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Tanges in America and is justly proud of the impressive span of the Home Comfort
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plant in the world—houses the most modern

machj : .
nery for carrying forward each step in the building of fine ranges. Located

This Plant—Ilargest single range

in one of .
: the country’s great transportation centers, the'Wrought Iron Range

Com anv is 1 5 3 3 ¥ y 1
'Pany is ideally supplied with shipping and all the other facilities of modern

seérvice to Home Comfort users.
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A MESSAGE FROM

TeE WROUGHT IRON RANGE COMPANY,
founded in 1864 with home offices and
manufacturing plant in St. Louis, Mis-
souri, is manufacturer and sole direct
distributor of the famous Home Com-
fort Family Range.

Since the founding of the Company,
more than a million Home Comfort
Ranges have -been placed in American
homes. No other family range can show
such a record of performance and dura-
bility as is evidenced by the thousands
of Home Comfort Ranges in use for 20
years or more. That is why ‘“Home
Comfort” has become a familiar house-
hold term throughout America during
the past three-quarters of a century.

The Home Comfort sales organization
is known in practically every county of
every state in the Union. This large and
efficient force of men are regularly em-
ployed traveling salesmen, paid by the
Company to sell Home Comfort Ranges
only. They work under the supervision
of the home office and of division super-
intendents whose duty it is to see that
the Company policiesare carried out and
the customer’s interests properly served.

Honesty and integrity have always
been the first qualities considered in
employing our salesmen, and we are
proud to commend them as honorable
and courteous gentlemen, a great num-
ber of whom have been with the com-
pany for many years.

Our method of solicitation is simple.
Pur salesman visits a locality at regular
Jntervals, calling upon ‘‘Home Comfort'
users and /lt.hgil'ﬁgﬁneighbors who should

own Home Comfort Ranges. Through
the medium of a small model range, he
demonstrates and explains the many
superior features of Home Comfort con-
struction, operation and design and takes
orders for early shipment to the buyer’s
nearest central shipping point.

The Home Comfort selling plan has
brought real cooking comfort into more
than a million homes by this simple
time-proven method. More than 73
years’ experience has taught us that the
way to secure the confidence and friend-
ship of the public is through personal
solicitation, and that satisfied customers
who come to know our company and its
product through personal contact with
our salesmen are the best investment we
can make.

Our warranty, printed on our agree-
ment for purchase, has the moral and
financial strength of this company be-
hind it and is given each purchaser of
the Home Comfort Range.

. We are confident that your selection
of a Home Comfort Range to carry on
the important function of cooking foods
for your family will prove to be an ex-
cellent one. Perfect performance three
times a day, year in and year out, is a
difficult task to set for any range, but
that is the standard which Home Com-
fort Ranges are built to meet. If given
reasonable care, your range will render
years of valuable service. ;

We wish to take this opportunity to
thank you for your patronage, and hope
you will experience many years of pleas-
ure and satisfaction from your range.
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gar,
hot water, 3.
>oons white corn
.‘Y“'P: V4 teaspoon
cream of tartar and
% ‘teaspoon salt in
~ top of double boiler.
"‘ Pluce over boiling wa-
ter and beat with ro-
5 ary beater until mix-
 tfure is thick enough to
~ stand in pecks.

rDmngcoo g, scrape
des cndnboﬂom of
oL |ebo’leffrequent-
i rubber scraper.

e from heat,

d' Y2 teaspoon va-

lla and stir until par-

Iy cool. Frost cake. .
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The first HOME COMFORT
factory in St. Louis.




FROM 1864

1133016 906 the new adjustable pockfet con-
tact reservoir was standard equipment
and, for appearance’s sake, the oven
door was made square. Teapot brackets,
were attached to the back of the shelf.
Corner tubes were added to all four cor-
ners of the range, and the doors of the
warming closet were of the roller type.

1918

In 1918 the range was placed on legs to
facilitate cleaning underneath. The man-
tel shelf was fitted with sliding doors and
the top was equipped with four 8" and
two 4’ lids. The body of this range, like
all previous “Home Comforts,” was fin-
ished with black paint.

1937

Beginning in 1923, all Home Comfort
Ranges were finished in our beautiful,
sanitary Verluc enamel. The range top
was highly polished and the copper reser-
voir,now enclosed in an enameled jacket,
could be easily reversed to either side of
the range. An added feature was the
heat indicator in the oven door.

‘We have tried to list here only a few of the
countless improvements which have kept
Wrought Iron Range Company a con-
sistent leader in the range building field.
'.I‘he advent of this newest model, which
1s shown in color on the following page
more than ever affirms that leadership:
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MODEL DA

Range Oven
TOP Cooking Surface...223/”X37” Height..v.oooerrnnnnnnnnnens 1337
Height of Range Top........ 343}’ WAGHR a0 Aanond co 000000 L
Ex“emeHelgthfRaﬂge-----"51 Depthy: oo oecseensesenes 2012

_ Extreme Width of Ran e....481%"
‘Elght of Legs R g b, 1{‘)2” Height of Oven from Floor..... 16"

proxlmate Shipping Weight 548 Lbs.
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HOME COMFORT RANGE Operation

Before starting first fire, make sure flue is clear, pipe joints tight, and
1 erore
draft and damper controls HlE ) Conliipctec.

2. Keep reservoir filled at all times; an empty reservoir develops leaks.
3. Use paper and kindling to start fire; INFLAMMABLE FLUIDS ARE DANGER-
yiUs

oUs.
4. Open all dampers by turning three control knobs to right. When open,
thé: grooves on knob faces will be vertical.

5. ‘When starting fire, pull forward “Quick Start’”’ Draft Damper on left
side of range. Close after fire is well under way. For hard coal or improper
flue condition keep this draft damper open, except when checking fire.

6. When well started, turn oven damper knob (located at right) to left so
that groove is horizontal, thus closing damper and forcing fire around oven.

7. Regulate fire with draft knob (at left). When knob is turned to right,
draft is open, and when turned to left, draft is closed.

8. Keep asll pan empty to prolong life of grate.

9. Wipe top of range with oily rag after each meal to prevent possible
rusting. ]

10. To avoid smoke and soot when fueling range, open pipe damper and
close draft damper before lifting lids to put in fuel.

11. Never heat range beyond usable temperatures. A cooking top that is

red hot means unnecessary waste of fuel and unreasonable abuse of your
range.

12. Once a week, Scrape accumulated soot and ashes off oven top and remove

through soot door directly under oven. This improves baking and protects
the range.

1y

0 clean the enamel. w i
0 i . » Wash surface with 5 sudsy cloth when range is COOL. Never use

1 any enamel . RS )
cracks which wi|| éventuall ed surface when the range 1s hot, as this will cause tiny

rui : . 4 ;
hot, uge 5 soft DRy cloth, }IZIeVen the protective coating. If range must be wiped while

vy r clean the enameled i i i 4
poundm5 these wil| scratch and dull it surface with gritty cleaning com

s lustre,

These directiong W f
i ) OHOW d’ 1 : ; ;
ervation of you “HOMEeCO‘;’\/lIlIl-T(a)l}ci lfl,l’e Iigﬁ(;ss{ul operation and long pres-




5 Comfort, convenience, efficiency, beauty
—these are important factors in the
building of a happy, well-rounded family
life. It is to help bring you, the American
housewife, your full measure of these
good things of life that the Wrought
Iron Range Company has created its
newest Home Comfort Range.

It is our sincere belief that no finer
range has ever been built, and this belief
is based on our experience as range
makers who for over three-quarters of a
century have successfully and unswerv-
ingly followed the policy of building
nothing but the best.

But more than any statement we can
make—the new Model DA Home Com-
fort Range will speak for itself. Merely
to list the host of improvements and
refinements in this range would do them
an injustice—they must be seen and

used to be properly appreciated.

Here’s a brand new Home Comfort
Range. It embodies every feature that

: s experience have taught us must
t into a fine range. Quality ma-
1als, sound engineering, expert work-
Il are there. Now we have
- design—to bring you
nomy of effort in every

FORT RANGE

white Verluc enamel, with door handjeg
and trim in sparkling nickel plate. Thys
the range adapts itself to any decoratjye
kitchen color scheme., The enamel sur-
face provides a handsome, sanitary
easily cleaned finish which, unless
abused, protects the underlying steq|
indefinitely.

Home Comfort Ranges have always
held an enviable record for practica]
value, design and appearance. Now,
however, this newest model makes
cooking a luxury we know you're going
to enjoy.

The new range body is built of the same
quality steel that has always been used
in Home Comfort Ranges—now elec-
trically welded into a sturdy, one-piece
frame. This construction insures rigidity
and also makes possible the full Verluc
enamel finish—inside and out—which
Serves as permanent protection against
rust and corrosion.

On each side of the range front are

- two enameled doors, supported on piano

type hinges. These doors are steel lined,
and are easily opened and c.losed biy
sturdy nickel handles operating posi-
tive l(})]cks. In the center, flush with t!nle _
end doors, is the large oven dQO}‘, bUlc;
of an enameled steel panel anfi lining anr-
heavily insulated. This door 1s als.ohoiJ; 5
ated by a heavy nickel handle w1; i
positive locks to insure completfi) c 0S g

The oven door is §upport§dt rz]sioﬁ
malleable iron trunnions, an ; (tahe . 4
regulated by a strong spring od (o T
of the range, entirely remove
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heat. The door lining is level with the
oven bottom when the door is open and,
when closed, a recess around the edge of
the lining insures a tight fit to the body.

Immediately below the oven door, a
small panel covers the easily accessible
soot clean-out opening.

Both ends of the range are covered by
enameled panels, ventilated with louvres
for cooling. This construction makes
possible these three Home Comfort fea-
tures: 1) pleasing, modern design, 2) a
range comparatively cool on the outside,
3) easy replacement of all outside enamel
steel parts.

The inside of the range body is pro-
tected against intense heat where neces-
sary with heavy sheet asbestos. This in-
sulation also minimizes heat loss through
the range walls and concentrates the
heat in the cooking top, oven and water
reservoir—the places where heat is
wanted. The result is a cooler kitchen,
less waste heat, and rea] uel economy.

The bottom of the range, supported
G, 5 o o e

: gh from the floor to
Permit easy cleaning underneath.

The oven is roomy—
convenient to use.

Till Froaling” Ronge T

The cooking top of the Home Comfort
Range is made of genuine black-heart
malleable iron. This material, over twice
as expensive as grey (cast) iron, is used
on the Home Comfort Range because of
its toughness, strength and ability to
withstand the constant expansion and
contraction to which this vital part of
the range is subjected.

After being cast, malleable iron is put
through a heat treating process in which
the castings are packed in large pots,

.sealed and placed in annealing ovens
where they remain for several days under
tremendous heat. This process gives each
malleable iron casting the qualities which
are graphically shown in the sketch
below.

The range top is made in three sec-
tions. This is the justly famous “Home
Comfort full floating top,” which fea-
tures closely fitting joints that still per-
mit free expansion with heat in any
direction. The interlocking construction
of the top, by an ingenious use of lugs
and flanges, prevents the parts from
separating or buckling. Machine milling
and surface grinding insure the well fin-
ished appearance.

To reduce work fatigue, the height of
the range top from the floor has been
Placed at 3434 inches. The housewife
who uses the new Home Comfort is
treated to a new experience in effortless
cooking—she can now work without the
back-breaking effort of bending over the
hot top of a low range.

CAST IRON

MALLEABLE LRON

Page 11
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Any anchor plate may be easily re-
moved by following this procedure:

I. Remove enameled protecting bar
on range front.

2. Remove the two bolts in the small
anchor plate.

3. Slip small anchor plate to the front
and lift off.

4. Pull the other two anchor plates
toward the reservoir and lift off.

5. Toreplace top, reverse above steps.

The Fre B

A solid, heavy grate bed of alloy grey
Iron supports duplex grates for coal and
wood, and the fire box is lined with
eight interchangeable fire linings of the
same material. Nearly an inch of air
space is provided behind the linings to
insure their longer life and, being sec-
tional (four on each side), expansion can
take place with heat. The grates are
easily controlled from the front by a
shaker handle.

The back fire wall, also made of alloy
grey iron, is designed to take in air on
both sides from the draft opening and
this same air, passing behind the sides
of the fire linings, keeps them cool and

supplies pre-heated air for the fire, in-

suring even combustion through the en-
tire length of the fire box (see page 14).

The alloy grey iron fire box door car-
ries the shape of the fire box interior,
making it easy to fire from the front
with large or irregular pieces of fuel. A
specially designed fire lining attached to
the fire door prevents ashes from spilling

Large, irregular pieces of fuel go
intogjirebox easily through the big
Sfire door and its construction pre-
vents hot coals from spilling.

oor is opened and

to the floor when the dh S 2 v B

drops them into the as

is closed.
4 ’(i‘ﬁi left side of the range, back of the

fire linings, is made of heavy steel, Ct?:r;
ered with asbestos board for protec

and insulation. J
For the protection and long life of the

grates, the ash pan has been kept as far
below them as possible.

New Home Comport Uven Slids
Suaccossfirl Buting and Hoasting

True “kitchen comfort’”’ indeed ! The new
Home Comfort oven combines conven-
ience, speed and cleanliness. Actually

The Home Comfort
oven, like the water in
the boiler at the left, is
evenly warmed
throughout by circulat-
ing heat currents.

AN

. ‘@-
In ordinary ovens I .

diant  heat ;;réf:’f
wall, ¢t
through oven & b

L baking:
neven bakiE,
?S‘Z’;’ﬂzbmted brick @

eft.)




the oven has two walls, one 1n51deht.h§
other. The outside wall, around dw 1cl
the fire wraps, is a heavy welde stee1
unit. Inside this are four enamel?d stetz1
linings, easily removed for cleaning an8
making a generous oven, 20%. 1r}ches X1

inches x 13% inches. These linings ha've
openings in the sides and top to provide
even circulation of heat within the oven.
The fact that there are no hot or cold
zones in the Home Comfort oven insures
even baking—necessary and important
qualities in a good range. Home Comfort
Ranges have been famous for genera-
tions for their baking qualities. This
new oven construction insures even more
perfect baking with less effort, and
makes cooking a greater pleasure than

- ever before.
The newly designed oven heat indi-
. cator is conveniently located in the oven
] door. This modern dial of beautiful blue
s French enamel and raised chromium
= wording makes it possible to read the
instrument at a glance without stooping.

— % Wm«mmy (g/ade/ (gom/med

, A new and striking feature of design is
- the stream-lined shelf with its sliding
doors, spacious . utility compartments
& ﬁnd pleasing appearance., This design lets
= eat from the cooking top rise straight
e Iflp, rather than shunting it off into the
= é:ﬁ.of the housewife—a faylt of the old-
| slidiﬁmtejd over-ha_nging shelf. The two
- L egs Oolrtslpljowde Space on each side
i moke pipe for large vessels. The

ng closet is supported on the range

X enamel stee] b
either rackets at
e o back e extension
range top it i €Ing connected to the

. S unaffected
" ! y the 4
or,_f&a.nd €XpPansion of the tq (’:Ic‘)1r1l
g doors, A0 P. lhe
are re-

tachin
A convenient, disapg-

Note size and convenience of large
Home Comfort warming closet.

pearing towel rod is interchangeable at
either end of the shelf.

Immediately above the colored trade-
mark medallion in the center of the
shelf are three control knobs for the
dampers. To the left is the draft control,
in the center is the pipe damper for the
smoke pipe and to the right, the direct
or oven damper in the range proper.
These control knobs are closed when
turned to the left, and oper when turned
to the right.

Placed together for maximum
convenience from left to right

are: draft control, pipe d.
and direct damperj.”pe A /

There are two draft dampers built into
the range—the regular damper located
back of the fire box and controlled by
the left knob on the shelf, and the “‘quick
start damper” located on the left hand
side of the body and controlled by a
slide damper at that point. The latter,
as 1ts name implies, is for starting the
fire when you want to obtain high tem-
perature quickly. It should be com-

Page 13
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steel flue side. The reservoir is supported
on an enameled stee] pan at the bottom,
which also serves to catch and evaporate
any condensation which may form out-
side the reservoir, The reservoir top
frame is flush with the range top, and is
made of enameled steel. Rustless hinges
of monel metal fastened to the reservoir
top permit opening of the lid to either
The 10-gallon reservoir affords

an ample, inexpensive and
convenzent supply of hot water.

re er A
Iw _ ,?pl:es an

ioht } 75
heater ( rig 4b£ 2

itchen and bath.

Air taken in through back
drzi/t box passes behind linings
on both sides of firebox and in-
sures even draft throughout.

left or right, and a dipper as large as 734
inches may be used for removing water.
The reservoir can be removed by lifting
it straight up from the frame.

The opening under the reservoir is
convenient for storage of any article not
subject to damage by heat.

Goessare Waler Wontor

May be substituted Sor fire linings at time
of purchase of range at no extra cost.
Designed to gwe a continuous supply of
hot water.

To install, follow this procedure:

I. Removeall fire linings on both sides
of the fire box, and the back end lining.

2. Remove metal plates covering out-
let holes on the outside of the draft box
in the rear of the range and turn the
plates around so that holes in plates
coincide with holes in draft box; then
bolt the plates on in this position.

3. Remove the inside plate of fire door
by taking out two bolts which fasten it
to fire door. (Not necessary for small
pressure heater.)

4. Insertpressurewater heater through
range top (first removing two lids and
short center) and place it on the left side
of the grate bed, making sure that pipe
connection holes in the rear of the pres-
sure heater are in alignment with the
outlet holes in the range. ¥
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5. Place pressure tank :}?atn?tags fit-
range as practical, a“g seel i g ol
ted inside with a }4" galvaniz 6" to

lv pipe extended within
water supply pip K
12" of the bottom of the tank. ¢
6. Connect a pipe from the bottom 0
the 'pressure tank to the bottom hole in
ater heater.
th‘; .wConnec t a pipe from the top ho.le
of the water heater to the upper hole in
the side of the pressure tank. If your
pressure tank has no hole in its side,
then connect this pipe directly into the
hot water outlet pipe located on top of
the pressure tank.

8. Place hood casting (FB49-1) on
top of rear end of pressure heater and
bolt thru back of range.

9. Install fire linings—four on side
next to oven and one at front of water
heater. (No fire lining in front of large-
size water heater.)

1o. Attach inside plate again to fire
door, using same bolts,

11. Pipe connections should be made
with unions for easy removal when flugh-
iNg 1s necessary, and sharp angles in
t_he.glpe should be avoided, to lessen
ll.ablllty. of “water stone” and to assure
circulation,
CAUTION:

1. Do not build fire i
system is filled with wa
water heater will crack.

2, In freezing weath
: er, keep a fire
In the range or drajp wate;r sysgem.

N range unless
ter. Otherwise

Information Vi
o rom U, §,
ouse at Jeft sbo;)os chimney buils 50 low thay
bl bexgbts obu.ld be at leass > Sfeet abo
fosiad Which will pot 4, ; i
5 chimpey 1ot draw broperly

Department of 4 g

v

4. In time, hard water may form de-
posits in water heater and pipes, pre-
venting free water circulation. Clean
heater occasionally to prevent burning
out or breaking.

5. Drain both pressure boiler and
pressure heater occasionally.

6. If using open tank or barrel, do
not draw off the water lower than the
opening for the top pipe.

%WZ%A

The purpose of the chimney is to pro-
vide a safe passage to the open air for
smoke which carries the unburned and
partially burned products of combustion.
If chimneys are of improper design or
construction, the result is poor perform-
ance of the range, smoke in the kitchen
and excessive fuel consumption. More-
over, the National Board of Fire Under-
writers’ Reports show that a larger

number of fires are caused by defective
chimneys than by any other cause.

G)@émmaéﬂy %Mimm e%w/é

n %mm7 %ﬂd/ﬂm@n

I. Brick should not be laid on edge
and should be properly bonded. Lack of
mortar, especially in the perpendicular
joints, ruins many a chimney.

2. A c.himney should never be carried
on any timber construction of the build-
ing. When it rests upon the ground, a
sufﬁglent masonry foundation should be
provided to prevent settling. :

3. The connection between the smoke
Pipe and the flue should be tight; rusted

viculture, Farmers’ Bulletin No. 16
: , . 1649,
p’:adfe of roof interferes with proper draft.

of roof. House a1 right shows chimney
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placed, chimneys should

joints in th i
work pr operly pointed. s

4. Every chimney flue
€nough tqo Prevent ege
leaky flue is the most

heating troubles, high
Structive fireg,

5- Each heatj
S€parate flye,
flue for other hea

Drogt

should be tight
ape of smoke, A
frequent cause of
fuel bills and de-

0g unit shoylq have a
O not use the “range”’
ting equipment,

the chimney flye
high enough, yet have too small a flye
bassage to carry the volume of smoke,
hand, the flue passage may
be sufficient, but the chimney too low to
produce a draft. Either will result in
unsatisfactory service.,

A chimney not less than » 5 feet above
the fire box and built higher than the
house or other obstruction, with a straight
flue passage (round or square) not .less
than g inches in diameter on the msu%e,
will furnish the draft necessary for satis-

factory range operation. (See illustration
on preceding page.)

ymaée %z %mmcé'ww

L. In fitting the smoke pipe, no open-
ing should be left around it, and the pipe
should not project into the flye lining.
(See illustration below.)

2. The joint should be made airtight
by a closely fitting collar and fire-proof
cement. '

3. Where two or more joints of pipe
are used from the elbow to the chimney,
the smoke pipe should have 2 rise of
from 14 inch to 1 inch to the joint.

4. If a flue must be carried through a
wooden partition, the woodwork should
be protected by a galvanized iron ven-
tilating thimble at least 12 inches longer
than the smoke pipe. Smoke pipes should
not pass through floors, closets, or enter
a chimney in the garret.

5- To prevent rain from falling di-
rectly into the range, use at least one
elbow in pipe connections. When range
is not used for extended periods, dis-
connect stove pipe from chimney and
cover chimney opening. This prevents
moisture from chimney rusting range
interior. This cannot happen when range
is being fired as the heat dries chimney
moisture immediately.

er connection— good

Figure 2 shows prop for smoke and gases

draft and free passage




F COURSE you wish to serve well-prepared, wholesome foods to your

family. Perhaps, sometilpes, you are puzzled as to the best way to do

this. We take great pleasure in presenting the new “Home Comfort” Cogk

Book, confident that it will help solve these domestic prob}ems to your satis-

faction. This book will teach you the value of correct eating, how to do the

most with materials on hand, how to make economy a pleasure and how to
prepare and cook many new and appetizing dishes. ,

The book includes a splendid collection of selected recipes, the best of
advice, and a wealth of information. It contains not only the latest culinary
wrinkles but the old and tried recipes as well—those which form the back-
ground of our national cookery and of which we are justly proud. Then there
are delicious foreign dishes that have crept into our homes and become 1
feature of our everyday fare. These are easy to prepare and you will be
glad to know about them.,

Tl}e Chap'ter on Helpful Hints will do much to assist you, as will the charts i
and Instructions about modern meat cookery, vegetables and balanced meals. f‘
_N_e-lther time nor money has been spared to bring you this book. Although
1? 1s the result of years of experience and the best of modern research, it is
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striving for.

Soece  INFORNATION

What ¢
o they dof r
8rowth anq ¢ or us? They are the soy .
ISeases, SEEL eplacement of waste tissue rc;lfgytgi(r)%gctolflsn}aten?j] gor i
rom de ciency
What.kappens when W

What is 4,
. e h ’ T
Interest in the rg:;fsk eilper S mew responsibility? She must take an intelligent
ns1i e S&Ir Ves, to be sure they include an adequate amount
nerals essential to the health of her family. The body

thaehes supply of vitamins and as it d
€se 1tself, they muyst be supplied in the food we eaé. ST

n sufficient quantities in all food? Some foods are so
at unless properly balanced food is taken, a person

of the ‘Vitaming and

Daily Diet Chart Table of Weights

THIS CAREFULLY compil d
piled chart shows what an
€very person needs to have the right propor- ¢ e

tions of natural mineral elements and essen- THE RECIPES in this book call for standard
tial vitamins in his three daily meals, This measuring cups and spoons. A standard meas-
simple system will assure him of a balanced  uring cup equals 3% pint. All measurements

e ‘ given are level. Note abbreviations for tea-
Milk: 1 quart for each child; 1 pint for each  spoon (tsp.) and tablespoon (tbsp.) which will
adult. be used hereafter throughout the book.
Vegetables: At least two, preferably three Iisalt.spoon:. .0 ... X4 teaspoon (tsp.)
(other than potato) of which one is raw or 3 teaspoons. .. ..., I tablespoon (tbsp.)
leafy. I rounded table- i
it: n Spoons | isin 2 tablespoons
grfglsi;ewétc:l least two, preferably one raw and e ol p
; 4 tablespoons. . . . .. X% cup
Eges: e egg: : I6 tablespoons. . . . . . I cup
Meat, fish or cheese: .One serving (an occa- Sl b b -
sional dish of spaghetti, macaroni, etc., may T i
be substituted). . (O s I pint
Starches that may be added: Potato, rice, 25pitSYE o L I quart
macaroni, breads, etc. Only one at a meal. AgUARtS I galllc{)n
The milk may be taken in soup or sauce; Slauarts b L an I gech :
the egg in pudding, pie or cake; the vegetables AADECKB. o I bus 3
in stew or salad, etc. This list merely means 16 ounces.......... I pptin( i
that it is advisable to include these foods in 16 liquid ounces. s I pint (2 cup
about these amounts and proportions at some 2 cups granulate Mhor
time in the three meals served every day. A ! sugar. e p
little planning, forethought and management 225 cups powdere e
is all that is needed to comply with these su%ar. iy ! o
les, but the food suggested is neither costly 234 cups ro_\g gt R pound
:llér éxtravagant when weighed against the L;:ggss solid meat. . ab% uad
i erving it. AR
go%%rigggrrégilii};eio%}rlx Si)ecomges a habit, one 8 egg whlxlzes ....... z;bcc::;t I cup
that will lead among other things to improved 16 egg yl())ut?:éi" TR b
health, resistance to disease, 1{1creased ener 2 (I:?’upzst pHER
Appi Surely that is a goal wort utte i
gailihappiness. Y gnteggl irvviy 4 cup
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1 square bitter

chocolate(:i ...... I ounce
ups shelle
N gvalnutsa. ..... I pound
£ cupZC?:él.e ....... 1 pound
ups shelled
b glmonds ....... 1 pound
1 pound

ups cocoanut. ...
2 gugs grated cheese I pound
I cup rice, cooked.. 3 cups
1 cup noodles,
cooked.......- 1Y4 cups
1 lemon, juiced. . .. about 314 tablespoons
1 orange, juiced. ... about 6 tablespoons
3 cups chopped figs. 1 pound
2 cups chopped
Hdatesiiinin i pound
3 cupsdried apricots I pound
214 cupsdried prunes. I pound
2% cups seeded raisins 1 pound
3 cups seedless
TAISINSL it 1 pound
The following chart is sometimes helpful:

No. I can contains. ............. 1% cups
NO. 2 Can CONLAINS. i« a s/ disiovins s 214 cups
No. 214 can contains............ 3% cups
No. 3 can contains.............. 4 cups

Chart for Deep Fat Frying

Temperature Time
Doughnuts and
other raw
dough mix-
tures; L o
Croquettes and
other cooked
food mixtures. 390°
French Fried
Potatoes. . . .. 395

360° to 370°  Until brown

Until brown

o .
4% minutes

To Test the Heat of Fat
Without a Thermometer

HEAT the fat slowly. Dro i
; p a one-inch
of bread (one day old) into it. If the b(;gzt:g

INFORMAT

General Cooking Terms

(Baking and meat coqking terms are explained
in respective chapters)

Au Gratin: Food (usually creamed) covered

with bread crumbs and butter or cheese and

baked until top is brown.

Baste: To moisten food being cooked with

juices from pan or with additional liquid.

Boil: To cook in boiling water QI23F.).

Brush: To spread very thinly with brush or

small paper or cloth. i

Cook until firm: Until food is firm when

touched with finger. ‘

Cook until tender: Until fork can be easily

inserted. In the case of vegetables and fruit

use straw. i

Fry: To cook in deep fat.

Garnish: To use one food to decorate an-

other.

Grill: Same as Broil. See meat chapter.

Larding: To draw narrow strips of salt pork

or bacon through meat. A needle is made for

this purpose but it can be done with a small

sharp knife.

Marinate: To soak in French dressing,

vinegar, or lemon juice.

Mince: To chop very finely.

Parboil: To cook partly—not to complete

cooking.

Pulp or Purée: Pulp and juice of a vegetable

or fruit that has been rubbed through a sieve

or ricer.

Ragout: Being French, a deluxe concoction,

but literally stew.

Roast: To bake meat or other food.

Sauté or Brown: To cook in small amount

of fat.

Scald: To cover with boiling water.

Sear: To brown surface of meat by quick

application of intense heat.

Shred: To cut into very thin slices.

Shortening: Any kind of fat suitable to

baking.

Simmer: To cook slowly, without boiling,
but with temperature just below the boiling
point.

tS.oak: To immerse in liquid for a period of
ime.

Steam: To cook over boiling water.

Stew: To cook gently in small amount of

browns in 40 seconds, the fat i

t : t is ready for fry-
ing cooked food. If the bread browzs in grsl’e
}nu:lute’,rthe fat is ready for frying uncooked
ood. The exception to this rule is French

Fried potatoes. F
S. Fry these when
bread browns in 20 seconds. i

liquid for long period.

Truss: To tie fowl or other meat so it will
hold together.

Tryout: To heat fat slowly until melted. ‘
Until set: Until liquid has congealed (usually
refers to gelatins).

The i . ; . . 3 8

ol Zf:rmahm given in this Cook Book is from sources which are believed to be reli-

P g ber:".'”"' the Company does not guarantee any recipe, formula or other informa-
in set forth, nor assume any responsibilily for its correctness or accuracy.

WROUGHT IRON RANGE COMPANY
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’

S nd poultry are meats best adapted t
be used separately or in combination,
sparingly, due tc their strong flavor,

Place meat in pot and cover with cold water. Add a little salt. Use about
twice as much water as you have meat and other ingredients. The meat may
be. cooked. whole or cut into 1-inch cubes. It may be browned in fat before
using, which. adds flavor and color. The meat may be soaked in the water
an hour or more before the soup is cooked, to extract the juices.

Bring water slowly to boiling point; cover pot and simmer for about 4 hours.
Add add1!:10nal Seasoning and vegetables for last hour of cooking—about 2
cups of diced vegetables per pound of meat. Strain soup, chill and remove

grease. You can lift off grease by passing a piece of absorbent paper lightly
over surface.

You now have a clear liquid known as stock. If all nourishment has not
been extracted from the meats, they may be used in a second stock, but it
will usually be necessary to add fresh materials to bring to full strength.
Bones, especially, may be used in second stock.

If you wish unstrained soup or cereal soup, add vegetables cut into dice
and cereal (rice, barley, farina, etc.) at the same time; that is, one hour before
the soup is done. Use 1 tsp. barley, rice or oatmeal, or %7 tsp. tapioca to I cup
of the original measure of water.

Soup stock may be thickened with equal parts of butter and flour (1 tbsp.
each to I cup stock) or with cream or eggs. It may be colored with Kitchen
Bouquet or with sugar caramelized until burnt to which boiling water has
been added. This will keep indefinitely if bottled. Beef cubes, etc., may be

, veal,

Mutton and lamb should be used

o making good soup stock and may

used as.stock substitute, but nothing is better than good homemade soup.

White Stock: Mag? with white meats and
ight- ed vegetables.
g%}(;tw?l%ﬂ:ock:gMade with dark meats and
es. T
‘];?)glig?l%ln: Made with beef (part of which is
browned in marrow) and vegetables.
Consomme: Made with beef, veal, chicken
and vegetables. ¢

These four soups are served clear or with
marrow balls, dumplings, toasted bread cubes,
noodles, chopped parsley, grated raw carrots,
cheese, etc.

Good soup may be made from cooked meat,
vegetables, gravy, bones and cereals. The
meat need not bt browned. Follow the rule

iven above, but cook the soup for about 2
gours only. -

Soups and broths of fish are made from
whole fish, or from stock made from the bones,
skins and trimmings, broken up into small
bits. The stock should be well strained. As

the flavor is stronger and the juices more eas-
ily extracted than meats, a larger proportion
of water should be used and cooking time
should be shorter (about 1 hour). Vegetables
may be added.

Meatless vegetable soup may be made with
stock in which fresh vegetables have been
cooked or to which diced, cooked vegetables
or cereal have been added.

Cream Soup (Purée or Bisque) is made with
strained cooked vegetables, or strained cooked
fish, to which thin cream sauce (made with
butter, flour and milk or stock) is added.

Cereal Soup is stock or cream soup and
cereal. .

Chowder is a thickened soup that resembles
a stew.

Vegetables used for soup are usually celery
(with leaves), parsley, carrots, turnips, onions,
leeks, parsnips, lettuce, peas (pods may be
added), beans, etc.
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Split Pea or Bean or Lentil Soup

1 tbsp. flour -

cass or 1
Heoriey fcac 1 stalk celery

ham bone
1 cup split peas or beans 2 thsps. butter or soup fat
1 onion Seasoning

8 cups water
SoAK peas in water 12 hours. Add turkey
carcass or ham bone and simmer soup covered
for 4 to 5 hours. Add vegetables for last hour
of cooking. Strain stock and chllye
Press peas through colander or ricer and
add purée to stock from which grease has been
removed. As the ingredients will separate,
they must be bound. Melt butter or fat, add
flour and when they are bubbling, add stock.
Season soup well and serve with toasted
bread cubes.

Chicken-Gumbo Soup

JoINT a young chicken and brown in equal
parts of lard and butter; simmer in 2 quarts
water until tender.

Remove all bones, cut meat in smaller
pieces and return to broth after skimming off
grease. Add 1 cup okra (sliced, floured and
fried), 2 chopped onions, 2 to 6 sliced medium
tomatoes, 1 cup diced celery. Season with
salt, pepper and a little sugar.

Cook slowly for 30 minutes; add 2 cups
milk or cream in which 1 tbsp. cornstarch has
been smoothly mixed. Bring just to scalding
point. Remove and serve.

Chicken-Tomato Soup

JoinT half grown chicken and simmer 1 hour
In 2 quarts water.

Two cups vegetables for soup may be added

* to water. Add 2 large sliced tomatoes, or I

cup canned or stewed tomatoes. Add I cup

boiled rice or barley and, just before remov-

ing from fire, add 1 cup milk and cream,

. 2 tbsps. butter. Season with
s with salt and pepper.

Fish Soup

CLEAN, wash and d i
» W ry I pound any white fish,
and cut into small pieces or flake. Put into
ggg or kettle with 1 pint each milk and water;
( I cup f.inely‘chopped mixed vegetables
c%?)rro;?i' omclms, celery, etc.) with a little
deséiegd. parsley, and a small bit of any herbs

immer for 30 minutes strai i

ik ites, n off 1
melt 2 tbsps. butter in a Ean and sltcilll'l oil;i

2 tbsps. 1
A ?ts bi})(i)lgf. Then add fish liquor and stir

Page 21

Set from over fire and let it cool slightly.
Add 2 egg yolks beaten with 14 cup cream
straining into cooled soup. Reheat almost to |
boiling point. Season with salt and pepper, : \‘
add a few drops of lemon juice, and chopped
parsley. Serve with toasted bread cubes.

Creole Soup

DroP 4 cup washed rice in 3 cups boiling
water and boil 30 minutes.

Fry ¥4 cup chopped onions in 2 tbsps. bacon
grease until tender but not brown. Add 2 cups
tomato pulp, stew 10 minutes, rub through
strainer into rice and water.

Season with salt, sugar and paprika or chili
powder to taste; add 1 chopped green pepper
or I tbsp. finely chopped parsley.

Mexican Soup

To 2 quarts of stock add 1 each: sliced large
onion, large tomato, small turnip, small carrot 1
and stalk of celery. Simmer for 2 hours,
skimming frequently. About 30 minutes be-
fore soup is done, stir thoroughly and add
salt and 1 tablespoon chili powder. Strain
through sieve and serve.

Ox-Tail Soup

CLEAN and cut I ox-tail into joints, put into
stew kettle, cover with salted cold water,
bring to boiling point, simmer covered for 4
14 hour and strain off stock. . S

Have ready %4 cup finely chopped bacon or ‘e
ham and 2 each onions, carrots, small turnips
and single Stalks of celery, all finely sliced or
chopped.

Dry each ox-tail joint, roll in flour and put
into stew pan containing 4 tbsps. hot cooking
fat. Add bacon and chopped vegetables _ang
sauté all together until brown. Add straine .
ox-tail stock, 12 whole peppers, 2 cloves, any
herbs desired and salt if necessary. i

Bring whole to boiling point, skim well,
cover with lid and simmer for 334 or 4 hours.
Strain, remove excess fat, return to kettle, add
I tbsp. cornstarch beaten into a little milk or
wine, stir and cook a few moments. Put in

smaller joints of ox-tail; serve. afo b
Largei- joints may be served in brown gravy.



Onion Soup

1 . .
115, cups thinly sliced 1 tsp. Worcestershire

Onions sauce

Y4 cup water Salt

4 tbsps, butter Pepper

1 tbsp. flour Toast

6 C1tzps stock or substi- Grated cheese
ute

Coox onions in water until it is absorbed.
fOown onions in butter. Stir in flour, stock
and Worcestershire sauce.
Snmmer covered for 1 hour. Season soup.
lace in oven-proof dishes. Cover top with
toast sprinkled with cheese. Put in hot oven
until cheese is melted. Serve at once.

Tomato Soup

1 No. 2 can tomatoes
1 small onion

3 ribs celery with leaves V4 tsp. sugar

2 tbsps. butter 1% tsp. paprika
2 tbsps. flour Salt

3 tbsps. chopped parsley

BoIL tomatoes with onion and celery for 10
minutes. Strain. Melt butter, add flour and
when smooth add stock and strained tomato.
Boil for 1 minute. Add seasoning and chopped
parsley and serve.

2 cups stock or 2 cups
water and 2 beef cubes

Vegetable Soup

3 tbsps. butter
1% tbsp. flour
34 tsp. salt

1 beef cube

3 tbsps. parsley

4 cup carrots
1/ cup turnips
1/ cup celery
12 cup potatoes
L4 cup onion
3 cups water
egetables. Melt 3 tablespoons butter,
' ---‘gilgi;r%ts, turnips and celery and cook for
10 minutes. Add potatoes and cook for 2
minutes. Add onion and water and simmer
soup for I hour. Melt butter, add flour and
a little of soup. Return soup to kettle and
cook 1 hour longer. Add beef cube. B(iig
soup with a fork, to break up vegetables, a

parsley and serve.

Mid-Summer Soup

iquids in which
ded stock from liquids in wl !
-3-\%§$bll);§nand starches have been boiled;

: spinach, cauliflower,
A beans, tomatoes, :

g:@%age and macaroni, spaghetti, noodles,
rice.

i i arsley,

with an onion and somg p
iFgfxion is done. Season to taste, and
y beaten egg, or add flour or corn-

itably thicken; serve.

in

2 cups sliced onions
14 cup butter
5 cups fresh tomatoes or

3 cups canned toma-
toes

2 tsps. sugar

1 tsp. salt

Ys tsp. pepper

2 cups sliced potatoes

6 cups boiling water

1 cup cream

2 tbsps. chopped parsley
Coox onions gently in butter for about hour.
Cover and add tomatoes and seasoning. Sim.-
mer, covered, for 20 minutes,

Add potatoes and water and simmer, cov-
ered, until the potatoes are very tender. Put
soup through strainer. Scald and stir in
cream. Add parsley.

Potato Chowder

PEEL and cut into dice shape, 6 medium-sized
potatoes (about 3 cups) and %4 1b. or 4 cubic
inches of bacon or salt pork.

Add 1 tablespoon finely chopped onion; put
pork cubes into hot frying pan, sauté until
light brown. Put layer of potatoes into sauce-
pan, sprinkle on layer of pork and onion, salt
and pepper to taste, and a little finely chopped
parsley. Build layers alternately until all in-
gredients are used.

Add 2 cups water or stock, cover closely and
let simmer 20 minutes; then add 2 cups milk
and 1 tbsp. each flour and melted butter
worked together. Stir with fork to avoid
breaking up potato cubes, until chowder boils.
Serve with crackers.

Corn Chowder

FoLLow Potato Chowder recipe, and add 2
cups fresh green corn with potatoes; or, add
2 cups cooked or canned corn with milk.
Peas may be substituted for corn.

Vegetable Chowder

FoLLow Potato Chowder recipe and add 2
cups of one or more vegetables finely chopped,
in addition to potatoes.

Fish Chowder

Potato Chowder recipe, and add 1 to
S ?:Iﬁ;(;v‘éaked fish (depending upon strength)

i S. i
m?fl é::ﬁta%g%, such as cod, is used, flake or

i - ter
d soak out salt in luke-warm wat

is)];lf‘gfeaandding. If canned fish, uie tt}ﬁi }21%11111;15,

i ly enough water to make )

?ggl:?r%g? Isjsee allgmilk instead of part water if

desired: or I cup may be sweet creie}ml, e

Broken crackers, softened in a little milk,
may be added just before last boiling.
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Clam Chowder

i d add 2
Potato Chowder recipe an |
EL?[];SL ?::\Vopped prepared clams 1n layers gl;g'f
potatoes when putting into saucepax;.e )
stitute 1 cup clam juice for I cup “é?j B
To thicken just before serving, a ro

ftened in milk.
cr%ﬁge;:;a:e clams: If fresh, wash about 2

dozen clams perfectly clean and boil in a kettlg
until they open easily; remove clams and
separate meat from juice; or open clams an
boil in their own juice 3 minutes, separate
meat from juice, chop meat and strain liquid.

If canned, separate meat from liquid, chop
and strain as above.

Oyster Stew

1 pint oysters— 1, cup cream

with liquor 14 tsp. salt
14 cup butter 14 tsp. pepper
1Y cups milk 2 tbsps. chopped parsley

MELT butter in top of double boiler, add
oysters, bring to boiling point but do not boil.

Pour milk and cream over hot oysters.
Place boiler over hot water. When oysters
come to surface, add chopped parsley, serve.

Cream Soups

AN inventive cook can make up her own cream
soups by combining vegetable pulp or finely
ground meat or fish with thin white sauce
(1 thsp. each butter and flour to 1 cup milk),
Usually 1 cup pulp to 4 cups milk and well
seasoned makes an appetizing proportion,
Following are some rather unusual recipes for

cream soups and bi : :
cream soups), 8ques (ESPeClally thick

Cream of Mushroom Soup

Y2 Ib. mushrooms

2 cups stock or water 2 thsps. butter

L small stalk 2 thsps. flour
2 carrots solery 2 cups top milk or cream
Y% onion L4 tsps. salt

3 1 .
eral sprigs parsley '2:?; ﬁifgfg

Wa i

e/ ef—;l rr{l):illt;ooms, trim stems and covyer. Add

et Y, peeled carrots and op;
el ; onion and

i‘ih opped with whip

d with paprila

Pdge 23

Cream of Spinach Soup

4 cups milk

3/ tsp. salt

1/ tsp. paprika
Grated nutmeg

2 Ibs. spinach

2 tbsps. butter

1 tbsp. grated onion
2 tbsps. flour

Pick over and wash spinach. Place, while
moist, in covered saucepan, cook for 6 min-
utes, drain and put through sieve.

Melt butter and sauté onion in it about
3 minutes. Blend in flour, then add milk
gradually. Stir in sieved spinach and season.
Heat soup well. May be served with sprin-
kling of grated cheese on top.

Cream of Corn Soup

1 tbsp. chopped onion
2 cups milk

2 tbsps. butter

2 tbsps. flour

1 tsp. salt

1/ tsp. paprika

2 cups boiling water

2 cups canned corn
(cream style)

15 cup chopped celery
and leaves

14 cup chopped parsley

ADD water to corn. Simmer, covered, for 20
minutes with celery, parsley and onion. Melt
butter, add flour and when well blended add
milk slowly. Strain corn mixture and add to
white sauce. Season, heat to boiling point and
serve with sprinkling of additional parsley on
top of each soup plate.

Chicken Bisque

2 tbsps. butter

2 tbsps. flour

3 cups chicken stock
1 cup top milk

MELT butter, blend in flour, add chicken stock
gradually, then top milk and ground chicken.

Season to taste. Heat well and serve—
luscious preceding a salad main course at
luncheon when topped with whipped cream,
sprinkled with paprika.

1 cup cooked ground
chicken
Salt and paprika

Noodles for Soup

1 egg 24 cup flour (approx.)
V4 tsp. sale

BEAT egg slightly, add salt and enough flour
to make a rather stiff dough. Knead well and
let stand 14 hour. Roll very thin and let dry
until no longer sticky.

. Before it becomes brittle, fold over several
times and cut into narrow strips. Toss noodles
lightly with fingers and spread until dry. They
may be used at once or kept in jars for future
use.

When using, drop noodles into simmering
stock or water and cook for 5 minutes,




%DISHEW

Farina Balls

2 cups milk Salt, paprika, nutmeg
V5 cup farina 2 eggs

1 tbsp. butter {
BoiL milk, add butter and seasoning. Add
farina and stir constantly until it thickens.
Remove from fire and beat in eggs, one at a
time. Drop batter from teaspoon into sim-
mering stock and cook balls until done, 2 min-
utes or more.

Marrow Balls

Salt, nutmeg
Chopped parsley
Cracker crumbs

1 cup fresh marrow
2 tbsps. butter
FiS5eggs

BEAT marrow and butter until creamy. Add

remaining ingredients, using just enough

cracker crumbs to make mixture right to roll

into balls. Cook marrow balls in simmering
~soup for 15 minutes.

Cereals

BREAKFAST foods are usually packaged and
recipes for their use are printed on boxes.

Drop cereals in rapidly boiling salted water.
Keep water boiling hard until cereal is cooked,
or cook in double boiler. If cooked in double
boiler, stir cereal several times while cooking.
Grated cheese may be stirred into cooked
cereals.

Cereals may be poured into pans while hot,
chilled, cut into slices and sautéed in drippings
or fried in deep fat. They may be rolled into
balls, dipped in egg, then in seasoned crumbs

and sautéed or fried.
Rice '

Rice should be washed and drained, then
dropped gradually into rapidly boiling salted
water. Use I cup rice to 8 cups water, and
1 tsp. salt. Cook rapidly for about 25 minutes.
Drain in colander.

Pour several cups of cold or very hot water
over it to separate grains. It is then ready to
be served with butter, drippings or sauce, or
to be made into numerous rice dishes, Save

._rice water. It is a good base for soup,

o " Cheese Rice

1. Goop cheese rice may be made by adding

Y cup of grated cheese to the undrained rice
- when it is done. Stir over low heat until
cheese is melted.

2. Cook, drain and dry rice. Stir in 34 cup
grated cheese, 1 can condensed mushroom or
tomato soup. Cover top with buttered
crumbs. Put into hot oven until well heated.

Spanish Rice

Cooxk as above, I cup rice. Drain and rinse.
In a pan, sauté 3 slices bacon, 1 medium-sized

onion and 1 large green pepper, both finely -

chopped. Sauté until brown, add I cup
tomatoes, season with salt and paprika or
chili powder, add cooked rice and mix well.

Put into hot oven to drive off surplus
moisture; serve. Bacon may be cut up into
dice or strips laid on top, as preferred.

Rice Croquettes

Cooxk as above, 1 cup rice. Drain and rinse.
Whip into hot rice 4 tbsps. each butter and
sugar, season with salt. When partly cooled,
add 2 well-beaten egg yolks; moisten with
enough milk to hold form when molded with
hands. Mold into balls or cakes, dip in beaten
egg, roll in fine bread crumbs or cracker meal,
and fry in either deep or shallow fat. Serve
hot. Good with currant jelly.

Rice Ring

Cook as above, I cup rice. Drain and rinse.
Pack into buttered mold. Pour over I cup
melted butter. Set in pan of hot water and
bake in moderate oven, about 20 minutes.
Loosen edges and turn out onto flat plate.
Fill center with creamed oysters, chicken,
peas, hash, etc.

Hominy

DRrop 1 cup hominy into 4 cups boiling, salted
water. Pl_ace over hot water and steam, cov-
ered, until tender (about 1 hour). Stir fre-
quently. Serve with cream or melted butter.

Hominy combines well with cheese sauce.
Use 2 cups cooked hominy and 114 cups
sauce. Cover with buttered crumbs. Bake in
hot oven until browned.

Hominy Balls

ForM cooked and cooled hominy i
| y into small
balls about size of walnut. Roll in fine, soft
bread crumbs, dip into mixture of beaten egg
and 3 tbsps. milk. Roll again in crumbs, and
frysm hot deelp fat until browned.
erve 1n place of potatoes. A
hominy or farina may be used. AYronal
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Spaghetti— Macaroni— Noodles

£ are cooked by dropping them into
gcl)iiﬁrslg salted water and cooking about 21(2
minutes. Keep water boiling hard and coo
uncovered. When tender, drain in colander.
Pour 4 cups of cold water over them.

They are now ready to be served or made
into one of many well-known dishes. Spa-
ghetti, etc., may be served with melted butter,
drippings, grated cheese, buttered crumbs,
fried onions, white sauce, tomato sauce,
gravy, mushroom sauce. Canned soups are
good with these.

Baked Macaroni or Noodles

Salt, paprika
Few grains cayenne
14 cup bread crumbs

\/ 1 cup macaroni—boiled
24 cup milk
1 or 2 eggs
1 cup grated cheese

BUTTER a baking dish. Place alternate layers
of macaroni and cheese in it, reserving 14 cup
of cheese for top. Beat eggs, add milk and
seasoning and pour over macaroni. Sprinkle
top with remaining cheese combined with
bread crumbs. Bake in quick oven until well
browned.

If macaroni is packed in ring mold, omit
cheese and bread crumb topping. Place mold
in pan of hot water. Bake as directed for
about 15 minutes. Loosen edges with knife
and turn onto a flat plate. To fill center, see
Rice Ring. ;

. Ground cooked ham may be added to other
ingredients. :

Spaghetti

% 1b. boiled spaghetti
4 tbsps. butter !
Y, onion, chopped

4 tbsps. flour

2 cups stock or milk

115 green peppers,
chopped

1 can tomato soup

15, 1b. cheese, diced

L Ib. lobster, crab or
shrimp, diced

MEeLt butter, add onion and cook for 1

minute. Add flour and milk or stock
sauce is thick, add hot tomato soupcar'xdvc\l[ilégg

over low heat until’chgese is melted, then add

h and cook i
st é;)?ghcf;t)tri.l minute. Last add boiled,

' This dish ma be L
reheated over hot wgtr:far\?d in advance and

eal, ch
or mushrooms may be subsl:itutgdl}:tl){lSE ?i,sl?.% f

g )
o W
i AR e

cheese very slowly, stirring constantly. Cook

a good meal.
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EGGS
Boiled Eggs

E s in boiling water, reduce 'heat and
Eggpc w:fg below boiling point—6 minutes f(l)r
delicately coddled eggs; 8 minutes for ﬁrmdy
coddled eggs; 30 to 35 minutes for hard-
cooked eggs. Plunge the last, when done, into
cold water to prevent 'iscoloration of yolks.

Poached Eggs

FiLL small skillet 25 full of water and bring
to boil. Add 15 teaspoon salt to 4 cups water. |
Reduce heat until water is below boiling
point. Break egg into dish and slip gently
into water. Repeat. Water should cover eggs.
When film forms over top of eggs and
whites are firm, remove with buttered skim-
mer and serve on rounds of toast. Eggs may
be poached in a small amount of milk or stock.

- e

Scrambled Eggs ;

3 eggs
14 tsp. salt
14 tsp. pepper
MELT butter, add onions and when heated
add eggs beaten with seasoning. Place over i
low heat. When eggs begin to thicken, break ¢
into long shreds with fork. When done, serve ‘
on lightly buttered toast.

‘Eggs may be scrambled in tomato soup.
Use 34 cup soup to 4 eggs. Add minced onion
and green pepper if desired.

1 tbsp. butter
15 tbsp. onion, chopped
fine

Fried Eggs

1 tbsp. butter or bacon 4 eggs
at Salt, paprika

g |
PLACE butter in small skillet. When melted,
place over low heat, add eggs and cook gently
until done. Slash across egg whites to permit
heat to penetrate lower crust. When eggs are
firm, season and serve. | ar ﬁe i

Fried eggs on rice with tomato sauce make
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Hard-Cooked Eggs

i D When
by rule for Boiled Eggs.
l?;r(le :l%:%ls: sﬁ’ell and halve. Rem.ove.yoll;s.,
mash with fork. Add butter or oil, vinegar,

mustard, seasoning, etc., to yolks, thel(l) 1{325“
whites. Chopped meat, pickles, nuts, e
onion, peppers, etc., may be added to (}ilo K
The eggs may be halved or sliced an :131]
to white sauce seas%ned with mlzstard, cheese,
Worcestershire sauce, etc.
cafIs‘Eg},, may be combined with vegetables.
Asparagus tips and hard-cooked eggsare good,
the sauce made with butter, flour, cream and
asparagus water. Make 2 cups of sauce for
6 eggs and one square can asparagus tips.
Hard-cooked eggs are good in spinach with
grated cheese, sprinkled over them. The eggs
may be covered with white sauce before cheese
is added. Heat in hot oven. Eggs may be
served on lettuce with dressing as salad.

Omelet

15 tsp. salt
1 tbsp. butter
1 tbsp. chopped parsley

4 eggs

4 tbsps. milk

1 tsp. baking powder
CoMBINE milk, egg yolks and baking powder
and beat well. Place egg whites in separate
bowl, add salt, beat to stiff froth and fold in
yolk and milk mixture.

Place skillet on slow fire, melt butter, pour
omelet into skillet and cover with lid. From
time to time slash across omelet with knife,
permitting heat to penetrate lower crust.

When omelet is done (about 12 minutes) it
may be placed on center grate of moderate
oven until top is set, or it may be folded over
and served at once.

Chopped olives, parsley, onions, cooked
ham meat or vegetables may be added to the
yolk part of omelet. Omelet is good with
sauces—cheese, .tomato, mushroom, etc.,ior
with gravy. :

v

Baked Eggs

BUTTER an oven-proof dish. Break eggs into
it. Cover eggs with cheese, mustard or curry
sauce, etc. Bake in moderate oven for about
I0 minutes. Buttered crumbs may be placed
on top befote or after baking.

Shirred Eggs

BUTTER small oven-proof dishes, break one
egg into each, season each with a little butter
and salt, and sprinkle the tops with grated
cheese or bread crumbs, which may be mixed
with a little chili powder or paprika. Bake in
oven until set. Left-over yolks from baking
may be used this way.

ng
Egg Foo Yo s

‘« with ¥4 cup shre
a;d cmug( g\;llely cghopped bacon,
) rt, ¥4 cup

%)
roast meat of 2anc¥ups shredded

BEAT 5 €ggs
green omolr:is,
m or co
gﬁopped mushrooms an

celery.

V e 6
Mix to molding consistency, divide into

i d form. Sauté
i nd mold in flat, round I e
Fnogtlgﬁ(s); pan of hot cooking fat; serve wit

well-seasoned gravy.

V4
Soufflé
3 egg yolks
; ¢ tter :
g :E:g: ftl):u: 3 egg Yvhltes
i Seasoning

1 cup liquid*
1 cup minced ingre-
dientst
MAKE sauce of first three ingredients. When
boiling, add minced ingredients. Bring to a
boil again and remove from fire. ~Beat in egg
yolks. Cook and stir over low fire until they
thicken slightly. Remove pot from fire, add
seasoning and cool. Beat egg whites. When
stiff, fold into mixture.
Bake in oven-proof dish in moderately slow
oven for about 30 minutes. Serve at once.
Souflés may be served with cheese, tomato
or mushroom sauce.
To make a ring, grease mold, fill, set in pan
of hot water and bake.

*For liquid use milk or stock, vegetable water and
cream.

tFor minced ingredients use cooked meat, fish and
vegetables. Left-over food is fine for this dish. Mush-
rooms, celery and carrots need not be cooked. Broccoli
and spinach make fine souffiés, so do onions.

Cheese Souffié

SUBSTITUTE 14 cup cheese for minced ingre-
dients in above recipe.

Timbales

11% cups warm milk
3 eggs
34 tsp. salt
Y tsp. paprika
CoMBINE and beat above ingredients, Add 1
to 174 cups cooked minced food. (Cauliflower
meat, fish, etc.) Place in buttered molds in
pan of warm water in moderately slow oven.
Tops may be covered with buttered or waxed
paper. Bake until firm or for about 20 minutes.

Turn out and serve with or without tomato
or rrlllgsh.room sauce or gravy.

'8 18 a good method for using left.q
food; especially good cauliflower, gaspfatr:;l?;
» Peas, fish, chicken, To reheat

14 tsp. nutmeg
1 tsp. chopped chives,
parsley, onion

moderate oven,
Page 26
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Croquettes
Salt
1 tsp. butter : 1
1 tsp. chopped onion II:ITS:;E; or pepper

2 tbsps. flour .
1 cup cream or milk
2 eggs, beaten i
butter, add onion and sauté 2 minutes.
k/ld%}lour, stir until smooth, add milk. When
sauce is thick, reduce heat _and add eggs ar_ld
seasoning. Cook sauce 2 minutes longer, stir-
ring constantly. :

Combine sauce with 2 cups cooked minced
meat, fish or vegetables; 5 cup bread crpmt_)s
may be added. Shape croquettes, dip in
bread crumbs, in egg that has been diluted
with 1 tbsp. water and again in bread crumbs.
Fry croquettes in hot fat (390°) until a deli-
cate brown.

Cooked sweetbreads, brains, mushrooms,
lobster, shrimp, celery, parsley, hash, pickles,
capers, etc., may be used in croquettes. Serve
with left-over gravy, tomato, mushroom or
white sauce with minced parsley.

2 cups minced meat, fish
or vegetables

o v W W W w w w e

Cheese Croquettes

11, cups grated cheese
2 egg whites, stiffly
beaten

1, cup croquette sauce
(Y, the portion given
above)

SHAPE croquettes lightly, dip in bread crumbs

and fry in deep fat until light brown. These

croquettes are not dipped in egg.
Pancakes é
Filled with Creamed Food

PREPARE creamed food, fish, oysters, hash or
vegetables in white or other sauce.

Make pancakes and spread with creamed
food. Roll, place in greased pan, sprinkle with
grated cheese. Reheat in oven until cheese
melts. This recipe is fine for left-over foods.

M B ®

Welsh Rarebit

1 tbsp. butter

. 1 tsp. Worc i

/ .}/‘/ﬁscups lcheese, diced sauce ceEslie
/8 tsp. salt 1 cup cream 4

- Yatsp. dry mustard 1 egg volk or top milk

: ,FGW grains cayenne

MELT butter in skillet, add

\ / cheese and

er ssllow lﬁre. Add seasoning and, then crzl:rlls
A I(_)w )]; Add egg yolk and beat in well

p o rarebit at once over toasted crackers

d over sliced tom
atoes (tomatoe
i(31),tIl:g.ird-.cqok)edl sliced eggs os;ls?t]:r};
n r juice), left- :
uliores. e over ve_getables,
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2 DISHES

Cheese Dish

1 tsp. salt

Paprika

1, tsp. mustard
Few grains cayenne

ces of bread danlc)i c13: into

~ Cut two slices buttered brea into
(t::’lil:l(ralsgular pieces. Place a layer of the diced
bread in a greased baking dish and sprinkle it
generously with cheese. Repeat. Combine
milk, eggs, salt, paprika and a few grains of
cayenne and pour over bread and cheese.
Place triangles of bread upright a_round edge
of baking dish as a garnish. Bake in moderate

oven for about 15 minutes.

4 cups diced bread
1 cup grated cheese
1 cup milk

2 eggs

BurTER Y%-inch sli

Cheese Spread

1 tsp. dry mustard

15 cup milk
; 34 1b. American cheese

1 egg

1, tsp. salt
ScarLp milk, add remaining ingredients and

cook in double boiler, stirring constantly, for

15 minutes. Cool cheese, spread on slices of
brelad and toast in moderate oven until cheese g
melts. y

Left-over Dish

HoLLow rolls, leaving 25-inch shell. Spread
inside and out with butter and toast in slow e
oven. Fill with left-overs that have been :
creamed. (Gravy may be used.) Serve at

once. May be sprinkled With grated cheese.

American Rarebit

IN a double boiler melt 2 tbsps. butter. Stir
in I tbsp. flour until smooth, add juice of
Ihomon, salt and cayenne and 1 pound cream
;: eese cut into bits, ~When melted, add 1 cup
bcégltato soup and stir in well; add 1 slightly
untile: eggi:)1 Continue cooking and stirring
gl ig{g 1s blended and mixture is consistency

ICK cream; serve hot on crackers or toast,

Cheese Dreams

SLICE bread thin as for sandwi i

| wiches and butter =
e?ch face. Make sandwich, using thin?’s%té‘r* '
of American cheese, salt and pepper. fBakesgs
moderate oven until cheese buﬁ%]e'g abou?: i

10 minutes,



Meat Pie Roll

MINCE or grind cooked meat. Moisten
slightly with left-over gravy, white sauce or
thick brown sauce. Season well. ;

Make pie dough and roll very thin. Cut
into oblong shape. Brush well on both sides
with white of egg—using pastry brush.

Spread oblong of dough with prepared
meat and roll loosely like jelly roll. Cut roll

into slices 34 inch thick. Place slices in

lightly greased pan and dot tops with butter.

This roll may be prepared in advance and
placed in refrigerator until ready for use.
Bake slices in hot oven. Serve very hot with
brown sauce or tomato sauce.

Minced vegetables in thick white sauce may
be used. A good filling is mashed potatoes to
which onions browned in drippings or butter
have been added.

Scalloped Apples and Onions
6 apples 15 cup water
6 onions
12 slices bacon
Y, tsp. salt

1 tbsp. bacon fat

PEEL and cut onions crosswise in I%-inch
slices. Peel, core and slice apples crosswise to
same thickness.

Crisp bacon and cut into

Y4 cup soft bread crumbs

pisHES LSS ¥ g

nions and
AP aI?ples’eaosed baking

all pieces. g
s} rnate layers 'l g'ons with salt.

in alte
B?s%ognld sprinkle aPPI?sﬁgdt%I; with bread
Add water and Spl;gen tossed in I tbsp.

crumbs which have bake in moderate
bacon fat | Cover |27 uncovering baking

about 35 minutes, :
g;ls?nn during last 15 minutes to brown top

Food in Cabbage Leaves

Cook large cabbage leaves in a lot of boiling
salted water for 3 minutes. Drain and dry.
Combine left-over food (vegetables, meat,
fish, etc.) with cooked rice and gravy or
white sauce. Add grated cheese if desired, or
use only cooked rice, cheese and sauce.

Fill the cabbage leaves and roll. Tie with
thread. Place in greased baking dish. Dot
with butter. Pour over them a little boiling
water or stock.

Bake in moderate oven for about 25 to 35
minutes. Sausage meat, ground beef, cooked
ground meat, etc., may be used with or with-
out the addition of vegetables. The meat and
vegetables may be uncooked. The rolls may
be served with or without gravy or sauce.

Page 28




e VEGETABLES

INCE vegetables are among our best sources for Yitamins and mineral salgs,
S it is wise to give them our full attention. A little change from the well-
known manner of serving them will make .them attractive and palatable. Try
varying the old monotonous ways by adding some modern touches.

Have you had—

String beans dressed with hot oil instead of butter?

String beans in cheese sauce?

Cabbage with onion sauce? :

Vegetables “au gratin’'? (Cooked, drained vegetables placed in oven-proof
dish, covered with bread crumbs or cornflakes, dotted with butter or
sprinkled with grated cheese and browned.)

Baked or broiled egg plant slices?

Fried carrots?

i Stewed cucumbers?
) Roasted onions?

[ Broiled tomatoes with cheese?
e Young green onions fried?

1 ;
| Read the following rules for these and many other suggestions. { |
13 ‘}-:‘ 3
- . GENERAL RULES 4
' : IF VEGETABLES are wilted, soak for a few Green corn is cooked covered in a quantity )
l o ) minutes in tepid water; then put them  of boiling, salted water. |
- ¢ wrapped in a cloth where they will be cold. Drop vegetables gradually int® rapidly |
F Wash and if necessary scrub vegetables. boiling salted water so that the boiling point
D s Cooked without being peeled they retain full is maintained, Rapid boiling will help to
=4 food value. They may be peeled after they retain their color. The use of soda is to be
are cooked. ; avoided. It will help retain the color of the
—2 Prepare vegetables shortly before cooking. vegetables, but it wil] destroy their vitamins.
] 0 not soak in water unless the recipe calls Old vegetables will be improved by the
for it. 'Exceptions to this rule are old potatoes  addition of 1 to 3 tablespoons of sugar to the
T (after peeling), and cauliflower, artichokes,  water in which they are cooked. !
b Brussels_ Sprouts and broccoli, which must be ook vegetables as short a time as possible.
i soakqd In order to be cleaned properly. As soon as they are barely tender, drain at
— Boil vegetables, closely covered, in as little once., If served with melted (drawn) butter,
il “;’ater as possible, so that when they are ten-  allow about 1 tbsp, of butter per cup of vege-
- inel; }fhey w1llA1:ja:jve absorbed all the moisﬁyre tables. If served with cream sauce, allow b2
w s . yvate:: llﬁtcessar a small quantity of boiling to 1 cup of cream sauce to 2 cups of vege-

» to keep them from scorch- tables,

ng. This method wil] keep their minera] i .
el escapizg. al salts A steamer is a closed kettle with per-

; ¢ forated tray and water container. Vegetables
kohll:zbeixcz%tigonns age: Cé}bbage, cauliflower, cooked by this method are delicious and their
vegetables are csg I (riusse S sprouts. These fyll flavor and food value are retained. A little.

 tity of boilin sal(; 3 uncoversd 'l & quan-  more time must be allowed for yegetables
b 2y €d water—r1 14 tsps, to the tt;hg;: at}.xe ste?)med. ”II‘(he;l waterbm w c{ch'vegemﬁ, :
7 A R ) i ables have been cooked may be use in other
salileré)ccqh is h,<’:o<l)ked uncovered in boiling, dishes. (See Soups, Gravies, Gelatin Salads
I water that barely covers jt. etc.) Do not throw it away, T !

W e e =




B EGETNDELES

Table for Boiling Vegetables to Yield Four Servings When Cooked

Time to Cook

Vegetables Measure of Water :
Artichokes e 8 cups 25 to 60 minutes
Artichokes (Jerusalem) . . 6 CUDSL v s e 15 to 25 minutes
Asparagus gy SENCUPS (Tips) e 5 to 10 minutes

(Butts) 20 to 25 minutes
Beans, green AR CUPSEP: e 30 to 35 minutes
Beans, lima . 6 cups 20 to 40 minutes
Beets, young 4 cups 40 to 60 minutes
Beets, old : 4 cups Ito 4 hours
Brussels sprouts . 5 cups 9 to 10 minutes
Cabbage, green 8 cups 6 to 8 minutes
Cabbage, white 5 cups 8 to 9 minutes
Cabbage, red SRR L SRR Lo icups 20 to 25 minutes
Magpteyoting 6@ 5 ok L 30 cups 20 to 25 minutes
SaEeEoldR S, i . 3 cups 30 to 40 minutes
Cauliflower . R ... %6lgicups 8 to 10 minutes
Corn (on cob) . . to cover 8 to 10 minutes
Onions, white 9 cups 25 to 35 minutes
Onions, yellow 9 cups 20 to 25 minutes
Parsnips or oyster plant 3 cups 25 to 30 minutes
Peas, shelled s 3 cups 20 to 30 minutes
Potatoes, Irish 4 cups 25 to 30 minutes
Potatoes, sweet ; 3 cups 15 to 25 minutes
Rutabagas (see Turnips) . 9 cups 25 to 30 minutes
Spinach, old QUiECUpSIE IS R - - 4 to. 5 minutes
Squash . JACUDS I s e L 50 minutes
urnipsSwhitesdenl . /. » 0o 0T AR epgs 20 to 25 minutes

Rules for other vegetables will be found under their proper headings in the Jollowing recipes.
When serving vegetables with melted butter, allow 1 tablespoon of butter to 1 cup of vegetables,
When serving vegetables with cream sauce, allow approximately one-half as much sauce as there
are vegetables. To butter crumbs, allow Vs cup of melred butter to 1 cup of crumbs. Corn Sakes

may be substituted for crumbs.

Artichokes

SoAK artichokes in cold water for 30 minutes.
Cut off stems, tough bottom leaves and 4 of
top leaves. Plunge artichokes into boiling
water to cover, to which salt, a sliced onion,
two or more ribs celery, with leaves, and
juice of half a lemon have been added. Boil
uncovered for about 45 minutes, drain well
and serve: Hot, with melted butter. Cold,
with mayonnaise or Hollandaise sauce.

~ Jerusalem Artichokes

WasH, pare or scrape Jerusalem artichokes.
Drop whole or sliced into boiling, salted
water. Cook uncovered until barely tender,
I5 to 35 minutes. Drain. Reheat in melted
butter with lemon juice and chopped parsley
added, or in white sauce.
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Asparagus

WaAsH asparagus, dry, cut off hard part of
stems. Skin lower ends of stalks with down-
ward strokes of knife. Tie asparagus in
bunches. Place upright in deep stew pan,
lower ends in boiling salted water. Cook
covered—the steam will cook tips (time for
cooking about 15 minutes); or, place aspara-
gus in small amount of boiling salted water,
keeping tips out for first 10 minutes, im-
mersing them for last 5. Drain asparagus
well and serve with melted butter and bread
crumbs, or with white or egg sauce. (See
illustration.)

Asparagus is good chilled, served with
French dressing or mayonnaise.

Asparagus tips may be dipped in one egg
(diluted with 2 tablespoons water) then in
seasoned bread crumbs and fried in deep fat.




|

Green Beans

STRING beans and shred _le_:ngthv;lisa. wlgtrgg)
into small quantity of boiling salte 4 eé
Cook uncovered until l:end(?:l°tl?Ut (r)]foa pigce
i The addition
(about 20 minutes). J Ll s
eans a fine flav:
of salt pork or onion glve'sh o o
rain beans and serve with me o
}l)l white sauce. Stock may be added to but
ter, or white sauce.

beans by serving them:
Y.aﬁ; a little zot oil instead of butter.

2. By melting a little grated cheese in the
oil, or butter or cream sauce.

3. By adding chopped onion, parsley,
chives, celery or pepper to the butter.

. In a well-seasoned tomato, cheese or

onion sauce. (See illustration.) :

5. By putting beans in sauce and serving
them au gratin.

Shell Beans
(Lima, Kidaoey, etc.)

Cook in a little boiling wa ter for 1 hour. Add
salt and cook until tender. Let beans absorb
all the water if possible, otherwise drain
them.

Serve in rich cream or butter with chopped
parsley. Can also be combined with tomato
or other sauces, then put into baking dish,
covered with thin slices of bacon and baked
until bacon is crisp and brown. Other varie-
ties of beans used as summer vegetables are
also prepared in this manner.

. B
Green Lima or Butter Beans

Cover shelled beans with boiling water.
Bring gently to the boiling point, then simmer
until done. Pour off all but a very little wa-
ter. Season beans and add butter,

Baked Beans

1Y% cups dried bea
A lb..salt pork dic'el;
Y, onion, ‘minced

2 tbsps. or more dark
molasses

2 or 3 thsps. cats
i:alt. paprika 1 tbsp. dry musta:g
OVER beans well with water and brip

sll-g:rhly wt:t eEOialzir? point. Drain, cover with
t : sim
adding onion anq salr:le;otl'?{ng I? )

S S S S TSR SIS SO S SIS e

very hard, 5 c?in.ch of soda may beagfldzae
raurllJ l?:d combine with remain.-
¢ € In a greag
e with salt pork and %akeﬁo?rzz-‘:é,
f they become
tock, Uncover

. add beets and place pan, covered, over hot
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vEGETABlES

Beets

be prepared like spinach.

BEET greens May o oked in their jackets.

ually ¢
E::E,golo tis;lecl{le(;lfssterr);. Wash beets and drop

i 1ine salted water to cover. Cook
::I:)tvoers(;).m%%ets require long cooking, frogr(;ill_
to 4 hours. When necessary, add .moreWhen
ing water to keep them from scorching. e
tender, skin, cut into quarters, sgason w i
salt and pepper and pour melted butter ov
thg[‘n;' pickle beets, slice while hot and place
in well-seasoned hot solution of equal p:;rts
vinegar and water. Add a bay leaf, a tew
cloves, salt and pepper. Chill and serve.

Harvard Beets

1/ tsp. salt

1/, cup mild vinegar or

6 tbsps. vinegar and 4
" thsps. cream

3 cups cooked sliced
beets

1/, cup sugar

1 tbsp. cornstarch

Cook and stir last 4 ingredients. When clear,

water for 14 hour. Just before serving, heat
beets again and add 2 tbsps. butter.

Baked Beets

BEETS may be baked like potatoes in their
jackets. Place in moderate oven for about 1 ,
hour. While baking, turn with a spoon. (Do ¢
not prick.) When done pull off skins and i
season beets with butter, salt and pepper. ]
. Or, peel and slice raw beets. Place in layers

in baking dish. Season. To about 20 small !
beets use 24 cup sugar, 34 tsp. salt, 14 tsp. ‘ \
paprika or pepper. Dot with 3 tbsps. butter |
sprinkle with onion and lemon juice ,
735 cup water. Cover :

r i oy Ay,
e usefi to steam beets instead of baking them.

autéed Beets

RAW beets may be peeled, sliced and cooked
g pan, Cover. When tender,

In butter in fryin
season with salt and pepper. Time, about 20

minutes, ’

Brussels Sprouts

PULL outer leaves fro if wi i
m sprouts, if wilted, i

ggt off stems. Soak sprouts for 12 minﬁtezr;g i
add‘edwater to which a little salt has been
f ) Drain and drop into rapidly boilir
y c? Wwater and cook uncovered until bar

1111. er. Drain and serve with melted b
White or Hollandaise sauce,
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Carrots

CARROTS may be boiled peeled, or unpeeled.
They may be cut into slices, diced or, if small,
may be served whole.

Wash and scrape carrots, or merely wash.
Place in small quantity of boiling, salted water
and cook covered until tender, permitting
them to absorb water in which they are
cooked. If necessary, add small quantity of
boiling water. Skin, if they have been cooked
in their jackets. Serve with melted butter
(1 tbsp. to I cup carrots) or with white sauce
(24 cup to 2 cups carrots).

If preferred, carrots may be thickened with
a little flour and soup stock.

They are good reheated in melted butter to
which salt, paprika, minced onion and parsley
and a little lemon juice are added.

Carrots are a fine addition to cooked green
peas. Add parsley.

Carrots may be mashed and whipped up
with butter and cream. If desired, put on a
bread crumb top, dot it with butter or cheese
and brown it.

Small carrots may be boiled whole, dipped
in milk, then in seasoned flour and fried in
deep fat. (See illustration.)

Boiled Cabbage

THE old way of cooking cabbage is to cut it
into sections and boil from %% to I hour.
The new way is to shred and barely cook it,
allowing only 7 to 8 minutes boiling. Remove
outer leaves from head of cabbage. Cut it into
sections, remove tough core and shred or
chop. Drop into a quantity of rapidly boiling
salted water (1 %4 tsps. to the quart), cook and
drain. Pour melted butter over it (about 1
tbsp. to I cup cabbage) and serve, Bread
crumbs may be added to butter,

1. Cooked cabbage may be well drained
and placed in white sauce, to which an egg
yolk may be added. Bread crumbs, butter,
cheese may be placed on top and browned.

2. Cabbage may be reheated in tomato

sauce with chopped onions added.

3. Cabbage may be cooked, drained and
set aside until cold. Combine 2 beaten eggs,

I tbsp. butter, salt, pepper and 3 tbsps.
~ cream. Pour this over cabbage and bake in

rate oven until browned.
Shredded, cooked cabbage may be
~1n milk, then in seasoned flour and

 Asparagus wit

e 32,

Egg Sauce, pa
\ pers, page 37; Green Beans wit,

~ Page 32

Baked Cabbage

TriM down and wash well a solid white head
of cabbage; with sharp knife, cut off top cross-
section, and hollow out head, leaving a thick
shell; cut up heart that was removed and put
in frying pan with a little cooking fat, a
chopped or sliced onion, and some dry bread-
crumbs that have been soaked in water and
squeezed dry; cook until cabbage is barely
tender, then turn into bowl. Add 2 eggs, cay-
enne and salt to taste; stuff mixture into cab-
bage shell and place top on; tie whole up in a
clean cloth and boil. When tender, remove
cloth, place cabbage in baking dish or pan,
put butter on top, brown in oven. Ground
meats may be added to mixture.

Red Cabbage

3 slices of bacon (or 2
tbsps. other fat) 2 tbsps. flour

1 medium-sized red cab- 14 cup boiling water
bage 14 cup vinegar

V4 tsp. salt, if bacon is 1 tsp. sugar
used, or 1 tsp. salt if
not

PuLL outer leaves from cabbage. Cut into
sections, remove hard core and shred cab-
bage. Cut bacon into small pleces, put into
stew pan and fry out over low flame. When
well melted, remove hard scraps of bacon and
put in cabbage, which has been washed and
is slightly moist. Cover and let simmer for
10 minutes, add salt, apple and a very little
boiling water—just enough to keep cabbage
from scorching; cover and let simmer about
114 hours. Ten minutes before it is done, add
flour dissolved in water and vinegar and
sugar. Simmer for 10 minutes and serve.

1 apple, thinly sliced

Cabbage Special

TURN cabbage-head stalk end down, and
slice off upper end for a cover. Scoop out in-
side of cabbage until shell is half inch thick.
Make small patties of one pound seasoned
hamburger and pack closely in bottom of
cabbage. Pare, wash and dice three potatoes,
3 stalks of celery, I onion and I carrot. Put
vegetables together in cabbage and sprinkle
with salt. When cabbage is full, replace cover.
Tie firmly with string. Cover with water and
boil about 1 hour and 15 minutes. Put on
platter, remove strings and serve with butter.
A large-sized cabbage will serve 6 persons.

. Shown in photograph are Stuffed Eggplant, page 36; Broiled Tomatoes, page 41;
e }lg e 30§pScall£he§ Potatoes, page 39; Stuffed Pep-

Tomato Sauce, page 31; Fried Young Carrots,

-
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Fried Apples

PARE, quarter and slice apples. Fry slowly in
plenty of butter until brown, pour on a little
water and cook slowly. Season with salt, add
sugar to suit the taste.

Asparagus with Cheese Sauce

PLAce fresh cooked asparagus (boiled or
steamed) in baking pan. Pour cheese sauce
over asparagus and bake in moderate oven
about 20 minutes.

Baked Bananas

PEEL large, firm bananas. Split the long way
and place in greased baking dish or flat pan.
Sprinkle with lemon juice and baste with
melted butter. Bake in hot oven until brown.

Broccoli Ring

- 2 lbs. broccoli 2 cups thick cream sauce
? 15, 1b. American cheese 1 tsp. salt
3 eggs Pepper

BoiL broccoli until tender and cut into small
pieces. Cut cheese into cubes and add to
cream sauce, then stir in beaten egg yolks.
Add broccoli and then fold in beaten egg
whites. Bake about 40 minutes in moderate
oven in buttered ring set in pan of water.
Turn out of ring and serve.

Scalloped Cabbage

1 small cabbage
1 pint white sauce

SHRED cabbage and boil 8 minutes. Place in

baking dish with alternate layers of cheese.

Add white sauce’and cover top with crumbs

sautéed in butter. Bake until crumbs are
brown. :

.~ The same dish is excellent when onions are
substituted for cabbage.

34 cup grated cheese
15 cup buttered crumbs

L]

Fried Cabbage

exactly as for cabbage above; do

but’ let cool; put in frying pan

utter or drippings and fry until
Sld 2 tbsps. vinegar.
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Cabbage and Apple Casserole

1 small head green cab- 3 cups diced apples

bage Vs
2 cup brown su
1 small head red cabbage  Juice of one lemi?xr

1 cup green pepper, 14 cup butter
minced Salt, pepper and nutmeg

GRIND red and green cabbage separ
Season red cabbage with saltg andppgggg.
place in greased casserole and dot with but-
ter. Add sugar, lemon juice and nutmeg to
apples and place. on top of cabbage. Mix
green cabbage with green pepper, season,
place over apples, dot with butter. Cover
with buttered bread crumbs and bake in
moderate oven about 25 minutes.

Corn a la King

2 cups cooked or canned 1 egg

corn 15 cup milk
1 green pepper, chopped 1 tsp. salt
1 chopped pimento Paprika

Mix corn, peppers and milk in double boiler
and add beaten egg and seasoning. Cook un-
til thick, stirring occasionally. Serve on hot,
buttered toast.

Corn Fritters

" 1 can corn 1 tsp. salt
1 cup flour 1/, tsp. paprika
1 tsp. baking powder 2 egsgs
1 tsp. sugar

Sier flour, baking powder, salt and sugar.
Stir in can of corn. Add eggs beaten whole.
Drop tablespoon at a_time into hot fat in

- deep frying pan and cook until golden brown.

Drain on, paper and serve hot with butter
and maple syrup.

Carrots Sautéed with Sauerkraqt
_]uice
2 tbsps. sauerkraut juice
1, tsp. salt
nd sauté in butter

nutes. Add sauer-
antly, Serve gar-

1 1lb. carrots
14 1b. butter

CuT carrots into strips 2
until tender, about 15 m!
“kraut juice, stirring const
nished with parsley.

s o9
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Cauliflower

li-
remove leaves and soak cau

i ater, head down, for 30 min-
ﬂowerénocl:(o}i::'i up and uncovered in a quan-
o Ited water (114 tsps. to the
tity of boiling salted wats f
quart) until tender. Drain well. e

1. Pour 3 tbsps. melted but’ger over 1
tbsps. bread crumbs may be sautéed in butte;r)};
or use 1 cup boiling White Sauce, to whic
14 tsp. nutmeg has been added. .

2. Boil and drain cooked cauliflower.
Season with salt, pepper and grated cheese.
Pour a little melted butter over it. Bake in
moderate oven for 5 minutes. Serve with or
without tomato sauce.

3. Drain cooked cauliflower. When cold
separate into flowerets. Place in baking dish
with alternate layers of white sauce. Spread
cracker crumbs on top. Dot with butter or
sprinkle with cheese. Bake in moderate oven
until top is brown.

Cur off stem,

Stewed Celery

WasH celery, remove strings from outer ribs,
and cut stalk into small pieces. Drop celery
gradually into a small quantity of boiling,
lightly salted water and cook covered until
tender, allowing it to absorb water. Drain if
all water is not absorbed. Serve with melted
butter, or drop into boiling white sauce for

' I minute.

. If there is celery water left, it may be used
In making cream sauce (2 parts celery water
and 1 part cream), or for 'soup.

Green peppers may be minced, boiled and
added to celery.

Celery is good in white sauce (with or
without peppers) with a bread-crumb and
butter or cheese top (au gratin). Brown top.
l Celery may be braised; that is, cut into
lengths and cooked slowly in a covered dish
' meat or vegetable stock unti tender. This
may be done in oven o on top of stove. Serve

hot wi i
dress:’ivxitgl.l melted butter or cold with French

Chard

FoLLow rule for spinach,

Celeriac

Wasnh, scr
At ape or : '
it sliced o P Pare celeriac, Byj]

Corn on the Cob

oving husks and silk.
PRurARE €48 By tr:ta:r;l1 of salted water (114

il a large quan j /
tBsms salt %o a quart). Drop corn mto_l_thls
pigcé by piece, so as not to disturb boiling.

Add 1 tbsp. or more of sugar. Cover kettle

and boil corn until tender (about 8 minutes).

i nce and serve with butter.
Dr’zll‘iﬁa itaros may be broiled. Spread ghreen
ears of corn with melted butter. Broil t l;am.
Turn frequently and spread with more but-
ter. Sprinkle with salt and serve at once.

Corn Cut from the Cob

CoOKED corn may be cut from cob and
reheated with cream and butter, or green
corn may be cut from cob, cooked in a very
little salted water or its own juice until ten-
der. Add cream or butter and seasoning.

Succotash

CoMBINE equal parts of cooked lima beans
and cooked corn cut from cob. Add butter,
seasoning, and a little rich milk. Cook until
well heated.

Dandelion Greens
SEE spinach. Serve greens with butter,
lemon juice or vinegar. Fine with grapefruit.

Eggplant

I. PARE eggplant and cut ise 1
y [ | Crosswise int
slices 14 inch thick. Spread slices on bot}?

French dressing.

2. Pare and cut e i i i
; ggplant into slices. Di
g: balljtter or egg, then in seasoned breag

umPs. Fry slices in deep fat. -
o 3S.ea are czimd cut eggplant into slices. ‘Dip
i soned flour, sauté slowly in butter or

:onE grlppmgsl until brown.

‘ <asserole: Put slices of eggplant i
Elc’ii.é:;lg fdlsh, or casserole, alterng& witﬁ
of tomato, onion or garlic, stripg. of

8reen pepper, et :
if ; Or steam » €tc., and season with
sauce or melt Tl whole, Serve with white Pe€pper and other seasoning desired th salt,
wit er. This s very good with a few tablespoons butter ey
1 cold ing fat or oil; bake in mod or other cook-
tender. erate oven ynti
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Cucumbers

SLICE cucumbers into lengthwise strips.
Remove seeds. Drop strips into boiling salted
water and cook until barely tender. Drain
well. Serve in melted butter, or in a little
white sauce made with sour cream.
Cucumbers may be peeled and cut into
boats. Stuff them with buttered crumbs
(cheese may be added), with cooked vegeta-
bles or left-over meat chopped and well sea-
soned. Place in a buttered pan, or add a
little stock to pan, and reheat in a quick oven,
Raw cucumber strips may be dipped in
egg and bread crumbs and fried in deep fat,
or may be dipped in seasoned floyr and
sautéed in a pan in butter or drippings.

Stuffed Eggplant

HoLLow out eggplant. Leave shell 34 inch
~thick. Fill with a good hash or vegetable
mixture, to which add an egg, some minced
onion, bread crumbs, butter and seasoning.
. ~ Cover top with bread crumbs (butter or
. cheese may be added). Place eggplant in
pan with a little water. Bake in moderate

oven until well heated.
The eggplant taken from shell may be
boiled in a little salted water, drained,
¢ chopped or mashed and added to the filling,
or it may be mixed with egg, bread crumbs,
cream and butter and used as a filling. Cheese
is good added to this. Tomatoes combine
well with eggplant. So does bacon. (See illus-

tration.)

Scalloped Eggplant

PeEeL and dice eggplant. Boil until tender
in a little salted water. Drain, place in layers
in a greased baking dish with about 3 cup
seasoned crackers or bread crumbs between
layers. (Onions, sautéed in a little butter,
chopped parsley, celery or tomatoes may be
added.) ! -. :
Pour 14 cup cream or milk over ingredients.
Make top layer of crumbs and dot with but-
ter or sprinkle with cheese or chopped bacon.
e dish in moderate oven for about 20

beat up boiled eggplant. Combine with
p cream or 2 eggs. Add onion, bacon
. Put crumbs on top. Bake as

A
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Kohlrabi

VVASH., cut off tops, pare and slice roots.
Drop into a quantity of rapidly boiling, salted
water and cook until barely tender. Drain
well.  Boil tops separately in same manner,
Drain well, chop until very fine and combine
with roots. Prepare a sauce with the follow-
Ing ingredients: 2 tbsps. butter, 2 tbsps. flour,
I cup stock or kohlrabi water.

Cook this for 1 minute, add kohlrabi and
serve.

Dried Lentils, Peas or Beans

SOAK 2 cups of lentils, peas or beans in cold
water for several hours. Put on fire in 4 cups
fresh, cold water, to which a few sprigs of
parsley or ribs of celery may be added., Bring
slowly to boiling point and simmer for several
hours until soft. Add boiling water if needed.
A piece of fat corned beef, some smoked
sausage, salt pork or a ham bone, or an
onion, may be cooked with lentils. Drain
lentils. a

Make 2 cups brown sauce, using butter,
flour, a cup of water from lentils, and a beef
cube (or a cup of stock). Add lentils and
simmer 5 minutes longer. Tomato sauce may
be substituted for brown sauce. Lentils are
good served with onions smothered in butter.

Mushrooms

To PREPARE mushrooms, brush or wipe with
a cloth and separate caps from stems. When
young and fresh, do not skin. When old, pull
off cap skins with fingers or knife and pare
stems. To mince, break caps into pieces and
slice stems with knife. If stems are tough, use
for stock and save all skins and parings for
this purpose.

Sautéed Mushrooms

1 cup mushrooms Salt, paprika

2 tbsps. butter

PREPARE mushrooms. Melt butter in skillet
over quick fire. (Skillet may be rubbed with
clove of garlic.) When hot, add mushrooms
and cook quickly, shaking skillet until they
are coated with butter. A few minutes cook-
ing will suffice. Season and serve on toast or
mold of rice. Y

To cream mushrooms, sprinkle when
sautéed with 1 tbsp. flour. Add, stirring con-
stantly, 4 cup rich milk. Cook until milk
thickens. s

If mushrooms are to be boiled, do this in
the least possible water, milk or stock. Mush-
room caps may be sautéed whole and used for
garnishing dishes.
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VEGETABLES

Okra

T 2 dozen medium-siged, sound okras;
?v?;ﬁcwell in cold water, drain thoroughly and
pare both ends, put into saucepan of boiling
salted water and cook for 15 minutes, lift
out with skimmer, and drain on cloth or so_ft
paper. They are then ready to be used in
soups, salads, for frying, etc. §
Creole Sauté: Prepare okras as above; into
frying pan put 2 tbsps. butter, I medium
minced onion and 1 medium minced green
pepper; place over fire and sauté 6 minutes
until a golden color, then add 2 raw peeled
tomatoes finely cut in bits, and 3 tbsps. chili
sauce. Season with salt, pepper, and a little
garlic; add okras, cover, and cook slowly for
15 minutes; turn into hot deep dish, and
sprinkle top with a little chopped parsley.

Onions

CookK onions skinned, sliced or whole, uncov-
ered, in a*quantity of boiling salted water.
Drain well.

Serve with melted butter and bread crumbs,
or drop into boiling white sauce, or place in
an oven-proof dish, sprinkle top with bread
crumbs dotted with butter or cheese. Brown
top in oven.

Young Green Onions

GREEN onions are best cooked in a very small
quantity of boiling, salted water. Boil cov-
ered until barely tender. Drain and pour
melted butter over them. Serve in rows on
thin toast, or cut into small pieces and serve
with other vegetables.

Scalloped Onions

PLACE well-drained, boiled onions in layers
in baking dish. Sprinkle each layer with soft
bread crumbs, grated cheese, salt and paprika.
Pour over them hot bacon drippings. Bake in
moderate oven until top is brown.

Baked Onions

12 onions 2 tbs
1 tsp. salt Parslle);. bugges
Ys tsp. paprika Toast

2 tsps. brown sugar

PEEL onions and cut
Eeagon and dot with butt
aking dish in slow oven unti done (about

I hour). Serve on thin by ;
. - ttered
parsley dipped in lemon juice. toast with

in crosswise halves,
er. Place in buttered

e

Spanish Onions Roasted

h onions and cut in three cross-
Place in pan, selason.t\ﬁu%h tialt
er and dot generously wi utter.
?X?ﬁl %eg{)ing soup stock %4 inch deep. Bak%
in moderate oven, basting frequently unt(ni
they have absorbed stock and are tender an
brown. Add boiling stock as needed.

PEEL Spanis
wise slices.

Irish Onions

i ise in slices.
SkIN large onions, cut crosswise 1 s
Separate rings. Dip 1n batter. Fry in deep
fat. i _ :
Or, cut young green onions into long strips.
Dip in egg and seasoned bread crumbs. Fry

in deep fat.

Oyster Plant

Oyster PLANT (Salsify) should be washed,
scraped and plunged quickly into cold water
containing a little vinegar to prevent dis-
coloration, Cut into 2-inch pieces and boil
in plenty of water; add a little salt and vine-
gar, and about 2 tbsps. flour mixed to a paste
with water. After 40 minutes, or as soon as
they will bend under light pressure, lift out,
drain well, and serve with white sauce.

1. Prepare and cook oyster plant. Drain,
Season with salt, pepper and vinegar. Dip
in fritter batter. Fry in deep fat for 5 minutes.
Keep pieces separated with spoon. Lift out,
drain on absorbent paper. Serve at once.
2. Mashed oyster plant; beat it and season
like mashed potatoes. Put bread crumbs
and butter on top and brown.

Peppers

1. Cut off stem ends. Take out seeds and
veins. Cut peppers into strips. For every
cup of peppers melt 1 tbsp. butter. Rinse
peppers and place while moist in butter.
Cover with large moist lettuce leaves and
cover pan closely. Simmer peppers until
tender. Season with salt and pepper.

Or: boil peppers in a little boiling salted
water until done. Drain and serve in melted
butter. Peppers combine well with stewed
celery, carrots, etc.

2. Whole Peppers: Cut off stem ends,
remove veins and seeds. Drop peppers into
rapidly boiling salted water and cook un-
covered until nearly tender. Drain. Fill with
any good filling éee Tomatoes). Sprinkle
top with buttered crumbs. Place in a pan
with a little water and heat in moderate
oven for about 10 minutes. (See illustration.)

Filled peppers are good served with cheese
or tomato sauce.
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Parsnips

WasH, scrape and split parsnips in half, put
into bc,)ilinng),alted wgtqr and boil until tender
(2 to 3 hours, according to size). Dry on
cloth and serve with melted butter and sea-
soning to taste, or mashed like potatoes; or
with white sauce. They may also be prepared
as above, parboiled, or steamed 1 hour and
baked with or without meat. }

1. Prepare parsnips for cooking and slice
about 1 inch thick; put in stewpan with
enough boiling salted water to cover; add a
little butter, salt and pepper to season; cover
closely and stew until soft, carefully watch-
ing to prevent burning and replenishing
water boiled away:.

2. Boil parsnips until tender, scrape and
slice lengthwise; put in a pan with 2 tbsps.
butter, season with salt, pepper and finely
chopped parsley; shake pan until mixture
boils; lift out parsnips and keep warm. Stir
1 tsp. flour into 3 tbsps. milk or cream, add
this to sauce in pan and let boil up while
stirring; pour over parsnips.

3. Fritters: Boil parsnips as above, season,
and mash like potatoes; work in a beaten
egg and enough flour to form a soft dough;
drop spoonfuls into hot bacon drippings, and
fry to a delicate brown on both sides.

Peas

SHELL green peas and put into just enough
boiling water to cover; boil 20 to 30 minutes
(depending upon age) until tender, allowing
water to boil away until just enough remains
to keep peas from burning; then season with
salt—not before, as salt will toughen them.
Add butter sufficiently to enrich reduced
liquor; serve hot. :

A little mint may be added to the boiling
water and removed before serving, or a little
chopped parsley or onion may be added to
the butter.

Peas may be covered while cooking with a
large moist lettuce leaf, or cooked with a few
tiny onions or sliced green onions. They may
also be served in white sauce made with pea
liquor and cream.

Baked Potatoes

PREPARE Potatoes with or without jackets,

lace in 3 moderately hot oven. Turn and

keep slightly g i : v
_aboue hgu:parated while baking. Time

POTATOES

Boiled Potatoes

PARE and soak potatoes in cold water for 14
hour in autumn and from 1 to 2 hours in
winter and spring. Drain and cook uncov-
ered in boiling salted water to cover until they
aresoft (about 25 minutes). Allow 1 tsp. salt to
6 or 7 potatoes. When done, drain well and
partially cover (permitting the steam to es-
cape) until ready to serve, or place the pota-
toes in light saucepan and shake gently over
a good fire for a minute or two. This will
dry and make them mealy. Avoid putting in
covered dish if you wish to keep potatoes

dry.

Steamed Potatoes

PoTATOES may be placed in pan over boiling
water or hung in wire basket in kettle con-
taining boiling water from 20 to 40 minutes
(until soft and well cooked). Season.

New Potatoes

PLACE new potatoes in their jackets in boiling
water to cover (or soak for 30 minutes in cold
water, scrape and drop in boiling water).
Cook uncovered until tender, remove skins
and place potatoes in skillet with 2 or more
tbsps. of melted butter and shake gently over
low flame until well coated. Serve sprinkled
with chopped parsley.

Mashed Potatoes

1 tsp. salt
145 cup hot milk or cream

6 potatoes (medium-
sized)
3 tbsps. butter

FoLLow rule for boiled potatoes. Mash with
fork, or put through ricer. Add remaining
ingredients and beat with fork until creamy.
They may be covered with buttered crumbs
or milk and grated cheese and browned.

Puffed Potatoes

BEAT well 3 cups mashed potatoes, 1 cup rich
milk, 2 beaten ¢gg yolks, 3 tbsps. butter,
salt and pepper. Fold in 3 stiffly beaten egg
whites. Make a mound of potatoes on an
oven-proof dish. Dot top with butter, to
which grated cheese may be added.

Bake in moderate oven until puffed and
brown.
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Browned Potato€s

i king for 15
REPARE boiled potatoes, €00

rlzxinutes only. Drain wel. Melt 2 tl?sps.né)i{

butter. Cook and turn gotatiges 1&1 l;; klte i
i i an

light brown. Season with sa e S

hot oven until crisp and brow
butter if needed. Turn potatpes to brown

evenly.

Scalloped Potatoes

Pur layers of thinly sliced raw potatoes 1n
baking dish. Dredge each layer with flour
and dot with butter. Season hot milk and
pour over potatoes until it can be seen through
top layer. Bake potatoes in moderate oven
about 1 hour. Potatoes may be turned while
cooking to insure even baking.

Or: Place sliced potatoes in layers in a
baking dish. Cover layers with thick white
sauce well seasoned, to which add minced
green pepper and pimiento. The potatoes may
be parboiled. Bake them in a moderate oven
for 1 hour or more. (See illustration.)

Fried Potatoes

PEEL raw potatoes. Wash in cold water.
Slice crosswise into thin slices. Drain on
cloth. Heat in frying pan 2 or more tbsps.
drippings or butter and lard combined. Add
potatoes. When hot, season with salt and
pepper. Cover pan closely. Let potatoes
steam until partly done, then remove lid and
permit to brown. Move gently so that they
may color evenly.

Cold boiled potatoes may be cooked the
same way. Peeled raw potatoes may be cut
into strips,” seasoned and fried in deep fat.

Potato Chips

PREPARE potatoes as for fryi i

_ ying. Slice across
‘got walf:er thinness. Dry. Drop into deep hot
fa: ry until crisp, stirring about while
rying. Drain and salt. Keep in a warm
place until served.

Stuffed Potatoes

Cur rather large baked potatoes in half

gﬁg%tgvglsg without breaking skins: SCO0
e, and mash; season with salt ep iy
grer Slr{l. a little chopped parsle’yp ﬁpgr'
frare. ;?saor;lo‘ﬁttehn lgops with a few dr%pg
paprika and brown in ng?r. Aok it
See Puffed Potatoes, ]

used in potato shells, This mixture may be

v[GETABlES

r Cold Boiled Potatoes

d in white sauce with crumbs
heese on top- Brown top.

2. Dice 6 large potatoes and adc}l1 'Chopl'?iet(i
greén pepper, onion, and 1 cup tt dmcl?fzese
sauce to which add 34 cup grate foltee >
Bread crumbs and butter go on top- alke {8
moderate oven for about 15 minutes O

Uses fo

1. Serve dice
and butter or €

potatoes andktti)rn in a

3+~ hich ‘4 tbsps. salt pors, acon or
zléillfl;:tglrréavsve has [{r)een heatqd. Press potatoes
flat with knife. Cook until browned under-

neath, then loo de down.
Brown the secon

sen and turn upsi
d side and serve.

4. Shape cold mashed potatoes into cakes.
Roll in flour. Brown in melted butter or
bacon grease. Chopped parsley or celery
may be added to potatoes.

Sweet Potatoes

SweET potatoes or Southern yams may be
boiled, steamed or baked like white petatoes,
and are generally cooked in this way with the
jackets on. Cold cooked sweet potatoes may
be sliced, or split and fried the same as white
potatoes. They may also be parboiled, peeled
and baked in the oven until done. During
baking they may be turned and basted with
drippings.

Glazed
or Candied Sweet Potatoes

WasH 6 medium-sized sweet

in_boiling salted water andpoctc?(flgesf‘orplllct)
minutes. Drain and scrape. Cut lengthwise
ll\r/ll?k halves. Place in well-buttered pan.
wate? sl)grl_llpf of 5 cup sugar and 14 cup
yans B01 or 3 minutes, then add 1 tbsp.
bae rush potatoes with syrup. Bake in
! erate oven about 25 minutes, bastin

wg:ekw(ith remaining syrup. : ;!
hollgw:d sr;::et potatoes can be halved and
i e pulp treated with butter or
e Seasonmg like mashed potatoes,
e u'r.m;:1 to the shell. They can then be
i eep with marshmallows or sprinkled with

se and returned to oven to brown.,

Puffed Potatoes. Substitute sweet -

potatoes for white i

e potatoes. This mi
may }r:tlso be used in potato shells. P
i €n using sweet potatoes, stir in 14 to

4 cup drained crush :
adding the beaten e;%swffiteg.l neapple before
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Sweet Potato Balls

RoLL mashed sweet potato around a marsh-
mallow to form a small ball. Dip balls in 1
egg diluted with 2 tbsps. water, then in sea-
soned bread crumbs. Fry balls in deep fat,
or bake. :

Sweet Potatdes and Apples

1 tsp. salt
Apple water

2 cups apples

1% cups sweet potatoes
1% cup brown sugar
BoiL apples and sweet potatoes separately
until nearly tender. Drain, combine and
mash. Add remaining ingredients, using just
enough apple water (about 14 cup) to soften
and hold them together.

Pumpkins

I. Remove seeds and rind from a rich col-
ored pumpkin. Cut pumpkin into small
pieces. Place in pot with very little water,
let simmer on top of range until tender.

Then remove from directly over fire-box,
and let simmer for half a day until excess
moisture is driven off and pumpkin is reduced
to a deep red color; cool and press through a
colander.

2. Cut pumpkin in fair-sized pieces with-
out removing rind; put these in baking pans
and set in slow oven. Bake until soft; take
out, cool a little, and scrape all the baked
pulp from shells. Run pulp through a
colander.

If desired, combine pumpkin with drained
crushed pineapple or apple sauce.

Spinach

WasH spinach in several waters (until free
from sand and insects). If fresh, place moist
spinach in kettle without water. Cover closely
and cook 6 minutes. If old, placeitin 15 to 1
cup of boiling water, cover closely and boil
until tender. Drain. Put through colander
or chop until fine. Season with salt, pepper
and butter. Serve garnished with slices of
hard-cooked egg.

I. Cream the chopped spinach by adding
3 tbsps. butter, 2 %4 tbsps. flour and 1 cup
rich milk, cream or stock to 127 cups spinach,

€ason with salt, paprika, nutmeg or minced
onion. Stir and cook for I to 2 minutes,
anfc;uP};ac? chopped spinach in an equal
= : :
blended.o tomato sauce. Cook and stir until
_3: Buttered spinach is good served with
g ed or peeled grapefruit.

L E S

Summer Squash

To BE good, squash must be young and ten-
der. Wash, peel and cut into small pieces,
Cook in a small amount of boiling, ‘salted
water (about 20 minutes), or steam until
tender. Drain well, mash with fork, add
cream, butter and pepper and beat until
fluffy. Minced onion may be added.

It may be heated up with cream and eggs,
and baked with bacon strips (or sausages)
on top in moderate oven until bacon is done.

Young summer squash may be sliced,
dipped in egg or fritter batter and fried in
deep fat, or sautéed.

Baked Hubbard Squash

Cur squash into pieces, remove seeds and
strings. Place pieces in dripping pan in mod-
erate oven for 1 hour. Cover generously with
butter and sprinkle with brown sugar. Cook
for 1 hour longer, basting frequently, adding
butter, if necessary.

Cooked squash may be scalloped with
drained, crushed pineapple, dotted with but-
ter and covered with bread crumbs. Bake
until top is brown.

Acorn Squash

Cur into halves, take out seeds. Boil in salted
water, or spread inside and out with butter,
season and bake until tender in moderate
oven. It is then ready to be served, or it may
be filled with creamed food (ham, fish, spin-
ach, etc.) or hash,

Tomatoes

To peel: Dip ripe tomatoes in boiling hot
water for 3 minutes; and thin outer skin can
then be peeled or stripped off with ease.

Stewed: Remove skins, slice tomatoes into
stewpan. Place over fire and let stew in their
own juice about 20 minutes; add a little but-
ter, season with salt and pepper, and con-
tinue stewing for another 15 minutes. They
may be thickened with soft bread crumbs, or
sweetened with a little sugar. A chopped
onion may be added, or the tomatoes may be
mixed with green corn or other vegetables.
Baked: Wash ripe tomatoes, take slice off
stem end; cut out core and remove soft seed-
pulp; stuff with buttered bread crumbs,
seasoned with salt and pepper; sprinkle more
crumbs on top with a little butter on each,
and bake in hot oven about 20 minutes.
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Tomatoes (cont.) L
Scalloped: Drain stqwed _toma_to}::ss:()me 2
S Of' greals.(ictil bglliltxt]egr (clilgPte\:i“f)ver them;
pulp, adding a little O e

th a sprinkle ot salt,

%ia(.)s‘;r)g sV:’llgar an(il) a gler(xigr?lus_ lag’:;rl(;rf Efﬁ;lq

. repeat until dis 1S : ¥
il;gir:tbei Wit‘})l tomato juice; cover with z}nc;r‘iggt_'
layer of crumbs, lightly buttered; bake n

erate oven 20 minutes.

; : : R damb
Grilled: Wipe ripe tomatoes with dar
clgth and brgsh each with melted cooking
fat; place on a grill-pan before a clear fire and
cook 8 to 10 minutes.

Fried Green: Slice solid green tomatoes;
season and dip in egg or in fritter batter. Fry
in deep fat or sauté in drippings in a frying
pan.

Broiled: Slice tomatoes into thick crosswise
slices. Season with salt, paprika and brown
sugar. Place in a pan, sprinkle with bread
crumbs, chopped onion and grated cheese
(or dot with butter). Broil in moderate hot
oven or bake in moderate oven until done.
(See illustration.)

Stuffed: Cut hollows into firm unpeeled
tomatoes. Salt and invert to drain. Fill hol-
lows with cooked food, cover tops with bread
crumbs, dot with butter or sprinkle with
cheese. Place tomatoes in pan with very
little water. Bake in moderate oven about 15
minutes. Tomatoes, peppers, cucumbers,
acorn squash, turnips, onions, etc.,make good
cases for hot food. Rules for preparing these
vegetables will be found elsewhere. Much
the same stuffing or filling may be used for all
of them and they are all good served with
sauce (cheese, onion, etc.).
Left-over food (hash, fish, vegetables) may
e combined In some palatable way and used
as filling. Thicken it with bread crumbs or
ggegé I{ise hstuﬁed olives, mashed potatoes
med ham or fish, shrimp, crabmeat:

onions, rice, mushroo
_ ms, corn, pe
beans, macaroni, etc, . iige !

Truffles

SELE
watefsT uﬁslil: truffles. Wash through severa]
/ ) c% soft brush to remoye every par

ticle of sand, W
I .
Paper, and bake ai?; eﬁﬁ? truffle in buttereq

remove paper. wi oven 15 minuteg;
plate, .~ "o WiPe truffles, and serve on lf:t,
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Pare ps of equgl tstlze;
18/ mehud in: butter bottom
: es and drain; | ¢
parboll 5 TTE pan; arrange turnips upright
: rin
and slightly separate((lz,h sdpozen o L e
owdered sugar for €a : B L
fo a light golden colof; moxstel(li W:id &) fitele
butter in I cup hot water, and a i
S tnds mall pce of stk o
a piece of well-buttere p::: Ay Balle in
place it over top to cove ol
rate loven’ abgouy ' 20 HUUEEEs ‘
Ic%%(liid, lift off paper, place turnips 19“ };(1);
dish and reduce gravy to a_glaze or i
minutes, then add 4 cup boiling water to
loosen the hardened glaze from pan. Remove
cinnamon and pour glaze over turnips. =

». Mash turnips like potatoes, adding

m, butter and seasoning. {
cre; Mashed turnips seasoned with butter,
salt and paprika may be combined with about
one half as much mashed cooked apples.

4. Place in a buttered baking dish alternate
layers of sliced turnips and onions. Dot with
butter, season with salt and pepper. Bake
closely covered in “moderately hot oven for
about 30 minutes.

5. Boiled whole turnips may be hollowed.
The shells may be filled with the chopped
pulp and apple sauce or creamed spinach,
green peas, baked beans, etc. Place filled
turnips in pan in very little water and bake
in moderate oven to reheat.

6. Prepare turnips like parsnips.

Chestnuts—
How to Prepare Them

MAKE two cross cut
each chestnut with
Sometimes the shell
this, but the inner sk
Place nuts in pan
oil or butter over t

gashes on flat side of
a sharp pointed knife.
will come off while doing
in will protect the kernel.
1<1)ver quick fire, dropping
: €ém-—TI tsp. to 1 lb. nuts.
ml/_lgtllteu utr}ltll coated, then place in moderate
o 1113 l1 skins can be easily removed.
Briné i aCtle chestnut_s_m cold water to cover.,
it O\IN)y .to boiling point. Simmer 5
el sf1 5 rain, cool and remove outer and
o J€lls.  They are then ready to be
E kln stock until tender, or to be baked
ik (l:) . Keep covered while cooking. Thet
Y be served in butter or white saugéy‘
Brussels sprouts, cabbage,v()th&r o

and are good in dressings ang SPinach, etc,,

esserts.




Fresh Fish

Fried: Scale, clean out, wash and wipe dry;
season with salt and pepper and roll in corn-
meal; fry in deep fat or at least enough to
cover well; guard against over-cooking or
burning.

I. Dry, dip in milk, roll in flour and
cracker crumbs; fry.

2. Dry, dip in beaten egg, roll in bread
crumbs; fry.

Cook small fish whole; if large, such as
halibut or channel cat, cut cross-section into
steaks; or, if flat, cut in small sections or
slice off boneless fillets. Serve plain or with
tartar sauce.

Broiled: Prepare fish steaks, dry, season
with salt and pepper, and roll in salad or
cooking oil. Place on broiler, opened and
flattened out, and broil about 10 minutes on
split side and 1 minute on skin side; or, if not
split, 8 to 10 minutes on each side, according
to thickness. Serve hot with butter sauce.

Boiled: Rule for stock or water in which fish
is cooked: Sauté vegetables—onions, carrots,
celery, parsley—in a few tablespoons butter.
Cover them with water (enough to cover fish).
Add salt, peppercorns, white wine, vinegar or
lemon juice. Bring water to boiling point.
Add fish. Simmer over slow heat. Do not
permit stock to boil at any time. Fish is
done when it can be easily separated from
bone. Do not over-cook. Allow about 12
minutes to pound. Drain at once. Thicken
stock for sauce. Remove from fire. One or
two eggs may be beaten in. Stir over very
low heat until eggs thicken slightly.

Planked: Prepare fish as for broiling. Heat
smooth plank, brush with melted butter or
~drippings. Dust with salt and pepper. Place
fish, skin down, on plank. Double thin part
to prevent burning. Sprinkle with corn
flakes and dot with butter. Have oven mod-
erately hot. Put in plank. Reduce heat to
moderate after first 10 minutes. Allow I5
minutes to the pound. Garnish with mashed
potato rosettes, parsley and lemon slices.

Baked: 1. Dip in seasoned milk. Bake in
~ moderate oven., Allow 8 to 15 minutes to the
~ pound,

2. Stuff fish with poultry dressing. Sew
D S€ason, rub with butter and flour. It may

! Kled with grated cheese or topped
DS of bacon. Place in pan with a
d butter. Bake in moderate
requently. Allow 15 minutes
Thicken stock for gravy.
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Salt Fish

To prepare for cooking:

Soak salt fish in cold water at least 12
hours, changing water as often as possible.
Spread fish open in large pan, skin side up,
thus preventing salt from penetrating further
into flesh. Finally rinse in fresh water, and
put on range in kettle of cold water. Bring
almost to boiling point, but do not let boil.
Remove, drain well. It is then ready for
cooking like fresh fish.

Cod-Fish Cakes: Prepare about 3 pounds
salt cod for cooking as above. After draining,
pick out bones and add about 5§ medium, well-
washed, thinly sliced potatoes and %4 cup
cold water. Cook over moderate heat about
20 minutes, then add 1 tbsp. butter. Remove
from fire. Season with a little white pepper.
With a potato masher, mash all together in
pan. Transfer to dish and cool; make into
cakes, or balls, dust with a little flour, and
drop into hot deep frying fat. Fry until
brown, lift out gently with skimmer, garnish
with parsley.

Finnan Haddie: Select large finnan haddie
and prepare for cooking as above. After
draining, sprinkle over with salt and pepper
and place in large baking pan. Pour over 2
cups milk and dot top well with butter. Place
in moderate oven until butter is melted and
milk hot. Serve on hot platter with milk
poured over it.

Salt Mackerel: Prepare for cooking as
above, then broil same as fresh fish, seasoning
well with pepper and butter. Serve with

lemon.

Clams

To steam clams:

Scrub 4 quarts clams well with brush.
When clean, place in kettle with 14 cup water.
Cover kettle closely, Steam clams until
partly open. Reserve liquor. Serve clams
with melted butter. Serve liquor in glasses.

Clams may be roasted over hot fire or
baked in oven. Add clam juice, melted butter
and seasoning to the clams and serve.

To scallop clams: Steam; follow the rule
for oysters.

To fry clams: Steam; follow the rule for
oysters.

To make force meat: Steam clams. Chop
or put meat through grinder. Add minced
onion to butter. Make 1 cup heavy well-
seasoned white sauce with cream and stock
or clam juice. Add clams, minced parsley,

sautéed mushrooms (optional), and stir and
cook until hot, j

Rl IR R R R R Y




Cooked Fish or Fish Flakes

1. Flake cooked fish and place in boiling
white sauce. Curry powder, mustard,
catsup, etc., may be added to sauce. Use
equal parts of fish and sauce. The top may
be covered with grated cheese or buttered
crumbs and browned in moderate oven.
Pickles, relish and cooked vegetables may be
added to fish. ] ;

2. Steam the fish flakes in double boiler.
Moisten with melted butter or cream, then
put crumbs, butter and cheese on top and
brown in moderate oven.

Frog Legs

Fried: Clean and skin frog legs. Season with
salt and pepper. Dip in sifted bread crumbs,
then in egg (dilute each egg with 2 tbsps.
cold water) and again in crumbs. Let dry 1
hour. Fry in deep fat (375° F.) to golden
brown. Drain on absorbent paper. Serve
with tartar sauce. (See Salad Dressings.)
Smothered: Clean and skin frog legs. Roll
in seasoned flour. For each 4 legs, melt 14
cup butter or bacon drippings in skillet, which
has been rubbed with !4 clove garlic. Or
sauté 4 cup chopped onions in fat. Brown
frog legs, reduce heat, add 15 cup boiling
stock, cover and cook until tender (about 10
minutes). Serve with cream sauce made
with drippings and flavored with sherry.

Lobster

PLUNGE live lobster in boiling, well-salted
water. Celery, a bay leaf and pepper corns
or red pepper may be added to water. Boil
gently from 20 to 30 minutes, according to
size. Drain, cool.

I. Remove claws. Crack shells to remove
meat. Separate tail from body. Draw out
tail and body meat. Discard intestinal vein
and green parts. Pick all meat from shell. Or

2. Split lobster, remove meat and crack
;:Lawsfh This method is for serving lobster in
'IFS s e{l, the meat to be prepared and

0 broil: Split and clean lobste
with olive oil, broil under hot flame 8r ‘migtlxaéi
on ﬂe§h side, turn and broi] 6 minutes on
shell side. Season with salt and cayenne and
dot generously with butter., "

0 bake: Split and clean lob
To bak ster. Place i
spider in hot oven. Baste with butetelx?'
season when done with salt anq cayenne,

AN ATd A dd A d W WA

Baked Stuffed Lobster

and clean lobster and chop meat.
ISVT;I?:; sauce with 34 tbsp. butter, 34 tbsg.
flour, 4 cup chicken stock, 114 tsp. mustard,
1 tsp. minced onion, and salt and peppex:i
Cook lobster meat in 2 tbsps. butter unti
hof\'dd boiling sauce and simmer 2 minutes.
Remove from fire. Combine and beat I
tbsp. cream and 2 egg yolks. Add to lobster.
Fill shells. Cover tops with buttered crumbs.
Heat in moderate oven or broil until brown.
2 tbsps. sherry may be added before serving.
Grated cheese may be used on top.

Creamed Seafood

1 can crabmeat (6 0zs.) 4 tbsps. bread crumbs
34 cup rich white sauce Butter, or grated cheese
1/, tsp. prepared mustard 1 tbsp. chopped parsley

Prace flaked crabmeat in boiling white
sauce to which mustard has been added.
Remove crab from fire and put in baking
dish or individual dishes. Cover top with
bread crumbs and dot with butter. Brown
crumbs under broiler, or bake crabmeat, set
in pan of hot water in a moderate oven until
crumbs are brown.

Deviled Seafood

1 can crabmeat (6 o0zs.) 1 tsp. Worcestershire
2 hard-cooked eggs, sauce, or 1 tbsp.

sliced sherry
1 cup rich white sauce Seasoning

FoLLow rule for Creamed Seafood.

Boiled Shrimp

tliclqps water Vegetables suitable for
s 1ced_ onion or 1 clove soup (celery, parsley,
garlic etc.)

1 bay leaf Few grai
grains cayenne
1Y% tbsps, salt :

SIMMER above ingredients for 20 minutes.
dd 2 Ibs. washed shrimp and simmer for 1
minutes. Let cool in water. When cold, shell.
hey are then ready to be eaten in salad or
to be used in other ways. TR

Shrimp may be soaked in salted milk, rolled

in cornmeal and fried in deep fat. They are

good in white sauce to which W estershire

sauce, mustard, curry or sherrv ,
added. ' /A8 ma b o
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Shrimp Wiggle

4 tbsps. butter

2 tbsps. flour

114 cups milk

1 cup shrimp

1 cup peas, drained

Salt, paprika, celery salt

1 egg yolk

1 tsp. lemon juice or
cooking sherry

MAKE sauce of first three ingredients. When
boiling, add shrimp and peas. Add egg
yolk, cook for 1 minute over low flame and
then add lemon juice or sherry. Serve Wiggle
on rounds of buttered toast or in hot patty
shells. To reheat it, place over hot fire.

Shrimp Creole

2 Ibs. boiled shrimp
1 can tomatoes

1 large white onion
2 green peppers
Salt, pepper, bay leaf g

PLACE in b}lttered casserole with tomatoes,
~ chopped onion and green peppers, and bake
about 14 hour in moderate oven.

Lobster, Crab or Shrimp
Newburg

4 tbsps. butter Nutmeg
2 cups lobster meat, diced 3 egg yolks
| Salt 1 cup cream
' Paprika 14 cup cooking sherry

MEeLT butter in double boiler, add lobster
and cook 3 minutes, stirring constantly. Add
seasoning and cook I minute longer. Beat
egg with cream, add to lobster. Cook for 2
minutes, add sherry and serve at once on hot
buttered toast.

Finnan Haddie Rarebit

1 cup grated American

2 tbsps. onion, minced
cheese

14 cup fat
4 tbsps. flour 12 slices white bread
Salt and peprer to taste 1 8-0z. can finnan haddie,
1/, tsp. mustard flaked

2 cups milk

SAUTE onions until tender but not brown, in 3
tbsps. fat. Add flour and seasonings. Blend.
Add milk and cook mixture over low flame

~ until it boils. Cook 2 minutes more. Remove

~ from stove and fold in cheese. Allow cheese
to melt. Toast bread (in oven broiler) until

a golden brown. Remove one half of the slices

from the oven. Finish toasting remaining

untoasted side generously with
d cover with a layer of flaked finnan

rn slices with fish to the oven
rough. Remove from oven, cover
ce and garnish with paprika

it
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Oysters

Fried: Wash and drain fresh oysters: «

with salt and pepper, roll in yﬂour,' ?161?:012
beaten egg, roll in cracker or bread crumbs
Roll off surplus crumbs in colander. Press
each flat into original shape: drop into hot
deep fat. Fry to a golden brown; drain well
and garnish with lemon and parsley. Serve
with crackers, celery, or cold slaw, and
catsup.

Broiled: Roll fresh oysters in half bread
and  half cracker crumbs, press flat with
hands. Place on broiler and broil 2 minutes
on each side. Salt lightly, brush with melted
butter and serve 4 oysters on each piece of
toast.

Scalloped: Grease baking dish and cover
bottom with 1 cup bread crumbs; on these,
arrange 2 dozen drained oysters. Season
with salt and pepper and cover with another
cup bread crumbs; moisten with 4 cup milk
or tomato juice, and spread with 2 tbsps.
butter. Bake in hot oven 20 minutes. Canned
cove oysters may also be prepared in this
manner.

Opysters are good scalloped in spaghetti or
macaroni. Canned spaghetti may be used.
Never have more than two layers of oysters
for good results.

Creamed: Prepare a white sauce with 14
tbsps. each butter and flour; 34 cup milk or
cream and oyster liquor. Season with salt
and pepper. While hot, drop in 2 dozen or
more well-drained oysters and cook about I
minute or until edges begin to curl, then
remove immediately. Flavor with Worcester-
shire sauce or sherry. Serve on toast.

Patties: Prepare Creamed Oysters as above,
and serve in pastry patty shells—see recipe.

Cocktail: Serve raw oysters in sherbet
glaSses; season well with salt, pepper, a very
little cayenne and a teaspoon catsup on top.
Provide Worcestershire and tabasco sauce on
side. Should be served ice cold. Serve with

crackers.

d
: Select a loaf of day-old bread bake
il;lozgnglse?lgg.f pan. Cut out the top crust

A 1 around and lay
about ¥ inch from edge alouat most of the

it aside for a Iid; SCOO}B -inch wall on sides

leaving about a 4 :
:lx-ll:imgétt%?n; glace this crust 1n the baking

ing it wi f oysters
n. filling it with alternate layers 0
g:‘as'oned gwith salt and pepper and lli)rﬁ%(ri'
crumbs moistened with a little oyster qr o
or milk. When filled, replace the t(l))pu"é st
lid, and set in moderate oven abo

minutes. Serve in slices.

,.4
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YOUR OVEN !
o the housewife than a tho'rough undcel:rs;iz ir}ii
of her oven. A little patience until its technique 18 mastered,

reat things; succulent
Byen willido her bidding. o ?lug:e ?}luta iride of her heart and
roasts, crisp breads and flawless cakes that w1
1 mil . Vi %)
th%ir?;y()fegce);tf?las }l,)een made to perfect the oven of lic}te 1a§c(:gear(1:d02}£c; %y
Range and, as the delicious recipes in this book are we Tha W
written, even a beginner may be confident of' success.h s kit i i/
ature for baking various foods have been arrlv‘ed‘ at throug e e
and considerable leeway has been allowed. This is done because ol
with difference in the size of eggs and the thickening properties o 1n%r L
such as flour, molasses, honey, etc., and because oven temperat?ref ucé1 u te
through frequent opening of the oven door and through type of fuel used a
dr‘gett'king is a fine accomplishment, one that meets with .instant and constant
appreciation. All that is needed is a little confidence, this cook book, arfd an
intelligent use of the means at hand. Study your book, become acqualnted'
with your oven and be known as a discriminating woman and a master cook!

oTHING is more helpful t

~ Thermometer readin

Modern Meat Roasting

STARTLING to those who have long taken it
for granted that meat must be seared at high

temperature before it can be roasted, is the

new method of roasting in a constant, mod-
erately slow oven. According to thorough
tests gy home economics experts, meat that
is roasted without searing or basting has
these advaatages:

It shrinks slightly less

It uses less fuel

It spatters the oven less:

It is more evenly cooked *

It is juicier.

Place meat, fat side up, in preheated mod-
erately slow oven. Do not increase or de-

crease heat at any time. Add salt first if most

convenient; it actually draws out too little
Juice to make any difference. Lay bacon or
suet on top of meat if it has no fat. Add no
iquid. Do not cover or baste meat. A meat
thermognpter 18 helpful but not essential in
etermining doneness. Insert the bulb into

the lean, being sure that
0 b g ; it does not rest upon

gs for desired doneness:

_Beef, rare, 14of F.; medium, 160° .; done,

170° F
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Veal, 170° F.

Lamb, 175-180° F.

Pork, 185° F.

‘Without a meat thermometer, doneness
can be approximately determined by this
chart:

Beef—18 to 30 minutes to pound

~ Veal —30 minutes to pound

Lamb—30 to 35 minutes to pound

Pork—30 minutes to pound.

Other Methods of Cooking Meat

MEATS cooked in other ways besides roasting
aré juicier and shrink less when cooked at
comparatively low temperatures.
Broiling: Broil steaks and chops at moder-
ately hot temperature, turning several times.
Broil steaks from 20 to 35 minutes, depend-
Ing on thickness; lamb chops from 15 to 30
minutes; bacon or salt pork 3 to 5 minutes.
Veal 1S not fat enough to broil satisfactorily.
Pan-Broiling: The above cuts may be pan-
roiled, which means u

lates. The pan may be very light'ly'::’greased,'

A cooking in a hot uncov- :
ered frying pan, pouring off fat as it accumu-

as for pancakes, to prevent sticking at first. =

Braising: In braising, meat
rst in a small amount of f

)
i

&

 then ‘cooked

- is browned



slowly in a closely covered pan with the addi-
tion of a small amount of hot liquid. It may
be cooked on top of the stove or in the oven.
Pot roasts and Swiss steaks are cooked by this
method. )
Stewing: Stewing is cooking small pieces of
meat in hot water at simmering temperature
(meat should never be boiled). Vegetables
for stew are added when the meat 1s half
done, or according to time it takes them to
cook. Those who prefer browned meat may
brown it first as in braising. If meat is too
fat, a greasy stew may be avoided by drain-
ing off accumulated grease during the brown-
ing. A stew that is browned either before or
after simmering is called a fricassee.
Sautéing or Frying: Meats that are fried
in a small amount of fat (called sautéing to
distinguish from deep fat frying) should be
coated with flour or egg and crumbs, and
browned quickly in as little fat as possible,
then cooked until done through over low
heat, covered or not depending on whether
you want soft or crisp crust.

French Frying: Deep-fat or French frying
is used most often for chicken, sometimes for
fish. Pieces to be fried are best dipped in
batter, though egg and crumbs may be used.
£ Be sure fat is deep enough to cover food and
g hot enough to brown a piece of bread in 40
3 seconds (375° F. by a deep fat thermom-
eter). Fry until golden brown.

o

Gravy

BECAUSE meat actually loses less juice when
¥ roasted at moderate temperature throughout,
= it may be necessary to add stock or bouillon
cubes and water to pan drippings to make
good gravy. To make gravy for roasts or
meats prepared in other ways, see chapter
on Sauces and Gravies.

CHEAP BEEF CUTS
{Ways to Make Tough Meats Tender}

Short Ribs en Casserole

3 1bs. beef short ribs
3 medium onions,

V4 tsp. pepper
1Y tsps. salt

A chopped 1 tsp. sugar
1 carrot 2 cups canned tomatoes
1/, cup rice

. 3tbsps, fat

MEDﬁf in frying pan, add onions and meat,
and brown well. Put into casserole. Mix to-
natoes, sliced carrot, rice and seasonings
and pour over beef and onions. Add enough

t water to cover all ingredients, cover and
oven for about 3 hours, or cook
e in Dutch oven. Add more

NS e
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Brisket with Onion Sauce

3 lbs. beef brisket

114 cups chopped onions
2 tbsps. fat

2 tbsps. flour

114 cups meat stock

1 tbsp. vinegar

2 tsps. salt

Whole cloves and pep-
percorn (optional)

CovER meat with boiling water. Add vine- _

gar, salt, cleves and peppercorn; cover and
simmer slowly three hours, or until meat is
very tender. When done, remove to hot
platter. Brown onions in_fat, add flour and*
stir until well blended. Then pour over stock
in which meat was cooked. Cook slowly,
stirring constantly, until smooth and thick-
ened. One tbsp. chopped parsley may be
added. Pour hot sauce over meat and serve.
Vegetables may be cooked in water with meat
for last hour.

Creole Pot Roast

5 1bs. beef chuck
1, cup salad oil
2 bay leaves

1 onion, minced
Juice 1 lemon

2 tsps. allspice
21, tsps. salt
1/, tsp. pepper
2 tbsps. flour
2 tbsps. fat

Mix together oil, lemon juice and seasoning.
Rub well into each side of meat. Sprinkle
flour over meat. Brown in hot fat. Add boiling
water to half cover the meat. Cover closely
and cook about 2 hours until done in a mod-
erately slow oven, or cook on top of stove in
Dutch oven for 3 hours. Serve with liquid in
which meat was cooked, thickening it if
preferred. :

Sauerbraten

{German Pot Roast & la_ Mode}

LARD a 5-1b. cut of beef shoulder or-other fz_lt“
cut of beef. Rub with salt and pepper, put 1n
crock or bowl and pour over it:vinegar di-
luted with water (in equal parts if vinegar 1s
very strong) to which I onion, sliced, 2 bay
leaves, salt, 1 tsp. peppercorns and 4 tbsps.
sugar have been added. )

Pour this while hot over beef, until more
than half covered. Place lid over crock and
put in refrigerator. Leave for a week or ten
days, turning meat once a day. Drain, sav-
ing vifiegar, and cook meat like pot roast.
Use vinegar mixture in place of stock, When
tender, remove from fire and nfgke gravy,
adding 1 cup sweet or sour crean. Usually
served with potato dumplings.

2 2\
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Potato Dumplings

1% cup butter or drip-

pings
14 cup dry bread crumbs

6 medium-sized potatoes
2 eggs

1Y% tsps. salt

14 cup flour i
tatoes, uncovered, in, jackets until
Chill thoroughly, 12 hours or more.
Peel, and grate or rice them. Add eggs, salt
and flour, beating with a fork until light.
Roll into small balls, drop into boiling salted
water and cook 10 minutes. Drain well.
Serve with sprinkling of bread crumbs
browned in butter. Or brown small cubes of
bread in butter (croutons) and roll into balls
before boiling.

BoIiL po
tender.

Beef Stew with Dumplings

11,1bs. shortribs, shank,
neck, flank, plate,
rump or brisket

1, cup flour

114 tsps. salt

1/, tsp. pepper

WIPE meat, remove from bone, cut in 124-inch
cubes. Mix flour with salt and pepper and
dredge cubes of meat with it. Heat some of
fat from meat in frying pan. Add cubes of
meat and brown, stirring constantly.

Put meat, with browned fat into stew kettle.
Add boiling water to cover, or a pint of to-
matoes, stewed and strained. Simmer until
tender (about 3 hours). Add carrots and tur-
nips for last hour of cooking. Add potatoes
20 minutes, and dumplings 15 minutes, before
serving.

!
Wuﬁ%ﬁggﬁ%a

1 cup flour . 1 egg, beaten
2 tbsps. baking powder 15 cup milk
14 tsp. salt

Sirr flour with baking powder and salt.

Mix egg with milk and add all at once. Stir

only until mixed. Drop by spoonfuls over

- boiling mixture. Cover and steam 15 min-
utes before removing lid. Serve at once,

1 small onion

13 cup cubed carrots

13 cup, cubed turnips

4 cups potatoes, cut in
quarters

N

M
N

Braised Beef

SEAil a 2-1b. chuck roast on all sides ;
& 2-1b. sides in roast-
: mgd pan in hot oven. Add 14 cup sliced onions
and I cup boiling water, 14 tbsp. salt. Cover
A

to moderately slow and roast
til done,

ik a chllf(:il hour un
; 124 cups diced carrots 1 i
: C | cup d
/ ggliel:yy, 6 to 8 small sliced potatoe/4s ancFi) I ﬁg
g water; cover and roast about 1 hour
e. Serve on platter with vege-

tables around : thi :
B o 0 ‘r’"y?:at, thicken and season liquid

‘%4 |

¢
0 £
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Swiss Steak

2 Ibs. round steak, 2 11tsP salt and a dash of

i : pepper
inches thick 1 b ham
ined /4 cup _acon or
14 cup flour comb drippings

g 2 cups tomatoes
h sides of _stelak, using
heavy plate. Heat fat in large cas-
:g%fleogr skillse,:tpand sear steak. Add boiling
tomatoes, cover casserole closely and place in
slow oven about 2 hours until done. One cup
carrots, onions and green peppers may be
put into 2 cups of boiling water and substi-
tuted for tomato juice, or vegetables may be
added to tomato juice.
Make gravy of drippings and pour over
steak. Drained yegetables may be returned

to gravy after it has been thickened.
Stuffed Steak /

Pounp flour into bot

1% Ibs. round or flank 1 egg
steak 1 tsp. sage
3 medium onions 1/, tsp. pepper
1, cup minced suet Hot water :
2 cups stale bread 2 tbsps. drippings
" crumbs Flour

Curt meat into two slices, 15 inch thick. Peel
onions and pour boiling water over them; let
stand 15 minutes; drain and chop fine. Add
to onions, suet, bread crumbs, seasoning and
egg and mix well. Add hot water to make
moist enough to spread. Lay steaks flat,
spread bread mixture evenly over both, roll
each separately and skewer or tie securely.
Roll in seasoned flour and sear quickly in
hot frying pan in which drippings have been
melted. Place in casserole and add 4 cup
hot water; cover and cook in moderately
slow oven for about 1 hour. Remove to hot
platter, take off skewers or strings. Thicken
gravy in pan and serve. Serves six.

GROUND BEEF RECIPES

* Porcupines
1 Ib. ground beef 3
1 cup bt_'ead crumbs 12 ::g ;zl;rika
} egsg, slightly beaten 14 cup raw rice
Y4 cup chopped onion 1 can condensed tomato
2 tbsps. chopped green soup
pepper (optional) 2 cups boiling water

CoMBINE beef with crumbs, egg and season-

ings. Shape into small cakes and roll in rice.
Add water to soup, pour over meat Cakes,
cover and simmer 45 minutes. Several slices
of onion, a rib of celery and 1 t
der may be added. Thicken/sauce with flour
and season to taste. The above ingredients
may also+be formed into a loaf and baked

about 1 hour in a moderate oven, (
 illustration.) B n ! i
, v

sp. chili pow- =
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meat into pieces for serving. Season, dip in

Chili bread crumbs, in egg to wh{)ch IStbSP" w]z;ter
. i in in crumbs. Sauté in but-
_ i 1 tsp. paprika is added, and again 1 ;
HE ‘;}?,‘3,,‘5"{,;5? i 70" *1/ t:l;)p. pepper ter until brown. Half cover with cream and
2 small onions 114 tsps. chili powder  cook covered for one hour over very low fire.
2 cups canned tomato 1 2-inch l‘;d pepper’  Gerve with mushroom sauce or gravy made
purée (Riers ith drippings.
1 thsp. salt 1 tbsp. fat \/ pping

WasH beans and soak pvernighq in enough

water to allow for syvellmg. Drain and cook .

slowly until tender 1n s.alted water to cover. Veal Birds

Heat fat in large sklllet,_1 elxjdd meat and o

chopped onion. Cook until brown, stirring 11 Ibs. veal steak, slice egg

witlll)pfork. Add tomato purée, stir well and thin gigpsssofﬁ) lt:;'ead crumbs
pour into large saucepan. Add beans and :tg:g:- g::;t;s 2 tb:g‘ 2

walfEgil i) thoy, ver Saubtay (sbouts 1 tbsp. ‘salt 1 cup boiling water

cups). If preferred, canned kidney beans
/ wi?h)their liquid (2 large cans) may be used AT ) s ) X
. instead. Add seasoningéﬁver, and let sim- CuUT veal into 6 portions. _Cook finely choppe
mer about 30 minutes before serving. onions in butter for a minute, combine them 2
with salt, pepper, beaten egg and bread
crumbs. Put one sixth of this mixture on each

: Hamburger and Olive Steak steak. Fold meat over, fasten with small
11 d fed oli skewers. Rollin flour and brown in melted fat.
i{zspbss;ﬁroun Pt :OC:; ?:;3::;&; t(;)n;;f; When evenly browned, add water, cover
1 tsp. paprika soup and cook slowly for 50 minutes or, if desired,

1/, cup mihced onion bake in slow oven about I hour until done.

SeAsoN meat, add onion and press into flat,
greased baking pan. Sprinkle sliced olives
over top, add hot tomato soup (undiluted)
and bake in moderate oven about 20 minutes.

Mushroom soup may be substituted for
tomato and the olives omitted.

LAMB RECIPES
Irish Stew

2 lbs. mutton or lamb, 3 sprigs parsley, if de-

‘breast, neck or shoul- sired
VEAL RECIPES . de; 2 tsps. salt
3 medium potatoes 14 tsp pepper
Stuffed Veal Breast or Shoulder 6 medium carrots 24tsps. sugar
4 lbs. breast or shoulder 15 tsp. pepper ? scr?:;,u s‘i?é;’é’ Scelery or Beus to thicken
of veal 13 cup boiling water peas
Y, cup melted butter 1 tsp. each sage and . ;
1 small onion, minced chopped parsley Cut meat into inch cubes, add cold water to
¢ g cups dri' bread crumbs % cup chopped celery cover (measuring it), and bring to boil. Add
tSpS.;salk o potatoes cut in Y§ths, carrots in strips, small

3 ; HAVE deep ‘‘pocket’” made in the breast of whole onions, celery or peas, parsley, salt,
f‘ veal, or have shoulder boned. Make dressing  PEePPer and sugar. Cover closely. Simmer
g as follows: slowly for 2 hours or until meat is tender.

Slightly cook onion in melted butter or fat. For each cup of water, stir in I tbsp. of flour
Add bread ‘crumbs, seasonings, water. Mix mixed smoothly with an, equal quantity of
and stuff into veal. Sew up or fasten edges ¢old water. Stir gently until it simmers.
securely. Dredge with flour, salt and pepper. Cook closely covered for about 10 minutes.
Place in moderate oven.. Roast according to  (See illustration.) '
general rules. : '

~ Breaded Veal Steak Stuffed Lamb Shoulder

SItllffc l?f round, 3 inch 'l/zt;;P- S:ltﬁk ‘  HAVE 4 Ibs. lamb shoulder boned. Stuff with
" o ) Butte.rp Ly ~ same dressing given for stuffed veal breast.

: A Fl('ieshf chcl>pped mll1nt leaves may be used in-
Y SN N ! stead of celery with sage omitted. Roast as
méﬁyfwell with edge of plate. Cutr for veal. Serve with mint sauce if dressing is
ightly with criss-cross gashes. Cut = flavored with mint, or with gravy.

g { Pa%‘e'ﬁs

\‘,‘, .
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Crown Roast of Lamb

ast of lamb prepared at

b over
cet. Wipe meat carefully and ru
wiill-ll\?ltour mpixed with salt and pepper. :It'g
keep ends of bones from burning, coverbw )
stiff dough of flour and water or put cube 4
salt pork on each one. Put in baking pan an 1
roast in moderate oven according to genera
ru}(eiz.nter of crown may be filled with trim-
mings of meat, chopped and.seasoned, or
with bread stuffing, before roasting; or cooke
and seasoned vegetables may be arranged in
it just before serving.

Green peas, Brussels sprouts, parsley po-
tato balls, or fluffy mashed potatoes may be
used. Before serving, remove dough balls or
cubes of salt pork. Replace with fancy chop
frills.

HAVE a crown ro

Curried Lamb .
1 lb‘. lamb shoulder 24 tsp. curry powder
3 tbsps. fat 1 tbsp. chopped onion
1 cup boiling water 14 cup, or more, chopped
15 tsp. salt celery

V4 tsp. pepper 2 tbsps. chopped parsley

REMOVE gristle and fat from meat and cut in
I-inch cubes. Brown in hot fat, add boiling
water and seasonings. Cover meat. Simmer
until tender (about 30 minutes). Thicken
stock to make gravy. Serve on hot platter
with border of boiled or steamed rice. ’

A

/ Creole Lamb Chops

4 lamb chops Y2 cup canned tomato
2 tbsps. fat soup

Y, cup diced onions 1 cup waflr
D

Triv chops, dip in seasoned flour and brown
lightly in hot fat. Arrange in skillet. Sprinkle
onions over them and pour on soup and water
heated to boiling point. Cover chops. Bake
in slow oven from 34 to 1 % hours until done,

Lamb steaks from .shoulder’
substituted for chop, ulder or leg may be
@

-

PORK RECIPES

Spare-Ribs and Sauerkraut
SEAR spare-ribs in pork fat

k&

- salt and pepper, p| and season with

ace in casserole between

Pork Tenderloin

ll-sized pork tenderloins.
i ise without detaching
1 hour before cooking,

then put in pan with a tbsp. hot butter.
Sauté 6 minutes on each side. Arra?ge Ortl’
hot serving dish. Skim fat from surface o

h flour and thin with

. Thicken wit :
glrﬁﬁ};nto cream gravy and serve over tenger-
loins; or, add a little clear vegetable stock to

frying butter, and strain over meat.

NEATLY trim
Split in two lengthw
halves; season about

Ten&erloin De Luxe

Wipk large pork tenderloin with damp cloth
and trim %dglizs. Split lengthwise and fill with
regulation poultry dressing seasoned with
chopped apple, onion and sage. Sew up or
tie, rub all over with salt and pepper, place
in greased baking dish, add a little water and
bacon fat. Cover and bake in hot oven until
done, about 25 ta,45 minutes.

Stuffed Spare-Ribs

WITH a cleaver, crack side of spareribs cross-
wise in 2 places; spread with dressing. (See
Stuffed Veal Breast). Fold ribs over dressing
and secure with skewer; place in roasting pan
with 14 cup boiling water; cover, and roast
at least 30 minutes to the pound, in moderate
oven, season after the first hour of cooking.
Garnish with fried apple or pineapple rings.

Spare-Ribs Dinner

l}OAST spareribs in moderate oven for about
% hour, Season them and place halved sweet
potatoes, cooked stoned prunes and quar-
Eered cooking apples on top of roast, and
ake until well done, 45 minutes to 1 hour.

City Chicken

THREAD alternate cubes of pork and veal
s%eak on skewers. Cubes should measure
about 14 inches and should be pressed close
together, leaving about 1 inch of skewer bare
at one end. Season with salt and pepper, dip
in beatep €gg, roll in cracker crumbs, Brown
on all sides in hot fat. Add %35 cup of thin
€ream, cover closely, and simmer on top of,
stove or in slow oven for about 1 hour, Allow
I drumstick to a serving, When ready t
S€rve, slip a frilled cuff over bare end o?

skewer and, if desired, a sa
) ’ u
over other end. 5 U oo
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Stuffed Pork Chops

SELECT double loin chops, trim fat, make gash
2 inches long, then slit meat the full length of
bone on inside. Fill with dressing or chqpped,
seasoned apples. Season each chop with %4
tsp. salt, dip in flour, sear in hot fat from
trimmings for 10 minutes. Bake in moderate
oven until done, about ¥4 to 1 hour. Chops
are good garnished with prunes dropped into
pan 10 minutes before serving. Slit prunes,
previously steamed, remove stone and fill
with chopped apple before cooking. .

Stuffed pork chops are excellent with
creamed corn (canned or cut from cob) used
as stuffing. (See illustration.)

Crown Roast of Pork

ForLLow rule for Crown Roast of Lamb. Fill
center of crown with sausage dressing made
by combining 215 lbs. pork sausage, !5 cup
bread crumbs, 4 cup chopped onion and %
cup chopped celery, moistened with milk and
seasoned to taste. Serve with garnish of

glazed onions and cinnamon flavored apples.

Stuffed Pork Shoulder

HAVE 4-1b. pork shoulder boned. Stuff with
apple stuffing. May use directions for stuffing
veal, substituting 1 cup chopped sour apples
for 4 cup celery and using less water; 4 cup
raisins may be added. Roast according to gen-
eral directions.

Roast Young Pig

DrEss a young pig about 6 weeks old. Wash
well inside and out. Rinse in water with a
teaspoon soda dissolved in it; thoroughly
rinse inside. With dry clean kitchen towel
dry inside well and salt sufficiently.

Prepare well-seasoned bread dressing as
for poultry, stuff inside of pig until plump.
Sew up, fold legs under and tie. Place in
roaster in kneeling posture in %5 cup cold
water. Cover all around with well-buttered
paper, put in moderate oven and let roast
until done for about 1% hours, longer if
necessary. Baste frequently while cooking,
with own gravy.

When done and delicately browned, remove
to hot platter, untie legs, put sprig of parsley,

nut or small apple in the mouth, garnish with

wreath of parsley or, if at Christmas time,
holl round neck, and bed or garnish all

avy with some of pan drippings.

pple sauce.

) ,‘ut%ff head, slit down back,
and shoulders, then separate

: Stuffe
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Baked Whole Ham

PRELIMINARY boiling for baked ham is no
longer necessary when ham has the brand of
a large packer. These hams are treated so
that they require only baking in a moderately
slow oven for 20 to 25 minutes to the pound—
sometimes less. Directions for baking usu-
ally accompany ham.

IXIam cupredy according to the old way
should be covered with boiling water and
simmered for 20 minutes to the pound. If
you have reason to believe that the ham 1is

very dry or salty, soak first in cold water for

several hours. If ham is intended for Sunday
dinner, it may be parboiled on Saturday and
baked Sunday morning. g

For a particularly savory flavor, boil ham
in sweet cider, or add 1 or 2 cups of pl_neapple
juice to water. Reserve liquor in which ham
is cooked for basting, and put ham in baking
dish ready for Sunday morning. Peel skin
from ham and score fat by barely cutting
through it diagonally. Press a whole clove
into each diamond, cover and store in cold
place until ready to bake.

Cover ham with 1 cup brown sugar, I tbsp.
dry mustard, and enough vinegar to make a
thick, smooth paste. Arrange ham fatty side
up in pan. Bake, uncovered, until nicely

browned, in moderately slow oven (about 23 -

to 1 hour). This paste may also be used on
branded hams, which may also be baked with
cider or pineapple juice. :

//
Baked Ham Slice

A sLICE of smoked ham may be baked in
moderate oven until done, about 4 to 1 hour
for a 2-1b. slice, with a variety of ingredients
to supply the necessary liquid. Uncover for
last 10 to 20 minutes to permit browning.

. ]
With Pineapple: Arrange 6 slices of drained,
canned pineapple on ham. :Heat juice from
pineapple, add 4 cup brown sugar, dissolve,
and pour syrup over ham. Or use apricots.

With Milk. Mix 3 tbsps. brown sugar and 1
tbsp. prepared mustard and rub into both
sides of ham. Pour 1 cup hot milk over ham.
The ham may be covered with sliced raw
potatoes or potatoes and onions. In this case
'omit sugar and mustard and nearly cover
potatoes with milk. ¢

With Barbecue Sauce: See recipe in Chap-

ter on Sauces and Gravies. Pour over ham
and bake.

4 4I}g. -7 . I

own in photograph are Irish Stew, page 48; Meat Loaf {under P ine:
5 Pork Chops, bage 50; Meat Pie or Hasbfw{itlzz ;:tatoor";‘lggfzg
gfi in Onions, page 56; Jellied Veal with Peaches,
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Correct Cooking of Sliced Bacon

Broiling: Place slices of bacon on wire rack
over dripping pan to save fat. Broil under
hot fire, and when one side of bacon is deli-
cately browned, turn and brown other side.
This is the ideal method of cooking bacon.
Pan Broiling: Place strips of cold bacon in
cold frying pan over low fire and cook slowly.
Never let bacon remain in fat, but pour off
excess fat from time to time. Turn frequently,
increasing heat until bacon is crisp.

Baking: Place strips of bacon in shallow pan
and cook in hot oven until browned. Pour
off excess fat from time to time, or use rack
in pan.

Ham Loaf

2 cups ground ham (raw
or cooked), 1 1b.

2 cups ground pork, beef
or veal, 1 Ib.

2 tbsps. chopped green
bepper

CoMBINE all ingredients in order listed. Blend
thoroughly and shape into loaf. Fit into
greased bread pan. Bake in moderate oven
until done, for about 34 to 1Y hours.
Slice and serve hot with mushroom or tomato

sauce. Or serve cold. ;
Y ]

-
1, tsp. paprika

Sprinkling of mace
1 tbsp. plain gelatin
2 tbsps. cold milk

1 cup heavy cream

/ 1 tbsp. minced onion

1 egg, beaten

1 cup milk

1 cup bread crumbs

Salt and pepper to taste

Ham Mousse

2 cups lean ground ham
3 tbsps. butter

3 tbsps. flour

1 pint milk

15, tsp. salt

14 tsp. pepper

MAKE white sauce of butter, flour, milk and
seasonings. Add gelatin, softened in cold
milk. Simmer until gelatin is dissolved. Add
ham. Cool. Just before mixture begins to
stiffen, fold in whipped cream. Pour into
mold, greased with cooking oil, to harden.
Serve in slices on lettuce. One fourth cup
finely sliced celery and green pepper, and a
little minced onion may be added with the
whipped cream.

Ham-Baked Bacon

115 cups vinegar
215 cups boiling water
Brown sugar

»

b. piece bacon *
1d water
/2 tsps. dry mustard

con, place in large kettle of cold
ing to boil for 10 minutes. Then
minutes. Pour off water, return

L

hours. C I
and place fat side up in
wly about 20 minutes to

¢ %

and cover with hot water,
) Take bacon from |

n Page 52

¥ hour, basting with mixture of dry mus.-
tard, vinegar and boiling water. Remove
from oven, sprinkle surface of bacon with
brown sugar and continue baking 5 hour or
until done. Serve with spinach, cabbage,
sauerkraut or any winter vegetable.

Cabbage and Bacon Casserole

Small head white cab- 1Y tbsps. flour

bage 1 tbsp. butter or bacon
14 1b. bacon (in one fat
piece) Pepper and salt

1 cup milk

Cur cabbage in quarters, soak in slightly
salted ice cold water for half an hour, then
chop coarsely and cook 20 minutes in fresh
boiling water. Make a cream sauce of milk,
flour and butter, seasoning to taste. Put
layer of drained cabbage in baking dish, cover
with some of sauce, add bacon previously
parboiled for 20 minutes, rind removed and
top scored. Arrange remaining cabbage
around bacon, pour over remainder of cream
sauce, and bake in moderate oven for about
20 minutes to 45 hour, or until bacon and
cream are ‘well browned. Serve with little
vinegar pickles and plain boiled potatoes.
Salt pork may be used instead of bacon.

Creamed Fried Bacon

15 1b. bacon or salt pork
1 pint milk

3 tbsps. flour
14 tsp. pepper

Cur bacon or salt pork in thin slices. Cover
with milk and let stand about 20 minutes.
Then remove from milk and roll in flour.
Melt small quantity of bacon drippings in
skillet, add bacon and sauté until crisp and
brown. Place on hot platter. Pour off all
but 3 tbsps. bacon drippings and make gravy
with 3 tbsps. flour, pepper and milk pre-
viously poured off bacon. Pour hot gravy

~over bacon and serve immediately.

Bacon-Browned Macaroni

1, cup bacon drippings
Nutmeg
Salt and pepper to taste

1 cup macaroni
1 cup bacon
1 cup stock

BREAK macaroni into small pieces, put into
slightly salted water, boil rapidly for 5
minutes, then drain well. Have some stock
boiling in saucepan, put in macaroni, and
stew until tender, but not too soft.s Cut
bacon into small dice, fry slightly in pan;/:hen
add well-drained macaroni, bacon drippings,

~a good pinch of nutmeg and salt and pepper

to taste. Stir gently over fire until macaroni
acquires a nice brown color, turn on hot dish
and serve.
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Sausage Cookery

Pap-Broiled: Prick, tCi0 e s
rom bursting;
kffg grf;nu amount of water; COVer and cook
Nocat i vaporates. Or if any
5 minutes until water evap il d
excess water is left, pour off. Brov\fm Lapaer
skillet about 10 minutes, or longer for larg
sausages. Drain off excess fat as it accumu-
lates. Make gravy with fat in pan or a 0
same amount of boiling water to it, stir unti
well blended and pour over sausages before
ing. i
%e(l;vileg: Plunge sausages into boiling water,
then simmer only until they are done, about
10 minutes or more, depending upon size.
Sausage Cakes: Combine I .lb. sausage
meat with 2 tbsps. flour, shape into %4-inch
cakes, sprinkle with flour and brown quickly
on both sides in hot skillet—no fat 1s needed.
Cover, reduce heat to low flame and cook
about 15 minutes longer, or until sausages
are done through. See Canning Chapter for
making Country Sausage at home.

Aside from sausage cakes, bulk sausage
meat has various uses—baked on pineapple
slices: as a filling for baked apples; as a filling
for baked potatoes (add it to the mashed
pulp, return to shells and brown in oven);
added to a casserole of sweet potatoes and
apples before baking and as a filling for a bis-
cuit roll (delicious with mushroom sauce); or
as stuffing for peppers, with Spanish rice, etc.

Small breakfast sausages may be stuffed
into Idaho potatoes before baking, rolled in
pastry or biscuit dough or in French pancakes,
or browned on top of baked beans.

Cut up frankfurters or wieners are espe-
cially good simmered in bean, pea or lentil
soup for a filling supper soup. For picnics
try broiling frankfurters, previously simmered
and split, with a strip of yellow American
c}}eﬁse in the center, fastened with a tooth-
pick.

Thin slices of bologna, cervelot, or other
large sausage make interesting cups for
creamed vegetables. Brown them in a hot
skillet until the edges curl up. An egg may be
dropped into each sausage cup and cooked

_~through with lid on skillet for novel breakfast

dish.
Sausage Stuffed Onions
1 Ib. sausaz
4slice by fn : tC:l." chlopped celery
6 onicas, 1 e

Cooxk bacon crisp, add sausa

Scoop out center ge and celery.

of onions and fill with sau-
greased casserole with
ven for I hour or until

sage mixture. Bake in
% cup water, in slow o
onions are tender,

WWW/MEATS

Sausage Scr apple

2 tsps. salt
2 quarts water

boiling salted water.
goo me) graduauyot?ninutes. Then cook in

i tly for 1
gf)l:;l;:lgn;ct)ﬁgr z)r 30 minutes, aald éa&sﬁge ;;nd

1l. Pour into greased Da 1.
l\)i\??ltenwfold, slice, dip 1n flour and fry until
n brown. For breakfast, serve with ma-

1 pint corn meal
1/, 1b. seasoned sausage

1d ¢
%)?e :yrup, for luncheon with apple sauce.
Italian Sausage
1 tsp. salt

11b. pressed ham sausage
or bologna

2 onions

1 thsp. salad oil

2 cups tomatoes

BrowN onions, chopped, in salad oil. Add

ham sausage or bologna, chopped. Combine

seasoning with tomatoes. Pour over meat.

Add cooked noodles to meat mixture and

cook in moderate oven 30 minutes. Serve

surrounded with 1 cup of grated cheese.

Pickled Pig’s Feet

Cur off horny parts of feet and toes, scrape
clean and wash thoroughly, singe off stray
hairs, place in kettle with plenty of water,
boil, skim, pour off water and add fresh. Boil
until bones will pull out easily. Do not bone,
but pack in stone jar with pepper and salt
sprinkled between each layer; cover with
cider vinegar. When wanted for table, take
out sufficient quantity, put in hot skillet,
add more vinegar, salt and pepper if needed,
boil until thoroughly heated, stir in smooth
thickening of flour and water, and boil until
flour is cooked. Serve hot as a nice breakfast
dish. Or, when feet have boiled until per-
p
fectly tender, remove bones and pack in stone
jar as above; slice down cold, when wanted
for use. Let liquor in which feet are boiled
stand over night; in morning remove fat and
prepare and preserve for use.

1/, tsp. pepper g
2 tsps. Worcestershire

sauce
2 cups egg noodles

Dutch Scrapple

BoiL fresh lean pork on the bone until meat
is tender and easily removed; grind or chop
wl;ery finely, avoiding fat. Remove all fat and

one from broth, cool and measure; to each
quart of broth, allow 1 cup corn meal, and
cook into mush. Add about 1 lb. ground
meat, salt and pulverized sage to season
g(‘)l:)rln ?to bread ?_an or other flat mold and

. To serve, slice an i

for fried mush. stce and I

Beef, meat of pig’s head, and trimmings

- may also be used in same way.
Page 53




MEATS ..

Head Cheese

Having thoroughly cleaned a hog’s or pig’s
head, split it in two, take out eyes and brain;
clean ears, throw scalding water over head
and ears, then scrape them well. When very
clean, put in kettle with water to cover, and
set over rather quick fire; skim as any scum
rises; when boiled so that flesh leaves bones
take from water with skimmer into large
wooden bowl or tray; then take out every
particle of bone, chop meat fine, season to
taste with salt and pepper (a little pounded
sage may be added), spread cloth over colan-
der, put meat in, fold cloth closely over it,
lay weight on it so that it may press whole
surface equally (if lean use a heavy weight, if
fat, a lighter one); when cold take off weight,
remove from colander and place in crock.
May add vinegar in proportion of one pint to
a gallon crock. Clarify fat from cloth, colan-
der and liquor from the pot and use for frying.
To can Head Cheese see Meat Canning.

Chipped Beef Recipes

Goop chipped beef is tastier when not soaked
before preparing. Instead add no salt to other
ingredients. Try these suggestions for %4 Ib.
dried beef: ;

In Savory Sauce: Frizzle beef in 1 tbsp.
butter. Sprinkle with 14 tsp. dry mustard
and 2 tbsps. flour. Add 1 cup rich milk, stir-
ring until smooth and thick. Add 2 tsps.
Worcestershire or other meat sauce. Serve
on toast, in hard, scooped-out rolls, or in
patty shells. Smoked cooked tongue or ham
are also good with this sauce.

In White Sauce de Luxe: To 2 cups un-
salted white sauce, add 4 Ib. finely cut yellow
cheese, 3 tbsps. tomato catsup and shredded
beef. Serve on toasted hard rolls or mealy
baked potatoes.

In Mushroom Sauce: Heat I can con-
densed mushroom soup and an equal amount
of thin white sauce. Season with paprika
and serve over dried beef on toast or baked

potatoes.

With Scrambled Eggs: Frizzle beef in 1
tbsp. butter.. Shred, add 4 eggs, beaten
slightly with 4 tbsps. milk or cream, scram-
ble until thick and creamy. Season to taste.
One-half cup sliced mushrooms, sautéed with

beef, is a delicious addition.

~ With Scalloped Potatoes: Place shredded
beef between 2 layers of sliced potatoes
bout 4 large ones). Sprinkle each layer
tbsp. flour and pepper (no salt). Cover
milk. Dot top with butter, or cover with
ed crumbs, and bake as usual.

ol
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In Tomato Sauce: Frizzle dried beef in 2
tbsps. butter with 1 tsp. minced onion and 1
tbsp. chopped green pepper or celery (op-
tional). Add 1 can tomato soup and 24 can
boiling stock or water. Season with a little
Worcestershire if desired. Serve hot on toast.

MEAT BY-PRODUCTS
Stuffed Beef Heart

WasH, remove veins and clotted blood from
beef heart and drop into boiling salted water.
Simmer until nearly tender. Drain and stuff
with this dressing:

31, cups dry bread
crumbs

1 cup boiling water

1 tbsp. poultry seasoning

1Y tsps. salt

Sew up stuffed heart, roll in seasoned
flour, brown in 2 tbsps. fat. Place in small
deep pan, cover with boiling water or stock
in which heart was cooked, bake slowly
(covered) for about %5 hour. Serve with
gravy made from thickened stock. Tomato
sauce is good with heart. In this case, use
canned tomatoes instead of other liquid.

15 tsp. pepper

34 cup finely cut celery

15 cup minced onion

15 cup melted butter or
other fat

Pork Hearts en Casserole

SLICE hearts thin, and across meat grain; roll
in flour, sauté with a little chopped onion in
hot bacon fat; place in casserole with 1 cup
water or stock; add any desired herbs and a
chopped pimiento; season with salt and pep-
per. Cover, cook until tender, about I to 2
hours in moderate oven. When almost done,
drop biscuit dough over meat and bake until
brown and done through.

Stewed Kidneys

2 beef kidneys, or 2 veal Red pepper
or pork kidneys Black pepper
6 onions, minced Butter
(2 cups) Flour
Salt

REMOVE gristle from kidneys and cut them
into »5-inch squares. Add onions and cover
with boiling water. Stew gently for 2 hours.
Cool. Add seasoning and cook I hour longer.
Make gravy with stock, allowing 3 table-
spoons butter and 2 tablespoons flour to a
cup of liquid.

If kidneys are old, soak first in cold water
several hours. Vegetables may be added to
kidneys during last hour of cooking as for
other stews. Carrots, celery, green pepper
and tomato are especially tasty.

~ .




Braised Fresh Tongue

PLACE beef tongue in boiling water axzid sl;g;
mer one hour. Skin, remove roots and p

ipping rack in roasting pan. Dice 2 cups
32g(tjalt-apbl?es,g carrots, turnips, onion, cel}tleirc};],
etc.,, add 4 cups water, heated, in w
tongue was boiled and pour around tongue.
Cover pan closely. Bake tongue in slow oven
until tender (about 2 hours for a large one).
Remove tongue and place on platter. Strain
vegetables and arrange around it. _Thlcken
stock with flour or serve with Raisin Sauce
(see Sauce and Gravy Chapter), or wxgh
tomato sauce made by adding tomato purée
or canned soup to stock. _
Prepare calf tongue same as beef, baking
about 30 minutes, because of smaller size.

Spiced Smoked Tongue

WasH tongue and if salty, soak in cold water
over night. Place in kettle with 1 tsp. each
pepper and cloves, a few bay leaves and 1
sliced onion. Let simmer slowly until tender,
for 3 to 5 hours, or until the skin curls back.
Then remove from brine, pull off outer skin,
cut off root and let cool in brine. May be
sliced cold or served hot. Serve with horse-
radish or horseradish sauce.

Sweetbreads and Brains

BotH sweetbreads and brains receive the same
preliminary treatment, and although brains
are generally “looked down upon’’ in com-
parison to the luxurious sweetbreads, they
may be served in the same ways and will
taste very similar.

Soak either sweetbreads or brains 1 hour
in cold water after removing membranes and
arteries. Simmer 20 minutes in salted water
with 2 tbsps. lemon juice or 1 tbsp. vinegar
for each quart. Vegetables suitable for soup
may be added. Plunge in cold water and
drain, reserving stock.

Broiled Sweetbreads or Brains: Cut pre-
pared sweetbreads or brains in halves or
slices. Brush with melted butter. Cook
about 5 minutes on greased broiler, turning
to brown both sides Serve with Melted.
lé»utter a&ld éemon Sauce.

reame weetbreads: (Cyt re d
sweetbreads j Fiin

A L

mushrooms, chicken, oysters celery or

erve in ! pras.
o patty shells or on toast,

rambled Eggs anq Brains}:, Break pre-
ki ut in skillet
; eggsc}i) I Ebsp. butter has been melted with
Andria ey With 4otheps. mille A ] salt

Pepper to taste, Stir constantly yntj| set.

i

or Sweetbreads: Break pre-
Frie((il Ig-g?rillslzr sweetbreads in 1-inch pieces.
p[»)aire in egg and crumbs or in batter. Fry in
shaf)llow or deep fat to golden brown. %erve
with slices of lemon, tomato sauce or catsup.

Braised Liver

“i. f Sh
2 lb plece beef or pork 1/ cup Stewed or ‘Ke

liver i 3
14, tsp. whole black pep
Bacon s

15, cup diced carrot
1, cup diced celery Four clovels :
1, cup diced onion Small bay lea
114 cups hot water

kE small gashes in rounded surface of
ll}/\lfzr. Tie stripgs of fat bacon over cuts, season
with salt and pepper and dredge thickly with
flour. Put vegetables and liver in Dutch
oven, add spices tied in cloth, and hot water.
Cover and cook over low fire for 2 hours,
removing cover the last 15 minutes. Remove
spices and thicken with flour paste if too
thin. Serve meat on bed of rice with vegeta-
ble sauce poured around it.

Pan-Fried Liver

REMOVE skin and veins from calf or young
beef liver and cut it into 24-inch slices. Sea-
son slices with salt and pepper and dredge
with flour. Sauté in hot bacon drippings
until done. Serve with crisp bacon.

Liver Baked in Sour Cream

115 Ibs. liver
14 1b. salt pork 1 tsp. salt

3 tbsps. French dressing. 14 tsp. pepper

CALF, beef or pork liver may be used. Cut
salt pork into small strips. Insert in top sur-
face of liver. Marinate liver for 4 hour in
French dressing, turning a few times. Place
liver in casserole, add salt and pepper. Pour
sour cream over it and bake in moderate oven
until tender. Takes 3 to 14 hours for
calf liver and 1 to 2 hours for beef or pork.

1 cup sour cream

Liver Dumplings
Y% Ib. calves liver or

f : 1 tsp. chopped onion
chicken livers B bR

1 tbsp. chopped parsley

1 slice) white bread (Y2 1 tsp. salt
cup 15 tsp. pepper
1 egg yolk 1 tbsp. flour

2 tbsps. soft butter 1 egg white, stiffly beaten

SKIN liver, remove fibre and chop very fine

Soak bread in water for 3 minutes,p the;y wring
water from it. Beat egg yolk with butter and
add remaining ingredients, folding in stiffly
eaten egg white last. Shape mixture into
small balls. Drop into boiling soup, Cook 5
Or 6 minutes. Dumplings may be cooked in
boiling water, drained and served with chopped
onions sautéed in butter. i
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MEATS -

RECIPES FOR LEFTOVER
MEAT

Meat Pie

2 medium potatoes,
cooked

1 tbsp. chopped parsley

Salt and pepper to taste

Pastry or biscuit dough

Cut meat in small cubes, removing fat and
skin. Dice carrots and potatoes. Cook to-
gether with sliced onion in enough water to
cover until tender. If left-over cooked vege-
tables are used, sauté onion'lightly in a little
fat until tender. Other vegetables such as
peas, turnips or celery may be used in place
- of or in addition to those specified.

Add meat and gravy to vegetables. More
gravy will be needed if there is no liquid
with cooked vegetables. It may be necessary
to thicken slightly with flour and water paste.
Season well, add chopped parsley and pour
into well-greased baking dish. "Cover top
with biscuit or pastry dough, using half the
usual standard recipe (I cup flour). Slash
top several times to allow steam to escape.
Put in hot oven and bake about 20 to 30
minutes, or until contents are bubbling hot
and crust is browned.

Mashed potatoes may also be used as meat
pie “crust.” (See illustration.)

Left-over meat may be ground, seasoned to
taste and baked in hollowed-out onions,

- tomatoes or peppers. (See illustration,) :

2 cups cooked meat
115 to 2 cups gravy
1 onion sliced

2 cooked carrots

Tamale Pie

1 cup cooked meat Y small clove garlic
'L cup gravy, stock or (optional)
swater 115 tsps. chili powder
7/ cups tomato soup or 4 cups boiling water
purée 1 cup cornmeal

15 tsp. salt

Cook cornmeal and salt in boiling water
until mush is thick. Stir to prevent sticking,
Line buttered baking dish with 34 of mush.
Pour in ground or finely chopped meat,
gravy, tomato, garlic, chopped fine if used,
and chili powder. Dot top ‘with remaining
mush, rolled into 1-inch balls. Bake in a
moderate oven until brown, about 25 to 45
minutes.

Curried Meat with Rice

PREPARE 3 cups diced cooked lamb, chicken
or veal. Make sauce of 3 tbsps. flour, 4
tbsps. melted butter, and 2 cups milk. Add
I or 2 tsps. curry powder, season with I tsp.
salt, add diced meat, and heat thoroughly.
Just before serving, add 1 well-beaten egg;
“serve on bed of hot rice, garnished with slices

of hard-boiled egg.

Hash
ked fresh
To pacH cup chopped c;:c::lgldcggiled pota-

mix 2 cups choppe . :
:ggg-t'season with salt and pepper; moisten

with water, milk or sto;:lct. H ott_‘r;;iigg Cpuagx ha;l}l)é
melt 1 tbsp. cooking fat 1n e per 1 PAE
in hash, and cook slowly for abo
:lntes, occasionally shaking pan to Ipf)reve;f
sticking; may be moistened to suit. g}*ie
pepper, onions or celery are used, chop fine,
d add %3 cup with potatoes.
anFoa; S;énisl? hash, moisten with tomato
pulp. Hash may also be baked in moderate
oven, covered with buttered bread crumbs
and grated cheese, or covered Wlth topping of
mashed potatoes. (See illustration.)

Chop Suey

{American Style }

Wrth the aid of canned and bottled Chinese
foodstuffs, it is possible to make genuine Chi-
nese dishes at very little cost. Chop Suey is
especially popular with the thrifty cook as a
means of utilizing left-over meat and gravy,
although it can be made very deliciously
from fresh meat. The following recipe is for
the “ American Style” which contains plenty
of brown gravy and a bit of salt, the most
popular form of this versatile dish on menus
of Chinese restaurants, i

1 Ib. lean meat, cooked 1 can bean sprouts

or raw 2 tbsps. molasses
2 cups sliced ce{ery ’ 3 tbsps. chop suey sauce .
1 cup sliced onions 14 tsp. salt

Cut meat in small pieces and fry in a little
fat until well browned, stirring constantly.

pieces and liquid from can of bean sprouts.
Stir well. Add molasses and salt. Cook c%vered
slowly until vegetables are tender, but not
mushy. Add bean Sprouts, water if necessary

suit taste, and thicken with a little flour and
water. . The meat used may be pork, veal
beef or chicken. [f left over, it should measuré.
about 2 cups. Cook vegetables in left-over
gravy, adding bean sprout liquid as needed.
Serve with rice and tea.

To cook rice according to Chinese style,
wash thoroughly and place in pbt. ~Add
water to measure twice the depth of rice.

Bring water to a boj] over fast fire, stirring | ;

Tice occasionally. As soon as water boils,
remove from hot fire and let simmer 20
minutes when Water will be practically
evaporated and rice tender and flaky. Water
may be salted to taste,
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'RABBIT RECIPES
Haasenpfeffer

old German dish, which means
Igéi)p%cr)gg rabbit” to non-Germans, 18 an
excellent method of making an old rabbllt
tender or of preserving a surplus if the family
hunter has been lucky. It probably was in-
vented for just that purpose. e

Cut rabbit into pieces as for frying. Place
them in a crock or large bowl. Cover with
equal parts vinegar and water, and for each
rabbit add a sliced onion, a bay leaf and a
few peppercorns, and one teaspoon salt.

Let rabbit soak for 2 days, turning once or
twice. Place plate or lid on top to keep rabbit
well under brine. Remove rabbit and dry
well. Dip pieces in flour and sear in hot fat
in an iron skillet or Dutch oven until browned
on all sides.

Pour on vinegar solution to depth of %4
inch. Cover. Simmer slowly for about 2
hours, or until tender.

Rendove to hot platter and make gravy by
thickggng liquid with flour and adding an
equal amount of sweet or sour cream. Re-
served vinegar solution may be added as
liquid in pan evaporates during cooking.

Fried Rabbit

Cut young rabbit in pieces and dredge in
flour, salt and pepper. Put about 4 tbsps.
of bacon drippings or other fat in a large skil-
let and when it is hot add rabbit. Turn until
pieces are brown on all sides. Then reduce
heat, cover skillet and-continue cooking for
20 to 30 minutes. Remove rabbit from pan
and thicken drippings with 1 or 2 tbsps. of
flour, adding water or milk as preferred and
salt and pepper to taste.

¢
&
“Rabbit Stew

Cut rabbit in pieces and d thoro '

fauté in 3 tbsps. hot bacon dri;};)ings orugth}}zr;
at, until browned on all sides, Season. Add
hot watbr to cover rabbit, cover closel}; sim-
mer for one hour, add more water if r,leces-
sary. Add 1 small sliced onion, I large cubed

carrot and 2 large stalks cels IYy.C i

1 I | ery,.cut in
C';mtmue cooking unti] vegetables arepéeces.
about 17 hour longer. s

4 ¢s are dor
about 2 tbsps, of = Thicken: liquid with
Wwater and season to taste,

dissolved in 14 cup

e MEATS

Fricassee Rabbit

it into pieces, dredge with flour as
gngrriaétc)lbrabbit.pr_'own in about 3 tbsps.
hot fat and cover with I large onion, sliced.
Sprinkle onion with salt. Pour over 1 Clup
sour milk, cream, or water, cover closely,
simmer for 1 hour; or put pan in slow oven
and bake for 1 hour, or until rabbit is vqr}):
tender. Pan liquid may be thickened wit

flour as for rabbit stew.

Squirrel

SteW or fricassee as for rabbit.

TIME TABLE FOR ROAST
POULTRY

Roast Chicken, Turkey, Goose

PouLTRY, like meats, is roasted by dry heat
in a slow to moderate oven, in the modern
manner. The larger the bird, the lower the
temperature used. Basting is accomplished
by laying strips of fat on the bird, or brushing
it with melted fat. For a tender breast,
roast breast-side down for at least the first
half of the cooking period; then right it up for
browning. Instead of salting the outside,
which blisters the skin, salt the inside, using
about %4 tsp. for each pound of prepared bird.
Do not cover and add no water.

Here are general directions for time %
n

roasting, counting fewer minutes per pou
and lower temperature for large birds.

Chicken: 25 to 30 minutes per pound, mod-
erate oven.

Turkey: 15 to 25 minutes per pound, slow
to moderate oven.

Goose: 20 to 25 minutes per pound, slow
to moderate oven.

Duck:

25 to 30 minutes per pound,
moderate oven.
. If a meat thermometer is used, insert it
into the thickest portion of the thigh muscle.
Poultry will be done when it registers 185°F,
At this temperature, leg and wing joints
will move easily when grasped because liga-
ments are tender.
. A*good way to gauge cooking time of bird
18 to simmer gizzard in salted water until
}:lender. 'uTlﬁe m}ilnutes it takes to cook plus 1
our will be the time requi 0
B il g e
M ° = Wi e
el ‘;a;’lfer gravy from drlpf)mgs, See Pan
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Fried (Sautéed) Chicken

CLeaN and dress young chicken, passing
through several fresh waters; (hs.]omt. mto 2
thighs, 2 drumsticks, 2 wings, 2 to 3 pieces of
breast, 2 to 3 pieces of back; neck, liver and
gizzard may be included if desired, but must
be carefully prepared and gall discarded.
Rinse thorouglilly, put on plate, cover, and
set in cool place over night, or several hours
before sautéing, or “frying.#

When ready to cook, wipe off surplus
moisture, sprinkle with salt and a little pep-
per, dredge thoroughly with flour; have
ready a frying pan with enough hot fat to
make pan at least half-full after chicken is
put in; brown chicken quickly and evenly on
all sides. Reduce heat and cook slowly,
covered, turning as required, until each piece
is tender, plump, and evenly cooked.

Make white sauce with a little of the fat
left in pan, 1 tbsp. flour and 1 cup milk, cook-
ing to proper thickness. Season with salt and
pepper. re separately.

Maryland Chicken: Follow above recipe,
except dredge pieces in flour, dip in beaten
egg and roll in cracker crumbs.

Chicken in Batter: Make fritter batter
(see recipe). Dry each piece of salted chicken,
dip in batter and cook as above, or in deep fat.
Italian Style: Make fritter batter and mix
into it: finely chopped tomatoes, small onion,
minced parsley, salt and pepper; dip pieces of
chicken into it, and cook in plenty of fat in
thick bottomed pan, first rubbifig sides and
bottom of pan with a split clove of garlic;
serve with tomato sauce.

Parisian Style: Prepare springers for cook-
ing; dry well and put into frying pan with 2
tbsps. hot butter. Season with salt and pep-
per, and sauté over brisk heat 5 minutes on
each side. Moisten with !4 cup tarragon
vinegar, I cup hot water and butter, or fresh
vegetable stock. Cook 20 minutes, drain on
napkin, serve on hot platter. Decorate with
large fried croutons.

Broiled Chicken

DrEss and prepare broilers as for roasting,
except: instead of trussing, split through back
lengthwise, and lay chicken open; turn over
on l:iil: surface and press down breast without
breaking bone; cut tendons under each wing
and sinews under second joint of legs, and lay
out flat. Season evenly with salt and pepper,
and lay inside down on gridiron; place iron
over a direct fire of clear, slow coals. Place a

- Un and light weight on the bird to hold it

flat. Broil aboyt 10 minutes, turn and broil

Othersxde,‘ ; 3

o i)

i
L %)

Broiled Chicken (cont.)

Keep fire even underneath and do not
allow any part to scorch or overcook. p

Place on hot plate with 1 or 2 tbsps. buttér
and a little hot water, brush butter over
entire chicken; garnish with parsley.

If chicken is half or wholly matured, steam
it about 1 hour, then broil.

Chicken Fricassee

Curt “oldish” chicken into quarters or small
pieces, roll in flour and season well. Brown in
fat which has been heated in pot and to which
several slices of onion have been added.
Combine stock, cream and sprig of parsley.
Heat this to boiling point and pour over
browned chicken until bottom of pot is well
covered. (Boiling water may be used in place
of stock and cream.)

Cover pot and simmer chicken until tender.
Make gravy with drippings—adding stock or
cream and a few drops of brown sauce. Pour
over chicken before serving.

Creamed Chicken, Turkey or Veal

REMOVE cooked chicken from bones and cut
in regular pieces; measure. Reheat in equal
quantity of rich medium white sauce, or sauce
left from chicken fricassee, or gravy from
roast chicken, or a mixture of white sauce and
chicken gravy. Richness is added by stirring
into sauce I or 2 slightly beaten egg yolks be-
fore adding chicken. Stir over low heat until
egg thickens slightly. 5
Creamed chicken may be garnished with
toast triangles, served in croustade cases,
homemade pastry shells, patty shells, timbale
cases, a ring of rice, on waffles, or between
layers of a biscuit style shortcake.
" Delicious additions to chicken may include
cooked peas or celery, sliced olives or sweet
pickles, almonds or mushrooms, green pepper
or pimiento—about 24 cup to each cup
chicken. Other meat may also be combined
with chicken—ham and smoked tongue or
sweetbreads. . .
The famous Chicken & la King combines
mushrooms and pimiento with chicken in a
rich cream sauce, usually containing chicken
stock and egg yolk.
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Stewed Chicken

CLEAN chicken and cut into pieces. Drop
into boiling water, to which an onion, a carrotl,
a rib of celery and seasoning have been addec l
As liquid will increase 1n volume, chicken neec
only be covered to the depth of 14 inch. Cover
pot closely. Simmer -untll tender (2 hours or
more), but do not boil, Remove chicken from

ot. Make gravy, adding milk or cream to it.
When boiling add chicken and serve at once,

with dumplings, rice, or strips of pie-crust.

Chicken Creole

SteEW chicken as above and serve in a rice or
noodle ring with this sauce, or use left-over
roast chicken.

3 tbsps. chicken fat 1 cup chicken broth or
2 tbsps. chopped onion thinned gravy
2 tbsps. chopped green 1 tsp. lemon juice
pepper 1/, tsp. horseradish
3 thsps. flour 1, cup sautéed mush-
1, tsp. each salt and rooms
paprika 1, cup chopped pimiento
1, cup tomato puree of (optional)
strained tomatoes

Sauté onion and green pepper in chicken
fat. Stir in flour, add tomato, seasonings,
mushrooms, pimiento and salt to taste.
Enough for 2 cups chicken.

Jellied Chicken

SteEw chicken as above, adding bay leaves
and peppercorns to water for added flavor.
Use 6 cups water for a 4- to 5-b. fowl. When
chicken is tender, remove it from pot and
boil down liquid to 3 cups. Clarify by adding
1 egg white, bring to boiling point, remove to
cool place. After 10 minutes skim and strain.

Soak 2 tbs_ps. unflavored gelatin in *4 cup
cold water, dissolve it in 2 cup boiling stock,
add to remaining stock, season if needed.
Chill until nearly set. Add chicken meat cut
from bones, 1 cup caq.%l or sautéed mush-
rooms, 2 sliced hard-cooked eggs, 12 stuffed
olives or !4 cup sliced celery. Chill until
ﬁﬂSné Serve v\fnth I_rInayormaise.
. ~ee recipe for Ham Mousse for a delici
jellied salad that may be made with leet'ltl?ct(\)rgi
Ch'l&ken' substituting chicken for ham.

dea.l may be Pprepared in the same manner
and molded into individual forms with
quartered peaches, fresh or canned, to make
a beautiful luncheon dish. (See illustration )

Squabs

. Dry-pluck, singe, draw, cut off
E;(?lg?dwipe }rllelzltly,' and truss fine, large
squabs; split them without detaching lrmlves,
lay on a dish, and season each with 14 tsp.
salt and a little pepper evenly sprinkled on.
Cover each well with 1 tsp. salad oil; broil 6
minutes on each side; arrange each squab on
two pieces of toast, and serve with butter-
sauce made by blending 2.t.bsps. butter, I
tsp. finely chopped parsley, juice of ¥ lemon,
and a little grated nutmeg. Serve sauce on
top and garnish with slice of broiled bacon.
Roasted: - Prepare fine, small squabs as
above; do not split, but truss like chicken;
place in roasting pan, sprinkle with a little
salt, and spread 14 tsp. butter over each; put
pan into hot oven and roast 12 minutes;
remove, untruss, dress on hot dish, placing
each bird on toast. Skim fat from gravy and
make into a white sauce, serving separately.

Poultry Stuffing

4 cups bread 2 tbsps. chicken or other

2 tsps. salt fat /
1/ tsp. pepper 15 cup hot water or giblet
1 egg, slightly beaten stock

1, tsp. poultry seasoning  Giblets, if desired
1 tbsp. minced onion

BrEAK bread intc small pieces and measure,
packing down firmly. The bread should be
stale but not dry. Add other ingredients,
blending together with fork. Last add gib-
lets which have been stewed until tender in
salted water, drained and chopped in small
pieces. Sufficient for large chicken or small
turkey. Use 2 cups bread for 3-lb. chicken;
4 cups for 12-lb. turkey,

Dressing Variations

Celery: Add %3 cup sliced celery to dressing,
cooked until almost tender. Use celery water
in dressing. Or cook celery with giblets.
Apple: Add 1 cup or more chopped apples
to dressing; 24 cup raisins (optional).
Oyster: Add 1 cup drained oysters to dress-
ing and moisten with oyster liquor plus milk.

Potato: Use all or half mashed potatoes in-

stead of bread. One cup sausage meat may be
included. i

Rice: Use 3 cups cooked rice and 1 cup 

bread crumbs; 4 cup sliced celery and 2

cup sliced green pepper (optional).ry A
Chestnut: Shell and skin 1 1b. chestnuts
cook until soft and put through potato ricer
or sieve. Measure 2 cups pulp ac{)d to 2 cups

bread crumbs and proceed with recipe.
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GAME BIRDS
Quail and Partridge

Roast: Dress and prepare as any other bird
for roasting, handling carefully.” Truss: lay
a thin layer of larding fat on breast of each;
place in roasting pan, spreading a little but-
ter on each, and moisten with 4 cup water;
season with salt and pepper; roast in brisk
oven—1I18 minutes for quail and 25 minutes
| for partridge—baste frequently; Untruss,
place each bird on toast. Garnish with
parsley or cress. Strain gravy in bowl and
serve separately.
Braised: Prepare as above; season, lard, and
spread with butter; put into frying pan with
a piece of pork rind, 35 carrot and 4 onion,
both chopped, and any herbs desired. Sauté
to a golden brown, moisten with 4 cup water.
i Place in oven and cook 20 minutes.

3 Broiled: Prepare for cooking. Split each
bird through the back without separating
halves; spread on a plate and season each with

2 salt and pepper, and brush all over with salad

B oil, breaking leg joints to flatten them out.
Put to broil over moderate fire, and broil 6
minutes for quail, 7 minutes for partridge,
on each side. Serve on toast with sauce.

-

Roast Wild Duck

CLip wing tips and remove coarse guard
feathers, leaving duck covered with down.
Melt a cake of paraffin and cover entire sur-
face of bird with a brush. When paraffin is
hard, pull it off, carrying feathers with it.
Draw duck. ; i

If duck is not entirely fresh, rinse well in
cold water to which 24 tsp. baking soda has
been added for each quart. Dry thoroughly
inside and out. Fill cavity with skinned
onions, or chopped apples and raisins, season
with salt and pepper, place in roasting pan,
cover breast with strips of salt pork or bacon,
or brush with butter. Bake in hot oven about
30 minutes. Removeklf you like the tradi-

ionally rare wild duck. b
t’Ilf nglt, reduce heat, add 24 cup boiling stock
or water and cover to bake 30 minutes longer.
Make gravy by thickening drippings and
adding sour cream or water. Serve with cur-
rant or cranberry jelly and rice. .

A delicious stuffing may be prepared, using
read crumbs and 74 1b. braunschweiger
cut fine, mixed with }4 cup melted
It and diced onion.

SAUCES AND GRAVIES

THE most important of the
Sauce or Cream Sauce, and P

Masﬁer these and you are i
be(I:?rpmg a lgood cook.

1s simple to learn to make goo

and gravies, and indifferent foods cgan %esilu;(?:
delicious by their addition.

.hey are worth attention and a little care
which is all they require, for they are made
with ingredients usually at hand. /

Gravies /

Goop gravy, like good soup, may be made
from scraps.

Barely cover them with cold water. Use
celery tops, parsley stems, other vegetables
and vegetable peelings. Any vegetable that
will make good soup will make good gravy.
(See Leftover Soup.)

Cover these ingredients and simmer them
until they are tender. Strain stock. Season
it lightly at first with salt. Use it for basting
meat, stewing meat and in soups and gravies.

se are White
an Gravy,

n a fair way to

Pan Gravy

THis is of two kinds—gravy made from pan
drippings and gravy made from liquor in
which meat has been stewed or roasted.

I. Pan gravy for meats that have been
sautéed. X k

Remove meat from pan. If there is an ex-
cess of fat, pour off all but about 2 tbsps.
Add 1% tbsps. flour to pan. Stir until
smooth, add 34 cup of boiling water, milk, or
stock; cook gravy until smooth and thick,
stirring it with a wire whisk. Season gravy
and color with a few drops of coloring, strain
and serve. These proportions may be varied.

2. Pan gravy for meats that have been
roasted or stewed.
_ Strain stock in which meat has been cooked
into saucepan; place pan in cold water. This
will cause fat to rise. Skim and use as a basis
for gravy in about these proportions:
1 cup strained stock

tbsps. fat !
2 P Seasoning

2 tbsps. flour or

t, add flour and when this bubbles,
adIciI:?cEcﬁi 'Stir gravy until thick and srpoot!i.
When making gravy from fat meats, 1t Wi
sometimes separate. Add a little cream verﬂ)i
slowly, stirring all the time, and grav.)f/ th
become smooth. Taste gravy and i nr‘
good, add paprika, celery salt, catsup (Is<pae
ingly) beef cubes, canned stock, etck.e :vp
coloring on hand. Add enough to ma & gr z
a fine color. A little burnt sugar will serv
the purpose.
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White Sauce, or Cream Sauce

V4 tsp. paprika

2 tbsps. butter 1 cup of hot milk

114 tbsps. flour
Y, tsp. salt : iyt

t butter and add flour. Stir until 1n-
Igvl!t;ﬁcll‘ients are smooth, add seasoning an
gradually the hot milk. Use a wire whisk to
stir sauce and boil it for 2 minutes. This will
make a thin sauce. For a heavier sauce, 1n-
crease flour to 2 or 3 tbsps. and use an .equal
amount of butter. Cream may be substituted
for milk. Nutmeg, lemon juice, etc., may be
added for flavor.

Variations:

1. Use part cream and part vegetable or
meat stock instead of milk.

2. When sauce is cooked (either with milk
or stock) remove from fire, beat in 1 or 2 egg
yolks. Return sauce to fire and stir over low
heat for 1 or 2 minutes to permit egg to cook,
but do not let sauce boil again. Season egg
sauce with 1 tbsp. of lemon juice.

3. Minced onion, celery or green pepper
may be added to sauce, also chopped hard-
cooked eggs, minced olives or pickles, tarra-
gon or parsley.

4. Sauce may be seasoned with prepared
or dry mustard, curry powder, Worcester-
shire sauce, soy sauce, horseradish, sherry or
white wine, etc. Do not cook sauce after
sherry or wine is added.

Onion Sauce

App chopped, boiled, well-drained onions to
boiling White Sauce. Onions may be put
through sieve. Good with an egg yolk beaten
into it. See above.

Hollandaise Sauce

1, cup butter
2 egg yolks
1 tbsp. lemon juice

14 tsp. salt

13 cup boiling water
(optional)

BEAT yolks in small saucepan, using wire

whisk. Add half the butter and all theglemon

juice. Place saucepan over (not in) boiling

water. Stir sauce until it thickens, then add

remaining butter, bit by bit, add the water

slowly. Should sauce separate, add to it very

(s)lg«ezly 2 tbsps. heavy cream. Serve sauce at

. The best way to make this sauce i

it l1lnI:o a small earthenware bowl t?lg.? If)iltlg

}:ilﬁ tly into the opening of a tea kettle partly
ed with boiling water. [f you wish to keep

are’ MEATS

Mushroom Sauce

canned mushroom soup or sauté 14
h mushrooms with butter for
Canned mushrooms may be
Use liquid in

DILUTE
cup sliced fres

white sauce. >
added when sauce 1S done.

place of part milk.

Cheese Sauce

se may be melted in double boiler
Sr?thcl:]}i]gied wi};h a little milk, or grated
cheese may be added to white sauce and
stirred over low heat until melted. Use 34
cup or less diced or grated cheese. Season
sauce with red pepper and mustard (op-

tional).

Mock Hollandaise Sauce

15, tsp. lemon juice
1 cup boiling water
1, tsp. salt

1 tbsp. butter

3 egg yolks

1 tsp. cornstarch
SorTEN butter, add egg yolks and beat well.
Add cornstarch and lemon juice. Just be-
fore serving, add 1 cup boiling water very,
very slowly. Use'bowl and teakettle of boil-
ing water as described above. Stir sauce over
steam until it thickens.

Tomato Sauce

green pepper (op-
tional)

3 tbsps. butter

3 tbsps. flour

V4 tsp. salt

Vs tsp. pepper

1 tsp. sugar

2 cups or more canned P73
tomatoes, or fresh to-
matoes stewed

1 slice of onion

2 ribs of celery with
leaves (optional)

Parsley (optional)

1 carrot (optional)

Cooxk vegetables for 15 minutes. Strain and
season. Melt butter, add flour and when
smooth, add strained stock gradually. Stir
sauce until smooth and thick. If vegetables
other than tomatoes are cut in small pieces,
tied in a bag and cooked with tomatoes, they
may be taken from bag and replaced in sauce
just before it is removed from fire.

Quick Tomato Sauce

HEAT 1 can tomato soup. Add 2 tbsps:
butter and (optional) 1 chopped onion. May
be thinned with boiling stock or water.

Barbecue Sauce I

ADD 14 cup each vinegar and catsy
I tsp.
brown sugar, 1 tbsp. Worcestershife’, or pl

tsp. chili powder, to Quick Tomat
’ A = 0 .
Or use tomato purée instead of soup. e
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Barbecue Sauce II

USE 134 cups water, 1 cup vinegar, % cup
tomato catsup, %5 cup chopped onions, 2
tbsps. Worcestershire sauce or I tsp. chili
powder, I tsp. salt and ¥4 tsp. pepper. (Or
see Barbecue Sauce.) Bring to boiling, pour
over meat and roast in moderate oven, ac-
cording to general rules, basting occasionally.

Tartar Sauce

15 cup oil

3 tbsps. vinegar

1 tbsp. chopped olives

1 tbsp. chopped cucum-
ber pickles .

1 tbsp. chopped parsley

1 tsp. mustard

13 tsp. pepper

1 tsp. powdered sugar
1, tsp. salt

Onion juice

Yolks of 2 eggs
CoMBINE ingredients in order given, adding
oil slowly, alternately with vinegar, as in

Mayonnaise Dressing. This sauce, with pars-
ley omitted, will keep for weeks.

Raisin Sauce

1% tsp. pepper

1 tsp. dry mustard

13 cup brown sugar

14 cup vinegar or cider

1 cup raisins

2 cups water

1Y tbsps. cornstarch
1 tsp. salt

ADD raisins to water and simmer 10 minutes.
Combine cornstarch, mustard, salt, pepper
and brown sugar; add vinegar and blend well.
Add cornstarch mixture to raisins and water;
cook about 3 minutes longer.

Brown Sauce

1 cup brown stock
Salt

Y& tsp. paprika or pepper

ONE cup boiling water and 1 beef cube may
be substituted for stock. Melt butter and
brown onion in it. Remove onion. Add flour
and seasoning and permit them to brown.
Add stock gradually, bring sauce to the bojl-
ing point and boil for 2 minutes. This sauce
is good for left-over meat dishes. Chopped
mushrooms, pickles or olives may be added.

2 tbsps. butter
1 slice onion
2 tbsps. flour

Currant Jelly Sauce

1 cup Brown Sauce
1, glass currant jelly

1 tbsp. sherry

Di1ssoLVE jelly in hot Brown Sauce or in one
cup lamb, etc., gravy; add sherry.

Sauce for Boiled Meats

MAxkE White Sauce. Use stock in which meat
was boiled instead of milk. Mustard may be
added, also chopped parsley, pickles, chili
sauce, etc. bk

Drawn Butter

MELT butter. Let brown slightly. Add lemon
juice and chopped parsley.




«ty—AT SOME raw fruit or Vv
E and there is no pleasan

; than as salads.
Salad combination
‘ often
accompaniment
dessert salads t

—

or two ahead of serving.
prevent melting of gelatin.

suit your tastes, your needs or t
to experiment! )

Nor need sala
new interest with
dressings—Cooked, Mayonnaise an

Don’t give up t

young cabbage leaves, water-Cress,

6 large potatoes

1 large onion

14 cup vinegar

3 tbsps. bacon grease

BoiL potatoes, peel, chill, sli

) t: peel, slice; finely cho

onion; mix. Mix vmegar,, bacon greasge ang

‘sieaso.mngs. Heat to boiling and thicken with

c(())(l)llr, é)gg’r oveli potatoles and onion, mix and
L. e on lettuce leaves: ish wi

iy ; or garnish with

'

to 4 hard-cooked e
ggs, 2 to 4 tbsps. ch
2‘;’:“ li;?d or green peppers, 14 tol; cupc;?i?::g
‘tionmol} ers, tomatoes, or celery, or combina-
A smokigy sao{t t}!::se_. For Herring Salad, 2 or
; : Tl in pi /
cup slicedipickled becrs. o 2nd %

- Fora tasty supper sal
~ sliced franl:tyurtggg i ;f,i‘,i;e?;f d 4 to 6 cooked,

I

egetable every day,
ter way of including

s are infinite—from t

a meal in themselves, the lighter
s to the usual meat, pota

hat may take the place o
tead of the o

e form of gelatin salad

toes and vegeta

sandwiches or hot rolls at a party ins
cake. Any of these types may be in th

individual portions, and these also make
The gelatin base preserves the ap

of ingredients perfectly when kept in an ice

ly suggestion

The following salad recipes are mere
he ingredients of your

Variations may include the addition of 2
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» is the advice of dietitians,
these foods in the daily diet

he hearty main dish types that‘: are
dinner salads that are appetizing
bles, to the sweet, rich
f a sweet or be served with dainty
ver-served ice cream and
s—especially in
it possible to make the salad a day
pearance and flavor

box or any place cold enough to

s—they may be varied to
larder. Don’t be afraid

ds be elaborate. Plain lettuce or cabbage slaw may be given v
4 new dressing. The recipes iven for three basic salad
g pes e o i
d French, have several variations which
may be improvised upon to suit your fancy.
{ he idea of serving salad when lettuce is scarce. A lettuce base
is not a necessity, especially when the salad contains some crisp ingredients
like celery or cabbage. Use a few tender celery leaves, a sprig or two of parsley,
. . even tender raw spinach when lettuce,
endive or romaine, the customary salad greens, are lacking.
MAIN DISH SALADS Grapefruit and Shrimp Salad
Potato Salad 1 cup grapefruit seg- 14 cup cucumber, diced
} I ments 3/ cup celery, cut fine
e T e e
. S t e . -
14 tsp. pepper Toss ingredients lightly together with a fork
1, thsp. flour Salt to taste. Serve on crisp lettuce gar:
nished with additional mayonnaise. Olianges
may be substituted for grapefruit, and crab-

meat for shrimp.

Salmon Salaé

2 cups flaked canned sal-
mon ; LY/ 1

2 tbsps. lemon jui R ‘
9 juice , cup mayonnaise
5 cup sliced celery - /
i

SQUEEZE lemon juice over salmon,
remaining ingredients. Serve in moun
lettuce with additional mayonnais

fish may be used instead of salmor J
pickle or peas substitute

14 cup diced dill pic

-
kle




\i\No. 2 can kidney beans
s 1

Salmagundi Salad

1 cup boiled botatoes,

2 pimientos, chopped
diced Y cup celery, diced
ailgasd cooked meat, 2 sweet pickles, finely

diced

12 cup cooked peas V2 cup mayonnaise

Toss ingredients together lightly. Meat may
e ham, tongue, pork, veal, beef, or com.
bination. Salt to suit taste. Arrange on let-

: nal mayonnaise
and sections of hard-cooked egg, if desired.

tuce. Garnish with additio

Stuffed Egg Salad

SEE chapter on breakfast and luncheon

dishes.

Chicken Salad

2 cups diced chicken

1 cup diced celery

6 stoned, chopped green
olives

1 sweet red pepper
15 cup mayonnaise

Mix meat, celery, olives and 4 pepper, par-
boiled and cut in pieces, or use canned pimi-
entos. Salt to taste. Moisten with mayon-
naise and serve in mounds, decorated with

remaining pepper, cut in strips.

Twoor 3 diced hard-cooked eggs, cooked peas

(34 to X4 cup) may be used instead of olives.

For Mock Chicken Salad, use lean veal or

pork.

DINNER SALADS
Stuffed Tomato Salad

ScALD. tomatoes of uniform size and remove
skins. Chill. Just before serving, cut each
tomato into 4 to 6 sections, without severing
at stem end. Fill center with cottage cheese,
decorated with chopped chives or paprika,
with sliced celery or shredded cabbage and
mayonnaise, or with meat or fish salad
mixture. .

For Poinsettia Salad, fill center with
chopped hard-cooked egg and celery, mois-
tened with mayonnaise and topped with
grated yolk. Serve on lettuce and pass
French dressing.

Kidney Bean Salad

15, cup sliced celex:y

34 cup mayonnaise or
cooked salad dress-
ing, or

1 cup cream and 14 cup
pickle vinegar :

ents in order given, chill
 on lettuce.
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Carrot and Cabbage Salad

CoMBINE equal parts shredded cabbage and
raw carrots with French dressing to moisten,
Serve on lettuce. A little finely cut green
pepper may be added.

Banana and Apple Salad

CoMBINE equal parts grated banana and un-
peeled tart red apples. Sprinkle a few drops
of lemon.jmce over fruit to prevent darken-
ing. Moisten with mayonnaise. Add a few

tablespoons salted peanuts, other nut meats
or seedless raisins.

String Bean Salad

Mix 2 cups cooked string beans with 1 tbsp.
finely cut chives or onion, Arrange on lettuce.
Garnish with thin slices of radish. Serve with
French dressing.

Spring Salad

PLACE sections of tomatoes, slices of cucum-
ber, thin slices of radishes, slices of tiny green
onions, a few strips of green pepper and if
desired, a few cooked asparagus tips, in a
bowl with leaf lettuce and watercress, or
arrange on salad plates. Moisten with
French dressing, if to be served from bowl;
or pass dressing for individual serving,

Orange Salad

PEEL and slice California oranges. Arrange
3 or 4 over-lapping slices on individual beds
of lettuce. Garnish with finely sliced hearts
of celery or seedless raisins. Serve with
French or mayonnaise dressing.

Frozen Cheese Salad

1, cup finely sliced celery
other snappy cheese 3/ cup shredded ‘cabbage
14 cup cream or cottage !, cup mayonnaise
cheese 15 cup whipping cream
2 tsps. lemon juice or
vinegar

CrusH cheese, mash thoroughly, blend with
cream or smooth cottage cheese, lemon juice
or vinegar. Add finely cut celery and cabbage.
Sweet green or red peppers, or sliced olives
instead of all or part celery. Season to taste.
Whip cream, fold in mayonnaise and com-
bine with salad mixture. Pack in ice and
salt. Freeze for 6 hours, or for 4 hours in
tray of mechanical refrigerator. Serve in
slices on lettuce.

14 cup Roquefort or

aa
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=
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Stuffed Prune Salad

steam large prunes until tender.
gfa?l? r%l;nove pits agnd stuff with f:ream r(:lr
cottage cheese, softened with a l_1ttde creausé
Add chopped nut meats, if desired, or §
peanut butter, softened vylth a little mayon
naise. Serve on lettuce with French dressing,

about 3 prunes to a serving.

Slaw De Luxe

Crop 1 medium head (about 1 1b.) cabbage
fine and mix with 3 tbsps. raisins and 2 ap-
ples, cut in small pieces. Leave skins on if
apples are red and crisp. Mix with a dressing
of 2 bananas, mashed and moistened with 23
cup orange juice. Or use I cup mayonnaise
or cooked dressing, if preferred.

DESSERT SALADS
Party Salad

2 oranges

2 bananas mallows

4 slices canned pine- 15 cup mayonnaise
apple 1 cup whipped cream

(Use 1, for garnish)
2 tbsps. sugar
Maraschino cherries

(optional)

4 halves canned peaches
1, cup raisins or green
grapes

PEEL oranges and bananas, cut fruit in pieces
and mix together. Add raisins or green grapes
and marshmallows, cut in quarters with
damp scissors. Whip cream with sugar. Add
half the whipped cream to mayonnaise and
fold into salad mixture. Let stand several
hours in refrigerator or cold place before
serving. Will keep well if made day before
using. Top each serving with spoonful of
whipped cream and maraschino cherry, if
desired.

For Frozen Fruit Salad, omit marshmal-
lows, add 24 cup juice from canned fruit and
freeze in mechanical refrigerator or mold
packed in ice and salt, /

Pineapple-Strawberry Salad

1 pt. strawberries

Y2 tbsp. lemon juice

% cup diced pineapple
(sweeten if fresh)

SPRINKLE berries wi
Add well-drained pi

Y3 cup mayonnaise
Y3 cup whipped cream

1 cup quartered marsh-

SALADS

Peach Cup Salad

1/, cup chopped nuts

1/, cup seeded raisins

2 or 3 tbsps. apple but-
ter

arrange two peach halves

for each serving. Fill centers with mixture

ini ts, raisins and
made by combining celery, nuts, ;
apple bﬁtter. Garnish with mayonnaise, or

half mayonnaise and whipped cream.

12 halves canned of
fresh ripe, peaches,
peeled

14, cup diced celery

ON BED of lettuce

Bunny Pear Salad

For each serving, spread mayonnaise be-
tween two halves canned pears. Fasten to-
gether with toothpicks and lay on shredded
lettuce. Put two candy cinnamon drops on
either side of stem end for ‘‘eyes.” Cut
““ears” out of marshmallows with a damp
scissors, and fasten above eyes with pieces of
toothpick. Use a whole marshmallow for the
tail, and place a “carrot” in front of the
rabbit made of soft yellow cheese with a sprig
of parsley for greens.

Candlestick Salad

FoRr each serving, place a slice of canned pine-
apple on lettuce. Insert a small banana, up-
right, in hole of pineapple. Use a quarter
pineapple slice for ‘‘handle.”” Top banana
with maraschino cherry, or with almond or
Brazil nut meat. Dribble mayonnaise down
side of banana to look like wax. Brazil nuts
may be lighted just before serving.

Butterfly Salad

For each serving, cut slice of canned pine-
apple in half, and arrange two halves, with
cut sides out on lettuce to represent wings.
Place a large_date, stoned and filled with
cream cheese in between wings for body of
butterfly. Slice stuffed olives and arrange as
pattern on wings. Use thin strips of pimiento
or green pepper for feelers. Serve with may-
onnaise which may be fluted around butterfly
with a pastry tube,

Melon Salad

PEEL watermelon and ripe cantaloupe, and
cut into thin slivers. Add seedless grapes, or
any rweet grapes, seeded. Serve with torn
lettuce and sweetened French dressing in
large wooden or china bowl which has %een
rubbed with garlic.
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JELLIED SALADS
Tomato Aspic Salad

1 can tomatoes(No. 214) 1 tsp. salt

1 small onion minced 15 tsp. paprika

1 ba.y leaf 1 tsp. sugar

4 ribs of celery with 2 tbsps. mild vinegar or
leaves lemon juice

BoiL ingredients for 20 minutes. Strain.
Soak 2 tbsps. gelatin in 4 cup cold water.,
Dissolve it in hot tomato juice. Add water
to make 4 cups liquid. Chill aspic until set.
Olives diced, celery, green peppers, carrots
minced, or diced meat, or fish may be added
to the aspic when it is about to set.

Not1E. Four cups tomato juice, seasoned,
may be substituted for water and tomato stock.

Tomato Aspic Ring

PREPARE Tomato Aspic. Pour into wet ring
mold. Chill until firm, unmold onto lettuce.
Fill center with cottage cheese, sliced cucum-
bers, or fish salad, chicken salad, etc.

Tomato-Cheese Salad

1/, cup mayonnaise

1/, tsp. salt

14 to Y% cup chopped
celery, olives, pickles,
sweet peppers, etc.

1 can condensed tomato
soup

1 tbsp. gelatin

1/, cup cold water

1 cup smooth cottage
cheese

SoAk plain gelatin in water 5 minutes. Heat

. - soup to boiling. (Do not dilute it.) Dissolve

i gelatin in soup. Cool and stir in cheese and

N mayonnaise. When mixture begins to thicken,

- add chopped relishes. Pour into shallow pans

- or individual molds to harden. Serve on

v shredded lettuce. Cut in squares if molded in
one pan.

Holiday Chicken Salad
2 tbsps. gelatin 2@1{: chicken, cut in
. ] cold water cubes
) Acﬁ;l; hot chicken broth 1, cup chopped cooked
cup mayonnaise ham
1 to 2 tsps. onion juice Y2 cup chopped celery
1, tsp. salt

k plain gelatin in cold water 5 minutes,
a%?ll togbroth and stir until dissolved.
| onion juice, salt and mayonnaise. Beat

ell blended. Chill and when thick,

elery. Place in 9-
gham S il t?i,rm. Serve on

Pineapple-Cucumpber Mold

1 pkg. lime gelatin
1 cup hot water

1 Cup canned pineapple
juice

3 slices Canned pj
gp;_)le, diced e
2 pxmlegtos, shredded

g 1 medium
Ry cuc
bsp. vinegar finely cut, salt:;?l:l Elfll;i
drained
DissoLVE gelatin in hot water. Add pine

apple juice and vinegar. Chill. Wh i

thickened, fold iq pineapple, pimiee:tcs)lslg};tr:(}j’
cucumber. Turn into mold. Chill until firm
Unmold on crisp lettuce. Serve with mayon:

naise,

- Jellied Tunafish Salad

1 pkg. lemon gelatin 1 cup peas, fresh-cooked

1 cup hot water or canned
1 cup col§ water 2 tbsps. pimiento, finely
2 tbsps. vinegar chopped

1 tsp. salt
1 cup tuna fish, flaked

DissoLvE gelatin in hot water. Add cold
water, vinegar, and salt. Chill. When
slightly thickened, fold in remaining ingredi-
ents. Blend. Turn into individual molds.
Chill until firm. Unmold on crisp lettuce.
Garnish with additional mayonnaise.

15 cup mayonnaise

Cardinal Salad

2 tsps. lemon juice or
grated onion

1 tbsp. horseradish

34 cup celery, diced

1 cup cooked beets,
diced

DissoLVE gelatin in hot water. Add beet
juice, vinegar, salt, onlon juice, and horse-
radish. Chill. When slightly thickened, fold
in celery and beets. Turn into mold. Chill
until firm. Unmold on crisp lettuce. Garnish

with mayonnaise.

1 pkg. lemon gelatin
1 cup hot water -

34 cup beet juice

3 tbsps. vinegar

1, tsp. salt

Golden Glow Salad

14 tsp. salt g

1 cup canned pxqeapple,
diced and drained

1 cup grated raw carrot

1 pkg. orange gelatin

1 cup hot water

1 cup canned pineapple
juice

1 tbsp. vinegar

DissoLVE gela

apple juice, vinegar an

b t water. Add pine-:
tin in h% s‘;lt- Chill. When
pple and carrot.

‘ohtlv thickened, add pineapple. ¢
'sil‘lugx!]nt i}x’1to li‘x:1dividual molds. C}.n%: ur’lttllll rﬁ;r;:
Unmold on crisp lettuce. Garnish wi
onnaise.




SALAD DRESSINGS
French Dressing

1/, cup vinega
juice

1/, cup water

3/ cup salad oil

r or lemon
2 tbsps. sugar

114 tsps. salt
1 tsp. powdered mustard

114 tsps. paprika
1/, tsp. pepper
Measure dry ingredients into deep bowl.
Add vinegar, or lemon juice, or half each. Stir
until sugar and salt are dissolved. Then add
oil slowly, beating vigorously until thick.
Variations: (Using % cup French Dressing).

1. Cheese: Add 2 tbsps. grated, sharp, dry
cheese such as Parmesan, or 2 to 4 tbsps.
crumbled Roquefort cheese and 22 tsp. Wor-
cestershire sauce (optional).

2. Chiffonade: Add 1 tbsp. parsley, I tsp.
onion, 1 hard-cooked egg and 2 tbsps. cooked
beets, all finely chopped.

3. Curry: Add ¥ tsp. curry powder and
I tsp. each minced parsley, grated onion and
lemon rind.

4. Pickle: Add 2 tbsps. finely chopped
sweet pickles or relish.

5. Russian: Add 2 tbsps. chili sauce, I
tbsp. minced green pepper and few drops onion
juice.

6. Tomato: Add 2 tbsps. catsup (especiall
good combined with pickl;l)e) or colrjng)inpe I caﬁ
condensed tomato soup with original recipe,
omitting water.

Cooked Salad Dressing

1/ tsp. mustard
114 tsps. salt
1 tbsp. sugar
2 tbsps. flour
Y4 tsp. paprika

1 egg

Y cup milk or water
V4 cup vinegar

11 tbsps. butter

Mix mustard, salt, su ’
, salt, sugar, flour and i
;);glit?:rt Ad(} (li)eai)en egg and mixnwelpl)a&l;'«l]ﬁi1
op of double boiler, add e mi
:Lorvgl}tr). Cook, stirring constantly, gligntillxrgll;;?
ture cgrgl;ps to thicken. Add vinegar slowly
mue to cook, while stirring, until

cALADS W

and stir until melted. If

ter
o ctly smooth, remove from

i dd
thick. A rsate

dressing is no

at. . 5
ﬁr?[‘ﬁ?sddrissing is fine thinned with sour or

sweet creanl.

Mayonnaise Dressing
34 tsp. salt

1 egg volk ; r
inegar or lemon /g tsp. DePPEr.

3 tbii;;:;vmeg 3/ cup salad oil

1/, tsp. mustard

BEAT egg yolk and add 1 tbsp. vinegar or lem-

on juice. Add mustard, salt and pepper. Beat
well. Drop oil, a teaspoon at a time into €gg
mixture, beating constantly until 24 cup has
been added. Then add in larger quantities,
beating thoroughly after each addition. As
mixture thickens add remaining vinegar or
lemon juice (half of each may be used), a lit-
tle at a time. Have all ingredients equally cold
when mixing. Store in cool place in clean jars.

Variations: (To foundation recipes for
cooked and mayonnaise dressing).

1. Fruit: Fold in ¥4 cup whipped cream.
Use all lemon juice instead of vinegar in may-
onnaise and fruit juices instead of milk in
cooked dressing.

2. Horseradish: Add 3 tbsps. prepared
herseradish, plus 4 cup whipped cream for,
fluffy Igressmg. a @

3. Ruby: Beat in 4 to I LT
el Y4 to ¥ cup cranberry

4. Tarragon: Use all or half tarra i

gon vine-
gz;’slg;ls 2 tbsps. each chopped onion and

5. Tartar: Add 2 tbs

: 2 ps. finel
:(I)ll:lr %l:l:ilf)le, arlld %4 tsp. each chopgedc?)?r)ggg
0 plus optional 1 tbsp. chopped

stuffed or plai ;
el plain green olives and 14 tbsp.

6. Thousand . Island:

“m




) WAFFLES ..t GRIDDLE CAKE

—_\;.

( ;RIDDLE CAKES should be light, not too thin and properly cooked without

waffles, use a regulation waffle-iron.

excess fat. Waffles should be crisp and crunchy. For cakes, use an ;
griddle or a sheet of polished steel thick enough to hold an even heaifl 1;(())1;

s Iﬁgﬁde a small bowl of melted cooking fat. Grease griddle or iron with small
'@_wsh kept for the purpose. Batters should be beaten until blended only.
~ The batter may be poured from a small pitcher. The heat should be kept
just under the smoking point., The proper turning point is detected by the air

bubbles rising to the surface of the batter and breaking as it is cooking.

Whole Wheat Cakes

2 cups whole wheat flour
4 tsps. baking powder
15 tsp. salt

134 cups milk

SIET together flour, baking powder, and salt.
Mix milk, beaten eggs, melted butter and
sweetening. Combine them with dry in-
gredients. Beat until blended. Bake on slightly
greased hot griddle.

Graham Wheat Cakes may also be made by
above recipe by using 1 cup wheat flour and
14 cup graham flour in place of whole
wheat flour. Batter should be a little thinner
than for plain wheat cakes. ‘

1 tsp. sugar or molasses
1 tbsp. melted butter
2 eggs, beaten

Southern Corn Cakes

ll/z' cups corn meal 1 tbsp. molasses

115 cups boiling water 1, cup flour
; 3/ cup milk 4 tsps. baking powder
D * 1 tbsp. shortening 1 tsp. salt

SIFT together flour, baking powder and salt.
Scald corn meal in boiling water, add milk,

“ shortening and molasses. Mix dry ingredients
with meal mixture. Beat batter until blended.
Bake on hot, slightly greased griddle.

French Pancakes

(& 4
2 eggs 2 tbsps. sugar
34 cup sifted flour 24 cup milk
15 tsp. salt V3 cup water

" 1 tsp. baking powder

BEAT eggs and add ingredients in order given.
~ Heat large skillet. Melt 2 tbsps. butter
and pour batter into it. Cook it over slow
fire until it is brown underneath. Turn it and
brown the other side, or Ll

eat s-inch skillet. Grease it with 1 tsp.
, add a small quantity of batter and let
d over bottom of pan. When brown
rneath, reverse and brown other side.

d pancake with jelly, roll and sprinkle
sugar. Use a teaspoon of oil
_pancake.

Chef’s Wheat Cakes

2 cups flour

1 cup milk

1 tbsp. butter

3 tsps. baking powder

1 tsp. sugar
15 tsp. fine salt
2 eggs, separated

SIFT well together flour, baking powder,
sugar and salt. Add beaten egg yolks, melted
butter and milk. Beat until blended. Fold
in well-beaten egg whites. Bake on lightly
greased hot griddle.

Buckwheat Cakes

1 cup buckwheat flour
14 cup wheat flour 1, cup milk

3 tsps. baking powder 1 tbsp. melted shorten-
34 tsp. salt ing

SIFT toyether flours, baking powder, salt and
sugar. Add melted shortening to milk and
water, and mix with dry ingredients, beating
until :blended. Bake on hot, slightly greased
griddle. .

1 cup cold water

Rice Griddle Cakes

1 cup cooked rice 1 cup flour

1 cup milk 2 tsps. baking powder
1 tbsp. butter 1 egg, beaten
“p. salt

‘Mix the rice, milk, butter, well-beaten egg,

and salt. Gradually add and stir in the flour
and baking powder, sifted well. Mix well, bake

on hot, slightly greased griddle.

Plantation Pancakes

2 cups sifted flour 1 tsp. soda

2 cups sour milk 1 tsp. salt

SIFT dry ingredients. Stir into milk. Stir
until batter is blended. Drop large spoonfuls
on a hot greased griddle.

®
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Fruit Pancakes

PREPARE batter for French Pancakes. When
fat in skillet is hot, pour in one half. 1
Sprinkle over it about 1 cup peeled, core
and very finely sliced apples. Pour remaining

over apples.

ba{{;::hren cakepii brown underneath, turn and
brown other side. Sprinkle pancake well with
powdered sugar.

Blueberries, bananas, peaches, etc., or
canned fruit, drained, may be spbstltuted
for apples. Canned or stewed fruit may be
substituted for fresh, if well drained.

German Potato Pancakes

1 tsp. salt

6 large raw potatoés
2 tbsps. flour

3 eggs beaten o,

1 tsp. sugar U+ 72 tbsps. milk (optional)
Vs tsp. baking powde 5

PEEL potatoes and_soak for several hours in
cold water.

Grate them, put potato pulp in a piece of
cheese cloth and press out excess water.
Place pulp in mixing bowl, add other in-
gredients. Sauté batter in hot fat, turn cakes
when browried underne: h, brown other side.
Serve hot witn ayple  wuce.

, oy,
1 Fritter Batter R
: 1 cup flour : 1 egg hid
11 tsps. baking powder 1 tbsp. melted butter
1, tsp. salt % cup milk

_SrFT dry ingredients. Combine lif 1 ingredi-
~ents. Beat all together with’n few swift
- strokes. Sy
*  Dip oysters, chops, egg plant, etc., into this
batter. If it is to be used for fruit, add to
batter 2 tbsps. sugar and 1 tbsp. lemon juice.
Fry fritters in deep fat. (See chart.)
Apples, bananas, pineapple, apricots, etc.
make delicious fritters. Soak them for two
hours previously in powdered sugar and a
little lemon juice or wine. Canned or steyy §

fresh.

g
| Waffles
= 134 cups sweet milk i
f,ﬁ cups flour ?/zt:f;: ;):llt‘mg Femae
cup melted butter 2 eggs, separated

BEAT egg yolks, and add mj
: , milk. A

n;egl;e ahstlﬂ Qatter. Add melted dl;iutfsit%‘;r o
.0 ecxl- shortening, and salt. Add bay; %
powder. Fold in stiffly beaten egg Whitesmg

L ¥

fruit, well drained, may be substituted 1os

1% cups corn meal
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ke batter in well-greased hot waffle iron
un}t}izlibiown. Serye hot with butter and syrup.
This will make six large waffles.
One or two tablespoons sugar may be added
if waffles are preferred slightly sweetened.

Fruit Waffles

pD 2 thsps. of sugar to waffle batter.
s Before [f)olding in egg whites, add to batter
34 cup sliced bananasor % cupful well-drained
fresh, stewed or canned fruit—pineapple,
apples, blueberries, apricots, prunes, etc.
Serve waffles with fruit juice.

v

Nut Waflles

ADD 2 tbsps. sugar to waffle batter.

Before folding in egg whites, add 24 cup
chopped nut meats.

(Dates or figs may also be used.)

Yeast Waflles

1 tbsp. shortening
1 tsp. salt
2 eggs, separated

1 cake yeast

14 cup warm water
134 cups milk, scalded
2 cups flour

To scALDED milk, add salt and melted short-
ening. d

When cooled to lukewarm, add yeast dis-
solved in warm water, then add flour. Beat *
well and set in warm place to rise about one
and a half hqt\x . Just before baking, stir in
beaten egg yolks and fold in;.well-beaten egg
whltes. Bake in hot waffle iron and serve hot.
maElSé usmgd% tc;a.ke.yeas’c, mixture may be

up and set to rise over ni

an early breakfast. R I

Corn Meal Waffles

1 cup flour
14 tsp. soda
1 tbsp. sugar
14 tsp. salt

1% cups boiling water

6 tbsps. shértening 1

3 eggs, separated

Y cup sour milk or but-
termilk

3

CoMBINE and stir corn meal and water, Add
shortening, Stir until melted. =
Stir in beaten egg yolks and milk.
flour with remaining “ingredients,
batter. Fold in beaten egg whites,

3 tsps. baking powder | | |
AL R



WAFFLES ..’ GRIDDLE CAKES  , |

Corn Meal Waffles with Bacon

PrLACE Y4 slice bacon on each waffle section.
. Pour over cornmeal waffle batter. Bake as
directed. Bacon fat may be used for shortening.

Sour Milk or Buttermilk Waffles

2 cups flour

1 tsp. soda

2 tsps. baking powder
1 tbsp. sugar

1 tsp. salt

2 eggs,separated
134 cups sour milk

6 tbsps. melted butter

SIFT dry ingredients. Beat egg yolks. Add
milk and shortening. Combine liquid and dry
ingredients. Fold in beaten egg whites.

Sour Cream Waffles

2 cups thick sour cream
3 egg yolks

1 cup cake flour

2 tsps. baking powder

CoMBINE first six ingredients. Fold in stiffly
beaten egg whites.

1 tsp. soda dissolved in
1 tbsp. boiling water
3 egg whites

Ham or Meat Waffles
{Left-Over Waffles)

PREPARE any waffle batter. Add to it one cup
finely diced ham or cooked meat, fish or drained
cooked vegetables.

Ice Cream Cones

IcE CrEAM CoNEs are baked in specially
shaped baking irons made on the principle of
waffle irons; it is not likely that these will be
found in the average household, but the idea
of the cone may be converted into an ice
cream sandwich made from cone batter.

Cone Batter:

Enough water to form a
good drop batter
Vanilla extract to flavor

1 cup granulated sugar
4 cups fine pastry flour

BAKE in ordinary waffle irons, and form into
a sandwich with ice cream between.

&S
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GENERAL RULES
AND TERMS FOR BAKING

Preheat the Oven to degree given in recipe
before placing dough 1n 1t. A
To Beat: Mix with vigorous strokes with a
circular over and over motion. :

To Blend: Combine ingredients until thor-
oughly mixed. {

To Cream: Combine shortening and sugar
with a slotted spoon Or with the hand until
well blended and fluffy—like whipped cream.

+ Use butter that has been in room temperature

long enough to be fairly soft. .
To Cut in: Combine butter or shortening
with flour by cutting fat into flour with a
pastry blender or two knives until it is reduced
to small particles. .

To Dredge: Cover ingredients completely
with flour or crumbs. ‘

To Fold in: Applies to ingredients into
which air has been .beaten and in which you
wish to retain the air. Fold heavier into
lighter mixture by a downward and over
action enclosing all air possible until ingredi-
ents are blended.

To Grease: Spread cake pans or tins with
unsalted fat (or beeswax for cookies).

To Knead: Press dough with the palms of
hands, then fold farthest edge to center. Re-
peat action, turning dough as you knead it.
To Stir: Mix with a level circular motion.

To Whip: Applies to whites of eggs or to
heavy cream. Beat very lightly with a circu-
lar over and over motion to incorporate air.
To Work: Combine stiff ingredients with
spoon or hand until they hold together.

To I':ill: Allow for rising of bread, cake,
soufflés, etc. Fill pans only two-thirds full.
To Measure Brown Sugar: Pack it firmly
into the cup.

To Measure Shortening: Pack fir i
3 mly into
cup; melt before m ing i
e easuring if melted shorten-
To Measure Molasses, S
Le: yrup or Honey:
Pour it into spoon or cup: If immersed, liq?gd

will cling to bottom i
1 t and sides and 4
ment will be inaccurate. -

- To Scald Milk: Put in
{ 4 sau
- heat or in double boiler. It ?:ps?:glgzgrvshoez

'small beads appear around the ed

‘To Substitute S " %

Ko % tute Sour Milk for Sweet: Allow
‘ ng on its a

L A

%4 tsp. soda to each cup sour milk, de-
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White or Whole Wheat Bread

3 thsps. fat
2 cakes yeast
3 qts. sifted flour

3 cups liquid

2 thsps. salt

3 tbsps. sugar
ay be milk, milk and water
A good combination 1s 73
Scald milk, add

Tae liquid used m
or potato water.

e 24 cu water.
cup milk and 23 cup lukewarm. Break up

water and let cool to rm.
ften in ¥4 cup of liquid. .Add re-
yeast and soften P o T

maining liquid, sait, sugar and
be lard, butter, a combination qf.each, or
butter substitute. Add flour, mlxm% thor-
oughly, until dough is soft enough to be con-
veniently handled, but not sticky. A little
more or less flour may be needed, according
to the kind of flour or liquid used. Knead
dough thoroughly, until smooth and elastic;
form into ball and put in bowl to rise in tem-
perature of 80° to 85> F. Cover with piece
of moist cheese-cloth to prevent cracking.

When dough has risen to double its bulk,
in about 134 hours, knead again and let rise
as before, which takes 50 minutes. This sec-
ond rising may be omitted, but it helps to give
a good texture and fine, even grain to the
bread. Divide dough, mold into loaves, and
place in oiled pans for last rising. Brush top
of each loaf with a little melted fat. When
loaves have risen to twice their .original size,
put in hot oven. After the first 10 to 15 min-
utes, turn loaves around to even baking, re-
duce heat to moderate and continue baking
until done, 45 to 60 minutes, in all. Like cake
bread will shrink from sides of pan and have a
firm crust when done. Remove loaves from
gan and place on rack to cool as soon as

read is taken from oven.

This recipe makes 3 1 ighi 3
£ eaclll). 3 loaves, weighing 114

To make whole wheat bread, the same di-
rections may be followed, substituting whole
¥heat flour, for all or part of the white flour.

hose who do not care for the crumbly
moist texture of the entire wheat bread pre: :
fer half white and half whole wheat flour.

When whole wheat is used, the dough should =~ i

be somewhat stiffer than that used for‘iﬁ_uéf £

white flour and should not rise quite as long =

but should bake longer in a slower oven -

Raisins, nuts, figs or dates may be i
breac! dough while kneading ity intg%g:,a g
(See illustration.) P U Y o
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Butter Rolls

FroMm this basic roll dough you may prepare
any form of rich roll, to suit your taste, or the
requirements of the occasion.

For instance, to make Parker House rolls,
roll the prepared dough 37 inch thick, cut with
a round, floured cutter, crease in middle with
a floured knife handle, rub one half with melted
butter, fold the other half over and place on
greased tins, I inch apart for final rising.

For clover leaf rolls, divide prepared dough
into even portions the size of a hickory nut.
Shape into smooth balls and place 3 balls in
the bottom of each well of greased muffin tin.
Brush tops with butter and let rise.

Sandwich rolls are shaped into small round
loaves, weighing about 1 ounce each. The
tops should be brushed with melted butter.
For Vienna rolls, taper the ends of sandwich
rolls by rolling with the hand. Slash top diag-
onally with a knife and do not brush with but-
ter for a hard crust. Plain rolls may also be
baked in muffin pans. Poppy or caraway
seed may be sprinkled over the top before
baking. To prepare use these ingredients:

2 cakes yeast 1 egg

2l cups sifted bread 1% cups lukewarm skim
flour milk

1 tsp. salt 2 tbsps. sugar

3 tbsps. butter

- PLACE yeast in cup and cover with lukewarm

water. Sift flour, measure, add salt and sift
into warm mixing bowl. Rub butter soft into
flour until butter is absorbed. Beat egg very

- lightly. Pour water off yeast. Add sugar to

yeast, stir mixture into warm milk and add
beaten egg. Beat this liquid into the flour to
form a smooth batter. Cover bowl and fold
a piece of blanket over it. Set in warm place
to rise for about 2 hours until very light.
Gradually stir about 234 more cups of
sifted flour into the light sponge, or until
dough is stiff enough to clear away from sides
of bowl. Then dust hands and pastry board

with flour and knead until elastic and smooth.
Place back in bowl, cover, fold blanket over

and set in warm place to rise again until
doubled in bulk, for 2 to 3 hours.

Then roll out dough on floured board, slap-
ping with flat of hands to remove any air

- bubbles, about an inch thick for most kind of
~ rolls. Cut out: or shape as desired. Lay in
- greased pans, about 1 inch apart, brush with

milk and bake in hot oven for the first 5 or 10

‘minutes or until the rolls begin to brown.

hen reduce heat to moderate and bake
out 10 minutes longer, or until a toothpick
d in one of them comes out clean. (See

3
.

BAKING %M;%f@w

Coffee Cake and Sweet Rolls

Ir you know how to put together a basic
sweet dough, you will have no trouble evolv-
ing the various delicious coffee cakes or rolls
that the baker sells. It is simply a matter of
variety in topping or in shaping.

Ingredients for a sweet dough, suitable to
the average-sized family, include:

1 cup milk 1 cake yeast

2 tsps. salt 2 eggs

215 tbsps. sugar 21 cups sifted flour
5 tbsps. fat

Dissolve salt and sugar in one-half the
liquid and mix yeast with the other half.
Combine the two mixtures and let stand at
about 80° F. for %5 hour. To this mixture add
melted fat, slightly beaten eggs and flour
to make a stiff batter. Put in covered bowl
and let stand at 80° F. again for 14 hour.
Then beat dough thoroughly insbowl. For
coffee cake, spread in greased cake tins
about 24 inch thick and allow to rise until
double in bulk (about 45 minutes at 80° F.).
Add topping. Bake in hot oven for about
30 minutes. For rolls, add extra ingredients
and shape as desired. Let rise until double in
bulk (about; 30 minutes at 80°). Bake in
hot oven for about 10 to 20 minutes.

R

Popular toppings for coffee cake are:

Struedel, or crumb: Just before baking
coffee cake, brush with melted butter and
sprinkle over top of each average-sized cake
a mixture of 2 tbsps. flour, 2 tbsps. butter, 5
tbsps. sugar and 24 tsp. cinnamon.

Apple, or other fruit: When coffee cake is
half raised, during final rising period, place
sliced apples, or other fruit, on top, arranged
in rows, with one slice overlapping another.
Sprinkle sugar and cinnamon and a few cur-
rants or raisins on top. Let rise and bake.

Almond, or other nut: After cake has been
spread in tins and is half raised, sprinkle with
a mixture of I cup soft, stale bread crumbs, 3
tbsps. sugar, 1 tsp. cinnamon, 3 tbsps. chopped
nut meats and 3 tbsps. melted butter.

Plain butter: Just before putting cake in

oven spread with a layer of softened butter,
about Y inch.thick and sprinkle lightly with
sugar, cinnamon and a few chopped nuts, if
desired.

in photograph are White and Whole Wheat Bread, page 71; Rye Bread,
szzg;z‘g'”BI;ﬂWgB"W” Bread, page 74; Butter Rolls, page 72; Sweet Rolls and
Fee Cake, pages 72, 73; Gingerbread, page 75; Cornbread, page 75; Muffins,
e;@' Donghnuts, page 83. bt o,
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Easily prepared sweet roll variationsinclude:
] Cinnamon buns: Roll out a piece of sweet
dough that is ready for use, about 8 inches
wide and 14 inch thick. Spread with soft
butter and sprinkle sugar and cinnamon on
top. Then fold over in 3 folds, and cut in
strips, about 34 inch thick. Place close to-
gether in greased pan and let rise. When
ready to bake, sprinkle granulated sugar on
top and put in oven.

Caramel rolls: Prepare cinnamon buns,
cut the slices 124 inches thick. Mix a few
raisins with dough before shaping it, if de-
sired. Cream 6 tablespoons shortening, with
6 tablespoons brown sugar, and spread mix-
ture on bottom and sides of a deep iron skillet,
or other heavy pan. Sprinkle with pecan
meats, if desired. Place slices in pan and let
rise, then bake and turn out, upside down.
(See illustration.)

o

Salt Rising Bread

- 14 cup coarse white corn- 1 tbsp. sugar

~meal 5 tbsps. lard
! 4 cups milk 10% cups sifted bread
§ 34 tsp. salt flour

ScALD 1 cup milk and pour over cornmeal.
Let stand in a warm place to ferment, about
24 hours. Heat 3 cups milk with salt, sugar
and lard until lukewarm. Stir in 334 cups
flour and then the cornmeal mixture. Place
bowl containing these ingredients in pan of
lukewarm water for about 2 hours, or until
bubbles work up from bottom. Then stir in
'5 cups flour and knead in 234 cups.

Place dough in three 5 x 10-inch pans until
it has doubled in bulk. Bake in moderate
oven for about 10 minutes; then increase heat
to moderately hot oven gradually. Bake
¥ “bread 45 to 60 minutes in all. Do not attempt

"B to- bake bread in cold damp weather unless
house is heated. Be sure to protect batter
from draughts. : . ~

Rye Bread

2 tbsps. lard
1 cake yeast, crumbled
134 cups lukewarm water
13 cup brown sugar 4 tsps. caraway seed (op-
1Y tsps. salt © tional)
- PLACE flours, sugar, salt, lard and yeast in
bowl and work with fingers until well blended.
Then gradually work in water and caraway
ds. Cover dough with cloth and let rise
Work again for about 2 minutes.
2 greased 5 x 10-inch pans three-fourths
€t dough rise to top of pan and bake in
ven 45 to 60 minutes. Remove
i pans, spread with melted
nd replace in oven to bake
es longer. This insures a
e illustration.)

4 cups rye flour
2 cups graham or whole-
wheat flour
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Refrigerator Rolls

THOSE who like short cuts, will want to try
this recipe, which can be kept in the icebox
as long as a week, before baking:

1 cake yeast

Y, cup lukewarm water
1 cup scalded milk

%3 cup shortening

1% cup sugar

1 tsp. salt

1 cup mashed potato
4 to 5 cups sifted flour
2 eggs

Dissolve yeast in lukewarm water, scald
milk and add shortening, sugar, salt, and
mashed potato. When mixture has cooled to
lukewarm, add dissolved yeast. Mix thor-
oughly and add just enough flour to make a
thin batter. Cover and set in warm place
until double in bulk. Add beaten eggs and

- stir in enough flour to make a stiff dough.

Turn out on slightly floured board and knead
thoroughly until smooth and pliable. Put
into greased bowl large enough to allow for
rising, cover with clean cloth, and set in cold
place.

When rolls are wanted, pinch off dough,
shape, and let rise until double in bulk (from
1% to 2 hours). Bake in hot oven about 10
to 20 minutes.

QUICK BREADS

Quick breads—the name given to biscuits,
muffins, cornbreads, etc., leavened with bak-
ing powder or soda instead of yeast. Easily
and quickly prepared, this group includes
many delicious varieties easily evolved by
learning the standard recipe for each one.

Banana Bread

134 cups sifted flour

2 tsps. baking powder
34 tsp. salt

15 cup sugar

2 eggs

1 cup mashed bananas
(3 bananas)

13 cup melted shortening

SIFT flour, measure, add other dry ingredients,
sift again. Beat eggs, add mashed bananas
and shortening. Stir these ingredients into
first mixture, blending only enough to mix
well. Pour into greased loaf pan and bake
in a moderate oven about 15 to 30 minutes.

Boston Brown Bread

1 tsp. salt

2 cups sour milk

34 cup molasses

1 cup chopped raisins

1 cup yellow corn meal
1 cup rye flour

1 cup graham flour

2 tsps. baking soda

Mix dry ingredients together and slowly mix
in milk and molasses, mixed together, and
raisins. ;

Pour batter into buttered mold. Fill 25
full. Steam for 3 hours, over boiling water.
In smaller molds, such as baking powder cans,
batter will steam in 1} to 2 hours. (See illus-
tration,)




§
Gingerbread
I;‘ {With or Without Topping}
1, cup shortening 2 tsps. baking soda

1 cup sugar 1/, tsp. salt.

' 2 8BRS 114 tsps. glflger
3 cups sifted flour 14, cup boiling water
1 tsp. nutmeg 1/, cup molasses

"? Topping:
14 cup flour 1, cup brown sugar
14, cup soft shortening 2 tsps. cinnamon

or butter 1, cup chopped nut

f meats

CreAaM shortening and sugar. Beat in eggs,
one at a time. Sift flour, soda, salt and spices
together, and add to creamed mixture alter-
nately with water and molasses, combined
together, beating until well blended. Bake in
greased 8 x 11-inch pan in moderate oven
about 30 to 40 minutes. .

For topping, combine ingredients, sprinkle
them over surface of the gingerbread when
it is partly baked. Put back in oven to bake
until done, about 5 or 10 minutes longer.

Gingerbread is’good cut into squares and
served hot with raisin sauce. (See illustration.)

. Prune Bread

114 cups sifted flour

1, tsp. salt

1 tsp. baking soda

1Y% cups whole wheat
flour :

1 cup broken nut meats

1, cup shortening

1/, cup sugar

1 egg

34 cup prune pulp

1/, cup prune juice

1 cup sour or butter-

milk

CRrEAM shortening with sugar, beat in egg and
- add unsweetened cooked prune pulp and

juice. Or if pulp from sweetened prunes is

used, omit sugar. Sift dry ingredients to-

gether and add alternately with milk to

creamed mixture.

Blend batter with a few swift strokes and
fold in nut meats. Place bread in 2 small or
1 large greased loaf pan. Bake in moderate
oven for about 55 minutes to I}4 hours. Let

..cool in pan.

- Date-Nut Bran Bread
2 cups chopped dates
- 1tsp. baking soda
i cups boiling water
- 2esgs 1 tsp. vanilla
| ;/4 cup brovyn sugar 1 cup (or less) nut meats
P}}INKLE soda over dates and pour over
. éqg water. Let stand while preparing
erin q&sl;gBeat etggs,laddjt\)rown sugar
ng constantly. Add part of
ed wxé:h"bakmg powder, part of

2 cups wholewheat flour
2 cups bran cereal
2 tsps. baking powder

oderate oven for

i

{
[
A%

nd then remaining ingredi-

Sally Lunn
1/, cup shortening ? tsps. ballt(ing powder
. 54
o {cup milk

3 eg8s
2 cups sifted flour

shortening, add sugar .gradually,
g;iAxell. Sift to %ther flour, baking powder
and salt and ad altgarnately with milk to
first mixture. Bake 1 greased pan 1n hot
oven, about 20 minutes. Break into 12

squares. Serve hot.

The topping given in gingerbread recipe
may be usgg w%th Sally Lunn, or the powdered
sugar mixtures suggested with Sour Cream

Coffee Cake.

Sour Cream Coffee Cake

1 cup sour cream
1, tsp. baking soda
1 or 2 eggs

“114 cups flour

1 cup sugar

2 tsps. baking powder
14 tsp. salt

CoMBINE cream and egg. Beat well. Add dry
ingredients sifted together and spread dough
in shallow, lightly greased pan. Bake in
moderate oven about 15 to 30 minutes. While
hot spread top with powdered sugar and
chopped nuts, or with butter, cinnamon and
powdered sugar. _

&

Spoon Bread ¢

115 cups boiling water 1 cup sour or butter- -

1 cup corn meal milk
1 egg 1 tsp. baking soda-
1 tsp. lard 3/ tsp. salt

Pour boiling water over corn meal and let
cool. Beat in egg, milk, soda and salt. Pour
batter into hot greased, 7-inch baking dish.
Bake in moderate oven for 30 to 40 minutes.
_ Adgi a few table ns milk from time to
time if you wish to izeep bread s ing i
all 24 cup sour or sweet milk,
for longer baking—about 45 minu

- Cornbread
1 cup wlgitel or yellow 1 tsp. salt
corn mea 1Y, cups milk 4
1 cup sifted flour 2 t:) 3 eggs Ny Y

4 tsps. baking powder
1 to 3 tbsps, sugar

i
BEAT eggs and add dry ingredients, mis
sifted together, alternately with mil
~melted shortening, beat well and
+ shallow greased pan. i
.ugi‘Bﬁke in a hot oven about
May also be baked in hot g
corn stick pans for about 10t

2 tbsps. melted shorten-
ing (Y SR




()
Biscuits i,

2 tbsps. shortening i
34 cup milk )

2 cups sifted flour
4 tsps. baking powder
Y tsp. salt ,
SIFT together dry ingredients, blend in short-,
ening with a pastry blender or 2 knives unti
mixture is the consistency of coarse icorn,
meal. One or 2 more tablespoons shortening
may be added for richer biscuits, and part
water may be used with milk. Make a well
in center of flour mixture, pour in liquid and
stir vigorously with a fork for 14 minute.
Then turn out onto a lightly floured board
+and knead gently and quickly for another
15 minute. :

Roll dough with lightly floured rolling pin
or pat it out gently to the desired thickness—
about 24 inch for plain biscuitsy 25 inch for
o "«,gra biscuits and 1 inch for shortcake. Cut

@‘ “#dough with biscuit cutter, dipped ‘in flour.

«Tepg may be brushed with milk or melted

" huttek for a soft, well-browned crust. Place

il apart on a greased baking sheet and
tke'in a hot oven about 7 to 15 minutes.

Biscuit Variations

Drop Biscuits: Add 2 tbsps. or more milk to
biscuit recipe, stir dough about 1 minute and
drop by spoonfuls on greased baking sheet
and bake according to regular biscuit recipe.
Sour Milk Biscuits: Use 3 tsps. baking
- powder and 14 tsp. soda instead of the 4 tsps.
- bakirnig powder called for in regular biscuit
recipe; 2 tbsps. shortening and 34 cup sour
or buttermilk instead of sweet milk. Mix
and bake according to regular recipe.
Orange Biscuits: Add grated rind 1 orange
and 1 tbsp. sugar to dry ingredients of biscuit
i recipe. When biscuits are ready for oven,
press a sugar cube, dipped quickly into orange
J juice into each biscuit and bake as usual.
Pmeapple.‘ﬁiscuits: Use part canned pine-
apple juige ins:ead of milk in biscuit recipe.
Dent tops of biscuits and fill with drained
. ctushed " pinedpple.  Sprinkle lightly: with
- powdered sugar and bake as usual.
Cheese Biscuits: Add 34 cup grated or
finely chopped cheese to regular biscuit recipe
and su'bsggute water for one half the milk.

4 ttgsps.. melted shorten-
ng
ry ingredients, add beaten
nixed together, and shorten-
rapidly as possible.
muffin tins and bake
0 minutes.
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g Muffin Variations
ueberry Muffins: Follow above i

for muffins, adding 3 more tbsps. sugal;'e(::ilr?g
folding into the batter 1 cup blueberries (well
drained if canned) slightly floured,

Apple Muffins:  Fold into regular muffin
batter % cup peeled, chopped apple. Fill
muffin tins and place a round of peeled apple
%% inch thick, dipped in a mixture of 1 par’E
cinnamon and 4 parts sugar, on top of each
muffin. Bake as usual.

Sour Milk Muffins: Substitute p cup sour
milk for sweet milk; use 2 tsps. baking
powder and 24 tsp. baking soda instead of
3 tsps. baking powder.

Bacon Muffins: Sauté 4 to 6 slices £ 147

crisp and break in small pieces. Uséj,,
bacon grease instead of 4 tbsps. otherjs. .,

ening, and only I tbsp. sugar. Fold in bacon

bits just before putting batter in pans.

Fruit and Nut Muffins: Flour 4 cup
chopped dates, raisins or nuts, or a combina-
tion of either, or 25 cup finely chopped candied
fruit and add to régular muffin batter. ;
Bran or Graham Muffins: Use 1 cup bran
cereal or graham flour instead of 1 cup white
flour in regular muffin recipe. Add 14 tsp.
baking soda and I or 2 tbsps. brown sugar or
dark molasses and omit 1 egg. If desired, 4
cup raisins may be added.

Pinwheel Biscuits: Roll out biscuit dough
%5 inch thick and spread surface with 4 tbsps.
soft butter, 35 cup brown sugar and, if de-
sired, chopped nuts or raisins, or both, mixed
together. Roll up like jelly roll., Cut in 1-inch
slices, set well apart in greased pan and bake
in quick oven about 15 minutes.

Biscuit Sticks: Cut biscuit dough into
strips, %5 inch high, %5 inch wide and 3
inches long. Brush with melted butter and
bake. Serve stacked in log cabin fashion.
Whole Wheat Biscuits: Use 2 cups un-

-sifted whole wheat flour instead of white flour

in biscuit recipe and use 3 tbsps. shortening
in all.. When biscuits are ready to go into
oven, dot each with a dab of butter.

Beaten Biscuits
4 tbsps. chilled lard

1 tsp. salt 1 ‘cup milk and water
1 tbsp. sugar (cthlled)

SIFT flour, salt and sugar 3 times. Cut lard
in with pastry blender or 2 knives. When con-
sistency of corn meal, add to make a stiff
dough approximately 1 cup very cold milk
and water. Then knead dough with biscuit

4 cups flour

‘machine or beat with mallet until well blis-
tered. This is a long process requiring ¥4 hour *,

or more. When dough is smooth and glossy,
roll it out !4 inch thick and cut with a biscuit
cutter. Spread tops with melted buttef,

pierce them with a fork and bake in meder- -

ately slow oven about 15 to 30 minutes.” .. 3
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11 cups flour
1 tsp. baking powder
14 tsp. salt
St flour, baking powder and salt together.
Then cut in cold vegetable shortening or lar
with a dough blender (more effective than the
2-knife method) until it resemblqs coarse meal.
Add cold water slowly (this is the crucial
point) until the dough is moist enough to
a*’ sther in a firm ball but not so sticky
. , ngs to hand or bowl. One or two
" iio.¢! .blespoons water may be needed, de-
pending upon kind of flour used.

Put in refrigerator )/ chill for about an
hour (not absolutely necessary, but a help in
rolling). Then put dough on lightly floured
board and roll out with light outward motions
about 1{.inch thick. Put in pie pan, patting
down firmly, and trimming off surplus. Press
down edges with fork or two fingers for
scalloped effect. If it is to be baked before
filling is added, prick bottom with fork a few
times.

For top variations see illustration.

Pie crust should be baked in a hot oven

. until thoroughly browned. This amount
makes enough for one 2-crust pie.

n Pie Crust

6 thsps. shortening
1/, cup water

Hot Water Crust

‘Ta1s amazingly quick, easy pie crust dough
which improves with age keeps a week in a
cold place: , ;

¥ cup shortening 'i‘l/zgtsp. baking powder

4 cup boiling water 1% tsp. salt

- 1Y cups sifted flour #

* Pour water over shortening and beat until
~ mixture is cold /gnd. creamy. Sift dry ingredi-
~ ents together. -~ Stir until a smooth ball is
.'gi?edft"cd% l’c{loughfand chill until firm.
~ Roll out and bake as for regular pie crust.
- Enough for a 2-crust pie. p’
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rust Variations % i
repare plain pie crust or hot
dci) to the portion reserved

(1341 cup grated American

and nutmeg.

: f
2 Cup any finel
Blaku y ﬁn

h apple pie. Al
dd to sifted ingredients for
- powdered sugar and 14

S

 shortening. - Chill.

- out to 4 inch thickness,
 little wider than long ant

- Fold other ‘half;ﬁ@ver it, pressing ediges

ge
~ Chill.’ Roll out, fold a
.+ process 4 times.

)
NEB

Instead of all water, use 2
d 2 tbsps. or m(fr.e wa’iie:r

king pie crust. Add to sifted ingredi-
:Lt?al tsgp.pgrated lemon rind and %4 tbsp.
suga’r, and if desired for color, I egg yolk,

ten with lemon juice. A

l())erimge Crust: Use all orange juice instead
of water in making pie crust, and add 1 tbsp.
sugar and % tsp. grated orange rind to sifted

ingredients.

ILemon Crust:
Hsps. lemon juice an

Crumb Crusts

114 cups fine crumbs of graham crackers, Zwiebz
or cookies such as ginger snaps, VAN &6
chocolate wafers '

1, to V4 cup sugar (optional)

1 tsp. cinnamon (optional)

14 cup melted butter Vs , §

ApD sugar to crumbs, depending upon t&®.e

and type used. Cookie crumbs will nefé& no s> |

sugar, while Zwieback will require the larger
amount if you have a sweet tooth. Cinnamon

may also be added to give more flavor to

graham cracker or Zwieback crumbs., Stir |

in butter. Reserve %5 cup of mixture.
Place remainder in a deep 9-inch pie pan.

Pat firmly with the palm or a spoon against

bottom and sides to form a shell. Chill thor-

oughly before filling with any cooked pie

filling. It is only necessary to bake the crust

if used at once without chilling. {In thi$ case

it may be baked with meringue.

i

} oy e

PuH‘c Paste_‘i.Q 3

THE real secret of puff paste is to have it i
cold when put in the oven. lc-e
Ingredients are;

2 cups sifted flour
1 cup shortening ~ /

O

P ¥ “ V(.&;ith f
shortening with a knife or ﬂh\h,."ﬁblt:r?cslgi.
Add only enough water, a few g)s at a time
to make the dough stick together. YR
Knead 5 mmutes,lc",f,i, and chill. Roll &
b\ e%g the pastea
S G and the'corners square.
polten remaining shortening, with fingers, .=
in bowl of cold water, and shane in “circ’tllqﬁf-‘! \
Dieces. Place in center of one half the paste.

to enclose as much air as possible, |

side over and left side ‘nnder the

| Roll out,awas

ke, I:p’mg,the paste always rectang

. Fold ends toward center, malkis

gain, ¢
n"'\“v’- iy
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Patties

To MAKRE patty shells, roll out puff paste
. . 2 inehithick. Cut with a round, floured cutter
and remove centers from one half thesecircles
with a smaller cutter. Wet the edges of the
whole circles and place the rings on them.
Bfush tops carefully with an'egg, slightly

et ~ beaten and mixed with 1 tbsp. water, taking
Bt care not to twisten sides.
v : Chill in icebox*until paste is stiff. Bake in

_ hot oven.about 10 to 20 minutes. The small
centers can be baked in a hotter oven for
" 10 minutes and used ‘as tops after shells are
filled. & 4 ‘
« ¢ Rule for Meringue
. 2 egg whites :
© Ystsp.salt

- Abb salt to egg wHitess‘l Reat, using flat wire
whisk, until they stand’ ) in peaks and are
stiff, but not dry. A,jf.V .gar very slowly, 14

sp. at a time. B& = constantly. Beat in
vanilla. Bake meﬁﬁigue in slow oven for
‘about 10 minutes. :

4 tbsps. sugar, granu-
4{}? lated or powdered
'

%

.~ » - Fresh Fruit Pies
o ~FIRST prepare pie crust according to your
. favorite n.cthed. Arrangea lower crust in the
29 pie pan. Prick bottom with fork in several
* places and put in hot oven to bake for 10 or
. 15 minutes, or until lightly browned. Re-
- move from oven to cool. B

Meanwhile prepare fruit, using 1 quar® of
- cherries or berries,‘r 3 cups peeled and sliced
_ peaches or othe: fruit. M?x I cup sugar with
3 tbsps. flour, using a little more sugar for

. very tart fruit such as gooseberries. .
- _Add a few grains of salt and stir this mix-
ture into the prepared fruit. Put on low fire
~and stir constantly until juice is thickened
it tender, but still whole. Let cool.

’ latticeistrips, S b
Place on baking sheet (so juice will not run
ver into oven) and piit back in hot oven to
ke for 0 or 20 minutes, or until
we

* ' Apple Pie A

1% tsp. nutmeg

Vg tsp. salt

1 to 1% tbsps. corn-
starch »

114 thsps. butter :

e apples thin. Sift sugar,

“apples and stir gently until

apples in layers in pie shell,

bits of butter.

A
B ol
ok
: @

pie shell:+ Top with upper °

34 cup sugar

30 minutes longer. - . Lot
1 Pagesy 8y 4 : e gt

y
& rhoo

If apples lack flavor, sprinkle with 1 tbsp,
lemon juice and %5 tsp. grated lemon rind; if

: dr_y, add 2 tbsps. water or cream.!"Cover with

pricked upper crust and bake in hét oven un-
til done—+about 30 to 40 minutes. !

This pie may also be baked without top
crust, using unpeeled apples sliced into seg-
ments. (See illustration.f ‘

Dried Peach or Apricot Pie
34 cup sugar

2 cups dried peaches or
apricots

115, cups water
1 tbsp. butter

SoAK dried fruit in water for several hours, or
over night, and cook’slowly without* sugar
until tender. Dredge prepared lower crust
with flour, put in layer of fruit; sprinkle gen-
erously with sugar; alternat® fruit and sugar
until crust is filled; distribute butter over top
layer; adjust top crust and join around rim

“with moistened edges; dredge top lightly with

flour and bake in moderate oven until well
browned. : >3 .

Latticed strips of pastry may be substituted
for top crust. . 8

Spiced Peach Pie

1 large can peach halves
1/, cup brown sugar

14 cup cider vinegar

Y4 tsp. cinnamon

1% tsp. allspice
1% tsp. cloves
2 tbsps. cornstarch

EMPTY can of peaches into saucepan, add
vinegar, in which sugar has been dissolved
with spices. Let simmer, covered, for 10
minutes. Line pie pan with rich pastry. Ar-
range peaches in pan, cut-side up. If halves
are very large, quarter them.

Pour over ¥ cup of syrup in which peaches
were cooked, thickened with cornstarch. Cover:
top with strips of pastry in lattice fashion.™
Sprinkle top with cinnamon and brown sugar
and dot with bits of butter. Bake in hot oven
until done for about 15 to 30 minutes.

Grape Pie
114 tbsps. ﬁmon juice
1 tbsp. grated orange #

rind, or % ti#sp.
grated lemon rind

/
4

4 cupé blue grapes

1 tbsp. quick cooking
‘tapioca ;
StEM grapes and slip pulp out of skins. Cook
pulp, covered, until seeds loosen. Press it
through a coarse sieve to remove seeds. Mix
strained pulp with skins, sugar, tapioca, lemon.
ju.ce and rind.

.

Line a pie pan with péxstry, fill with grape *

mixture. Cover with lattice' or top crust.
Bake in hot oven 10 minutes, then lower heat
to moderate arﬁ)ake until done—about 15to .
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Cheese Pie or Cake

3 tbsps. flour

1 tsp. vanilla or 2}/;
tbsps. lemon juice
and 1 tsp. grated rind

Vg tsp. salt

o

1 cup susgar
v, to Y2 cup cream
2 lbs. (3 pts.) smooth
cottage cheese
4 eggs
DisSoLVE sugar in cream. (Amount of cream
used depends upon moisture 1n cheese.) Add
cheese, well-beaten egg yolks, flour and flavor-
ing. Whip eggs stiff with salt and fold them
into cheese mixture. :
Pour mixture into zwieback or c@mb crust.
(Reserve %4 cup crumb mixturq to sprinkle
over top), or into pie crust, previously baked

o W

»

coffee cake dough. Bake in a moderate oven
about %5 to 1 hour. The filling should be

2

Sl

-
N

*
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Juash Pie

1, tsp. nutmeg

15 tsp. ginger

15 tsp. flavoring
¢« 2egg

BEAT eggs. Add milk and siigar; mash and
strain cooked squash and add salt and spices;
combine two mixtures, blend well. Fill deep
pie shell bgked about 5 to 10 miinutes in hot
oven, and bake in moderate oven until done—
about 15 to 30 minutes. "

.
N3
2
o

Ya tsp. sals. _

»

‘Pumpkin Pie
2 cups pumpkin
15 cup sugar

V4 tsp. nutme;
n tsp. cindh&n
K and strain pumpkinf‘ or use canned.
spices, salt and milk and heat through.
"Stir in egg and pour into pie shell (baked
, gblczpt 5to Iloémmutes in hot pven). Continue
baking until done, for about 25 to 45 minut
in I'r;mderate oven.,, ' e y i w
_If meringue is liked, use 2 eggs; yolks in
filling and whites, beaten with 4 tbsps. sugar

‘ _1,‘/.»
(& _,ﬁgﬁqeringue.
ik MolasSes Crumb Pie

’/i"CIV.‘lp flour s
Y% cup brown sugar
Vatsp.salt i
" {5 tsp. cinnamon
¢ pgveaCh nutmeg, gin- ‘
ger, cloves ?

nih

+ Y, tsp. ginger

© Y tsp. salt -
7 cup milk
1 egg, beaten

“.. Seatbd

2 tbsps. shortening

Y, cup molasses

1 egg, beaten :

Y5 tsp. baking soda *

% cupboiling w?t"er L
B .

M ) ! f Ay 9
PARE crumbs by creaming shortening,

oda in water, add mol

T
e X T

solve bakin
15t

G R

10 minutes in hot oven or on thin layer of

. hot or cold. T

4 Y Hsr o sal .
;gD susae iy T L 1';’2?& iilla sl
, 2cups rich milk Y, tsp. autmeg W

; o S ‘ 4 s, - 2 LY
BEA1 e3¢5, add sugar and salt, and beat again;

~ about 5.#5 10 minutes in hot oven, place in

¢ dry, #'¢ing is eompleted.
ing su i AR

dding sugar, flour, salt and spices. For liquid, i%é thicker pie is desired, pre

€8" . shell and add “nother egg &

~ to recipe. :

) AN

o~

i ie dish with rich pastry. Sprin-
kle} ll)rclitccl)ﬁ}ilgckly with crumb mixture. Pour
on some of liquid mixture and continue alter-
nating ingredients until crust is filled, having
crumbs on top. Bake in hot oven until crust
begins to brown. Reduce to moderate heat
and continue baking untfl filling is firm, about
25 to 45 minutes altogether. :

May be spread with sweetgn(:d,.whlpped
cream, sprinkled with nutmeg and cinnamon.

Cranberry Pie

1, eup cold water
2 tbsps. butter
_} tsp. nutmeg

2 cups cranberries
2 tbsps. flour

1, tsp. salt

2 cups sugar

Cur cranberries into balves. Mix together ‘
flour, salt and sugar aj! sprinkle 2 thsps. of .~ %
this mixture into unbai@ pie shell. Add re- - ’
maining sugar mixture to berries w *}‘1 wates. . |
Pour into pie she’' @ Dot with cter and'. i~
sprinkle with nutm Cover with lattice top .. _
and bake in hot ovt. " »ut 7 to 15 minutes.
Reduce heat to moder,” :and bake until done
—about 20 to 35 minutes longef::

For Mock Cherry Pie add T cup seeded
raisins to'cranberries and use only I cup sugar.

o
4 Sour Cream Pie© ., e
" _
1 baked pie shell 1 cup thigk‘gout cream .
2 eggyolks 15 cup chopped, seeded
1 whole egg raisins (optional) f g 2
1%, cup sugar 1Y% tsps. lemof juice
1, ts». cloves (optional)

15 tsp. cinnamon / b4

BEAT eggs slightly,§add sugés, spices, cream,
raisins, if desired, and lemon juice, dependirig
upon acidity of cream. Cook in double boiler
until thick, stirring constantly. Cool slightly,
jpour into baked pie shell, Cover with me.
ringue made of 2 egg whites and brown in
slow oven until set, for about 8 to ¥5 minutes. i,
Meringue may be omitted and ‘pie served” b

h ' sy

o Custard Pi

i Y s CHRE T
3 eggs [ ;|

scald milk and add slowly. Stir well. Add
vanilla. Pgur into pastry shell pre-bak

10 ,rai'ilzr slow oven about 15 to 30 mii
vien a j ol

ife,:,;stuck into the center
: Sprinkle 'y
"»d cool before: servirg. i



e RE S -

QD

# Mince Pie
3 lbs. lean beef

1 Ib. candied citron

1 1b. suet
5 lbs. apples

2 Ibs. brown sugar
1 cup sweet cider
1 cup meat broth

1 tbsp. each cinnamon,
5 11 Ibs. currants cloves, allspice
\\’ 114 Ibs. raisins 115 tbsps. salt

% BoIL beef until¢ender and then shred in small
pieces or run through food grinder. Add
\.‘ﬁ‘ chopped citron, suet and apples, brown sugar,
- cider, broth from meat, ground spices and
salt. Boil ingredients together slowly for 1
hour. Stir occasionally to prevent scorching.
I?o;]n' at once into hot, sterilized jars and seal

tight. d
A To make pie, pour 3 cups of filling into
unbaked pie shell? ek 5
. . but in hot oven to bake until brown (about
24 15 to 25 minutes). Because filling is already
. (4 .. ¥dooked, ‘baking time is comparatively short.

"y ¥ /Serve hot.
€ g < Lemon Pie
1 cup sugag
Vg tsp. salt
14 cup cornstarch
; 1 cup boiling water
3+ 1 tbsp. butter
. 2 eggs, separated

i1 AT - Mix cornstarch, sugar and salt. Add water
i - slowly, stirring to dissolve ingredients. Cook
i 5 minutes, stirring constantly.
I : - Add butter, remove from fire and cool
) slightly. Add beaten egg yolks, rind and juice
“~ . of lemon and mix well. Pour filling into baked
*° - pie shell, top with meringue. Brown in slow
oven. Makes one medium-sized pie.
: /Orange Pie: Use 1 cup orange juice instead
r » of water, grated rind of 1 orange and %4 lemon
only. -

. .
r 2 tbsps. powdered sugar
1 lemon rind, grated (1
large lemon)
14 cup lemon juice
(about 2 lemons)

o

. 4

1 tsp. vanilla

1 cup brown sugar
1, tsp. salt

1 tbsp. butter
1, Cup corn syrup

CrREAM butter amd sugar.. ‘Add syrup, well-
__beaten egg, salt and vanilla. When well mixed

add coarsely chopped pecans. Turn into pie
plate lined with pastry. Bake in moderate

ven about %4 to 1 hour, or until firm.
i e et 8 G
: Cherry Roll
attractive with cherries, -« but

gh in oblong about }{ inch
sweetened fruit on top, roll up

Cover with top crust and.-

.7 e Pecan Pie ;
Z %ggs # : ; 1 cup pecans

be prepared like this: Roll

n pﬁptogfapb are Fresh Fruit Pies, page 78; Apple Pie, page 78; Lemon
g'e,80". - Note variety of %%p.\_.‘cm;t sbapgs.kizd toppings. ;

bt Pa§3§§§» g LA

like jelly roll and cut in 1%-inph slices. Place
slices in greased pan, pour fruit juice or syrup
over top and bake in hot oven about 15 to 30
minutes. s

(& i { -7

2 Q.C"e.%f‘%w P“?//'g( ol
For plain ofeam filling for a ' mediurttsized pie
use these ingredients:

1 baked pie shell
124 cups milk
V5 cep sugar
Vs tsp. salt
Scald milk. Place it over boiling water.
Stir in sugar, flour, salt. Stir for 10 minutes.
Pour part of this over yolks. Cook and stir
all for 2 minutes longer. Cool, add vanilla
and pour into baked pastry shell, Top
meringue made with 3 egg jes.nb
slow oven to brown.
Chocolate Pie: Add 14
bitter chocolate, shaved fine
tbsps. sugar to milk in d
chocolate completely melt
fore adding eggs. 3 W
Cocoanut Pie: Add 34 cup shredded cocoa-
nut with vanilla ‘after filling is cooked.
Banana Pie: Slict 2 medium-sized bananas.
Cover bottom of pastry shell with layer of
bananas, add Tayer of fiiling, another layer of
bananas, remaining filling and meringue, or
sweetened whipped cream.
Butterscotch Pie: Use brown sugar instead
of ‘white. Add %5 cup chopped nut meats
with vanilla.

5 tbsps. flour or 2 tbsps.
cornstarch

3 egg yolks

1, tsp. vanilla

CHIFFON PIES
. Lemon Chiffon Pie

{Without Gelatin} S
1 baked pie shell Y4 cup lemon jnice
3 eggs, separated .1 tsp. grated lemon rind" «

243 cup sugar & Vg tsp. salt
2 tbsps. water 14 tsp. baking powder

. BEAT egg yolks until thick and lemon colored.
Stir-in half the sugar, lemon juice, rind and
salt. Cook in top of double boiler, stirring
constantly until rather thick. Cool. Beat egg
whites with remaining sugar, baking powder
and water until stiff as meringue and fold into

«first mixture. Pour filling into medium-sized .-

baked pie shell and brown in moderately slow

oven, about 10 to 20 minutes. B

Orange Chiffon Pie o L.

FoLLow same general rule, using !4 cup or-

ange juice and 1 tbsp. lemon juice instead of

water and lemon juice called for, and adding

1 tsp. grated orange rind. If oranges are

sweet, sugar may be decreased to 4 cup.

)




(8

: a6 o A
mmim m om S ,

y

i

X (i | : N A_ I’i~ ,...ym 3
e et £ Y ST S

|




-

" 1 tbsp. lemon juice (op-

PIES pa/éj%mﬁ

Gelatin Chiffon Pies

1 baked pie shell—
Sl ell—(deep

1 tbsp. plain gelatin

14 cup cold water

4 eggs, separated

1
15 t0 1 cup sugar, to suit
taste

14 tsp. salt

1% to 1Y, cups liquid or
crushed fruit, accord-
ing to strength of fla-
vor

1 cup heavy cream (op-
tional)

Soax gelatin in cold water 5 minutes. Beat

egg yolks well, add half the sugar and liquids

or fruit and cook in top of double boiler to

custard consistency. Cool. Beat egg whites

stiff with remaining sugar and salt. Beat

cream stiff in separate bowl. Fold egg whites

and cream into custard and pour mixture into

baked pie shell. Chill before serving. The

cream may be reserved to top the pie. In this

case add 1 tsp. vanilla and 2 tbsps. powdered

sugar when beating it.

SUGGESTIONS for gelatin pies include:

Lemon: Use 1 cup sugar, 4 cup lemon juice

and 4 tsp. grated lemon rind.

Pineapple: Use !5 cup sugar, 1}4 cups

canned crushed pineapple and 1 tbsp. lemon
juice.

Strawberry: Use 1% cups sliced straw-
berries, soaked in 34 cup sugar instead of a
cooked mixture, and add to it soaked gelatin
dissolved in ¥4 cup boiling water and 1 tbsp.
lemon juice. Use whipped cream for a party
p1e.

Apricot: Use 1 cup apricot pulp, ¥ cup
apricot juice, 2 tbsps. lemon juice and 5 cup
sugar. (Eggs not needed if whipped cream is
used.) For a party pie, reserve one-fourth the
whipped cream, sweetened with 2 tbsps. sugar
to top pie.

Pumpkin: Use I cup sugar, [ 4 cups cooked
pumpkin, }4 cup milk, and }5 tsp. each cinna-
mon and nutmeg in custard mixture. Do not
use whipped, cream in filling but as garnish,
if desired.
Chocolate: Use I cup sugar. Add 2 squares
(ounces) bitter chocolate or 6 tbsps. cocoa,
dissolved in %4 cup boiling water, to egg yolk
mixture. Add 1 tsp. vanilla. Omit cream from
filling, but top pie with it when serving.

Fruit Cobbler

1, tsp. salt

2 tbsps. shortening
1 egg, well beaten
; 7 6 tbsps. milk

1 thbsp. sugar

21, cups prepared fruit
¥ to 1 cup sugar

su gliced peaches or apples,
s'l(le(s:h ?ﬁﬁled bgrries, or drained
sed fruit in an 8-inch square
lish. Sprinklé sugar OVer
ding upon sweetness of
o\

r ¥

. . d

i add lemon juice tO very blan
Eﬁﬁé SaunC(}i] as canned peaches of mild apples.
Sift flour with baking powder and salt, (;1:11:
in shortening until mixture is as fine afi co 0

meal. Combine beaten €gg, sugar and m

and add to flour mi;ﬁt%re to form a so
t dough with floure
E)a; gfufruit. gBake in hot oven about 8 to 15

minutes. :
Then add 14 cup syrup from capned fr;lllt,
or juice from fresh fruit or water 11 which 2
tbsps. sugar have been dissolved. Pour over
cobbler and bake about 8 to 1§ minutes
longer. Serve hot with cream.

Apple Dumplings

FoLLow above rule for making cobbler dough.
Turn out on floured board and roll into 12-
inch square. Cut into 4 squares. Place a
medium-sized, peeled and cored apple in each
square. Fill centers of apples with 1 tbsp.
butter creamed with 14 cup white or brown
sugar. Unless apples are very tart sprinkle
with 1 tbsp. lemon juice, or with a little
cinnamon or nutmeg. Press 4 corners of
dough together on top of apple, brush with
milk and bake in hot oven about 20 to 35
minutes. Serve with cream. May also be
glazed with syrup as for cobbler. Fresh
peaches or soft pears may be baked irr dump-
lings.

French Doughnuts

1 cup sifted flour
3ieggs

1 cup water
14 tsp. salt
2 tbsps. butter

PLACE water, salt and butter in saucepan. b

When water is boiling and butter melted, toss
in flour and stir until mass is smooth and
clears from side of pan. Scrape into large
bowl, and when slightly cooled add eggs, one
at a time. Beat mixture each time until egg
is well incorporated. At the last beat 5 min-
utes. Cover and set in refrigerator to stiffen
for several hours. Dough is better if made day
before using.

To form crullers, shape them from pastry
tube on flat pan dusted with flour, in the size
of small doughnuts. Let stand for 1 or 2
hours, so that surface will dry sufficiently to
be lifted with spatula. Cook in hot fat
(375-380° F.), a few at a time, allowing space
for expansion.

When nicely browned, test one by inserting
a toothpick. If the cruller is dry and hollow
inside and firm to the touch, the batch is done.
Drain on cake rack and dust with confec-
tioner’s sugar or ice lightly. '

Page 82




¥ 4

Quick Doughnuts
i bsps. shortening
4 cups sifted flour 2t
1y tsp. nutmeg 2’4:‘;“;; sugar
S op cam T co5 thick sour milk o
:ﬁspé. baking soda puttermilk
15 tsp. of tartar
SFT together flour, salt, soda, cream of tartar
and spices. )
Cream shortening and sugar, add eggs and
beat until light and fluffy. Add milk and then
Mix thoroughly until

sifted dry ingredients. :
smooth. With as little handling as possible,

roll dough on floured board % inch thick. Let
stand 20 minutes. Cut with 224-inch dough-
nut cutter. Fry in deep hot fat (370°F.) until
brown, turning when first crack appears.
Drain on absorbent paper. Makes about 3

dozen doughnuts.
To use sweet milk instead of sour milk,

reduce milk to 34 cup, omit soda and cream
of tartar and use 3} tsps. baking powder.
Use 4 egg yolks instead of 2 whole eggs for
more tender doughnuts.

Doughnut Variations

Chocolate: Add 134 squares (ounces) melted
bitter chocolate, I tsp. vanilla and 4 cup
more sugar to recipe.

Orange: Add 2 tbsps. finely grated orange
rind to recipe. Using all egg yolks will give an
appropriate yellow color.

Molasses: Reduce sugar to 4 cup and add
1 cup molasses, 1 tsp. ginger and I more cup
flour to recipe.

Fancy: Ice cooled doughnuts with any
white, chocolate or caramel frosting and
sprinkle with chopped nut meats, cocoanut,
or chopped candied fruit, while frosting is soft.

Lyt

S PIES

Raised Doughnuts

2 tbsps. lukewarm water

cup sugar
;ﬁtbsps. shortening ; :;x; flour
, salt
: t¢:sn‘:: scalded milk 1 tsp. nutmesg
1 cake yeast

i i d salt.
Scarp milk. Add sugar, shortening an
Let cool to lukewarm. Add yeast which has
been mixed with water. Add about 2 cups
flour, or enough to make a sponge- Set 1n
warm place to rise. When light, add well-

beaten eggs, nutmeg and remaining flour, or
enough tg S h. Cover and let

rise until double in bulk. Knead until free
from large bubbles. Roll out on slightly

floured board %4 inch. Cut with doughnut
cutter, cover and set in warm place to rise
again until double in bulk. ;

Drop doughnuts topside down 1n deep hot
fat (370° F.), fry until puffy and brown on
underside, then turn and fry on other side.
Drain on absorbent paper and sprinkle with
powdered sugar while still warm. Yield, about

30 doughnuts.

Jelly Doughnuts

FOLL(()iw recipe folxi raised doughnuts. After
second rising, roll out on slightl floured -
board % inch thick. Cut withgrouzd cookie
cutter. Put 1 tsp. tart jelly in center of each
round, moisten edges with water and put
another round on top. Press edges together
lightly. Cover and set in warm place to rise
until double in bulk. Fry in the same wa

raised doughnuts. A
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SUCCESSFUL canh

BAKING depends Upon observing a fey simpl

; ] accuratel .
MENts in this hook o leveel.y balanced. Follow them faithfully,

Inl

e rules. Mod-
All measure-

L]

o pint measuring cup (marked into fourths and
g Spoons. Invest also in g flat wire egg beater and
flat 1mplemeqt with a spiral wire around the
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j”beglnnmg Siithe [0end Chapfer.stlrrmg, folding in, etc., will be found at the v

g Sift flour before measuring it. To measure flour, hea

¢/ cup, fill it to overflowin , then le i '

/§ ingredients except browgn sugar a\:%c{ (s)}flfo?t?:nti?lg.mth 2 Dozt R
»:fﬁ-leAV?elftlgr;gtlc(lm should be made between cake flour and the somewhat coarser,

Bl heq a .or all-purpose flour. The first makes a more delicate cake.

k- It your recipe calls for cake flour, and it is not available, measure bread
flour as directed in the recipe, and then deduct 2 tablespoons for every cup of
4/ flour. In other words, fill the cup and then take out 2 level tablespoonfuls.

Whip your egg whites on a large platter or in a large bowl with the flat egg
beater. (Add a pinch of salt to hasten the stiffening process.) Beat the egg
whites in one direction only until they are stiff, but not dry.

‘In the case of Angel Food Cake, stop beating when the egg whites are still
moist and will hold a point that turns over.

Do not whip egg whites in advance. Wait until the last minute to do so.

Beat the yolks with the spiral egg beater until Fhey arg-very li.ght. Add the
sugar, a tablespoonful at a time, and beat until these ingredients are well
blended. .

When making a butter cake, use butter that is fa}lrly soft (at room tem-
perature) but not melted, unless the recipe calls for it. If butter melts, chill
. . . . s .t.

until it is firm before using 1 . . .
i rk the butter with a slotted spoon or w1th. the hand until it lli
. then add the sugar gradually and continue to beat or wor

’ i i i his time—
it 1 like whipped cream). Be patient at t
oy Creamy’l(‘}llee;)odpaexture of your cake will be greatly

p it lightly into the

Stir or w
pliable and soft-,
~ the mixture unti

~ do not hurry this process.
‘influenced by it.
‘ "A'fft'er measuring your flour,
A akmg powder, SPICES, etc.).

’ ing to the milk. i &
eﬂ ?vo(;‘l gd the liquid ingredients to the butter mixture, alternately
e sifted an

ition until the ingredients
ee batter after each addi . 1
d pariclS- ?)Zzi ;T ?or about one minute. Lightly fold in the beaten
s W) d, t en

‘they are blended.

re-sift it with other dry ingredients (soda,
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@M/Q EED cO00KIES

ng to the dry
is done, turn

It is then ready to be

d pan. It will cli
When the cake

Pour a sponge cake batter into an ungrease

i i i ased pan.
:des and rise higher than in a greas ;
ISJIS:;IIC down until it is cold. Remove it from the pan

iced.

Pour a butter
unsalted shortening. W
minutes, then remove 1

then ready to be iced. ' ' ;
Preheat the oven, that is, heat the oven to the degree given in the recipe

before putting the cake into it f
A butter cake, if baked in a loaf, usually calls for a moderate oven—1 ¥

baked in layers, for a slightly quicker, but still a moderate oven. |
A sponge cake usually calls for a slower oven than a butter loaf cake. i ¥

An angel food calls for a slow oven. .
A cake is done when it begins to shrink from the sides of the pan; when a
straw or cake tester placed in the center of the cake comes out dry, and when ~ g
the cake surface, pressed with a finger, comes back into place. :

When cakes fail, there is usually a definite cause. - : 5

1. An uneven, cracked cake:
1 . Too hot an oven M
Too much flour ' '

greésed pan. Grease with an
place it on a cake rack for five

cake batter into a lightly
ke rack until it is cold. Itis

When the cake is done,
t from the pan onto a ca

B, A fallen, shrunken cake: v v
Too much shortening L4
Too little flour :
Insufficient time allowed for baking
3. A heavy, streaked cake:

Not enough baking powder

Too much sugar :

Mg;st:t flour. (Place the flour, if moist, in a large

ik at pan near an open ov i

4. A coarse grained cake: / ' p{: = V?I—‘l R

Too slow baking ~ @ '
Too much shortening
Too much baking powder
Too little mixing i

5. A poor, sploichy color:
A )

Too fast baking

T : T : “ .
6. 4 sticky crust: 0o little mixing

Too much sugar
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Y e Sponge Cake
3 egg yolks*

p Y2 cup cold water
1 clip sugar

I' tbsp. lemon juice or

1 cup and 2 tbsps. sifted
cake flour

2 tsps. baking powder

18 tsp. salt

3 egg whites -

g
o

¥ g
: ¥ d #1 tsp. vanilla
P WY, tsp. grated lemon rind

WHEIP eggs and cold wat g
Yy bulk%g R water 'until liquid doubles

minutes. Add
has been resifted with bakir »
tablespoon at a time 2 Nt

Add salt to egg whites: beat until stiff but

not dry. Fold lightly int ;
blended. ghtly into batter until

vowder, 1

slow oven for about 40 to 50 minutes,

makes a richer cake. :
= Hot Milk Cake, with the butter ‘omitted,

- makes a good sponge Cake.

*

¥

J A Angel Food Cake*
"',ﬁ"" 1 cup sifted cake flour "
.. ° 11 egg whites

. Yy tsp. salt . Y tsp. almond extract

e ! ‘t;g;'.cream of tartar - (oftional)

. ResiFr flour 3 times and add salt to egg
" <. whites. Whip until fofmy. Add cream of
. tartar, Whip until fairly stiff (until they will
-« hold a peak that turns over) but not until dry.
- % Fold in sugar, a tablespoonful at a time.
- Add flavoring. Fold in flour, 2 tbsps. at a
© time. Fold as little as possible to blend

these ingredients. ’, . » : Bt -
 Bake cake in 9-inch ungreased tube,pan in
: low oven for about 34 to T hour.' Invert pan
__ and permit cake to become cold before remov-

11, cups"s'ifted sugar
1tsp. vanilla

1ith powdered sugar. ’
hipped cream, sweetened and flavored,
placed between layers. (See illustration.)
One Eig Cake
@ 3tsps,
e 1% cup milk
‘1 tsp. vanilla
Vs tspralmond extract
ugar. Beat in egg. Sift
king powder. Add it to butter
nately with " milk, to which
s been added. Beat batter after
n until blended
p che Red nu

tter
s sifted cake ﬂo‘.}f
% ;,:-’ ‘

i butter and s

t meats, raisins or

ed 4 x 8-inch loaf pan in
out 15 to 30 minutes.

sugar gradually. *Beat:for 2 -
flavoring. Fold i: -'zb‘!%x'hich

4 3 ¥ :
N Bake cake in ungreased 9-inch tube pan in

“Five eggs may be used instead’ of 3. This“addition -

pan. Spread cake with icing or dust
%, ! . : :
Cake may be cut in two and cake filling or.

baking powder f

Page 86

| b t Milk Cake

3 eggs e

. 1Ya7cups sugar
L7 cups sifted cake flour
115 tsps.baking powder
V5 tsp. sa%

34 cup milk

2 tbsps. shortening

1 tsp. vanilla or 2 tsps,
lemon juice

BEAT egés until; they are very light. Add

sugar gradually.” Beat until well blended.,

Resift flour with baking powder and salt.
Heat m''k with shortening to boiling point
and ad< to batter. Beat it well.

Add vanilla and pour battef into two
greased 8-inch layer pans.

Bake cake in moderate oven for about 20 to
40 minutes.

Ice it as desired.

.

Sour Cfeam Cake

1 cup sour cream
1 cup sugar

2 eggs

A tsp. vanilla-

2 tsps. baking powder
14 tsp. soda
1% tsp. salt

BEAT cream, stir scvar in gradually. Beat
until well Blended. 'Beat in eggs one at a
time, Add vanilla. {
. Resift flour with baking powder, soda and
salt and stir into cream mixture. ( Beat bat-
_ter until blended. .
. .Bake cake in greased 8-inch tube pan in
moderate oven for about 18 to 35 minutes.
If desired, 1 teaspoog spice, I cup raisins,
and %4 cup nut meat§,may be added.
Ice cake with any icing.

o

o Quick Yellow Cake

134 cups sifted cak
, 1 tsp. salt | &
82.€585.5 et 21 tsps. baking powe
- Y, cup milk &: 1 tsp. vanilla
‘SIFT dry ingredients. Combine with other in-
- “gredients in bowl and beat welf"for 2 or 3
Pminftessiy - o o
_Use wire whisk or rotary beater. g
Bake cake in greased 9 x 12-inch pan, or jn-
‘two 8%-inch layer pans in moderate' oven
for about 12 to 25 minutes. 8
Ice as desirgd. (See illustration.) ~

Y, cup soft butter *
1 cup sugar

bt

»  Quick Caramel Cake.
FoLLow rule for Quick Yellow Cake. :
Substitute far white sugar 114 cups brown
ssugar, closely packed. SR "
Bake in a 9 x 12 pan. Ice it with uncooked
white icing.~ Place pecan halves on it at regu-

lar intervals. Cut cake so that a nut meat
wwill be in the center of each square or bar.

13/ cups sifted cake flour ;
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Quick Chocolat" Cake

ick Q‘Cd' 8.

Low rule for Quick \fellow St

FOSLubstitute 14 cup cocei for Y cup flour.
¢

-
i

White Cal;e

1

1, cup butter up milk
114 cups sugar 1 tsp. vanilla
214 cups sifted cake flour Ve tsp. salt

214 tsps. baking powder *4.egs whites

CreAM butter and sugar. Sift flour with
baking powder. Add to butter mix ure Iin
about three parts alternately wits r.ulk, to
which vanilla has been added.
Beat batter after each

~ blended. Lo
Add salt to egg whites. Whip until stiff but

not dry. Fold lightly into batter.

Bake cake in greased 7-f‘ch tube pan in
moderate oven for about 20 to 40 minutes or
in two 9-inch layer cake pans for about 12 to

. 25 minutes. Ice with chocolate icing. (See
, i}lystrati n.) '

: 1 Marble Cake

1 oz. (square) chocolate * 114 tbsps. hot water

. PrEPARE batter for White Cake. Those who
refer yellow majhle cake may use 2 whole
‘eggs instead of 4 egg whites. Beat yolks into
butter mixture. |

~ Separate dough into halves, melt chocolate,
cool and fold it into one half of dough.
piiklace dou%)l:l lin .altemate%.laﬂers in greased
" be pan or bake in two ¢-in:ch layer

- ected for White Cake.g"_ y < it

o a
l\(.g:){'miy

addition until

o S . W W 8N W

3
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"
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¥ Gold Cake

~ 3 tsps. baking powd&
:;; tsp. almond extract
ps sifted cakeflour % ?ul; ::ﬁf:la-
BINE flour and baking po ade o
t C‘ere tngne;. Sift sugar ongep Lo
-ream butter and sugar. i
; igar. Beat yolks until.

to milk. Add flou ;
in about tlﬁge Ta’rt;. all3t§al.; ¢

lition until blended.
vgged 9-inch ts& pan in
ut.25 to 45 minutes,

it Gl

* garnish with candi

- butter with sugar, add raisin

CAKES¢ww{'
COOKIES

Chocolate Devil’s Food.

2 tsps. baking powder
1 tsp. cloves

1/, tsp. cinnamon

1/, cup milk

1 tsp. vanilla® '

3 egg whites \\’ ;

ar untia ikt
Beat twd

-

1, cup butter

1 cup sugar

3 egg yolks

34 cup sugar -

2 oz. (squares) chocolate
2 cups sifted cake flour

CreaM butter and I cup of sug
Beat egg y¢ ks and 3; cup sugar.

mixti es 1 gether. ¥
Melt ¢ ihorlate over hot water, cool and
with baking powder and

add. Resiit flour ; : I

spices three times. Add s_1fted ingredients to

batter alternateg‘ with milk, to which flavor-
e

ing has been ad ati % ;
Beat batter after each addition unt!l

blended. Fold in egg whites, beaten until

stiff but not dry. !
Bake cake in two greased g-inch layer pans

in moderate oven for about %4 to 14 hour.
Ice with chocolate or white icing.

] Nut Cake

App 1 cup chopped nut meats to Gold Cake,
Quick Yellow Cake, Chocolate Cake or one
kgg Cake. : : '

Spread cakeglith icing and garnish with
whole nut meats. ,

Quick Cinnamon Tea Cake
Abpp to Quick Yellow Cake:

11 tsps. cinnamon 14 tsp. cloves or nutmeg

Layer Cakes

CHoOSE one of preceding cak i .
calf)? ot g e recipes. Bake
ace jam, jelly, a cake filli ici 4
be%ween . Y, lling or an icing-
ce top and sides of cake. Spri :
! . Sprinkle layers
with cocoanut, chopped nut meats, etc.,_)z'md

cherries, pi
whole nut meats. * . pineapple and

Do AT W,

a

1 cup seeded raisins

2
114 cups water CHps flour

114 tsps. baking p ]

1 ,

l/g Lsp. soda 4 tsp. cinnamon o

: ::u sp. butter 1% tsp. allspice S0 3 :
p sugar 15 tsp. nutmeg

BoIL 1 cup of -
water and rai
utes. Cool. sm? :

Add soda and ¥4 cup of cold

flour sifted with t VA
spices. » he bak"? 3

;; i /T : 4" Bake cakes in moderate ove
o ‘, ; ¥ i Puge 87\ i f? * ’
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COOKIES

Lady Baltimore Cake

is White Cake, baked in two layer:
: rs. Chop:
;‘Adcup seeded raisins, 6 figs, 145 cul}; nut meatr;.
: d to half of 7-minute White Icing just
efore spreading it. Place this half between
layers. Ice top with other half.

3 Cup Cakeé

UsE oneof preceding cake recipes for cup cakes.
e Grease pans. Fill them only two-thirds full of
" batter." :
Bake in moderate oven for about 25 min-
utes. Ice or sprinkle with powdered sugar.
. They may be split and filled with cake
icing, jam or jelly, and then iced on top.

Molasses Cake

- &' . ' Y, cup butter 3 tsps. baking powder
& | Y% cup brown sugar 1 tsp. salt
i 15 cup molasses 1, tsp. soda
. .1 egg . : . 1 tsp. mixed spices
2 cups sifted flour 1% cup milk

CrEAM butter and sugar.
beaten with egg. :
Resift flour with other dry ingredients.
Add sifted ingredients aﬁefnately with
milk. Beat batter after each addition until
~ blended. = -
Bake cake in greased 9-inch tube pan in

Stir 3in’ molasses

s e warm with Raisin Sauce. .

N

Cake may be cooled and iced.

] ‘Crumb Spice Cake 7

34 cup soft butter or

" 214 cups sifted bread .
~ flou ¢ ‘ shortening

i I our
21, cups dark brown
. sugar . ,' ; =
 CoMBINE - ingredients lightly until they
‘crumble. !
~ Use pastry blender or ﬁr_llger-tlps. Do not
~ permi mbs to become oily.
p;‘ar,mlt‘cru ful crumbs. Add to them
d %% cup chopped nut
ol s ;

1/, tsp. cinnamon
2 tsps. baking powder

' cup sour milk, and 2
ooth. A
12-inch pan. ‘
oven for about 10 to 20
¥

o

hout 5 to 10 minutes

" moderate oven for about 22 to 45 minutes.

. ;%bs over tdp. Bake _

\- 3

ot Gz

Grandrﬁa’s Pound Cake

As BAKED in the “Home Comfort” Range
fifty years ago:

2 cups sugar (1 1b.) 4 cups'flour (1 1b.)
2 cups butter (1 1b.) ‘10 eggs (1 1b.)

Beat yolks and whites of eggs separately;
cream butter; and cream sugar into it.

Add egg yolks and mix well. Add stiff egg
whites alternately with flour.

Long beating of air into this mixture is the
success of this cake. Grandma always beat
the mixture with her hand in a large wooden
mixing bowl, since it was less tiresome.

Put in oven when you can bear your hand
on the bottom, and gradually increase oven
heat to moderate; bake about 1 to 2 hours.

A half pound cake may be successfully

Apple Sauce Cake

1/ tsp. salt

1 tsp. soda

1 tsp. cinnamon

15 tsp. cloves

1 cup thick sweetened
apple sauce

1, cup butter

1 cup sugar

1 egg. A

1 cup raisins

1 cup currants or nut
meats ;

13 cups sifted cake flour

SIFT a few fabl%spooﬁs of the flour over nut

' meats and raisins.

Cream butter and sugar, beat in egg. Add
nut meats and raisins.
Sift flour with soda and spices. Stir into

- butter mixture. Last, add the apple sauc
 which has been heated.

Bake cake in a 9-inch tube pan lined with
buttered paper, in moderate oven for about
14 to 1 hour. , %

Prune or Apricot Cake

134 cups sugar
24 cup butter

1% cup fruit juice
V3 cup fruit pulp*

3 eggs, separated 23/ cups sifted cake flour
15 tsp. gratgd lemon rind 1% tsp. salt
15 tsp. vanilla o 2 tsps. baking powder

1, cup water V4 tsp. soda

CreEAM butter and sugar. Beat in egg v 35. Q
¥ s £

Combine water, fruit juice ang fruit
Add flour (that has been sifted with t- .o
powder and soda) to butter mixture, alter-
‘nately with fruit and water mixture, '
Beat batter after each addition until well
blended. Fold in egg whites, beaten until
Stlg l?(ut nolié dry. h i
_ Bake cake in three greased 8-inch |
pans or one 9 X 12 1 gucr
about 15 to :’?o mimrx)?ens.m @oderatg e for
Ice with white icing flavored with lemopn.

*Use dried prunes or apri
‘and sweetened. Rub thal.-prlcots Cha ity

.

4

w

hat have. '
ough a sieve a%d’tggeguﬁe::g 4

- made with half the quantities. =




Banana Cake

1/, tsp. salt ;

l/zcug mashed or riced
bananas

1 tsp. vanilla

1, cup sour milk

15 cup butter

114 cups sugar

3 eggs

21 cups sifted cake flour
1/ tsp. baking powder
34 tsp. soda

i t
l CreAM butter and sugar. Beat in eggs one a
a time. Resift flour with baking powder, soda
- and salt. :

Add vanilla to milk. Stir sifted ingredients
into butter mixture alternately with milk
and bananas. Beat batter until smooth after
each addition.

Bake the cake in two greased 9-inch cake
paps in moderate oven I5 to 30 minutes.

Place sliced bananas between layers. Ice
top of the cake with uncooked lemon icing.

»
Sk - Fruit Cake
P
2 15 1b. butter (1 cup) 15 cup asses
15 1b. brown sugar (114 1 cup sour milk
cups) 1 tsp. soda
6 eggs “1 Ib. riisins (seeded)

15 1b. flour (2 cups)
1 tsp. cinnamon
1 tsp. allspice

1 lb. .urrants (washed
and dried)
14 Ib. citron, cut fine

1 tsp. cloves 1 Ib. almonds (blanched
1 tsp. nutmeg and shredded) or pe-
1 tsp. salt, if butter is cans broken
' unsalted 15 cup maraschino cher-
" ¥4 cup wine, whiskey or ries
frvit juice

~ &
CRrEAM butter with sugar, sift dry ingredients
a.g flour the fruit and nuts lightly in addi-
tional flour. The ingredients may be com-
~ bined in order given—eggs being added
~ alternately with flour—each egg being
- beaten in well, or eggs may be separated, the
~ yolke alternately with flour and whites stiffly

5 are added.

Place dough in loaf pans lined with layer
eavy waxed paper, or with 4 layers thin
paper. Cover bottom of oven with

filled with 1 inch of hot water and bake

in very slow oven from 114 to 3 hours,
it loaves to cool and remove t
- Remove waxed paper,

1n fresh waxed paper
‘ d tin boxes.

ap
and store cak iin

ten and folded in before fruit and nuts

8 ) TP

ﬁggedgf;sq. Whip cream until  stiff,:
leat * vanilla. Spread cake with cream,
i oil), Roll cake in cloth like a jell
s ‘-,ry 59;" » one hour, Remove cloth,
1 ?f’i": muchas  platter and serve cut into s
.’(_:a i late Sauce. 2SI
e 89 ?",{J 4
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Jam Cake

1/, tsp. cinnamon

1, cup butter 1/, tsp. nutmeg

L iy :m:n“ 1 tsp. soda
; 522 ’yaolks 1/, cup sour cream

2 cups sifted flour 3 egg whites

CreAM butter and sugar.

Beat in egg yolks. .

A ; .

%téglfl? éour with the other dry ingredients.
Add flour mixture in about three parts-alter};
nately with sour cream. Beat batter after €ac
addition until well blended. -

Bake cake in two greased 9-inch layer.pans
or in a 9-inch tube pan in m_ode;a_te oven
for 25 to 50 minutes. Ice as desired.

_ ]egy Roll -

34 cup sifted cake flour
3/ cup sugar 34 tsp. baking powder
1 tsp. vanilla 1 tsp. salt

BEAT egg yolks until light. Add sugar gradu-
ally and then flavoring.

When bleyyded, add flour that has been
sifted with baking powder and salt. Last
fold in egg whites that have been whipped
until stiff but not dry.

Line a 15x 10-inch pan with heavy but-
tered paper. Pour in batter and bake in mod-
erate oven for about 6 to 12 minutes.

While cake is hot, trim hard edges, spread
cake with jelly, jam or a cake filling, and roll
it in waxed paper. Sprinkle with powdered
sugar.

.

D,
4 eggs, separated

Cocoa Roll

1% tsp. salt

1% tsp. cream of tartar
1 cup heavy cream

1/ tsp. vanilla

3 eggs, separated
Y5 cup sugar

1 tsp. vanilla

2 tbsps. bread flour
2 tbsps. cocoa

BEAT yolks until very ligh

gradually until well blended
Sift flour,
yolk mixture. : i
Beat egg whites until foamy, add cream of
tartar and beat until stiff but not dry. Fold
lightly inte batter. oL
4Line @ shallow pan (about 8x 12 ir
with heavy greased paper. Spread dou h
thickness of 14 inch. Bake cake in
~oven for about 12 tor25 minutes.
When cool, invert onto moist cla

. Add vaniliz,

CAKE S osed

]

hi. Beat suga’ in’

cocoa and salt. Stir them into -
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CAKES......— /7,
COOK|ES “é%?”

Washington
Y% cup butter
34 cup sugar
2 eggs, beaten
1Y cups sifted cake flour

Cream Pie

3 tsps. baking powder

Va tsp. salt

Y2 cup milk

s ( 1 tsp. vanilla

REAQL: butter and sy i
: gar and beat in eggs.
cl)mbme and sift flour, baking powder and
salt, and add, alternately with the milk, to
utter mixture.

‘ Eeqt batter well, add wvanilla:- and bake
cake in greased pans in two layers in moder-
ate oven for 12 to 25 minutes. g

Place filling between layers and sprinkle
top with powdered sugar. Spread whipped
cream, a cooked cream filling (adding cocoa-

nut to it, or other nuts), jam, jelly or fruit
between layers. gyl

See Fillings.

Skillet Cake
{Upside Down Cake)
{Pineapple, Apricot, etc. }

V4 cup butter

34 cup brown sugar

1 cup pecan meats (op-
tional)

MELT butter in g-inch skillet. Remove

the fire.

- Sprinkle brown sugar and nutmeats ovc
bottom. Arrange fruit on sugar. Prepare
following batter:

8 canned pineapple
slices, or 24 cooked
apricots, ' ‘ned

2 eggs 1 tbsp. melted shorten-
14 tsp. salt ing 3
1 cup sugar 1 tsp. vanilla

1 cup sifted cake flour
1 tsp. baking powder

BEAT eggs until light. Add gradually, beat-

1, cup rich milk

~ ing constantly, salt and sugar.

- Heat milk to boiling point. Add butter.

o Beat into egg mixture. Add vanilla. Resift
flour with baking powder, and add it to egg
mixture. Beat quickly until blended.

Pour batter over fruit. Bake cake in moder-

te oven for about %4 to % hour.
: f':lf‘urn out while warm. Serve upside down.

_ . .-
. ~

1e88 | |

15 cup milk i

1 quart berries

A 1 cup whipping cream

ening 5

“when cold.

v ingredients, and cut ¥in..

. Beat egg and milk until blended and stir
in. Pat out dough into a square on floured
board, to the thickness of 14 inch. Brush
half the top with melted butter.

Fold over other half, or cut dough into
rounds for individual servings if preferred.

Bake cake on greased sheet in moderately
hot oven for about 10 to 20 minutes. Split
cake.

Serve with sweetened strawberries be-
tween layers and over top. Garnish with
whipped cream.

Cream Puffs

THis rule makes 12 large puffs or eclairs.

1 cup water or milk
Y cup butter
1 cup flour

Heat milk, add butter and let it come to
boiling point. Add flour and salt and stir
batter over heat until it leaves the sides of
pan and forms a ball.

Remove from fire, cool slightly and add
eggs, one at a time, beating in well. Place
spoonfuls of batter in 2-inch rounds on a
greased tin, heaping them well in center.

Allow 2 inches between puffs. Bake in
moderate oven for about 15 to 30 minutes or
more. Test puffs by removing one from
oven. If it does not fall, it is thoroughly
done. :

Wk~ + puifs are cool, cut gash into side of
: nd fill wi h sweetened and flavored
W ' or with custard filling.

Vet . .uall cream puffs may be served at
teas. Fill them with a sweet filling, cheese,
creamed chicken, oysters, well-seasoned
hash, etc.

1 tsp. salt
4 eggs

ook
i)
T ' 4

Meringues

1 tsp. vanilla
34 cup sugar

7 egg whites
Pinch of salt
1Y, cups sugar

AbD salt to egg whites and beat until they
will hold a point. '
Add 15 cups of sugar very, very slowly,
beating eggs constantly. Add vanilla, and

then fold in 34 cup of sugar.

Place large spoonfuls of this mixture on
baking sheet, or shape meringues with pastry
bag into ovals. Bake in very slow oven for
about 30 to 60 minutes. Remove from sheet

If to be filled, crusl: smooth side with
thumb, while meringues 'are fresh and fill
hollows with sweetened and flavored whipped
cream, or with a frozen mixture.




CAKE FILLINGS

INGS AND .
3 e White Icing

Seven-Minut
ta
2 egg whites (unbeaten) A tsp.vzczgei?lt: of
114 cups sugar 1 tsp.
5 tbsps. cold water

PLACE ingﬁedie“ts'
double boiler. ded
A thoroughly blended.

Beat until they arehipoor gd et beater.

i iral egg W r
Ilglzecewtl;?) cs)ger bottom of double boiler filled

with rapidly boiling water.
Beat icing for 7 minutes.

fire and add flavoring. .
The icing is then ready to be spread.

except flavoring in top of

Remove from

Variations of Seven-Minute Icing

Nut Icing: Add 22 cup chopped nut meats
to cooked icing.
Lemon Icing: Use only 2 tbsps. water.
Add 2 tbsps. lemon juice, 4 tsp. grated lemon
rind.
Orange Icing: Omit water. . Add % tsp.
grated orange rind, and }4 cup orange juice.
Sea Foam Icing: Substitute brown sugar
for white. After 5 minutes remove double
boiler from fire. Beat 2 minutes longer.
Place boiler top in cold water, and beat for 3
L minutes longer.
Chocolate Icing: Melt over hot water,
then cool 3 oz. (squares) chocolate. When
icing is cooked, fold in vanilla and melted
chocolate.
i Raisin Icing: Spread cooked icing. Sprinkle
g with 1 cup seeded or seedless raisins chopped.
Cocoanut Icing: Spread cooked icing.
Sprinkle with shredded cocoanut.
Chocolate Coafing over White Icing:
When cooked iéing is spread, pour chocolate
(melted over hot water) on it. Spread it
:;lgiltlyil ov?rtsurfac}? inth broad knife. Per-
it chocolate to harden. D
this in hot weather. 0 B

Boiled White Icing
2 cups sugar Vs
8 tsp. cream of tart
:./'c;;;.v::;:r (optional) i
el 1 tzs;o:?:;lla or other

Bor. water and su i
gar until syrup f
:,oﬁg bgllf when dropped into c}éldpwaotglso?
% 20 it ohrmg a thread (when dropped from
thrl?aa dn)ht at 1s about three inches long. Thi
4 eithirogge b(:E ht(}:m enough to curl or.wav:
| abxlatd240° ko syrup will have reached
i salt to e i
(it } gg whites. (E i
- be whipped unti] they ar(e gs%if‘fh:hlxir?i;np:é’

- until they are froth
v whxpped at all beforz ,agairtxlgleg’ygifc)l ar

>
-

A R R R R R RNt

rtar. .
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CAKESzeat
0% IES

.[1 them Whlle V(?I‘y

£ 1
l 'n a Vv ﬁﬂe stream, the eggs_ bel g
hot 1

i ddition ©
tly during ‘the a
oea Ccc)lnsgfltr::r\{’ard, until 1c1ng becomes
sy d of right consistency to sprlea .
3 f syrup has been added %8 tfea—
ream of tartar (to two eggs) Or akpew
35332 gf lem may be added to keep

T 74
from becoming gritty: .
lCuIlB%aat in the flavoring as icing cools. :
Beat until is good consistency 1O

d. Have Y
Zp;‘:; drops if needed as 1c1ng becomes firm.

Dip knife with which
hot vgater to insure smooth surface.

Ornamental Icing
Boil 1 cup sugar Ja can Watcs
MeANWHILE add 26 teaspoon of salt to 2 egg
whites and beat until they are stiff and will
hold a point. ;

Add 3 tbsps. sugar very slowly, beating
constantly. When syrup begins to_ fall in
heavy drops from spoon, add a small quan-
tity of it to eggs and sugar and continte
beating. Repeat this process, adding syrup
to eggs in four or five parts. If these addi-
tions are properly timed, the last of syrup
will have reached the thread stage.

Beat icing constantly. Have pan ready
partly filled with water placed over heat.

The bowl in which the icing is being made
should fit closely into this pan so that the
bowl will be over, but not in water. When
water in pan begins to boil add 14 tsp. of
powder (equal parts of baking powder and
Ea;rttiz;.rig aslflldlz a{ld q(c)lntinue to beat the icing

cks to si
b7 1 e es and bottom of bowl
_ Remove icing from hea
is required for gdecora.tiont.(ul;lle;ﬁ3 azéguﬁh; 5 4
in small bowl and cover it closely%vith \lalva.x 33
paper. To remainder-add 1 tsp. or -
hot water 'to thin it to right cor?éi t y tod
spread. "Beat well and spread on c:k?ency .
. Decorate cake with reserved icing, colori
it with color paste and placing it S
Shaoicergioaner. ot hows bg I muoblq gs N
cornucopia shaped bags secS(::dr(;LetzS' Lfcl}tlo
point with a pin. Flatte B
Sl ico i the o 1o Sk A o
stems. Cut it 1i i
petals. Fill b;g;e vtv}:tli’ i/\" to mlake leaves or
doubling over paper at (t:glgT acngs?_ ot
through point of the b i e b

: ag. S K|
.+ S icing, well covered with i ;
will keep for hours. Sufficient for i 1 HADS

rating an 8-inch 10
for a larger cake. cake, DQ\?@

: hﬂs,':;.’;‘ s 4

3
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Coloring for Icings

ADD a very little coloring to icing just before
1t 1s ready to be spread.

g " Pink: Juice of strawberry, cherry, cran-
; berry or currant,
Blue:  Juiceof blackberry, blueberry, elder-

berry or raspberry.
Purple: Grape or mixed pink and blue.
Brown: Chocolate, cocoa, or coffee.
Yellow: Grate orange rind cut with lemon
_ juice, or egg-yolk.
Green: Juice from spinach.

Maple Icing I

1 cup maple sugar
15, cup water

1 egg white
1 tbsp. white corn syrup

i ’ BorL maple sugar, corn syrup and water with-
i out stirring until syrup spins a thread; pour

gradually over stiffly beaten egg white and
4 whip until smooth; spread at once.

Maple Icing II

1 cup maple syrup 2 egg whites

¢ Bom syrup without stirring until it spins a
~ fine thread; pour gradually over stiffly
beaten egg whites and whip with wire whisk
‘until stiff enough to spread.

Sour Cream Icing

1 cup sugar 14, cup nut meats, chopped
1 cup sour cream .

1 tsp, vanilla

"BorL sugar and sour creaw 'ntil syrup forms
~ a soft ball when dropped intc cold water
e. ‘.‘ (2380)’ A .

. Cool syrup until lukewarm, then beat until
~ creamy. Add vanilla and nuts and spread

ng.

Chocolate Icing

34 cup milk
2 thsps. butter
1 tsp. vanilla

ir ingredients until syrup forms
ropped into cold water 5238°),
from fire, add butter and place

kewarm, addwvanilla and

‘ C . If icing hardens too
f wﬁ?ﬁ; of hot water, or ‘p‘ﬁe

Caramel Icing

3 tbsps. butter

2 cups brown sugar b
1 tsp. vanilla

1 cup milk or cream

Boi sugar and liquid until syrup forms a
soft ball when dropped into cold water
(238°). Add butter, remove icing from fire
and cool. Add vanilla and beat until thick
and creamy.

If too heavy, thin icing with a little hot
cream until right consistency to spread.

UNCOOKED ICINGS
White Icing

1 tbsp. or more flavoring
(rum, sherry, coffee,
fruit juice, etc.) or

2 tsps. vanilla

134 TBsps. hot cream or I egg yolk may be
substituted fot butter. Cream butter with
sugar, and add salt and flavoring. If icing is
too thin, use additional powdered sugar until
the right consistency to spread.

When making lemon or orange icing, omit
vanilla and add grated lemon or orange rind
and juice.

Nut meats may be added.

2 cups powdered sugar
3 tbsps. butter
1 tsp. salt

\ 4

Chocolate Icing (Uncooked)

4 tbsps. hot water or
cream

1 tsp. vanilla '

Powdered sugar

MEeLT chocolate over very low flame. Add
butter and water.

When these ingredients are cool, add vanilla
and enough sifted powdered sugar to make
icing the right consistency to spread.

4 tbsps. cocoa or 2 0zs.
chocolate
2 tsps. butter

Icing for Cookies
or Christmas Cakes

b
Powdered sugar Lemon juice

Grated lemon rind

BEAT ingredients well.
“runny”’ icing.
Drop a little from a teaspoon onto a cookie.
Pelgmllt it to spread and harden.
i oiling water and vanilla may be substi-
~ tuted for lemon rind and juice. % i

Make a fairly
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/ CAKE FILLINGS
Custard Filling

2 slightly beaten ¢gES or

g 4 exg yolks

o ﬂol‘t“‘ 2 tsps. vanilla or 1 thsp.

;iggss:cnldd milk or sherry flavoring
cream

. h) -
Bear yolks, add sugar and flour. ll({\‘“‘
scalded milk over egg mixture. Cook these
ingredients over hot water until smooth and

thick, stirring coqstantlv. :
\\’l;en custard is cool, add vanilla and

spread filling between layers of cake.

Banana Custard Filling

ApD 4 or more sliced bananas to cooled cus-
tard filling.

Butterscotch Filling

Cook and stir in double boiler 34 cup brown
sugar, }4 cup butter.

ool slightly. Follow rule for Custard
Filling, omitting sugar. Flavor with vanilla.

Chocolate Custard Filling

FoLLow rule for Custard Filling. Add to
hot milk.
14 ozs. (squares) chocolate cut in pieces.
%4 cup sugar.
Permit chocolate to melt.

Coffee Filling y

FoLrow rule for Custard Filling.

Substitute for milk 1 cup strong coffee and
I cup cream.

Nut Filling

ADD to any of the preceding filli
finely chopped nut IIimeats. A

Lemon Filling

Y2 tsp. grated lemon rj
on rind 15 cup su
L é!&tbsps. lemoq jpice 2 tbs:s. ﬂit:xrt
SPS. orange juice 3 egg yolks
Cup water Vs tsp. sade

STIR and cook in do :
: ubl .
Cool filling before 3 r(:a ;J(;)ixrllt’g until thick,

TR e . B W B B R T R RS w

- Orange Filling
OW rule for Lemop Fijj;
pr g‘ex;md and only { tbsp.l l!;?ngc;n jllll?gegrated

i

é / CAKE S oved

/
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pineapple Filling

1 thsp. butter

2 esg yolks

2 egg whites ; ”
e and cornstarch for 15 minutes
¢. Add butter and sugar.

e over egg yolks and return
¢ for 1 minute. Cool.
a very good pie or tart.

2 cups crushed pineapple
1 thsp. cOrnstarc
34 cup sugar
Coox pineappl
in (I(m\;lv honlp
Pour hot mixtur
to the double boile
This filling makes

COOKIES AND SMALL CAKES
Vanilla Wafers

1 egg8

2 tsps. baking powder -
1, tsp. salt

14 tsp. vanilla ¥

1 cup sugar
14 cup butter
1% cups four
4 cup milk
CrEAM butter and gradually cream sugar into

it. Add well-beaten egg and mix. Sift and
measure flour, add salt and baking powder.

Resift and stir into egg mixture alternately .
with milk, a little at-a time.

Add vanilla and let mixture chill. Roll out
on floured board to about !4 inch thickness;
cut; sprinkle top with sugar.

Bake cookies in moderate to hot oven for
about 7 to 15 minutes. o

Cocoanut Vanilla Wafers

PREPARE and cut, ready to bake, recipe for
Vanilla Wafers.
Lightly brush tops with slightly bes ten

egg, and sprinkle on 34 cup grated or shredcded
cocoanut.

Bake as directed.

Chocolate Wafers

1 cup sugar 2
0zs.
;/; cup gutter (¢] sill::;iggte
cups flour i
Ty 2 tbsps. milk

V5 tsp. soda
V4 tsp. salt

CREAM butter and sy
1 gar. Add melted -
olatief,t then milk and well-beaten egg andcggfc.
i ag}d measure flour, add soda and salt
i esiit. Gradually add flour to sugar-
u tgﬁ mixture, thoroughly mixing.
i out;;1 on floured board and cut with .
i gun Cutter, place on buttered baking
and bake from about 5 to 10 minutes i
moderate oven. B

Ma . o By . - ‘
betwegn.be put together in pau'gs with. icing

‘!‘
Cocoanut Chocolate Wafers

% o

& 4
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Dixie Molasses Wafers

1 cup New Orleans 3 cups flour
molasses 3 tsps. ginger
15 cup butter and short- 3 tsps. soda

ﬁ‘; ening 1Y, tsps. salt
BRING molasses to boil; add butter and
shortening. Add ginger and salt. Add soda
dissolved in a little milk.

Mix well, and add flour, stirring in gradu-
ally. Roll mixture, add flour and knead well.
Roll thin, cut and bake in moderate oven on
greased tins.

Let cool without removing from pans.

If desired, they may be baked on greased
heavy paper laid on bottom of pan; by sliding
the paper onto a table or board, pan may be
used while snaps are cooling.

e " ' 4 Sckhool Boy Jumbles
350

3 tsps. baking powder
3 tbsps. cold water

1 tsp. vanilla

1 tsp. almond extract

y 2‘\‘Cu4£)s sugar

5&*‘ 1 cup butter

; ’ 4 cups flour
3 4 eggs

CrEAM butter and sugar well. Gradually add

beaten eggs, and liquid. Add flavoring. Sift

. and measure flour, add baking powder, resift,
~ and gradually stir into mixture.

shapes, sprinkle top with white or colored sugar.
Place on well-buttered tins.

 Bake in moderate oven until light brown.
. 7. Placed in stone jar, cookies will keep fresh for
~ several weeks.

~ Decorate cookies with colored or othericing.
Some may be dipped in melted sweet milk

ut together in pairs with icing between and
n dipped.

Maple Ginger Snaps

UB riTUTE in Ginger Snap Recipe, 2 cups
nulated sugar for brown sugar; I cup
e syrup for molasses; cold water for hot
T v

'ORTANT NOTE: ‘

ﬁ ding cookie recipes may be followed
P C(gOKI ES. These are more quick-
an rolled cookies. -

one half the flour measurement

s. Test one or two cookies by

e batter from a teaspoon onto

Bake the cookie. iy

acy of batter is too thin, add

sting each time, until you

atters. (

o

Roll out lightly on floured board, cut in '

_chocolate and decorated with nut meats, or

dates and nut meats

4 Heesisd
d g,

| e

Ginger Snaps

1 tsp. ginger

1 tsp. soda

1 tsp. salt

1/, cup hot water

1/, cup shortening or
butter

1 cup brown sugar

1 cup molasses

6 cups sifted flour

CreAM shortening and sugar. Beat in mo-
lasses. Resift flour with dry ingredients. Add
to molasses mixture alternately with water.
Knead well. Roll thin. Cut. Bake on greased
tins in moderate oven. Cool. Remove from

tin.

Macaroons

1/ 1b. almonds (or other 3 egg whites

nut meats) blanched 14, tsp. salt

and ground 114 cups powdered
1 tsp. rosewater or sugar

vanilla
App flavoring to ground nuts. Add salt to
egg whites.

Whip until they are stiff. Fold in sugar I
tbsp. at a time. Fold in almonds. Drop
batter from a spoon onto greased baking
sheet. : -

Sprinkle macaroons with sugar.

Bake in slow oven until done (for about 10
to 20 minutes). »

Chocolate Macaroons

App grated sweet chocolate to recipe for
macaroons. X 3
Use 2 0zs. or more.

Lady Fingers
2 egg yolks 14 cup sifted flour
34 tsp. vanilla 14 tsp. salt

1/ cup sifted powdered 3 egg whites

sugar

BeAT the yolks until light. Add vanilla.

Resift flour three times. Add salt to egg
whites.

Whip until stiff. Add sugar gradually.
beating constantly.

Fold in egg yolks.

Fold in flour.

Shape dough into oblongs on greased paper
placed on pan, or pour into greased lady finger
tins. o ,

Bake cakes in moderately slow oven‘for
about 6 to 12 minutes. y .

-\I 'i I |'I ’\I Il —ﬂ
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Filled Cookies
PREPARE any rolled cookie dough. Roll and

cuf’ll;;:e between layers a teaspoonful of filling.

Pinch down edges with a fork.

Raisin Filling:

1 cup chopped raisins
(figs, dates, nutmeats)

6 tbsps. sugar
5 tbsps. boiling water
BoiL and stir these ingredients until they

thicken. Cool filling.

% Oatmeal Drop Cakes

114 cups sugar 5 tbsps. milk
1 cup shortening 2 tsps. cinnamon
1 cup raisins or dates 14 tsp. soda
2 cups rolled oats 2 eggs
1 cup flour
CREAM shortening, which may be butter,
vegetable shortening, or a mixture of both,
and cream sugar into it.
. If shortening is used, add a little salt to
taste. Add beaten eggs, chopped raisins,
dates or figs. Add rolled oats mixed with
flour. Add cinnamon, soda and milk, and mix
thoroughly into fairly stiff batter. Drop by
teaspoonfuls on well-greased pan or baking
sheet. Space well to allow for spreading.
“Bake 7 to 15 minutes in moderate oven.
¢

1, tsp. grated lgqlon rind
2 tsps. lemon juice

2 tsps. butter

1% tsp. salt

Honey Drop Cakes

Y4 cup strained honey 1 egg

Y4 cup sugar 115 tsps. baking powder
14 cup butter Y tsp. lemon juice

115 cups flour

CREAM butter and gradually cream in sugar.
Add beaten egg yolk, honey and lemon juice,
and mix well,

Sift and measure flour, add baking powder,
resift, and mix thoroughly with first mixture.
Fold in well-beaten egg whites.

Drop on well-greased tins or baking sheet
and bake in moderately hot oven about 2 to
15 minutes.

Molasses Drop Cakes

Loyt G

measure flour, add baking powder,

sift and Py .
soda, salt, a[adtirgsgughly stir into_first I;ltllef )
Res}ft'dgnbread crumbs and mix tod i
ture. AD spoonfuls on well-grease v

batter. XOP SFn ke for about 5 to 12 mi

or baking sheet.
utes in moderate overl.

Ginger Drop Cakes

2 eggs ..
1 tbsp. ginger
1 tsp. soda
1/ tsp. salt

1 cup brown sugar
1 cup molasses

1 cup shortening
414 cups flour

1 cup hot water i
CreaM shortening, butter, or ”but%)eratarin
shortening mixed, and gradually be

es, and beaten eggs. I
sugar, molasses, et R T B

Add salt and ginger.
water. Add ﬂogr and water alternateély to
butter mixture. Beat well. g

Drop spoonfuls on well-greased tins “or
paper, well apart to allow for spreading. Bak:
in moderate oven from about 10 to 70O

minutes.

Chocolate Nut Brownies

1, tsp. salt

1 tsp. vanilla

1 cup sifted bread flour
1 cup broken nut meats

4 ozs. (squares) choco-
late

34 cup butter

4 eggs

2 cups sugar

MELT chocolate over hot water. Add butter.

Cool mixture.

Beat eggs until light. Add sugar and salt
gradually. Add vanilla. Beat until light.
Stir in chocolate mixture, then flour.

Beat batteg' until smooth. Stir in nut
meats. Bake in 9 'x 13 pan lined with heavy
waxed paper in moderate, rather slow oven
for about 15 to 30 minutes.

When cold cut into oblongs.

Date Bars

3 eggs 1

cup nut mea
1 cup sugar 5 -
2 cups chopped dates

1 tsi~.baki
1 tsp. vanilla <$z 08 Poxsee

beyp bread flour (scant)

CREAM eggs aan su arjj f Y;d'n- |
: o ERLY ut
and vanilla, i i
ift dry ingredients and combine wij
3 _ with e .
mixture. Pour batter into shallow pan lineg R,
With wax paper. Bake in modeérate oven for

Y4 cup molasses
14 cup sugar
Y4 cup melted butter

11 tsps. baking powder
LA tsp. soda
1 cinnamon

12 cu :
i cspl;o&g:f tid {2 i e about 12 t i
%2 cup bread crumps ‘;z o il l Cut ko - s i A,
4 tsp. salt Ut cake into bars and roll  them ip ow-
ered sugar. 7 b

Mix molasses, sugar, (Ei)oiling water and melted

utter in order name : added to b
ed to batter.

Page g5

%4 'tsp. cinnamon and ¥4 tsp. cloves majr be e




1S e Squares
Y2 cup butte 11
r Y2 cups chop d
;/zl»/Cnp molasseg meats i "
3 2 Cups floy, ;/4ttsp. saltll
SpP. vanilla
CREAM b 3 eggs
i Add we]) lllg)tt adnd gradually cream in suga
paten eggs, th S8
( v R en molasses.
fiaiy sure flour, add salt, ang resift
| 1 Jour gradually.’ Add var: T
nut meats, y. vanilla. Stir ip
& our 37 inch thick ;
g : n
Baltefin " ey greased shallow pan.
utes. When cooled, cy

Cake Squares or Bars

CAkE battegs are baked in shallow pans.

% en cake is cold, it is cut into squares or

ars, iced and decorated with raisins, candied
cherries and nut meats. ’

Angel food and sponge cake are delicious

cut into finger lengths, rolled in rather thin

icing, then in chopped nut meats or cocoanut.

=t
- .

L e o SR i

: Cup Cakes
SEE chapter on Cakes.

Cérn‘.;,Flake Drops

3 egg whites
1% cups sugar

.~ 4 cups corn flakes, rolled
. (measured before
o, rolling) it

C ,'EAT egg whites until stiff. Add sugar slowly,
~ then fold in remaining ingredients.

~ Drop batter from teaspoon onto greased

ing sheets. Bake in slow oven for about
3 .A-'mi,nu‘tes'

1 cup nut meats or 1 cup
shredded cocoanut
1 tsp. vanilla

&

~ Anise Cakes

% e/ 11 cups flour
- : 1 tsp. baking powder
Y, tsp. vanilla

alf teﬁ%poon-
rt, on greased

longs. They may be iced.

St -
‘ Coog, E %
Molasgeg 0”75' ’

Permit
More, thenc?)k?{s to dry for twelve

ake in moderately slow

hOUrs
or
soout /e 15 minutes,

oven for

Ice Box Cookieg
%2 cup butter

Vs t

Cup br 8 tSp. salt

o own sugar % 150, cinnamop

Y2 tsp. soda ';2 tSp. vanilla

1% cups bread flour 2 Cup unbroken gy,

meats
CrREAM butter and sugar anq

Slft dry ingredients beat in e
. 2 and add 1 egg.
with vanilla and T to butter Mixtyre

. Shape dough into long re|] ;
in diameter. " Chill it until hayey "2 "ches
very thin slices, Ce into

Bake slices on greased sheet i
eet 1n mgo
hot oven for about 5 to 10 minutes, ety

Date and Nut Kisses

2 egg whites
V3 tsp. salt
1 cup sugar

Y2 tsp. vanilla
1 cup dates, chopped
1 cup nuts, chopped

Abp salt to egg whites. Whip until stiff,
hip in sugar a tablespoonful at a time,
Beat constantly. Fold in other ingredients,
Drop batter from teaspoon onto greased
paper. Bake kisses in very slow oven until
they will retain“their shape.

German Christmas Cakes

THEsiz cakes will keep for six months or
longer, if placed in a closed tin:

6 lbs. honey (molasses
may be substituted)

1 cup butter

Flour

1 1b. almonds, blanched

4 tbsps. mixed spices,
(cinnamon, cloves,
nutmeg, mace, etc.)

4 tsps. grated lemon rind

1 oz. carbonate of pow-

.and shredded dered a.mmonium dis-
14 1b. citron, chopped solved in Y5 cup water
4 cups sugar or rum

HEeAT honey and butter in large flat tin over
low ﬁame.yWhen lukewarm, add suﬂ“icxeng
flour to make a semi-liquid dough, about
cups. : e
II){emove dish from fire. Add all mg‘redlglrtlsy
except ammonium. When doughd 18 t%cien't
cold, add dissolved ammonium an sut o
flour to make stiff dough that will no
¥ re

9 [};211112?1 may be baked at once, bl}tt Cﬁilflelsc :e g
better when dough hals been aged. ItV

eks in a cool place. o8
fo%vgﬁ out dough (it may beh_nﬁie:;;gf' Y%
warm it) and spread to the t Blgke o Al
inch i llow greased pans. o
inch in sha OC l%: e B auares; o
erate oven.

i kes.
See Icing for Cookies or ChnStma’ls’sC;ood,
/ page 80; Chocolate Dew%. ity
Cak z'tbg Caramel Icing P8¢ °
Note Icing Recipes, D98¢ 91 :

i (n iy Fl s
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i s
3 cups 'ICOI‘nstarCh Puddmg
5 tbspsf‘:otnstarch 1 egg Cup Custar d
4 tbsps, sugar Va tsp. salt f/ctup: milk 3 egg yolks
SCALD 2y Ya tsp. vanilla 1/: t;)p /zs:luP Sugar Yo tsp. vanilla
COrnstar + Cups mi ' - Y tsp. nutmeg(op(jOnal)
) ch, SCALD milk with
alt, B Sugar, salt and Nutmeg
‘ cook 3 I over beater] yolks, add vanilla and poyr
thickens " Pird into baking digh, or indiyicy.. molds
Béxi e. ace molds ip Pan of hot water in mod.-
Mixture 88 and crately slow oven until et To test, insert
Stir over : S‘l ver knlf.e qr spo()n_ If Custard d(,)es not
slighﬁ;er iV » adhere t}?' 1t, it is ready‘ to be removed from
Vanilla,. ‘Qven. Chill and serYe with Carame| Sauce.
Sauce, '
Tapioca Puddin
W Chocolate Cornstarch py :

ove rule,
olate, add

Scald with milk 114 ozs,

grated choc 4 tbsps. sugar,

Fruit Blanc Mange

PLACE drained fruit |
our cornstarch p
Serve with whipped

n bottom of serving dish,
udding over it. Chill.
cream and fruit juice.

Rice Pudding

2 cups boiled rice
'1Y%5 cups milk h

2 eggs

1 tsp. salt

4 cup sugar (scant)

1 tbsp. soft butter

1 tsp. vanilla

Y3 cup raisins

L tsp. lemon juice, or
nutmeg

Combine milk with rest of ingredients, and

pour over rice. Mix well with fork.

Grease baking dish and cover bottom and

sides with bread crumbs. Put rice in; cover
p_ with bread crumbs. Bake pudding in

ately slow oven until set. Sen’re hot or

; Sﬁ:i‘l pineapple may be substituted for
lk.

. Farina Pudding

2 egg yolks

1 tsp. vanilla
Pinch of salt
2 egg whites

\ sugar, add farina. Stir until
gogued‘and thick. Add butter
ted, remove pan from fire. Beat
ol mixture and_ d 11'13.
hites and whip tiff.
re, n Au LN
thoroughly. Serve with

Y% cup quick cooking
tapioca

Y2 cup sugar

Y tsp. salt

4 cups milk, scalded

1 egg yolk, slightly
beaten

1 tsp. flavoring

1 egg white, stiffly beaten

gar, and salt to milk. Cook
M€r 15 minutes, or until tapioca
1s clear, stirring  frequently. Pour small
amount of tapioca mixture: over egg yolk,

stirring vigorously. Return to double boiler.
Cook until thickened. :

Remove from fire and
in egg white. Chill.
fruit, sauce, or garnis

ADpD tapioca, su
in double boiler

add flavoring. Fold
hServe with any desired

Boiled Custard or Custard Sauce

4 egg yolks
14 cup sugar
2 cups hot milk

BEAT yolks slightly, add sugar and salt. Stir
in hot milk gradually. Place custard over
very slow fire and stir constantly. See that it
does not boil—or cook over hot water until it
begins to thicken. ¢

.gtrain and cool custard, add vanilla and
chill thoroughly. Not a firm custard, really
custard sauce.

14 tsp. salt
15 tsp. vanilla

Indian Pudding

4 cups milk i :sp. sz;Ltger
14 cup cornmeal SD. lgn e
14 cup dark molasses 1 cup

14 cup sugar !

i double

cups milk and cornmeal in Dl

gcgﬁaxr or :5)0 minutes, then add n?iﬁhttal:

redients. Place in greased baking o
goolq' slow oven about 2 to 3 }'llol;lrs' .

I "hbﬁg}s cooking, stir in I cup milk.
~ Serve pudding hot with cream.




Cottage Pudding
214 tsps. baking powder

1, tsp. salt
4 tbsps. melted butter

1, tsp. vanilla

1/, cup sugar
1 egg8
1/, cup milk
134 cups sifted flour g
App baking powder and salt to sifted flour.
Sift twice. gPut egg and sugar 1n bowl, beat
well; add milk and flour alternately, beating
well after each addition. Add melted butter
and beat again.

Bake in lightly buttered muffin tins, oblong
or loaf pan, in moderate oven. Serve with

sauce or stewed fruit.

5

Queen of Puddings

{Bread Pudding} :
2 cups milk Grated rind of % lemon
5 cup sugar 2 egg yolks

1, tsp. vanilla

g tsp. salt
1 cup bread crumbs

1 tbsp. butter
ScaLp milk, add sugar, salt, butter and lemon
rind. Pour mixture over egg yolks and beat
well. Add vanilla and bread crumbs. Place
ingredients in buttered baking dish set in pan
of hot water. Bake pudding in moderately
slow oven, until firm. Cool slightly, cover top
with dabs of jelly and meringue made with 2

LE R R NS & A

:' whites and 4 tbsps. sugar. Bake pud-
ding in moderately slow oven until meringue
:w is set. -
o
- 3 Apple Pudding
; egg ; 4 medium-sized tart
%4 cup sugar apples, peeled and
1 thsp. flour diced

1 tsp. baking powder
V5 cup nut meats,
chopped

CrEAM egg and su : iy
: 1 : gar. Combine remai
ingredients in order given. Bake puddinx;u}g'

‘moderately slow oven until a
; pples are d
‘(about 14 hour). Serve cold witph cream. it

1 tsp. vanilla

Y tsp. cinnamon
~ Y4 tsp. cloves
1 tbsp. butter
1 €gg ,4'«"v P

i

£y

iy eCranberry Pud’g—iing

. 2 cups flour

cranberries. Turn into baking dish and cook

add spices and

: ure 5
dded. Sift and meas d mix flour 10
?CSift- ; Gradually ailr?g) Z?eased baking pan

first mixture; poUr for about

and bake in moderately slow oven

1 hour. Serve with cream oOr sauce.

Brown Betty L

1 . salt :
IA t;;p grated lemon rind
1 tsp. vanilla

2 tbsps. lemon juice

2 tbsps. water

1/, cup raisins or currants

114 cups bread crqmbs
3 tbsps. melted butter
21, cups peeled, sliced

apples
34 cup b'rown sugar
1/, tsp. cinnamon
1/, tsp. nutmeg A :
Mix crumbs and butter. Place qne-thl_rd in
baking dish. Combine other gngredxents.
Place in dish in two layers with crumbs
between and on top. Cover.

Bake in moderately slow oven about 30 t@
45 minutes. Remove cover, brown top. Serve
hot with hard sauce or cream.

Apricot or Prune Betty

FoLLow above rule. Substitute stewed sweet- iy
ened, drained fruit for apples. i

Use 34 cup fruit instead of water and lemon
juice. Add 2 tbsps. sugar.

2 cups cranberries
1 cup sugar
1% cup milk

1 tsp. éream tartar
34 tsp. soda

1, tsp. salt

2 egg yolks

3 tbsps. butter L

CoARSELY chop and measure c i
Sift and measure flour, add creamr%rfl}i(::tl:?.
soda and salt; resift. Cream butter and
cream sugar into it; beat egg yolks and beat
Into sugar-butter mixture. Add milk and stir.
- Add flour mixture and beat; add cthpeci

in mg

derate oven about 25 to i
3 mi
hot with cream. 3 5. I

Steamed Raisin Puff =
1. ' o
Slﬁtﬁup butter ‘ 3 tsps. baKingmaowsd or 58
2 coneiiils. 1 cup milk AP S
Pl 1 cup choygéﬂ raisins

i o

CREAM ‘butter and su i i

M . gar, beat

flv(_)l%;' with baking powder and agénaligl%rs’ ts% :
1Ith milk, Add raisins. Steam puddi 2 fod

one hour, Serve hot with hard or lemon“;gui::
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Prune or Apricot Soufflé (Whip)

1 cup thick prune pul . salt
(stewed, sweetengd 4 z: ::g. cream of tartar

_ brunes, strained) 1/, cup nut meats, broken

: 5 egg whites or chopped (optional)
“ JF there are no stewed, sweetened prunes on

hand, soak and stew 15 pound prunes; % cup
Sugar may be added to prunes, or may be
folded into beaten whites. Remove seeds
from stewed prunes; strain pulp. Add salt to
egg whites and beat until fnushy, add cream
of tartar and beat until stiff.
. Fold in prune pulp and nuts. Bake whip
in baking dish set in pan of hot water in slow
oven, until firm (about 34 1 hour). Serve
hot or cold, with cream or custard sauce. Half
teaspoonful lemon juice may be used in place
of cream of tartar. Add it to prune pulp.

One cup apricot pulp, thick apple sauce, etc.,
may be substituted.

Rule for Steaming Puddings

PLACE pudding in well-greased pudding mold,
in individual cups made for this purpose, or
in tin receptacle having tightly fitted lid. (A
baking powder can may be used.) Fill mold
or molds two-thirds full. Place receptacle in
steamer over boiling water, or place on a rack
in kettle of boiling water. Keep water boiling
and do not jar kettle or let water diminish to
any extent. Add boiling water so that more
than one-half of mold is immersed all the
time. This will insure a light, well-cooked
pudding.

Steamed Date Pudding

114 cups flour
4 tsps. baking powder
1, tsp. salt

1 cup chopped dates
1, cup butter

1 cup brown sugar

1 egg beaten 1 cup milk

15, tsp. vanilla 1 cup broken nut meats
CreEaM butter and sugar, add beaten egg,
vanilla and then combined and sifted dry
ingredients, alternately with milk, last nut

meats and dates.
Steam pudding in mold for 2 hours and

serve hot with foamy sauce.

Creole Molasses Pudding

1 cup dark molasses’ 1/, cup citron, chopped

1 cup hot water 1 tsp. soda
2 cups flour ; 2 eggs
1 cup seeded raisins,

chopps / ’
BEAT eggé'\until light; add soda t
and add to molasses. Stir in egg!
to mixture; roll raisins 1n flour,
hi citronise. . #*

' ding in mold for 2 hours.

water
w f_lour
tir in

P
4 »
. &€
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Plum Pudding

1 tsp. salt

7 egg yolks

6 tbsps. sugar

4 tbsps. cream

1/, cup brandy or sherry
3 cups grated bread

1 1b. suet, chopped

1 1b. seeded raisins

1 1b. currants, washed
and dried

1 1b. citron, chopped

V5 cup flour

1 nutmeg, grated crumbs
1 tbsp. cinnamon 7 egg whites, stiffly
1 tbsp. mace beaten

ONE-HALF cup orange juice and 2 tbsps.
grated orange rind may be substituted for
brandy.

Prepare first four ingredients and dredge
with flour. Add remaining ingredients in
order given. Place batter in greased mold.
Steam pudding for 6 hours. Serve with hard
sauce.

Fruit Whip—Gelatin

1 cup crushed or riced
fruit

1% tsp. salt

4 egg whites

1 scant tbsp. gelatin

14 cup cold water

14 cup boiling water

1 scant cup sugar

1 lemon, rind and juice

GRATE lemon rind into sugar. Soak gelatin
in cold water, dissolve in boiling water, add
sugar, and when dissolved remove gelatin
from fire.

Add lemon juice and crushed fruit. Place
saucepan in ice water and when gelatin is
cool, whip with wire whisk until frothy. Add
salt to egg whites and beat until stiff. Com-
bine them with gelatin mixture and whip the
sponge until it holds its shape.

Chill and serve with cream. Use cooked
prunes, apricots, apples, crushed strawberries,
raspberries, canned pineapple, etc., alone, or
combined with other fruits. If used alone, add
I tsp. vanilla.

Snow Pudding

14 cup sugar
1, tsp. salt
3 egg whites

1 tbsp. gelatin

1, cup cold water

1 cup boiling water
1/ cup lemon juice

SoAk gelatin in cold water, dissolve in boiling
water, add lemon juice and. sugar. Chill
mixture until about to set. Add salt to egg
whites, beat to a stiff froth and combine with

elly. ‘
tJimE:e beating until pudding holds its
shape. Chill; serve with custard sauce.

i)

s
o

4
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Marshmallow Pudding

4 egg whites
1 tsp. vanilla

114 thsps. gelatin
1 cup sugar

14 cup cold water
14 cup boiling water

14 tsp. salt o

tin in cold water; c!xsso ve In §

S.O ?ggekdh salt to'egg whites. Wl;lﬁ uf?rtsltl
:h‘:y hold a point, then add. coole
i i low stream. .

mﬁalges&réai,s% cup at a time, beating coqi

stantly. Add vanilla and beat pudding unti

it thickens. Chill; serve with custard sauce,

or crushed fruit.

in boiling

Charlotte Russe

1 tsp. vanilla, or 1 tsp.
brandy

1% tsp. salt

2 to 4 egg whites

2 cups cream, whipped

2 tbsps. gelatin
1 cup cold water
2 cups milk

Y2 cup sugar

2 to 4 egg yolks
Soak gelatin in cold water. Scald milk and
pour over yolks, beaten with sugar, add dis-
solved gelatin and stir custard over very low
heat until it begins to thicken. Cool; add
flavoring.

Add salt to egg whites, beat until stiff; fold
into custard. Beat cream until stiff; fold into
custard. Line mold with lady fingers, fill with
custard; chill pudding thoroughly. Invert
contents of mold onto platter. Serve gar-
nished with cherries and whipped cream
(optional).

Chocolate Charlotte

1 tbsp. gelatin

1 cup cold water
% cup milk

1 oz. chocolate

1 pint double cream
1 egg white

1 scagt cup sugar

1 tbsp. vanilla

No. 1: Soak gelatin in cold water Heat mi
: { . ! milk
to scalding point. Dissolve gelatin and choc-
olate in it. .Chill milk mixture and when it
beﬁns to t}l;lcken fold it into No. 2.
0. 2. DBeat cream until stiff, add stifff
vbir??l:ell\} egg white, sugar and vanilla, Combin}é
0. I and pour mousse into mold.

Chi”, unmol .
whipped Crear(:l,d and serve with cream, or

W PUDDING s AUCES

Strawh

erry Hard Sa

% cup butter uCe
L cup Powdeted sugar

% cup strawbery
¥ crushedw b
2 €8g white, whipped
be(:-LrIi‘e(;v:’)rmle for Harq Sauce, 14 cun ikl
o I cup crusheq banana, : ug

uted for Strawberrieg e o

[ Page

Hard Sauce
i1 tSp. OF

Flavoring—1, .

psps. to Y4 €uP b“t;e: more vnml‘l;.clewhis_

1 tc:up powdered SUSZD: orange, €O en:iy etc.
1 sifted key, rum, brla s

14 tsp. salt 1 egg (optional)
: Add sugar
| very soft. ft
ugter UnE smooth, so!
Crea b en salt. Beat to 2 cnill

gradually- th flavoring and egg.

: &
consistency. Beat!

well.
Checolate Sauce &

15 tsp. vanilla (added
when sauce 1S
cooked)

1 cup boiling wate
1 cup sugar

1 oz. chocolate

14 tsp. salt

Cook sauce slowly until consistency of thin

i illa. Do
. Cool slightly and add vanil
Isl}(;l;ugtir while cooking. Serve hot or cold.
Sauce may be made in large quantity an
kept in icebox for days.

Lemon Sauce

11 tbsps. lemon juice
14 tsp. nutmeg
Vg tsp. salt

14 cup sugar

1 tbsp. cornstarch

1 cup boiling water
2 tbsps. butter

CoMBINE sugar and cornstarch and add water
slowly, stirring sauce constantly. Boil over
low flame until thickened (for about 5 min-
utes) remove from fire and add remaining
ingredients.

Then 1 egg may be beaten in.

Brown Sugar Hard Sauce

Y% cup butter
1 cup brown sugar
4 tbsps. cream

CrEAM butter, add sugar slowly, add cream

and wine d
stantly, Chill.?‘[v)velljl}.’ drop. Beat' sauce con-

2 tbsps. wine or 1 tsp.
vanilla

Foamy Sauce f ;
3 tbsps. to 14 cup bur . ¥
. :up Powdered sugl:u'er | ts\::.i:: n“u&,',?!}iz tbsps,
oy y » Y tsp. sale
M Dutter, add / A
egg yolk. B sugar slowlyiieanilla and

. eat sauce over h ‘3
sl‘llPOth, then fold i 10t water Uneies
with salt, = d/in, 468 Whltfa:- beaten anttig ;
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Vanilla Sauce

FoLLow rule for I,

: emon Sauce i
L tsp. vanilla for lem Sauce, substitute

on juice.

Orange Sauce

L tsp. grated lemon rind
LY tsps. lemon juice

1% cup orange juice

5 tbsps. sugar

2 egg yolks, slightly
beaten

Vs tsp. salt

2 egg whites

1 tsp. vanilla

I(EOMBINE' ﬁljst 5 ingredients, place over low
eat. Stir constantly until smooth and thick.
Remove from fire, Add salt to egg whites,

beat until stiff, fold into sauce, cool, then add
vanilla.

Fruit Sauce

1 cup water

2 tbsps. butter

1 tbsp. lemon juice

14 tsp. cinnamon or
nutmeg

V5 cup sugar
3 tbsps. flour
14 tsp. salt
1 cup sliced peaches,
crushed fruit, or fruit
juice
CoMBINE sugar, flour and salt. Add remain-
- Ing ingredients. Cook over hot water, stir
constantly until thick and smooth. Serve
sauce hot or cold.

One or 2 tbsps. whiskey or wine may be
added. :

:~ ~ Caramel Syrup

PLACE 3 cups sugar in iron skillet and melt
over very slow fire. If a strong caramel
flavor is desired, sugar may be burned
slightly. Stir constantly. -

Add 3 cups boiling water gradually and
‘cook ingredients until the consistency of
maple syrup. This may be kept indefinitely
in closed jar. i

RAPEg ¢ W
s

- Caramel Sauce

1 tsp. vanilla
U4 tsp. salt

4 cup caramel syrup
2 cups cream

- FINE over rice, tapioca, etc.

2 tbsps. butter

1 tsp. flour &
Grating of ﬁm eg or
e lemon rin i
L L2

redients 15 minutes. Melt
r. Add sauce slowly. Stir
flavoring. wx el

¥
Page

| ‘
3 ‘ )

Economy Sauce

1V cups water

2 Cup sugar
. tbsps. molasses
V2 cup milk

2 tbsps. cornstarch

2 tbsps. butter

1 tsp. vanilla

Whiskey, etc,

STIR first 3 ingredients over heat

18 _d1§solved. Combine milk and
tir into sauce.

. Cook 2 minutes,

in butter and vanilla

until sugar
cornstarch,

Remove from fire. Stir

ICE CREAMS AND ICES

Handling the Freezer: Sce that freezer-
can, cover and dasher are thoroughly scalded
and rinsed with cold water before using; also
that they are well washed and dried imme-
diately after using.

It is best not to have freezer more than
three-fourths full of mixture at beginning.

Cream that is 24 hours old makes a finer
grain than fresh cream. When possible, dis-
solve sugar in liquid over heat before adding
to cream. Turn freezer slowly at first. When
a slight pull is felt, turn rapidly. If cream is
to be used at once, turn until very stiff. If it
is to be packed, turn until consistency of thick
sauce. '

Rock, or crystal salt is better for mixing
with crushed ice than finer salt. After freezer
is emptied, let salt settle to bottom of bucket,
drain off water and spread salt on board to
dry, that it may be used again.

One part salt to three parts crushed ice is
the proper mixture for freezing. :

Fill in around can with ice and salt to within
about 1 inch of top of can. As ice melts,
drain off water and replenish with ice and salt.

Before removing can cover, always wipe off
salt, dash with a bit of cleeug1 w;ter ?nd wipe
thoroughly, especially around édge of cover.

Th@gho%; inpthe side of bucket should be
corked when packing freezer with ice. Pack-
ing should be done with one part salt to four
parts ice, pack dry ice over top of can, and
cover freezer with a heavy blanket and set in
cool place. i

In I1?eplacing can cover before packing, place
a clean paper over top of can and replaC?
cover tightly; also cork dasher hole in top 0

cover.

Vanilla Ice Cream &

1 quart cream 1% tsps;‘lvamlla
34 cup to 1 cup sugar 1 tsp. salt

m I cup cream and dissolve sugar in it.

- Cool, add remaining ingredients and freeze
' cream.

fﬁ?‘* g
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2 cups milk

Lligo om0

Caramel Ice Cream

ApD 2 or more tablespoons caramel syrup to

vanilla ice cream.

Chocolate Ice Cream

14 tsp. salt
1 tbsp. vanilla
1 quart thin cream

114 squares chocolate, or
14 cup cocoa

1 cup sugar

1, cup hot water

MEeLT chocolate, add sugar, salt and hot

water. Chill mixture, flavor, add to cream

and freeze.

Coffee Ice Cream

3 tbsps. very strong
boiled coffee

15 tsp. salt

1 cup cream, beaten

ScaLp milk, add sugar and pour mixture over

eggs. Cook custard over very slow fire, or in

double boiler, stir constantly until thick. Add

coffee and salt. Cool mixture, add beaten
- cream and freeze.

3 cups milk
11, cups sugar
2 eggs beaten

Caramel Nut Ice Cream

24 cup sugar 1Y tsps. vanilla
14 cup sugar 14 tsp. salt
2 cups milk 24 cup chopped walnuts

1 cup rich cream 3 egg yolks

Pur first part of sugar into granite saucepan,
and place pan on hot part of range; stir until
melted and color of maple syrup. Chop, or
grind, nuts very fine, mix with the caramelized
sugar and turn into well-buttered pan to cool.

When cooled, pound or grind into powder;
beat egg yolks, add %4 cup sugar, milk and
salt; add and mix in caramelized nut sugar,
vanilla and cream. Freeze.

Strawberry, Peach, etc.,
Ice Cream

1Y cups crushed berries,

or fruit Ssigar

WHEN Vanilla Ice Cream is frozen to a fairly

stiff consistency, add
¢ crushed
ries and freeze ﬁntil stiff, sweetened ber-

~ Peppermint Ice Cream

g :
Y2 1b. peppermint sticks 2 cups cream

g GRIND or ¢
ot crush candy and i
12 hours, Combine ml}l’k gy
mixture,

n milk for
ar.ld cream and freeze

-

P~
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Lemon fce

1; tsp. salt

3 cup lemon julc®

ind
2 tsps. grated lemon 10
2 cups sugar
4 cups water
ind i ugar. 1
: rind into S o
z?anA:glt, and boil for g ?;182212
juice, chill mixture an

. ar, watel‘
Combine Sle\gdd {8 on

Orange and Lemon Ice
1/, tsp. salt

2 tsps. grated orange =2 orange.it_lice

2 1.lpnsdsugar 1, cup lemon juice
cu

4 cups water

Forrow the rule for Lemon Ice.

Pineapple (or other fruit) Ice

1 cup crushed pineapple
or raspberries, straw-
berries, etc.

6 tbsps. lemon juice

1 cup sugar
4 cups water
3 tsp. salt

BomL water with sugar for 5 minutes. Cool
syrup, add remaining ingredients and freeze.

“Home Comfort” Freeze

3 oranges—juice
3 lemons—ijuice
3 bananas—mashed

Mix thoroughly and freeze. -

3 cups water
3 cups sugar

Lemon, Orange or Pineapple
Sherbet

FoLLow rules for Lemon or Or
ange Ice.
on%y 2 cups water. i Use
L'reeze to consistency of mush. Whip unti
stiff 2 egg whites, 1§ tsp. salt. &
Fold into ice. Freeze until firm.
Pack for 1 hour before using.

Lemon Milk Sherbet

7 tbsps. lemon juice

1Y% cups sugar 3% cups milk or milk

and cream

DISSOLVE sugar in lemon ju
' : juice, A B
ally to milk. If milk curdles, itd(\iwiglfaggt

matter,

Freeze, pack, permi A
ore using,p » PRI RO s e 3‘ hours be-

P 'I‘/].
. ol .

N
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}‘4’ ' General Rules for_Sfiwll_."Fi'eezing‘.

~ RECIPES for ice cream to be frozen in an ice
cream freezer may be used in molds packed
in ice or in a mechanical refrigerator. :
It is wise to reduce the sugar measurement
by one-fourth, to useabout 4 corn syrup to 23
sugar, and to use powdered sugar in place of
granulated ‘sugar in uncooked mixtures.
If made in refrigerator, it is also wise to

beat mixture well when frozen to a mush,

" “then freeze it until firm. .
In case of sherbet or ice, beat a second
. time about 1 hour before serving. (This is to
{ avoid an icy quality.) = g

‘ If recipes are for a freezer, it is well to add
- some thickening, that is, cornstarch, eggs,
é - gelatin, marshmallows, junket, tapioca, or
whipped cream.

Rule for Segfng R
and Packing a Mold -

MovLps fitted with tightly closing lids are
made for freezing creams and ices. If there is
no mold available, a baking powder can, or
other tin receptacle that will close tightly,
may be used. : .
" Fill mold with any desired mixture suited
o the purpose of still freezing, cover top of

ith piece of heavy waxed paper and ad-
ust lid. Let waxed paper protrude for an
h or more. ;

£ !

cad a generous coating of

iner under paper, then plas-
rmly and spread lard around
s will keep salt water from

mold in bed of ice. Allow
A bucket or pail is

hat has been pounded into -
of ice to 1 of salt, and

“about a three-/inch ;

:
‘3

“‘ &
Add flavoring. Fold in liglhtly beaten

cream. Return to refrigerator tray. Freeze
until stiff. ' o

Chocolate Mousse

ADD to Vanilla Mousse 2 sqﬁéres"l(ozs.) cooled
melted chocolate. ; ;

+ Mocha Mousse

1 tsp. gelatin
1/, tsp. vanilla
3 egg yolks

1 cup sugar

15 cup water

1 cup coffee

1 cup cream, whipped

SoAk gelatin in 2 tbsps. cold water. Boil
sugar and water 5 minutes, pour onto beaten
egg yolks, and cook in double boiler until
cream-like.

Dissolve soaked gelatin in strong boiling
coffee; when cooled, add cooked mixture,
whipped cream and vanilla. Pour into mold
and pack as directed for about 3 hours.

i Orange Ice
and Frozen Whipped Cream

1 pint cream, whipped
1/, cup nut meats

The juice of 6 oranges
Sugar

SWRETEN orange juice, if oranges are acid.
WHip cream until stiff and combine with nuts.

‘Put orange juice in bottom of mold; pile

cream on top.
- Pack as directed for about 3 hou%

- a,.
" Ices or Sherbets
for a Refrigerator

SOAK 2 tsps. gelatin in 2 tbsps. water.
Dissolve over heat. Cool, add to any- rule
given for ice or sherbet.
Freeze as directed. s

—t.

Frozen Canned Fruit

PAcK as directed and freeze canned fruit for
‘about 2 hours.

Open can, slip out fruit. Serve with whipped & ‘

- cream. 5
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.~ Butter Scotch
2 Bsps. butter
1 cup corn syrup 1/, tbsp. vinegar
ingredients hich
Bomw all ingredients except butter (whicl
- should be ag;ded when nearly done) until
brittle when dropped into cold water. Pour
thinly into buttered pans.

1 cup sugar

Divinity
“*Salt (pinch, or to taste)

' Whites of 2 eggs, well
beaten

2 cups sugar
, ¥ cup corn syrup
15, cup boiling water
1 cup nut meats
‘BoIL sugar, corn syrup and water until it
forms hard ball when dropped into cold

whites and beat until cool enough to pour
into greased platter. Add nuts just before it
is cool.

N Fondant

4 cups granulated sugar 1, tsp. cream of tartar
15, cups boiling water

PLACE sugar in saucepan, add cream of tartar,

pour over this the boiling water. Dissolve
i ;:gfroughly, and boil without stirring until it
~ will form a soft ball when dropped in cold
- water. Set aside until almost cool. Stir until
~ creamy, turn out on large platter and knead.
This fondant can be kept indefinitely if placed
- in bowl and covered

/3 cups sugar )
- 3 squares chocolate

 Ytolcups
auts
R ) i
om peanuts—cho
¢ pan.  Put sugar in
WLy t1 1

eavy

A

g over

-~ greasedy}

water. Then pour slowly into beaten egg

72 cups granulated sugar
 BoIL sugar,

ball
salight

Molasses Taffy *
y . 1 tsp. butter

1 cup New Orleans mO l_lt:)sp- water

lasses 14 tsD. soda ‘ .

1/, cup sugar prpAzs (2 |
f n iron skiget, add molasses,
o}

na ; ke : r
vl\s:[aEtsz- gﬁﬁtirugar and stir until ~sulgatrh11% udl}sl
solved. Stir occasionally.untxl_n_ear y . grci
“Then stir constantly. Boil until it f ormlg amove
ball when dropped into cold water. te 18¥5
from flame, add the soda, and pour 11 % 7
an.- When-cool, pull until light anh
porous. * When it begins to_harden, stretc
to desired thickness and cut into small pieces

with scissors or 2 '@;fe.

 Pralines gy

1 cup maple syrup

2 cu&s powdered sugar
2 cups pecan nut meats

15, cup cream ‘
BorL sugar, syrup and cream to soft ball
stage. Remove from fire and beat until
creamy. Add nut meats partly broken, and
drop from spoon in small clusters. % 7 i

% 2

Tafty

15 cup boiling water ﬁ
15 tbsp. vinegar

BoiL without stirring until when tried in cold ;
water the mixture will become brittle. Cool
on buttered platter. Pull until glossy white.

3 cups sugar 7
1/, tsp. cream of{ tartar /

w3

v el

* Lemon Drops Q
Lemon juice ? Jiv

Pour enough lemon juice’
. n juice over the powder
sugar to dissolve it, Boil to a thigk syruig

gaht%r;.bnttle, drop in small balls on buttered

2 cups powdered sugar

~  Caramels

134 cups corn s."r“‘": :
1 cup butter i
1 cup chopped p

o

, corn syrup, half the cres ;
butger.x. Stir in second cup of cre' Sl : R ¥
candy s boiling. When candy forms firm ¢ |
n cold water, add vanilla and nuts, o

A0
PSP
. .4}.];.’" i

Turn out into butt : |
; ered tins : LAY
cold, cut into cubes n: ‘ gf}d»,gwh.f;n b

2 cups cream
1 tsp. vanilla

)

4




CANNING *

GENERAL DIRECTIONS—HOME CANNING
" By Jar-Cooked Method

MODERN home economists agree that the jar-cooked method of canning is
superior to the open kettle from the standpoint of success of the finished

%

product and ease of preparation.
Also known as the Cold Pack Method, because when first introduced, food

received no preliminary cooking before being packed into jars, the Jar-Cooked
Method now consists of packing partially cooked food into clean hot jars: The
short pre-cooking shrinks the products, which facilitates packing and drives
out air. The jars and their contents are then sterilized and cooked at the same
5 time, preventing entrance of bacteria during the canning process.
Sterilization of the jars and contents, or processing, is accomplished by
5 steam or boiling water. Since the temperature of steam is higher than that of
: boiling water, processing in a steam pressure cooker is the most reliable way
of jar-cooking. It is especially recommended for meats and fish and the non-
acid vegetables. A pressure cooker is a good investment for those who plan a
great deal of canning. It is also a convenience in other forms of cookery.
Detailed directions for their use are furnished by the manufacturers. Cost of
a good cooker is now considerably less than it was a few years ago.
~ Processing in boiling water is dependable when directions are carefully
followed.. A regular hot water canner may be bought for this purpose. Or the
‘.old wash boiler (clean, of course), will suit the purpose. Other utensils needed
‘are a rack to fit into the bottom of the boiler so jars will not crack from direct
~ contact with heat (a wire one may be bought for this purpose, although any
handy man should be able to fashion a convenient one), and a holder for

lifting the jars out of the boiling water (a wire one with a handle may be
lzgught for this purpose, although a long-handled skimmer will do).
~ Non-acid vegetables, meats and fish, especially, should be boiled ten or fifteen

‘minutes after cans are opened, before eating.
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~ THERE are six general steps to follow in the
canning of foods by the jar-cooked method,
with either the pressure cooker or boiling
‘water bath: L T
1. Prepare for smooth-running canning op-
ation by first getting together and checking
all necessary utensils and materials.
jars and lids and discard any imperfect
s. Be sure rubbers are %
left-over ones deterio
ind pare or cut up
if planning to coo
f «ﬁlieCes. may depenc
acking in jars.
ig. Large fruitsan
wire basket

handling easier. Berries, soft fruits and vege-

tables may be canned without pre-cooking. .

Pre-cook hard fruits a short time in syrup
before canning them.

Tomatoes and peaches may be scalded
about 2 minutes to remove skins easily.

‘Greens may be wilted over steam to reduce

their bulk and preserve volatile oils. Meat
and fish may be partially cooked (about two-
thirds done) by simmering or baking, or meat
may be seared for brown flavor and color.

- 3. Pack prepared food in clean jars that

~ have been heated in the oven or rinsed i

warm water to prevent cracking. (They need
not be sterilized by boiling.) Pack firmly but
Jot 8o tightly that material is crushed. Pack
fruits and vegetables within 2 inch of top of

€ ting lima beans, peas and corn,

k,ev.d within 1 inch of top of jars.

I considerably. These and meats




ill jars of vegetables with boiling water to
vFvithiJn 14 inch gof top. Add 1 teaspoon salt to
each quart. Fill jars of fruit w1th_ sugar syrup
(see Sugar Syrup Formulas) to within }4 inch
of top. No liquid is necessary with canned
meats and fish, although a few tablespoons of
pan gravy may be added to each quart jar
with 2 teaspoons salt.

4. When jars are packed, put on fresh new
rubbers and partially fasten the tops to allow
for expansion. If the tops fasten with levers,
leave the lower one up. If they screw, do not
quite complete turning.

5. To process jars in steam pressure cooker,

follow directions of manufacturer carefully.
For processing in water bath, fill boiler with
water about height of jars. When the water
comes to a boil, lower the jars on the rack
slowly into the "boiler. Add more boiling
water to cover the jars 2 inches above the
tops. Continue to add water as that in the
boiler evaporates. Process the required length
of time for the particular food (see Time
-Chart for canning), counting from the time
the water begins to boil after the cans. have
been added. Remove jars from boiling water
as soon as time is up.

6. Finish by tightening covers on jars im-
mediately. Place the jars upside down on
a cloth and keep off draughts until cool, Then
wash them and label them. Or wrap them in
paper or small paper sacks (saved for this
purpose) to keep off dust and note contents

Jars on wrappers. Store in a cool, dark,

dry cupboard.,

Time Chart for Jar:Cookin g

\ Pressure Cooker Bailing Water
Fruith .- 5 to I5 min. at g I5 to 30 min.
. Vegetables 40 to 70 min. at 114¢o 3% hrs.

10 lbs,
Meats and g

) | ‘l F 1;;0“.1?1'}’- 65 min. at 15 |ps, 3 hrs,

Sh 90 min. at 15 |bs, 4 hrs,

NOTE: The aboye T '

. me Chart is ha
?. I-quart pack at altitydes up to Istft()jou11’)ect)elt1
or processing ip water bath, Increase the

time 10 per cent fo each additj
ing i Itional 500 feey
Or processing in ;
of pressure fthr egchassure cooker, add I pound

" additiona] 2000 f
B eet of
.‘a.tlf)n after tge,ﬁrsp 2000 feet, i
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Fruit Canning ;
t satisfactorily cantne(ialg
S by, lthoush some prefe to car
certain varieties without sugar, C? e
(as with cherries) the fruit tastﬁs {here A
thus makes tastier pies. Actua _yl e
saving in canning sour fruit wit ]OAlso g
when it must be sweetened later. ko
sugar sweetens it morf; effectively when
lowed to cook into the fruit. :

Syrup for canned fruit varies in co‘n51ste(rilcy,‘
depending upon the variety of fruit use b(l)r
the use to which it will be put. Use this ta' e
to determine proportion of sugar to water:

Thin Syrup: 1 cup sugar to 2 cups water.
Stir -thoroughly before heating and “bring
slowly to a boil. For naturally sweet fruits
or to give the effect of fresh fruits.

Medium Syrup: r cup sugar to 2 cups
water. Prepare as for thin syrup. Good for
general canning of fruits not highly acid.

Heavy Syrup: 1 cup sugar to I cup water.
Stir and boil very carefully to prevent crystal-
lization and scorching. For very sour fruits
like rhubarb; suitable for dessert use.

MosT fruits are mos

Iltb.sp. salt to 1 qt, water) to prevent dis- '.

. Boil in me-
nto jars and
bath, or 10

4
el PCtn B ety



CANNING 1<%

For strawberries this more complicated pro-

gedl{re will yield plump, bright colored canned

erries: Add 1 Cup sugar to each quart pre-
pared berries, placing in alternate layers in
shallow pans and let stand 2 hours. Boil ber-
ries gently 2 .minutes in their own juice. Let
stand over night. Then fill jars, adding thin
Syrup if additional fluid is needed. Process

I5 minutes in water bath or 5 minutes in
pressure cooker.

Cherries: May be canned whole or
Use heavy syrup for sour cherries;
syrup for sweet cherries, Wash, stem, pack
without pre-cooking, and process 20 minutes
In water bath or 10 minutes in pressure cooker.

pitted.
medium

Grapes: Use only sound, firm grapes. Wash
and stem. Pack tight without crushing, fill
jars with medium syrup and process 20 min-

utes in water bath or 8 minutes in pressure
cooker.

Peaches and Apricots: Select ripe but not
soft fruit. Blanch to remove skins. Pack
whole or halves into jars and cover with me-
dium syrup. Process 20 minutes in hot water
bath or 10 minutes in pressure cooker.

Pears: Pare, core, halve or quarter. Drop
into cold salt water bath as for apples. Rinse
to remove salt. Boil gently about 5 minutes
in a medium syrup. Pack into jars, cover
with syrup and process 25 minutes in hot
water bath or 10 minutes in pressure cooker.
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Pineapple: Slice pineapple, cut off rind with
sharp paring knife and remove eyes. Cut out
hard center cores, leaving each slice in
pieces. Pack into jars and fill with thin or
medium syrup, depending upon sweetness of
fruit. Process 30 minutes in hot water bath
or 15 minutes in pressure cooker.

Plums: Pack moderately ripe plums tightly
into jars without crushing. Cover with boiling
* % syrup, thin for sweet plums and medium for
tart varieties. Process 20 minutes in hot
‘water bath or 10 minutes in pressure cooker.

Quinces: Use well-ripened fruit. Peel, cut
into convenient-sized pieces and boil gently
' in a medium or heavy syrup about 1% min-
_utes. Pack into jars, fill with hot syrup and
process 30 minutes in hot water bath or 15
~ minutes in pressure cooker.

Rhubarb: Wash stalks and cut in pieges of
uniform length. Drop into heavy syrup, cover
‘and h o boiling point. Remove from fire
ar 1 15 minutes. Pack into jars, cover
> and process 15 minutes in hot
r 5 minutes in pressure cooker.

~ Use firm fresh tomatoes, scald
%old dip 1 minute to remove

skins, Removy
Or quarter. Pack into j
water or toma

to eac quart

2 :
: rocess 30 mintites j

; 1 n h
water bath or 1 5 minutes in pressure cookef)rt

€stem ends. Leave whole, halve

ars, fill with boiling

to juice i
jarj. £ adding 1 teaspoon salt

Fruit Juices

SELECT sound, ripe fruit, crush
slowly to simmering point. Strain through

several layers of cheese-cloth. Let stand a fegw
hours in a cool place to allow sediment tq
settle to bottom. Carefully pour off or syphon
juice from dregs. Pour into clean hot jars

process 30 minutes in hot water bath at sim.
mering temperature (180° F.)."

Juice from uncooked fruit may be pressed
out in a cider press and heated to lukewarm
before being poured into jars, and processed
as above. Peach, cherry and apple juice,
canned this way, are less likely to taste flat.
Use this method for apple cider.

The addition of sugar to tart fruit juices
before canning is more satisfactory than sweet-
ening after canning. One cup sugar to one
gallon juice is a moderate proportion.

and heat

Grape Juice: Wash sound ripegrapes. Cover
with boiling water, and heat slowly to sim-
mering. Do not boil. Cook slowly until fruit
is very soft, then strain through a bag and
add 25 cup sugar to each quart juice. Pro-
ceed according to above directions.

Pineapple Juice: Discarded eyes, cores and
skins of fresh fruit can be used in making
pineapple juice. Cover with cold water. Cook
slowly in covered kettle from 30 to 40 min-
utes. Strain through a jelly bag. Measure
juice, heat and add one-sixth as much sugar as
juice. Boil rapidly 10 minutes and process ac-
cording to above directions. Juice may also
beextracted from pineapple by putting through
fine blade of food chopper with large bowl
beneath to catch it.

Rhubarb Juice: Cut rhubarb in small
pieces, add just enough water to cover .aﬁ

simmer until very soft. Strain through a je g’
bag. Add 2 cups sugar to each quart Jltl;cil:
Heat until sugar is dissolved, bring to bc())ve
ing point and process according to 2

directions.

“Tomato Juice: Wash tomatoes, rer(r:lﬁc‘)’;
stem ends and any signs of decay. ¢ o
tomatoes. Heat in a covered kettle until ju =
flows freely. Strain juice while hot into ]aesé
add 1 teaspoon salt to each quart and proc

as above. ;
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Vegetable Canning

Seasoning

Jars of prepared vegetables are filled with
boiling water, that in which they were pre-
cooked or fresh, and seasoned with 1 teaspoon
salt to each quart jar. Or, if desired, a salt
and sugar mixture (2 parts sugar to I part
salt) may be used to season such vegetables
as corn, peas, beets and tomatoes, especially
if they are not perfectly young and fresh.
Use 2 teaspoons of the mixture to each quart
jar.
Processing Time

THE non-acid vegetables, beans, peas and
corn, are most-safely cooked in a steam pres-
sure cooker, ‘averaging 40 minutes at IO
pounds pressure. Old, hard or fibrous vege-
tables may process as long as 70 minutes. If
the hot water bath is used for these vegetables,
be sure to boil them at least 10 minutes be-
fore eating. Process most vegetables in boil-
ing water from 2 to 3 hours.

Individual Directions

Asparagus: Wash, remove loose scales.
Grade for uniformity. Place.in wire basket
or square of thin cloth, hold in boiling water
which reaches just below tips for 3 mintfes.
Reserve water. Pack asparagus upright in
jars. Fill with boiling reserved water, add
salt and process 40 minutes in pressure cooker
or 3 hours in hot water bath.
Beans (Green or Wax): Wash and remove
strings. Break in small pieces. Cook in boil-
ing water 5 minutes. Reserve water. Pack
into jars, fill with boiling reserved water, add
salt and process 40 minutes in pressure cooker
or 3 hours in hot water bath.
Beans (Lima): Sort and grade for size and
age. Boil young beans 5 minutes, older beans
10 minutes. Then proceed as for peas.
Beets: Boil small whole beets with 1 inch
stem and all the root 15 minutes. Slip off
skins, pack into jars, add boiling water and
salt. Process 40 minutes in pressure cooker
or 2 hours in hot water bath.
Carrots: Sort and grade for uniformity.
Wash and scrape. Boil 5 minutes. Reserve
water. Slice or pack whole, fill jars with boil-
ing reserved water and salt. Process 40 min-
utes in pressure cooker or 2 hours in hot
water bath.
.Cauliﬂow.er (and Broccoli): Soak for 1 hour
in cold brine (1 tbsp. salt to 1 qt. water).

~ Boil 3 minutes in fresh water. Reserve water,

Pack into jars, fill with boiling reserved water
‘and salt. Process 40 minutes in pressure

: & 'gboker or 1% hours in hot water bath.,
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7 from cob.

rain): Cut corit . ter

cas (Whoéincialt and 2 cups b0111_rlgt(;”_zrs

Add 1 teaspt Boil 5 minutes, pack into ] Iz’
to each quart. tes in pressure cooker or 3

process 79 minu e 4
pirlke i hgf)l‘)g?t%‘oil cleaned cobs forﬁﬁ r\;’lxl?h
ter. Pack into jars,
gg?lsithcecfglr{Y:ngaater, add salt and process as
in Corn. : ;
fé;e\Zﬁ]sOl?Kglr: 1 spinach, Swiss chla‘;‘dr;ﬁtnulfgsp
: hly, steam ites,
it W?Shdthlg;%lligqu}i’ckly and loosely mt(oi
jars, fill with boiling water, add is(alrt Oa;ns
proéess 65 minutes in pressure cooke

in hot water bath. .
}ltf(l)lligsh;‘r(l)or(r)lsrv Wash thoroughly and skin if

necessary. Steam 5 minutes.: Pacli) cargglsllz;
fill with boiling water and salt. Proc i
minutes in steamh pressure cooker or 3 hou

i ater bath. .
8k}11'gt: WUse young tender pods of uniform
size. Wash and remove cap without cutting
into pod. Boil 3 to 8 minutes, depending
upon maturity. Reserve water. Pqu into
jars, fill with boiling reserved water and salt.
Process 40 minutes in pressure cooker or 2
hours in hot water bath.

If okra is to be used for soup, slice before
boiling. For soup use, sliced okra may be
combined with an equal quantity of sliced
tomatoes. Add just enough water to keep
from scorching, boil 5 minutes fill jars and
proceed as for plain okra.

Parsnips: Follow directions for carrots.
Peas: Sort peas for size. Cover with boiling
water and boil 2 to 5 minutes, depending
upon maturity. Reserve water. Pack loosely
Into jars, according to size. Fill with boiling
reserved water, salt and process 60 minutes in
pressure cooker or 2 hours in hot water bath.
Pumpkin (and Squash): Wash, cut into
small pieces or slices, and add water to pre-
vent sticking. Cook or stem until tender.,
Mash and pack into jars. Add salt, but no
water. Process 70 minutes in steam pressure
cooker or 314 hours in hot water bath. Spices
may be added to pumpkin pulp if desired.
Sweet Potatoes: Select small firm potatoes
of uniform size. Wash and boil 1 5 minutes.
Peel quickly. Do not stick potatoes with a
fork. Pack into jars. Do not add water.
Proces§ from 70 to 120 minutes, depending
upon size of potatoes, in pressure cooker or
3%4 hours in hot water bath. !
Tomatoes: See directions under F ruits,
Vegetable Mixtures: A number of vege-
tables may be canned together for soups
salads and stews. Prepare as though to be
canned separately, cutting them in pieces ac-
cording to use. Reserve water., Pack in alter-
nate layers, fill jars with boiling reserved
water, salt, and process according to longest
time required if canned separately, )

%
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CANNING + &4

Meat, Poultry and Fish Canning

Prelzmzmﬂy Directions
CoLp-packr

in farm h fish and game

onomical pro-

ficult to can successfully, especi i
a pressure cooker, shou%,c,l alSvg;as“l};ewl;g;?:é
to 15 minutes before eating.

After killing, meats and poultry should be
well bled and cooled at least 24 hours before
canning. Fish should be out of the water on
1Ce no more than 4 or 5 hours. Meat may be
stmmered or roasted until 24 done (when pink
color begins to disappear) or it may be seared
for a brown flavor and color before packing.
Cut Into convenient-sized pieces for packing
and serving. Disjoint chicken, rabbits, etc.
About 4 tablespoons pan gravy may be added
to jars (it is not necessary to add liquid to
meats, etc.), with 2 teaspoons of salt to each
- quart. Bones, if small, should be packed with
& meat to add flavor, food value, and to aid in

, heat penetration.

Cold Pack Roast: Cut beef, pork, lamb or

veal into convenient pieces to go into jar.
. Heat some of the fat in roasting pan. Add

meat, cover and roast in moderate oven until

%5 done. Packinto clean hot jars. Stir boiling
Vi ; water into drippings. Add 4 tablespoons of this
e liquid and 2 teaspoons salt to each quart jar.
Process in pressure cooker or in water bath for

e

5 3 hours.

g - Steaks and Chops: Bone steaks and larger
\S:Z&f chops and cut thick. Sear them quickly in
i deep hot fat. Pack into hot jars. Add 2 table-
. spoons fat and 2 teaspoons salt to each quart

jar. Process in pressure cooker 60 minutes at
115 pounds pressure, or in hot water bath for
hours. : i
%hicken: For young chickens, clean and dis-
A joint as for frying. Brown in hot fat on all
Hih A sides until partially cooked. Pack as closely
T as possible in hot jars. Add boiling water to
- drippings in frying pan. Add 4 tablespoons
and 2 teaspoons salt to each quart jar. Process
65 minutes at 15 pounds pressure, or 3 hours
 in hot water bath. LN
: -~mF c?r mature chickens boil until tender enough
‘to remove meat from bones. Pack meat in
jars, cover with stock from boiling, add salt
- and process as above. Delicious for chicken
ie or salad. : :
§ Prepare rabbit and other game like chicken.

Canned Fish

t all blood before canning, soak
er (2 tbsps. salt to I qt. water)

Prepare each variety
you would for immed;
sc_e;lg:s fron}11 thin-skinne
With tough skins, like catfish, remo i
Cut off heads.and tails, clean and wa‘s/ﬁ ts}ll{(l)rr]
oughly. Cut into convenient-sized pieces for
packing. Plunge into boiling water from 3 to
5 Mminutes, depending upon thickness, using
a wire basket or cheese-cloth bag. Cold dip
at once, preferably in ice water, or, instead of
boiling, fry or bake until one-third done to
develop flavor.

Pack fish into clean hot jars, add a teaspoon
of salt for each quart and fill with boiling
water. Seal partly and process 9o minutes in
pressure cooker at 15 pounds pressure, or 4
hours in water bath.

il

Sugar-Cured Meat

IF A PRESSURE COOKER is not available, meat
for long keeping should be preserved by cur-
ing and smoking. This method may be ap-
plied to beef as well as pork.

Freshly slaughtered meat must be thor-
oughly cooled for from 24 to 36 hours, de-
pending upon outside temperatures. For best
results the temperature during the curing
process should not rise over 50°.

To cure 100 lbs. of meat, use this pickle
solution: .

9 lbs. salt (10 lbs. in
warm weather)

214 1bs. sugar or 4 lbs.
molasses

PrAcE all ingredients in water and stir thor-
oughly. Prepare a day before using.
To pack meat, put large cuts in bottom of
barrel. Place hams in bottom, next pack in
shoulders, then bacon and smaller cuts. Pour
over pickling solution. Cover with clean
boards and weigh down with stones. Let
stand 7 days. Then take out meat, wash, re-
place and cover with solution again. Repgat
this process every 7 days. If the solution be-
comes stringy, replace it. The length of (l:lunng
depends upon the amount of meat. A %\;lf ./é
days for each pound of ham or shoulder. Thu
a 15-pound ham will require 60 days. g b
Iélext comes the smoking process. Soa 5
cured meat 24 hour in clean water. Rul11se ain
hang securely in the SmOkﬁhgléie&?ho;ra S?n?ok%
i eat to touch e 3

Fll}:rr? lgge:ooignhours gt an even temperature,
i 120 degrees.

nool';x,gl:ﬁ; ;hea;\rrl i uidgsmoke” may be used

A
according to manufacturers directions.

of fish for canning as
ate serving. Remove
d varieties; from those

2 ozs. saltpeter
41, gals. water
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t needed for making horf{fle-
meat grinder with stufter

attachment and regular casings or cheese%lgig
bags that you can mal<1e yoxlf'ielfl.jei{‘:1 ;t:ttrlll e

i hese is 12x2 inches. After be! )
filiz; fl());és in paraffin. Sausage will actually

keep better than in casings.

THE only equipmen
made sausage 1S 2

Fresh Pork Sausage

2 ozs. fine sage
1 oz. ground nutmeg
4 ozs. black pepper

60 Ibs. fresh lean pork
35 Ibs. fat

134 Ibs. salt

Curt meat in small pieces, mix and add spices
and then put through grinder, using small
plate. Mix thoroughly. If stuffed in casings,
add a little water to soften meat. Cook thor-
oughly before eating. To can meat, pack
in jars, put on tops, screw tight and process
in water bath for 3 hours, or in pressure
cooker for 60 minutes at 15 pounds.

Country Smoked Sausage

1 oz. red pepper
1 oz. sweet marjoram
1 oz. mace

85 Ibs. lean pork
15 Ibs. beef

1Y% to 2 lbs. salt

4 ozs. black pepper

CuTt meat in small pieces and sprinkle season-
ings over it. Run through grinder, using small
plate. Put away in a cool place for 24 to 36

- hours. Add a little water and stuff in hog
casings. Smoke in a cool smoke, about 125°,
to a dark mahogany color. Cook well
before eating.

Bologna Sausage

- 60 Ibs. cured beef
40 Ibs. pork
20 lbs. water
1Y% to 2 1bs. salt

2 Ibs. mace
1 oz. coriander
4 ozs. black pepper

GRIND beef and cure 24 hours | '
: 4 hours in a cool place.
Then grind very fine, Put pork thll‘)oi;%

gether in large vessel and mix wi i
2 th spices
water, Mix thoroughly until stickl:})r. S?Sigfl

As IN every form of
cookery there i
procedure to follow in pickling :fhlii}? gsggll'gé

one to turn out good p; y
without a set rgeciné’glcll{des of different

the case of the many cuc

types

inutes
n

minutes ]
several weeks 11 C

Liver Sausage

1 tsp. pepper

2 small onions
14, tsp. thyme
Pinch marjoram

Remove membrane and large blood Ivcfssellft.:
Boil until done. Drain. When coo eD,_ I?de
through meat grinder or grate fine. 1th)
fat pork in half. Chop half in X4-inch cubes
and pass remainder through meat grinder.
Mix all together thoroughly. Add salt, spices,
and grated onion to taste. Stuff in casings or
muslin bags. Cover with boiling water and
boil 10 minutes. Cook well before eating. To
can, pack in No. 3 cans or quart jars. Fill
with water in which sausage was boiled.
Screw on caps or seal cans and process at
15 pounds steam pressure, or in water bath
for 2 hours.

1 pork liver, about 3 |bs.
114 Ibs. fat pork
6 to 8 thsps. salt
1 tsp. cloves

Summer Sausage

25 lbs. cured beef, free
from sinews

15 Ibs. pork trimmings

6 ozs. white pepper

Put all meat through

5 - through fine blade of
grinder and mix spices in thoroughly.oN(?lszai't:
1Ss needed as cured beef is salty enough
pread on pans in cool place for 36 to 4(;

hours. Then stuff h 4
f ; og bung ca : 4
ture and let it hang oven;gigh:,l“gs with mix-

1 oz. whole black pep-
per
1 oz. mustard seed

¢comes moldy, simply wipe it off as meat

will not be affected.

PICKLES

conditions afe not scienti
cond scientifi
n pickle factories, g

Irst soak pickles over night, or for éeveral

ours, in a brine which
rom the tissues, helps V. drawmg pt-to)

y controlled as-

an rm as the C()"l]ll i i I : €S Cr lsp a“d
eI‘Clal prOductS because rm l[ ]Se a lIo ] er cer ll sol i .
2 . - v, /

' grinder, using medium plate. Then put to.
-8

2

3

:

£
-~
g 3
o
4
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fresh green ‘:r:olo‘r‘,‘/add grape leaves or spinach.
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GANNING *

Next, heat or cook pickles in a vinégar
solution, flavored with spices and other season-
ings, using one-third, the weight of the vege-
tables in vinegar. Very strong commercial
vinegar should be diluted before measuring
with one-half to an equal amount of water,

- according to taste. After heating or cooking,
pack pickles in clean hot jars, pour liquid bver
them and seal. v

With these recipes for vinegar solutions,
make sour, sweet or fruit pickle$;. according
to choice.

Sour Pickle Syrup

1 tbsp. whole black
peppers
1 tbsp. mustard seed

2 qts. vinegar

1 cup sugar

1 tbsp. whole cloves
1 tbsp. celery seed

THIS syrup is suitable for cabbage, pepper,
celery, onion, green tomatoes, small cucum-
bers, etc. Unless otherwise specified, cook the
syrup with spices in bag, pack pickles, which
have been soaked in brine according to gen-
eral directions, in jars and pour over hot syrup.

Sweet Pickle Syrup
. 4 cups sugar
2 cups water
2 cups vinegar
1 tsp. allspice !
Bo1L pickles, which have been soaked in brine
according to general directions, in syrup for
I0 minutes or longer, put into clean, hot jars
and seal. Suitable for small sweet pickles,
beets, onions or mixed relishes (which should
be salted, allowed to stand over night and
drained, but not soaked in brine).

1 lemon, thinly sliced
1 tbsp. cinnamon
1 tsp. cloves

Pickle Syrups for Fruits

3 qts. white or bgown 1 tbsp. whole cloves
sugar Hﬁ-’g.-i 1 thsp. allspice

2 qts, cider vinegar % 15 1b. stick cinnamon
PLACE spices in bag and cook with sugar and
'vinegar until syrup thickens. This syrup is
for fruits such as peaches and pears. It will
shrivel cucumbers. Cook fruit in pickle syrup
until tender.

Four Rules for Good Pickles

WIN spiTE of exact methods in the pickling

process, pickles that are too hard, too soft, off
color or slimy may disappoint the amateur
pickler. She may offset such failures by fol-
lowing these precautions:

1. For a bright-colored pickle use porce-
lain, granite or aluminum kettle. Iron uten-
sils darken pickles and copper ones impart an
undesirable greenish hue. To give pickles a

/

s
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The wrong kind of vinegar may also give a
darker color than expected.

2. Tough, shriveled pickles result from too
much salt, sugar or vinegar. If very sweet,
or very sour pickles are desired, it is best to
put them in a weak solution at first and in-
crease the strength later.

3. Soft pickles may result from too weak
a brine solution, or from not covering them
entirely with the brine, which also makes
them slimy. A weak brine and also a weak
vinegar solution will cause cloudy pickles.

4. Hollow, limp pickles are more likely to
result when the vegetables have been picked
too long before they are pickled and if they.
are over-ripe and imperfect. For pickling
choose vegetables that are as fresh and sound
as possible.

VEGETABLE PICKLES,
RELISHES
Bread and Butter Pickles

25 medium-sized cucum- 2 cups sugar
| bers 2 tsps. mustard seed

12 onions 2 tsps. turmeric
Y5 cup salt 2 tsps. celery seed
Ice water 1 tsp. cassia buds

1 qt. vinegar

SLICE cucumbers and onions. Soak in ice
water to cover with salt for at least 3 hours.
Scald yinegar, add sugar and seasonings. Add
drained cucumbers and onion. Just heat

through. Put in sterilized jars, covering with
vinegar solution, and seal.

Dill Pickles

1 bu. medium-sized cu- 3 cups salt
cumbers 1 piece dill and 1 red
7 qts. water pepper for each jar

1 qt. vinegar

B.RING water, vinegar and salt to boil. Chop
dill and red pepper and place in each jar.
Pack clean cucumbers in jars and cover with
hot liquid. Seal at once. Store 10 days to
2 weeks before using.

Sweet Pickles

300 small cucumbers

%4 cup salt

6 tbsps. each dry mus-
tard, salt, sugar

WasH cucumbers and wipe dry. Sprinkle with
salt, cover with boiling water and let stand
over night. In the morning remove from brine,
wipe dry and lay in crock. Add mustard,
salt, sugar and ginger root to vinegar and pour
this over pickles. Set away in a cool place.
Each morning after, add 14 cup sugar, until

1 ginger root
2 qts. cold vinegar
6 cups sugar

. 6 cups have been u;ed up. Seal in sterilized

jars.

i
i
I
g
i
£
$
E
L
E
E
B
@
E
q




| ©

¥

Pickled Onions

1 gal. small white 2 qts. vinegar

onions 14 cup mixed pickle
2 qts. cold water spices
1 cup salt

CoOVER onions with boiling water. Let stand
2 minutes. Drain, cover with cold water.
Peel. Let stand in brine to cover over night (1
cup salt to 2 quarts water). In the morning
drain. Add to hot vinegar and sugar mixture,
with spices tied in bag. Bring to boil, remove
spices and pack while hot into sterilized jars.
Seal at once. Omit spices when using white
onions. In this case add a teaspoon of white
mustard seed and a thin slice of red pepper
to each pint jar.

Mixed Pickles

1 medium head cauli- 31, qts. vinegar i
flower . ° 2 lbs. sugar (white or

1 pt. wax beans brown) :
1 pt. small green beans 1 small piece horse-
4 chili peppers radish root

1 oz. each whole cloves,
allspice, cinnamon,
mustard seed, celery
seed, peppercorns

3 bay leaves

1 lemon

4 sweet red or green
peppers

1 gt. small cucumbers

1 pt. large cucumbers

1 pt. pearl onions

14 cup salt

6 qts. water

WasH vegetables. Slice large cucumbers,

string beans, if necessary, chop peppers, sepa- -
rate cauliflower, peel onions and slice and seed

lemon. Dissolve salt in water, add cucumbers,
sweet peppers and onions. Let stand over
night. Then drain and place in cold water
for 2 hours. Meanwhile cook cauliflower and
beans separately in boiling, salted water for
10 minutes. Drain and rinse in cold water.
Add sugar and seasonings to vinegar and boil
together 10 minutes. :

Strain over vegetablesand lemon. Let stand
until cold. Drain again and bring liquid to a
boil. hPack' vegetablgs in lsterilized jars, pour
over hot vinegar and seal tightly. Let ri
about 6 weeks. SV i

L)

Chili Sauce

15 cup salt
1 tsp. each ground cloves,
allspice and black

L ]

1 peck tomatoes
6 each large green pep-
pers and white on-

ions, seeded or peeled pepper
and finely chopped 2 cups vine
ar
3% cup sugar - *

ScALD, peel and slice tomatoes. Bring to boil
Ing point. Add peppers and onion§, sugar
salt, vinegar and spices (which may be varied
to suit taste). _Boll slowly until thick, about
3 hours{ Seal in sterilized jars or bottles,

L

o Mincemeat

1 tsp. allspice

1 tbsp. cinnamon
1 tsp. ginger

1/, tsp. mace

1 cup vinegar

Green Tomat

1 peck green tomatoes

2 lemons
4 lbs. brown sugar
2 Ibs. seedless raisins

1 thsp. salt
2 tsps. cloves

through food
d peel tomatoes. Put
Sﬁgggeinusi?lg coarse blade, with lergo.ns. ./t\Odg
sugar raisins, vinegar and spices. Prxr&%r 2
boil and cook slowly for an hour. Fo
sterilized jars and seal.

Piccalilli

inna-
1 peck green tomatoes 1 tbsp. ground cin a-

1 cup salt mon e
1 doz. onions 1 tbsp. dry mustard

6 red peppers, chopped 1 tsp. g}'ound cloves
2 cups sugar 3 pts. vinegar
1 tbsp. allspice

PEEL tomatoes and slice one day ahead.
Sprinkle with salt. When ready to cook,
drain. Put through coarse blade of food chop-
per with peeled onions and red peppers. Put
chopped vegetables in kettle in layers, sprinkle
mixed sugar and spices between each layer.
Add vinegar and boil slowly until tender.
Seal at once in sterilized jars.

Vegetable Relish {Uncooked)

8 large carrots
12 white onions
12 large sweet red

3 cup salt
1Y qts. vinegar
6 cups sugar

peppers 3 tbsps. celery seed
12 large sweet green 3 tbsps. mustard seed
peppers

% tsp. red peppe
2 large heads cabbage g

PEEL carrots and onions, seed pepper

all vegetables together until gng? fi.ddC}s]z(L)lFt)
and let stand 3 hours. Drain well. Add
vinegar, in which sugar has been dissolved
and Seasonings. Pack into clean jars. Cover
well with liquid and seal. No cooking required.

Corn Relish

1 tbsp. salt

4 tbsps. mustard seed

2 tbsps. turmeric

1 large head cabbage,
cut fine :

2 hot peppers (if liked)

1 doz. ears corn
6 white onions
4 red peppers

6 green peppers
2 cups sugar

1 qt. vinegar

Y pt. water

CuUT corn from ears slice onions :

: and pe
and cut cabbage fine. Add other ingfed%ep:g
excepting flour. Boil together 20 or 25 min-
utes. Thicken with flour, mixed with a litt]e

water. Boil 15 minutes longer. S .
lized glass jars. g eal in steri-
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Senf Gurken
{Ripe Cucumber Pickles}

Horseradish root
1 bunch dill

Red peppers
White mustard seed

24 bu, large ripe cucum-
bers
1 gal. vinegar
34 cup sugar
2 cups water .
PARE cucumbers and cut in 224 by I-mclh
strips. Soak 12 hours in brine (I cup of salt
to 9 cups water). Drain well. Heat vinegar,
salt and sugar to boiling. Add cucumbers in
small batches, boiling each batp_h one minute,
before packing into hot, sterilized jars. In
each quart jar place a small slice of horse-
radish root, a few sprigs of dill, a half inch
of red pepper and 1 tbsp. mustard seed.
Cover with hot vinegar solution and seal at
once. Let ripen about 6 weeks.

Spanish Pickles {Green Tomato}

12 green peppers

6 sweet red peppers

6 cloves garlic (optional)
4 1bs. brown sugar

12 large onions

1 peck green tomatoes
1 cup salt

2 qts. cider vinegar

SKIN onions and tomatoes and cut into thin
slices. Sprinkle with salt and let stand 12
hours. Wash in clear water, drain and add
to vinegar and brown sugar, heated to boiling
Kc()ji(rjlt with finely sliced peppers and garlic.

2 tbsps. dry mustard
1 tbsp. whole cloves
2 inches stick cinnamon

2tbsps. powdered ginger
1 tbsp. salt
1 tbsp. celery seed

Cooxk slowly until transparent, about 1 hour,
stirring frequently. Pour into sterilized jars
and seal.

Tomato Catsup

1 peck tomatoes 1 tbsp. each whole all-

8 medium-sized onions spice, cloves, mace,

15 clove garlic celery seed, pepper-

115 bay leaves corns

2 long red peppers (no 2 inches stick cinnamon
2 cups vinegar

seeds)
74 cup brown sugar
: tbsp.)

Salt to taste (about 1

SKIN tomatoes, onions, garlic and red peppers.
Cut into pieces, add bay leaves and boil until
very soft. Remove bay leaves and strain. Add
sugar (closely packed) and spices, tied in a
bag. Boil quickly until quantity is reduced
one half. Add vinegar and season to taste and
boil 10 minutes longer. Remove sspice bag.
- (Spices may be varied to suit individual taste.)
As_ea‘l'?t once in sterilized bottles.

{ e . 2

FRUIT PICKLES

Pickled Peaches or Pears

1 tbsp. cloves
1 piece ginger root
4 or § sticks cinnamon

and sugar and add

12 Ibs. peeled fruit
1 qt. vinegar
6 lbs. sugar

AKE a syrup of vinegar s
é\gices, in }I;agpto prevent dar_kenmlgl._ lggg)l;i)na
few of the peaches or pears into t 1sb i dg-
syrup at a time. Cook until fruit can be rea 7
ily pierced with a straw, let stand in covclere
kettle over night. Next day pack into fgean
jars, covering fruit to within 14 inch of top
with the syrup. Process in water bath at sim-
mering temperature (180° F.) for 20 mmutg?.

Or fruit may again be brought to boil,
packed into jars, and covered with boiling

syrup to be sealed at once.

Pickled Crab Apples

CHOOSE round crab apples uniform in size.
Do not pare them. Make a spiced syrup by
heating together 1 quart of vinegar, I quart
of sugar, 1 tbsp. each cinnamon and cloves,
and 1 tsp. each mace and allspice. When cool,
add crab apples and heat gently, being careful
not to burst the fruit. Let stand in syrup over
night, pack cold into clean jars, and fill to
within 2% inch of top with syrup. Put on cap,
screwing band firmly tight. Process in water
bath at simmering temperature (180° F.) for
20 minutes.

Or fruit may again be brought to boil,
packed in sterilized jars and covered with
boiling syrup to be sealed at once.

Watermelon Rind Pickle

4 lbs. watermelon rind

1 gal. cold water

3 thsps. slack lime (Cal-
cium Hydroxide if 1 lemon peel
bpught from drug- 2 tsps. salt
gist) 3 lbs. sugar

2 qts. vinegar 1 qt. boiling water

2 tbsps. whole allspice

SELECT firm, thick, melon rind; remove all
pink meat and green skin; weigh; cut into
cubes or strips. Dissolve lime in gallon of
water; add rind and let stand several hours;
rinse rind and cover with fresh water; let
stand 2 or 3 hours. Change water and cook
until tender. Let stand over night in cooking
water. Combine all other ingredients and
bring to a boil; add the drained rind and boil
gently until clear. Remove spices, pack rind
Into sterilized jars and seal immediately.

1 tbsp. whole cloves
2 lqng pieces cinnamon
2 pieces ginger root
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Fruit Chutney

14 1b. white mustard
seed
2 ozs. ginger root
, 1 oz. red peppers
1 oz. garlic (optional)

4 qts. peaches, pears or
apples
5 cups vinegar
Y, cup chopped onion
15 cup sugar
1, Ib. raisins
PEEL fruit. Remove stones or cores. Add 2
cups vinegar. Cook until soft. Add another
cup of vinegar, chopped onion, sugar, raisins,
mustard seed, scraped ginger root, red peppers
and garlic. :
Mix ingredients well. Add 2 cups vinegar.
Boil mixture 15 minutes. Pack into sterilized
jars and seal at once.

Pickled Cherries

Pur pitted cherries into crock, cover with
vinegar. Let stand 24 hours. Drain. Measure
fruit and for each cup allow a cup of sugar.
Put cherries and sugar into crock. Let stand
in cool place until sugar is thoroughly dis-
solved, which will take several days. Drain
cherries and reserve juice. Pack into sterilized
jars without cooking. Pour over the boiling
juice and seal.

MISCELLANEOUS PICKLES
Pickled Pig’s Feet

PLACE cleaned pig’s feet in stone jar, cover
with brine (2 Ibs. salt to 1 gal. water) and let
stand 10 days. Soak in cold water 3 or 4 days.
Drop into hot water and cook slowly until
tender. Pack into hot jars and cover with
boiling spiced vinegar (24 gal. vinegar, 2 tbsps.
grated horseradish, 1 bay leaf, 1 small red

Pepper, I tsp. peppercorns, I tsp. whole all-
spice) and seal.

Pickled Walnuts

WALNUTS should be’ youn .
shoul ung enough so th

may be easily pierced with the hegd of a p?ﬁ

and uniform In size. Scald thoroughly, rub

off outside skin and put into strong brine for

six days, changing it every day. Always keep

nuts completely covered with brine. On sey-

enth day drain well, wipe each and pierce it
sexl?ral tul]:es with a darning needle

. Or €ach 100 nuts make the following pi

ickle:

%ué ZI oezc%ac;l;oslack pepper and gingell? roo(f:::'

; €5, mace and nutme ’

?r?t(cj) ité?ﬁ%fe éb.sps. m'uﬁt%rd seed. Pgt, ;}Letg

_ Jars with layers of
spices between each layer.” Pour ogg;wgﬁzg

I gallon vinegar which has been boiled 5 min-

utes. Put on cap and seal
ready to use in aboyt a mo'ntllﬁUts “Ulcihe
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JELLIES AND JAMS

Jelly i

: ft so that the

. s cooked until soft SO L tHan

fuce can. be extracted:  The JA i1
3 t e

cooked ittt SRR cilnrrllgl to these steps:

e jelly accor
Pr‘le.pa\%/a]sh fruit and cut

currants should

in pieces; berries and

fruits. Grapes, berries an
enough water to star

il tender. S :
un;' Press out as much juice as possible and

in through cloth bag.
th:r.l grr?ng juice gto boiling, add 34 to I cup
sugar to each cup juice (depending on tartnesi
of fruit) and cook rapidly until a small amoun
dripped from the tip of a spoon will run to-
gether in a sheet from the side of the spoon.
A candy thermometer will register about 220

degrees at this stage. :
5. Remove jelly from fire at once, pour into

hot, sterilized jars and seal thinly with melted
paraffin.

Preserves

SUGAR is added immediately to fruit, either
whole or cut up, depending on size, in same
proportions as for jelly (usually 34 cup sugar
to I cup fruit) and the fruit and sugar cooked
until the juice shows the same jellying test as
for jelly (or fruit may be cooked until tender
In_syrup or fruit juice, or water and sugar)
with fruit remaining whole and plump in its
SYTupy juice. Fruits are sometimes allowed
to stand before packing and sealing so that
they will absorb enough liquid to prevent
them from floating on the top of the jars.

Jam

iI;RCEPtARED like preserves, except that fruit
4 tud.or'mashed In smaller bits so that it j
Ot distinet from its liquid. Less sugag

needed if fruijtg are s
pE weet, from 15 to 34 cu

Butter
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Marmalade

DiFFERS from preserves in that frulllt- t e:lsli én
smaller pieces held apart 1n a fwe _]a ee
liquid. Takes from 3 to I cup O sug L
each cup of fruit, using larger amoun

tart orange and grapefruit.

Conserves

GLORIFIED preserves, containing mixture of
several fruits, usually with nut meats or rai-

sins, or both, added.

THE PECTIN PROBLEM

THERE is one hobgoblin that preserving rules
can’t take into account—pectin. If your
fruit has plenty, jellies will be quiveringly
tender and jams thick enough to stay appe-
tizingly between a hot biscuit. If not, well,
who "hasn’t witnessed the sad spectacle of
the jelly that would not jell? :

Many modern preservers take advantage
of commercial pectin, in either liquid or

. powdered form, to avoid taking chances.

* When this is used, follow the recipes recom-

- mended by the manufacturer, for the addition
of pectin upsets the proportions of standard
rules. More sugar is required as the cooking
time is shortened and less liquid is evaporated
from the fruit.

But if you make jelly as mother did, try
her method of determining if your fruit con-
tains sufficient pectin:

To 1 teaspoon cooked juice, add 1 teaspoon
grain alcohol and stir slowly. Wood or
denatured alcohol may be used, but do not
taste as these are poison. If the juice is rich
in pectin it will form a large amount of gela-
tinous material. If moderately rich, there
will be a few pieces of gelatin and if poor in

pectin, only a small, flaky sediment.

Fruits that are not rich in pectin jell more -

successfully if less sugar is used, from 5 to

34 cup to a cup of fruit. Since the ripest,

sweetest fruit has the least pectin, this rule

covers the question of flavor.

. Fruits that contain notoriously little pectin
clude raspberries, pineapple, cherries and
rawberries. Fruits that are rich in pectin

may be combined with these to make their
juices thicken. Pectin-rich fruits include

apples, crab apples, currants, grapes, goose-
erries, plums and cranberries.

'
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. Home-Made Apple Pectin

skins or cores of apples, left from other
) or fresh apples may be used.

l%fz(E-MADE apple pectin may be made from

Vs % i ik
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4 cups water
Juice 1 lemon

minutes. Press

2 Ibs. apple pulp, skins
or cores

il ingredients together 40 ) x
juilcsgl thrgough cloth bag. Strain throug!

i i e. Boil
] | bag, without using pressure.
g:gilgl?y Isgminutes. Seal in sterilized JZ:IrSSé
To make jellies from pectin-poor fn}]llts'fruit
1 cup of this apple pectin to I cup other

juice.
JELLIES

Currant and Red Raspberry Jelly

CurraNTS need not be stemmed and may be

cooked with or without water, according to

desired strength. (Use no more than one-fourth
as much water as fruit.) To each 3 cups crushed -
currants add 2 cups crushed raspberries. Fol-
low general rule for jelly making.

Black Raspberry
and Gooseberry Jelly

IN ONE saucepan stew 2 to 4 quarts black
raspberries and 4 cup water until soft. In
another saucepan stew 4 quarts gooseberries
and I cup water until soft. Combine fruits.
Follow general rules for jelly making.

Paradise ]elly

20 medium-sized apples
10 medium-sized
quinces

WasH and cut apples into quarters. Peel and
cut quinces Into quarters and remove seeds.
Place apples In pan with washed cranberries
barely cover with water and boil until soft.
Cover quinces with water and boil until soft
in another pan. Strain juices of all fruits to-
gether through jelly bag. Boil 12 minutes.
Use 1 cup sugar to each cup juice and pro-

ceed according to general directions for jelly
making.

1 qt. cranberries
Sugar

Plum and Orange Jelly

5 lbs. plums

1 lemon
6 large oranges

Sugar

WasH plums, cover with water, add oranges
and lemon after slicing thinly or running
through food chopper. Cook slowly until
skins and Pits of plums separate from pulp.
Drain in jelly bag. Boil juice 20 minutes.
Add 35 cups sugar to each 4 cups juice and
?gno;eed according to general rules for making

{

L
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Mint Jelly

1 cup apple juice

1 cup mint leaves (tight-
: 34 cup sugar

ly packed)
1 cup boiling water
Pour boiling water over mint leaves and let
steep I hour. Press juice from leaves and ac
2 tablespoons of this extract to apple ]ulcg
and sugar. Boil rapidly to jelly stage an
then tint with a few drops green vegetable
coloring. >

To make Apple Juice see recipe for home-
made apple pectin.

ﬁ PRESERVES

Strawberry Preserves

For plump red preserves, follow this tech-
nique (and for perfect results, do not in-
crease quantities in one batch):

Pour boiling water over 2 quarts cleaned

strawberries. Let stand 3 minutes. Drain.
Add 4 cups sugar, bring to boil slowly and
boil 5 minutes, counting time after entire
contents of pan are bubbling. Remove from
fire. After bubbling has stopped, add 4 more
cups sugar and boil another 5 minutes. Pour
into pans to stand over night. Next morning
pack preserves in sterilized jars and seal at
once.
_ If berries are very sweet, add 2 cups sugar
instead of 4 for last boiling. This makes the
proportion 34 cup sugar to I cup berries in-
stead of equal amounts.

Strawberr)"

and Rhubarb Preserves

1 qt. rhubarb, cut in

1 8 cups sugar
small pieces

2 qts. strawberries

SPRINKLE pieces of rhubarb with su

I ar. Let
stand 12 hours. Bring to boil, adcgl straw-
berries, washed and hulled. Boil until thick
about 15 minutes and seal in sterilized jars:

Cherry Preserves

WasH, stem and pit cherries jui
lace cherries in shallow pan andscac:iferjlxict%
syrup made of 3 parts sugar to 2 parts cherr
juice and water. RBoil gently 10 minutesy
Remove from heat and let stand in a covered
kettle 6 to 12 hours. Drain off juice from
cherries and pack into clean hot jars. Heat

remaining syrup to boili : ;
it. Seal at once. @ ng and fill jars with

&
‘} -
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TomatO Preserves

llow .
YE pear 1/, 1b. preserved ginger
Rlawit 4 lemons
: “:;matoes d
4 1bs. sugar . g i
atoes, cover with boiling ¥ d

itk i i lip off easily.
skins slip 1

b stan((i)v:: tal,lnd let stand over mg.lit. uiItré
il our off liquid and boil un;cx q L
nljl(')rlgmgSk%m add tomatoes, pieces O %lmgn .
: lc(1: 'lemons’ which have been slxct}a:) a1
and d. Cook slowly until tomatoes beco
e ick. Pour 1nto hot

lucent and syrup thi .
ggxr}i?i;ed jars and seal with melted paraffin

Pear Chips

1 1b. chopped ginger

, firm pears
8 Ibs. sound, firm D 4 [raTRs

4 1bs. sugar 3
PEEL pears, remove stems, quarter and core.
Cut inlio small pieces. Add sugar and ginger
and allow to stand over night. In the morn-
ing, quarter lemons, remove seeds and cut
into small pieces. Add lemons’to pears and
cook very slowly for 3 hours. Pack in steri-
lized jars and seal. 4

Peaches may be prepared in the same way.

JAMS

Spiced Grape Jam

9 1bs. blue grapes
6 lbs. sugar
1 tbsp. whole cloves

1 tbsp. broken stick cin-
namon

1 tbsp. whole allspice

3 cups vinegar

STEM grapes and separate pulp fro i

Bring pulp to boiling poinlt), (l:)overn;ns(}lmll:é
simmer until soft enough for seeds to sepa-
rate. Press through sieve to remove seeds
and add pulp to skins. Add sugar, spices
tied in cheesecloth bag, and vineg:;.r. Boil

TG AL: ? : o
jar:' Sl thick enough to jell and seal in sterilized

Pear Honey
1 peck pears, just ri i
pe Juice 2 le
1 small can grated Pine- Sugar gLy
apple, or 1 small, ripe :
fresh pineapple, i
grated : .

PEEL, core and mince

. pears.

preserving kettle with 1 cup sy

g:rlllp water to each pound frui?. Btgiirg ?3%0? :

ci§ p%mt. Add pineapple, which gives d l'm“
clous flavor, but may be omitted and 1 G

Jhmce. Let simmer until quite thi’ck e
ours, and seal in sterilized jars > AbolHS

Weigh into
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BUTTERS

Peach Butter

2 tsps. cloves

1 peck peaches 1 thsp. whole anise

10 cups sugar (about)

2 whole sticks cinnamon
ScALp, peel and stone peaches. Cook very
slowly, without water, until soft enough to
mash to a pulp. Measure about 5 quarts of
pulp. Add half as much sugar as pulp, and
spices, and continue to cook very s}owly ur_1t11
thick (about 2 hours). Remove spices (which
may be tied in bag) and seal.

Apple Butter

1 peck apples 2 tbsps. ground cinna-
10 cups sugar (about) mon

4 cups water 1 tsp. ground allspice
2 tsps. ground cloves

WasH, quarter and cook apples, unpeeled,
with water. Cover and let simmer slowly
until tender. Rub through coarse sieve.
There should be about 5 quarts pulp. Add
half as much sugar as pulp, and spices. Let
simmer about 2 hours, stirring frequently.
An asbestos mat placed under kettle will pre-
vent scorching.

When thick pour into hot sterilized jars
and seal at once. Remember that apple but-
ter becomes su'ffer when cold. Recipe makes
9 or IO pints!

MARMALADES
Orange Marmalade

12 thin-skinned oranges 3 qts. water
3 lemons Sugar

WasHsand slice oranges and lemons as thin -

as possible. Add water and let stand oyer
night. Next day cook mixture slowly until
tender (2 to 2} hours). Then measure and
add equal parts of sugar. Cook to jelly stage.
Seal immediately in sterilized jars.

| Apricot and Pineapple
‘ Marmalade

1 1b. dried apricots 3 tbsps. lemon juice
1 No. 2 can crushed Sugar
pineapple (2, cups)

‘WasH .apricots, soak 12 hours in water to
. cover. Bring slowly to boiling point. Strain.
"~ Reserve juice. Press apricots through ricer
or coarse sieve.- Add juice and contents of
can of pineapple. Measure fruit and adi (ﬁ
‘cup sugar to each cup pulp and juice.
’u T ] : ;
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lemon juice. Bring to boil and cook slowly
about 20 minutes, or until mixture thickens,

Seal immediately in sterilized jars.

Orange and Quince Marmalade

8 oranges

. quinces
Ly e 9 1bs. sugar

3 qts. water
PARE and core quinces, and boil parings and
cores in water until tendfar._ Then strain
through jelly bag. To this juice add the
quince pulp, chopped fine, and rind of two of
the oranges, chopped fine. Slmmer‘ until
quinces are tender, then add sugar, slightly
heated in oven, and juice of all the oranges,
Simmer together for 2 hours, stirring occa-
sionally to prevent scorching, or until mixture
jells. Seal in sterilized jars.

a CONSERVES

Raspberry and Rhubarb Conserve

2 oranges, grated rind
and pulp
1 qt. red raspberries

8 cups diced rhubarb
5 cups sugar

SPRINKLE sugar over diced rhubarb and let
stand 12 hours. Add grated rind of oranges.
Then skin oranges, remove seeds and slice
very thin. Add orange slices to rhubarb with
raspberries. Cook together until thick. Seal
in sterilized jars.

Gooseberry Conserve

4 qts. gooseberries
4 oranges

10 cups sugar
*11Y Ibs. seeded raisins

REMOVE stems and blossom ends from goose-
berries. Add grated rind of oranges, chopped
pulp and juice. Boil slowly until nearly ten-
der. Add sugar, slightly heated in oven, and
raisins. Continue to boil slowly about 30
minutes longer, or until-thick and transiu-

cent. Seal at once in sterilized jars.

Plum Conserve
6 Ibs. plums (red or

4 oranges
blue) S Y5 1b. walnut meats,
1 lb. seedless raisins coarsely chopped
6 lbs. sugar

QUARTER plums and remoy pits but do not
peel. Halve oranges, remove seeds, and put
pulp and rind through food chopper. Put
prepared plums and oranges in kettle, add
sugar and raisins and cook slowly until mix-
ture thickens (about 214 hours) stirring fre-
quently to prevent scorching. Add walnut
meats at ‘end of 2 hours, Seal in sterilized
jars. Peeled, thinly sliced peaches may be used
instead of plums in this recipe.

“,.
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Suggestions for

Apple Sauce: Apple Sauce Cake.

Bacon Drippings:
Will keep indefinitely.
Use in sautéing meats, potatoes,
rooms, eggs, etc.
Use in waffles, muffins, etc.

Bones: In Soup.
Bread:
Cheese Dish.
Bread Dressing.
Croutons.
Queen of Puddings.
Brown Betty. :
All breaded dishes, for frying, and on top
of food au gratin.

Cheese:
Macaroni.
Croquettes.
Noodles.
Rice.
Rarebit.
Soufflé.
Food in Cabbage Leaves.
Au gratin dishes.
Cheese sauce.
Cheese Spread.

Chicken:
See Meat.

Chicken Fat:
~ Substitute for bacon drippings.
Or for shortening in baked goods.

Coffee: Coffee Filling.

mush-

- Cream Sauce:

Souftlés.

Creamed Hard-cooked Eggs.
~ Over Waffles, Pancakes, Croquettes, etc.
- Egg Yolks:

Scrambled.

Mayonnaise.

Hollandaise Sauce.

Gold Cake.

Custards.

Custard Sauce.

Custard Filling.

Lemon and Orange Filling.

Egg Whites:

Angel Cake.
Corn Flake Drops.
- Meringues.
‘Nut and Date Kisses. G v

~ Pruneor Apricot Whip.

White Cake.
[arshmallow Pudding. -
‘Snow Pudding.

Fl uﬁ’y H{lrd Sauce.
White Icing.
Macaroons.
Marble Cake.

Fish: /
Salad or Aspic.
Souﬂgéi
Timbales.
toes, hot or cold.
%g ggpr:;)ir(s), Squash or Cucumbers.
Creamed on toast.
In stuffed Eggs.
Tomato Aspic Salad.

Fruit Juices:
Pudding Sauce.
Puddings.
Over Fruit Salad.
In baking Apples.
Lemonade. 4

Gravy:
In Sauces.
Combine with Rice, Spaghetti or Noodles.
Or serve with Pancakes, Waffles, or Bis-

cuits.
With Omelets, scrambled Eggs, Soufflés,
Timbales. "
Hash:

In Biscuit Dough or Pie crust.
In Tomato Cases.
On Toast.
With Waffles or Pancakes.
Meat Roll.
?orlt\lI Méalal Mush Pie.
n Noodles, Rice or other s i B
In mashed Potatoes. arch
In baked Potatoes. g

Meat:

Soup.
Croquettes.

In French Dressing.
Ham Loaf.
Ham Mousse.
Soufflés. ¢
Timbales. “
In baked Potatoes.
Meat Pie Roll. v
In Aspic Salad.
Chicken and Meat Salads,
Salmagundi Salad. i
Stuffed Cabbage Leaves, ks

In Tomat ‘ - ¥
e atoes, Peppers, Squash, Eggplants,

Chicken Livers in Liver D

Left-over Dish. umplings,
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Meat and Vegetable Scraps:

Souftlé.

Timbales.

Filled Pancakes.
Meat Roll.

Soup.

Croquettes.

Creamed on Toast._
Corn Meal Mush Pie.

In Tomatoes, Peppers, Cucumbers, Squash.

Potatoes:
In Creamed Sauce.
Sauté.

Prunes or Apricots:
Apricot or Prune Betty.
Stuffed Prune Salad.
Prune or Apricot Cake.
Prune or Apricot Whip.

Rice and Cereals:
Stuffed Cabbage Leaves.
Croquettes.
Hominy—Hominy Balls.
Pudding.
Waffles.
Creamed with left-over food.
Griddle Cakes.

Sausages:
Sliced in thick soup.

Soup:
Aspic Salad.
Dumplings.
Sauce and Gravy.
Brown Sauce.

Sour Milk:
Substitute for sweet milk—allow % to Y
tsp. soda to each cup of milk.

Gravy.

Sour Cream:
Cooked Salad Dressing.
Sour Cream Icing.
Cream Sauce.
Sour Cream Cake.
Coffee Cake.
In Ice Cream with soda added to cut acid.

Vegetables:
« .« Soufflés.
ﬁf - Timbales.
" 8 Soups.
- In Tomato Cases.
- Pancakes filled with creamed food.
String Bean Salad.
Kidney Bean Salad.
In Tomato Aspic Salad.
In Stuffed Cabbage Leaves.
- In Soufflés and Timbales.
" In Croquettes.
~ Potato Salad.

HELPFUL HINTS
For Cooking

e-
Imonds: Add a few drops of green veg
211;};, coloring to chopped blanched almonds
for mock pistachio nuts. :

Bread: Cut very fresh bread with heated

sharp knife. 5
Bowl: To keep steady when mixing, place
bowl on wet, folded cloth. %
To keep from slipping off ice, place a rub-
ber fruit ring underneath bowl. ;
: When only a small amount is eaten
Stal;ie Ylyme, cut yin half, slice pieces from
center and push cake together to keep fresh

for several days. :
oIf top of cake is sprinkled with flour as

soon as it is taken from oven, icing will
spread more easily and not be so likely to
run off.
Cheese: To keep fresh, cover with cloth
moistened in vinegar.
Chocolate: Place on piece of waxed paper
in double boiler when melting chocolate to
save chocolate and dish washing.

One-fourth cup cocoa may be substituted
for each ounce chocolate and 4 tbsp. butter
added to recipe. :

Cookies: May be quickly made by spread-
ing out batter in pan and cutting it in squares
after baking.

Eggs: To divide an egg, beat it and measure
in measuring cup.

A little vinegar added to water will keep
white from boiling out of cracked eggs.

A speck of egg yolk in the whites may be
most easily removed with the edge of an
egg shell.

Dip the knife in water to cut hard-cooked
eggs in smooth slices.

Some of _the eggs may be left out of a
custard recipe by substituting 14 tbsp. corn-
starch for each egg omitted.

Fish: Dip into scalding water for a minute
to lf/?a}{e easily.
ake sure that gills are bright red, eyes

bright and full and flesh firm and sorio.
when selecting fish. e

A teaspoon of vinegar added to water in
which white fish is boiled improves flavor
and makes flesh firmer, :

Fruit: All fruits, especially berries, should be
spread on a platter and lightly covered with
cellophane or waxed paper for storing in
refrigerator or other cold place.

Strong flavored fruits and vegetables like
cantaloupe and onions should be wrapped in
waxed paper when stored with other foods
like butter that absorb flavors easily.
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When dried fruits for cakes are washed
they s(i::)uld be thoroughly dried before add-

i atter to avoid heavy texture.
m%uti(():eg of spiced and pipkled fruits are good
for basting meats, especially ham or tongué.
Sliced bananas and freshly sliced apples
and peaches will not turn dark if coate

with lemon juice.

Food Chopper: To fasten it securely, place
giece of sandpaper on table, rough side down,

efore fastening screws.
To sharpen it, run a piece of sand soap or

cake cleanser through—also polishes blades

and removes grease. i
Place bowl underneath to catch juice when

grinding fresh fruits.

Grease: Save all grease left from cooking
to make soap.

Icing: To keep soft, add pinch of baking
soda to egg whites before beating them.

Lettuce: To separate a tight head, hold
under running water or pour water from a
pitcher over it.

Liquids: Save all liquid from pickles to use
for pickled beets, slaw or for moistening meat
or fish sandwich fillings.

Lids: Tea or coffee pot lids should always
be left open when not in use to avoid musty
pots.

Marshmallows: To cut easily use damp
scissors—also fine for dates and figs.

Nuts: To blanch easily, pour over boiling
water, let stand a few minutes until skins
loosen and plunge nuts into cold water. Rub
off brown skins between towels.

Salt nuts in oven instead of skillet to pre-
vent scorching.

Meats of many nuts are more easily re-
moved if nuts are boiled in water 15 minutes,
then cooled and cracked. Pecan kernels
come out whole with no injury to flavor.

Onion: If peeled under water they will not
make you cry.

To extract onion juice, remove slice from
bottom and grate over small saucer.

Paper Bags: Save small paper bags from
grocery store to use in flouring chicken, chops
etc., or coating doughnuts with powdered,
sugar. Just shake food vigorously in closed
bag and it will be evenly coated.

Also tie jars of preserved foods in bags to
keep clean. Contents may be noted on bag.

Paraffin: Melt it in old coff : i
pollgred e offee pot; easily
lace piece of string or ta j

¢ pe across jars
belfccl)re adding paraffin; easily removed w]hefn
co

he raw fruit 10
nzyme whic
st or us€

. Never use t
Pineapple: tI; it contains an €

tin desser 2
%;g/é?lts jellying. Cook well

canned.

Popcorn: To make €
bottom of wireé popper.
water and shake out ju

heat.

i over
very grain pop, COY
Wit%l’ corn, drer}ch with
st before placing over

Potatoes: To bake quick{]y tboi‘ll elrrxl water 10
i d then put in hot OVerl.
mllggﬁecsria:;g edible skins, scrub_well, dry and

rub with bacon fat before putti i
Raisins: To separate seeded raisins wash
whole package in cold water.

Sandwiches: To keep fresh wrap in clean
cloth wrung out of cold water.

Shortening: To cream it easily, pour a
little boiling water in mixing bowl; let stand
until heated through; drain and dry before

adding shortening.

Measure easily by submerging in water—
Thus for ¥4 cup, fill cup %5 full of water and
add shortening until water reaches 1 cup
mark. Pour off water and remove shortening

without sticking.

Sour Milk: May be used in baking instead
of sweet milk by adding 24 to 14 teaspoon
baking soda for each cup milk, to recipe,
depending upon acidity of sour milk.

Sift baking soda with flour rather than
with sour milk.

One cup thin sour cream may be substi-
tuted for 3 tablespoons butter and 34 cup
sour milk in any sour milk recipe.

Sugar (Brown): To prevent hardening,
place in tightly closed container.

Watermelon Rind: Color green and red
when preserving to use in winter baking
instead of citron and cherries.

ng in oven.

For House Cleaning, Etc.

Bathroom: A solution of soda and
applied with a whisk broom kept for th:’ Sﬁ?‘f
pose will remove the brown streaks in bath-
room bowls made by sediment ip.the dripping
water; if the spots do not come% readily, let ‘

the solution stand i
i a few minutes before

Broom: Bore a hole through the broém

handle and sli : ;
hang it Lilp. slip a string through it so you can

Clothes Wringer: Cle

) r: an the roll

clothes wringer with gasoline and w?[:)se Offfthle
superfluous oil from cogs and crank to g
vent spotting clothes, o i
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thSh-fWgshing: To clean the frying pan

*tl €r Irying, pour off the hot lard and wipe
€ pan with clean paper until all sediment is

removed. It can then be easily washed.

P . A few stalks of rhubarb cut up and boiled
¥ In a tea kettle full of water will soften the

deposit of lime so that it may be all scraped
away.

The mixing pan can be quickly cleaned if
a little boiling water is poured into it for a
few minutesand a close cover putoverit. The

steam softens the dried dough so that it will
readily wash off.

.Tin.warga may quickly be cleaned by rub-
bing it with a”damp cloth, dipped in soda.
| Rub briskly and wipe dry.

Do not put pans and kettles partly filled
with water on the stove to soak, as it only
makes them more difficult to clean. Fiil

them with cold water and soak away from
the heat.

Discolored china baking dishes can be
made as clean as when new by rubbing them
with whiting.

To wash a glass from which milk has been
poured, plunge first into cold water ‘before
putting it into warm. The same rule holds

! good with egg cups or spoons from which
eggs have been eaten. v
| ¥ Floors: Sour or skim milk added to the
K.

il water with which linoleum is washed, gives
R v it a luster like new.

e - To remove grease from wood floors, sand
- is much better than soap. If the floor is
dirty mix a little chloride of lime with the
sand and use plenty of warm water.

Furniture: An equal mixture of turpentine
‘and linseed oil will remove the white marks
from furniture caused by water or heat.

- Cane-seated chair bottoms that have
‘sagged may be made as tight as ever by

ry in the open air.

~ Salt water used in washing wicker furni-
re keeps it from turning yellow and is also
for cleaning straw mats. ;

arts of water and skimmed milk,
‘will remove fly-specks from varnished
ork or furniture, and make it look

: keys of the piano with a soft
ed with alcohol, and wipe quick-
aifidry clothil o N

ill remove the gummy spots on

A panful of lime kept in
our jams and

shing them with hot water and leaving-to_ )

taining protein

Knife Handles: Loose knife handies are

easily mended. Take the h .
together three parts resin anandle off, mix

zlﬁlst. I}I%arly fill the handle
the steel beyond the blade til] ]

insert in the handle, and prré::rd};\fver? ?r?tt(;
place. It will be as firm as when new.
Oilcloth: A dou

the pantry shelf and kitchen table covered

with oilcloth will enable the oilcloth to last
longer.

Picture F_rames_: By mixing enough flowers of
sulphur with a pint of water to give a golden
tinge, and in this boiling three bruised

onions, you can renovate your gilt picture
frames.

Refrigeratqr: In an emergency when no
refrigerator is at hand, a block of ice may be
best kept by placing it in a stone crock of
sufficient size after wrapping the ice in wet
newspapers; the jar should then be thorough-
ly surrounded with feather pillows; it will
keep in this manner several days.

. When 2 trays of ice cream are to be stored
in_your mechanical refrigerator, you may
still have an ample supply of ice cubes if you
place the cubes in the defrosting tray, or
even in a bowl directly under the shelf which
holds this tray.

Screens: Wipe screens with kerosene after
removing all dust. They will look new and
keep away mosquitoes as long as the smell
remains.

Silver: To clean a large amount of silver
quickly, immerse it in a gallon of hot water,
in which 1 tablespoon salt and 1 teaspoon
baking soda have been dissolved, in either

with this, heat

- an aluminum pan or dish pan containing an

old aluminum lid. Let soak 10 minutes.
Wash silver in fresh hot water and soap,
rinse and dry. Since the tarnish is transferred
to the aluminum keep an old pot or lid just
for this purpose. 1 ]

If a small piece of camphor is placed in a
silver chest the silver will not become dis-
colored. ;
Wallpaper: G7asy spots on wall paper
may gepremov(?,‘.»oryimproved by holding a
piece of blottin, paper over them and pressing
on it with a hotiron.

For Removing Stains
from Clothing

Whenever possible remove stains when

~ fresh to prevent setting. Always use col

water to remove stains made by food con-
s such as milk, blood, egg or
Use hot water for fruit and

t juices.

ble layer of brown paper on

.

|

/il -

il

H

il

i

I

i




EHOLD HINTS

days, or I'Ub
et ‘141 for one OF two
Cod Liver Oil: Rub a fresh stain promptly stains mu{nigﬁnon, squeezing on some of the
with a little dry cleaning solvent such s }’Vl_th anil G hdin frequently.
carbon tetrachloride; wash in lukewarm juice a e et by, €
suds. Old dark stains must be bleached;  Iron: em ® 5 little 1t

chlorine for cotton O linen; fresh peyoxxde lemon juice 2

for white silk or wool. As soon as staill has in sun. : ; s ih
disappeared wash in lukewarm suds and  pfildew: Remove by moistening s

. s 1 ¢
rinse. lemon juice, OF .Soalf‘“g ove‘:;itfillg‘};g ;?n;(?ﬁg
| Coffee: Stains are removed from silk by milk, and bleaching 1n sun

. tains, dissolve 1 poun
putting between clean damp cloths and  Or, for very heavy S : 1 pold
l o A0 oD, sal soda in 1 quart cold water, add 4 pou

i ith a medicine

Fruit: If fresh boiling water does not calcium e I
i i jui dropper and as soon as i :
el s N £ app%gred wash with a solution of oxalic

l bleach in sun. : h ful effects
i % i hich neutralizes the harm
: stains cannot be removed with acid w ) .
g:;)Sanl\arattear usg alcohol of the first mixture and rinse. &
) ; . i » : ’ lt
Grease: To remove stains from silk or wool, Paint: Stains are most easd%’ rcflir;lfcfc\gsv a\frrds
put a piece of clean white blotting paper on acetone and need not be wals e Rl .
each side of the fabric and iron with a warm Or use turpentine Or benzol an
iron. For coarse materials, cover with corn  warm soap and water.
meal or salt, brushing it off as it absorbs the mar: Turpentine, chloroform or benzol are
grease, When dirt is mixed with the grease, - gyccessful in removing tar, asphalt or roqd
chloroform, benzol, naphtha or gasoline may | stains, followed by thorough washing 1n

be necessary but shou!d be }Jsed with care. soap and hot water.

Jodine: Remove stains with a weak solu- ; 4 .

tion of baking soda, sal soda or borax (1 Tea: Stains which will not wash out may be

tbsp. to a pint of water). removed by soaking stains with lemon juice
while bleaching in sun.

|
|
i
J
3 " Ink: If stains will not wash out, rub with
3
|
3

i@%ggﬁ%mus

ubbing with
d bleaching

corn meal, salt, French chalk or talcum Varnish: Stains may be removed by rub-
powder, brushing off as ink is absorbed and  bing with alcohol or ether, followed by
If this is not successful soak washing in soap and warm water. ;

repeating.

A ,

' Our Parts Department

’ ; The Wrought Iron Range Company has no agents solic-
iting the sale of repairs or repair parts, but a-helpful

service is rendered to our customers by our Parts De-
partment.

..Send for our Repair Chart designed to assist you in mak-
ing a periodical inspection of your ‘‘Home Comfort”’ :
Range, and to facilitate the ordering of parts. ;

WROUGHT IRON RANGE CO.
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CHARTS SHOWING
WHOLESALE AND RETAIL
CUTS OF BEEF, VEAL, PORK

AND LAMB

(Reproduced through courtesy U. S. Dept.

of Agriculture, Bureay of Agricultural
Economics.)

. WHOLESALE CUTS

| HIND SADDLE
LOIN
A FORE SADDLE

. @) HOTEL RACK
i @CHUCK
B RETAIL CUTS

@D LEG
1 to 12—CUTLETS
13—ROAST
14—SHANK (STEW)
@LOIN
1 to 15—LOIN and KIDNEY.
CHOPS —
@ HOTEL RACK
1 to 14—RIB CHOPS
@ CHUCK Including shoulder, neck and

reast
1—STEW
2—ROASTS

umerals in circles O refer to wholesale cuts.
ther numerals refer to retail cuts,

'k. si.. vl <c s i

Y

WHOLESALE CUTS
K
O 80P sones
4—HOCK
@ FLANK

—FLANK STEAK
1Q—STEWS or HAMBURGER

TE
@fL—/gTEWS or BONED & ROLLED (=
ROASTS fﬁ
2 SHORT RIBS b

SKET .

@? ESTEWS or BONED & ROLLED

ROASTS i - A
FORE SHANK

1 to 3—SOUP BONES

4—SHOULDER CLOD

RETAIL CUTS
@ ROUND

1to 14—ROUND STEAKS
15—HEEL OF ROUND

G RUMP
STEAKS or ROASTS

@LOIN END
1 to 6—SIRLOIN STEAKS

® SHORT LOIN Sl
1 to 3—CLUB or DELMONI
STEAKS
4 to 11—PORTERHOUSE S
DRIB e
1to 4—RIB ROASTS
5—SHORT RIBS :

TRIMMED CHUCK /
1 and 2—BOTTOM CHU i
ROASTS ,
3 and 4—TOP CHUCK RO A!
5 to 7—CHUCK RIB ROASTS
@ NECK AT
1—BONELESS ROASTS,
HAMBURGER L B

Numerals in circles O) refer to wholesale
major subdivisions of such cuts. Other
refer to retailccuts, e

)

X
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. WHOLESALE CUTS
HIND SADDLE

(1)LEG
@LOIN

(&)FLANK

FORE SADDLE

(3)HOTEL RACK
®cHUCK
(5)BREAST

- RETAIL CUTS

(DLEG

1 to 4—CHOPS
7—ROAST

(@)LOIN

1to 13—LOIN and KIDNEY CHOPS

or ROAST

(3HOTEL RACK
1 to 13—RIB OR FRENCH CHOPS

" (@CHUCK
1—ROASTS AND STEWS

(5)BREAST
1—STEWS or BONED & ROLLED

ROASTS

(OFLANK
1—STEWS

¥

Numerals in circles Orefér to wholesale cuts.
Other numerals refer to retail cuts.

WHOLESALE CUTS
| (PERCENTAGE OF CARCASS)

_1—HIND FEET

2 HAMS

3_CLEAR BELLES =
4 PORK LOINS

5 SPARE RIBS (f.5.)

6 SPARE RIBS (h.s.)
7—BRISKET

8 PICNIC o

9 N.Y. STYLE SHOULDE
10 NECK BONES

11— PICNIC BUTIRR 0
\v,(qntrin;mfea‘) st
@ —JOWL BUTTS (vimmed)
@ —BONELESS BUTT
13—BOSTON BUTT
14-;.’01N BUTT
15—FORE FEET
16—LE AF FAT-

¢
Wy

12 JOWL BUT]




g ’ Petersburg, Illinois
' g \ April 10

'rought Iron Range Company
t. Louis, Missouri

sentlemen:

My grandmother had one of the first "Home Com-
fort""'r‘a.nges and used it for 49 years
. Naturally when I had the opportunity I wanted
onKe of the enameled "Home Comforts," which I have used for
12 years witn wonderful satisfaction. The cooking top is
as level as ever, oven bakes without turning.

Fire box in a "Home Comfort" is large and does
not require much attention because it holds heat so long.
The resefvoir is of so much help because it furnishes so
much hot water

Glad to recommend the "Home Comfort" to any of

my friends and neighbors.

Mrs. H. S. Peterson

These Letters Are Typical of
Thousands Received from Satisfied:

Home Comfort Range User

|
w'?

Kannapolis, N. C.
March 23

Wrought Iron Range Company
St. Louis, Missouri

Gentlemen:
I wish to express my appreciation to you for
building a cooking range that far exceeds anything that I

have ever seen in any range. I have found your new all

enamel range much easier to clean than the range I bought

woo?
e‘\"'efl ;

e ¢ from your salesman in 1923. The oven is a perfect baker
and I will sincerely say that my fuel consumption has been
reduced half, for this range is ‘so easy to heat.

I am cooking my breakfast meal with one fire
of wood. Since I installed my new range I have sold my
e
60\‘ LN old one for $35.00, so you see my old range was still in
\O
“q,eg’ ¥ e ‘005 good condition. I only wish every housewife knew the con-
oV o %559
v i 5093 egX‘ 30°® venience and comfort that I am enjoying in my kitchen.
no o i
: 30 T A Sl et
o0 x> w3 of »> Yours truly,
§¥2s S et
Mrs. C. G. Sims

—
\
/: ;
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Wiggins, Mississippi
March 28
Wrought Iron Range Company

St. Louis, Missouri

Gentlemen:

Wwe recently bought one of your latest "Home

! Comfort" enameled ranges, wh
rty days; and it is not only doing wh

ich has been installed and in

use about thi at your
agents recommended it would do, but even pbetter. We are
especially pleased with the baking qualities of this new
range; and on account of the fact that the fuel consump-

tion is so much lighter than other ranges of its size

makes us even better pleased with it.

. It might please you to know that this is our

second "Home Comfort" Enameled Range, in addition to the

. fact that the writer's father began to purchase and use
"Home Comfort" Ranges forty-five years ago, and used them

as long as he was actively engaged in farming and keeping

‘ house..

" much more economical - both as to purchase price and oper-

The price may seem to be high, but they are

ating costs — and they do do the work.

Yours truly,

Mr. and Mrs. U. B. Parker

Fond du Lac, Wisconsin
March 30 ot

Wrought Iron Range Company
St. Louis, Missouri

Gentlemen:

I purchased a "Home Comfort” Range in 1924.
have never regretted the money that I pai
know that it would be a money sayip'g: vposition for ;!.s'—
one that is in the ma_l'két to buy a c(;ok‘ing rang;. to buy
the "Home Confort“l

My range looks just like it‘ did the day I put
it in my home, and I wish everybody could see it. We have
a large family and do lots of cooking. We have never had
to replace any parts. Tt surely is made of the best
material that money can buy, and I can recommend it to

anyone.
{

| %

Yours very truly

Mrs. Henry Holb:
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Wrought Iron Ri
St. Louis, Mi

ol

Gentlemen:

42 MmEm

f
wu«d HOME COMFORT
.w=d HEAVY DUTY COAL
RANGE No. 3T-|

~hmn

AL 1w

JdRUS

s Two Fire Boxes |
" Six Quens 3
o e 3

THE Wrought Ir& Range Com- 3

| ‘
w i pany also manuf@tures a cém-

24 in. wide x 24 in. deep x 17 in. high

19 ft. long x 31, ft. deep
5400 pounds

plete line of Heavy Duty Kitch-

en Equipment, ,under@n’e trade

name ‘‘Home Comfort.”

The same high standards of

‘.« workmanship and materials are

built into this line as are built

into the “Home Comfort’’ Fam-

Total Weight

Ovens

ily Rangés and today, hotels,

restaurants, clubs, railroads,

4 . . . . .
" steazmships, institutions, hospi-

tals and camps are some of the

users of this equipment.

EE P ac a0 5

E’:__:I’}-L‘“;:’I_‘;iﬂf'_»f'.
SPECIFICATIONS Top Cooking Surface.
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