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HOW TO COOK A HUSBAND

A good many husbands are utterly spoiled by mis-
management in cooking and so are not tender and
good. Some women keep them constantly in hot water;
others let them freeze by their carelessness and
indifference. Some keep them in a stew with irri-
tating ways and words. Some wives keep them pickled
while others waste them shamefully. It cannot be
supposed that any husband will be tender and good
when so managed, but they are really delicious when
prepared properly.

In selecting a husband, you should not be guided by
the silvery appearance as in buying a mackerel, nor
by the golden tint as if you wanted salmon. Do not
go to the market for him as the best ones are always
brought to the door. Be sure to select him yourself
as tastes differ. It is far better to have none
unless you patiently learn how to cook him.

Of course, a preserving kettle of the finest porce-
lain is best, but if you have nothing better than

an earthenware pipkin, it will do - with care. Like
crabs and lobsters, husbands are cooked alive. They
sometimes fly out of the kettle and so become burned
and crusty on the edges, so it is wise to secure him
in the kettle with a strong silken cord called
Comfort, as the one called Duty is apt to be weak.
Make a clear, steady flame of love, warmth and
cheerfulness. Set him as near this as seems to
agree with him.

If he sputters, do not be anxious, for some husbands
do this until they are quite done. Add a little
sugar in the form of what confectioners call kisses,
but use no pepper or vinegar on any account. Season
to taste with spices, good humor and gaiety
preferably, but seasoning must always be used with
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great discretion and caution. Avoid sharpness in
testing him for tenderness. Stir him gently, least
he lie too flat and close to the kettle and so
become useless. You cannot fail to know when he is
done. If so treated, you will find him very
digestible, agreeing with you perfectly, and he will
keep as long as you choose unless you become care-
less and allow the home fires to grow cold. Thus
prepared, he will serve a lifetime of Happiness.

Lenore Jacka
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We have taken a foreword from a cook book of the
1800's and dedicate it to the long-suffering men in
our lives who with infinite patience have tasted,
tested and helped make it possible to compile this
cook book.
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SAUSAGE BALLS

1 1b. hot sausage 1/2 1b. grated mild
(Idspe's has good sausage) cheddar cheese

2 cups bisquick

Mix. Be sure you mix "real good." Form into small
balls. Can be frozen and baked when needed. Bake at
450 degree for 14 minutes or until Tightly browned.
Recipe is originally for an appetizer but can be
enjoyed for breakfast.

Julie White

HAMMY RELISH SPREAD

0z. pkgs. cream cheese (softened)
1/2 0z. can deviled ham

sweet pickle relish

finely chopped onion

t. Worcestershire sauce

t. dry mustard

2
1
2
1
1
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3
4
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t.
Va2
/8
Combine cream cheese, deviled ham, mixing well.

Thoroughly mix in remaining ingredients. Chill.
Serve on crackers.

CANDIES

Sherry Wally
CUCUMBER SANDWICH FILLING

2 medium size cucumbers several drops Tobasco
(or one Norwegian) 1/4 t. salt
1 8 oz. pkg. cream cheese 1/2 t. garlic powder

Chop cucumbers finely (do not put in blender).
Cream into cheese with remainder of ingredients.
Spread on open-faced buttered rye bread.

Marge Boyd




HAM SALAD FILLING FOR PARTY SANDWICHES

1 cup ground cooked ham (can be chopped in
blender)

4 T. finely minced bell pepper

2 t. prepared mustard

4 T. mayonnaise

2 T. finely minced green onions (dried ones
can be used)

2 T. worcestershire sauce

salt and pepper to taste

several drops of tobasco sauce

Mix all ingredients and chill. Bring to room
temperature before spreading on buttered bread.

Marge Boyd

SNAPPY SANDWICHES

6 crisp cooked bacon slices dash of pepper

1/2 1b. cheddar cheese,grated 1/8 t. garlic powder

1 small onion 1/4 cup catsu
1/2 cup pitted ripe olives 1T. pgeparedp
2 hard cooked eggs mustard

Chop onion, qlives and eggs and mix with cheese

pepper, garlic powder, catsup and mustard. Mix’
well. Spoqn mixture on bottom half of hamburger
buns. Broil until cheese melts, about 2 minutes
Serve hot. Makes 10 sandwiches. '

Marilyn Curtis

APPETIZER

3 T. brown sugar

small cocktail pelser
1 t. dry mustard

1 cup orange juice

Heat orange juice, brown sugar and mustard. Add
cocktail pelser to cook. Must be heated through.
Serve on toothpicks.

Or instead use half a mixture of orange juice and
apricot marmalade. Heat mixture and add pglser.
When hot, serve on toothpicks.

Virginia Tuck and Dot Thompson

ELAINE'S PIZZA APPETIZERS

2 5-1/4 oz. cans Tomato Paste

1/4-3 1b. grate cheddar cheese.

2 T. oregano

1 cup soft margarine

2 5 1ins. sticks green onions (chopped fine)
salt and pepper.

Mix together until well blended. (Can be frozen
at this point). Take a small round loaf, slice,
and toast in oven lightly. Spread mixture on
slices. Bake in oven 10-12 mins. at 400" F.

CHILI CHEESE LOG
1 3 oz. pkg cream cheese dash red pepper
2 cups shredded sharp
cheddar cheese pecans
1 T. lemon juice 1 t. chili powder
1/4 t garlic powder 1 t. paprika

1/4 cup finely chopped
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Let cheese stand at room temperature to soften.
Combine with lemon juice, garlic powder qnd.red
pepper; beat until Tight and fluffy. Stir in nuts.
Shape in roll about 1 1/2 inch across. Spr1nk1e
roll with mixture of chili powder and paprika.
Chill several hours. Before serving, 1et stand at
room temperature about 10 minutes. Slice and serve
with crackers.

NUT CHEESE BALLS

1/4 cup Roquefort Cheese 1/2 t. Worcestershire
1/4 cup cream cheese or

1 T. butter 1 T. brandy

1/2 t. paprika few grains cayenne

Shape in 1 inch balls. Roll them in 1/4 cup ground
nutmeats. Chill and serve. Also effective in one
large cheese ball.

Judy Kennedy

CURRIED OLIVE NIBBLES

1 cup mayonnaise

1/4 cup chopped black olives
1/4 cup chopped onion (fine)

1 T. curry powder

1/2 cup grated cheddar cheese
6-8 slices "spiral" loaf bread

Combine all ingredients except bread and mix.
Slice bread and cover each slice with mixture.
Cut in quarters. Cook at 425 degree for about 15
minutes or until cheese mixture bubbles and bread
edges are toasted. Serve hot.

Mary Bucher
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CHEESE SNACKS

Blend: 1/2 cup margarine
3 0z. pkg. cream cheese
1 cup sifted flour

Chill and roll thin. Cut into circles with a 2 inch

cutter. Spread with a cheese spread (pimento is
good) off center, fold and crimp with a fork.
Bake at 400 degree for 10 minutes. These may be
frozen and baked as desired.

Jeannette Schneider

CHEDDAR PUFFS

1/2 cup butter or margarine
1 cup grated sharp cheddar
1 1/4 cup sifted flour

1/4 t. salt

Cream butter and cheese. Blend in flour and salt.
Shape into small balls. Bake in hot oven, 400
degree for 12 minutes. Makes about 3 dozen.

Jeannette Schneider
CHEESE STRAWS

1 cup flour 1/2 cup margarine
1/2 t. baking powder 3 T. cold water
1 cup grated cheese

Mix all ingredients. Roll out and cut to desired
size and shape. Can also add lemon juice instead
of 1 to 2 T. of the water. Cayenne pepper or
tabasco make them snappy. Dry mustard is good.
Bake 375 degree for 8-10 minutes.

Lynda Walp
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CHEESE APPETIZERS

Grate equal amounts of Swiss and cheddar cheese.
Add grated or chopped fine onion and moisten with
mayonnaise to hold together. Trim crust from white
or light rye bread, cut to desired shapes. Spread
mixture on top and bake in 350 degree oven until
cheese has melted together.

Nancy Soule

CHEESE & OLIVE BALLS

2 sticks pie crust mix
4 oz. sharp cheddar cheese,
grated

1/4 t. dry mustard
scant t. paprika
60 small stuffed olives

Prepare pie crust as directed on mix (or make your
own.) Add to it 2 more T. cold water. Thoroughly
mix in other ingredients. Wrap 1 t. dough around

each olive. Place on ungreased baking sheet. Bake

at 425 degree F. for 10-12 minutes until golden
brown. Best served hot.

Virginia Tuck
CHEESE COOKIE SNACK
1/2 cup margarine(softened)

1/2 1b. cheddar cheese, grated
1/2 pkg. dry onion soup mix

1/2 t. salt
1 cup flour

Combine margarine and cheese. Add flour and salt.
Add dry soup. Make into a roll and chill. Slice
1/4 inch thick and bake on ungreased cookie sheet
10-15 minutes at 375 degree. These freeze well in

rolls. Thaw just enough to slice and bake as
directed.

Marilyn Curtis
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HAM & CHEESE PUFFS

3 cup butter

1% cup shredded cheddar cheese
1/4 cup finely chopped baked ham
1/4 t. Worcestershire Sauce

Dash of cayenne

1 cup sifted flour

Combine first 5 ingredients. Blend in flour.
Shape dough into a smooth ball. Roll the dough
into balls the size of large marbles and place
on baking sheets. Bake at 350° F. for 15-18
minutes. Serve hot. These can be frozen un-
baked and then baked for a few minutes longer.
Makes around 40 puffs.

Joy Renollett

TOASTED GRAPEFRUIT

What you need: half a grapefruit per person
brown sugar
sherry

Carefully cut round and between the
segments of the fruit.

2. Pour sherry evenly over the halves

and liberally sprinkle with sugar.

Toast under the grill until nicely

carmelized on top.

What you do: 1.

Judith Weeks

CANDIES
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SEAFOOD COCKTAIL

2 T. ketchup juice of 1 lemon
6 drops Tabasco 1 T. finely chopped celery
2 t. Worcestershire 1/2 t. horseradish

sauce 1 T. bourbon whiskey

Makes 6 glasses using 2 cups shrimp. Pour 2 1/2 T.
over each glass.

Joan Graham

PICKLED SHRIMP

1 1b. cooked and cleaned shrimp

2 T. olive oil 8 whole cloves

1 cup vinegar 1 bay leaf

2 T. sugar 2 t. salt

1/4 cup paper thin onion dash cayenne pepper
slices

Dribble o0il over shrimp. Bring to boil the
rest of the ingredients. Pour over the shrimps
and olive 0il while hot. Cool and refrigerate
about 24 hours.

Winnie Brown

HOT CRAB COCKTAIL

Cream together: 8 o0z. room temp. cream cheese
1 T. milk
2 t. Worcestershire sauce

Add to above: 1 can flaked and drained crabmeat
2 T. chopped onion

Place in a small baking dish. Top with 2 T. slivered
almonds. Bake at 350 degree for 15 minutes. Serve
hot with crackers.

SMOKED MACKEREL PATE

1 1g. smoked mackerel

pinch of mace

3 0z. butter (creamed)

1 to 2 drops Tabasco or lemon juice
3 1b. Cottage or Cream cheese
freshly ground pepper

melted butter

Remove the skin and bones from the mackerel and
pound well with the mace to a smooth paste.
Work in the well-creamed butter and cheese and
season with pepper and tabasco or lemon juice.
Fi1l into a container and cover with melted
butter. This paté can be frozen. Thaw for 24
hours in refrigerator before serving with
crackers.

Jean Lunn

POTTED SHRIMP

2 cups small shrimp 6 oz. butter
1 t. mace pinch nutmeg
pinch cayenne freshly ground pepper

Heat two-thirds of the butter in a saucepan with
the seasonings and when hot, add the shrimps,
stirring well. Heat and stir them so that the
shrimps get impregnated with the spicy butter,
but do not let them boil. Put into small pots,
then heat the remaining butter and when it stops
foaming but is not brown, pour over the top of
the pots and leave to set. Serve with hot dry
toast or crackers.

Jean Lunn
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' compress (wrap weight in foil if you are
b ' usiﬁg a large can). A layer of greaseproof

between weight and paté helps to keep grease

A good everyday paté de maison. This can be made up separate

in larger quantities and freezes quite well once
cooked.

o

Keep in fridge for about a day before serv-
ing. Will last a week or more but for long

Ingredients:i~bikg, plo-s 1 INah g term cover top with melted lard and freeze.

200-300 gms. pork: preferably fairly
fat belly pork (1/4 1b.) Gina Parmenter

1/2 cup fresh breadcrumbs (or the stale
crust of a loaf)

1 stock cube

seasonings: garlic, salt, pepper,
cooking brandy and/or wine

1 egg

gm_— e pe——)

Mince (grind) liver and pork (with crust of
bread if not already crumbed) until fine
(once with electric mincer, twice with hand
mincer) together with 2 cloves garlic or
garlic powder to taste. Add crumbed stock
cube (this can be soaked in a little water
with the breadcrumbs, if desired, before
adding to the meat mixture), 1 egg to bind
paté and remaining seasonings. Test pro-
portions of seasonings after thorough mix-
ing of raw pate by frying a small teaspoon
size amount. Adjust if necessary.
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CRANBERRY RELISH

Place in ovenproof dish (this can be 1lined
with thinly sliced bacon if desired: if so
allow for salt from bacon) and cover with
foil. Bake standing in a water bath for
approximately 2 hours (longer if in a d8ep
disho less if in a shallow dish) at 340°F.
(1707C. or gas mark 4).

2 1b. cranberries, washed & cleaned

2 apples
2 oranges
1 lemon (seeds removed)

]

Grind and mix with about 4 cups sugar.

This can be put in waxed container & frozen for

Remove from oven, remove foil, stand on tra
K Ol S on ey summer.

to catch spills. Place weight on top to
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CHOW CHOW WITH RIPE TOMATOES

14 medium ripe tomatoes or
5 1bs.

4 medium onions

4 medium green peppers

1 small apple

3 cups sugar 1 t. nutmeg

S gups ¥%negar 1/4 t. cayenne (red
. sa pepper)

1 1/2 t. cinnamon
1 t. cloves
1 t. allspice

Peel tomatoes and cut u i

i p. Cut up all other ingred-
ients and cook until thick, stirri :
e ogk ly , irring often. Put

HOT DILL PICKELS

To each quart jar add: 1 head fresh dill
1 clove garlic
1 Jajapeno pepper (optional)
2 T.ice cream salt

Pack jar with firm fresh cucumbers C i
‘ ' 4 over to ri
with 1/2 vinegar and 1/2 water, boiling. Seal _m
let stand one month before eating. Good with
cauliflower, carrots or okra.

Lorene Garwood
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HOT MEXICAN BEAN DIP

1 1b. 12 oz. can (3 1/4 cup) pork and bean in tomato

sauce, seived
1/2 cup shredded sharp process American cheese
1 t. garlic salt 2 t. Worcestershire sauce

1 t. chili powder 1/2 t. liquid smoke
1/2 t. salt 4 slices bacon, crisp -

dash cayenne pepper cooked, drained, crumbed

Combine all ingredients except bacon, heat through.
Top with bacon. Serve with corn chips or potato

chips. Makes 3 cups.
Kathy Haley

HACIENDA DIP

1 4 oz. can diced green chile peppers
2 8 oz. pkgs. cream cheese
dash of onion salt

Mix well, adding milk to form correct consistency -
garnish with crushed peanuts - serve with potato or

corn chips.
Carol Brzozowy

CHILI DIP

1 (15 oz.) can chili without beans
1 cup shredded cheddar cheese

hot sauce to taste

1/2 t. cayenne pepper

Combine all ingredients. Heat until cheese melts.
Serve hot (I use a fondue pot) with tortilla or corn
chips. Yield: 2 cups.

Julie White
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VEGETABLE DIP | RAW VEGETABLE PARTY DIP

| S

1 cup mayonnaise 1 T. chives

1/2 T. lemon juice 1/8 t. curry 2 cups sour cream 1 t. minced dill

Vi ok 172 t. Worchestershire 4 t. prepared horseradish 1/4 t. garlic (crushed

= 1 T. paprika or powder)
1 1t pap . P )
};2 E: gg?g?gy gai? gg;e;; zged 1 T. minced chives 1/4 t. monosodium

: : 1 t. salt lutamate
3 = d m g
1 T. onion-finely choppe 1/2 cup sour crea 1/8 t. ground pepper

8

Mix all ingredients. Don't use blender.

Gaye Evans

VEGETABLE DIP 11
1 cup mayonnaise or cooked 1/2 t. curry powder CURRY DIP
salad dressing 2 t. chili sauce (bottle
2 t. tarragon vinegar type)
dash pepper 2 t. snipped chives
1/2 t. salt 2 T. grated onion

For raw vegetables including cauliflower.

e — I L

Mix together: 1 cup mayonnaise

1/8 t. thyme 1 t. horseradish

1 t. vinegar
1/2 t. curry powder
1 t. grated onion

Anytime up to 30 minutes before serving. In small
bowl mix mayonnaise, vinegar, pepper, salt, thyme,
curry powder, chili sauce, chives and grated onion.
(A11) Refrigerate.

Serve with cauliflowerettes, celery sticks, carrot
sticks and cucumber sticks - makes 1 cup dip.

[N R T T S—
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Julie White DIVINE SHRIMP DIP

BEAU MONDE DIP
8 0z. cream cheese dash black pepper

Raw vegetable dip. Blend together and seal in a D02 s OlpGlaN poshogaia SlL
container the night before: gr$p giazggaZE?on 2 @l DRUNE. SR

2/3 cup mayonnaise 1 t. parsley flakes : i i i
s i e EBeau %onde" Mix well and garnish with whole shrimp.
1 t.

1 T. onion flakes (dry) dillweed

Carol Brzozowy




M.J.’s DIP

Where one can't get Lipton Onion Soup it is possiple
to make a similar dip. Add to your sour cream dried

beef boullion and dried onions until it js similar
to what you have always been used to having.

Jeannette Schneider

GINA’s DIP
1 1b. Velveeta Cheese, melted in double boiler

Then add 1 can Rotel tomatoes (actually canned
tomatoes with green chilies.) Mix well. Keep
refrigerated.

Jeannette Schneider

HAPPY HOME RECIPE

4 cups of love 5 spoons of hope

2 cups of loyalty 2 spoons of tenderness
3 cups of forgiveness 4 quarts of faith

1 cup of friendship 1 barrel of Tlaughter

Take Tove and loyalty, mix it thoroughly with faith.

Blend it with Tenderness, kindness and understanding.

Add friendship and hope, sprinkle abundantly with
laughter. Bake it with sunshine. Serve daily with
generous helpings.

ALMOND TEA

1 quart (4 cups) water 1 quart strong tea,

3 cup sugar - or less cooled

3/4 cup lemon juice (about 6 2-3 t. almond extract
fresh or bottle may be used) gingerale (or citron

bit grated lemon peel brus) - 1 quart/
liter bottle

Bring water to a boil. In bowl or pitcher, pour
water over sugar and peel, stirring to make syrup.
Cool. Add lemon juice, tea and extract. Chill.
Fi1l tall glasses with ice. Pour in tea mixture un-
til glasses are 2/3 to 3/4 full. Fill with ginger-
ale. Stir. Serve immediately. Serves 8-12.

Janet Jones

SPICED TEA

5 cups water 1 tea bag - leave until dark
1 stick cinnamon as weak coffee
8 whole cloves

Bring first three ingredients to boil. Add tea and:

1/2 cup sugar 1 fresh orange squeezed
1/2 fresh lemon squeezed or or 1/2 cup orange
11/2 T. real lemon juice or 2 t. tang.

Serves 6.

Nancy Soule




APRICOT LIQUEUR

8 o0z. dried apricots (1 2/3
2/3 cup sugar : R
1 pint vodka

Place apricots and sugar into a screw- j

vodka, screw the 1id on tightly and ghgﬁg %gréisédd
so!ve sugar. Leave for 5-7 days, inverting the jar
twice a day. After 5 days, taste. If you prefei
1t stronger, leave 2 more days. Strain the liqueur
into a decanter and store in refrigerator. Saee

apricots, chop them, and use as i i
Makes 1 pint Tiqueur. ik s

Joy Renollet

EGG NOG

6 eggs, separated 4 cu i
> ps milk
3/4 cup sugar 4 cups cream

Beat egg yolks. Add sugar and beat until lemon

colored. Beat egg whites and i

. at e fold into
m1x§ure. Stir in cream and milk. Serveeg?t%O]k
sprinkle of nutmeg. :

Beulah Vick
Joy Renollet

CRANBERRY EGGNOG

6 eggs beaten 3/4 cup sugar
1 pt. heavy cream, whipped 2 pt. cranberry juice

Combine eggs and whipped cream, fold in sugar. Stir
in cranberry juice. Serve. Yield 12 servings.

Beverly Short
PUNCH

4 pkg Kool-aid (strawberry) 2 12 oz. cans lemonade

2 1/2 cup sugar (frozen)

2 large can pineapple juice 2 1/2 gallons water

2 12 oz. cans orange juice 1 quart gingerale
(frozen)

Substitute 1 bottle (0.72 1iter) Rose's Lemon Squash
for lemonade. Substitute 7-up for gingerale.

Nadyne Hefner

HENNINGS HAPPY PUNCH

Boil 2 1/2 cup sugar and 4 cup water. Cool.
Add: 1 48 oz. tin pineapple juice

1 48 oz. tin grapefruit juice

1 pkg. orange freshie

1 pkg Temon freshie

2 quarts of water (or less)

gingerale (after your wishes)

Marina Laland
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BANANA PUNCH

4 cUp sugar 6 cups water - boil 3 minutes

Cool water. To the juice of 5 oranges and 2 lemons
add 5 crushed (mashed) bananas. Add one 46 o0z. can
of unsweetened pineapple juice, and the syrup (sugar
water mixture). Freeze this mixture in containers
suitable for punch bowl. Take out of freezer 2 hours
before using. Add 2 liters of citron brus to the
mixture. Serves 50 1 cup servings.

Jerry Underwood's: submitted
by Joanne Lane and Mary Orr

CRANBERRY MIST cup

Makes 15 to 20 punch cup servings.

Combine 1 pint cranberry juice cocktail and 1 6 oz.
can frozen pineapple juice in pitcher. Half fill
punch cups with crushed ice. Poyr Jjuice over.
Stick a canned pineapple spear in each.

Martha Cooper
CHAMPAGNE PUNCH FOR 50
1 quart pineapple juice 6 fifths champagne or
2 quart lemon juice sparkling white wine
3 quart orange juice 4 quarts sparkling water
5 1b. sugar (soda)

Mix Juices and sugar. Add champagne and soda water
Just before serving.

Marilyn Curtis
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SELF-RAISING FLOUR

1/2 1b. all-purpose 1 t. baking powder
flour (2 cups)

I (-

SHAKE AND BAKE

R

Make your own shake and bake and save money .
good too.

= i

3 cup pancake flour 1/4 cup corn meal
3 cup bread crumbs 1 T. seasoning salt

a i

Mix well.

CARROT-PINEAPPLE MUFFINS

|

1 4 cup flour 2/3 cup salad oil

1 cup sugar 2 eggs

1 t. baking powder 1 cup finely-grated raw
1 t. soda carrot
1
3
1

|

COOKIES &
CANDIES

. cinnamon 3 cup crushed pineapple with
. salt Juice
. vanilla

&

Heat oven to 325°F. Sift flour, baking powder, soda,
sugar, cinnamon and salt together. Add oil, eggs,
carrot, pineapple and vaniila. Blend until all
ingredients are moist then beat 2 minutes at medium
speed. Bake 25 minutes or until top springs back
when Tightly touched.




BUBBLE RING

3/4 cup milk

1/2 cup sugar

1 t. salt

1/2 cup margarine, soft
2 pkg. dry yeast

1/2 cup lukewarm water
2 eggs, slightly beaten

T. lemon peel (optional)
4 1/2-5 cups flour

Scald milk, stir sugar, margarine and salt in. Cool
to lukewarm. Sprinkle yeast over warm water in

large bowl. Let stand 5 minutes, stir unti] blended.

Stir in milk mixture, eggs, peel and 2 cups flour.
Beat until smooth. Stir in rest of flour to make
soft dough. (This dough can be chilled overnight
and then knead slightly and form into balls as
wanted). Shape dough into balls, dip in melted
margarine and coat with sugar-cinnamon mixture (1
cup brown or white sugar and 2 t. cinnamon).

Place layers (or half of balls) in well greased
tube pan. Scatter with raisins and nuts. Repeat
until all balls are used. _Let rise until double,
about 1 hour. Bake at 375° about 1 hour. Cool in
pan 10 minutes. Invert Pan on serving dish. Let
stand several minutes before removing pan as it
comes out better.

Dolly Miller
SAVORY MUFFINS

1 egg 1 cup grated cheese

1 cup milk 1 grated onion

1 cup flour 1 cup bacon, Crisped and
1 t. baking powder crumbled

BgaF €99 and milk. Add flour and baking powder,
m1x1ng til just blended. Do not overbeat. Stir
1n onion. cheese and bacon. Bake 20 minutes at

2 i ini fin tins. When heating
400”7 F. in miniature muf -
the oven, place tins in so they are nice and hot
before adding the nixture.

Margaret Stickle
APPLE MUFFINS

1/4 cup white or brown sugar 3/4 cup diced apples
1/2 t. cinnamon (don't peel)

1/4 cup chopped nuts 1 well beqten egg

1 3/4 cup flour 3/4 cup milk <
1/4 cup sugar 1/3 cup salad 0il or
2 1/2 t. baking powder melted shortening

heat oven to 400°F. Combing the fyrgt three
?:Sredients and set aside. Stir remaining drg ]
ingredients together with a fork in a mixing 'Owtﬁ
then stir in the chopped app]e._ Make a well 1n] i
center. Combine the wet ipgred1ents.and add all a
one time to the dry ingred1en§s. Stir together
guickly just until dry ingre@1ents are moistened.
The batter will be Tumpy. _F1]1.greased muffin pans
2/3 full. Sprinkle tops with cinnamon-sugar-nut
mixture. Bake about 25 minutes. This makes 12
muffins and they freeze very well.

Joy Renollet

5 O’CLOCK BUNS

————

pkg yeast
cup lukewarm water

t. sugar

let rise 10 minutes
then add:

cups lukewarm water

cup soft lard mix and let stand 2 hours
cup sugar B

t. salt

or more cups flour

i L
1
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Knead down. Let stand 2 hours. Put into pans and
1etostand over night and bake in the morning at
375°F. for 20-25 minutes.

Laura Abel
BATTER BUNS

2/3 cup warm water 1/2 t. salt

(not hot 110—1150) 1/4 cup soft shortening
1 pkg active dry yeast 1 egg
2 T. sugar 1 2/3 cup flour

Measure water into mixer bowl. Add yeast, stirring
to dissolve. Measure flour by dipping method or by
sifting. Add sugar, salt, shortening, egg, and 1
cup flour. Combine with mixer on low speed, guiding
batter into beaters with rubber scraper. Add the
remaining flour. Beat with scraper until smooth.
Spoon into greased muffin cups, fi]ligg each a scant
1/2 full. Let rise in warm place (857) until batter

reaches top of muffin cups; 30-40 minutgs. Bake
18-20 minutes until golden brown at 375°F. Serve
warm. Makes about 12 buns.

To reheat buns and rolls, wrap in aluminum foil or
place dn paper bag and sprinkie bag with water. Heat
in 400°F. oven for 10 minutes.

Kathy Haley
NEVER FAIL BUNS

2 T. shortening 1/4 cup lukewarm water
1 t. salt 1 rounded T. dry yeast
2 T. sugar 1 eqg

1 cup milk 33-4 cups flour

Put shortening, salt, and sugar in a large bowl.
Scald milk and pour over mixture; cool to Tukewarm.
Meanwhile, combine warm water and yeast and let
stand 5 minutes, then add to warm milk mixture.
Stir in egg. Add flour and combine thoroughly.
Cover bowl with greased wax paper and clean tea towel
then place in warm spot until double in bulk (about
1 hour). Punch down; dust hands with flour and
shape in buns, or (easier-since mixture is fairly
sticky) put in muffin tin (greased).let riae until
almost double, 30-40 minutes. Bake at 375" for

15 minutes. Makes 12 very light buns.

"A GOOD RECIPE FOR INEXPERIENCED BAKERS, AND NOT AS
DIFFICULT AS IT MAY SOUND"

Jean Slone

CRESCENT ROLLS

1 cup milk 1 cake (or pkg.) yeast
1/2 cup shortening 3 eggs, beaten
1/2 cup sugar 4 1/2 cup flour

1/2 t. salt

Heat milk, add shortening, sugar and salt. Cool to
Jukewarm. Add yeast, eggs and flour. Mix until
soft, then knead. Place in greased bowl. Cover
with towel, let wise until doubled. Divide into
thirds and woll like pie crust. Brush with melted
butter and cut into triangles (12-15 per third).
Ro1l triangle from wide end to small, place on
baking sheet point side downo(can be frozen at this
point) let rise, bake at 400°F. for 15 minutes or
til brown.

Bonnie Craig
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HOT CROSS BUNS

1.3/4 1b. flour 1/4t grated nutmeg
0Z. yeast 4 - 6 0z. currants
4 o0z. castor sugar 1 0z. candied peel, chopped
3/4 pt. (16 fl.0z.) milk 4 oz. butter
or milk and water 2 eggs

1/8t salt milk and sugar to glaze
1/4t ground cinnamon

Sieve 3 1b. flour into a basin. Cream the yeast with
1t sugar and stir in the tepid liquid. Strain into
the sieved flour and mix well. Cover with a cloth
and put in a warm place for about 20 minutes to set
the sponge. Meanwhile, sieve the remaining flour
with the sugar, salt, cinnamon and nutmeg, and stir
in the currants and chopped peel. Melt the fat and
beat the eggs. When the first mixture has well
sponged, stir in all the dry ingredients, pour in the
melted fat and beaten €ggs and mix thoroughly,
beating with the hand. When it is well mixed, cover

the basin with a cloth and put aside in a warm place
to rise for about 1 hour, or until the dough has

almost doubled its bylk. Flour the hands, take

small portions of dough and shape into round buns.,
Place them on a well-greased and floured baking
sheet, allowing room for them to spread, cut a cross
on top and again put in a warm place to prove for
about 20-30 minutes. If necessary, re-mark the cposs
before putting the buns into a very hot oven (450 F)
for about 15 minutes. When the buns are golden-brown
and almost cooked, glaze them by brushing them with a
little milk and sugar. Cool on a rack.

Hot Cross Buns are a traditional Easter bread.

Margaret Stickle
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BUTTERBUNS

1 pkg. yeast 1/2 cup sugar

1/4 cup lukewarm water 2 t. salt

3/4 cup milk, scalded 4 1/2 - 4 3/4 cup flour
1/2 cup shortening 3 eggs

ften yeast with 1/4 cup warm water. Combine milk,
iﬂortengng, sugar and salt. Cool to 1ukewarm. Add
1 cup of the flour, blend we!]. Adq yeast mixture
and eggs, blend well. Stir in remaining flour.
Turn out on floured board and knead 5_m1nutes. Let
rise until double in greased bqw]. Divide dough
into 3 parts. Roll each to 9 inch circle. Brush
with melted butter. Cut each circle in 12'wedgg
shaped pieces. Rol1 each wedge starting with wide
end and rolling to point.

i Brush
Arrange rolls, point down on greased sheet. .
witB gutter. Let rise about 45 minutes. Bake in
400~ oven 10-12 minutes.

Mary Orr
DOUBLE QUICK ROLLS

1 pkg. active dry yeast salt

[ B
1 cup very warm water 1 egg
2 T. sugar 20T
2 1/4 cups flour

soft shortening

In mixing bowl, dissolve yeast in very warm water.
Stir in sugar, half of flour, sa]t.. Beat until
smooth. Add egg, shortening. Beat in rest of f]our
until smooth. Scrape down sides; cover. Let rise
in warm place about 30 minutes. Stir down.bayter.
Spoon into 12 greased large muff1q cups, filling 1/2
full. Let rise in warm place until doggh reaches
tops, 20-30 minutes. Heat oven to 400° F. Bake 3
15-20 minutes. Remove from oven and brush tops with

i
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butter. Makes 12. 1 use pot pie pans instead of
muffin cups.

Delores Cramer
REFRIGERATOR ROLLS

1 pkg. yeast 1/3 cup melted shortening
1/2 cup lukewarm water 1/3 cup sugar

1 cup milk scalded 2 t. salt

1/2 T. sugar 1 beaten egg

5 - 53 cups flour

Heat water to boiling. Cool to lukewarm and add
yeast and 1/2 t. sugar. Scald milk and add short-
ening, sugar and salt, cool to lukewarm. Add water
and yeast to milk, add egg and beat well. Add
flour to make soft, let stand 10 minutes. Knead

on lightly floured surface until smooth and elastic.
Place in greased bowl, grease top and cover. Store
in refrigerator. About 2 hours before serving,

shape rolls and place in wapm place to rise. After
double in bulk, cook in 425 oven for 12-15 minutes.

Mary Orr
Jerry Underwood

BOLLI ( BUNS)

500 gram flour 1 t. baking powder
100 gram sugar 1 1/2 deciliter water
100 gram melted butter 1 1/2 deciliter milk

1 t. cardamon (optional) 50 gram yeast (1 cake)

Combine yeast and sugar and set aside. Mix together
remaining ingredients and then add yeast mixture.
Let rise 10 minutes in hot water. Make buns and
bake 8 minutes at 225°C. on greased cookie sheet.
Makes good Sicilian pizza crust, too.

PRIZE REFRIGERATOR ROLLS

3 cup shortening 1/4 cup sugar

1t salt 2 beaten eggs

1 package dry yeast 1 cup warm water
4 cups flour

(May also be used for pizza crust which can be baked
without letting rise.)

Combine shortening, sugar and salt. Add beaten eggs
and blend. Dissolve yeast in 1/4 cup warm water.

Add 1 cup warm water, 2 cups flour and mix well.

Add remaining flour and mix. Knead dough ti11 smooth.
Put dough into a clean bowl and cover. Let rise 2
hrs. Put dough in refrigerator. When ready to use,
make dinner rolls and let rise 3 hours. Bake at 400°F
for 10 mins. Dough can be kept in refrigerator for
3-4 days.

» _ PIE & ¢

Joy Renollet

WELSH CAKES

CANDIES
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8 0z. selfraising flour 4 oz. margarine
4 oz. sugar 4 oz. currants
1 egg

Rub margarine and flour together until crumbly. Add
sugar and fruit. Add egg and mix well then knead
together. DO NOT ADD ANY LIQUID. Roll out evenly
and use cutter. Fry dry - no fat. Heavy iron
frypan is ideal. Serve buttered.

Lydia Spinks



NO KNEAD STREAMLINED WHITE BREAD

1 pkg. active dry yeast 2 T. soft shortening
1 1/4 cups warm water 2 t. salt

(not hot TT0-1157) 2 T. sugar
3 cups flour

In mixing bowl, dissolve yeast in warm water. Measure
flour by dipping method or by sifting. Add shorten-
ing, salt, sugar, and 2 cups flour. Beat 2 minutes

t medium speed of mixer or 300 vigorous strokes by
hand. Scrape sides and bottom of bowl frequently.
Add remaining flour and blend in with spoon until
smooth. Scrape batter from sides of bowl, Cover
with cloth and let rise in warm place (85") until
double , about 30 minutes.

Stir down batter by beating about 25 strokes. Spread
batter evenly in greased loaf pan, 8% x 4% x 2 3/4"
or 9 x 5 x 3". Batter will be sticky. Smooth out
top of loaf by f18uring hands and patting. Let rise
in warm place (857) until batter is 1/4 " from top
of 83" pan or 1" from top of 9" pan, about 40 min-
utes.

Heat oven to 375° (quick moderate). Bake 45-50 min-
utes, or until done. To test loaf, tap the top
crust; it should sound hollow. Immediately remove
from pan. Place on cooling rack or across bread
pans. Brush top with melted butter or shortening.
Do not place in direct draft. Cool before cutting,
use saw-tooth knife.

Kathy Haley

CHEESE BREAD

1 cup milk 2 packages active dry or
3 cup warm water compressed yeast

1T salt 1/4 cup sugar

2 cups grated sharp cheese

5 cups sifted all-purpose flour

Heat milk until a skin forms over the surface. In a
Tittle bowl sprinkle yeast over warm water to soften.
Stir until dissolved.

Stir sugar and salt into hot milk until dissolved.
Cool to Tukewarm. Mix this milk mixture and yeast
together thoroughly. Beat 2% cups of flour into the
yeast mixture until dough is smooth. Stir in grated
cheese and enough remaining flour to make a stiff
dough. Dump dough on a floured board. Knead 8-10
minutes. Put in greased bowl, cover with towel and
let rise in warm spot until double.

Transfer to floured board. Stipe two loaves and put
into gressed bread pans. Let rise till double. Bake
in a 375°F or moderate oven 35 minutes.

Pat Cullen

HAMBURGER BUNS

2 cakes yeast (2 T.) 3 cup shortening
2 cups warm water 2 eggs

3 cup sugar 1 t. salt
5 to 7 cups flour

Mix-— Tet rise until light. Mix down, let rise
again. Roll out and cut with cookie cutter. Put
on greased pans. Pat melted butter on top. Let
rise until light and bake.
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BANANA BREAD

1/2 cup shortening 2 cup flour

1 cup sugar 1 t. soda

2 eggs 1/2 t. salt

2 or 3 ripe bananas 1 cup nuts, chopped

Mix shortening and sugar until creamy. Add beaten
eggs. Mash bananas and add them to mixture, also
the nuts. Sift the flour several times with salt
and soda, add to mixture. Bak8 in a well greased
loaf pan in moderate oven (3507) until done (about
1 hour).

Kathy Mitchell
GRANDMOTHER’s FAMOUS CRANBERRY BREAD

2 cups sifted flour 1 egg, beaten

1 cup sugar 1 t. grated orange peel

1 1/2 t. baking powder 3/4 cup orange juice

1 t. salt 1 1/2 cup light raisins
1/2 t. baking soda 1 1/2 cup fresh or frozen
1/4 cup butter or margarine cranberries, chopped

Sift flour, sugar, baking powder, salt and baking
soda into a large bowl. Cut in butter until mixture
is crumbly. Add egg, orange peel, and orange juice
all at once; stir just until mixture is evenly moist.
Fold in raisins and cranberries.

Sp08n into a greased 9 x 5 x 3" loaf pan. Bake at
350~ for 1 hour and 10 minutes, or until a toothpick
inserted in the center comes out clean. Remove from
pan; cool on wire rack.

If you choose, you may substitite cranberries for
the raisins to have an all cranberry bread.

Stephanye Slone

APRICOT BREAD

3 cup dried apricots 1/4 t. soda

1 eqg 2/3 t. salt

1 cup sugar 3 cup strained orange juice
2 T. melted butter 1/4 cup water

2 cups flour 1 t. grated orange peel

2 t. baking powder 1 cup chopped nuts

Soak apricots % hour and grind. Beat eggs, stir
in sugar and mix well. Add butter, alternate
liquid with dry ingredients. Add nuts and apricots
last. Bake 1 hour.

JOYCE’'s ORANGE NUT BREAD

1 medium sized orange 2 cups flour
1 cup raisins or dates 1/4 t. salt
2 T. melted shortening 1 t. baking powder
1 t. vanilla extract 1/2 t. soda
1 well-beaten egg 1 cup sugar
1/2 cup chopped nuts

Pour juice from orange in standard 8 oz. measuring
cup. Add boiling water to fill cup. Remove most
of white membrane from orange peel. Put peel thru
food chopper with raisins, using coarse blade; add
diluted orange juice. Stir in shortening, vanilla
and egg. Add flour sifted with salt, baking powder,
soda and sugar; mix well. Stir in nut meats. Bake
in waxed-paper lined 9 x 5" loaf pan in moderate
oven(350~) about 1 hour.

Joyce Goering
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DATE BREAD APPLE BREAD
1 cup dates, cut
1 cup hot water
1 eqg, beaten
1/2 cup white or brown
sugar

1 1/2 cup flour

1 t. baking powder
1 t. soda

1 t. salt

1/2 cup pecans, chopped

2 cups sugar 1 cup chopped nuts (optional)
2 eqgs 3 cups flour

1 cup oil 1 t. salt

2 t. vanilla 2 t. soda

3 cups peeled, grated

Pour hot water over dates. Let stand til cool. apples

Beat egg, add sugar, then date mixture. Sift dry
ingredients, stir well with date mixture. Add nuts

last, stirring 8e11. Place in buttered bread pan
and bake at 350°F. 1 hour.

; 0
Mix in given order. Bake 45 minutes at 350°. Makes

3 small Tloaves.

Betty Cox

WELSH BARA BRITH (Currant Bread)
(A very old recipe)

CARROT BREAD
3 1bs. flour 3/4 1bs. brown sugar
3/4 1b. lard or butter 2 or 3 eggs
(or mixed) 1 1b. raisins
1 1b. sultanas 1 1b. currants
1/4 1b. candied peel 1 0z. yeast
1 t. salt MiTk to mix

1/2 cup flaked coconut
1/2 cup vegetable oil

2 t. vanilla

1/2 cup chopped pecans

2 cup grated raw carrots

2 cup flour

2 t. soda -

2 t. cinnamon

1 1/2 cup sugar

1/2 cup dried currants
3 eggs

| —

Mix yeast with warm milk.

Rub the fat into the

flour and add the dry ingredients. Make a well in

the center and add the yeast.

Mix into a soft dough

then cover and leave in a warm place for 134 hours to

rise till twice its origi

nal size. Turn on to a

f]oyreq board, place in greased loaf tins, let stand
again 1n a warm place for about 20 minutes and then

bake for 1-2 hours. When
ordinary loaf.

cold, cut and butter as

Thin sTices with plenty of butter.

Lydia Spinks
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Mix dry ingredients tqgether. dAddtgugzgn;§; ﬁgﬁ?nut
and nuts. Add remaining ingreaien _ :

i table or fruit cans or
Pour into 3 greased 1 1b. vege . LSS

d 20 minutes. Bake 1

3 small loaf pans. Let stan LI R O

te oven (3507) for 45-60 minutes. ;
Tg$§52 ?rom cags/pans. Refrigerate. Will keep 2-3
week in fridge or can be frozen.

Nadyne Hefner




YORKSHIRE PUDDING

4 oz. plain flour
1/4t salt

2 eggs

10 fl.0z. milk

Preheat oven to 425°F. Sift the flour and salt into
a mixing bowl. Make a well in center and add eggs
(unbeaten). Start adding the milk to eggs, stirring
and gradually drawing in the flour. When about half
the 1liquid has been added, beat thoroughly until air
bubbles break on surface, then whisk in the
remaining milk. (THis batter can either be used
straight away or covered and allowed to stand for
two hours. If allowed to stand, beat up again
before use.) Add 1T hot water to batter and beat
again. Put 1 oz. Crisco in 7" x 11" tin and place
in oven till it is smoking. Pour in batter and bake
in oven for 35 - 45 minutes, until well risen and
crisp. Cut into squares for serving. Can either

be served with gravy as a first course or with

roast beef and vegetables as the main course.

Margaret Stickle

PRESERVING CHILDREN

Take 1 large field A pinch of brook
Half a dozen children Flowers and pebbles
2 or 3 small dogs

Mix children and dogs well together: put them in a
field. Sprinkle the field with flowers and pour
the brook over the pebbles. Spread over all a deep
blue sky and bake in the sun. When brown, set away
to cool in a bathtub.

RICH CAKE DOUGHNUTS

4 egg yolks or 2 2 t. baking powder
whole eggs 1 t. salt

1 cup sugar 1/4 t. nutmeg

2 T. soft shortening 1/4 t. cinnamon

3/4 cup buttermilk

3 1/2 cups flour

Fry in 2-3 1bs. of shortening. Drain. While still
warm shake then in a bag of powdered sugar.

Martha Cooper

QUICK N’ EASY BREAKFAST PASTRY

4 cups sifted flour 3/4 pound butter or
1 yeast cake margarine
1 cup milk, scaled and 3 eggs beaten
cooled 1 t. vanilla
2 T. sugar jam or jelly or any desired
powdered sugar fruit
frosting

Work butter into flour as for pie crust, crumble
yeast and mix. Add milk, eggs, sugar, and

vanilla, mix well. This will NOT be stiff enough
to knead. Put into refrigerator overnight to
chill. Roll or pat out into 3 oblongs, put jag

in center. Fold sides to center. Bake at 180 C.
about 20 minutes. Frost with powdered sugar

icing. 20 servings. This does not need to rise
before baking. You can let it set a few minutes if
you wish.
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PASTRY PUFFS

1 cup water

1/2 cup butter

1 cup all purpose fiour
4 eggs

Bring water and butter to a rolling boil in thick
sauce pan. Add flour, stirring vigorously until
mixture leaves sides of pan and forms.ba11 (about

1 minute). Cool slightly, then beat in eggs, one
at a time until batter is smooth and glossy. Drop
by small teaspoon on ungreased baking sheet.to make
about 3 dozen. Bake 400 degree for 25-30 minutes-
cut top with scissors and return to oven for a few

minutes to dry insides.

Can be filled with ice cream and frozen until ready
to use.

Can be filled with pudding for cream puff - use as
sandwich by filling with tuna or chicken salad.

The pudding or meat filling should be added as c]qse
to serving time as possible for puff to remain crisp.

A chocolate glaze or sauce is good over the ice cream
or pudding filled puff.

Puffs can be frozen empty to be used later.

Lynda Walp

ENGLISH PASTRY

Wonderful for meat or chicken pies.

Sift together: 2 cups sifted flour
2 t. baking powder

: 1 t. salt (more if desired)
Mix well and stir into flour mixture:
2/3 cup margarine
3 cup hot water
1 T. Temon juice
1 egg yolk, unbeaten

Chill. Pat out 3/4 of the pastry as lining in a

2 quart casserole (8"). Fill. Cover with rest of
Fhe pastry. Slash to allow steam to escape. Bake
in hot oven, 400 degree F., for 25 minutes.

Jeannette Schneider

DANISH PASTRY

2 cups flour 1 cup butter
3 eggs 3t almond extract

Sift 1 cup of flour into a bowl. Cut in

butFer. Add 1T cold water. Pat or roll %nggptgg
strips, each 3" x 12" on ungreased cookie sheet.
Boil together 1 cup water and 3 cup butter. Remove
from heat and add 1 cup flour. Beat until smooth.
Add 3 eggs, one at a time, beat well. Add the

almond extract. Spread on crust. Bake 50-60 mi
at 350°F. Frost while warm. s

(Cont'd.)




Frosting:

2 cups powdered sugar
2T butter

1t almond extract

Combine ingredients and enough milk to mix.

Jerry Newberry

SCONES ( or Biscuits ), PLAIN

8 0z. self raising flour
pinch salt

almost 2 oz. butter

3 flat T. sugar

Milk to mix.

Sift together the flour and salt. Rub in the fat.
Add the sugar. Dot the milk over the surface and
stir together with a flexible knife. If the mix-
ture seems a 1ittle dry, add more milk. Gather
together in the finger tips and turn on to a board,
Knead just enough to bring together properly. Form
into a round and roll out to 3/4 - 1-inch thick,
Stamp into rounds and place on a greased baking
sheet. Brush with milk and bake for 12 minutes at
475° F. on 4th shelf "up" position.

Madeleine Harding

PERFECT CORNBREAD

1 cup sifted enriched flour 1/4 cup sugar

4t baking powder 3/4 t salt

1 cup yellow corn meal 2 eggs '

1 cup milk 1/4 cup shortening

Sift together flour, sugar, baking powder and §a]t.
Stir in corn meal. Add eggs, milk and shortening.
Beat till just smooth, about 1 minute. DO NOT OYER
BEAT. Pour bgtter into 9" x 9" x 2" pan. Bake in
hot oven (425°F) for 20-25 minutes. For a tasty
variation, top batter with crumbled bacon before

baking. I use melted margarine and do not sift flour.

Mary Justice

PANCAKE A LA TEXAS

Make one cornbread recipe.

In 2 T. 0i1 in skillet, 1 clove garlic, 1 large onion
coarsely chopped, 1 1b. ground meat cook ti] tender.
Stir in 3/4 t. oregano, 3/4 t. chili powder, 2 t.
seasoned salt, 1/3 cup tomato paste, 1/2 green pepper
chopped, 1 1/2 cups water and 1 can tomatoes. Simmer
5 minutes.

In skillet make pancakes or in waffle iron waffles
out of cornbread mix.

Now spread tomato mixture on pancakes alternately

and serve.

Martha Cooper
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JALAPENO CORN BREAD

2 cup yellow cornmeal 1/4 cup chopped pimento

1 t. salt 4 minced jalapena peppers
2 T. sugar 1 cup whole kernel corn
1/2 t. soda 4 slices bacon, fried

1 cup milk crisp and crumbled

2 eggs 2 T. bacon fat

2 T. garlic salt 1/2 1b. grated cheddar

1 cup chopped onion cheese

Mix cornmeal, salt, sugar and soda. Add milk and
egg, mix well. Add garlic salt, onion, pimento,
peppers, corn and bacon. Beat well for 1 minute.
Grease a 10" iron skillet with bacon fat. Pour half
the mixture into the pan; top with half the cheese.
Spoon on remaining mixture and Sop with remaining
cheese. Bake 35 minutes at 350°. Yields 8 servings.

Linda Barton
MEXICAN CORN BREAD

1 cup cornmeal 1 small can cream style corn

1 cup milk 1 large onion, chopped

1/2 cup oil 1/2 1b. cheddar cheese, grated
2 eggs 1 jalapena pepper, chopped

1/2 t. baking soda

1/2 t. salt

Grease a skillet and heat. Mix everything except
cheese and pepper. Sprinkle skillet with cornmeal.
Pour 1/2 mixture in skillet, sprinkle 1/2 cheese and
all pepper. Pour in rest og mixgure and top with
est of cheese. Bake at 350°(180° C.) for 45 minutes.
Let cool and cut.

Carolyn Couch

JALAPENO CORN BREAD

1 1/2 cup yellow cornmeal 3 eggs
1/2 t. salt 1 cup grated cheese
1 cup sour cream 1/2 cup chopped Jalapeno
1 small can cream style peppers
corn 1/2 cup shortening
3 t. baking powder

Sift dry ingredients. Mix well. Bake 15-20 minutes
at 450 degrees.

Beulah Vick

TEXAS ONION BREAD

1/2 cup onions, finely 1 T. butter, melted
chopped 1/2 cup milk

1 1/2 cup biscuit mix 1 cup grated cheese

1 egg, slightly beaten

Pre-heat oven to 425 degree. Saute onions in 1 T.
butter. Mix together biscuit mix, milk, egg and
1/2 cup of the cheese. Pour mixture into a greased
8 inch baking pan. Top with remaining cheese

(1/2 cup), sprinkle with poppy seed and 1 T. melted
butter. Bake for 20 minutes. (I also put some
poppy seed in the mixture.) Serves 6 to 8.

Semulegryn (found in the cooked cereal sections) can
be used as a substitute for cream of wheat cereal.
Make your breakfast cereal as you would the instant
cream of wheat. Much cheaper too.
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CEREAL

Butter a large oven pan - into it dump the following:

1 pkg. oats 1 t. salt

2 T. cinnamon 1 cup rasins

1 cup chopped nuts 1 pkg. brown sugar
2 t. vanilla 1 T. sesame seed

3 cup cooking oil 3 to 3/4 cup honey

Stir everyting together and bake at 450°F for

20 minutes. Stir often! After cereal has cooled,
place in plastic bags and secure top. Will keep
indefinitely.

Marge Boyd

RANCH STYLE BISCUITS

4% cup flour 1/4 t. soda

4 t. baking powder 3 cup shortening
3 cup sugar 1 pkg. yeast

2 cup buttermilk

Mix dry ingredients - work in shortening. Store in
refrigerator - pinch off as needed - place in
greased pan and bake at 350 degree.

Paula Berg

HOME-MADE BISQUICK

8 cups all-purpose flour 1/4 cup baking powder
2/3 cup dry milk 4t salt !
13 cups shortening

Mix together until Tike coarse meal. Store in a
sealed container.

MASTER MIX ( Homemade Bisquick )

9 cups sifted flour 1/3 cup baking powder
1 T. salt 2 t. cream of tartar
4 T. sugar 1 cup nonfat dry milk
2 cups shortening (requiring

no refrigeration)

Sift together dry ingredients 3 times. Cut in
shortening. Store in covered container at room
temperature.

Biscuits (makes 15-20)

3 cups Master Mix 2/3 to 1 cup water

Mix until blended. Knead 10 times. Rool out and
cut or drop from spoon. Bake 10 minutes at 400°.

Pancakes, Waffles

3 cups Master Mix 13 cup water
1 egg

Muffins (makes 12)

3 cups Master Mix 2 T. sugar
1 cup sugar 1 egg

Drop Cookies (4 dozen)  350° 10-12 min.

3 cups Master Mix 1 cup sugar

1/3 cup water 1 egg

1 t. vanilla ( 3 cup chocolate chips
or nuts (optional)




0 .
Oatmeal Cookies (4 dozen) 350~ 10-12 min.
1 cup sugar

1e
1 cgg quick rolled oats

3 cups Master Mix

1/3 cup water
1 t. cinnamon

Gingerbread (8"x8") 350° 40 minutes

2 cups Master Mix 4 T. sugar
1 cup water 3 cup molasses
1 t. each: cloves, cinnamon, ginger

1 egg

Add half of liquid, beat 2 min. Add rest of liquid.

beat 1 min.

Hot Rolls

2 cups Master Mix 1 egg
1/2 cup flour water as needed
1 pkg. yeast dissolved in 1/4 cup lukewarm water

Melt butter in baking pan. Mix dough, roll out or
shape as desired. Let rise in baking pan 30-45
minutes. Bake at 425 degree 10-15 minutes.

Coffee Cake (8" x 8")

3 cup Master Mix 2/3 cup water
1/2 cup sugar 1 egg

Mix same as gingerbread.
Topping: 1/2 cup brown sugar, 3 T. butter, 1/2 t.
cinnamon. Bake 400 degree 25 minutes.

Yellow Cake (2 8" x 8" layers)

3 cup Master Mix 2 eggs
1 1/4 cup sugar 1 t. vanilla
1 cup water

Add 2/3 of the 1iquid, beat 2 minutes. Add rest
of Tiquid, beat 2 minutes more. Bake 350 degree
for 25 minutes.

Chocolate Cake (2 8" x 8" layers)
3 cup Master Mix 2 eggs
1 1/2 cup sugar 1 t. vanilla
1 cup water 1/2 cup cocoa

Mix same as yellow cake. Bake 350 degree for
25 minutes.

Janet Jones

|
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LIFE's RECIPE

cup of good thoughts

1

1 cup of consideration for others
3 cups of forgiveness

1 cup of kind deeds

2 cups of sacrifice for others

2 cups of well-beaten faults

Mix these thoroughly and add tears of joy and
sorrow and sympathy for others. Fold in 4 cups of
prayer and faith to lighten the other ingredients
and raise texture to great height of meaningful
living. After pouring all this into your daily
life, bake well with heat of human kindness. Serve
with a smile.

Jeannette Schneider
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Long ago Louisiana Acadians (Cajuns) found their own
pot of gold at the end of the rainbow - the black
iron pot.

ROUX
(Base for Stews, Gumbos, Sauce Piquants)

A heavy pot is a must to make a pretty roux. The
heavier the pot, the easier your job will be. Before
you start your roux, start heating water in a kettle,
the amount depending on whether you are making a
gumbo or a stew. You must always add hot water to a
roux. It is very important not to change the
temperature of the roux by adding cold water to it.
It could curdle the roux, or separate the flour and
water from the 0il. The measurements given below
make a roux large enough for a stew with 1 hen, or a
gumbo with two pounds of shrimp. If you wish to
make a larger recipe, enlarge the recipe in the same
proportions given. We feel it to be important to

use more oil than flour.

2/3 cup flour 3/4 cup salad oil

Mix the flour and the o0il in a heavy iron pot until
it is thoroughly mixed before you turn on the fire
under the pot. After it is mixed, turn the fire on
medium to low, stirring constantly. Stir all over
the bottom of the pot to be sure that no particles
stick to the bottom. As you stir, the roux browns
slowly. Don't cook your roux fast, because as it
reaches the done point, it will be too hot and burn.
When your roux is a rich dark brown, cut off your
fire immediately, while continuing to stir. Add
water to lower the temperature slightly so the roux
will stop browning. Some people prefer to add a cup
of chopped onions to lower the temperature. Either
way, you continue to stir until the temperature is
lowered sufficiently. Then you may turn your fire

COOKIES &
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on again under the pot and add the rest of the
ingredients for your stew or gumbo slowly.

CHICKEN GUMBO FILE

1 large chicken, cut up

1 cup cooking oil

2t chopped parsley

1 cup chopped ce]gry

2 cups chopped onions

1 cup flour

2t chopped onion tops

salt and pepper to taste
garlic to taste (optional)

Fry chicken in oil until brown - remove ang adfei;our
i ce
ly making a brown roux. 'Add onions an
:lgwczok unt?] soft. Put ch1cke? bact'}nzﬂigiZﬁ 1.l.;‘:dd
11on of water, let cook slowly unti .
Logz. Season to taste. Add parsley and onion t$p?.
Serve in soup plates over rice. Add } teaspoon file

h plate served. o
Egr$:iioﬁs: Might add 50 oysters and liquid after

the chicken is done. Laura Cormier

CHUCK WAGON Soup

2 1bs. beef chuck, 1/2 t. pepper
cut in 1 1/2 1inch 1 t. salt
cubes 1 t. sugar
2 T. fat 6 carrots, quartered
4 cup boiling water 1/2 1b. small white onions
1 t. Worcestershire 3 medium potatoes,
sauce quartered
1 clove garlic 1 Targe can tomatoes
1 medium onion, sliced

Thoroughly brown meat on all sides in hot fat. Add
water, worcestershire sauce, garlic, onion, and
seasonings. Simmer 2 hours; stir occasionally to
keep from sticking. Add carrots, onions and potato.
Continue cooking, adding large can of tomatoes.

Cook until vegetables are done and longer if time
permits. Makes 6 to 8 servings.

Kathy Haley
CHICKEN BROCCOLI sSoup

2 10 oz. pkgs. 2 10 oz. cans cream of
chopped broccoli chicken soup
2 chicken bouillon 1/2 t. oregano
cubes 2 cup whipping cream
1.1/2 cup milk salt and pepper

Cook chopped broccoli as directed on package, but
add chicken bouillon cubes instead of salt; drain
well, reserve liquid. Add about 1] 1/2 cups milk

to reserved liquid to make two cups. In electric
blender container, place broccoli, undiluted con-
densed cream of chicken soup, oregano, 1/2 cup of
Tiquid; cover and blend unti] smooth, about 30
seconds. Pour mixture into saucepan with remaining
Tiquid and two cups whipping cream; heat; do not
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boil. Add salt and pepper to taste. Makes eight
Servings.

FUNKY CORN CHOWDER

1/2 or more 1b. lean 1 can creamed corn (1 1b.)
saltpork - diced 1 small can milk + fresh

2 medium potaotes - diced mi Tk

1 medium onion - chopped

salt and pepper

Render saltpork very well. Drain, add onions and
potatoes; saute til soft. Season; add milk to
taste. Heat. ENJOY!

Betsy Funk

TOMATO BOUILLON

2 very Targe V8 juice 2 onions medium, chopped

I very large tomato juice 6 peppercorns

4 stalks celery chopped 4 whole cloves
2 large carrots peeled 2 t. salt
large green pepper 1 t. basil
or 2 small , chopped 1 t. sugar

Bring to boil and simmer 1 hour. Strain or blend.
Return bouillon to same pan. Add 3/4 cup of port and
3 T. Temon juice. Test for taste, Bring to boil and
serve with croutons.

Nancy Soule

LIGURIAN FISH SOuUP

Adapted to Norway

Ingredients: about 1/2 dozen assorted small bony
fish: some wrasse (the very bright colored ones)
are an essential ingredient, potatoes, leeks,
carrots, parsley and onions for soup base together
with seasonings; salt, pepper and garlic, also wine
or wine-vinegar if available, also oil.

Method: Clean fish very thoroughly. Poach in water
with added parsley, garlic,dash of wine or wine-
vinegar and a splash of olive 07l (both optional
but help to cut down fishy cooking smell) until

cooked (approx. 30 minutes). Leave to

cooked (approx. 30 minutes). Leave to cool in
stock.

Meanwhile chop finely potaotes, carrots, leeks and
onions and simmer gently in water to give a thick
vegetable soup base. Season lightly as fish stock
will be added.

When fish sufficiently cool, remove from stock and
carefully separate flesh from bones and skin. Add
sieved stock to vegetable soup base plus separated
fish meat. Bring to boil and adjust seasonings by
adding salt, pepper, wine (or wine-vinegar) and
0il/butter. Resulting soup should be quite thick
and dominated by vegetables rather than fish.
Pepper helps to counteract fishiness.

Gina Parmenter




FRENCH VICHYSSOISE

4 leeks (white part) 4 cups chicken broth
thinly sliced 1 T. salt
1 medium onion, 2 cups milk
thinly sliced 2 cups light cream
1/4 cup butter 1 cup whipping cream
5 medium potatoes, thinly sliced (4 cups)

Cook Teeks and onion in butter til tender but not
brown; add potatoes, broth, and salt. Cook 35
minutes. Rub through fine sieve, return to heat;
add milk and 1ight cream. Season to taste. Bring
to a boil. Cool; rub through very fine sieve.

When cool, add whipping cream. Chill before serving.
Garnish with chopped chives. Serves 8

Nadyne Hefner
SPANISH GAZPACHO

1 cup finely shopped peeled tomato
1/2 cup finely chopped green pepper
1/2 cup finely chopped celery
1/2 cup finely chopped cucumber
1/4 cup finely chopped onion
2 t. snipped parsley 1 t. salt
1 t. chives 1/4 t. Worcestershire
1 small clove garlic, sauce
minced 2 cups tomato juice
2-3 T. wine vinegar 1/4 t. pepper,

2 T. olive oil fresh]y ground
Combine all ingredients in stainless steel or glass

bow]. Cover and chill at least 4 hours. Serve in
chilled cups. Top with croutons. Serves 6

Nadyne Hefner

CHICKEN GUMBO

1 chicken, boiled and boned 1/2 onion

smoked Polish sausage 1/2 green pepper
1 1/2 T. (heaping) grease 1 t. file gumbo
2 T. flour

Stir flour constantly in melted grease until dark
brown. Put in chicken and sausage. Mix well onion
and green pepper - fry- covered at medium heat for
half an hour. Stir once in awhile. Add enough water
to cover and more until soupy. Sprinkle file gumbo
into mixture after turning off heat. Mix well be-
fore serving over rice.

Virginia Tuck

GAZPACHO

4 cups diced tomato 1/4 cup olive o0il
1 1/2 cups chopped green pepper 1 T. paprika

3/4 cup chopped onion 1 T. salt

1 garlic clove minced freshly ground

2 cups beef bouillon pepper

1/2 cup lemon juice

1/2 cup sliced cucumber

Combine all ingredients except cucumber. Let stand
at room temperature for 1 hour stirring frequently.
Chill at least 2 hours. Add cucumber just before

serving. Serves 6

Nancy Soule




HEARTY MEATBALL SOUP

About 25 meatballs

1 cup uncooked elbow macaroni

2 cans condensed beef broth (may use beef
bouillon cubes and water instead)

2 broth cans water

1/4 t. dried basil leaves

1/4 t. dried marjoram leaves

1/4 t. dried thyme leaves

2 carrots peeled and finely sliced (about 1 cup)

1 60 oz. pkg. frozen peas or 8 oz. can peas,
drained

2 large stalks celery, thinly sliced (about 1 cup)

1 cup flour

1/4 cup red wine (if desired; otherwise use water)

Cook macaroni, drain and set aside. In large
saucepan heat beef broth and water until it starts
to boil. Add basil, marjoram, thyme, carrots, peas
and celery, cook covered 5 minutes. Drop meatballs
a few at a time into the boiling broth, making sure
the broth keeps boiling. Cook covered 10 minutes.
Combine the flour and wine or water and stir until
smooth. Stir some of the hot broth into the flour
mixture, gradually add it to the rest of the hot
broth, stirring constantly so no lumps form. Add
the cooked macaroni and cook 2 minutes longer.
Makes about 2 quarts soup or five 1 1/2 cup main
dish servings.

Linda Barton

SPAGHETTI SAUCE
Heat 1/2 cup butter (or less.) Add:

6 cloves garlic (chipped) 3 1b. ground meat
2 cups sliced onions

Saute until meat is lightly browned.
Add: 2 6 oz. cans tomato paste

2 8 oz. cans tomato sauce

1 can tomato soup

1 cup cream of mushroom soup

Cook over low heat one hour, stirring occasionally.

t. allspice 1 t. black pepper
T. salt 2 t. thyme

Season with: 1
1
Mix thoroughly and keep hot. Serve over spagetti
noodles. Serves 12. Freezes well.
Lou Tibbets
HAM SAUCE
1/2 cup white sugar 3 t. dry mustard
1/2 cup brown sugar 1/2 cup vinegar
2 eggs 2/3 cup water
Beat eggs and add remaining ingredients. Cook over
medium heat until thick. Store in refrigerator.
Serve with hot or cold ham.

Margaret Stickle




CHATEAUBRIAND SAUCE

110 3/4 oz. can brown gravy, or 1 cup brown gravy
made with a packet or block-type mix (such as Minit-
sauce).

1 cup white wine

1/4 1b. butter or margarine

3 T. lemon juice - bottled is fine

1 T. minced parsley - fresh or dried
salt and pepper

Cook gravy and wine 30 minutes, until thick. (If
necessary, thicken with 1 or 2 T. cornstarch dissolv-
ed in 1/4 to 1/2 cup cold water). Add butter, Temon
juice and parsley, season. Serve as soon as butter
is melted. Makes 2 cups.

Very good with sliced left-over roast beef (meat can
be heated in the sauce) served over hot buttered
noodles.
Janet Jones
SWEET & SOUR SAUCE
Mix the following in a bowl:
4 T. tomato ketchup 1 1/2 T. cornstarch

3 T. vinegar 1 cup water
3 T. sugar

Heat 3 T. corn 0il (sesame o0il, if available) in a
medium sized skillet to about 375 degree F. Add the
mixture at once stirring constantly. Lower the

heat to 300 degree F. Continue stirring til the
sauce thickens and is smooth. Sauce will have a
transparent look. Serve over any fried pieces of
meat.

Mimori Robertson

MINT SAUCE

Mint leaves 2 T. vinegar
2 t. sugar 1 T. boiling water

Place washed sprigs of mint in blender with the
sugar, vinegar and boiling water. Switch on for
20-30 seconds. Leave to stand for 1 hour before
serving.

Tone Williams

BUTTERSCOTCH SAUCE

For ice cream or the likes.

3 T. butter 1 T. water
1 cup brown sugar 1 can(5 1/2 oz.) evaporated
milk

Melt the butter in saucepan, add sugar and water.

Mix well. Bring to a boil. Cook over low heat 1
minute stirring constantly. Cool 10 minutes. (mix-
ture will harden.) Gradually add milk stirring until
blended. Approximately 1 1/3 cups.

Nita White
CHOCOLATE SAUCE

1 3 0z. unsweetened 3/4 cup cream
chocolate 1 t. vanilla
1 cup sugar

Melt chocolate. Take it off the fire and stir in
sugar and then cream. Cool slowly for 5 minutes.
Add the vanilla. Serve hot.

Jeannette Schneider




BUTTERSCOTCH SAUCE

2 0z. butter 50 oz. golden syrup
3 0z. brown sugar 4 f1. oz. double cream
2 0z. sugar few drops vanilla essence

Combine butter, brown sugar and sugar in a heavy
saucepan with syrup. Heat slowly. When ingredients
have melted and formed a 1iquid, continue to heat
for another 5 minutes. Turn off heat. Gradually
stir cream into the sauce, followed by drops of
vanilla. Stir for 2 or 3 minutes or until sauce is
absolutely smooth. Serve hot or cold. Good over
ice cream, bananas or pancakes.

It will store well in a sealed container in refrig-
erator.

Delia Smith

COOKIES &
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HOME MADE COTTAGE CHEESE

Store on counter top or other room temperature area,
1 quart "skummet melk" until it forms a firm white
churd. Remove from carton and put in Targe glass,
earthenware, enameled or stainless container. Little
stirring (just cutting through curd with a long
knife) at this stage makes for bigger curds in the
finished product. Add about a quart of warm (not
hot) water to melk, allow to sit for a moment or so,
pour off liquid (do not strain) and add slightly
hotter water, continue to do this, increasing the
heat of the water slightly each time until you can
get a cooked curd. Do not ever get the water so hot
that you cannot put your finger in it. By this time
the whey will be about rinsed out, but you should
cool it down about the same way you heated it up
using slightly cooler water until you end with cold.
AlTow to drain through bag, sieve or collander, until
quite dry. The bag will mean less loss of tiny
pieces down the drain, and if you are in a hurry
allow you to squeeze it, but this way your cheese
will be very fine curds. Add to dry cheese a little
salt, milk or cream, chill and eat.

Grace Harmond

COTTAGE CHEESE

Use 2 Titers of buttermilk (skim or regular).

Use pan with tight fitting Tid. Put on burner that
best fits bottom of pan. Set on lowest setting and
cook covered for 1 hour. Begin checking after one
hour and when the whey has separated from the solid
remove and strain thru a cheese cloth, only until
1t stops dripping. Do not press on cloth to remove
excess moisture. Salt to taste and small amount of
cream can be added for creamier cheese,

COOKIES &
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ALMOST LIKE MIRACLE WHIP

Step 1

2 egg yolks 3 T. vinegar

i t. salt 1/4 t. sugar
1 T. dry mustard

13 cup salad oil

With mixer, blend egg yolks, salt, mustard, sugar
and 1 T. vinegar. Very slowly add T cup 011'a.few
drops at a time. Mixing well after each addition.
Add remaining 0il a little faster, but be careful
to blend each addition before adding more. When
all the oil has been added, add the remaining 2 T.
vinegar. This is the mayonaise.

Step 2

13 T. flour (or 1 cup boiling water
cornstarch) 2 T. vinegar
1 T. sugar 3 t. salt

Combine above ingredients in saucepan and cook until
smooth paste. Add this hot mixture to mayonaise
and blend well. Pour into container and cool in
refrigerator. Makes slightly over 1 pint. Can add
about 1 T. Worchestershire sauce.

Variation:

Using 2-165 gram boxes of Mills Ekte mayonaise
and the ingredients in step two, good results
are obtained.

Wanda Krebill

f

ANGEL SALAD

cup pecans or walnuts, chopped

cup celery, chopped

0z. pkg. cream cheese

pkgs. Time jello

cups hot water

small can crushed pineapple (drained)
pint whipping cream (whipped)

Mix gelatin and hot water. Cool. Mash cheese.
Add pineapple, celery and nuts. Fold into cooled
gelatin. Chill until thick. Whip cream and fold
into mixture. Chill until ready to serve.

Serves 12.

Julie White

CRANBERRY CREAM SALAD

1 box cherry gelatin

1 cup hot water

1 can (1 pound) whole-berry cranberry sauce
3 cup diced celery

1/4 cup chopped nuts (optional)
1 cup sour cream

Dissolve gelatin in hot water. Chill until
thickened. but not firm. Break up sauce with fork.
Stir sauce, celery and nuts into first mixture.
Fold in cream. Pour into 1-quart mold and chill
until firm. Unmold on greens. Makes 4-6 servings.

Betty Cox
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FRUIT COCKTAIL SALAD

Whip 1 pint of whipping cream. Add 8 ozs. of cream
cheese and whip. Fold in 1 large can of fruit
coctail, drained, 3/4 package of small marshmellows,
1 cup chopped nuts, and 2 T. lemon juice. Freeze

in one large salad mold or 2 small ones.

June Hogan

LIME SALAD

1 pkg. lime jello 1/2 cup nuts

1 cup hot water 1 3 oz. pkg. cream cheese
1/2 cup half and half 1 16 oz. can fruit cock-
1/2 cup cottage cheese tail, drained

1/2 cup mayonnaise

Serves 8

Jeannette Schneider

PURPLE PASSION

1 package grape jello (small)
1 package blackrasberry or black cherry jello (small)

Mix the above 2 jellos together and let partially
set. Add:

13 cups thick sour cream
1 T. Temon juice.

Let set further.
Fold in 1 can blueberry pie mix.
Make day before. It is better if it stands over-
night.
Sherry Wally

TOMATO ASPIC

1 pkg Temon jello 2 T. vinegar
1 8 0z can tomato Salt and freshly ground
Juice pepper

METHOD: Dissolve Temon jello in 1 1/4 cups of
hot water. Add tomato juice, vinegar, salt and
pepper to taste. Pour into moulds or dishes to
serve at the table and chill until firm. Garnish
with lemon, shrimp, parsley, etc.

Dee Lipscomb

IPCERES

LIME JELLO SALAD

1 pkg. Time jello

4 or 8 0z. cream cheese softened
1/2 pint whipping cream whipped
1 medium size fruit cocktail

Dissolve jello into juice of fruit cocktail-add
enough water to make 1 1/2 cup. Partially set jello.
Beat cream cheese and pour jello in, beat again,

add fruit cocktail. Fold into whipping cream.

Barbara Stevens
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CUCUMBER SAUCE

1 unpared cucumber 1 T. minced parsley
(1 cup shredded - 2 t. grated onion
do not drain) 2 t. vinegar

1/2 cup dairy sour cream

1/4 cup mayonnaise or 1/4 t. salt
salad dressing Dash pepper

Dee Lipscomb

R POFA R 5 KA TRLESHK

FROZEN TREASURE CHEST SALAD

8 0z. cream cheese softened

2/3 cup mayonnaise

1 pkg. (4% o0z.) egg custard mix.

1 can froxen daiquiri mix (thawed) 6 oz.
1/2 cup chopped pecans or walnuts

1 envelope whipped topping mix

1 can crushed pineapple

Combine the cream cheese, mayonnaise, egg custard
mix and daiquiri mix and put in blender. Cover and
blend at high speed for 2 minutes or until smooth.
Fold in pineapple and nuts. Prepare whipped topping
as directed on envelope. Fold into fruit mixture
and pour in 8" square pan and freeze.

Madeleine Harding

CHEESE & PINEAPPLE SALAD

3/4 cup sugar 3 cup syrup from canned
1 T. (one envelope) pineapple
unflavored gelatin 1/4 cup cold water
1 cup crushed pineapple 1 cup grated American
(drained) cheese
1 cup heavy cream (whipped)

Dissolve sugar in pineapple syrup over low heat.
Add gelatin softened in cold water. Chill until
partially set. Add pineapple and cheese. Fold in
whipped cream. Chill until firm. Serve with salad
dressing. Serves 6-8.

Note: Lemon jellow may be substituted for the
unflavored gelatin. Add 1 cup of hot water to the
jello. When dissolved add the } cup syrup from
canned pineapple and % cup cold water. Then
continue as above.

Joyce Goering

DELUXE TOSSED SALAD

Cover bottom of pyrex cake pan with shredded lettuce.

Sprinkle 1ightly with salt and very little sugar.
Add a layer of cut-up celery and a layer of hard
boiled eggs. Sprinkle with salt. Add a layer of
Swiss Tonghorn or cheddar cheese. Add a final layer
of lettuce. Spread Miracle Whip over all, sealing
edges. Sprinkle with bacon bits on top.

Virginia Tuck
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RAW CAULIFLOWER SALAD

Mix:

1 Targe head cauliflower (diced)
1/4 cup green onions (chopped)
2 cups radishes (sliced)

Mix:
1 small sour cream
3 cup miracle whip salad dressing

1 pkg. Good Seasons Garlic Cheese Dressing mix
1 to 3 t. caraway seeds (to taste)

Mix first three ingredients. Then mix next four.
Then mix together. Chill and serve.

Wanda Earles

SALAD DRESSING

1 can tomato soup
1 cup salad o0il 1/3 cup sugar

3/4 cup wine vinegar 1/4 t. prepared mustard
1 t. salt 1 garlic bud

1 t. Worcestershire sauce

1 t. paprika

Put all ingredients in a quart jar and shake well.
Will keep indefinitely in refrigerator.
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CRANBERRY SALAD

Mix together:

1 pound ground cranberries
1 cup sugar

Let set for one hour. Add:

1 cup drained crushed pineapple
1 pound small marshmellows

Let set over night. Fold in:

1 pint of whipped cream
1 cup chopped nuts

Freeze until firm. Excellent for Thanksgiving and
Christmas.

June Hogan

PEAR SALAD

12 pear halves (drained)

8 0z. cream cheese

1/4 cup finely chopped pecans
13 cup vanilla cookie crumbs

Mix cream with liquid from pears to soften. Add
pecans. Fill the cavities in pears with cheese.
Put two halves together and roll in crumbs and let
chill for at least 4 hours before serving. Serve
on lettuce leaf with a maraschino cherry at top of
pear.  Serves 6.
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CHERRY SALAD

1 can cherry pie filling

1 can (small) crushed pineapple (drained)

1/4 cup sugar

Mix and let set overnight in refrigerator.

Add:

1 cup chopped pecans
1 cup minature marshmellows
1 or 2 cups chopped bananas

Mix with other ingredients and serve chilled.

Very nice for the Holiday Season.

LOTSPIECH SALAD

Jean Slone

qt. cranberries ground and sweetened

1

1 pt. grapes cut and seeded

1 cup walnuts (chopped)

1 cup cream whipped, sweetened
1 t. vanilla

Mix well and chill 1 hour.

Beverly Short

COLESLAW PARFAIT SALAD

Dissolve: 2 pkg. lemon Jello
2 cups boiling water
Blend in: 1 cup mayonnaise
1 cup cold water
1/2 t. salt
4 T. vinegar
Chill until almost set, then beat until fluffy.
Add: 1/2 cup celery 1/2 cup green pepper
1 cup radish slices 2 T. chopped onion
3 1/2 cup cabbage(finely shredded) or
4 cups cabbage and no celery.

Pour into 2 quart mold. Garnish with radishes and
mint sprigs.

LEMON COLE SLAW

1-3 0z. pkg. lemon gelatin % t. salt

1 cup hot water 3 cup cold water

3 cup mayonnaise 3 cup sour cream

1 T. chopped onion 1 T. vinegar

1 T. sugar 2 cups shredded cabbage

Dissolve gelatin in hot water. Add cold water and
salt. Chill until syrupy. Whip until fluffy.
Combine mayonnaise, sour cream, onion, vinegar and
sugar. Add these to whipped gelatin. Blend together
then stir in cabbage. Pour into mold, bowl or pan.
Refrigerate. Serves 6-8

Janet Jones
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REFRIGERATOR SLAW

1 medium head cabbage 1 Targe onion

3/4 cup sugar 1 t. salt

1 t. sugar 1 t. prepared mustard
3 t. celery seed 3/4 cup vinegar

3/4 cup salad oil

Grate cabbage and onion. Put in bowl in alternate
layers and pour 3/4 cup sugar on top.

In sauce pan, mix salt, sugar, mustard, celery seed
and vinegar. Bring to boil and simmer 3-4 minutes.
Add 0i1. Bring to boil and pour over cabbage.
Do not stir. Cover tightly and put in refrigerator
over night. Stir to serve. Keep this in your
refrigerator and you will have salad for many days.
Good.

Madelyn Meigs

COLESLAW DRESSING
Heat until boiling, stirring all the time

2 cups sugar 1 cup vinegar
1/4 t. salt 1/4 cup butter

Beat 4 eggs. Gradually add above. Put back on fire

and let boil, stirring. Cool - add 1 cup sour cream.

Beulah Vick

MARGIE's SALAD

4 apples (diced) 1 cup nuts
1 cup marshmellows 1 cup cubed cheddar
1 cup crushed or cut up cheese

pineapple

Dressing

1 cup pineapple juice 1/4 cup sugar
2 T. cornstarch

Cook until thick then add 2 well-beaten eggs. Cook
again until thick. Pour over salad. Chill and

serve. ,
Eileen Gerber

TAOS SALAD

2 cup shredded lettuce 2 T. Italian salad
11 1b. can (2 cups) kidney dressing

beans or chili beans(drained) 1 t. minced onion
2 medium tomatoes chopped 3/4 t. chili powder
1 T. chopped green chilies 1/4 t. salt
1/2 cup ripe olives, sliced dash pepper
1 large avacado (mashed) 1/2 cup shredded
1/2 cup sour cream sharp cheddar

cheese

In bowl combine lettuce, beans, tomatoes, chilies
and olives. Chill. Combine avacado, sour cream,
salad dressing, onion and seasonings. Mix well
and chill. Season salad with additional salt and
pepper. Toss lightly with avacado dressing. Top
with cheese and coarsely crushed corn chips
(optional.) Garnish with whole pitted olives.

Nita White
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TACO SALAD

Brown 1 1b. hamburger with 3 chopped green pepper
and i chopped onion. Drain well.

Add:

1 head lettuce 1 chopped onion

1 chopped green pepper avocado

grated cheese small can Ranch-S;y]e beans
Fritos (crushed) (rinsed and drained)

Pour over top:

Creamy Italian Dressing
Gloria Jones

TUNA SALAD (Congealed )

2 flat cans tuna 2 hard boiled eggs

1 cup stuffed olives 2 T. capers (or more)
{ chopped) 2 T. minced celery
1 T. minced onion 1 pkg. gelatin and 1/4 cup
2 cups mayonnaise cold water (melt)
juice from % lemon

Mix and place in long pyrex dish. Chill. When
ready to serve, cut in squares.
Kathy Haley

24 HOUR BEAN SALAD

(15 oz.) can cut yellow
beans

1 (16 0z.) can French cut 1/2 cup salad oil
green beans 1/2 cup vinegar

1 (17 oz.) can kidney 3/4 cup sugar
beans 1/2 t. salt

1 cup thinly sliced red onions 1/4 t. pepper

The day before serving, drain all beans and
combine them with onions in bowl. In jar combine
other ingredients and shake until well blended.
Pour dressing over beans, cover bowl and refriger-
ate for 24 hours, tossing occasionally. To serve,
drain dressing off beans, place on lettuce lined
platter or in bowl.

HAM SALAD

Cook 1 1/3 cups of rice in 1 1/3 cups of boiling
water with 13 t. of salt. Chill.

Combine and chill:

13 cups mayonnaise 1/4 t. pepper
2 T. lemon juice 2 T. grated onion
2 T. mustard

Mix the following together and chill:

3 cups diced ham 2 cups pineapple tidbits
2 cups diced celery

Mix all together just before serving.

Joan Graham




SOUTH OF THE BORDER SALAD

1 can Mexican style pinto beans
1/2 head lettuce - chopped

2 medium tomatoes - chopped

1 avacado (if available) - chopped
1 cup grated cheese

1 cup "Catalina" bottle dressing
3 cups crushed Fritos (corn chips)

Mix and serve. Serves 6

Paula Berg
ORANGE AND ONION SALAD

1/2 cup salad oil 3 large oranges, sliced
1/2 cup orange and lemon and drained

Juice 1 onion thinly sliced
grated rind of 1 orange 1/4 cup sliced dark
1/4 t. garlic powder olives or toasted
1/2 t. dry mustard walnuts (can be omitted)
salt and pepper ground pepper and salt
lettuce to taste

Great with Mexican food!

Nancy Soule

SWEET POTATO SALAD

cup sweet potatoes, boiled and cooled
cup walnuts, chopped
. cup fresh grapes, seeded and cut
cup drained pineapple
cup celery, chopped

Cut sweet potatoes into cubes and mix in other
ingredients. Moisten with mayonnaise and add half
marshmallows. Half cup chopped apple or shredded
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cheese can be added if desired.

Beverly Short

TURKISH RICE SALAD

2 cups water 1 t. salt
3 t. grated Temon peel 1 cup long grain rice
1 cup chopped celery 2 T. finely chopped
3/4 cup coarsely chopped onion
walnuts 1/4 cup sliced stuffed
green olives

Heat water to boiling with salt, peel. Add rice.
Cover, cook 20 minutes (until water is absorbed).
Cool. When rice is room temperature, add remaining
ingredients. Toss with dressing, serve immediately.

Lemon Dressing

2 T. to 1/4 cup lemon juice 3 t. oregano
dash or two of pepper 3 t. salt

Whirl in blender. Immediately pour over rice salad.
Toss well. Top with a spoonful of plain yoghurt, if
desired.

This is a very interesting and rather unusual salad.
It goes best with a rather plain meat - baked
chicken, steak, pork roast.

Janet Jones
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CORN DOGS

2/3 cup corn meal 3/4 cup milk

1 cup flour 2 t. oil

13 t. baking powder 1 egg, slightly beaten
1 t. salt 1 1b. weiners

2 t. sugar Sticks

Mix corn meal, flour, baking powder, salt and
sugar. Add milk, oil and egg. Mix well. Dry
Weiners, insert stick and dip in mixture. Cook
in hot 0il (365°) until golden brown.

Carolyn Couch

PIZZA

1 pkg. hot roll mix 2 cloves garlic

1 1b. pan sausage 1 T. crushed sweet basil
(use 1/2 sausage 13 T. crushed oregano
and 1/2 hamb.) 2 6 0oz cans tomato paste

1 6 oz can broiled 2 6 oz pkgs. mozzarella
sliced mushrooms cheese
drained 2/3 cup grated romano

cheese

COOKIES &
CANDIES

Prepare dough from roll mix following label dir-
ections - omit rising. Divide in half. Roll in
2 13" circles. Place on ungreased cookie sheet
turning up edges. In skillet brown meat, drain
add garlic and seasonings. Spread tomato paste
on each circle of dough. Cover with meat, mush-
rooms, etc. Bake at 4250 for 10 min. Remove
from oven. Top with mozzarella cheese. Bake 10
min. more or until crust is done. Sprinkle with
romano cheese

Gloria Jones




BEEF AMERICAN CUTS

HIND SHANK
Hind Shank

FLANK
Flank

SHORT PLATE

BRISKET
Corned
Beef

SHANK

ROUND
Round Steak

RUMP

SIRLOIN
Sirloin Steak

SHORT LOIN
Porterhouse
T-Bone
Club Steak

RIB
Rolled Rib
Roast
Rib Steak

SQUARE CUT CHUCK
Chuck Pot Roast
Arm Steak
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BEEF NORSKE CUTS

BAK KNOKE
(Shank)

OKSESTEK
(Biff og
bankebiff)

ENSTEK

MELLOMMORBRAD

SLAGSIDE
T-BEN STEK
Kam stek)

BIBRINGE

OKSEKOTTELETTER
(Kam Stek)

. COOKIES

CANDIES..



CHILI CON CARNE

1 kg ground meat 1 bay leaf, crushed

2 onions, chopped 1 can red kidney beans
15 oz. can tomatoes 4 T. chili powder
mushrooms salt and pepper

Brown meat and onions in oil and add the other in-
gredients and simmer for two hours. Very good for

the deep freeze.

Tone Williams
CHILI

Render 1 1/2 1bs. suet. Take out suet when grease
comes. (1/4 cup meat drippings may be substitured
for suet)

4 small onions, 6 pods of garlic cut up and cooked
slow for about 15 min. in suet grease. Add one No.
2 can of tomatoes pulverized to grease and cook

slow for 10 minutes. Add 1 pint of water. Add the
5 1bs. of Chili meat. With meat add: 2 tsp. oregano
4 heaping teaspoons cumin, 1 heaping teaspoon celery
salt, 1/2 can chili powder (large can), 1/8 t. cay-
enne or red pepper, 1/2 t. tabasco sauce, 1 t. black

pepper, 1 T. salt.

Cook three to four hours very slowly. Add 2 heaping
teaspoons paprika at end of two hours cooking. Add
one half box cracker meal 30 minutes before taking
off fire. For cracker meal crush 1/2 1b. box crack-
ers. If you use ground beef instead of chili meat

do not simmer as long.

Jerry Underwood

bl e el T e e e et el Ll e

PAULA’s FAMOUS CHILI

1 1b. ground beef
1 cup water
1 t. chili powder

1 cup chopped celery
1 cup chopped ripe olives
1 cup chopped mushrooms

Brown beef and drain. Salt a
. nd pepper to tast
Add 1 can peeled tomatoes, 2 cans g?nto beazz :ﬁd

1 small chopped onion. Mix ining i
. rema :
together and simmer for 1/2 hr. ining ingredients

Paula Berg

SRR 5 S 0K

GREEN CHILI CASSEROLE

1 1b. ground beef 1 can cream of chicken soup
1 pkg. corn tortillas 1 can cream of mushroom

1 1b. cheese, grated soup

1 medium onion 1 can chopped green chilies

quwp meat, drain and set aside. Mix soups, onions
chilies and meat. Break tortillas into small pieces
or leave whole. Arrange a layer of tortillas in a
large greased baking dish. Add a layer of the meat
soup mixture. Sprinkle cheese on top. Add another
layer of tortillas, then meat/soup ending with
cheese. Bake 40 minutes at 3500. This can be

made and frozen ahead of time. Also it will hold

in the oven on warm until ready to serve.

Mary Orr
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TOP-STOVE MEAT LOAF

1 can tomato soup 1 t. salt
13 1bs. ground beef Generous dash pepper
1/2 cup fine dry bread 1 t. shortening
crumbs 1/4 cup water .
1 egg 1/2 to 1 t. horseradish

1/3 cup chopped onion

Mix thoroughly 1/2 can soup with next 6 ingredients.

Shape firmly into two Toaves. In skillet brown on
both sides in shortening. Cover and cook over low
heat for 25 minutes. Spoon off fat. Top with
remaining soup, water and horseradish. Cook un-
covered for 10 minutes. Serves 6

Oven Method: Place loaves in shallow baking pan.
Bake at 3500 for 40 minutes. Top with remaining
soup (omit water) and horseradish. Bake 5 min.
more or until done.

Laura Abel

MINI MEAT LOAVES

1 1b. ground beef 1 egg

1/2 cup chopped onion 2 T. parsley
1/2 cup bread crumbs 1/4 t. pepper
1 t. salt

Mix all ingredients well. Shape into 6 small meat
loaves and place in greased baking pan. Combine
1 cup ketsup and 1/2 cup water. Pour over meat
loaves. Bake 20-25 min in 3500 oven.

Betty Haston

BLUE CHEESE STUFFED MEAT LOAF

1/4 cup milk, scalded 4 slices bread, crumbled
8 slices bread, diced 1/2 cup minced onion
1 cup crumbled blue 1 T. salt

cheese 1/8 t. pepper
1 egg, slightly beaten
1 1b. ground chuck 2 T. chopped parsley
1/2 1b. ground pork 1/4 cup catsup

2 eggs

Pour milk over diced bread. Mix well. Stir in
cheese and egg. Combine remaining ingredients in
another bowl. Pat mixture evenly into a 12 x 15
inch rectangle on freezer paper. Spread cheese
mixture over meat leaving a 1 inch edge free of
stuffing. Roll up, starting at short side, press-
ing firmly at each turn. Place seam side down in
shallow baking pan. Bake 3750 for 1 hour. Serves
8.

HAMBURGER PIE

1 medium onion chopped 110 1/2 oz. tomato
2 T. fat soup
1 1b. ground beef 5 medium potatoes, cooked
salt and pepper 1/2 cup warm milk
1/2 1b. green beans or 1 egg, beaten
1 No. 2 can green beans 1/2 t. salt
1/4 t. pepper

Brown onions and meat with seasoning. Add beans
and soup. Pour in greased casserole. Mash
potatoes, add milk, spoon to form mounds over meat
mixture. Bake 30 minutes. Serves 6
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BEEF & PEPPER RICE SKILLET

1 1b. ground beef 1 cup rice c

2 green peppers or 1 1 cup sliced onion
green and 1 red - 1 beef bullion cube
chopped 23 cups water

1 T. soy sauce

Brown beef and stir in seasonings, rice, water
bullion and soy sauce. Bring to boil. Reduce
heat, cover and cook over low heat until 1liquid
is absorbed (about 25 minutes). Makes 4 to 6
servings. Nice to add tomato wedges at end of
cooking.

Lynda Walp

TEXAS HASH

1 1b. hamburger meat 1 cup precooked rice
1/2 medium chopped onion
1 pod garlic, chopped 1 small can tomato sauce
fine Velveeta cheese (or what-
1/4 to 1/2 bell pepper ever is available -- as
chopped much as you desire --
half pound or so)

Brown hamburger meat, onion and garlic in just
enough grease to cover bottom of skillet. After
it is brown, stir in rice, pepper and mix well.
Put about half of mixture in casserole dish, pour

in half can tomato sauce and half of grated cheese.

Put in rest of mixture and pour rest of sauce on
top and spread remaining cheese on top. Add half

can of water and cook at 3500 - 375° for 30-40 min.

Dee Lipscomb

BEEF RISOTTO

1 T. butter 2 t. salt
13 Tbs. ground beef 1} cups water
1 cup sliced onion 1 can tomatoes
1 clove garlic, minced
1 cup uncooked rice 1 can tomato sauce
2 t. basil 1/2 cup stuffed olives
1/3 cup grated or shredded
parmesan cheese

Melt butter in heavy skillet. Add beef (leaving

it in chunks), onion and garlic and cook until

meat is slightly browned and onion tender, stirring
carefully. Fold in rice, salt and basil. Add
water, tomatoes and tomato sauce, mix carefully.
Heat until bubbly hot. Cover, cook slowly until
rice is tender (25 to 30 minutes). Fold in olives
and half the parmesan cheese. Sprinkle with re-
maining cheese. Yield - 6 servings.

Barbara Stevens

PARTY CASSEROLE

1bs. ground beef 1/4 cup pimento

cup chopped onions 1/8 - 1/4 t. red pepper
can whole corn, drained 1/4 seems quite hot
can cream of chicken soup 1 pkg. cooked egg

can cream of mushroom soup noodles

cup sour cream 1 cup grated cheese

e
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Brown meat and onions. Combine other ingredients in
bowl, except noodles and cheese. Mix meat, sauce
and noodles in casserole and sprinkle cheese on top.
Bake 3500 for approximately 20 minutes.

"REALLY TASTY AND A NICE CHANGE"

e

Jean Slone
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SPANISH DELIGHT

Fry 1 1b. hamburger meat and 3 T. shortening until
brown, stirring as you fry. When well done, add

2 medium onions chopped fine, 1 green pepper, 1/2
cup chopped celery, 1 t. chili powder, salt and
pepper to taste. Fry seasoning with meat and then
add 1 No. 2 can tomatoes and 1 No. 2 can corn.

Cook slowly for 2-4 hours. About 20 minutes before
serving add 1 package noodles. Add a little water
if necessary. When noodles are done, put in baking
dish and sprinkle with cheese. Heat in oven and
serve.

June Hogan

HAMBURGER-RICE ONE-PAN MEAL

1 1b. ground beef

1 cup uncooked rice

1 medium onion, sliced

2T oil

2 cups water

1 can (8 oz.) tomato sauce
it salt

dash pepper

cheese slices

Brown beef, rice and onion in oil: drain fat. Add
water, tomato sauce, salt and pepper, mix well and
bring mixture to boil. Cover and simmer 15 minutes.
Stir and top with cheese. Broil until cheese melts
and browns slightly. Serves 4.

Pat Poundstone

SPICY MEATBALLS

1 1b. ground beef 1/2 t. salt
1 egg 1/4 t. pepper

Mix with some crushed crackers and form in small
balls. Saute in oleo until brown.

Sauce:

1/2 cup oleo 1/8 cup white vinegar
13 cloves garlic 1/8 cup sugar

1/2 med. minced onion 1/4 cup worcestershire
1/2 cup catsup sauce

1 can tomato sauce 1/4 cup water

Mix and simmer 10 minutes and then add meatballs.
Let stand 1 hr. Heat again and serve.

Eileen Gerber

BASIC MEATBALLS

5 1bs. ground meat 2/3 cup fine bread crumbs

23 t. salt 1/2 t. pepper

3 T. instant minced 3 eggs slightly beaten
onion

Place beef in large mixing bowl. Combine remain-
ing ingredients; add to beef and mix thoroughly.
Shape into 1" balls and place on cookie sheet,
cover with plastic wrap and freeze until firm.
Place in plastic bags in freezer. May be kept
4-6 months. Makes 125-30 meatballs.

Linda Barton




EGGPLANT DRESSING

11 1b. ground beef celery

3 eggplants bread crumbs

2 onions seasoning to taste
1 bell pepper

Peel and cut eggplants and boil in about two cups
water. Drain and save juice since you may need it
later. Cook ground beef with chopped onion, bell
pepper and celery for about a half hour. Combine
eggplant and meat mixture. Add bread crumbs. If
too dry, moisten with some of the stock from boiling
the eggplant. Season to taste. Transfer 80 baking
dish. Top with bread crumbs. Bake at 350°F for a
half hour, or until golden brown. Garnish if you

desire. ;
Laura Cormier

MEXICAN CASSEROLE

2 1b. ground beef 1 303 can tomato juice
10 0z. shredded cheddar 1 large can ranch style
cheese beans
1 large onion 1 pkg. Doritos
2 cans chopped green
chilies

Brown meat, season, salt and pepper. In casserole
put Tayer of Doritos or tortillas. Add layer of
meat, beans and onions, green chilies and cheese.
Pour tomato juice over and bake about 30 min. or
until cheese is melted and bubbly. (3500)

Virginia Tuck

MEATBALLS & CABBAGE

Using approximately 1% 1bs. ground beef - make
your favorite meatballs. Chop small head of
cabbage coarsely and cook in boiling water for
five minutes. Grease casserole and place a
chopped raw tomato on bottom. Drain cabbage and
place half on top of tomato. Place meatballs and
rest of cabbage. Dot with butter, cover and bake
for one hour at 3500. Make 1 to 13 cups white
sauce to serve over cabbage-meatballs.

Betty Cox
SWEET & SOUR MEATBALLS

1 1b. ground beef

1/2 medium onion
minced

1 bottle chili sauce

1/2 cup grape jelly
1 t. lemon juice

Combine chili sauce and jelly, simmer over low
heat. Mix meat with onion and roll in small balls.
Add to sauce, cook over low fire for one hour.
Remove - skim off fat and add lemon juice. Serve
warm in chafing dish.

Nadyne Hefner
SAN FRANCISCO STEW

1 can baked beans

2 cups tomatoes (1 can)
1 1b. hamburger 3 onions, sliced

1/4 cup brown sugar sliced bacon

1t salt it soda

Brown meat. Put all ingredients into a casserole
dish and bake slowly until well done and brown.
Place bacon strips across top before baking.

Dot Holt
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BEEF STROGANOFF

1 medium onion

1 1b. ground beef

2T flour

1 can diced mushrooms

1 can Cream of Chicken soup
1 8 0z. carton sour cream

Brown onion in butter. When soft, add ground beef:
brown. Add salt and pepper to taste. Add flour and
mushrooms. Mix well, then add undiluted soup.
Simmer 5 minutes and stir in sour cream. Serve over
cooked rice or noodles.

Pat Poundstone

20 MINUTE ITALIAN SPAGHETTI

2T salad oil

1 1b. ground beef

4-5 medium onions, sliced
3 or 4 cloves garlic, chopped
1 8 0z. can tomato sauce
2 6 0z. cans tomato paste
it red pepper

1T chili powder

1t salt

1/8t pepper

2 cups water

sliced mushrooms, optional

Combine all ingredients in pressure sauce pan.
Adjust cover. Exhaust air from cooker. Cook at 15
1b. pressure for 20 minutes. Reduce pressure
quickly. Serve over cook spaghetti. Top with
parmesan cheese. (If you do not have pressure
cooker, sauce can be cooked on top of stove for 1 hr.
or longer.)

Pat Poundstone

BARBEQUE SAUCE & MEAT

Brown:

5T bacon drippings 1 kilo any meat, cut in
2 cloves garlic chunks

Add:

4 onions, sliced 13t Worcestershire sauce
13 cups catsup it Tabasco or horseradish
3/4 cup vinegar AT each:

1t curry powder chopped parsley

4t paprika green pepper

1/4t chili powder chives

1.3/4 cups beef stock salt and pepper to taste
13t dry mustard

1T sugar

Let the mixture simmer all day or until the meat
disintegrates. Add more hot water or beef stock as
the 1liquid cooks away. To double the recipe, double

the first three ingredients only.
Dianne Berk

BEEF BRISKET ROAST
This is so easy and your beef does not dry out.

Pour one cup strong coffee over your roast that's

resting on 8nough h8avy duty foil to wrap completely.

Bake at 200°F. (933°C.) 24 hours. Put one cup

barbecueosauce on it and bake for 30 minutes at 350

F. (1763°C.)

(0}

Serve. Tender and mouth watering.

Winnie Brown
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BEEF BOURGUIGNONNE
(Beef in Burgundy)

3 1b. round steak 1/2 1b. button mushrooms
1 oz butter or sub- 1 clove garlic

stitute 1 t. sugar
2 T. oil 2 T. flour
12 small onions 1 cup red wine

(about 13" dia.) 2-3 cups water (see step
2 oz. bacon or lean 5 below)

bacon pieces 2 beef stock cubes
1 bay Tleaf salt and pepper

Trim any surplus fat from meat, cut meat into
large cubes. Trim rind and surplus fat from bacon,
cut into large pieces. Peel onions and leave them
whole.

Heat butter and o0il in large shallow pan. Add
about 1/2 1b. of steak at a time to pan. Brown
well on all sides and remove from pan. Repeat
with another 1/2 1b until all meat has been brown-
ed (if all meat is added at once, it will not
brown correctly).

When all meat is well browned, remove from pan.
Add whole onions and cook until 1ightly browned.
Add sugar, crushed garlic, bacon and mushrooms.
Cook slowly, stirring occasionally until bacon is
crisp. Remove from pan.

Remove pan from heat, stir in flour and return pan
to heat. Stir until flour is lightly browned. Do
not allow flour to burn. Gradually add wine and
stir until sauce boils and thickens.

COOKING CAN NOW BE completed in saucepan on top
of the range, or in a casserole in the oven.

BEOUF BOURGUIGNONNE (continued)

If using a casserole, put in meat and wine sauce,
add 2 cups water and crumble stock cubes into
water. Add bayleaf. If cooking in saucepan,

add an extra cup to allow for evaporation.

Cover, cook gently on top of range or in moder-
ately slow oven (2 hours). Add mushroom mixture.
(below) Stir slightly to combine - continue to
cook for 30 min. Taste then season with salt and
pepper. Remove bay leaf before serving.

If cooking in advance, add mushrooms, onion and
bacon when reheating.

Dee Lipscomb

ORIENTAL BEEF

1b. round steak 1/4 cup soy sauce

squares or strips 1 clove minced garlic

small head cauli- 2 T. cornstarch

flower 1/2 t. sugar

T. butter 1% cups beef broth or water
green pepper - pieces

cup sliced green 6 cups hot cooked rice
onion with tops

Separate caulifiower. Brown meat in butter for 5
min. Add cauliflower, green pepper, soy sauce and
garlic. Cover vegetables with sauce and cook until
barely tender (about 10 minutes) Blend the corn-
starch, sugar and beef broth and add to meat mix-
ture. Add green onions and cook until sauce has
thickened. Serve over rice. Serves 6.

Jean Slone
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BRAISED SHORT RIBS

31 to 4 1bs. short 1 clove garlic, finely
ribs chopped

1 1/4 cups beef stock or
1 can condensed beef 1/4 cup sherry
broth 1/4 t. msg

1/3 cup flour Salt to taste

3 T. soft butter Pepper to taste

Brown the short ribs in shallow baking pan in an
extremely hot oven (500°) for about 15 minutes.
Pour off fat. Lower oven setting to 350°. Add
the beef stock to the browned ribs and cover the
pan with aluminum foil. Cook for 134-2 hours or
until the meat is tender. Skim off excess fat.
reserve the broth to use in gravy. Keep ribs

hot in oven while making gravy. To make the gravy
brown the flour very slowly in a skillet, then mix
with the soft butter to form a paste. Stir this
paste into the reserved broth (should be about 13
cups). Cook over medium heat stiring constantly
until gravy thickens. Stir in the chopped garlic
sherry, and monosodium glutamate. Season gravy to
taste with salt and pepper.

Combine gravy and ribs, cook gently about 15 mins.
Tonger. To serve, garnish short ribs with hot but-
tered baby carrots, peas, green beans and tiny
parsleyed potatoes, braised onions and broiled to-
mato halves. Serves 6.

Mary Ann Gralka

WESTERN STYLE STEAKS

6 Minute Steaks 1/2 cup chop. black olives

1/2 cup diced green 1/4 cup grated sharp ched-
pepper dar cheese

]/2_cgp chop. onions 1/4 cup fine dry bread

1 pimiento, chopped crumbs

2 T. fat or oil 13 t. salt

6 0z. can tomato paste 2 t. chili powder

1/4 t. black pepper 3/4 cup water

Cgok green pepper, onion and pimiento in fat or

0il until onion is tender, but not brown. Add
tomato paste, olives, cheese, bread crumbs, salt
chili powder and black pepper. Mix well. Spread
gteaks with half the tomato mixute and roll as for
Je]]y roll. Fasten with wooden picks. Place fold-
ed side down in shallow baking pan. Mix remain-
ing sauce with 3/4 cup water. Pour over steaks.
Bake in moderate oven (3750) for 45 minutes or un-
til steaks are tender.

Martha Cooper

STEAK MARINADE

Also good for roasts

1/2 cup red wine 1/2 - 3/4 ¢
up catsu
1 1/2 T. butter Lots - salt, pepper? pars-
ley and oregano

Simmer until butter is melted. Shak

J A e meat and
marinade together in baggie. i

for several hrs. ¥ enaie

Joyce Goering




PEPPER STEAK

2 large or 3=4 medium
green peppers
4 7. corn o1l
1 t. ground pepper (use
agme red)pepper if you
ave any
(@r 1/2 % 1 T. water
Grated fresh gin- 1/2 t. eornstarch
Grir preferabie)

Shtice MRat finte thin strips. Mix soy sauce, sherr
Sy Ml Glinger im a Targe bowl. Add meat and st¥r
UNET welll coated with soy mixture. Sut green pep-
et Tih mallf, renove stems and seeds and cut into
/2 Tneh wide strips Heat oil in a skillet over
Tt intigl theat (375°) add green peppers and
iy (Sthr rapidly and constantly) for 1 min.
> @reeh pepper and set aside. Remove meat from
KRy mivxtre reserying soy mixture and add to the
il &t  Stir-firy meat £ minute or until meat
TEs Titts weﬁiq@ @r. Return green pepper to skillet
&ﬂdigﬁﬂis&m my pepper. Add soy mixture and low-
Gy tie et to about 250°. Mix cornstarch and
w&#&n‘amm addl to skillet and simmer until sauce is
ighitlly thidkemed, stirring constantly. Do not
oser anok..  Serve cooked hot rice or noodles.

RaR sirlein

Mimori Robertson
EASY STEW

3 (.. cuthed meat |/3 cup sherry

1 pg.. aniion sowp /& t. thyme
N mushimeom sewp 4 t. pepper

Wi @11 together and bake 325° for 3 hours.

Trudy Rothbauer

GONE ALL AFTERNOGON STEW

2 1bs. stew beef 1 t. salt
3 carrots 1 bay leaf
2 onions, chopped Pepper
3 potatoes, peeled and
quartered 1/4 cup sweet or sour
Cooked or frozen peas pickle juice or red
or left over vege- wine
tables 1 can cream of tomato soup

1/2 soup can of water

Preheat oven to 275°. Mix all ingredients and put
in large casserole with 1id to fit. No need to
brown meat first. Bake 5 hours. Serves 6.

Lou Tibbets

LAZY JANE’s WEEKEND BEEF CASSEROLE

1 1b. beef cut into 3/4 t. salt
2" chunks 1/8 t. pepper
1/2 cup red wine 1 medium sliced onion
1 can undiluted condensed
consomme (or 1 cup 1/4 cup fine bread crumbs
fairly concentrated (dry)
bouillion) 1/4 cup sifted all purpose
flour

Combine the beef, wine, consomme, salt and pepper
and onion in casserole. Mix flour with crumbs,
stir into casserole mixture. Cover. Bake in

slow oven (3000) for about 3 hrs. or until beef is
tender. Serve over noodles or rice.

Joyce Goering
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BEEF CURRY

t. apricot jam
T. curry powder

T. oil T. flour
2 1bs, stew meat, 1" square T. sugar
t
T
S

1 green pepper, chopped
} large enion, chopped

1 large tomato, chopped . salt :
1 lavrge apple, chopped . worcestershire
2 bananas, chopped auce

vy green pepper and onion in oil until tender.
Add cut-up tomato, apple, bananas, and jam. Brown
meat and add to above ingredients. Mix curry,
flour, sugar and worcestershire with a little water
to make a paste. Add sufficient water to completely
cover meat and fruit mixture. Stir to mix and
simmer. slowly for 1 hour stirring occasionally.
Serve over vice. Cold sliced bananas, tomatoes,
pineapple chucks, chopped green pepper, chopped nuts
chopped hard boiled eggs and chutney can be served
to go over the curry.

Note: Adjust the quantity of curry powder accord-
ing to strength of brand used or individual taste.

Marilyn Curtis

ONION POT ROAST

3 1b. pot roast Pinch of sugar

1 envelope dry onion 3 carrots, peeled and
soup mix grated

1/2 tsp. thyme 6 small potatoes, peeled

1/8 t. garlic

Place roast on foil. Rub with soup mix. P]qce
vegetables around. Add seasonings. Seal foil.
Bake at 350° for 21 hrs. Serve with peas.

Laura Abel

A
¥

BERIOX

13 Tbs. ground beef 1 large onion

1 t. salt 1/2 t. allspice

1 hot roll recipe 2 cups chopped cabbage
or 1 box hot roll mix

1 T. shortening 2 T. flour

Brown meat in large dutch oven. Chop onion and
brown. Add salt, pepper and spice. Then add
cabbage and flour, stir about 2 minutes. Roll al-
ready prepared bread dough into very thin 6"
squares. Put large spoon of meat mixture into
dough and pinch up corners. Bake at 4500 for 20
min. or until brown. Brush with butter and serve
with mustard.

Jerry Underwood

SHEPARDS PIE

1 cup cooked meat, minced

3 cup stock or gravy

1 t. salt

2 cups mashed potatoes

2 T. shortening

3 cup left-over peas or carrots

Mix meat, gravy, salt and left-over vegetables.

Line a greased baking dish with 13 cup mashed
potatoes, pour in the meat mixture and spread the
rest of the potato over the mixture. Dot the top

with fat to aid in browing. Bake in a preheated

g25' F. oven until the potatoes are a delicate
rown.

Note: Chopped onion, pepper, tomato, green beans,
may be added for variety.
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BEEF STROGANOFF

Cut 1} 1bs. round steak into thin strips. Dust
with 1/4 cup flour, dash of pepper. In large
skillet brown meat in 1/4 cup of butter or mar-
gerine. Add 1 can (4 oz) sliced mushrooms,
drained, 1/2 cup chopped onion, 1 small clove
garlic, minced. Brown slightly. Stir in 1 can
beef broth. Cover and cook until meat is tender
(approximately 1 hr.) Stir now and then. Grad-
ually stir in 1 cup sour cream. Cook over low
heat for 5 minutes. Serve over cooked noodles or
rice.

Dolly Miller

OX TONGUE BOILED

Put a smoked tongue into cold water, a salted one

in tepid water or a fresh one into boiling salted
water. The pan should be sufficiently large for the
tongue to be completely covered with water. Add a
few peppercorns, a couple of bay leaves and cloves.
Bring slowly to the boil and simmer very gently

ti1l tender - about 3 hours for a large salt one

and about 4 hours for a large smoked one. Test with
a fork at the root end. If it goes in easily it is
sufficiently cooked. Remove the skin and trim the
root.

OX TONGUE WITH CAPER SAUCE

1 tongue 1 oz. margarine
2 t. capers chopped parsley
1 oz. flour boiled carrots
10 oz. stock salt and pepper
2 T. cooking sherry

Put a smoked tongue into cold water, a salted one
in tepid water, or a fresh one into boiling salted
water. The pan should be sufficiently large for
the tongue to be completely covered with water.

Add a few peppercorns, a couple of bay leaves and
cloves. Bring slowly to the boil and simmer very
gently until tender (about 3 hours for a large

salt one and about 4 hours for a large smoked one).
Test with a fork at the root end. If it goes in
easily it is sufficiently cooked. Remove the skin
and trim the root. Cut the tongue into slices about

1/4 inch thick. Melt the margarine, stir in the flour,

cook for a minute or two - then gradually add the
stock. Stir until boiling, season with salt and
pepper, add the sherry and capers and simmer for
three minutes. Lay the tongue slices in the sauce
and heat through without boiling. Turn into a hot
dish, sprinkle with chopped parsley and garnish
with boiled carrots.

Margaret Stickle
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LAMB NORSKE CUTS

Shoulder

Breast

LAMB AMERICAN CUTS




FARIKAL

1 kilo lamb meat (or leg of lamb cut into one inch
slices)

1 head of cabbage

1 pint water

1-1 1/2 T. peppercorn (can place into pan in
cheesecloth)

salt to taste

First place a layer of lamb slices into casserole,
then a Tayer of cabbage over this. Alternate
layers of lamb and cabbage ending with a layer

of lTamb. Place cheesecloth (with peppercorns
inside) into the center of casserole. Pour water
into casserole. Cover and cook over low heat for
1 1/2 to 2 hours. Serve with boiled potatoes
sprinkled with parsley.

Borghild Meling

ELEPHANT STEW

1 elephant

Cut elephant into small cubes - this should take
about 2 months. Add enough brown gravy to cgver.
Cook over kerosene fire about 4 weeks at 465~ F.
This will serve 3,800 people. If more are
expected 2 rabbits may be added, but QO this qnly
if necessary, as most people do not like to find
hare in their stew.

Joan Dickens

LAMB CUTLETS MY WAY

I am sure that my unpunctual guests are no ex-
ception and you have all tried to either keep
lamb chops warm or cook them after the guests
find the house. Neither is very satisfactory.
Perhaps "My Way" will solve the problem, it has
for me. »:

WHAT TO DO

Buy your lamb cutlets in a piece, allowing about
three bones per person. Ask the butcher to chop
through the spine part, but not up the length of
the rib. If you have a meat cleaver you can do it
yourself.

Trim away the outer skin and trim the ends of the
bones down for 1 inch. The scraps can be used for
stock.

Rub the outside with garlic and sprinkle with rose-
mary.

Put in roasting tin and cover with foil.

Roast in a medium oven about 1 hr. - the juice
from the meat should be slightly pink when pierced
with a fork.

If your guest are late the meat will be quite safe
in a warm place like this for thirty minutes or so.

To serve, cut between the bones, put the cutlet
frill on each trimmed end and arrange frills outer-
most on a round meat dish. A Vandyk tomato looks
good in the center. Our favorite accompaniments
are: celery salad and new potatoes or cauliflower
cheese and roast potatoes - both with rich gravy.

Judith Weeks
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‘dp/ANTSH RICE AND PORK CHOPS

h i Uncded | heaping t. chili powder
'Pid I No. 2 can tomatoes

e ”
‘1’/2 ‘CHOPEl Yiieen 3 T. bacon grease

|tﬁégﬁéi~ Salt and pepper to taste
sl (dHOpped
‘Yh'tdh

Igvewh 1 @up trtice fim bacom grease. Mix green
IeBisdh, Ohion, Chili pouder and tomatoes. Add
Mdture teo Ibrown wice., Place fried pork chops
gh teygp O spamitigh wice amd cook until done -
adtsuiit (ote Mo,

Mary Orr

HNWAILAN PORK CHOPS

11 meetl. ofopred! @miiom 1 t. salt

4466 ook aops Pepper to taste i

11 czan ppiivempplle cubes, 1/2 cup pineapple juice
dieai vt 1/4 cup lemon juice

2 TT. Hroown sugsr cooking oil

2 t.. conmstandh

Breown «hgps fim @il in frying pan. Remove chops
fingm man andl place in baking dish. Add onion and
pieanile qubes to pan, cooking over medium heat
Ml @niien s tender, Combine cornstarch, salt,
(RGRRar, hrown sugar and juices. Pour over pine-
Anple mixture and cook until thickened. Pgur
sauce over chops and bake, covered, at 350% for
1/2 o 1 for., 6F until pork chops are cooked.

Laura Abel

PORK CHOP GABRIEL

4 pork chops 1 can water
1 medium, sliced onion 1 cup shell macaroni,
1 6 oz. can tomato paste cooked

Brown chops on both sides. Lightly brown onion
in fat. Add tomato paste and water. Heat until
bubbly. Add macaroni to sauce and pour over chops.
Simmer 30 minutes or until chops are tender.

Barbara Stevens

PORK CHOP CASSEROLE

Line a baking dish with sliced potatoes. Place
8 pork chops on potatoes. Salt and pepper to
taste. Combine 2 cans of cream of mushroom soup
and T small carton of sour cream. Pour over pork
chops and bake at 3750 for 13 hrs.

Joan Graham

STUFFED PORK CHOPS TAIWAN

Dice, chop or grate 3 medium apples: combine
with 2 slices dry bread (crumbs) and 1 cup
raisins. Add enough juice - apricot, orange
peach or apple to moisten well. 1 t. salt.
Brown on one side 4 pork chops. Turn over and
pile on dressing. Turn heat to simmer - ignore
for one hour. Enjoy. 01d Funk Family Recipe

Betsy Funk




SWEET & SOUR PORK

1y 1b. perk shoulder 2 tomatoes, wedged
eyt im 13" steips 1 sliced green pepper
& carrots cut diagen= 1 sliced onion
allhy 1 can pineapple chunks
Drain and keep juice

Prepared Batter for Pork

cup Flowr 1/2 cup water, plus re-

2 cup cornstarch served pineapple juice
1 egy shightly beatem 1/2 t. salt

T. of 1/2 t. baking soda

Bemt umtil smooth like thin pancake batter. Can
store im refrigerator up to three days.

Sweet amd Sour Sauce

Im hot sauce pam pour 2 T. oil and fry two cloves
garlic (washed). Add 2 t. salt, 3 cups water,
T. soy sauce, 13 cups vinegar, 2 T. molasses,
cups sugar, 1/4 sliced lemon. Bring to boil -
mix & T. cormstarch with 1/4 cups cold water and
powr gently into sauce and cook until thickens.

Directions

Dip pork strips into "Prepared Batter® and coat.
Im firying pan with 2" of oil brown the pork for

10 minutes, Turn constantly. (Deep fry half

the meat at a time), Heat same skillet with 2 T
&il = stir fry all vegetables for 3 mim. Seasom
with salt and pepper. Pour in “Sweet amd Sowr
Sauce” = bring to beil., Add the fried pork -
simmer § min, er uatil pork is done. Garmish with
pineapple chunks and serve with steamed rice

Wrisha Rose

PORK TENDERLOIN WITH CREAM SAUCE

2 1 1b. pork tenderloins 1/2 t. grated lemon
1/2 cup chopped onion peel
1/2 cup sliced carrots 1/4 t. salt
1/3 cup butter Dash pepper
1 cup beef stock or 1/4 t. thyme
broth 1 small bay leaf
2 T. lemon juice

Brown meat, onion and carrots in butter. Add
remaining ingredients, cover and simmer until
tender (about 40 minutes). Remove meat, slice
and keep warm. Stir 2/3 cup of cream into 2 T.
flour, add to juices in skillet. Heat and stir
until mixture thickens and boils. Pour sauce
over meat, sprinkle with parsley and serve over
noodles. Serves 6.

Mary Ann Gralka

PORK - BARBECUED

23 1b. pork loin roast 3 T. Worcestershire sauce
1 medium chopped onion 1 t. garlic salt

1/2 T. vinegar 1 T. prepared mustard

13 T. brown sugar 1/2 t. chili powder

1 cup catsup 1 cup pork broth

Season roast with salt, cover with water and simmer
until done, approximately 3 hrs. Combine remaining
ingredients and simmer until onion is tender. Add
chopped pork to sauce. Heat and serve on hamburger
buns.

Cathey Cashion




HAM DELICACY

pkg. (5 0z) noodles can whole grain corn,

cooked and drained drained

1b. cheddar cheese green pepper, diced

grated can pimiento, dicgd

can cream of chicken 1 1b. cooked ham, diced

soup, undiluted (local canned hams are
fine)

Combine all ingredients. Bake uncovered at 3500

for 30 minutes. Serves 12. Use 9 x 12 casserole.

Wanda Adams

HAM LOAF

1 1b. Ham (ground 1/4 t. pepper
smoked) 1 egg, beaten

1/2 1b. ground beef 1/2 cup miTk

1/2 cup bread crumbs

Salt for ground beef

Mix together and place in loaf pan.

Sauce for Ham Loaf:

1 cup sour cream 14 to 2 T. prepared mustard
3 T. Onion soup mix

Combine ingredients and heat to boiling point.
Serve with ham loaf

Joanne Lane

HAM PIE

4 T. chopped onions 6 T. flour

4 t. chopped green 1 can cream of chicken
pepper soup (undiluted)

4 T. butter or mar- 13-2 cups diced ham
gerine 1 1/3 cup milk

1 T. Temon juice

Cook onion and green pepper in butter until soft.
Add flour and stir until bubbly. Add soup and
milk. Cool until thick and smooth. Add ham and
lemon juice. Pour all of mixture into large
buttered baking dish. Top with grated cheddar
cheese. Bake for 20 or 30 minutes (until bubbly).
Serve over biscuits.

Gail Bronson

EASY PORK CHOP BAKE

8 thick pork chops 1/2 t. thyme

4 tomatoes, sliced 1/2 t. sage

2 1g. onions, sliced Salt and pepper

2 green peppers, chopped

2 cups chicken broth 1 1/3 cups raw rice
1 cup white wine

Heat oven to 350°. Brown chops on both sides in
a skillet and place in a buttered casserole.
Arrange sliced tomatoes, onions and green pepper
on top of chops and season with salt and pepper,
thyme and sage. Heat broth and wine together
in a pan. Sprinkle raw rice into casserole and
pour hot broth and wine mixture over it. Bake
covered for 45 minutes or until all liquid is
gone and rice is tender. Baste several times
while cooking. Serves 4.

Dolly Miller




HOT HAM BUNS

1/4 cup marg. or butter

2 T. horseradish mustard

2 T. poppy seed

2 T. finely chopped onion.

Mix and spread on four hamburger buns. Put a
slice of ham and slice of cheese on bun. Bake
wrapped in foil at 3500 for 10-20 min.

Joan Graham

PORK n’ POTATO POT
What you need

a piece of pork fillet, chop or spare rib chop
per person. Two onions. Chicken stock cube in

3/4 pint water (4 people). Precooked whole
potatoes (firm).

What to do:

S]1c§ onions and brown in a little butter and then
put in the bottom of the casserole. Lightly brown
the pork and put in the casserole. Add chicken
stock cube and water and put 1id on. Cook in a
s]ow oven for two to three hours depending on the
size of the meat, but it can't be too slowly.

Whgn the meat is cooked strain off the juices and
th1ckep to a pouring consistency. Cover the pork
and onions with the sliced potato. Pour the gravy
over the contents of the casserole so that all the
potatoes have been coated. Return to a hot oven
until the potatoes are brown and crunchy.

Judith Weeks

PORK & BEAN HOTPOT

Heat 1 tablespoon cooking 0il and fry 1 chopped
onion and three sticks celery for 3 min. Trim

13 1b. pork spareribs and cut into 1% inch cubes,
add to onions and fry to brown meat. Add 15} oz.
can baked beans in tomato sauce. 1 T. tomato
ketchup, 1T T. worcestershire sauce, salt, pepper.
Bring to the boil, cover and simmer for 45 minutes
until meat is tender. Serves 4.

Tone Williams

CAULIFLOWER SAUSAGE

What you need

1 cauliflower 4 sausages (big ones)
4 rashers bacon 2 or 3 tomatoes

4 o0z grated cheese Milk

Cornflour Salt and Pepper

What you do

Cook cauliflower and sausages. While these are
doing, make a coating cheese sauce, slice the
tomatoes and cut the bacon into strips 1/2 inch
wide. Put sausages into bottom of fire proof
baking dish and cover with pieces of cauliflower.
Pour cheese sauce over contents of the dish. De-
corate with strips of bacon and slices of tomato
and sprinkle with grated cheese. Brown under the
grill until the bacon is crisp.

Judith Weeks
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SUNDAY MORNING SAUSAGE RING

2 1bs. bulk pork 2 eggs, beaten
sausage 2 T. grated onion

1% cups fine dry 1/4 cup chopped parsley
toast or bread (if desired)
crumbs

Heat oven to 350°. Lightly butter a 9" ring
mold. Mix ingredients well and pack into mold.
Bake 20 minutes. Take from oven and pour off
excess fat. Bake 20 minutes more. Turn onto
heated platter and fill with scrambled eggs.

Supper Sausage Ring - Fill with buttered mashed
potatoes or squash

Martha Cooper

SPARERIBS WITH SAUCE

3 1b. spareribs 1/2 cup orange juice

1/4 cup brown sugar 1/2 cup red wine vinegar
1/3 cup soy sauce 1 t. paprika

1/3 cup ketchup 1 t. dry mustard

Parboil ribs 10 minutes. Drain. Put ribs in
shallow pan. Salt and pepper them. Combine

rest of ingredients in sauce pan. Heat until
brown sugar is dissolved. Pour some of the sauce
over the ribs. Bake covered for 1 hour and un-
covered for 1/2 hour at 3500. Continue basting
with the sauce.

Gaye Evans

PORK BACKBONE AND TURNIPS

6-8 pieces of pork backbone, cut about 1" thick

1 Targe cooking spoon of oil

1 coffee cup of water

4-5 medium-size quartered turnips

salt, red pepper, black pepper

1 heaping teaspoon flour dissolved in 1/4 cup water

Put 0il into large iron pot. When hot add backbone
and let it fry just a Tittle. Add the coffee cup of
water and keep turning pieces gently until well
browned. Add seasoning and quartered turnips.

Cover and cook over medium heat for a half hour, or
until turnips are tender. Add a little water if
necessary to keep from sticking. When ready to
serve, place pieces of backbone in the center of a
deep platter and arrange the pieces of turnips all
around. Add the flour-water mixture to the
drippings in the pot and stir constantly until gravy

is of desired thickness. Pour over meat and turnips.

Serve with a side dish of rice.
Laura Cormier

FESTIVE FRANKS

1/3 cup chop. onions 2 T. brown sugar

1/3 cup chop. celery 2 T. worcestershire sauce
1/2 clove chop. garlic 2 T. lemon juice

3 T. shortening 2 T. mustard

1 can tomato soup 4 drops tabasco sauce

1 1b. frankfurters

Brown onions, celery and garlic in shortening.
Stir in remaining sauce ingredients. Simmer a
few minutes. Add franks. Cover and simmer for
20 minutes.

Martha Cooper
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VEAL BIRDS

8 veq] cutlets thinly sliced and tenderized
8 thin slices Cheddar cheese

8 thin slices cooked ham

2 cans Cream of Mushroom soup

Salt and pepper veal. Coat both sides with flour.
Place 1 slice of ham and cheese on each piece of
;$a]. ’Brown vea} in small amount of cooking o0il.
ace in casserole. Cover with soup. C ~
4008F for 1% hours. ; ox 3kl

Veal birds and gravy are very good served with rice.
Betty Kirby
VEAL PARMESAN

1/2 cup dry bread 1 1b. veal (Italian style
crumbs cutlets)
1/4 cup parmesan 2 T. olive oil
cheese 4 slices mozzarella cheese
1 t. salt 1 8 oz. can seasoned
1/2 t. garlic pow- tomato sauce
der 1 t. ground oregano
Dash of pepper
Mix the above ingred.
2 eggs slightly beat.

Dip meat in egg, then in bread crumb mixture.
Brown in the olive oil in a skillet, being care-
ful so as not to loose coating on meat. Place

in baking dish. Put mozzarella cheese on top and
sprinkle with oregano. Pour the tomato sauce over
all. Bake for 1 hour at 3500.

Joyce Goering

VEAL IN MUSHROOM SAUCE

2 1b. veal cutlets or veal steak cut 1/4 " thick
1/4 cup flour 1 4 oz can mushrooms,
1/2 t. garlic salt drained
1/4 t. pepper 1 t. parsley flakes
1/4 cup butter 1/4 t. oregano
1 medium onion, thinly 1/2 t. salt
sliced 1 t. monosodium glutamate
1 7 oz. bottle 7-up or similar beverage

Cut meat into serving pieces. Combine flour, gar-
lic salt and pepper. Pound into veal with meat

hammer or edge of saucer until well floured. Pre-
heat skillet over medium high burner. Add butter,

when butter melts - add meat and brown well on both

sides. Remove meat, add onions and mushrooms and
cook until 1ightly browned. Stir in remaining in-
gredients. Add meat and cover tightly. Place in
preheated (350°) oven and bake 35-45 min. Serves

B
Laura Abel
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LIVER & APPLE CASSEROLE CHEESE SOUFFLE

1 1b. calf' i = i :
1 Jb. calt's liver  2-3 mediun onions Preheat oven to 350°F (180°C., gas mark 4). Souffle
P r 6 strips bacon dish required
LGl 1/2 - 1/4 oil |
. dr
2-3 med¥ 23;¥2§d 2 cups water ' Ingredients: 5 eggs separated, use 4 yolks, 5 whites
2 oz. grated cheese (50 grams)
. . : . ¢ Emmental G e preferable but
go?z thinly sliced liver in mixture of flour, sczigser 8: c;gﬁﬁgr 3?11e£o -
at ,]pepper and mustard. Brown in oil. Alter- 2 oz. grated parmesean cheese or stro
nate layers of Tiver, sliced onions and apples ost (50 grams)
in a casserole d1sh_(add1ng a bit of flour be- 2 oz. butter (50 grams)
?ween layers) top with bacon. Bake at 3500 for 1 oz. flour (T.)
b hr. SOUNDS UNUSUAL, BUT REALLY GOOD WITH 6 fluid oz. (150 grams) milk
MASHED POTATOES AND A CRISP SALAD. salt and pepper to taste

Jean Slone Method: Make a white roux by melting butter in a
saucepan, add milk, stir thoroughly and
return to low heat. Stir until it boils
and thickens. Remove from heat and add egg
yolks, stirring each one in thoroughly be-
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