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frontispiece
AMONG THE COOKBOOKS ON THE PANTRY SHELF AT HOME THERE HAS

1 \. always been the little hand-written notebook of recipes. As a
child I learned that this blue notebook, which contained a collection
of my mother’s favorite recipes, was her favorite cookbook.

Not only were all the pages of this notebook filled with recipes, but
inserted between the pages were loose sheets of paper on which were
written other favorites. These were copied by friends and relatives
whom Mother had visited at some time and whose specialty she had
admired. The recipes were usually named for the donor and thus the
book contained many queer names, such as “Grandmother’s Ginger
Cakes” and “Aunt Emma’s Fat Cakes.”

As a child I occasionally visited my grandmother and an aunt in an
adjoining county. They always had such delicious things to eat, and
I noticed that they too frequently referred to quaint little hand-written
notebooks similar to my mother’s.

As a student in high school I took home economics and was de-
lighted to learn of many new and beautifully illustrated cookbooks.
The time had come when I felt I had outgrown that old-time notebook;
so I pushed it aside while I tried out new recipes.

Then came college days and frequent visits to my roommate’s home
in Lancaster County, Pennsylvania. In the heart of that region, where
Pennsylvania Dutch cookery abounds, I suddenly became aware of
the fact that hand-written notebooks of recipes were still in use.

My first position after finishing college took me throughout the
United States. En route I chanced to visit numerous Mennonite com-
munities. I soon began to observe that wherever I went, to California
or Colorado, to Iowa or Ohio, our cooking was much the same. Some of
the recipes that my mother had recorded in her little book were being
used even in the Far West.

Since a cookbook of the favorite recipes of Mennonite families had
never been published, I now began to sense that the handwritten recipe
books were responsible. I asked to see them wherever I went and was
astonished to learn how many of them had been destroyed in recent
years. The daughters of today were guilty of pushing them aside in
favor of the new, just as I had done one day. It is true that many of

mothers were still using the old favorite recipes, but were doing so
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by memory. When I found them, the little notebooks were usually at
the bottom of a stack of modem cookbooks and were kept only for
memory’s sake. Through the years many had become so worn and
soiled that in places they were no longer legible.

By now these old books with their recipes had become like cherished
pieces of old china, each telling a story of the days when Grandmother
was queen of the kitchen. Two factors were responsible for my desire
to collect these old recipes and have them published. The first was the
realization that in many instances our mothers would be the last genera-
tion to use them. The second was the realization, on my own part, of
how much I had learned to appreciate many of these fine old recipes.
I was challenged with the thought that now is the time to preserve
them.So this book is an attempt to preserve for posterity our own pecul-
iar type of cookery that has been handed down for many generations.

In order to make this book more inclusive than it would be if only
Grandmother’s recipes were recorded, it also includes favorite recipes
of our own day. Grandmother recorded no salad recipes or casserole
dishes or numerous other dishes that our present appetites call for.

Many of the old recipes came in a form that would not be much help
to the modem homemaker. In order to make each recipe usable today,
all these have been tested, and ingredients have been measured by
standard measuring equipment. Details for procedure in carrying out
the recipe have also been added.

Most of the stories recorded in chapter introductions came from my
grandmother, known to everyone outside the family as “Aunt Mary.”
At ninety years of age, she still entertained us with these stories from
the good old days.

This collection is a compilation of over 1,100 recipes, chosen from
more than 5,000 recipes sent in. They come to you from most of the
Mennonite communities in the United States and Canada.

G E N E R A L I N F O R M A T I O N

Every possible effort has been made to present to the users of this
book recipes that are properly balanced and those which can be easily
followed. This fact alone, however, is not enough to assure one success
in carrying them out. In order to obtain excellent results and thus give
each recipe a chance to prove itself, the following things must be re-
membered:

:
#

All measurements are level.
There is a wrong and a right way of measuring each ingredient.
(Details are given later.)
Standard measuring utensils must be used, a cup does not mean a
tea or coffee cup. It refers to the standard measuring cup that holds
16 tablespoons.
Ingredients must be combined according to procedure given in the
recipe. If the recipe states that the cake is to be made by the con-
ventional method, one cannot expect to get the same results by
using the quick method of mixing. The proportion of ingredients
varies according to the method of mixing used.
The technique used in mixing a product is important. If the recipe
states that one ingredient be folded into another, good results will
not be obtained if these are beaten together.
The amount of mixing is important. If a cake is overmixed, the
result is a decrease in volume. If undermixed, the texture is bread-
like and the walls are coarse and thick.
Substitutions should not be made unless these are of such nature
that good results can be assured.
The size of the baking pan is also important. The most satisfactory
tins for layer cakes should be not more than D* inches deep.
Straight-sided pans result in better textures than sloped ones. For
fine, velvety texture, the batter should be at least one inch in depth
when poured into pan.
Correct temperatures must be used. If the oven is too hot, a hard
crust forms, which does not allow the batter to rise sufficiently. If

1.
2.

3.

4.

1
5.

6.

7.

8.

9.
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Common Food Equivalentsthis occurs, the inside pressure causes the crust to break and a ridge
will result. If too high temperature is used in meat cookery, a great
amount of shrinkage results. If too high temperature is used in
baking milk and egg products, the finished dish will be watery.

10. When a recipe calls for flour, it means all-purpose flour unless
otherwise stated.

11. When a recipe calls for sugar, it means granulated sugar unless
otherwise stated.

12. When a recipe calls for shortening, part lard or vegetable short-
ening may be used for economy and part butter or margarine for
flavor.

1pound raisins = 3cups
1pound rice = 2 cups
1pound sugar

1pound butter = 2 cups
1pound corn meal = 3cups
1pound flour

(granulated) = 2 cups(all-purpose) = 4 cups

Substitutions

* 1ounce square chocolate . ..U cup cocoa plus IK teaspoons shortening
% cup all-purpose flour
. . . .2 tablespoons flour

1 cup cake flour
1 tablespoon cornstarch for thickeningt

* Oven Temperatures
Slow . . . 250° to 300°F.
Moderate . 325° to 375°F.

Hot . . . 400° to 450°F.
Very hot . . above 475°F.To Measure Dry Ingredients

Fill the cup or spoon to overflowing, then level it off with a straight-
sided knife or spatula. Do not tap or shake cup in leveling, as this tends
to pack ingredients. Flour should always be sifted before measuring.

To measure brown sugar, pack it firmly into a cup.
To measure confectioner’s or powdered sugar, sift and pile it lightly

into a cup.
To Measure Liquids

Use a glass measuring cup on which the 1-cup mark does not come
to the top of the cup. Otherwise it will be difficult to pour the liquid
from the cup. Keep cup on a flat surface and check contents at eye level.
Empty completely.

To Measure Shortenings
If fat is hard, measure it by the water-displacement method. Fill cup

with water to the 1-cup level. Then pour out as much water as short-
ening called for. Add shortening until the cup mark is again reached.
If shortening is pliable, press it firmly into spoon or cup in order to
remove air spaces. Level off with the straight edge of a knife or spatula.

Equivalent Measurements
3 teaspoons = 1 tablespoon
4 tablespoons = }!cup

16 tablespoons = 1cup
2 cups = 1 pint

2 pints =1quart
4 quarts =1gallon

16 ounces =1pound

riiixii



DEFINITIONS OF COMMON
COOKING TERMS

: Au gratin Food creamed, covered with bread or cracker crumbs
and cheese or butter and browned in an oven.

Bake
Baste

To cook by dry heat as in an oven.
To moisten roasting meat or fowl with melted fat, milk,
water, etc., to prevent burning.
To mix with a brisk rotary or up-and-over motion.
To cook in liquid (usually water ) at a temperature
above the boiling point.
To combine two or more ingredients thoroughly.
To cook by searing and browning in fat, and then sim-
mering in a covered dish with little moisture.
To cook by direct heat under a flame or over hot coals.
To spread with a thin coat of butter, egg, etc., by means
of a brush, paper or cloth.

Beat
Boil

Blend
Braise

Broil
Brush

Caramelize .. . To heat sugar in a skillet until it melts and turns brown;
to heat foods containing sugar until light brown and
they have a caramel flavor.
To cut into very small pieces.Chop

Consomme . . . . A highly seasoned clear soup made from meat and
vegetables.

Condiments . . . Food seasonings, such as salt, pepper, vinegar, spices
and herbs.

Coat To dip food into flour, bread or cracker crumbs, then
into beaten egg and again into crumbs.
To mix one or more foods together until soft and fluffy.

Croquette . . . . A combination of previously cooked meat, fish, fowl,
rice, etc., seasoned and held together with eggs or a
thick sauce, shaped, then dipped in egg and crumbs
and fried.
To cut into small squares.
To separate foods with a knife or scissors.
To mix shortening and dry ingredients, with cutting
motion of knives or spatulas or pastry blender.

Cream

Cube
Cut
Cut in

XV
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Dice To cut into small cubes, but not so small that the food

loses its identity.
To put small pieces of butter, cheese, etc., on the top
of food.

The liquid in which meat or other food has been boiled,
or the natural liquid of oysters.

Liquor

Dot

> To change to a liquid by heating.
An icing made of beaten white of egg and sugar.
To cut or chop into very small pieces.
To blend by beating or stirring.

Melt . . . .
Meringue
Mince . . .
Mix

Drain To pour off the liquid, as from meat or vegetables.
To coat well, usually with flour.Dredge

Drippings The fat from roasted meat or cooked bacon.
Dust To sprinkle lightly with flour or sugar.

To cook, with very little fat, in a hot frying pan or
skillet.
To cook partially by boiling.
To put away the outside covering on fruits or vege-
tables, such as potatoes and apples.
To strip or tear off the skin or rind of a fruit or vege-
table, as an onion or orange.
To cook an egg by dropping it into boiling water and
continuing the cooking process with water under boil-
ing point until the white is set.

PanbroilFat Shortening, lard, butter, suet, etc., rendered; also oils.
A boneless piece of meat or fish.
To separate into small pieces.
To blend two ingredients together by a down-over-up
and across motion; used in adding beaten egg whites
or whipped cream mixture.
A stew, or to stew meat, poultry, etc., and serve with
gravy or sauce.
A small amount of batter, often containing fruit, vege-
tables, etc., and fried in deep fat.
A coating for cakes, either cooked or uncooked, con-
taining sugar and water or milk, egg white and fla-
voring.
To cook in hot fat. To pan fry, a small amount of fat
is used. For deep-fat frying, use enough fat to cover
the food.
The fat from fried meat.

t
Fillet .
Flake
Fold in

Parbroil
Pare ..
Peel

Fricassee
Poach

Fritter

Frosting
To purify or separate fat from connective tissue by
heating slowly until fat melts and can be poured off.
To flatten dough with a rolling pin.
To cook by dry heat, usually in an oven.

Render

RollFry
Roast

To fry quickly and lightly in a pan containing little
grease.
To bring a liquid, such as milk, just below the boiling
point, at which bubbles appear around the sides of
the pan.
To mark light lines or notches on a surface.
To brown the surface of meat quickly, usually in a hot
oven or pan.
To cut or tear into thin strips.

Shortening Butter, lard, etc.; any fat suitable for baking.
To put dry ingredients through a sifter or sieve.
To cook in water just below the boiling point.
A long pin of wood or metal, used to fasten meat,
fowl, etc.
To cut or shred into lengths.
To steep in liquid for a time.
A baked dish of eggs, milk, cheese, made fluffy with
beaten egg whites.

Fryings Saute

Garnish To adorn food with parsley, lemon, etc., to add to the
attractiveness of its appearance.
The heart, liver and gizzard of poultry.
To coat with crystallized sugar.
To rub into small particles by means of a grater.
Any kind of fat with a buttery consistency; to coat a
pan or dish with soft shortening to prevent ingredients
from sticking to dish.

Scald

Giblets
Glaze .
Grate .
Grease

Score
Scar

Shred

Sift
Icing See Frosting. Simmer

Skewer
Knead To work dough with a pressing motion of the hands,

stretching, then folding it over itself.
To enrich by the insertion of strips of pork or bacon
before roasting.

Sliver
Soak .
SouffleLard

xvi xvii



i
To cook with the heat of boiling water, usually by
means of a double boiler or steamer.
To cover with boiling water and allow to stand, as in
making tea.
To destroy germs or bacteria by means of heat.
To cook slowly in liquid held just below the boiling
point.
To blend ingredients with a circular or rotary motion.
Liquid in which meat or vegetables have been cooked.

Steam

Steep> Sterilize
Stew . .

: Stir
Stock

iTo brown by direct heat or in an oven.
To bind or fasten a fowl or other meat with skewers or
string to retain its shape.

Toast
Truss

To beat rapidly so as to incorporate air and increase
volume, as in whipping cream and egg whites.Whip

Chapter I
BHEAD IS THE STAFF OF LIFE,” GRANDPA USED TO SAY WHEN HE CAME IN

for dinner and smelled Grandma’s freshly baked bread. But Grandma
must have sometimes wished that baking day would not come so often.
She always baked twice each week as regularly as she served three
meals a day.

One of the essential pieces of equipment in the old-fashioned kitchen
was the dough tray. In this boxy type of cabinet Grandma kept her
flour and made up her bread. It was about four feet long and one and
a half feet wide and deep. This stood on legs that were a comfortable
height for Grandmother. The lid that slipped off was smooth on the
underneath side and was used as a dough board.

1
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MENNONITE COMMUNITY COOKBOOK B R E A D S

Each Tuesday and Thursday evening Grandmother brought from the
cellar or springhouse the can of liquid yeast that she had saved from
the preceding bake day. She mixed into this some salt, sugar and fat
and added enough warm water to make a gallon crock full of liquid.
She then took the lid o£F the dough tray and at one end sifted a large
amount of flour. Her next step was to make a well in the sifted flour
and pour in the liquid. She worked the dough with her hands, adding
more flour until she had a smooth, round ball of dough that no longer
stuck to her fingers. Then she covered this with a clean cloth, put the
lid on the tray, added another log to the fire, and went to bed.

In the morning she was up bright and early. As soon as breakfast had
been started, she hurried to the outdoor oven in the back yard and
made a fire. While the stones or bricks heated on the inside, she worked
“out” the loaves of bread. She usually had twelve to fourteen loaves
each baking. When the oven had heated to the correct temperature, she
raked all the coals and ashes outside and slipped in the pans of dough.

There are many families who still make all their own bread, but I
know of none who continue to use the dough tray and outdoor oven.
The dough tray has moved from the lowly comer in the kitchen to a
place of distinction in someone’s colonial-furnished living room. The
outdoor oven, when seen at all, is covered witl) ivy and kept only for
memory’s sake.

Grandmother had other favorites that she made for holiday occasions
or just to have variety. There was salt rising bread, which many of us
still enjoy. It was made by setting a sponge of sliced potatoes, corn
meal and hot water. This was allowed to stand overnight, and then
flour was added. Cheese rolls, zwieback and Portzelky ( yeast fritters )
are favorites among the Russian Mennonites. The latter were always
made at New Year’s time.

Fried com-meal mush for breakfast or a big dish of cooked mush
and milk for supper was a good substitute for bread. Recently I learned
a new way of making mush from an old recipe. It said, “Add enough
meal and flour to the boiling water until it becomes sufficiently thick
to say ‘poufF when it cooks!”

Pare and slice the potatoes and cook in hot water until soft.
Force potatoes through a ricer or colander and add to potato water.
There should be 1 quart of this mixture.
Add to this the sugar and salt.
When mixture has cooled to lukewarm temperature, add the yeast that

has been dissolved in 'A cup warm water.
Keep at room temperature for 24 hours and then pour into sterilized

jars and keep in refrigerator or cool cellar.
To make up bread, use 1 cup of starter in place of 1 compressed yeast

cake.
To 3 cups starter add:

3 quarts lukewarm water
1 cup sugar

% cup lard
2 tablespoons salt

Before adding flour to make a sponge, remove 3 cups of liquid for next
baking.

This may be kept in refrigerator for three weeks.

>
:

Basic White Bread Recipe
2 tablesp
3 tablesp

12 cups i

oons salt
spoons shortening
sifted flour

4 cups scalded mills or
2 cups mills and 2 cups water
2 calces compressed yeast
2 tablespoons sugar

Dissolve yeast in % cup warm water.
Add fat, sugar and salt to scalded milk or boiling water.
Add softened yeast to milk that has cooled to lukewarm temperature.
Add flour gradually, making a dough stiff enough so that it can be easily

handled.
Knead dough quickly and lightly until it is smooth and elastic.
Place in greased bowl, cover and set in a warm place to rise.
Let rise until double in bulk ( about 2 hours ).
Shape into loaves, brush with melted fat and allow to rise again until

double in bulk.
Bake at 350-375° for approximately 1 hour or at 425° for 15 minutes

and then reduce to 375° for 30 minutes.
When done, bread will shrink from the sides of the pan and should have

a hollow sound when tapped.
When baked, remove bread from pans.
Do not cover while cooling if a crusty bread is desired.
Makes 3 large or 4 medium loaves.

MRS. PAUL GODSHALL, llarleij&ville, Pa.; MRS. AARON STAUFFER, Adamstown, Pa.

YEAST BREADS
Starter for Liquid Yeast

4 mcdium-tiied potatoes
3 pints boiling water

'/} cup sugar

2 teaspoons salt
small yeast calce

'/2 cup lukewarm water
I
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Basic Roll Recipe Scald milk. When cooled to lukewarm temperature, add yeast that has
been dissolved in warm water.

Add salt, sugar and beaten eggs.
Beat thoroughly.
Stir in flour gradually, adding enough so that dough no longer sticks to

fingers.
Cover, set in a warm place and let rise until light.
Roll out dough X inches thick into circular shapes the size of a dinner

plate.
Cut into pie-shape wedges and brush with melted butter.
Start rolling at wide end and roll toward center.
Place on greased sheet or pan and let rise again until double in size.
Bake at 425° for 20 minutes.
Makes 3M dozen small rolls.

MRS. EVA COOPRIDER, Hesston, Kan.; MRS. KATIE JANTZ, Haviland, Kan.
MRS. HARVEY STAHLY, Nappanee, Ind.

> 2 cups milk
5 tablespoons sugar

5-6 cups flour
\Yl teaspoons salt

Scald the milk and add shortening and sugar.
When liquid is cooled to lukewarm temperature, add yeast that has

been dissolved in & cup lukewarm water.
Add 3 cups of flour and beat thoroughly.
Set sponge in a wan place for 30 minutes, or until light.
Beat egg and salt anr/add to sponge along with the remaining flour.
Knead until dough no longer sticks to the board or fingers.
When dough is light, cut into small pieces and shape into rolls.
Brush with fat and let rise until light.
Bake at 400-425° until a golden brown (15 to 20 minutes ).
Makes approximately 2 dozen medium-sized rolls.

YA cup shortening
I yeast cake softened in % cup warm

water
I egg (optional )

«
*

MRS. JOHN W. GINCERICH, Wellman, Iowa

Clover-Leaf Rolls"Bubbat"
A Favorite of the Russian Mennonites

3 tablespoons sugar
I pound smoked sausage
Flour enough to make stiff dough
( approximately 3)4-4 cups)

% cup scalded milk
YA cup sugar

3 tablespoons shortening
M/2 teaspoons salt

I cake compressed yeast
YA cup lukewarm water
I egg, beaten

31/] cups flour
I yeast cake
I egg

IYl cups milk
I tablespoon salt

Scald milk and then cool it to lukewarm temperature.
Add dissolved yeast and sugar.
Then add beaten egg, salt and enough flour to make a soft dough that

can barely be stirred with a spoon.
Let dough rise and then pour into a greased pan 10 x 14 x 2 inches.
Into this press 3 inch lengths of sausage at 3 inch intervals.
Let rise again; the dough will almost cover sausages.
Bake at 375-400° for approximately 45 minutes.
Serve hot.
Serves 6-8.

Pour scalded milk over sugar, salt and shortening.
Soften yeast in lukewarm water.
Add beaten egg.
Add yeast mixture to milk that has cooled to lukewarm temperature.
Add flour gradually, mixing well after each addition.
Knead lightly foi several minutes.
Place in greased bowl, cover and let rise in a warm place until double

in bulk.
Pinch off pieces of dough the size of a marble, roll into round balls,

and place 3 of these in greased muffin tin.
Let rise until double in bulk.
Bake at 425° for 20 minutes.
Makes 15-18 rolls.

ESTHER BARGEN, North Newton, Kan.

VARIATIONS FOR ROLLS
Butter Horns

MRS. RHEDA KEIM, Holsopple, Pa

Parker House RollsI cake compressed yeast dissolved in
Yl cup warm water
I cup scalded milk

Yl cup sugar

Yl cup shortening
3 eggs

IYl teaspoons salt
4(/2-5 cups flour

IYA teaspoons salt
4 tablespoons shortening
6 cups flour

1 cake compressed yeast
2 cups milk
3 tablespi igar
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Scald milk. When cooled to lukewarm temperature, add sugar, salt and
shortening.

Add yeast which has been softened in X cup warm water.
Stir into the mixture 3 cups of flour and beat thoroughly.
Cover and let rise in a warm place for 45 minutes.
Add the remainder of flour and knead for 5 minutes.
Place in greased bowl and allow to rise again until double in bulk.
Roll out X inch thick and cut with biscuit cutter.
Crease through cente with dull side of knife, brush with melted butter

and fold over as * /half-moon.
Pinch at center of outer edge to hold together.
Let rise until light.
Bake at 425° for 15 minutes.
Yields about 3 dozen rolls.

MARY BRUBAKER, Harrisonburg,Va.; MRS. J. T. SCHROCK, Hutchinson, Kan.

2 cups of finely chopped or ground dried fruit
Vt cup each of raisins, figs, dates end nuts makes a good combination.

Toasted Oats or Grape Nut Rolls
To basic roll recipe (page 4) add:

2 cups grape nuts or
2 cups of rolled oats that have been toasted in the oven.

t For these, less flour than usual should be added to basic roll recipe.
ANNA MUSSER, Mohnton, Pa.*

Foundation Sweet Dough Recipe
An Old Tried Recipe!

I */2 teaspoons salt
2 eggs, beaten
7 cups flour

V2 teaspoon nutmeg or
I/2 lemon, rind and juice may be added

I cup scalded milk
1 cup lukewarm water
2 cakes compressed yeast

1/2 cup shortening
'/2 cup sugar

Scald milk and pour it over sugar, salt and shortening.
Dissolve yeast in lukewarm water.
Add beaten eggs.
When milk has cooled to lukewarm temperature, add the yeast and

beaten eggs.
Beat well.
Add flour gradually, beating well.
Knead lightly, working in just enough flour so that dough can be

handled.
Place dough in a greased bowl, cover and let stand in a warm place.
Let rise until double in bulk (about 2 hours ).
Make into cinnamon, butterscotch or pecan rolls in following recipes.

MRS. JOHN RIEHL, Leetonia, Ohio

Refrigerator Rolls
2 cups boiling water

'/• cup sugar
1/3 cup shortening

I teaspoon salt

2 yeast cakes
/, cup warm water
2 eggs, beaten
8 cups flour

Mix together the sugar, salt, shortening and boiling water. Let cool.
Dissolve yeast in X cup warm water and add to above cooled mixture.
Add beaten eggs.
Add 4 cups flour and beat thoroughly.
Add the remaining 4 cups and beat Do not knead.
Cover tightly and store in refrigerator until ready to use.
Remove from refrigerator IX hours before serving time and shape as

desired.
This dough may be kept in refrigerator for 7 days.
Follow directions for baking given in basic roll recipe (page 4).

MIRIAM SHAFFER, Martinsburg , Pa.; MRS. MOSES H. YODER, Hartville,Ohio
EMMA WITMER, Columbiana, Ohio

Cinnamon Rolls
One recipe of foundation sweet dough ( preceding recipe ).

I tablespoon cinnamon
I cup raisins (optional )

6 tablespoons melted butter
I 1/* cups brown suga"Cheese Rolls

When dough is light, divide into 2 portions.
Roll into oblong pieces X inch thick.
Brush with melted butter and sprinkle with brown sugar and raisins.
Roll like a jelly roll and cut slices X inch thick, using a sharp knife.
Place slices 1 inch apart on greased tin with cut side down.
Let rise in a warm place until light (about 1 hour ).

To basic roll recipe ( page 4) add:
2 cups grated cheese to flour and work into dough.

Fruit Rolls
To basic roll recipe ( page 4) add:
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1/3 cup sugar
I teaspoon salt
I cake compressed yeast

Combine sugar, salt, shortening and scalded milk.
Cool to lukewarm temperature and crumble yeast cake in this mixture.
Add beaten eggs, orange juice and grated rind.
Beat mixture thoroughly.
Add flour gradually, mixing to a soft dough.
Cover and let stand 10 minutes.
Knead and then let rise until double its bulk.
Roll dough X inch thick.
Cut in 10 inch strips X inch wide.
Tie each strip into a knot.
Place on baking sheet and let rise again until double in size.
Bake at 400° for 15 minutes.
Spread with topping made of:

2 tablespoons orange juice
I teaspoon grated orange rind

I cup confectio

This amount makes 2 dozen rolls.

Bake at 400° for 20-25 minutes.
These may be spread with plain butter frosting while still warm.
They are also delicious if baked in 2 cups of syrup that is poured into

the bottom of the pan before dough is added.

2 tablespoons grated orange peel
5 cups flour

: MRS. RAYMOND TICE, Grantsville, Md.

Another variation is to cut roll into X inch strips, but do not cut all the
way through.

Then twine roll in a ring around the inside of a round pan and pour
syrup over top t< lake.

Butterscotch Rolls
Make1recipe of foundation sweet dough (page 7).
Roll out as a jelly roll.
Cut into pieces X inch thick.
Place rolls in a greased pan and let rise until double in size.
Bake at 375° for approximately 20 minutes.
Just before baking, pour over them a syrup made of:

ners' sugar'/2 cup browr
I cup wafer
I cup of pecans or other nut meats may be added

•9<

FLORENCE STRONG, Mechanictburg, Pa.MRS. HENRY SOLA, Holsopple, Pa.

Russian Easter Bread
Paska

Oatmeal Yeast Bread
I cup milk, scalded
I compressed yeast cake

cup warm water
2'/j cups flour

cup rolled oats
2 tablespoons sugar
I tablespoon shortening
I teaspoon salt

I

2 cups flour
I cup cream
I cup milk

O/2 cups sugar

10 eggs
I cup butter
I teaspoon lemon extract

I /2 yeast cakes
Dissolve yeast and 1 tablespoon sugar in X cup warm water.
Scald milk and cream; while hot pour over the 2 cups flour.
When flour mixture has cooled, add beaten egg yolks that have been

mixed with sugar.
Add dissolved yeast and beaten egg whites.
Beat thoroughly and put in a warm place to rise overnight.
In the morning add butter and enough flour to make a dough that no

longer sticks to the fingers.

Mix together the oats, sugar, salt and shortening.
Pour over this the scalded milk.
When cooled to lukewarm, add yeast that has been softened in X cup

warm water.
Stir in flour and knead until dough no longer sticks to fingers.
Shape into a loaf of bread or into rolls.
Let rise until double in bulk.
Bake at 400° for rolls for 20 minutes and at 375° for 4045 minutes for

a loaf.
MRS. HERMAN RINKENBERCER, Bradford, III.

Let rise.
At noon divide dough into 3 parts, putting each part into a gallon tin

can ( this gives the Paska the traditional shape ).
Let rise 2 hours and bake at 350° for 1hour.

Orange Bowknots
2 eggs, beaten

!/l cup orange juice
I >4 cups milk, scalded
Vl CUP shortening
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Cheese Spread for Paska Milk Bread
Stretzel4 cups cottage cheese

Yolks of 10 hard-cooked eggs
I cup cream

Press cheese and egg yolks through a sieve.
Bring cream to a boil and then cool.
Cream together the butter and sugar and add the other ingredients.
Mix thoroughly.
This is now ready to us<~ as a spread when serving Paska.

MRS. H. J. FAST, Mountain Lake, Minn.

I cup butter
I cup sugar
I teaspoon grated lemon rind I/2 cup lukewarm water

M/2-2 yeast cakes
11-12 cups flour

4 cups scalded milk
M/2 cups shortening

3 tablespoons salt
I tablespoon sugar

Mix as for standard bread recipe (page 3).
Let rise until double in bulk.
Bake at 350° for 1 hour.
Yields 3 large or 4 medium-sized loaves.
For variation: 1 cup raisins may be added for each cup of milk used.

MRS. JOHN J. BECKER, Mountain Lake, Minn.

A
i
A

Sally Lunn
Old Virginia Vegetable Bread

3 sprigs parsley
2 yeast cakes

I/2 cup shortening
(/l cup sugar
3 tablespoons salt

12*/2 cups flour, approximately

I cup carrots
I cup canned peas
I potato
I quart tomato juice
I cup green beans
I onion

This recipe was brought to Virginia by colonial settlers from England
and has become a favorite American recipe.
2 cups milk

(/4 cup fat
M/2 yeast cakes

3 eggs, beaten

Scald milk, add sugar, salt and shortening.
Cool to lukewarm and crumble in the yeast.
Stir in beaten eggs.
Add flour and beat thoroughly.
Cover and let rise until double in bulk.
Beat down and pour into greased bundt pan.
Let rise again until double in bulk.
Bake at 350° for 45 to 50 minutes.
Yields 16 large servings.

2 tablespoons sugar
2 teaspoons salt
6 cups flour Cook vegetables together until tender.

Force vegetables through a sieve. There should be 1M quarts juice and
pulp.

Dissolve yeast in 1 cup lukewarm water.
Add yeast to vegetable pulp and add sugar, salt and shortening.
Add 5 cups flour and stir until well blended.
Let batter work until light and full of bubbles ( about 1 hour ).
Add remaining flour and let rise until double in bulk.
Knead and shape into loaves.
Rub each loaf with melted butter; let rise again until double in bulk.
Bake at 350° for 45 to 50 minutes.
Makes 4 loaves.KATE BEACHY, Grantsville, Md.

MRS. RALPH D. MILLER, Nampa, Idaho

Soy 3ean Bread Whole Wheat Bread
1/4 cup honey or syrup

3 tablespoons shortening
2 cups white flour
4 cups whole wheat flour

Follow directions for yeast breads in basic recipe ( page 3).
Shape into loaves.
Bake at 350° for 50-60 minutes.
Makes 2 small-medium loaves.

MRS. EARL MARTIN, Hagerstown, Md.; EMMA WITMER, Columbiana, Ohio

I cup scalded milk
I cup hot water
I compressed yeast cake
I tablespoon salt

2 cups boiling water or milk
2 cups soy bean flour
I tablespoon shortening
I teaspoon salt

Mix as for white bread ( page 3).
Let rise until double in bulk.
Knead and shape into loaves.
Bake at 375° for 1 hour.

I tablespoon sugar
I compressed yeast cake
Enough white flour to make a dough

that can be handled easily

V I /t 9



13B R E A D SMENNONITE COMMUNITY COOKBOOK12

' ill Hour, Baking powder and salt together.
< MI In fat, this may be lard or vegetable shortening.
When the mixture is in lumps the size of peas, add the milk all at once.
Mix well together and turn dough out onto a floured board.
I ne .nl 20 to 30 strokes.
Hull V Inch ( hick and cut with biscuit cutter.
Hake at 450° for 12 minutes.
Makex III I S biscuits.

Zwieback
2 cups scalded milk
1 cup warm water
2 teaspoons sugar
2 teaspoons salt
4 tablespoons sugar

Scald milk, add shortening, salt and 4 tablespoons sugar.
Crumble yeast in a small bowl, add 2 teaspoons sugar and 1 cup luke-

warm water. Set in a warm place until spongy.
Add yeast mixture and ' eaten eggs to lukewarm milk.
Mix well and stir in floi. gradually.
Knead dough until very soft and smooth.
Cover and let rise in a warm place until double in bulk.
Pinch off small balls of dough the size of a small egg.
Place these 1 inch apart on greased pan.
Put a similar ball, but slightly smaller, on top of bottom ball .
Press down with thumb.

1 cup shortening
2 eggs ( optional )
I yeast cake

8- 10 cups sifted flour

«
I

GRANDMOTHER SENSENIG, Oley, Pa.
I hup I > 1 M IIITS may be made by adding % cup milk to preceding recipe

mid dropping dough from a spoon onto cookie sheet or into muflin
puna.

«

i

Buttermilk Biscuits
/ « up* flour

Vi Uaipoon salt
1 Uaipoons baking powder

‘ ill dry Ingredients together,

i ill In shortening until mixture resembles coarse crumbs.
Add sour milk all at once.
Mli until dough follows fork or spoon around the bowl.

I mu mil on floured board and knead % minute.
Hull\ Inch thick and cut with biscuit cutter.

migreased sheet at 450° for 12 minutes.
I In i iiiiikcs 2 dozen biscuits 1 inch in diameter.

Mn* II. L. BUCHER, Dallastown, Pa.; MRS. MARY FLORY, Stuarts Draft,Va.

1/2 teaspoon soda
3 tablespoons fat
I cup sour mill or buttermilk

Let rise until double in bulk ( about 1 hour ) .
Bake at 400-425° for 15-20 minutes.
Yields approximately 4 dozen.

MRS. J. J. VOTH, North Newton, Kan.
MRS. DIETRICH WARKENTIN, Mountain Lake, Minn.

QUICK BREADS
Banana Tea BreadI

I % cups siffed flour
YA teaspoon soda

I YA teaspoon cream of tartar
I2 teaspoon salt

1 /3 cup fat
2/3 cup sugar

2 eggs well beaten
I cup mashed bananas Chicken Biscuits

M .d . hlxi nil dough from one of the two preceding recipes.
Hull mil the entire amount in a round sheet ft inch thick.
1 generously with chopped, cooked chicken.
Hull 11 n Ji 'lly roll and slice in pieces 1 inch thick.
rin • ' mi gicnscd sheet, 1 inch apart and bake at 425° for 15 minutes.
II 'IM with chicken broth thickened to make gravy.

Sift the flour, salt, soda and cream of tartar together.
Beat the fat until creamy and then add sugar gradually.
Add eggs and beat well.
Add dry ingredients alternately with crushed bananas.
When well blended, pour batter into a greased loaf pan 8 x 4 x 3 inches.
Bake at 350° for 1 hour and 10 minutes.
Cut in squares and serve cold. MRS. JOHN KOPPENHAVER, Perkasie, Pa.

MRS. FRANK RABER, Detroit , Mich.
Finger Biscuits

SchnetkiBiscuits
I/2 cup shortening

I cup milk
I cup cream

I nupi flour
I Uaipoons baking powder

Vl Uatpoon salt

3 tablespoons fat
% fo I cup milk

2 cups flour
4 teaspoons baking powder•/2 teaspoon salt

v 1 /
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Sift dry ingredients together.
Cut in shortening as in pastry.
Add cream and milk and blend together well.
Turn out on floured bowl and knead 20 strokes.
Roll out to 'A inch thickness.
At one edge lap dough over to 1 inch width.
Cut off this double strip.
Lap dough over again and cut.
Repeat until entire strip has been cut.
Cut long double strips in 3 inch lengths.
Bake at 425° for 15 minutes or until golden brown.
Makes 16-18 biscuits.

HELEN LOHRENZ, Mountain Lake, Minn.

loaf of home-t

Butterscotch Rolls
HNl )( ) N SNACK! What recalls the olden days better than a

le bread with a fancy mold of butter and a dish of red currant jelly?
2(/2 cups lifted pastry flour
3'/2 teaspoons baking powder

I teaspoon salt•/l cup granulated sugar
5 tablespoons shortening

•/2 cup milk
I egg, well beaten

For bottom of tins:
I/2 cup melted butter or margarine

H/l cups brown sugar

HUM

Put 1 teaspoon of melted butter and 1 teaspoon of brown sugar in
bottom of each muffin tin.

Sift flour, baking powder, salt and sugar together.
Cut in shortening and blend well.
Add beaten egg to milk, and pour into flour mixture.
Mix together and turn out on floured surface, knead 20 strokes.
Roll in oblong shape J» inch thick.
Spread with remainder of the melted butter and sprinkle with brown

sugar.
Roll like a jelly roll.
Slice in pieces % inch thick and place in muffin tins.
Bake at 400° for 20 to 30 minutes.
Makes 24 rolls.

GRACE CLICK, Sugar Creek, Ohio

Corn Bread
% cup yellow corn meal

1 cup white flour
2 tablespoons sugar
2 tablespoons melted shortening

1 teaspoon salt
3 */2 teaspoons baking powder

2 eggs
I cup sweet milk

Three old favorites—DUTCHMAN!
nd Pickled Pigs Feet or Souse.PENNSYLVANIA„r Dutch Goose, Scrapple, aI ( (H I H'.S

Mulled Pig Stomach
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Sift flour and corn incal; measure and add baking powder, salt and
sugar. Sift again.

Add beaten eggs and melted shortening ( half fat and half butter ).
Beat thoroughly.
Pour into well-greased shallow pan, 8 x 10 inches.
Bake at 425° for 25 minutes.

i MRS. PAUL FETROW, Camp Hill, Pa.
4 Sour Cream Corn Bread

An Old Recipe
21/2 tablespoons sugar

1 egg, well beaten
2 tablespoons melted butter
I cup thick sour cream
4 tablespoons milk

% cup corn meal
I cup flour
I teaspoon soda
I teaspoon cream of tartar
I teaspoon salt

Sift flour and corn meal; measure and add soda, cream of tartar, salt
and sugar. Sift again.

Add beaten egg, cream, milk and melted shortening.
Beat thoroughly.
Pour into a greased pan 9 inches square.
Bake at 425° for 20 minutes.

MRS. JOHN SALTZMAN, Shickley, Neb.

I Apple Corn Bread
2 tablespoons sugar
I egg, slightly beaten

% cup diced apples
% cup sweet milk

\4 cup corn meal
% cup flour
3 teaspoons baking powder

*/2 teaspoon salt
2 tablespoons melted shortening

Sift flour and corn meal; measure and add baking powder, salt, and
sugar. Sift again.

Add beaten egg and milk.
Stir until well blended.
Add apples and melted shortening.
Mix thoroughly.
Pour butter into greased shallow pan 9 inches square.
Bake at 400° for 25 minutes.

MRS. L. J. POWELL, South English, Iowa

Cinnamon Rolls from Pastry Dough
This is an excellent way to use leftover scraps of pastry.
Children are very fond of these rolls.

2

Mi



* f 2 cups sifted flour
J '/l teaspoons balling powder
'/l teaspoon salt

( rruin shortening and sugar.
Add well-beaten egg.
Mil flour; measure and add baking powder, salt, and Is teaspoon cin-

namon. Sift again.
Add dry ingredients to first mixture alternately with milk.
Stir only enough to mix ingredients.
Koltl in chopped apples and com flakes.
I hop by spoonfuls into greased muffin tins, filling each % full.
Mix 2 tablespoons of sugar and )t teaspoon cinnamon together and

sprinkle on top.
Hake nt 400° for 25 minutes.
Nerve while hot.

I

>
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Roll out pastry into an oblong shape.
Spread with melted butter and sprinkle generously with sugar and

cinnamon (brown sugar preferred).
Roll as a jelly roll and slice in K inch pieces.

Place in shallow pan with cut side down and bake 20 minutes at 400°.
MRS. LLOYD LEFEVER, East Petersburg, Pa.

2 tablespoons sugar
I cup crushed corn flakes

I
Dutch Apple Breada

I egg
1 cup milk
2 tablespoons butter
S tart apples, pared and sliced

2 cups flour
3 teaspoons baking powder
2 tablespoons sugar
I teaspoon salt

Sift flour; measure and add baking powder, salt and sugar. Sift again.
Cut shortening into dry ingredients as for pastry.
Add beaten egg and milk.

Beat thoroughly until well blended.
Spread in a greased shallow pan, 8 x 12 inches.

Press apple slices over the top and sprinkle with sugar and cinnamon.

Bake at 400° for 25-30 minutes.
Serve with milk.

MRS. LOYAL KAUFFMAN, Tofield , Alta., Can.
Bran Muffins

I cup all bran
1 cup milk
2 tablespoons shortening

I/4 cup sugar

Add bran to milk and let soak 5 minutes.
I linn1n shortening and sugar together.
Add beaten egg and beat until smooth.
Add bran mixture.
Measure and sift dry ingredients together and add to mixture, stirring

only enough to blend.
I )rop from a spoon in greased muffin tins, filling each % full.
Make at 400° for 25 minutes.
Makes 10 muffins.

I egg, well beaten
I cup sifted flour
3 teaspoons baking powder

Vi teaspoon saltMRS. P. L. BUCKWALTER, Atglen, Pa.

Plain Muffins
3 tablespoons melted fat
I or 2 eggs
I cup milk

2'/2 cups flour
4 teaspoons baking powder

i/2 teaspoon salt
2 tablespoons sugar

Sift flour; measure and add baking powder, salt and sugar. Sift again.
Beat eggs and add to milk; pour this into flour mixture.

Stir only enough to blend ingredients together, batter should appear
slightly lumpy.

Drop by spoonfuls into greased muffin tins, filling tin % full.
Bake at 400° for 20-25 minutes.
Yields 12 to 15 muffins.

NAOMI YODER, Hartville, Ohio

Com Meal Muffins
2 tablespoons sugar
1 cup milk
2 tablespoons shortening
I egg

‘•ill flour and com meal. Measure and add baking powder, salt and
sugar. Sift again.

Add beaten egg to milk.

W cup corn meal
I I/a cups flour

4 teaspoons baking powder
'/] teaspoon salt

MRS. ED UMBLE, Gap, Pa.

Apple Sugar Muffins
I cup milk
I cup apples, peeled and chopped
I teaspoon cinnamon

4 tablespoons shortening
Yj cup sugar

I egg, beaten



MENNONITE COMMUNITY COOKBOOK B R E A D S18 19

Pour liquid into dry ingredients all at once.
Stir only enough to blend together.
Add melted shortening.

Drop batter into greased muffin tins, filling each % full.
Bake at 425° for 20-25 minutes.
Yields 12 muffins.

ill white and graham flour; measure and add baking powder and salt.
Sift again.

\ ' M beaten egg and mix slightly.
Add chopped nuts.

• bine milk and melted shortening and add to mixture.

in only until ingredients are combined.
I hop by spoonfuls into greased muffin tins, filling each % full.
Iluko at 400° for 25 minutes,

i Idds 15 muffins.

ANNA MARY ZIMMERMAN, Meclianicsburg, Pa.
I
4 Date or Raisin Muffins

ANNIE BEACHY, Salisbury, Pa.; MRS. C. A. GRAYBILL, Martinsburg , Pa.4 tablespoons shortening
I egg

% cup milk
% cup chopped dates or raisins

2 cups flour
4 teaspoons baking powder

•/2 teaspoon salt
4 tablespoons sugar

Graham Raisin or Prune Muffins
% cup graham flour
2 teaspoons baking powder

•/2 teaspoon soda

’/2 teaspoon salt
% cup raisins or dried prunes

' • ill white and graham flour; measure and add baking powder, soda and
salt. Sift again.

1 1 cam shortening and sugar together.
Add beaten egg.
Add Hour mixture alternately with milk.
Add stewed chopped raisins or prunes.
I 'm 11 into greased muffin tins and bake at 400° for 25 minutes.
Makes 12-15 muffins.

3 tablespoons sugar
3 tablespoons shortening
I egg
I cup sour milk
I cup white flour

Sift flour; measure and add baking powder and salt. Sift again.
Cream shortening, add sugar and blend well.

Add beaten egg and chopped dates, or raisins.

Add sifted dry ingredients alternately with milk.

Stir only enough to mix ingredients together.

Drop by spoonfuls into greased muffin tins, filling them h full.
Bake at 400° for 20-25 minutes.

Yields 12-15 muffins.
MRS. AMOS KREIDER, East Petersburg, Pa.

) Graham Muffins
I egg

% cup milk
4 tablespoons brown sugar
4 tablespoons melted shortening

I cup graham flour
I cup white flour
4 teaspoons baking powder
I teaspoon salt

MRS. PAUL HEGE, Dayton, VAMRS. E. M. GLICK, Parkesburg, Pa.

Blueberry Muffins
Measure and sift dry ingredients together.

Beat egg.
Add sugar, milk and melted butter.
Combine with dry ingredients and pour into greased muffin tins.
Bake at 425° for 25 minutes.
Yields 10-12 muffins.

2 cups flour
4 teaspoons baking powder•/j teaspoon salt
4 tablespoons sugar

2 tablespoons melted butter
I egg
I cup milk
I cup blueberries

Sill Hour; measure and reserve 3 tablespoons to dust berries. To remain-
ing flour add baking powder, salt and sugar. Sift again.

Add beaten egg and melted butter to milk and combine with dry
ingredients,

bold in berries.
I hop by spoonfuls into greased muffin tins.
H ike at 400° for 25 minutes.
Vldds 12-15 muffins.

1

I
GENEVIEVE FRIESEN, Drug C.P., India

Graham Nut Muffins
I egg
4 tablespoons sugar

•/2 cup chopped nuts
I cup milt

I cup graham flour
I cup white flour
3 teaspoons bating powder

1/2 teaspoon salt MRS. HUBERT PELLMAN, Harrisonburg, Va.
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Carrot Nut BreadWhole Wheat Muffins
I cup grated carrots

% cup brown sugar
1 teaspoon baking soda

2*/| teaspoons baking powder
2 tablespoons shortening
I teaspoon salt

1 cup warm water or milk
2 eggs

I */l cups flour
I cup whole wheat flour
|/2 cup nuts, chopped

2 cups whole wheat flour
I/2 teaspoon baking soda
1/2 teaspoon salt

3 tablespoons sugar or syrup

Sift flour; measure and add soda, salt and sugar. Sift again.
Add sour cream.
Stir only enough to mix ingredients.
Drop by spoonfuls into greased muffin tins.
Bake at 400° for 25 minutes.
Yields 12 muffins.

I cup sour cream or
I cup sour milk plus
3 tablespoons butter

* Sift flour; measure and add baking powder, soda, salt and sugar. Mix
thoroughly.

Add to the liquid the beaten eggs and melted shortening.
• ombine liquid with dry ingredients.
I old in floured, chopped nuts and grated carrots,

four batter into greased loaf pan 4 x 8 inches.
I id stand 5 minutes.
Iluke at 375° for 1 hour.
I h'licious for school lunches.

I

MRS. E. N. SWARTZENDRUBER, Wellman, Iowa

Nut Bread
H/2 cups milk

I egg, well beaten
I cup chopped nuts

3 cups flour
4 teaspoons baking powder

*/2 cup sugar•/2 teaspoon salt
Sift flour; measure and add baking powder, salt and sugar. Sift again.
Beat egg and add to milk.
Combine liquid with dry ingredients.
Fold in floured nuts.
Let stand in loaf pan (5Js x 9/2 inches ) for 20 minutes.
Bake at 375° for 1hour.
Makes 1loaf.

BETTY SCHULTZ, Milverton, Ont., Can.; MRS. E. S. GARBER, Nampa, Idaho

EMMA KAUFMAN, Davidsville, Pa.

Popovers
I 2/3 cups milk

2 tablespoons melted butter
2 cups flour
3 eggs

*/] teaspoon self

Sill flour; measure and add salt. Sift again.
Beat eggs until light and add milk and melted butter.
Add liquid slowly to dry ingredients, beating thoroughly with electric

beater or rotary egg beater (about 2 minutes ).
I Tease custard cups or muffin tins. Heat these in oven before filling

with batter.
l ill tins half full of batter.
H ike at 450° for 20 minutes, then reduce heat to 350° for last 20 to 25

minutes.
this makes 14-16 popovers.

Orange Nut Bread
M/2 cups milk

1 teaspoon grated orange peel
2 tablespoons melted shortening

cup nuts, chopped

3 cups flour
I teaspoon salt
4 teaspoons baking powder

% cup sugar
I egg, beaten

Sift flour; measure and add baking powder, salt and sugar. Sift again.
Combine milk, beaten eggs and shortening and add to flour mixture.
Fold in orange peel and nuts.
Stir until mixed but do not beat.
Pour into a greased pan 4 x 8 inches.
Bake at 375° for 1hour.
This makes delicious sandwiches when slices are spread with a filling

made by adding chopped olives and pimiento to cream cheese.
MRS. RACHEL POWELL, South English, Iowa

MRS. ISHMEIL MARTIN, Conestoga, Ont., Can.

Salt Rising Bread
2/2 cups potatoes, sliced

2 tablespoons corn meal
M/2 fablespoons salt

I quart boiling water
M/2 teaspoons sugar

I teaspoon baking soda
I cup warm milk
I tablespoon shortening, melted

11 cups flour

1 r
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Unit mashed potatoes, add melted fat, beaten eggs and milk.
'nil dry ingredients together and add to liquid.
I liuigh should be soft yet firm enough to roll.
I Mvlde dough into four parts.
tti * 11 out one part at a time to X inch thickness.
( lut with doughnut cutter and drop into deep fat ( 375° ).
I'i v until a golden brown on both sides.
I in on absorbent paper.
M inko in a paper bag containing a mixture of sugar and cinnamon or

powdered sugar.
I Ills makes approximately 4J£ dozen doughnuts.

Sprinkle 1 tablespoon salt and the corn meal over potatoes.
Add boiling water and stir until salt has dissolved.
Cover and keep warm from noon to the following morning.
Then drain off liquid. Add to it the soda, Us teaspoons sugar, and 5

cups flour.
Stir until ingredients are well blended; this sponge should be the con-

sistency of cake batter.
Set mixture in a warm place and let rise until light and full of bubbles.

This requires about Uf hours.
Scald milk and cool to lukewarm; add shortening.
Add milk and remaining flour to sponge.
Knead for 10 to 12 minutes and shape into loaves.
Makes 3 medium-sized loaves.
Let rise until light, about U2 hours.
Bake at 350° for 1 hour. Delicious!

MAGGIE DRIVER, Waynesboro, Va.; MRS. G. H. BRUNK, Elida, Ohio

Southern Spoon Bread

«
I

MRS. SUSIE HOCHSTETLER, Shanesville,Ohio

Sweet Cream Doughnuts
Vl teaspoon salt

3 teaspoons baking powder
3*/a cups flour

H/4 cups sweet cream•/2 cup brown sugar
2 oggs

III nt eggs, add sugar and sweet cream.
I inmbine with sifted dry ingredients.
MIK well and roll out % inch thick.
( lut witli doughnut cutter and let stand 1 hour.
Kry in deep fat at 375° until brown on both sides.
Hull in sugar.
Makes about 31s dozen.

cups milk
2 teaspoons
I teaspoon

I cup yellow corn meal
3 eggs, separated
3 tablespoons butter

sugar

Place milk in top of double boiler and heat to boiling point.
Add salt and com meal, stirring constantly to prevent lumps.
Cook 4 minutes and pour slowly over beaten yolks.
Add butter and beat until it is melted.
Fold in stiffly beaten whites and pour in greased casserole.
Bake at 400° for 45 minutes.
Serves 8.

Puffball or Quick Tea Doughnuts
I/2 teaspoon salt
2 tear
2 cup

3 eggs
1 cup sugar
2 cups milk
2 tablespoons malted fat

baking powderspot
>s flMARY C. SHENK, Denbigh, Va.

our

DOUGHNUTS
Unit eggs.
A 1 I1 I sugar and milk.
Sill dry ingredients together and add to liquid.
Unit thoroughly and add melted fat.
Add more flour to make a batter stiff enough to hold a spoon in a

standing position.
I )rop by spoonfuls into deep fat at 375°.
Remove when brown and drain on absorbent paper,

lids makes approximately 4 dozen.

If a fat frying thermometer is not available, test temperature of fat by
dropping a 'A inch cube of bread into it.

It should brown in 1 minute.

Potato Doughnuts
S CUp!

3 tabl
M/2 cups sugar

3 eggs
2 cups mashed potatoes
I cup sweet milk
5 teaspoons baking powder

s flour
espoons melted shortening

I teaspoon salt
|/i teaspoon nutmeg

MRS. HERMAN A. SOMMERFELD, Canton, Kan.
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Raised doughnuts are delicious if dipped in a syrup made by boiling
together for 5 minutes the following:
I cup sugar

VA cup water
I tablespoon white syrup

Crullers
Roll Kuchen>

V2 cup cream, sweet or sour
(A cup milk

2 eggs
I teaspoon baking soda

Beat eggs, add cream and milk.
Sift dry ingredients together and add to liquid.
Use just enough flour so that dough can be rolled but is still soft.
When well mixed, let stand 2 hours.
Roll out % inch thick and cut into oblong strips 2 x 7 inches.
Cut 2 slashes through strip crosswise to aid in frying.
Fry in deep fat ( 375° ) until light brown on both sides.
Makes 3/2 dozen crullers.
If a sweet cruller is preferred, add /2 cup of sugar.
MRS. HERBERT R. SCHMIDT, Newton, Kan.; MRS. G. G. FAST, Mountain Lake, Minn.

MRS. C. H. WEDEL, Newton, Kan.

I teaspoon salt
I teaspoon sugar

31/* to 4 cups flour MRS. O. D. BRUNK, HyattsviUe, Md.
* Dewey Buns1

1 large yeast cake
2 tablespoons salt
Flour ( approximately 8 cups )

I 1/} pints lukewarm water•/j cup shortening
I cup sugar

I )issolve yeast in lukewarm water.
Add salt, sugar and melted shortening.
Work in enough flour so that dough can be kneaded without sticking

to the hands.
Place in greased bowl, cover and let rise until light or doubled in bulk.
I ( nil dough on board to /2 inch thickness.
Cut into strips % inch wide and 3 inches long.
Place these strips on greased sheets.
Brush with melted fat.
I cf rise again until light.
I ry in deep hot fat as you do doughnuts ( 375° ), until brown on both

sides.
Bull in powdered sugar.
I licse are delicious when served warm.

1

Fastnachts or Raised Doughnuts
3 eggs, beaten

VA cup sugar
VA teaspoon nutmeg

41/2 to 5 cups sifted flour

I '4 cups milk
|4 cup shortening

I teaspoon salt
I small yeast cake

Scald the milk, add shortening and salt.
Cool milk until it is lukewarm; then add crumbled yeast cake and stir.
Gradually add 2% cups sifted flour, beating batter thoroughly.
Put in a warm place and allow to stand until full of bubbles.
Mix sugar with nutmeg and combine with beaten eggs.
Stir into first mixture and add remaining flour.
Knead well, cover and let rise in a warm place for about 1 hour.
Turn out lightly on floured board and roll % inch thick.
Cut with doughnut cutter or biscuit cutter shaping into a ball, or make

into twists.
Cover with a thin cloth and let rise on board until top is springy to

touch of finger.
Drop into hot fat ( 375° ) with the raised side down, so the top side will

rise while under side cooks.
Drain on absorbent paper.
Yields 3 dozen.

MRS. PAUL H. HORST, Millersburg, lnd.; MRS. HARRY RHODES, Salem, Ohio

1
NANNIE SHOWALTER AND MARY SUTER, Harrisonburg,Va.

BARBARA MOYER, Telford, Pa.

COFFEE CAKES
Coffee Cake

Killing and topping:
2 tablespoons melted butter

{/2 cup chopped nuts
VA cup dates or raisins

Bli nd these ingredients together well before mixing coffee cake batter.

Vl cup brown sugar
2 teaspoons cinnamon
2 tablespoons flour

1 .'offee cake batter:
M/2 cups sifted flour

3 teaspoons baking powder
VA teaspoon salt
VA cup sugar

Silt dry ingredients together and cut in shortening.
Brat eggs well and add milk.

VA cup shortening
I egg•/2 cup milkI

1 r
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l i list'd doughnuts are delicious if dipped in a syrup made by boiling
together for 5 minutes the following:
I cup sugar

% cup water
I tablespoon white syrup

Crullers
Roll Kuchen>

I teaspoon salt
I teaspoon sugar

3Vi to 4 cups flour

Vi cup cream, sweet or sour
Vi cup milk

2 eggs
I teaspoon baking soda

Beat eggs, add cream and milk.
Sift dry ingredients together and add to liquid.
Use just enough flour so that dough can be rolled but is still soft.
When well mixed, let stand 2 hours.
Roll out % inch thick and cut into oblong strips 2 x 7 inches.

Cut 2 slashes through strip crosswise to aid in frying.
Fry in deep fat ( 375° ) until light brown on both sides.

Makes 3/2 dozen crullers.
If a sweet cruller is preferred, add & cup of sugar.
MRS. HERBERT R. SCHMIDT, Newton, Kan.; MRS. G. G. FAST, Mountain Lake, Minn.

MRS. C. H. WEDEL, Newton, Kan.

MRS. O. D. BRUNK, Hyattsville, Md.
Dewey Buns4

|l/j pints lukewarm water
Vi cup shortening

I cup sugar
I hsMolve yeast in lukewarm water.
Add salt, sugar and melted shortening.
Work in enough flour so that dough can be kneaded without sticking

to the hands.
Harr in greased bowl, cover and let rise until light or doubled in bulk.
Moll dough on board to /2 inch thickness.
1 of into strips % inch wide and 3 inches long.
I Iarc these strips on greased sheets.
Mnmil with melted fat.
I .rl rise again until light.
1 iy In deep hot fat as you do doughnuts ( 375° ), until brown on both

Nidcs.
Mol l i n powdered sugar.

I hrso are delicious when served warm.

1 large yeast cake
2 tablespoons salt
Flour ( approximately 8 cups )

4

Fastnachts or Raised Doughnuts
3 eggs, beaten

% cup sugar
l/l teaspoon nutmeg

4*/2 to 5 cups sifted flour

IVA cups milk
VA cup shortening
I teaspoon salt
I small yeast cake

Scald the milk, add shortening and salt.
Cool milk until it is lukewarm; then add crumbled yeast cake and stir.

Gradually add 2% cups sifted flour, beating batter thoroughly.
Put in a warm place and allow to stand until full of bubbles.
Mix sugar with nutmeg and combine with beaten eggs.

Stir into first mixture and add remaining flour.
Knead well, cover and let rise in a warm place for about 1 hour.
Turn out lightly on floured board and roll % inch thick.
Cut with doughnut cutter or biscuit cutter shaping into a ball, or make

into twists.
Cover with a thin cloth and let rise on board until top is springy to

touch of finger.
Drop into hot fat ( 375° ) with the raised side down, so the top side will

rise while under side cooks.
Drain on absorbent paper.
Yields 3 dozen.

MRS. PAUL H. HORST, Millersburg, lnd .; MRS. HARRY RHODES, Salem, Ohio

1
NANNIE SHOWALTER AND MARY SUTER, Harrisonburg,Va.

BARBARA MOYER, Telford, Pa.

COFFEE CAKES
Coffee Cake

I t i l i n g and topping:
2 tablespoons melted butter

Vi cup chopped nuts
VA cup dates or raisins

Mli 11« I these ingredients together well before mixing coffee cake batter.

Vi cup brown sugar
/ teaspoons cinnamon
1 tablespoons flour

I oilrr cake batter:
M/j cups sifted flour

) teaspoons baking powder
VA teaspoon salt
Y4 cup sugar

’ •t i l d i y ingredients together and cut in shortening.
M * id eggs well and add milk.

VA cup shortening
I egg

Vi cup milk
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II .used doughnuts are delicious if dipped in a syrup made by boiling
together for 5 minutes the following:
I cup sugar

% cup water
I tablespoon white syrup

Crullers
Roll Kuchen

I teaspoon salt
I teaspoon sugar

31/2 to 4 cups flour

•/2 cup cream, sweet or sour
l/j cup milk

2 eggs
I teaspoon baking soda

Beat eggs, add cream and milk.
Sift dry ingredients together and add to liquid.
Use just enough flour so that dough can be rolled but is still soft.
When well mixed, let stand 2 hours.
Roll out % inch thick and cut into oblong strips 2 x 7 inches.
Cut 2 slashes through strip crosswise to aid in frying.
Fry in deep fat ( 375° ) until light brown on both sides.
Makes 3/2 dozen crullers.
If a sweet cruller is preferred, add & cup of sugar.
MRS. HERBERT R. SCHMIDT, Newton, Kan.; MRS. G. G. FAST, Mountain Lake, Minn.

MRS. C. H. WEDEL, Newton, Kan.

MRS. O. D. BRUNK, Hyattsville, Md.m

Dewey BunsI
I */2 pints lukewarm water

*/j cup shortening
I cup sugar

I >l«Nolve yeast in lukewarm water.
Add salt, sugar and melted shortening.
Work in enough flour so that dough can be kneaded without sticking

to the hands.
n.icr in greased bowl, cover and let rise until light or doubled in bulk.
Mull dough on board to /2 inch thickness.
1 lit into strips % inch wide and 3 inches long.
Pliicr these strips on greased sheets.
MIIINII with melted fat.
I « i l ist* again until light.
I iy in deep hot fat as you do doughnuts ( 375° ), until brown on both

sides.
Moll in powdered sugar.
I In sr are delicious when served warm.

1 large yeast cake
2 tablespoons salt
Flour ( approximately 8 cups )

4

Fastnachts or Raised Doughnuts
3 eggs, beaten

% cup sugar
teaspoon nutmeg

4*/2 to 5 cups sifted flour

1 *4 cups milk
1/4 cup shortening

I teaspoon salt
I small yeast cake

Scald the milk, add shortening and salt.
Cool milk until it is lukewarm; then add crumbled yeast cake and stir.
Gradually add 2% cups sifted flour, beating batter thoroughly.
Put in a warm place and allow to stand until full of bubbles.
Mix sugar with nutmeg and combine with beaten eggs.
Stir into first mixture and add remaining flour.
Knead well, cover and let rise in a warm place for about 1 hour.
Turn out lightly on floured board and roll 3s inch thick.
Cut with doughnut cutter or biscuit cutter shaping into a ball, or make

into twists.
Cover with a thin cloth and let rise on board until top is springy to

touch of finger.
Drop into hot fat ( 375° ) with the raised side down, so the top side will

rise while under side cooks.
Drain on absorbent paper.
Yields 3 dozen.

MRS. PAUL H. HORST, Millersburg, Ind.; MRS. HARRY RHODES, Salem, Ohio

1
NANNIE SHOWALTER AND MARY SUTER, Harrisonburg,Va.

BARBARA MOYER, Telford, Pa.

COFFEE CAKES
Coffee Cake

I tiling and topping:
!/) cup brown sugar

2 teaspoons cinnamon
2 tablespoons flour

IMr 1111 these ingredients together well before mixing coffee cake batter.
I 1 »11 rr cake batter:

M/j cups sifted flour
1 teaspoons baking powder

1/4 teaspoon salt
Yi cup sugar

Nilf dry ingredients together and cut in shortening.
M * lit rggs well and add milk.

2 tablespoons melted butter
I/2 cup chopped nuts
I/4 cup dates or raisins

•/4 cup shortening
I egg•/2 cup milk
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liaised doughnuts are delicious if dipped in a syrup made by boiling
together for 5 minutes the following:
I cup sugar

% cup water
I tablespoon white syrup

Crullers
Roll Kuchen> •/2 cup cream, sweet or sour

*/2 cup milk
2 eggs
I teaspoon baling soda

Beat eggs, add cream and milk.
Sift dry ingredients together and add to liquid.
Use just enough flour so that dough can be rolled but is still soft.
When well mixed, let stand 2 hours.
Roll out % inch thick and cut into oblong strips 2 x 7 inches.
Cut 2 slashes through strip crosswise to aid in frying.
Fry in deep fat ( 375° ) until light brown on both sides.
Makes 3/2 dozen crullers.
If a sweet cruller is preferred, add If cup of sugar.
MBS. HERBERT R. SCHMIDT, Newton, Kan.; MRS. G. G. FAST, Mountain Lake, Minn.

MRS. C. H. WEDEL, Newton, Kan.

I teaspoon salt
I teaspoon sugar

3 */a to 4 cups flourm MRS. O. D. BRUNK, Hyattsville, Md.
Dewey Buns

I 1 large yeast cake
2 tablespoons salt
Hour ( approximately 8 cups)

I '/2 pints lukewarm water
1/2 cup shortening
I cup sugar

I Hssolve yeast in lukewarm water.
Add salt, sugar and melted shortening.
Work in enough flour so that dough can be kneaded without sticking

to the hands.
I'IHCM in greased bowl, cover and let rise until light or doubled in bulk.
Hull dough on board to A inch thickness.
< lilt into strips % inch wide and 3 inches long.
I'lnoe these strips on greased sheets.
IIIIINII with melted fat.
I < l rise again until light.
Cry in deep hot fat as you do doughnuts ( 375° ), until brown on both

sides.
Hull in powdered sugar.
I lime are delicious when served warm.

4

Fastnachts or Raised Doughnuts
3 eggs, beaten

% cup sugar•/l teaspoon nutmeg
4I/2 to 5 cups sifted flour

H/l cups milk
*/l cup shortening
I teaspoon salt
I small yeast cake

Scald the milk, add shortening and salt.
Cool milk until it is lukewarm; then add crumbled yeast cake and stir.
Gradually add 2% cups sifted flour, beating batter thoroughly.
Put in a warm place and allow to stand until full of bubbles.
Mix sugar with nutmeg and combine with beaten eggs.
Stir into first mixture and add remaining flour.
Knead well, cover and let rise in a warm place for about 1hour.
Turn out lightly on floured board and roll % inch thick.
Cut with doughnut cutter or biscuit cutter shaping into a ball, or make

into twists.
Cover with a thin cloth and let rise on board until top is springy to

touch of finger.
Drop into hot fat (375° ) with the raised side down, so the top side will

rise while under side cooks.
Drain on absorbent paper.
Yields 3 dozen.

MRS. PAUL H. HORST, MiUersburg, Ind.; MRS. HARRY RHODES, Salem, Ohio

NANNIE SHOWALTER AND MARY SUTER, Harrisonburg,Va.
BARBARA MOYER, Telford,Pa.

COFFEE CAKES
Coffee Cake

I' lllliig and topping:
1/j cup brown sugar

1 teaspoons cinnamon
7 tablespoons flour

lib iid these ingredierits together well before mixing coffee cake batter.
( oiler cake batter:

H/l cups sifted flour
i teaspoons baking powder

•/4 teaspoon salt
% cup sugar

Nil I dry ingredients together and cut in shortening.
Ural eggs well and add milk.

2 tablespoons melted butter
/2 cup chopped nuts

'/4 cup dates or raisins

/* cup shortening
I egg

t/2 cup milk

w
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Combine liquid with dry ingredients.
Spread half the batter in a greased flat pan 8 x 8 inches or 6 x 10 inches.
Sprinkle with half of the filling.
Add the other half of the batter and sprinkle remaining filling on top.
Bake at 375° for 25 minutes.
Cut in squares.

• mini butter, add sugar, cinnamon, salt and flour.
Ml* together well and spread on top of the cake.
I lits cake is delicious when served with whipped cream.

MRS. PAUL MARTIN, Campbell,Ohio

"Streusei Kuchen"
Raised Coffee CakeMRS. HIRAM L. GROSS, Kulpsville, Pa.

i
2 cups milk•/* cup shortening
I cup sugar

l/j teaspoon salt
I egg yolk

Heat milk to boiling in top of double boiler and let it cool until
lukewarm.

< imm together the butter, sugar, salt and egg yolk.
Add the yeast, which has been softened in A cup of lukewarm water.
\dd milk and flour alternately to above mixture.
Brut egg white until stiff and add to batter.
Allow to rise in a covered bowl overnight or until light.
I >lvide into 4 parts and pat each into a pie pan.
I cl rise l'A hours.
Sprinkle with streusei crumbs made with the following:

3 tablespoons soft butter
I/2 teaspoon vanilla
3 tablespoons chopped nuts

6V2 cups flour
I yeast cake (small)

1 /3 cup lukewarm water
I egg white

Coffee Crumb Cake
3 teaspoons baking powder

l/g teaspoon baking soda
I «99•/2 cup cold coffee

1 /3 cup chopped nuts

11/2 cups sifted flour

'/2 cup soya flour
% cup brown sugar•/2 teaspoon salt

1/3 cup shortening
I teaspoon cinnamon

Sift all dry ingredients together, except soda and baking powder.
Cut in shortening until mixture resembles coarse corn meal.

Reserve 'A cup of this mixture for topping.
To remainder, add soda and baking powder and mix thoroughly with

a fork.
Beat egg, add coffee and combine with flour mixture.
Pour into a 9 inch greased pie plate and sprinkle with the /2 cup of

crumbs and chopped nuts.
Bake at 400° for 30 minutes.
This is excellent when served with coffee for breakfast or lunch.

MRS. CLAYTON ROHRER,Wadsworth,Ohio

Vi cup sugar
I teaspoon cinnamon

*/4 cup sifted flour

lluke at 425° for 20 minutes.
STELLA HUBER STAUFFER, Tofield, Alta., Can.; MRS. LEO BRANDT, Newton, Kan.Spice Filled Coffee Cake

l/t teaspoon nutmeg
*/2 teaspoon cinnamon•/4 cup shortening

I cup milk

3 cups flour
% cup sugar
2 eggs beaten
4 teaspoons baking powder•/2 teaspoon salt

Sift together the flour, baking powder, salt, spices and sugar.
Cut in shortening.
Beat eggs and add to them the milk.
Combine liquid and dry ingredients.
Pour into two round greased cake pans.

Bake at 400° for 35 minutes.
When cool, spread with the following topping:

3 tablespoons butter
I cup brown sugar
3 tablespoons flour

GRIDDLE CAKES, WAFFLES, FRIED MUSH
Plain Pancakes

2 cups milk
2 cups flour
3 teaspoons baking powder
2 egg whites

Measure and sift the dry ingredients together.
Add the milk gradually, beating to make a smooth batter.
Add the beaten egg yolks and the melted fat.
fold in stiffly beaten egg whites.
Bake on a hot griddle.
Makes 8 medium-sized cakes.

I teaspoon sugar
I teaspoon salt
1 tablespoon shortening
2 egg yolks

i/s teaspoon salt
i/2 teaspoon cinnamon

MRS. DAVID A. BONTRACER, Haven, Kan.
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Buckwheat Griddle Cakes (With Yeast) Syrup for Griddle Cakes
VA yeast cake
% cup lukewarm water

11/2 cups scalded milk
I/2 teaspoon salt

Soften yeast in % cup water.
Scald milk and cool to lukewarm.
Stir in salt, yeast and flour.
Beat well.
Cover and let stand in a warm place overnight.
In the morning, dissolve soda in % cup warm water and add to sponge.
Add molasses and beaten egg.
Bake on hot griddle.
Turn cakes only once.
Makes approximately 6-8 medium-sized cakes.

1 % cups buckwheat flour
I teaspoon baking soda
I tablespoon molasses
I egg

I teaspoon vanilla2 cups water
I cup brown sugar

< look water and sugar together until slightly thickened.
Remove from heat and add vanilla.

MBS. CHESTER WENGER, Fentress,Va.*
I Corn Meal Griddle Cakes

I teaspoon soda
I cup corn meal
1 cup white flour
2 egg whites

2 cups buttermilk
2 egg yolks

11/2 teaspoons salt
2 tablespoons melted shortening
I teaspoon baking powder

Sift flour; measure and1 add baking powder, soda and salt. Sift again.
Ileut yolks, add buttermilk,

then add dry ingredients.
Heat until smooth and add melted butter.

MRS. MARK RHODES, Columbiana, Ohio

Sour Milk Buckwheat Cakes bold in stiffly beaten egg whites.
Hake on a hot griddle.
Vlclds approximately 8 medium-sized cakes.

2 cups buckwheat flour
% cup white bread flour
2 teaspoons baking powder
I teaspoon soda

Measure and sift dry ingredients together.
Add milk gradually, stirring constantly to make a smooth batter.
Add melted shortening.
Bake on a hot griddle.
Makes 8 medium-sized cakes.

1 teaspoon salt
2 cups sour milk or buttermilk

\VA cups sweet milk
I tablespoon shortening MRS. MARTHA KREIDER, Wadsworth,Ohio

Com Meal Pancakes with Raisins
To the above com meal griddle cake recipe add:

*/2 cup chopped raisins

My favorite breakfast dish!
CATHERINE J. MILLER, Grantsville, Mil. RITA RAE EBERSOLE ( AGED 5), Sterling, 111.

Century Griddle Cakes
3 tablespoons sugar
2 eggs
I cup sweet milk

Coconut and Corn Griddle Cakes
2 cups flour
2 teaspoons baking powder
1 teaspoon salt
2 tablespoons melted butter

I egg
% cup milk
% cup water

I tablespoon melted butter
I cup grated coconut

I '/2 cups corn meal
I/2 cup flour
4 teaspoons baking powder•/2 teaspoon salt
I tablespoon sugarMeasure and sift dry ingredients together.

Beat eggs until light and add milk.
Add dry ingredients to milk and eggs.
Beat thoroughly.
Add melted shortening.
Bake on a hot griddle.
Makes about 8 medium-sized cakes.

Measure and sift dry ingredients together.
Heat egg, add milk and water and mix with dry ingredients.
Add melted butter and then the coconut.
Hake on hot griddle and serve with honey or syrup.
Yields about 8 medium-sized cakes.

ESTHER HISTAND, Cottage City, Md.
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Fried Corn Meal Mush
I teaspoon salt

Vl cup white flour

Hominy Cakes
3 cups yellow corn meal
2 quarts boiling water

Bring water to a boil.
Sift together com meal, white flour and salt.
Slowly add dry ingredients to boiling water, stirring constantly to

prevent lumps.
When well blended, cover and cook slowly in a double boiler for two

hours or in a heavy pan on slow heat for 1 hour.
Pour into flat pans to mold.
Set in refrigerator to chill thoroughly.
Cut in slices inch thick and fry on griddle or in skillet until a golden

brown on both sides.
Delicious with hot maple syrup or apple butter!

GERALDINE GINCERICH, Lowville, N .Y .; MRS. JAMES BAUMAN, Oyster Point,Va.

2 cups cooked hominy
2 eggs
I cup flour

Cook hominy in salt water until soft. Drain.
Add beaten eggs, flour, salt and milk.
I )rop batter from a spoon onto a hot griddle.
Pry until brown on both sides.
Serve as griddle cakes.
Will make about 12-15 cakes.

2 cups milk
% teaspoon salt

1
I
*

MRS. WILLIAM REIFF, Hagerstown, Md.

Potato Pancakes
I cup mashed potatoes
I cup milk

*/2 cup flour

Add egg yolks to mashed potatoes and beat.
Stir in flour and baking powder alternately with milk.
Fold in stiffly beaten egg whites.
I )rop from a spoon onto a hot greased griddle and bake.
Makes about 12 cakes.

2 eggs, separated
2 teaspoons baking powder

Flannel Cakes
3 cups sweet milk
2 eggs, separated
2 tablespoons melted butter

3 cups flour
4 teaspoons baking powder
I teaspoon salt

Measure and sift dry ingredients together.
Beat egg yolks and add milk.
Pour milk mixture slowly into dry ingredients and beat thoroughly.
Add melted butter and then fold in stiffly beaten egg whites.
Bake on hot griddle.
Yields about 12 medium-sized cakes.

MRS. WILLIAM H. NAFZIGER, Archbold, Ohio

1 German Potato Pancakes
4 medium-sized potatoes
3 eggs•/2 cup milk

Pure the potatoes and grate them.
Add beaten eggs and sifted dry ingredients.
I )rop from a spoon into a hot, greased frying pan.
It.ike until a golden brown on both sides.
Makes 10-12 cakes.

MRS. FRED LAVERS, Detroit, Mich.; MARY KEFFER, Waterloo, Ont., Can.

I teaspoon baking powder•/2 cup flour
I teaspoon salt

MRS. LIZZIE ANDERS, Telford , Va.

Fried Bread Cakes
3 teaspoons baking powder
3 tablespoons flour
2 tablespoons shortening

21/2 cups stale bread crumbs
2 cups milk
3 eggs
I teaspoon salt

Rice CakesSoak the bread crumbs in the milk until soft.
Add well-beaten eggs and the sifted dry ingredients.
Drop from a spoon on a hot greased griddle.
Turn carefully, as these cakes are very tender.
Serve with syrup.
Yields about 8-10 cakes.

I cup cooked rice
3 eggs, separated
I cup milk
I tablespoon sugar

I teaspoon baking powder
I cup flour•/2 teaspoon salt
I tablespoon melted butter

Add beaten egg yolks to warm cooked rice and beat.
Add all the other ingredients and mix together.MRS. AARON GROFF, Bareville, Pa.

» I
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Fold in the stiffly beaten egg whites.
Drop from a spoon onto a hot griddle and brown on both sides.
Serve with syrup.
Makes about 10 cakes.

Add melted shortening and blend together.
Bake on hot griddle.
Makes 8-10 cakes.

MRS. AMOS LEIS, Wellesley, Ont., Can.
MRS. AMOS SHOWALTER, Paramount, Md.

« Waffles
Russian Pancakes

I cup flour
I cup milk

I 2 cups flour
1 teaspoon salt
4 teaspoons baking powder
2 tablespoons sugar

Sift dry ingredients into a mixing bowl.
Beat egg yolks and add milk.
Combine with flour mixture.
Add melted butter.
Fold in stiffly beaten egg whites.
Bake in hot waffle iron.
Makes 6 waffles.

6 tablespoons melted butter
2 eggs, separated

0/2 cups milk
I egg

1/2 teaspoon salt1

Beat egg until light.
Measure and sift flour and salt together. Add to beaten egg.
Add milk gradually and beat until batter is smooth.
This is a very thin batter.
Pour some pancake batter into hot, greased frying pan, allowing it to

run over the entire surface of the pan in a thin layer.
When edges are golden brown, turn and fry on the other side.
These may be rolled like crepes Suzette or served with butter and

sugar, syrup or jam.
Makes about 8 cakes.

MRS. BERNICE HOBBS, Iowa City, Iowa; GRACE EASH, Jerome, Pa.
Apple WafflesMRS. GEORGE P. EITZEN, Mountain Lake, Minn.

I 1/) cups pastry flour
I tablespoon sugar

'/• teaspoon salt
'/2 teaspoon cinnamon
6 tablespoons melted fat

Sift dry ingredients together.
Beat egg yolks.
Add milk.
< .'ombine with flour mixture.
Beat until smooth.
Add chopped apples and melted butter.
Fold in stiffly beaten egg whites.
Makes 6 waffles.

2 teaspoons baking powder
2 eggs, separated
I cup milk

1 % cups finely chopped apples
Sour Milk Griddle Cakes

> •/2 teaspoon soda
2 eggs
2 cups sour milk
2 tablespoons melted fat

2 cups flour
1 teaspoon salt
2 tablespoons sugar
2 teaspoons baking powder

Measure and sift dry ingredients together.
Beat eggs, add milk and stir into dry ingredients.
Add melted fat and stir only enough to blend ingredients.
Bake on hot griddle.
These are very good.
Makes 10-12 cakes.

RUTH FLISHER, Nampa, Idaho; MRS. QUINTUS LEATHERMAN, Souderton, Pa.
ANNA HORST, Blue Ball, Pa.

Whole Wheat Pancakes Cream WafflesI 2 teaspoons baking powder
1 cup milk
2 cups whole wheat flour

2 eggs
I cup brown sugar
I tablespoon butter

I/2 teaspoon salt

Beat eggs, add sugar and milk.
Sift dry ingredients together and add to liquid.

2 cups flour
V2 cup thick

I '/2 cups sweet milk•/2 teaspoon salt
Sift dry ingredients together.
Beat egg yolks and add milk and cream.

1 teaspoon sugar
2 teaspoons baking powder
2 eggs, separated

sour cream
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Combine with dry ingredients.
Fold in stiffly beaten egg whites.
Makes 6 waffles.

MBS. RICHARD MARTIN, Elida, Ohio

« Gingerbread Waffles
t I cup dark molasses

1/2 cup milk
I egg , separated

1 /3 cup butter

2*/|cups sifted flour
(/2 teaspoon salt

H/l teaspoons soda
2 teaspoons ginger

Sift dry ingredients together.
Beat egg yolk, add molasses and milk.
Combine egg and flour mixtures.
Add melted butter and fold in stiffly beaten egg whites.
Bake in waffle iron and serve with ice cream, or lemon or orange sauce.
Makes 6-8 waffles.

MRS. WILLIAM HUNSBERCER, Spring City, Pa.

i

ipJicLftex" HE

GONE WITH THE YEARS IS THAT OLD SOUP KETTLE THAT ALWAYS STOOD

on the back of the stove. It was no problem to Grandma to know what
to do with the liquid in which vegetables had cooked, for in that soup
pot she placed all her meat scraps and vegetable broths. She did not
serve soup every day, but when she needed it to fill out a meal that
was a little more lean than usual, she was prepared.

As soon as you mention soup to the Pennsylvania Dutchman he
Immediately smacks his lips with the thought of chicken com soup. To
those of Russian background nothing is more delicious, in the way of
soups, than borsch. This is a type of vegetable soup to which sour cream
Is added just before serving. Another soup that is a universal favorite

35

*1* I
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among our people is bean soup, seasoned with ham bone or salt pork.
This is delicious, as someone suggested, when served with green garden
onions.

Besides soups containing meat stock, there are numerous types of
milk and cream soups thickened with rivels (tiny balls of dough no
larger than a cherry stone ) or cubes of toasted bread. Equally as good
as the bean soup cooked with meat is the one prepared by adding rich
milk, butter and slices of toasted bread to the beans before serving.
A favorite of my grandmother was her milk and rivel soup. It was one
of her few dishes I never learned to appreciate. There was another in
the same category, which she called “Pap.” This was made by adding
sugar and flour paste to hot milk, and it had the reputation of being
able to get anyone on his feet after any kind of illness!

“Chilly Day Soup” had just the right name, for it touched the spot
on those chilly days during the “sheep rains,” or on dreary days in fall
and winter. The old recipe says to “add four chopped onions to a kettle
half full of water, then add diced potatoes, cabbage,” etc. It is a
vegetable soup without a meat stock.

There is yet another type of soup made in some Mennonite com-
munities and known as “Cold Soup” or “Farmers Summer Supper
Dish.” It is made by adding crushed fruit or berries to cold milk. This
is then poured over a dish of broken-up bread and allowed to stand
until all the milk is absorbed. In this same class of soaked bread soups
is the very old “Vinegar Soup” or “Black Strap,” which was popular in
eastern Pennsylvania during the early days. The fact that these have
not survived to any extent is proof enough that they are no longer
considered palatable.

Add other ingredients, season, and cook until vegetables are soft.
Serves 8.> MRS. HARTLEY RHINES, Souderton, Pa.

MRS. FLORENCE C. FRIESEN, Greensburg, Kan.
a Bean Soup

2 cupi navy beans
2 quarts water

Soak beans overnight in enough water to cover.
Drain in the morning and add 2 quarts of water and salt pork.
Cook slowly for approximately 3 hours or until beans are soft.
Strain or mash through a colander. Season.
Serve with green garden onions.
Serves 6.

I pound salt pork
Salt and pepperI

KATE BEACHY, GrantsviUe, Ud.

Old-fashioned Bean Soup
2 quarts milk
3 tablespoons butter

'/• cup cream

I'/* cups navy beans
Salt and pepper
3 cups toasted bread cubes

Soak beans and cook until soft.
Add milk and butter, salt and pepper.
Bring almost to a boil; and just before serving add cream and pour over

bread cubes.
Serves 8.

MRS. SAMUEL N. SCHULTZ,Wellesley,Ont.,Can.
ERMA M. BENDER, Grantsville, Md.

Borsch
RussianVegetable SoupVEGETABLE SOUPS AND CHOWDERS

Bean Soup with Pork
2 pounds beef ( with soup bone )
2 carrots
1 medium-sized head of cabbage
2 medium-sized onions
2 cups fresh or canned tomatoes
6 medium-sized potatoes

6 whole pepper kernels
I bay leaf
A few sprigs of parsley or dill

i/2 cup sour cream
I cup chopped beets (optional)

2 cups strained tomatoes or tomato
juice

2 teaspoons minced parsley
Salt and pepper

|i/l pounds ham butt
I pound soup beans
1 cup diced celery
2 onions, chopped

Soak beans overnight in enough water to cover.
In the morning drain and add 2 quarts of fresh water, cook until almost

tender.
Wash ham, cover with cold water and cook until tender.
Skim fat from the broth and add beans.

Cover meat with cold water and bring to a boil.
Let simmer until almost tender, adding water if necessary to keep meat

covered.
One hour before serving, add chopped vegetables and seasonings.
Potatoes may be cooked separately and added just before serving.
When ready toserve, remove from heat and add sour cream.
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Corn Soup with Rivels
I egg
3 tablespoons butter

11/2 teaspoons salt
Parsley

This is a delicious thick soup.
Serves 8. 3 cups fresh or canned corn

2 quarts of water
I cup rich milk

I 1/3 cups flour

If fresh corn is used, cut kernels from the ear and cook for 10 minutes
in the water.

If canned corn is used, small, whole kernel corn is preferred. Bring to a
boil but do not cook.

Make a batter by mixing egg, flour and milk together.
Pour this batter through a colander, letting it drop into boiling corn.
Add butter and salt and cpok slowly for 3 minutes in a covered pan.
Garnish with parsley.
Serves 6.
This soup should be eaten immediately, so that rivels retain their shape

rather than spread through soup.

Mas. JOHN WARKENTIN, Mountain Lake, Minn.

Celery Chowder
i 3 cups chopped celery ( outside

stems and leaves )
I cup diced potatoes
I onion, minced

1 quart milk
2 hard-cooked eggs, chopped
Salt and pepperI

4 Brown onion in 1 tablespoon fat.
Add chopped celery and potatoes.
Cover with water and simmer until soft.
Add milk and chopped eggs, season and bring to a boil.
Serves 6.

ANNA HERSH, Elizabethtown. Pa.

Celery Potato Soup MY GRANDMOTHER SHOWALTER
I cup potatoes
I cup celery
Salt and

1 quart milk
2 tablespoons butter French Onion Souppepper

Dice celery and potatoes and cook together until soft.
Add milk, butter and seasoning and bring to a boil.
Serves 6.

2 medium-sized onions
2 ounces butter
I quart of soup stock or milk

5 slices bread
l/l cup grated sharp cheese

Salt and pepper

Chop onions fine and fry in the butter until brown.
Add boiling soup stock or milk, and season.
When soup is ready to serve, add toasted bread cubes and grated

cheese.
Serves 4.

I MRS. IRVIN BEACHV, Salisbury, Pa.

Corn Chowder
4 slices bacon
I tablespoon minced celery
I tablespoon minced pepper
1 tablespoon minced onion
2 potatoes, diced

3 tomatoes
2 cups corn
2 pints milk
Salt and pepper

MRS. A. E. REESOR, Markham, Ont ., Can.

Potato SoupChop bacon and place in pan to brown.
Add minced celery, pepper and onion.
Fry together until bacon is brown.
Add corn and saute together for 3 minutes.
Add the chopped vegetables including potatoes and 1cup of water.
Cover and cook slowly for 30 minutes.
Then add rich milk, and heat to boiling again.
Add chopped parsley.
Serves 4.

I quart rich milk
I onion
Salt and pepper

2 cups diced potatoes
3 cups water
2 tablespoons butter

Cook potatoes in salt water until tender.
Drain, but save the water.
Bun potatoes through a ricer, or mash them fine.
Add scalding hot milk, butter and potato water to the potatoes.
Crate the onion and put in soup tureen, pour the hot soup over it.
Serve with crackers or toasted bread.
Serves 8.

MRS. M. D. BURKHOLDER, Harrisonburg.Ya.
MRS. CLAUDE M. SHISLEH, Souilerton. Pa

KATE B. HERSHBERGER, Salisbury, Pa.

> .



i
MENNONITE COMMUNITY COOKBOOK SOUPS 4140

Garnish with parsley or pieces of crisp bacon.
Serves 4.

Potato Soup with Bacon and Browned Bread Cubes
M/2 cups bread cubes

Salt and pepper

'/2 cup cream

3 large potatoes
I medium-sized onion
I quart water
4 or 5 strips of bacon

Cook diced potatoes and onion in water until soft.
Cut bacon in small pieces and fry until brown.
Remove pieces of bacon from fat and toast small pieces of bread in

meat fryings.
Add bacon and browned bread to soup, remove from heat and add

cream.
Serves 4.

MBS. ANDREW BELLER, Castorland, N.Y.

Salsify or Mock Oyster Soup
I quart milk
Salt and pepper

11/2 cups diced salsify (oyster plant )
I */2 cups water

I tablespoon butterI
Cook diced salsify in salt water until tender.
Add butter and rich milk and bring to a boil. Season to taste.
Serve with crackers.
Serves 6-8.

4

MRS. HARVEY FOCEL, GrantsoiUe, Md. ANNIE BEACHY, Salisbury, Pa.

Split Pea SoupPotato Soup with Celery and Eggs
3 hard-cooked eggs, chopped
I quart milk
I tablespoon chopped parsley
Salt and pepper

I ham hock
21/2 quarts water
2I/2 cups split peas

I large onion
3 medium-sized carrots
Salt and pepper

2 cups diced potatoes
1 medium-sized onion

I/4 cup celery
2 tablespoons butter Cook ham bone and peas together slowly for about 3 hours.

Dice onions and carrots and add 30 minutes before serving. Season.
Serves 8.

Boil diced potatoes and onions together in 3 cups of water.
Add 1 teaspoon salt.
Add chopped celery when potatoes are partially cooked.
When potatoes are soft, pour in heated milk and add chopped eggs.
Add parsley and butter just before serving.
Serves 4.

MRS. M. W. MISHLER, Sheridan, Ore.
Turnip Soup

2 cups grated turnips
I medium-sized onion
1 quart milk
2 tablespoons butter

I tablespoon flour
1 teaspoon salt
2 tablespoons chopped parsley

MRS. J. IRVIN LEHMAN, Chambersburg, Pa.

Old-fashioned Potato Soup
With Dry Rivels

'/2 cup flour
I egg

1/, cup milk
Vi cup

Cook diced potatoes in salt water until soft. Add butter.
To make rivels, rub egg and flour together, then add milk.
These are best made by cutting through mixture with two forks.
Drop rivels, which are no larger than a cherry stone, into boiling

potatoes, stirring to prevent packing together.
Cook 5 minutes with kettle covered.
Add J2 cup cream.

Heat milk in double boiler with whole onion.
Rub flour and melted butter together into a paste and add to milk.
Add grated turnips and salt.
Cook until turnips are soft, approximately 10-12 minutes.
Remove the onion and sprinkle chopped parsley over the soup just

before serving.

4 medium-sized potatoes
I */2 quarts water

2 tablespoons butter
Salt cream

Serves 6.
RUTH ANN SHARP, Greenwood, Del.

Vegetable Soup Without Meat
3 medium-sized potatoes

V2 CUP r'ce
4 tablespoons butter
2 beef bouillon cubes

3 medium-sized carrots
I onion

VA teaspoon celery seed

I *
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MEAT, CHICKEN AND FISH SOUPSSalt and pepper
Water

1 quart tomatoes
2 cups shredded cabbage

Beef Soup with Dumplings
I */2 cups flour

I egg
Y2 cup milk

Dice potatoes and cover with water.
When potatoes begin to cook, add rice, butter and salt.
Add diced carrots and onion, and shredded cabbage, and cook 10

minutes.
Then add tomatoes and water to make desired consistency.
Cook slowly together until all vegetables are soft.
Serves 8.

1 soup bone with 2 pounds stewing
beef

2 quarts water
Salt

Cook meat until tender and remove from broth.
Add water until you have 2 quarts of broth.
Make dumplings by mixing beaten egg and milk into flour to form a

batter the consistency of pancake batter.
Drop from a teaspoon into boiling broth.
Cook 8 minutes with cover on the kettle.
Serves 8.

I

MRS. J. D. RAMER, Elida, Ohio

Vegetable Soup with Meat
I soup bone

% cup dried navy beans
I onion
I cup macaroni or noodles
3 medium-sized carrots, diced

I quart tomatoes
I/2 cup diced celery

I*/2 cups shredded cabbage
Salt and pepper

MARY KEFFER, Waterloo, Ont., Can.; MRS. JOHN A. RHODES, Dayton,Va.

Beef Noodle SoupSoak the beans overnight and drain.
Cook the soup bone in enough water to cover.
When tender, remove meat from broth and add beans.
When beans are almost soft, add diced vegetables and continue to cook

for 20 minutes.
I I pound soup meat

I medium-sized onion
I bay leaf
8 whole pepper kernels

Cook meat in 6 cups of water until almost tender. Add salt.
Put onion, pepper kernels and bay leaf in a spice holder or tie in a bag.
Add to meat and cook one-half hour longer, adding water as necessary.
Remove spices.
Cook noodles in salt water, drain and add to meat and broth.
Serves 4.

6 sprigs of parsley
I tablespoon salt
I package noodles ( J, pound)

Season.
If hamburger is used, brown it in fat, add desired amount of water

before adding vegetables.>
Serves 8.

MRS. J. D. RAMER, Elida, Ohio

MRS. L. A. SCHROEDER, Mountain Lake, Minn.
Vegetable Soup to Can

1 large head cabbage, shredded
2 cups carrots, diced or ground
3 red peppers, chopped
2 green peppers, chopped
I cup salt
I teaspoon pepper

1 peck tomatoes
10 onions
2 quarts corn
2 quarts Lima or soup beans
2 bunches celery
5 quarts water

Chicken Soup
3 to 4 pound chicken ( preferably

a year-old hen )
21/2 quarts water

Cut chicken into serving pieces and bring to a boil.
Skim off top.
Allow to simmer 3 hours, adding more water as necessary.
Forty-five minutes before serving, skim off fat and add:

21/2 teaspoons salt
2 cups cooked rice or noodles

Cook beans separately, when almost soft, add carrots and celery.
Cook 10 minutes and add other vegetables and seasoning.
Cook slowly until all vegetables are tender.
Place in sterilized jars and seal.
Makes approximately 10 quarts.

I
I teaspoon pepper kernels
3 small pieces anise
I small onion

1 bay leaf
M/2 inch stick cinnamon

2 tablespoons chopped parsleyANNA GINCERICH, Hartville, Ohio
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'/l teaspoon pepper
I teaspoon chili powder

1 quart tomatoes
2 medium-sized onions

Cook beans until soft.
Put 2 tablespoons of fat in pan and brown the minced onion.
Add hamburger and fry until brown.
Add tomatoes to cooked beans and cook several minutes.
Then add beans to browned hamburger, add seasoning.
Simmer together 15 minutes.
Add water to obtain desired consistency.
Serves 6.

Just before serving add 2 tablespoons of butter.
Place cooked rice or noodles in soup bowl and pour soup over it.
Serves 6.

MRS. JOHN J. BECKER, Mountain Lake, Minn.

Chicken and Corn Soup
I chicken ( preferably a 4-pound

hen ) '/} cup chopped celery and leavet
2'/2 cups fresh or frozen corn

2 cooked eggs ( optional )
Salt and pepper

i
4 quarts of cold water
I onion, chopped

Cook chicken slowly until it is tender, adding salt 30 minutes before it
is done.

Remove chicken and strain broth through a fine sieve.
Take meat from bones and cut in bite sized pieces. Set aside.
Add com to broth and bring to boil.
Add chopped celery and seasoning and cook 5minutes.
Five minutes before serving, add chicken, diced eggs, and rivels made

from:

4

MRS. EDWARD R. KENNEL, Strang, Neb.
MRS. MILTON B. HOSTETLER, SHANESVILLE, Ohio

Delectable Lamb Soup
6 cups lamb broth
3 cups tomato juice
2 bay leaves

Combine broth and tomato juice; then add seasonings and simmer until
very hot.

Add )s cup cream just before serving.
Serves 6.

Salt and pepper
'/2 cup cream

'/t cup milkI cup flour
I egg

Rub this mixture together with 2 forks until the size of peas and drop
into boiling soup.

Cover and cook gently for 5minutes.
Serves 10. This is delicious!

MARGARET BURTON, Highland Park, Mich.

Oyster Chowder> 3 slices bacon or salt pork
2 cups raw diced potatoes
2 onions, diced
I pint oysters

O/2 teaspoons salt
Fry bacon or pork until brown.
Add diced potatoes, onions, salt and pepper.
Cover with boiling water and simmer until tender.
Add hot milk and flour and butter paste.
Then add oysters, including liquor, and cook about 3 minutes or until

edges begin to curl.
Serve with crackers.
Serves 6.

'A teaspoon pepper
I quart hot milk
I tablespoon butter
I tablespoon floUr

MRS. B. L. BUCHER, DaUastoum, Pa.; RUTH SLAYMAKER, Leola, Pa.

Chicken Rice Soup
1 chicken ( preferably a one-year-

old hen )
2 quarts water

Y2 cup chopped celery
Cut up chicken in serving pieces.
Place in cooker, add water, celery, onion and parsley.
Cook slowly until chicken is tender.
Cook rice separately in salt water.
Drain and add to chicken just before serving.
Serves 6.

I onion, chopped
Parsley
I cup rice
Salt and pepper

I MRS. JACOB GROVE, Hagerstown, Md. Oyster Stew
quart milk

1 pint oysters
2 tablespoons butter

teaspoon salt

I '/« teaspoon pep
I tablespoon

celery leaves
Chili Soup jpper

minced parsley or
2 cups of pinto beans or one #2

can kidnay beans
1 pound hamburger
2 teaspoons salt

maamm
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Bring milk to a boil in the top of a double boiler. Add salt.Melt the butter in a saucepan.
Drain oysters and add one at a time to the butter.
When both the oysters in the butter and the milk are at the boiling

point, pour oysters into milk.
Add minced parsley or celery leaves and serve at
Serves 6.

Place "M|i In a pan, stir and slowly add turkey stock with
rice.

Bring to n In 'll "" I ri \ r.

Serves (I , A p "" I mil to the noble bird!”
Ivins. ENOS DELP, Harleysville, Pa.

once.

CREAM SOUPSI MRS. W. K. LEDERACH, Lederach, Pa.
Cream of Asparagus Soup

3 tablespoons flour
I quart millc
Salt and pepper

Pork Soup 2 bum has asparagus
I small OMIMM
3 tablespoons butter1 ham bone

3 cups diced potatoes
2 cups macaroni

1 onion
2 teaspoons salt
I cup sour cream

Cook the ham bone until meat is almost tender.
Add diced potatoes, macaroni, minced onion and salt
Cook until all is tender.
Just before serving, add sour cream.
Serves 6.

Melt butti in rpun, add flour and then milk to make a cream sauce.
Cook cho|i|" ' 1 . I '.|Mingus for 20 minutes in salt water.
Saut6 nil I onion in 1 tablespoon of fat; when brown, add to

aspimigiiN
Then add pis to cream sauce.
Bring to n boll mid serve.
Serves 6,MRS. WILLIAM YODEH, Hartville, Ohio MBS. AMOS B. CHARLES, Lancaster, Pa.

Salmon Soup Croam of Potato and Onion Soup
2 tablespoons butter
1 tablespoon flour
2 cups cooked riced potatoes•/4 teaspoon pepper

4 tablespoons of butter
3 quarts of milk

Brown the butter in a kettle.
Add milk and seasoning.
When hot, add 1 can of salmon, flaked with a fork.
Let simmer 10 minutes.
Serve with crackers.
Serves 6-8.

I can salmon ( 2 cups )
Salt and pepper to taste 2 frankfurter!

I onion
I quart milk

M/2 teaspoons salt

Wipe f 1 iinkI ml < 1 . witli a damp cloth and slice in thin pieces.
Melt biitlci In 1 double boiler, add frankfurters and onions.
Cook 2 mi11111 <

Push fraiildiutriN mid onions to one side of pan and add flour.

When (loin K well blended, add the milk gradually.
Then add potatoes and seasoning.
Cook until llili feiied and serve.
Serves 0.

MRS. WILTRUDE MILLER, Boswell, Pa.; CATHERINE J. MILLER, Grantsville, Md.
Turkey Mushroom Soup

Bones of I roast turkey
2 quarts of cold water
I carrot, chopped

1/3 cup chopped celery

Place turkey, vegetables and water in a kettle.
Cover and simmer for 2 hours. Strain.
This should make l)a quarts of stock.
Add uncooked rice to stock and cook until soft.

I onion
4 tablespoons uncooked rice
I can condensed cream of

mushroom soup

MRS. WILLIAM SCHWEITZER, Geneva, Neb.
|

Cream of Tomato Soup
1 tablespoon sugar
2 teaspoons salt
I quart milk

l/j teaspoon pepper

i
3 tablespoons butter or fat

21/* tablespoon* flour
3 cups strained tomatoes
I tablespoon minced onion•/l teaspoon celery salt

3
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llilng milk to boiling point.
Add the well-beaten eggs, stirring constantly.
Add toasted bread crumbs just before serving,
kpaiion to taste,

fmi ves 4.
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Melt butter in top of double boiler.
Add flour, salt, pepper and celery salt.
Add milk gradually and stir until thickened.
In a separate pan heat tomatoes and minced onion.
Cook until onion is soft and then strain.
Add tomatoes to milk slowly and stir.
If milk and tomatoes are both near boiling point and tomatoes

added slowly, this will not curd.
Should it curd, beat briskly with an egg beater.
Serves 6.
MRS. QUINTUS LEATHERMAN, Souderton, Pa.; ELIZABETH KAUFFMAN, Nampa, Idaho

Egg Soup
2 cups toasted bread crumbs
I teaspoon salt

I quart milk
I eggs

* areI
MRS. MILTON B. HOSTETLER, Shanesville, Ohio

4

Rice Pap Soup
! >/ } tablespoons flour

Brown or maple sugar
1 cup rice

H/j quarts mills
2 eggsTomato Soup to Can

l!4 cups flour
H/2 cups sugar

I teaspoon pepper
3 tablespoons salt

A pound butter

Hull rice in salt water until tender. Drain.
Hi lug milk to boiling point in top of double boiler.
Aild rice and well-beaten eggs and cook one minute.
Add flour paste, made by mixing 51 cup cold milk with flour, and cook

several more minutes.
I’niir into soup plates and sprinkle 1 tablespoon of brown or maple

sugar over each plate.
Nerve hot
Nerves 6.

3 gallons chopped tomatoes
14 stems celery
14 sprigs parsley
12 bay leaves
8 medium-sized onions

20 whole cloves (optional )

Cook tomatoes, onions, celery and parsley together until soft. Strain.
Mix flour, sugar, salt and pepper with 2 cups water to form a paste.
Add flour paste to tomato mixture.
Bring to a boil, and add butter.
Pour into sterilized jars and seal.
Makes approximately 8 quarts.

MRS. C. L. BLOUGH, GrantsviUe, Md.

Toast Flour Soup
I cup flour
Salt

MRS. OWEN F. SHOWALTER, Broadway,Va. H/j quarts milk
2 tablespoons fat

Unit milk in top of double boiler.
Melt fat in skillet and add flour, stirring until it becomes a light brown.
I ,i'nve flour and fat in little lumps and drop into hot milk.
Keep at boiling point 5 minutes.
Ncimon with salt.
Servos 6.

MISCELLANEOUS SOUPS
Grandma's Milk or Rivel Soup

H/2 teaspoons salt
2 to 3 tablespoons cream

2 quarts milk
I cup flour
I large egg

Heat milk to boiling point in top of double boiler. Add salt.
To make rivels, see page 40.
When rivels are about the size of cherry stones, drop into hot milk.
Keep milk at boiling point for 3 to 5 minutes.
Serves 6 to 8.

MRS. DAVID A. BONTRAGER, Haven, Kan.

I COLD SOUPS
Cold Soup or Farmer's Summer Supper Dish

•/2 loaf white bread (approximately )
Sugar to taste, according to fruit used

2 quarts whole milk
I quart fresh or canned fruit, straw-

berries or peaches preferredMRS. CURTIS C. CHESSMAN, New Hamburg,Ont.,Can.
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Add crushed fruit and sugar to cold milk.
Add enough broken bread to absorb milk. Serve.
A wide variety of fruits may be used.
Serves 6.

EHMA N. BENDED, Grantsville, Md.
* Pflaumenus

“Pluma Moos”i
IV2 cup raisins

I cup dried prunes
Vi cup sugar

3 pints water

Vi cup flour
'/4 cup sugar
Vi teaspoon salt
3 cups milk

Add water to dried fruits and cook until almost soft. Add H cup sugar
during the last 5 minutes of the cooking period.

Make a paste of the milk, flour, salt and 1« cup sugar.
Add thickening to fruit and stir until done.
If soup seems too thick, add more milk or a small amount of water.

KATIE WEDEL, Newton, Kan.

Sour Cherry Soup

WttA1 quart fresh sour cherries
2 tablespoons butter
3 tablespoons flour

Cook cherries until soft, add sugar.
Melt butter in skillet, add flour.
Stir until flour browns.
Mix with cherries and let get cold.
Add milk and toasted bread cubes just before serving.
Serve cold.
Serves 6.

I quart milk
4 slices toasted bread

IV2 cups sugar

» C^o|SteT m

V llNCE MUCH OF THE MEAT THAT THE FARMER BUTCHERS TODAY FINDS

II N wuy to the freezing locker, there is little need of a special storehouse
I HI meat, but go with me for a peep into Great-grandfather’s old
intokchouse.

It is late December, and butchering day has passed. In a large
wooden barrel in one comer are many pieces of meat placed in criss-

fashion, so that the air can circulate around them as the sugar cure

FANNIE M. WEBEB, Adamstown, Pa.

I'lllNS
1« absorbed. Other pieces are suspended from the rafters by heavy
Iwlnc, these having just been removed from the barrel. As we count the
(ili’oos of meat, we find there are 12 hams, 12 shoulders and 12 slabs of
Imcon, known as “middlings” by Grandmother. Thus we know that six

I
51
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I '' Mir xiuice over the browned ribs, cover and let simmer in a slow
lit 325° for 2 hours.

Add water if needed.
Nerves 6.

ovenhogs were butchered to meet the needs of a large family of growingchildren.
One smells the faint odor of wood chips. No doubt it was hickorythat smoldered in a small iron pot in the comer so as to improve theflavor of the meat.
Along one side of the wall there are shelves filled with rows of gallon

crocks. Each one of these is neatly covered across the top with brownpaper and tied with a string. As you walk nearer you see written plainly
on each one, “Sausage” or “Liver Pudding.”

In addition to all this pork meat, Grandfather butchered a beef onshares with a neighbor sometime during the winter. It was necessary tohave beef in order to make summer sausage ( bologna ) and jerks( home-cured dried beef ). With such a bountiful supply of meat, it is
no wonder that Grandmother’s menu could include scrapple for break-fast, meat potpie for dinner, and fried ham for supper. The people wholived in houses that were inadequately heated, and who were up doingchores before the peep of dawn, required a heavier diet than weneed today.

Most typical of our meat dishes today are the beef and chicken
potpie, ponhaus apd scrapple, pickled pigs’ feet (souse) and roast pigstomach ( Dutch goose ). And one must not forget the schnitz un knepp.If it is prepared by cooking a ham bone and then adding the driedapple snitz, we may list it with the meat dishes. Family appetitesdiffer, however, on how this old-fashioned favorite should be prepared.Many prefer only the flavor of the fruit and dumplings and do notuse meat.

The smokehouse, like the old log house built over the spring, is
numbered and found wauling among the buildings on the up-to-date
farm today. “Time changes things,” the poet says, and how true arehis words!

FANNIE G. GOOD, Spring City, Pa.
Beef Birds-

I teaspoon salt
'A teaspoon sage or chopped parsley

I cup milk or broth

I pound round steak
I cup bread crumbs
I egg
I small onion

Make a dressing by mixing together the bread crumbs, milk, egg and

*
A

seasoning.
Sprinkle salt over the meat and cut it in pieces 2 x 4 inches.
Sprend each piece with dressing and roll.
I ' . I ilen with toothpicks or skewer.
Hull In flour and brown in hot fat.
I'luee in a pan or casserole, add hot water and cover.
I lake at 375° for 2 hours,

liemove toothpicks before serving.
Nerves 4.

MRS. U. GRANT WEAVER, Johnstown, Pa.
Beef and Biscuitk l/8 teaspoon pep~ —

2 tablespoons s
2 tablespoons flour
I cup milk or water

I pound ground beef
l/l cup finely chopped onion
l/l cup chopped green pepper

I teaspoon salt

Mrown meat, onion and pepper in hot fat.
Neuson with salt and pepper.
Add Hour and blend, then add liquid and cook until thick.
I 'or biscuit dough:

i per
hortenlng

3 tablespoons shortening
% cup milk

2 cups flour
4 teaspoons baking powder
I teaspoon salt

lloll biscuit dough ii inch thick, brush with melted butter and spread
with meat mixture.

Ilnll like a jelly roll and cut in VA inch slices.
Place cut slices down in a greased baking pan.
Iluko at 400° for 20 to 25 minutes.

BEEF
Barbecued Short Ribs

3 pounds short ribs of beef
3 tablespoons fat
I cup water

Brown short ribs in the fat.
Make a sauce by simmering together for 20 minutes the onion, catsup,

Worcestershire sauce and water.

2 small onions, minced
1 cup catsup
2 teaspoons Worcestershire sauce:

Net vcs 6-8.
MRS. ISAAC GOOD, East Earl, Pi..
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Beef Croquettes Rake at 375° for 20 minutes.
This mixture may also be dropped from a spoon directly into roasting

pan and baked.
I cup diced cold beef
I cup breed crumbs
I egg, beaten

Chop cold roast beef and mix with bread crumbs. Season.Beat the egg and work it in with the meat.
Shape mixture into patties or croquettes.
Roll in cracker crumbs or flour, or dip first in an egg beaten slightlyand then roll in crumbs.
Fry in deep fat until a golden brown, approximately 4 minutes.Makes 4-6 croquettes.

Salt and pepper
I cup cracker crumbs

Serves 6.
EDITH KEFFER, Waterloo, Out., Can.: Beef and Vegetable Stew

I cup diced carrots
4 large potatoes

t/2 pound green beans
I cup tomatoes•/2 cup water

nds beef , cubed
onion

spoons fat or
M/2 inch cube suet

2 teaspoons salt
(/g teaspoon pepper

Melt suet or fat in hot pan, add cubed beef and chopped onion and
brown thoroughly.

Add green beans first, then diced carrots, potatoes, tomatoes and water.
Cook slowly for 3 to S'A hours in a Dutch oven or 15 minutes in a

pressure cooker.

2 pou
I larqi9,:4 ta

MRS. JACOB REIFF, Hagerstown, Md.
Beef Roast

3 to 4 pounds, rib or sirloin
I teaspoon salt per pound meat

i/2 cup flour
Wipe meat with a damp cloth.
Rub with salt, flour, pepper, and onion.
Place meat in roasting pan with fat side up.
Add1cup of water.
Do not cover unless a less tender cut is used.
If beef is fat, it will require no basting.
Time required for roasting depends on the shape of the cut.For well-done roasts,the average cooking time is30minutes per poundof meat, for medium 25 minutes per pound, and 20 minutes forrare.
Roast at 325°.

I small onion
I cup water

Serves 8.
MRS. JOHN E. KAUFFMAN, Bird-in-Hand, Pa.

Old-fashioned Beef Potpie
I egg
3 tablespoons milk or water
I teaspoon minced onion
I teaspoon minced parsley

2 pounds stewing beef
6 cups water

M/2 teaspoons salt
4 medium-sized potatoes

M/2 cups flour
( look meat in salt water until it is tender.
flcmove meat from broth; add minced onion and parsley to broth.
Bring to boiling point and add alternate layers of cubed potatoes and

squares of dough.
To make potpie dough, beat egg and add milk.
Add flour to make a stiff dough.
Boll out paper-thin and cut in inch squares.
Keep broth boiling while adding dough squares in order to keep them

from packing together.
< lover and cook for 20 minutes, adding more water if needed.
Add meat and stir through potpie.
Serves 6 to 8.

>

MRS. CLARENCE YODER, Midland, Mich.
Yorkshire Pudding

% cup milk
YA cup flour

I egg

Beat egg.
Add milk, flour and salt.
Continue to beat until well blended.
It is best to prepare this mixture 2 to 3 hours before baking.Then add hot fat to muffin pans.
Have pans sizzling hot.
Fill muffin pans % full.

1/2 teaspoon salt
I teaspoon fat from roast to each

muffin pan

1
GRANDMOTHER SHOWALTER

\
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An ungi' beef and vegetables in casserole in alternate layers with
noodles and soups.

I • >1 > with noodles.
linin' in oven at 375° for 35 minutes. Add cheese last 5 minutes.
Nerves 6.

Browned Stew with Dumplings
I */2 teaspoons salt

ZB teaspoon pepper
I quart boiling water
I teaspoon lemon juice

2 pounds cubed beef
2 tablespoons flour
3 tablespoons fat
I small onion

DELLA STUTZMAN, Milford, Neb.
Cut meat into small cubes.
Melt fat in hot skillet or Dutch
Brown meat in fat, keep it sizzling hot until nicely browned.Sprinkle flour, salt and pepper over meat.
Add the boiling water.
Cover the pan and lower heat so that meat simmers for 3 to 33s hours.One teaspoon lemon juice added at the same time the water is addedimproves flavor and tenderizes meat.
To make dumplings take:

I cup flour
H/2 teaspoons baking powder
I2 teaspoon salt

« oven.

Corned Beef Pattiesi
For Filling:2 cups flour

I teaspoon baking powder
Zi teaspoon salt

6 tablespoons fat
I egg, beaten

1 / 3 cup milk

2 tablespoons butter
2 tablespoons minced onion
2 tablespoons flour

11/4 cups cooked corned beef
11/2 cups canned tomatoes

1

Sill together flour, baking powder and salt.
I nl in shortening, add beaten egg and milk.
Hull out in 4)4 inch squares 34 inch thick and fit into muffin tins.
I III with corned beef mixture made as follows:
Melt butter, add chopped onions and cook until soft.
Illend in 2 tablespoons flour.
Add corned beef and tomatoes.
Mmnier for 10 minutes.
When tarts are filled with corned beef mixture, fold edges of pastry to

center and pinch together.
II.ike at 425° for 20 minutes.
Serves 6-8.

1 egg
2 to 3 tablespoons milk
I tablespoon shortening

Stir quickly and drop from a spoon on simmering stew.Cover and allow to cook 12 to 15 minutes. Delicious!Serves 6-8.
ANN BECK, Archbold, Ohio; MBS. R. J. RICH, Washington, III.

Breaded Oxtail> 2 oxtails
3 sprigs parsley
1 bay leaf
2 teaspoons salt

ZB teaspoon pepper
I egg, beaten
I cup dry bread crumbs

STELLA HUBER STAUFFER, Tofield, Alta., Can.

Dried Beef
To Cure by Dry Salt Method

I teaspoon saltpeter
ZA pound brown sugar

Mix salt, sugar and saltpeter together, mashing out all lumps.
I >lvide this into 3 portions.
I ' til pieces of meat lengthwise with grain so that slices will be crosswise.
I hese pieces are best if not more than 5 pounds.

I 'luce meat in a large container and rub thoroughly with 1 portion of
the salt-sugar mixture.

hollow the same procedure the second and third days.
Turn several times a day and let stand 7 more days.
I hen hang in a warm place to drip.

Wash oxtails and cut in 3 inch lengths; cover with boiling water.Add parsley, bay leaf , salt and pepper.
Simmer until tails are tender, about 2)4 hours.Let cool in stock.
Drain meat and dip in beaten egg and then crumbs.Fry in deep fat until brown.
The broth is delicious for soups.

20 pounds of fresh beef ( round steak )
2 cups salt

GRACE E. ZOOK, Belleville, Pa.

i Casserole Meat Dish
2 cups cooked beef cubes
I cup diced celery
I green pepper, chopped
I can tomato soup
) can mushroom soup

I teaspoon salt
ZB teaspoon pepper
*/2 cup grated cheese
3 cups cooked noodles
I cup beef broth



58 MENNONITE COMMUNITY COOKBOOK 59MEATS AND MEAT DISHES

When there is no more dripping, the pieces of meat can be smoked to
improve flavor.

Wrap in clean muslin bags and hang in a cool place for six weeks before
it is ready to eat.

Barbecued Hamburger
2 tablespoons vinegar
2 teaspoons prepared mustard
I teaspoon Worcestershire sauce
I teaspoon salt

2 pounds hamburger
1 onion

I/] cup catsup
2 tablespoons brown sugarMRS. OWEN F. SHOWALTER, Broadway,Va.

I‘‘ry onion and hamburger in 4 tablespoons hot fat until it has lost its
raw, red color.

Stir until smooth and then add all the other ingredients.
Simmer about 20 minutes and serve with hamburger rolls.
Serves 8.

* "Grandmother's Jerks"
When serving “jerks” or smoked dried beef, try Grandmother’s method

of putting thin slices of beef into a vinegar-sugar-water solution
(no salt ) proportioned as for pickles (Chapter XIII ).

Allow to stand 2 to 3 hours before serving.

I

MRS. NORMAN LOUX, Souderton, Pa.
CATHERINE J. MILLER, Grantsoille, Md. Smothered Hamburger Patties

Make hamburger patties as in plain hamburger recipe ( page 58).
Place in hot frying pan and brown well on both sides.Creamed Dried Beef

(/l pound dried beef
4 tablespoons butter
4 tablespoons flour

Shred slices of dried beef into small pieces.
Melt butter in heavy pan and add dried beef.
Cook until the edges begin to curl and beef is slightly browned.
Sprinkle flour over beef and allow to brown slightly.
Slowly add liquid and cook
Cook until smooth and thickened.
Serve on hot toast.
Makes 6 servings.

2*/j cups water or milk
6 slices toast */j teaspoon salt

1/3 cup water
11 o». tin of vegetable and beef stock

2 tablespoons minced onion

< Inver tightly and simmer 30 minutes.
Nerves 4-6.

MRS. MARK HARSHBAHGER, Dagmar, Mont.

low heat, stirring constantly.over Spanish Hamburger> I cup chopped celery
I green pepper, minced
I can tomato soup

*/s teaspoon pepper

I pound hamburger
3 tablespoons fat
I onion, minced
I teaspoon saltMRS. JACOB A. SHENK, Harrisonburg,Va.

I 'Vy onion and hamburger in hot fat until browned.
A < Id chopped celery, green pepper and seasoning.
Add tomato soup and simmer 30 minutes.
Serves 6.

Hamburgers
I pound ground beef
I cup bread or cracker crumbs
I onion, chopped

I/2 cup top milk
Soak bread crumbs in milk.
Mix all ingredients.
Shape in patties and fry in hot fat or on broiler pan until brown.
When meat is browned, gravy may be made by adding flour and

to the juice in the drip pan.
Serves 4-6.

I egg
I teaspoon salt

'/a teaspoon pepper MRS. LEILA STUTZMAN, Albana, Ore.

Hamburger en Casserole
2 cups canned tomatoes
2 cups canned corn
4 tablespoons butter
5 tablespoons flour
I green or red pepper

I pound ground beef
1 onion, minced
2 tablespoons fat
I teaspoon salt

teaspoon sugar

Ei v onion in fat, add ground beef and brown well.
Add tomatoes and corn, sugar and salt.

I water

MRS. A. L. TROVER, Shickley, Neb.

\
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are brown.I''ry minced onion and green peppers in fat until onions
Add hamburger and fry several minutes.
Then add tomatoes, rice and seasoning.
I’our into a large casserole, cover and bake at 375° for about 50 minutes.
Serves 8.

Blend flour and butter together until smooth; then drop into mixturejust prepared.
Stir and cook until thickened.
Pour into casserole and top with sweet pepper rings.Bake at 375° for 45 minutes.
Serves 6. MRS. E. S. HALLMAN, Tuleta, Tex.

* MRS. PHEBE F. KRAUS, Denbigh, Va.
Meat Balls in Tomato Juice

l/j teaspoon pepper
1/4 cup milk

I quart tomato juice

4
Hamburger en Casserole I pound hamburger

I cup bread crumbs
I or 2 eggs
I teaspoon salt

Mix ingredients well.
Shape into balls 11* inches in diameter.
I )rop into boiling tomato juice.
Simmer for approximately IJ2 hours.
Makes approximately 8 meat balls.

1
One- Dish Meal

1 large onion, minced
2 tablespoons fat
I pound ground beef

Vl pound cooked green beans
I 0 oz. can of tomato

5 medium-sized potatoes, cooked
Vi cup warm milk

I beaten egg
I teaspoon salt

Vi teaspoon peppersoup

Brown onion and meat in hot fat.
Add beans and soup. Mix thoroughly.
Pour into greased baking dish.
Mash potatoes and add milk, egg and seasoning.Put on top of meat mixture.
Bake in 350° oven for 30 minutes.
Serves 6.

ETHEL LAHMAN, Harrisonburg,Va.

Porcupine Balls
2 sticks celery, chopped

I/4 cup uncooked rice
1 teaspoon salt
2 cups tomato juice

I pound hamburger
4 slices bread
I egg, beaten
1 cup milk
2 medium-sized onions

C Inimble bread and soak in milk.
MRS. ALICE BEILER, Morgantown, Pa.>

Old-fashioned Hash Add beaten egg.
Mix with other ingredients (except tomato juice).
Shape into 8 balls and place in a greased casserole.
I’our tomato juice over the balls and bake VA hours in a 350° oven.
'Ibese balls may also be cooked in a pressure saucepan for 15 minutes.

LEHMAN, Holsopple, Pa.; MRS. REUBEN EBERLY, Fayetteville, Pa.

3 cups leftover roast meat
I cup mashed potatoes
I medium-sized onion

Grind meat and onion in food chopper.
Add mashed potatoes, salt and milk. Mix well.
Place in a casserole and sprinkle crumbs over top.
Bake at 350° for 30 minutes.
Serves 6.

•*/2 teaspoons salt
I Vi cups milk
Vl cup bread crumbs

MABEL

Meat Loaf
I or 2 eggs, beaten
I teaspoon salt

*/g teaspoon pepper
6 strips bacon

IVi pounds hamburger
I cup soft bread crumbs
I cup milk or tomato juice
I medium-sized onion , minced

Soak crumbs in milk and add beaten egg.
Add meat, onion and seasoning.
( •'orm into a loaf (do not pack ) and place in baking dish; then put

strips of bacon on top of loaf.

MRS. SARA NAFZIGER, Harper, Kan.

\ Texas Hash
2 large onions
3 tablespoons fat
2 green peppers, chopped
1 pound hamburger
2 cups canned tomatoes

Vl CUP uncooked rice
I teaspoon chili powder

IVi teaspoons salt
VA teaspoon pepper
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Bake at 375° for 1 hour.
Serves 6. Meat Roll

M/2 teaspoons salt
!/g teaspoon pepper

I egg , beaten
2/3 cup milk

M/2 pounds hamburger
2 cups bread crumbs
I onion
I cup chopped celery

M ix hamburger with salt, pepper, beaten egg and M cup bread crumbs.
Add just enough milk to make it stick together.
Mix well, put on waxed paper and flatten out.
Spread on the meat a filling made of the remainder of the bread,

chopped celery and onion.
Moisten with % cup milk or water.
Roll up like jelly roll.
Bake at 375° for 1hour.
Serves 8.

MBS. J. R. DILLER, Hesston, Kan.

This mixture may also be shaped in individual servings and placed in
greased muffin tins.

Spread top with a sauce made by combining the following:
I teaspoon dry mustard

1
« 3 tablespoons brown sugar

VA cup catsup

MRS. RALPH MILLER, Kalona, Iowa

Another variation may be made by removing baked hamburger loaf
from pan and placing it in a broiler pan.

Spread with catsup and place under broiler for several minutes.
MRS. PEARL SCHMIDT, Greensburg, Kan.

ANNA HERSH, Elizabethtown, Pa.

Meat Pie
'/2 teaspoon salt•/g teaspoon pepper

2 teaspoons grated onion
1 /3 cup chopped pepper

M/2 cups leftover meat
3 tablespoons flour

I/4 cup broth or drippings
I cup milk

Add flour to drippings and stir until blended.
Add milk and cook until thickened.

Horse-radish dressing is good served with meat loaf.
Take:

VA cup thick cream
3 tablespoons grated horse-radish

Mix vinegar and salt with grated horse-radish.
Whip the cream stiff and add gradually to horse-radish.

VA teaspoon salt
I tablespoon vinegar

Add salt, minced onion and green peppers.
Slir meat into gravy and pour into pastry-lined dish.
( over top with pastry ( page 354).
Bake at 425° for 25 minutes.
Serves 6.

> MRS. EZRA LONG, Sterling, III.

Golden Meat Loaf
MRS. ELEANOR FREY, Chambersburg, PaM/2 pounds ground beef

I cup rolled oats
1 cup raw grated carrots

*/2 minced onion
2 eggs, beaten

Combine all ingredients, except hard-cooked eggs, and mix thoroughly.
Place half of mixture in a loaf pan 4 x 9 inches.
Cut eggs in half lengthwise and arrange in a row through the center of

the meat.
Place remainder of meat on top.
Bake at 350° for 111 hours.
Serves 6 to 8.

2 teaspoons salt
VA teaspoon pepper

M/2 teaspoons Worcestershire sauce
3 hard-cooked

Meat with Sour Gravy
I teaspoon salt•/g teaspoon pepper
I cup bread crumbs

M/2 tablespoons vinegar

1 pound beef
1/2 cup chopped onions

2 tablespoons shortening•/2 cup water

< iit meat in serving pieces and pound it.
Molt fat in pan and add meat,
rnson with salt, pepper and onions.

Add water, cover pan and let simmer 1hour.
Add bread crumbs dampened with vinegar and simmer 5 more minutes.
Nerves 6.

«99«

E
!

MRS. H. P. BALZER, North Newton, Kan.JENNIE A. L. GABLE, York, Pa.

)
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Meat Tarts (Piroshki) Bake at 350° for Vi hours.
This dish actually tastes like turkey. Try it!
Serves 6-8.

Filling:
2 cups flour•/2 cup sour cream
1 egg yolk
2 tablespoons butter

/2 pound fresh or leftover meat,
chopped

I onion, minced MRS. DAVID BURKHOLDER, Smithville, Ohio
I tablespoon butter•/2 teaspoon salti Pigs in the Blanket

Sift flour and add melted butter. Stir until well blended.
Add sour cream and knead several minutes.
Roll out on floured board to li inch thickness.
Cut with a round biscuit cutter.
Place a spoonful of filling in center and close tightly by pinching into

an oblong shape.
Brush with egg yolk and bake at 400° until crust is brown.
To make filling, brown the onion in butter and add the chopped meat

and seasoning.
Stir until meat has lost its red color.
Makes 8 tarts.

t I teaspoon salt
l/l teaspoon pepper
I/2 teaspoon Worcestershire sauce

I pound hamburger
% cup tomato juice

I small onion , minced

Make your favorite biscuit dough ( pages 12 and 13).
Boll to Ji inch thickness and cut into 4 inch squares.
Place one tablespoon meat mixture in center of each square.
Fold over dough so meat is covered.
Place in pan and bake at 425° for 40 minutes.
Makes 8 “pigs.”

MRS. WADE GOOD, Harrisonburg,Va.

Pot RoastMRS. HERBERT R. SCHMIDT, Newton, Kan.
•/g teaspoon pepper

2 tablespoons fat
I/2 cup hot tomato juice or water

31/2 pounds rump or chuck
I onion

I */2 teaspoons salt
Mock Duck

1 thick round steak
2 cups bread crumbs

Vl cup milk

2 eggs
I teaspoon salt

VB teaspoon pepper

Make bread dressing as for stuffing for a fowl (pages 101 and 102).
Spread on meat and roll up carefully.
Fasten with skewers or tie with twine.
Place in a greased pan and bake at 375° for Vi hours.
Serves 6.

Bub salt and pepper into meat and dip it in flour.
Brown meat and onion in 2 tablespoons fat until seared on all sides.
Place meat in casserole, Dutch oven, or electric skillet.
Add hot tomato juice or water.
( lover and bake at 350° for 3 hours.

>
FANNIE G. GOOD, Spring City, Pa.

Scalloped BeefMRS. SAM REDCER, Greensburg , Kan.
Broth
|l/2 teaspoons salt

2 pounds stewing beef
1/2 pound crackersMock Turkey

( look beef until tender.
Line baking dish with crushed crackers.
Add a layer of beef and then another of crackers.
Alternate until baking dish is 5» full.
( lover with broth and then sprinkle 3 tablespoons very finely rolled

crackers over the top.
Bake at 350° for 45 minutes.
Serves 6-8.

I loaf stale bread
I quart milk
1 carrot, grated
2 onions, minced
2 stalks celery, chopped

I teaspoon salt
'/s teaspoon pepper

I pound ground sausage
I teaspoon poultry seasoning
I egg beaten

Remove crust from loaf of bread; tear apart and moisten with warm
milk. Crusts may also be used.

Add meat, chopped vegetables, seasoning and other ingredients.
Mix together well and place in a buttered baking dish.

I
MRS. ELLA M. HERR, Lancaster, Pa.

a
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Shepherd's Pie
This is a good way to use leftovers from a holiday meal.

Swedish Meat Dish
I teaspoon salt•/g teaspoon pepper

*/2 cup cooked rice
11/2 cups sweetened tomato juice

8 tender cabbage leaves, whole
2'/2 cups ground steak

I onion, minced
I green pepper, minced

Line a greased casserole with mashed potatoes.
Fill with leftover vegetables and cubes of meat.
Add bread crumbs and gravy and seasoning.
Cover with mashed potatoes and bake at 350° for 40 minutes.
If you have no leftover gravy, beat an egg and add to it 1 cup milk.
Pour this over meat and vegetables before putting mashed potatoes

on top.

t Parboil cabbage leaves for 3 minutes.
Mix meat, onion, pepper, rice and seasoning.

Put mixture into cabbage leaves, roll and fasten with skewers or tie
with string.

Place in baking pan and pour over them the tomato juice sweetened
with 1 tablespoon sugar.

Cover and bake at 375° for 35 minutes.
Serves 8.

I

MRS. HENRY A. BISHOP, Perkasie, Pa.; MARIE BLOSSER, Harrisonburg,Va.

Six-Layer Dinner
MRS. A. E. REESOR, Markham, Ont., Can.

2 cups hamburger
2 cups sliced raw potatoes
2 cups chopped celery

I/2 cup diced onions

Place potatoes in bottom of greased casserole.
Add celery, then hamburger, onions and pepper.
Sprinkle salt and pepper on each layer.
Pour tomatoes over mixture in dish and garnish with green pepper rings.

Bake at 350° for 2 hours.
Serves 6-8.

MRS. VELMA MILLER, Canton,Ohio; MRS. ABNER MUSSELMAN, Elmira,Ont.,Can.

2 teaspoons salt
I/4 teaspoon pepper

1 cup diced green pepper
2 cups canned tomatoes

Swiss Steak
*/l teaspoon pepper
*/2 cup flour

3 cups tomatoes or tomato juice

2 pounds round steak I inch thick
3 tablespoons melted fat

M/2 teaspoons salt
I onion, minced

Hub salt and pepper into steak and dredge with flour.
Brown quickly on both sides in hot fat with the onions.

Add tomatoes, cover tightly and bake at 350° for VA hours.
This may also be prepared in an electric skillet at low temperature

until tender.
JESSIE HAMILTON, Sheridan, Ore.; MRS. FOSTER THOMAS, Holsopple, Pa.

I
>

Steak and Onion Pie
Instead of the tomatoes, a can of mushroom soup may be thinned with

1 cup milk and poured over browned steak.
Make as in above recipe. This is delicious.

/2 teaspoon pepper
/2 teaspoon paprika

2 cups raw potatoes, diced
2/2 cups boiling water
Pastry for I crust (page 354)

I cup onions, sliced
1/4 cup shortening

1 pound round steak, cubed
!/} cup flour

2 teaspoons salt
MRS. A. C. LOUX, Souderton, Pa.

Three-Layer DinnerCook onions slowly in melted fat. Remove onions.
Roll meat in mixture of flour and seasoning.
Brown meat in hot fat.
Add boiling water, cover and simmer 1 hour.
Add potatoes and cook 10 minutes longer.
Pour into greased casserole, lay cooked onions on top.
Cover with crust rolled it inch thick.
Bake at 400° for 30-35 minutes.

Serves 6-8.

M/2 teaspoons salt
i/g teaspoon pepper

I cup milk

I pound hamburger
I small head cabbage
3 cups diced raw potatoes

Slued cabbage and put 'A of it in the bottom of a greased casserole.
Next add A of the diced potatoes and then 'A of the hamburger.

Iii inkle salt and pepper over each layer.
A 1 Id remainder m the same order, having hamburger on top.
Add milk and bake at 350° for 2 hours.
Serves 6-8.

I
MRS. PHARES A. LANDIS, Lancaster, Pa. MRS. WARD KREIDER, Wadsworth, Ohio

\
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Filling for Roast Shoulder of Lamb
1/4 teaspoon pepper

I */2 to 2 tablespoons milk or stock
•/2 teaspoon parsley or sage

Wigglers
I onion
3 tablespoons butter
I cup soft bread crumbs
I teaspoon salt

I pound hamburger
3 slices bacon
I small onion , chopped
1 cup cooked peas
2 cups tomatoes

Fry bacon; when brown remove from pan.
Add onion and hamburger to bacon fryings and heat through.
Place meat and vegetables in alternate layers in a casserole.
Pour tomatoes over mixture; cover with grated cheese and bacon.
Bake at 350° for 1 hour.
Serves 6.

1/3 cup chopped celery
I small can mushrooms

% package spaghetti
10 oz. grated cheese ( mild or sharp )

Melt fat in pan, add minced onions and brown slightly.
Add the bread crumbs and seasoning.
Then add milk or stock.
Stuff into pocket of lamb shoulder.

n
i

ANNA MUSSER, Adamstown, Pa.

Mint Sauce for Roast Lamb
4 tablespoons vinegar•/2 teaspoon salt

Mns. WILLIS BONTRAGER, Shipshewana, lniL
4 tablespoons chopped mint

•/2 cup hot water
2 tablespoons sugar

Mix ingredients and bring to a boil.
Serve hot with roast lamb.

LAMB, PORK, AND VEAL
LAMB

Lamb Patties ANNA MUSSER, Adamstown, Pa.
3 cups cold roast lamb
I cup soft bread crumbs
I small onion

I /2 teaspoons salt

I egg, beaten
Is teaspoon pepper
3 tablespoons minced pickles•/t cup red currant jelly

Grind roast lamb and onion through food chopper.
Mix with bread crumbs, beaten egg, minced pickle, salt and pepper.
A little broth or milk may be needed to moisten mixture.
Shape into 6 patties and brown on both sides in hot fat.
Set at low heat and add currant jelly.
Cover tightly and simmer for 15 minutes.

PORK
Baked Ham

I teaspoon dry mustard
Milk to cover

2 slices ham, % to 1 inch thick
4 tablespoons brown sugar

Cut slices of meat through center of cured ham.
Place in a large skillet or Dutch oven.
Hub with dry mustard and cover with brown sugar.
Aild enough milk to barely cover ham.
Hake at 325° for 1 to 151 hours.
Milk should be absorbed.
This is delicious!
Serves 8 to 10.

MRS. A. E. REESOR, Markham, Ont., Can.

Roast Shoulder of Lamb
•/8 teaspoon pepper
Bread stuffing

3 to 4 pounds shoulder of lamb
M/2 teaspoons salt

Have bone removed from shoulder.
Sew 2 sides of roast securely, leave other side open for stuffing.
Fill cavity with bread filling and sew together. (See following recipe. )
Rub salt and pepper on outside of roast.
Place on rack of roasting pan with fat side up and bake at 325° for

approximately 2 hours.
Allow 35.minutes per pound.

Baked Whole Ham
4 tablespoons brown sugarI cured ham

Cloves

I ,et ham reach room temperature before placing it in the oven.
Place the ham, fat side up, in a roasting pan.
I )o not add water or cover.
Hake at 325°, allowing 16 minutes per pound for hams over 12 pounds.

I
ANNA MUSSER, Adamstown, Pa.

I
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When done, remove from oven and peel off the skin.
Cut shallow lines across the fat in form of squares or diamonds.
Stick with whole cloves and sprinkle with sugar.
Turn oven to 400°, put ham back in roaster and allow to brown slightly.

MRS. MENNO E. SCHMIDT, Newton, Kan.

A sauce made by mixing together the following and pouring it over
ham 45 minutes before ham is tender is also delicious.
1 cup vinegar

*/2 cup brown sugar
2 cups boiling water

Fried Ham and Onion Gravy with Noodles
1/2 cup6 slices ham, 3x3*/2x!A inches

3 onions

Fry slices of ham until nicely browned.
Remove ham from pan and add the sliced onions to the ham drippings.
When onions are slightly browned, add sour cream.
Let come to a boil and pour over hot noodles.
To make noodles, or “keelka,” take:

I cup milk
I teaspoon salt

sour cream

<
1 teaspoon dry mustard
2 tablespoons flour

STELLA HUBER STAUFFER, Tofield , Alta., Can.

2 eggs
Flour enough to make a stiff dough

Break eggs into a bowl and beat well.
Add the salt, milk and flour.
Roll the dough % inch thick and cut into I'A inch strips.
Dust dough with flour and lay 3 or 4 strips on top of each other.
Cut dough with a sharp knife into strips H inch wide to make noodles.
Drop noodles into boiling water and cook for 8 minutes.
Pour into a colander and rinse with warm water.
Serves 6.

Ham Loaf
I pound fresh pork, ground
I pound cured ham, ground
I cup bread crumbs
I egg

Grind the meat and mix all the ingredients.
Shape in a loaf , dust with flour and place in a roasting pan.
Bake at 350° for l'A to 2 hours.
At the end of 1 hour pour over the loaf either 1 cup of tomato juice or

a sauce made as follows:

% cup brown sugar
I teaspoon dry mustard

I teaspoon salt
VQ teaspoon pepper
% to I cup milk

I MRS. JACOB M. FRANZ, Mountain Lake, Minn.

Ham Puff
2 cups flour
3 teaspoons baking powder

V2 teaspoon salt
VA teaspoon pepper

2 cups ground ham, cooked
1 cup ground cooked carrots
3 tablespoons melted butter
2 eggs, beaten
2 cups milk

> 1/2 cup water
Vl cup vinegar

Mix and bring to a boil before pouring over ham loaf.
Serves 8. Sift together the dry ingredients.

Beat eggs and add milk; then add to flour mixture.
Then add ground carrots and ham and the melted butter.
Bake in greased casserole or muffin tins at 400° for 25-30 minutes.
Serves 6-8.

MRS. ELMER J. HERR, Hanover, Pa .; MRS. D. C. HOSTETLER, Orrville, Ohio
MRS. MELVIN BIRKY, Goshen, Ind .

Fried Ham with Cream Sauce
I cup rich top milkI MYRTLE HUBER, Bareville, Pa.

6 slices ham, 3x3'/2xi/i inches
Flour

Cut slices of ham if inch thick and large enough for a serving.
Roll in flour and fry until nicely browned on both sides.
Pour over the ham 1 cup of rich milk and then cover pan.
Simmer for 10 minutes.
This makes a delicious, unthickened gravy to serve over the fried ham.
Serves 6.

Ham Rolls with Cheese Sauce
% cup milk

1 cup ground cooked ham
2 tablespoons soft butter

M/2 tablespoons prepared mustard

2 cups flour
4 teaspoons baking powder

V2 teaspoon salt
4 tablespoons fat

Add butter and mustard to the ground ham.
Sift together flour, baking powder and salt and cut in fat.
Add milk to make a soft dough.

I
KATE BEACHY, GrantsviUe, Md.

\
m
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( lombine crumbs, raisins, celery, sugar, mustard and butter to form a
stuffing.

Spread between slices of ham and tie securely with heavy cord.
Stick a few cloves in the fat.
Bake at 325° for 2 hours.
Forty-five minutes before serving, surround with halves of partly boiled

sweet potatoes and continue to bake.

Roll out dough 5» inch thick and spread with ham mixture.
Roll as a jelly roll and cut into slices 1M inches thick.
Place cut side down in a greased pan and bake at 425° for 15 to 20

minutes.
When baked, serve with cheese sauce (page 133).
Serves 6.* ANNA LOIS UMBLE, Atglen, Pa.4

MRS. EARL HERTZLER, Mechanicsburg, Pa.Ham Timbales
2 cups minced, cooked ham
2 eggs, separated

M/2 cups bread crumbs
I */2 cups milk

% teaspoon salt
1/8 teaspoon pepper
I teaspoon grated onion

Pork Chops, Breaded
6 pork chops

% cup fine bread crumbs
I teaspoon salt

*/s teaspoon pepper

Add salt and pepper to bread crumbs.
Beat egg and add milk.
I > ip chops in liquid and roll in crumbs.
I 'ut 3 tablespoons fat in a skillet and brown chops.
I 'lace chops in a baking pan or dish and add boiling water,
t over and bake at 400° for about 50 minutes.
Serves 6.

I egg, beaten
l/t cup milk

cup boiling waterCombine the crumbs and milk and cook to a paste.
Add beaten egg yolks and seasoning to minced ham.
Then add crumb and milk mixture.
Fold in stiffly beaten egg whites.
Place in greased custard cups or timbale molds.
Set in a pan of hot water and bake at 350° for 30 to 35 minutes.
Serves 6-8.

LOUIDA BAUMAN, Kitchener, Ont.,

Smothered Ham
'/2 teaspoon salt
i/t teaspoon pepper
6 whole cloves

I/} cup brown sugar

I slice ham 2 inches thick
I cup bread crumbs
I cup milk
I tablespoon minced onion

Pork Chops and Limas
11/2 cups dried lima beans

6 pork chops
t/t cup chopped onion

1 /3 cup catsup

2 tablespoons sugar
*/2 teaspoon dry mustard

I teaspoon salt
/g teaspoon pepper

Use a slice of ham from the center of the ham.
Place in a roasting pan and pour over it 1cup boiling water.
Stick cloves in the top of the slice.
Scald milk and add bread crumbs.
When soft, spread over ham and add seasoning.
Sprinkle brown sugar over top.
Bake at 350° for 2 hours.
Serves 6.

Souk Limas overnight.
( ,'ook in salt water until almost soft.
I )rain off the water and save it.
Brown the chops and remove from pan.
Mix catsup and seasoning with l'A cups water in which beans were

cooked.
Add Limas and chopped onion.
I 'luce in a casserole or baking pan and lay browned chops on top.
< 'over and bake at 350° for 1hour.
Serves 6.

MRS. NELLIE HINES, Birch Tree, Mo.I Stuffed Ham Steak with Sweet Potatoes
1 teaspoon dry mustard

cup melted butter
2 large slices of ham */2 inch thick
3 large sweet potatoes

2 cups soft bread crumbs
2 cups chopped seeded raisins

*/2 cup diced celery
i/l cup brown sugar FLORENCE STRONG, Mechanicsburg, Pa.

1
i
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Pickled Pigs' Feet or Souse
2 tablespoons salt
I tablespoon whole cloves

I/2 teaspoon black pepper
I tablespoon broken cinnamon bark

Scrape and clean feet well and put on to boil in enough salt water to
cover.

Simmer for approximately 4 hours or until meat will separate from
bones.

Mix stock in which meat was cooked with vinegar, salt, pepper and
spices.

Bring to the boiling point and hold for 30 minutes.
Strain liquid to remove spices.
Place pieces of meat and chopped pickle in a flat dish or stone jar and

pour the sour liquid over it.
Chill in refrigerator until perfectly cold.
Slice and serve.
The old recipe says, “This is very good for one who likes pigs’ feetl”

KATE BEACHY, Grantsville, Md.

Pork Chops and Potatoes
21/2 cups milk
I '/2 teaspoons salt
'/l teaspoon pepper

> 6 pork chops
6 medium-sized
6 tablespoons flour

Brown the pork chops in fat.
Place a layer of raw sliced potatoes on top of chops.
Sprinkle with salt, pepper and flour.
Add another layer of potatoes, sprinkling flour and salt on each layer.
Pour the hot milk over the potatoes and add dots of butter.
Bake at 350° for 1hour.
Serves 6.

4 pigs' feet
1 cup chopped pickles
2 cups vinegar
2 cups stock

potatoes

*«

MRS. DAN BEACHY, Hartville, Ohio

Pork Chops and Rice
5 pork chops

'/2 cup uncooked rice
2 cups strained tomatoes

Fry chops slightly in a hot pan.
Move chops to one side and add rice to the fat; allow it to brown.
Push rice to side of pan and brown the chops.
Add the diced pepper, tomatoes and seasoning.
Cover and cook slowly on top of stove for about 1 hour.
Serves 5.

I/2 diced green pepper
11/2 teaspoons salt•/$ teaspoon pepper

Roasted Pig's Stomach
Dutch Goose

2 cups shredded cabbage
2 tablespoons salt
I teaspoon pepper

I pig stomach
I */2 pounds ground sausage

I quart diced potatoes, raw
I onion, chopped fine

Hemove the inner lining of the stomach and discard.
Wash stomach well and then soak in salt water several hours.
Drain and fill stomach with stuffing. Sew securely.

>
MRS. NELLIE HINES, Birch Tree, Mo.

Stuffed Pork or Lamb Chops
I egg, beaten
I teaspoon salt

l/g teaspoon pepper
I4 cup hot water

Mix crumbs, melted butter, seasoning and beaten egg.
Add the hot water to make a bread filling.
Cut a pocket in each chop and fill with bread stuffing.
Saute chops in a little fat until slightly brown.
Place in a roasting pan, add 1cup hot water and the fat in which chops

were fried.
Cover and steam or bake slowly for1hour.
Serves 6.

6 large pork or lamb chops
11/2 cups bread crumbs

onion, minced
3 tablespoons melted butter Use either of the following recipes for the filling.

E 1
Make a filling of raw diced potatoes, chopped onion and shredded

cabbage.
Add seasoning and mix well.

I II
Make a bread filling by browning diced onion and bread cubes in

butter.
Mix with egg, parsley, and milk.
Stir in diced boiled potatoes and 1 pound sausage. Mix thoroughly.MRS. WALTER WEAVER, Christiana, Pa.
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Place stuffed stomach on a rack in a kettle, cover with water and cook
slowly until tender.

Then brown in a hot pan to which butter has been added.

Sausage and Bean Casserole
*/l teaspoon dry mustard

I teaspoon salt
l/j cup tomato juice

I pound ground sausage
l '/ j tups cooked navy beans
'/4 tup chopped onionOr

Place stuffed stomach in a roasting pan and bake at 350° for approxi-
mately 3 hours.

Serve with gravy made by adding flour and water to drippings in
roasting pan.

Serves 8 to 10.

MRS. BARTON MUSSER, Adamstown, Pa.; MRS. MILTON HUBER, Willow Street , Pa.

Iliinvu sausage and onion together.
I In off excess fat.
• muhlnc with beans and add seasoning.
Ilu ' in greased casserole and pour tomato juice over mixture.
It il" at 350° for 45 to 50 minutes.
Nut VPN (i.

I
I

MRS. MARY HARTZLER, Tiskilwa, 111.

Pork Spareribs with Vegetables
2 cups boiling water
2 teaspoons salt

14 teaspoon pepper
2 tablespoons flour

Place spareribs in roasting pan, sprinkle with salt, pepper and flour.
Place potatoes, carrots and celery on top.
Add hot water.
Cover and bake at 350° for 11* hours.
Garnish with parsley.
Serves 8.

Baked Sausage Pie4 pounds spareribs
10 sliced potatoes
5 sliced carrots
2 cups diced celery

114 teaspoons salt
I/s teaspoon pepper
Milk to cover mixture
Pastry for bottom and top crust

( page 354)

1 pound fresh sausage
4 cups diced cooked potatoes
2 onions, minced

*/) cup diced celery
I tablespoon chopped parsley

I n H tin* bottom and sides of a flat baking dish with pastry.
I ill dish with alternate layers of fresh sausage and cooked, diced

potatoes.
\ ' 1 ' I onion, celery and seasoning.

• 1 n IT mixture with hot milk and add top crust,

n il < at 350° for 1 hour.
'11 a ves 6-8.

I
HELEN WEYANT, Grantsville, Md.

MRS. ROY HUBER, East Petersburg, Pa.Pork and Vegetable Stew with Dumplings
14 pound pork , cubed

1 medium-sized onion
2 pints boiling water
2 teaspoons salt

14 teaspoon pepper

3 medium -sized potatoes
3 carrots
3 turnips

I2 head cabbage

Sausage and Creamed Potatoes
I */2 teaspoons salt
14 teaspoon pepper

I cup milk

I pound sausage links
1 modium-sized onion
6 to 8 potatoes
2 tablespoons flour

1 nl sausage in 'A inch lengths.
< Imp the onion fine.
MU meat and onion together and fry until slightly brown.
Add water to cover and cook 10 minutes,

t ill die potatoes in quarters, add to meat and season.
1 liver and cook until vegetables are done.
M ike a paste of the flour and milk.
N • Id to mixture and cook until thickened.

Set ves 6-8.

Fry pork cubes and minced onion together until slightly browned.
Add boiling water and season with salt and pepper.
Dice potatoes, carrots and turnips and add to meat.
Shred cabbage and add.
Fifteen minutes before serving, add dumplings to hot stew.
Use same recipe for dumplings as given with beef or chicken stew

( page 56 or 93 ).
Cover tightly and cook for 10 to 12 minutes.
Serves 6.

£
1

MRS. ABNER MUSSELMAN, Elmira, Ont ., Can. MRS. HARVEY M. STOVER, SOUDERTON , Pa .

I
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Sausage Casserole Dinner
I'/2 cups cooked macaroni

I teaspoon salt
i/l teaspoon pepper

*/2 cup buttered crumbs

MM ground liver pudding.
Ilil *1miild be the consistency of corn meal mush.
" HI|, slowly in heavy pan or top of double boiler for approximately

80 minutes.
I'• >111 m dishes to mold.
\ \ In n cold, slice '! inch thick and fry in hot fat until brown and crusty

on both sides.
Mini I' LLANK GEHMAN, Adamstown, Pa.; MRS. HENRY BECHTEL, Spring City, Pa.

% pound ground sausage
I medium-sized onion
I cup whole kernel corn
1 green pepper, diced
2 cups tomatoes

Brown sausage and chopped onion in skillet.
Place in the bottom of a casserole.
Add alternate layers of macaroni, vegetables and seasoning.
Top with bread crumbs.
Bake at 350° for 1hour.
Serves 6.

«
i
1

Snitz and Knepp
2 tablespoons brown sugarM/f pounds cured ham or I ham hock

2 cups dried apples

\V mh dried apples, cover with water and soak overnight.
In llie morning,cover ham with cold water and cook slowly for 3 hours,
tillI apples and water in which they soaked.
Add brown sugar and cook 1hour longer.
I in knepp or dumplings:

2 cups flour
l*/l teaspoons baking powder
I/) teaspoon salt

MRS.I. E. MILLER, Fentress, Va.

Sausage Economy Loaf
1 pound sausage
2 cups mashed potatoes
I onion, minced
I egg

Mix all ingredients together and shape into a loaf.
Roll in oatmeal.
Bake at 350° for 1hour.
Serves 6.

I teaspoon salt
l/s teaspoon pepper
1/2 teaspoon poultry seasoning

1 egg, beaten
2 tablespoons butter

1/3 to 1/2 cup milk

’ ill together dry ingredients.
' Hi in beaten egg and melted butter.
Add milk to make a batter stiff enough to drop from a spoon.
Iimp batter by spoonfuls into boiling ham and apples.
( Inver pan tightly and cook dumplings 10 to 12 minutes.
IIn not lift cover until ready to serve.
S*i|ves 8.

MRS. A. E. REESOR, Markham, Ont., Can.> Sweet Potato Sausage Cakes
(/2 pound fresh sausage
I teaspoon salt

Shred raw sweet potatoes and mix with sausage and salt.
Shape into 10 flat cakes.
Place in cold skillet and place over low heat.
Fry slowly until brown and crisp on both sides.
Serves 5 to 6.

2 cups raw sweet potetoes, shredded

MRS. HENRY DELP, Line Lexington, Pa.; MRS. N. H. HESS, Lederach, Pa.

I Snitz and Knepp
MRS. S. J. BUCHER,Harman, W. Va.

Without Meat
'linin' people enjoy the flavor of this dish best when it is made without

the ham.
Si 1.1k dried apple snitz according to precedingrecipe and cook until soft.
Mrlen with brown sugar and add 3 tablespoons of butter or meat

Scrapple

I I */2 CUPS l«ver pudding
3 quarts broth from cooked pudding
I cup corn meal

3 cups whole wheat flour
H/2 teaspoons salt
/2 teaspoon pepper

Bring to a boil broth in which pudding meat was cooked.
Season with salt and pepper.
Stir into the boiling broth the com meal and flour.

or sausage

fryings.
Add dumplings as inpreceding recipe.

MRS. ROY E. HUBER, East Petersburg, Pa.

«.

I
ft
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Veal PieSugar Cure for Pork
I ounce black

I ounce saltpeter

Mix and rub meat thoroughly with this mixture.
Repeat again in 2 days and a third time in 2 more days.
Lay pieces of meat on board and keep flat for 3 weeks.
By that time the sugar cure has been absorbed and the meat can be

hung up and smoked.
This amount will cure approximately 350 pounds of pork.

MRS. FRANK VAN PELT, Columbiana, Ohio

> */l cup fat
1 cup diced potatoes

1/3 cup rice
2 tablespoons butter

1/4 teaspoon pepper
I cup water

4 1 ups cooked veal, cubed
I medium -sized onion, minced
: tablespoons diced bacon
I • up canned tomatoes
: herd -cooked eggs, sliced
I teaspoon salt

6 pounds salt
2 pounds brown sugar

pepper

* • I line bacon, potatoes and onion and brown in hot fat.
Add llm chopped veal and seasoning.

" In 11 slightly browned, add the water and cook several minutes.
• ". ' I rice until soft, drain and add tomatoes. Season.

I lie meat mixture in a greased baking dish.
• in ci' with rice and tomatoes and place sliced eggs on top.
VM small pieces of butter. Cover.
II .d 1 at 375° for 30-35 minutes,

til 11 CN <1 to 8.

i

VEAL
Veal Delicious

MRS. DAN BEACHY, Hartvillc, Ohio
2 pounds veal steak, % inch thick
3 tablespoons fat
I onion

V2 cup flour

Cut veal in serving pieces.
Rub with salt and pepper and roll in flour.
Brown on both sides in hot fat.
Place in a roasting pan or casserole and cover with sour cream.
Slice onion in very thin pieces and lay on top.
Cover and bake at 350° for approximately 2 hours.
Serves 6-8.

11/2 teaspoons salt
*/8 teaspoon pepper
2 cups sour cream RABBIT

Fried Rabbit
Il/j teaspoons salt•/3 teaspoon pepper

I rabbit, cut in serving pieces

'/4 cup fat
(/j cup flour> I i n . the rabbit, cut in serving pieces; soak in salt water 6 to 8 hours.

I > 111 in and roll in flour.
I'IIIIT in a skillet containing the hot fat.
I 1 \ pieces until a golden brown on both sides.
'ii 1 Min with salt and pepper.
Add 2 cups of water, cover and allow to steam until tender.
111 make gravy, remove pieces of rabbit from the pan and add 2 table-

spoons flour to the drippings.
Hi own Hour and then add water.
Mil until thickened.
M'i ves 6.

MRS. SAMUEL NAFZICER, Kalona, Iowa

Veal Loaf

E 2 pounds ground veal shoulder
Vl pound sausage or fresh pork

2 tablespoons catsup
2 tablespoons minced parsley
I onion, minced

I egg
*/2 cup dry bread crumbs
l/l cup hot milk

l|/2 teaspoons salt
*/l teaspoon pepper

Mix all the ingredients together and shape in a loaf.
Place in a loaf pan and bake at 350° for IJ2 hours.
Brush occasionally with bacon fat.
Serves 6 to 8.

MRS. FRANK GEHMAN, Adamstown, Pa.I Hasenpfeffer
I teaspoon salt

teaspoon pepper•/2 teaspoon allspice or cloves

R or 10 pieces of dressed rabbit
or pheasant•/4 cup fatMRS. AMOS HORST, Hagerstown, Md.

'!
a



82 MENNONITE COMMUNITY COOKBOOK 83MEATS AND MEAT DISHES

1 medium-sized sliced onion
2 heads garlic
2 bay leaves

Roll pieces of meat in flour and sprinkle with salt and pepper.
Fry until a golden brown.
Place in a baking pan or casserole and add sliced onion, seasoning,

vinegar and tomato puree.
Let simmer or bake at 350° for 1 to 1M hours.
Serves 8 or 10.

I/2 cup vinegar
I can tomato puree

Hum 11 unions in hot fat.
A l l ii maining ingredients and cook together several minutes.
N|ilil frankfurters and put into sauce.
Ilid • al 375° for 50 to 60 minutes.

MBS. JESSE HEISHMAN, Harrisonburg , Va.

% Frankfurter Casserole
I 2 carrots, grated

2 tablespoons butter
2 strips bacon

I pound dried Lima beans
I*/1 quarts water

1 teaspoons salt
V frankfurters

MRS. FRANK HARDER, Lima, Ohio

Nihil beans in VA quarts water for 2 to 3 hours.
I ' min and add remaining water and simmer 45 minutes.
'i|illl I frankfurters in half lengthwise and arrange in bottom of casserole.
* lii carrots, beans and salt together and pour into casserole.

I m remaining frankfurters over top, leaving them whole.
I Nil with butter and lay bacon over frankfurters.
1 rr and bake at 350° for 30 minutes.

VARIETY MEATS
Bologna Recipe

Old Recipe
75 pounds ground beet

5 pounds brown sugar
4 pounds salt

Mix as you would sausage and stuff tightly in muslin sacks 4 inches
wide and 24 to 30 inches long.

Hang in cellar one week and then smoke to improve flavor.
Keep in a dry place 6 to 8 weeks before using.
A coat of paraffin applied to the bags with a brush will help to preserve

bologna.
MBS. IBA NEWCOMEB, Seville, Ohio; MBS. DAVID KOBNHAUS, Orrville, Ohio

3 ounces pepper
2 ounces saltpeter

11 in iivcr and bake 15-20 minutes longer or until bacon is crisp.
\ li lil , 6 servings.

MBS. ROBEBT M. NACE, Souderton, Pa.

Frankfurter Crown with Potato Dressing
Potato dressingIl/l pounds frankfurters

) slices bacon
I lireud frankfurters through center on a string.

I it * ends of string and stand frankfurters in shape of a crown on a rack
In a roasting pan.

I III center with potato dressing made as follows:

»
Canadian Summer Sausage

5 pounds white sugar
1 /3 pound pepper

2 ounces saltpeter

66 pounds ground beef
33 pounds ground pork

4 pounds salt */g teaspoon pepper
I quart bread cubes
1 egg
2 cups mashed potatoes

4 slices bacon, diced
I tablespoon chopped onion
I tablespoon chopped parsley
I teaspoon salt

II 1own bacon, add onions and cook slowly.
\ 1 I 1 I seasoning and combine with bread, beaten egg and mashed

potatoes.
I OSS together and add water until mixture is desired consistency.

I a y 3 strips of bacon over the top of the dressing.
|I , IUI * at 375° until bacon browns, add A cup water, cover and cook 25

minutes.

Mix as you would sausage and stuff tightly in muslin sacks, 3/2-4 inches
wide and 2 feet long.

Hang in cellar for 1 to 2 weeks and then smoke.
Let dry for 6 to 8 weeks before using.

MBS. AMOS LEIS, Wellesley, Ont., Can.

I Frankfurters, Barbecued
(/l cup chopped onion

2 tablespoons brown sugar
1 cup catsup

*/2 cup water
2 tablespoons fat

2 tablespoons vinegar
3 teaspoons Worcestershire sauce

'/2 teaspoon prepared mustard
*/2 cup diced celery
12 frankfurters

Soives 8.
IVA TROYER, Harper, Kan.

I
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Frankfurter and Vegetable Casserole
I */2 teaspoons salt•/g teaspoon pepper

3 tablespoons flour
2 cups milk
3 or 4 strips bacon

Wiener Stew
> 5 cups sliced potatoes

2 cups sliced carrots
2 onions, sliced
I pound frankfurters cut in

small pieces
I tablespoon minced parsley

Arrange sliced vegetables and frankfurters in alternate layers, in a
greased 2 quart casserole.

Sprinkle each layer with salt, pepper and flour.
Pour scalded milk over ingredients.
Arrange bacon slices on top.
Cover and cook at 400° for 45 minutes.
Uncover last 10 minutes to crisp bacon.
Serves 8-10.

/, teaspoon pepper
1 cup milk
3 pints water
2 tablespoons flour
2 tablespoons butter

I pound wieners
k 1 upi diced potatoes
I 1 upi diced carrots
I onions
I eupt diced celery
/ Uatpoons salt

I potatoes, carrots, onions and celery in salt water until soft.
i l l milk, sliced wieners and pepper and bring to a boil.
I lit ' I < 'ii with flour and butter that have been rubbed together to form

n
i

11 smooth paste.

'11 nr with a nippy salad.
MM yes 8.

MBS. MARLIN LAUVER, Scottdale, Pa. Baked Liver
1 teaspoon salt

*/g teaspoon pepper
2 tablespoons fat

/ pounds beef or calves' liver
S slices bacon
/ onions

Frankfurter Quails
Make a lengthwise slit in the frankfurter.
Fill with a stick of sharp cheese !1 inch thick.
Wrap each frankfurter in spiral fashion with a whole slice of bacon.
Fasten each with a toothpick.
Place split side up in a baking dish.
Bake at 425° for 20 minutes, turn if necessary to cook the bacon.

EDITH KEFFER, Waterloo, Ont., Can.

* I . II lut in baking pan and add liver.
II sliced onion and bacon over it and season with salt and pepper.
n 1 I. 1 111.150° for about 1)1 hours.
' •HI VC’S 0.> STELLA HUBER STAUFFER, Tofield, Alta.,Can.

Liver and Vegetable Casserole
1 cup celery , diced
2 cups carrots, diced
2 cups tomatoes

H/2 teaspoons salt

Wieners Stuffed with Mashed Potatoes
Split wieners in half lengthwise.
Pile mashed potatoes on top.
Sprinkle grated cheese and paprika over potatoes.
Bake at 425° for 15-20 minutes.

I pound liver
1/4 cup flour

4 tablespoons fat
7 onions, minced

l/l tnaspoon pepper

hull liver in the flour.
• li ll fat in hot pan and add liver, brown on both sides and add

seasoning.
« 11 I liver in l'A to 2 inch cubes and arrange in a greased casserole.

Iltnwti chopped onions, celery and carrots in fat and pour over the liver.

\|ii Inkle with salt and pepper and add tomatoes.

Itiikc’ at 350° for V* hours.
Nut vc’s 6.

MRS. JOHN KOPPENHAVER, Perkasie, Pa.

Wieners in Tomatoes

1 Cut wieners in half lengthwise and simmer in hot fat until browned.
Add minced onion and brown.
Pour enough canned tomatoes or tomato juice over the wieners to

partially cover.
Continue to simmer for 20 minutes.

MRS. FLORENCE YODER, Columbiana, OhioMRS. GILBERT LIND, Nampa, Idaho

I
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Liver and Gravy Liver Loaf with Carrots
1 pound of liver, sliced thin
2 tablespoons fat
I onion
Water

1 % cups bread crumbs
3 large carrots, cooked
I teaspoon salt•/g teaspoon pepper

2 tablespoons flour
I teaspoon salt

*/g teaspoon pepper

I pound liver
7 eggs
I cup milk

' j • up ground salt pork

i ilinl liver that has been previously cooked, using coarse knife of
grinder.

\ iM eggs, crumbs, milk, ground salt pork and seasoning.
•ill1 1 cooked carrots in quarters lengthwise.
I ' l i ' c a layer of liver mixture in the bottom of a loaf pan.
I HI '.trips of cooked carrots on top.
|h|ii it with another layer of liver and carrots.

II 1 1 1 ' at 375° for about 40 minutes.
fii i v i s 0-8.

Melt fat and add minced onion and cook until light brown.
Add liver that has been sliced in thin pieces.
Stir frequently until liver is browned.
Then add 2 tablespoons flour and let it brown.
Add water until desired consistency is obtained. Season.
Cook until gravy is thickened.
Serves 6.

i

MBS. WILLIAM SCHWEITZEH, Geneva, Neb.
MBS. L. E. STUTZMAN, Hickory,Va.

Liver Patties
Liver and Bacon Loaf

Makes Excellent Sandwich Filling
% cup corn meal

2 teaspoons salt•/2 teaspoon pepper
I teaspoon powdered sage

'/2 cup catsup
5 slices bacon

1 pound liver
2 slices bacon
I small onion

green pepper

1 teaspoon salt
!/g teaspoon pepper

2 tablespoons flour
I egg

Grind liver, bacon, onion and green pepper in meat grinder.
Add the beaten egg, salt, pepper and flour.
Mix well and drop from a spoon on a greased griddle.
Serves 6.

M/j pounds liver
4 slices bacon

cup onion, minced
l shredded wheat biscuits, crumbled
I eggs, beaten
I cup milk

• Hud liver and 4 slices bacon through a food chopper, using medium
blade.

\ ' M remaining ingredients and mix thoroughly.
I I in a loaf pan lined with sliced bacon.
I I II !• several slices of bacon on top.
linin' lit 350° for 1 hour.
h*> i \ rs G-8.

I

> MBS. DANIEL LONCACBE, Spring City, Pa.

Liver Loaf
M/2 to 2 pounds liver
H/2 cups mashed potatoes

I egg, beaten
1 onion, minced

Fry liver until tender, but not crisp.
Chop into '2 inch cubes.
Add mashed potatoes, minced onion, beaten egg and seasoning.
Mix ingredients, shape in loaf, and bake at 350° for 1 hour.
Serve with the following sauce:

2 cups canned tomatoes
I tablespoon sugar

Bring to a boil and pour over crushed cracker crumbs.
MBS. A. E. REESOR, Markham, Ont., Can.

M/2 teaspoons salt
l/g teaspoon pepper
VA teaspoon dry mustard

R. GEISSINCER, Old Zionville, Pa.: Liver Rice Cakes
I teaspoon salt

V4 teaspoon pepper
I egg

M/2 tablespoons milk

I pound pork liver
4 tablespoons fat•/l small onion

\\fl cups cooked rice

I 1 \ pieces of liver in hot fat until tender.
Wlii'ii cooled, grind liver and onions in food chopper.
Si Id l ice, salt, pepper, egg and milk. Mix well.
Mmpo into cakes.

I Salt and pepper
2 cups crushed crackers

1
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Melt fat in pan, add cakes and brown on both sides.
Serves 6.> MRS. GRACE E. ZOOK, Belleville, Pa.

Tongue
I beef tongue

quart stock
I pint catsup
1 onion
2 tablespoons minced parsley

Vi cup chopped celery
3 carrots

« 1 tablespoon sugar
2 tablespoons vinegar
2 tablespoons flour
2 tablespoons butter

*/2 green pepper
2 teaspoons salt

I

4

Wash and scrub the tongue well.
Cook in salt water for 2 hours.
Remove the skin.
Add chopped raw vegetables and seasoning to stock in which tongue

cooked and simmer together for 10 minutes.
Thicken with flour and butter paste.
Place tongue in a large baking pan and pour vegetable mixture over it.
Cover and bake at 350° for 2 hours.

MRS. BARTRAM LEAMAN, Denver, Pa.

>

N mm GRANDMOTHER'S DAY IT WAS MORE ESSENTIAL THAT THE HOUSE

HH » I limn buildings be located near a spring than along a good road.
I MI I lull reason, many of the older houses were approached by a long,

lane. When Grandmother chanced to look out her kitchen
w liu low around 9:30 in the morning to see a buggy coming up the lane,

In made a hasty conclusion: company for dinner!
11 xccmed she was always prepared for such

11 I 1 ken yard she kept several hens in a coop in order to fatten them
bn company dinners. As she hurried there, she repeated something she
M I C I I to hear her mother say, “Roasted pigeons do not fly into one’s

Mill ." By the time the guests had driven into the yard and hitched

[ Mill mvv

1 an occasion. In the

Mm

89

I
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Mnvvly add milk, stirring constantly until a smooth paste is formed. To

•linrtcn cooking time, milk may be heated separately.
the horse, Grandmother was coming in with her decapitated hen. “I am
so glad you folks came today,” she called happily, “you see what we
are having for dinner.” Of course, there was always the smokehouse
with its supply of cured pork to fall back on, but even ham was
everyday fare in Grandmother’s day. She seldom served it alone for
company dinners without some apologies.

Besides roast chicken, Grandmothers specialties were chicken and
dumplings, and chicken and oyster pie. There was pigeon potpie too,
which Grandmother made when the boys of the family shot down a
pigeon or two now and then. For variety, she had a brood of ducks or
geese; these were more difficult to raise, so she aimed only to have
enough for Thanksgiving and Christmas dinner.

A story handed down gives interesting information regarding the
various names used for bread dressing used to stuff fowls. There was a
large table of guests, and Uncle Dave, who was visiting from an adjoin-
ing state, was asked to pass the “dressing.” Seeing only a look of dismay
on his face, the host tried again, asking him to pass the “filling.” Still
not getting anywhere he suggested that he pass the “stuffing.” “Oh,”
exclaimed Uncle Dave at last, “we call that ramming!”

The many types of canned fish that stand on our shelves today were
unknown to Grandmother. Instead of the fish dishes we enjoy, she
served mainly fried, fresh fish. The streams in her day had an abundant
supply of fresh-water fish. To these streams Great-grandfather took his
boys fishing at the close of harvest and haymaking. They had helped
faithfully in the fields and this annual treat was one of their rewards.
They usually went to a near-by river or creek in the evening, and there
fished until they had caught enough to satisfy their appetites. Great-
grandmother sat by the oil lamp quilting until they returned, so she
could clean the fish. What a delicious breakfast the family enjoyed next
morning! Fresh trout rolled in com meal and fried in fat, along with
plenty of fresh bread and butter!

Thin White Sauce
1 teaspoon salt
2 cups milk

1 tablespoons fat ( butter preferred )
I tablespoons flour

Medium White Sauce
4 tablespoons fat ( butter preferred ) I teas[

4 tablespoons flour 2 cups
poon salt
i milk

POULTRY
Chicken a la King

J/l teaspoon pepper
% cup milk

1 / 3 cup chopped
1 /3 cup red pimi

1 cup chopped
2 egg yolks

} tablespoons butter
I teaspoon minced onion

)% oup flour
l (/i cups chicken stock

I cups diced cooked chicken
M/l teaspoons salt

’•.sutA onion and green pepper in hot butter until slightly browned.
IW'inovc from fat.
A i It I flour and blend into fat.
Add stock and cook until thickened.
'Illtm add chopped chicken, cooked mushrooms and seasoning.
Unit together thoroughly,

hunt egg yolks and add milk.
Nil ) this into chicken and stir until blended. Add pimiento.
lit move from heat and serve,

flat ses 8.
i Lou1st: KEESOR, Markham,Ontario,Can.; MRS. L. M. CLEMMER, Souderton, Pa.

pepper
hopped

green
iento, c
I mushrooms, cooked

Chicken Baked in Cream
ng chicken cuf in serving pieces
lespoons butter

flour

11/2 teaspoons salt
It teaspoon pepper

lit cups sweet or sour cream

I ;.°bu;Procedure for Making White Sauce
A number of the recipes included in this chapter and elsewhere require

a white sauce base. Directions are given here for making a white
sauce. Where necessary, thick white sauces are described in indi-
vidual recipes.

Melt fat in heavy saucepan or in top of double boiler.
Add flour and seasoning and stir until well blended.

)

[ It
I It Min and cut chicken into serving pieces.
h|M inkle with salt and pepper and dredge in flour.
Mi It butter in a skillet or roasting pan.
h1 chicken until a golden brown on both sides.
|*|in 'c chicken in a casserole or roasting pan.

I'IIIII the cream over the chicken.

I

1
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I thoroughly, then shape into croquettes.
I tip In crumbs, then beaten eggs and again into crumbs.
In in deep fat for 3-5 minutes.

MMVCN 0.

Cover and bake at 350° for about 2 hours.
Serve with a gravy made from the fryings in the pan.
Serves 6.X

MRS. CLARENCE SWARTZENDRUBER, Kalona, Iou>a
MRS. B. L. BUCHER, Dallastown, Pa. MRS. SIMON P. KRAYBILL, Elizabethtown, Pa.

I Chicken and CornChicken CasseroleI 3 cups corn, fresh or canned
2 cups cooked diced chicken or

I chicken cut in pieces and fried
I green pepper

*/2 cup bread crumbs

J tahlospoons butter
t tablespoons flour

!*/l teaspoons salt
I cup milk
I cup light cream
1 9991, beaten

Mull a white sauce with the fat, flour and milk (page 90 ).
VI * I the cream and beaten eggs to the thickened white sauce.

2 cups diced cooked chicken
2 cups soft bread cubes
2 tablespoons chopped parsley
I teaspoon salt

!/l teaspoon pepper
2 eggs, beaten

I */2 cups chicken broth
P/2 cups milk

Place a layer of bread cubes in a greased casserole.
Then add a layer of chicken, parsley and seasoning.
Continue in alternate layers with bread cubes on top.
Beat eggs and add milk and broth.
Pour over mixture.
Bake at 350° for 45 minutes.
Serves 6.

lb'llmve from heat.
Aliiingo chicken and com in alternate layers in greased casserole.

egg and white sauce over the mixture.
i ' i Inkle lightly with crumbs and lay green pepper rings on top.
|t 'd > at 350° for 1 hour.MRS. S. J. BUCHER, Harman, W. Va.
'i"Ives (i.

NAOMI GOOD, Spring City, Pa.; OLD PEOPLE S HOME, Maugansville, Md.

Chicken and Dumplings
I chicken , a year-old hen preferred For dumplings:

H/j teaspoons salt H/2 cups flour
Water to cover */2 teaspoon salt
3 medium-sized potatoes 3 teaspoons baking powder
1 •mall onion
2 tablespoons chopped parsley

t ut chicken into serving pieces.
1 in cr with water and cook slowly until almost tender.
bid sliced potatoes and finely chopped onion, parsley and seasoning.

k 15 more minutes and then add the dumplings to the boiling broth
mid meat.

I " 111.ike dumplings, sift dry ingredients together.
A' Id beaten egg and milk. Stir until well blended.
1 he dough should be stiff enough to drop from a spoon.

I ii "|> dough from a teaspoon into boiling chicken.

< 'over tightly and cook 10 more minutes.

I »" not uncover until ready to serve,

ives 6 to 8.
MBS. AMANDA TROYER, Shickley, Neb.; MRS. S. E. HOSTETTER, Denbigh,Va.

Creamed Chicken
2 cups cold diced chicken
2 cups milk
1 teespoon sell
2 tablespoons flour

3 tablespoons butter
I egg

*/g teaspoon pepper
I tablespoon minced parsley

Make a white sauce of the fat, flour, milk, and seasoning (page 90).
Add chopped chicken to white sauce and heat thoroughly.
Add beaten egg and parsley and blend together.
Remove from heat and serve.
This is good served on toast or in a noodle ring.
Serves 6.

>
1 egg
2 to 3 tablespoon* milk

E MRS. JACOB REIFF, Hagerstown, Md.

Chicken Croquettes
2 tablespoons butter

2l/2 tablespoons flour
1 cup milk
2 cups minced cooked chicken
I teaspoon salt

Make a white sauce of the fat, flour and milk ( page 90 ) .
Add the finely chopped chicken and seasoning.

I/4 teaspoon onion juice
!/g teaspoon pepper
2 tablespoons minced parsley or celery
2 eggs, beaten
I cup dried bread crumbs

1

1
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Brown Fricassee Chicken with Dumplings
Dumplings:

2 cups flour
4 teaspoons baking powder

Vl teaspoon salt
2 teaspoons fat•/2 cup rich milk

/ cups fresh bread crumbs
2 cups cooked rice

l */l teaspoons salt
'/* teaspoon pepper

Mi' Ingredients in the order given, add beaten eggs, milk and broth last.
Mi »|ir* in a loaf and bake at 350° for approximately 1 hour.
Mn vn# 8.

2 tablespoons minced green pepper
I 1/* cups milk
O/2 CUPS chicken broth

3 eggs, beatenr I chicken , cut in serving pieces
*/2 cup flour

1 teaspoon salt
3 tablespoons butter
2 cups water

Sprinkle pieces of chicken with salt and pepper and roll in flour.
Melt butter in a pan and fry chicken until a golden brown.
Add water and cover.
Cook slowly about 2 hours.
Make dough for dumplings and drop by spoonfuls into the hot chicken
Cover and steam 10 minutes.
Thicken stock to make gravy after removing chicken and dumplings.
Serves 6.

*i Mi ' * * with the following sauce:
I/4 cup fat

6 tablespoons flour
/ cups chicken broth•/4 cup cream

I teaspoon salt
I tablespoon minced parsley•/2 teaspoon lemon juice•/4 pound fresh mushrooms ( optional )

brown chopped mushrooms in fat, add flour and broth.
1 ""I' until thickened and then add seasoning and cream.
M’i ves fi-8.MRS. D. D. DRIVER, Hesston, Kan

MRS. R. J. RICH, Washington, 111.
Fried Chicken Chicken Loaf with Peas31/2 pound fryer

I/2 cup flour
2 teaspoons salt

Vs teaspoon pepper VA teaspoon paprika
3 cups cooked diced chicken

V2 cup cooked peas

1 cup soft bread crumbs
2 cups milk
2 eggs, beaten
I teaspoon salt

Mu ingredients in the order given.
I ’niir into a greased loaf pan or ring mold,

n dr at 350° for 1 hour.
I 11 stand 10 minutes before turning out of mold.
May be served hot or cold.
iMlIcious when served with mushroom sauce.
Nr1vrs 8.

Cut chicken into serving pieces.
Wash pieces of chicken, drain but do not wipe dry
Sprinkle well with salt and pepper mixture.
Place flour in paper bag and dredge pieces with flour by shaking them

in bag until well covered.
Melt fat to a depth of % inch in a heavy skillet.
When fat is moderately hot, add pieces of chicken.
Do not crowd them in pan.
Turn the pieces to brown them on all sides.
If a crisp crust is desired, cover the pan for the first half hour of the

cooking period, then uncover.
If a tender crust is desired, brown pieces with pan uncovered and then

remove them to rack in roasting pan.
Cover and bake at 325° for 1 hour or in electric skillet for 30-40 minutes.
If desired, a pressure saucepan may be used for steaming after chicken

has been fried a golden brown.

>

STELLA HUBER STAUFFER, Tofield, Alta., Can.

Chicken and Noodles

! I stowing hen
Vl pound package noodles

M/j toaspoons salt
4 tablespoons buffer or fat

l link chicken until tender and remove meat from bones.
1 11 I chicken into 'n inch pieces.
Hull noodles in salt water for 20 minutes.
I lien drain and rinse with warm water.
Miikr a thin white sauce with fat, flour and liquid. ( Page 91. )
Add salt and pepper.

4 fabiespoons flour
2 cups milk
3 cups chicken broth

I Serves 6.
MRS. EDGAR STRITE, Hagerstown, Mil .

Chicken Loaf
3 cups finely chopped cooked

chicken
2 tablespoons chopped parsley

or celery

I
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Add chopped chicken to white sauce.
Place a layer of chicken in greased casserole and then a layer of noodles
Add another layer of chicken and noodles.
Crumble M cup com flakes and put on top.
Bake at 350° for 1 hour.
Serves 8.

Water to cover
4 medium -sized potatoes, sliced
2 tablespoons minced parsley

til chicken into serving pieces, cover with water and cook until tender,

'ii a son with salt.
" In n chicken is almost soft, add the sliced potatoes.
Ailil squares of potpie dough and cook 20 more minutes.
I " make potpie dough, make a well in the flour and add the eggs

mid salt.
Wink together into a stiff dough; if too dry add water or milk,

ill out the dough as thin as possible ( M inch ) and cut in 1 inch squares
with a knife or pastry wheel.

I hup into the boiling broth, which should be sufficient to cover the
chicken well. Cook 10-12 minutes.

Vlil the chopped parsley.
UMIVCS 6 to 8.

Mils. HARVEY M. STOVER, Souderton, Pa.; MRS. J. C. CLEMENS, Lonsdale, Pa.
MRS. AMOS KREIDER, East Petersburg, Pa.

2 eggs
2-3 tablespoons water

i

« ANN BECK, Archbold, Ohio

Chicken Oyster Pie
2 cups chicken broth
4 tablespoons flour
6 tablespoons water
I recipe standard biscuit dough

3 cups chopped cooked chicken
1 pint oysters
2 hard-cooked eggs

1/2 cup chopped celery
( page 12)

Arrange chicken, oysters, celery and sliced eggs in alternate layers in u
greased casserole.

Heat chicken broth and thicken with the flour-water paste.
Pour sauce over contents of casserole.
Make biscuit dough, roll It inch thick and cut into biscuits.
Place these on top of casserole.
Bake at 400° for 30 to 35 minutes.
Serves 8.

I ' il|ilc may also be made by baking the squares of dough a golden
brown before adding them to the chicken.

MRS. MAHLON BLOSSER, Harrisonburg, Vo.STELLA HUBER STAUFFER, Tofield , Alta., Can

Parsley Pinwheel Potpie
For potpie:

2 cups flour
I teaspoon salt
3 teaspoons baking powder
4 tablespoons shortening•/2 cup milk ( approximate )

I potpie, follow procedure for pastry ( page 354 ) .
h ' il I pastry dough in an oblong shape Is inch thick,

hpieud parsley over the dough and roll as a jelly roll.
1 11 I In Hi to 2 inch lengths.
I lm r cooked pieces of chicken in a casserole, then add a layer of sliced

raw potatoes.
Midi' a gravy of the chicken stock and pour it over the mixture in the

casserole; have enough to cover,

t 'lm c pieces of dough on top of casserole with cut side down.
Ilnkc at 425° for 25 minutes,

hia ves 6-8.

Chicken and Oyster Casserole
I cup cream or evaporated milk

I */2 teaspoons salt
I cup cracker crumbs

I chicken, cut in serving pieces
I pint oysters

(/l cup melted butter or fat
I chicken or 2|/2-pound piece of beef
I teaspoon salt
Water to cover
4 medium-sized potatoes
7 tablespoons chopped parsleySeason chicken with salt and pepper and roll in cracker emmbs.

Brown in fat and then place chicken in a greased casserole.
Roll oysters in cracker meal and salt, and place them between the pieces

of chicken in the casserole.
Pour cream over top.
Cover and bake at 350° for approximately 2 hours.
More cream may need to be added during the cooking period.
Serves 8.I MRS. C. R. EBY, Hagerstown, Mil

Chicken Potpie
For potpie dough:

2 cups flour
*/2 teaspoon salt

I chicken, preferably a 4-pound hen
I teaspoon salt MRS. ELMER MACK, Souderton, Pa.

1
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Baked Chicken Potpie Hull with favorite bread dressing recipe.
Im ii bread crust over dressing before trussing to keep it from coming

out as the chicken roasts.
Unit outside of chicken with melted butter and sprinkle with remaining

milt , to which 1 tablespoon of flour has been added, or cover fowl
with a cloth dipped in melted fat.

Plm’O in a roasting pan and add % cup water. Do not cover.
Pm llrst part of roasting period, place bird with the breast side down

on a rack in a roasting pan.
In this position the thighs will cook more thoroughly without over-

cooking the breast.
hiiimt ut 350°, allowing 30 minutes per pound.
'tin u the bird with the breast side up during the latter part of the

roasting period.
II I I loft rather than a crisp skin is preferred, cover the roasting pan for

the last 30 minutes of roasting.
In test whether the bird is*done, insert a sharp fork into the thickest

part of the breast or thigh.
Wlii'ii clone, the fork can be turned easily in the meat and the juice that

runs out will show no trace of red.
II a cloth is not used to cover the fowl, it must be basted with hot

For potpie dough:
2 cups flour

*/2 teaspoon salt
1 /3 cup shortening

I teaspoon baking powder
1/2 cup milk

I chicken, preferably a 4-pound hen
I teaspoon salt
Water to cover
4 medium-sized potatoes
Parsley

Cook the chicken in salt water and remove the meat from the bones.
Leave meat in as large pieces as possible.
Make pastry and line the bottom and sides of a baking dish.
Add pieces of chicken, then a layer of sliced potatoes.
Sprinkle with salt, pepper, parsley and minced onion.
Add another layer of chicken and potatoes.
Pour broth over mixture and place a pastry lid on top.
Cut holes in the lid to keep liquid from cooking out. Fasten edge*securely.
Bake at 350° for 1 hour.
This is delicious.
Serves 6-8.

«
i

MRS. AARON GROFF, Bareville, Pa,

Pressed Chicken
drippings every 20 to 25 minutes.

hiit'i’ bird on platter and remove strings and skewers used for trussing.
Mokes 8-10 servings.
Diuve with giblet gravy.

I chicken
IVl teaspoons salt
Water to cover
*/8 teaspoon pepper

Cook chicken in salt water until very soft.
Remove skin and bones.
Dice meat into small pieces and place in the dish it is to be molded in.
Dissolve gelatin in Is cup cold water and add vinegar, broth, pepper, mill

pickles.
Pour it over the meat and mix together well.
Place in refrigerator to mold.
Slice and serve, garnished with parsley.
Serves 8.

I tablespoon vin
21/j pints chicken L

negar
broth

2 tablespoons gelatin
Vl cup chopped pickles ( optional )>

MRS. SAMUEL S. SHANK, Broadway,Va.

Giblet Gravy
Simmer gizzard, heart and neck in 4 cups salted water, for 1 hour or

until tender.
Add liver during last 10 minutes of cooking period.
|li 11 In and reserve stock.
(limp the giblets in small pieces.
Ilmnove 5 tablespoons of drippings from the roasting pan and add to

giblets.
Add 5 tablespoons flour and stir until slightly browned.
Slnwly add stock from giblets, stirring over low heat until gravy is

smooth and thickened.

CJlonm or chicken stock may be added as desired.

E MRS. DAVID SWOPE, Dayton, Va.

I Roast Chicken
41/2 pound hen

I tablespoon salt
Rub inside of chicken with the mixture of salt and ginger ( use Ilf

teaspoons salt for inside of fowl ).

I 'A teaspoons ginger
Breed dressing (see pages 101, 102)

MRS. SAMUEL S. SHANK, Broadway,Va.
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1 til chicken into serving pieces, sprinkle with salt and pepper and roll
in Hour and paprika.

HIIIWII chicken in hot fat.
I 'U c in casserole or roasting pan, add 1 cup water, cover and bake for

35 to 40 minutes at 350°.
I In n place chopped onions, carrots and potatoes over chicken, add salt

and more water if necessary.
• nvnr and continue baking 30 to 40 minutes.
>*#rves 6.

To Roast Turkey
Use same directions as for roasting chicken (page 98 ).
Weigh the stuffed bird and allow 18 to 20 minutes per pound for . i

medium-sized turkey ( 15 pounds ) . If bird is larger, allow 15- 1 M
minutes per pound.

Remove roasted turkey to a large platter.
Use drippings for making cream or giblet gravy.

«
4

Scalloped Chicken (I) MRS. WILLIAM D. MOYER, Souderton, Pa.
I chicken hen, cooked
4 cups bread cubes•/2 cup chicken fat and butter
I teaspoon sage

Remove the meat from the bones and dice it.
Melt the chicken fat and butter in a pan and add bread cubes, add

chopped giblets and sage to make a bread filling.
Make a gravy by blending flour to melted fat and adding broth.
Add chopped chicken and parsley.
Put a layer of the bread dressing in the bottom of a casserole.
Add chicken and gravy and add a layer of dressing on top.
Bake at 350° for 35 to 40 minutes.
Serves 6-8.

6 cups chicken broth•/2 cup tat
% cup flour Wiggle Glace

An Old German Dish
For Noodles:I chicken hen•'/l teaspoons self

Woter to cover
I cup bread crumbs
) tablespoons brown butter
I tablespoon minced parsley

1 mik chicken until tender.
Hi move meat from bones and cut it into small pieces. Add to broth.

'Iilisten bread crumbs with brown butter.
‘ hike noodle dough by sifting flour and salt together. Make a well in

Hour and add eggs and water. Mix thoroughly.
Hull stiff dough out in oblong shape, moisten with chicken fat and

spread with the buttered crumbs.
Hull as for a jelly roll and cut in 1 to IK inch pieces.
Ill lug chicken and broth to a boil and drop in pieces of dough.
\ ihl minced parsley.

( over and cook slowly for 20 minutes and serve.

'•nrves 6-8.

2 cups flour
2 eggs•/2 teaspoon salt
2 to 3 tablespoons water

MRS. FOREST KORNHAUS, Orrville, Ohio; MRS. SAMUEL TROYER, Harper, Kan ,>
Scalloped Chicken with Mushroom Sauce (II)

1 chicken, cooked
2 cups cooked rice or bread cubes
3 eggs, beaten

Cook chicken until tender.
Remove meat from bones and cut into small pieces.
Beat eggs and add to rice, add chicken and broth.
Place mixture in a greased casserole and pour mushroom soup over it .
Sprinkle with bread crumbs and bake at 350° for 30 minutes.
Serves 6-8.

3 cups chicken broth
I can mushroom soup

MRS. AARON STOLTZFUS, Fremont, TexasE Bread Dressing for Fowl (I)
I teaspoon minced onion
I teaspoon salt
1 teaspoon sage or poultry seasoning
2 tablespoons butter or chicken fat

1 quart soft bread cubes
) eggs
2 cups milk
I tablespoon chopped parsley

|ti <iit eggs and add milk.
I mi liquid over bread crumbs.

A 1 Id melted fat, parsley, onion and seasoning and mix well.
Mull fowl.

ANNA EIGSTI, Buda, III.; A SISTER, South English, Ion n

Chicken Vegetable Treat
1 /3 cup fat

2 onions, chopped
8 carrots, chopped
6 medium-sized potatoes, chopped

I
2«/2 to 3 pound chicken

*/2 cup flour
I teaspoon salt

1/2 teaspoon paprika
V4 teaspoon pepper

\
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Fried Bread Stuffing (II) I • nit li (|m'd over the bread mixture and mix thoroughly.
I lili is enough stuffing for 2 roast chickens.1 loaf bread

2 cups mashed potatoes
3 eggs
3 cups milk
3 tablespoons chicken fat or butter

Beat eggs, add milk and pour over bread crumbs.
Add mashed potatoes and seasoning and mix together.
Melt 3 tablespoons of chicken fat or butter in a pan and add the

mixture.
Let it simmer on top of the stove for 15 minutes.
Fill chicken while dressing is hot.

MRS. N. B. ZIMMERMAN, Ephrata, Pa.; MARY J. HOLSOPPLE, Versailles, A / u

I '/2 teaspoons salt
'/j teaspoon saffron

I minced onion or
i/t cup celery if desired

MRS. HARRY WOLCEMUTH, Bareville, Pa.

Dressing Balls
2V2 cups chicken or beef stock

2 tablespoons minced parsley
•/l teaspoon pepper

1 loaf bread
2 oggs•/4 cup chicken fat
I teaspoon salt

Mu ik bread in small pieces. Remove crusts.
Uhl beaten eggs and melted chicken fat and mix well.
Lid pepper and parsley and slowly add broth.
Moisten bread sufficiently to stick together when pressed into balls.
Midi 2 tablespoons of butter in a pan, place the balls in it and bake at

100° for 25 minutes.

i

Green Pepper Filling
MRS. II. D. H. SHOWALTER, Broadway,Va.i/2 cup diced green peppers

/2 cup diced , fried or cooked ham
2 eggs

2 cups milk
I quart soft bread cubes
I teaspoon salt FISH

Beat eggs.
Add salt and milk and mix thoroughly.
Pour mixture over bread cubes M inch square.
Add diced green peppers and ham.
Pour mixture into a flat, greased baking pan.
Bake at 350° for 25 to 30 minutes.
Serve with roast beef or chicken.
Makes 6-8 servings.

Deviled Clams
I teaspoon minced parsley
I teaspoon salt

*/t teaspoon pepper

I dozen clams
/'/l cups bread crumbs

) eggs
I tablespoon melted butter
I teaspoon minced onion

1 • 11 > k clams in their own liquid in a double boiler for 1 hour.
' iiml meat and add the bread crumbs browned in butter.
1 M A 2 of the eggs and chop them.
\ 1 I 1 I chopped egg, parsley, onion, salt and pepper.
Nili I beaten raw egg and mix with above ingredients.
lUc clam broth to moisten, if this is not sufficient liquid, add a little

milk.
I ' I H 1 filling in clam shells, dust with cracker crumbs and bake at 425°

lor 15 to 20 minutes.

Milk>
MRS. SAMUEL EBY, Clearspring. Aid.

Southern Corn Bread Dressing
For corn bread:

I cup corn meal•/2 cup flour
I cup sweet milk
3 teaspoons baking powder
I teaspoon salt
1 egg
2 tablespoons shortening

•/2 cup chopped onion
I cup chopped celery•/l cup chicken fat
4 cups stale bread cubes
I teaspoon salt•/2 teaspoon poultry seasoning
I egg
I cup chicken stock

Mix corn bread according to recipe on page 14.
When baked, cool and crumble enough for 4 cups.
Cook minced onion and celery in fat until soft.
Add crumbed corn bread and white bread and fry until slightly brown
Add salt, poultry seasoning and pepper.
Beat egg and add to chicken stock.

E STELLA HUBER STAUFFER, Tojield, Alta.,Can.

Baked Fish
FilletI

I cup bread crumbs
I teaspoon salt

I ii \ strips of bacon in the bottom of a flat baking dish.
I n llsli on bacon with skin side up and sprinkle with salt and pepper.

A strips of bacon
6 pioces of boned fish

I
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1 I M »|» rooked eggs and add to white sauce.
' * iiiogo alternate layers of sauce and flaked fish in a greased casserole.

1 over with buttered crumbs.
Hil . nl 350° for 30 minutes.
Ni'i vein 0.

Sprinkle bread crumbs over top and bake at 400° for 45 minutes to
1 hour.

Serves 6.
MBS. S. J. BUCHER, Harman, W . Va

5 MRS. S. J. BUCHER, Harman, W. Va .Baked Stuffed Fish (I)
6 medium-sized potatoes
4 to 5 strips of bacon
I cup hot water

3 to 4 pounds shad , rock
or other large fish

2 teaspoons salt
2 onions

Fried Oysters
•/2 cup fat

I cup cracker crumbs or corn meal
I pint oysters
I teaspoon salt

IIMII oysters in cracker crumbs or com meal.
Mi ' ll lat in a skillet or heavy frying pan.
Mid oysters and sprinkle with salt.
In on medium heat until a golden brown on both sides.

MRS. H. D. H. SHOWALTER, Broadway, Va.

Clean fish and leave whole.
Rub salt on the inside and outside.
Place in a roasting pan.
Cut onion and potatoes into rather thick slices and lay these around the

edge and inside of the fish.
Sprinkle vegetables with salt.
Lay strips of bacon on top of the fish.
Add hot water and bake at 375° for approximately 11» hours.
Serves 6 to 8.

Oyster Fritters
I dozon oysters, chopped
I cup flour

*/j teaspoon salt

2 eggs, beaten
i/l cup milk•/2 cup melted fat

MRS. PHEBE KRAUS, Denbigh, Vu

Baked Stuffed Fish (II) 1 Imp raw oysters and add other ingredients.
it ll bit in a frying pan.

I oyster mixture by spoonfuls into the hot fat.
hy until brown.
Mukrs 8 fritters.

2 slices of halibut steak I inch thick For dressing:
M/2 teaspoons salt

Two 10*/2 ounce cans condensed
vegetable soup

I tablespoon parsley
I lemon, sliced

I cup soft bread crumbs
1 teaspoon salt
2 tablespoons scraped onion
Juice and rind of I lemon

MRS. NORMAN MOYER, Blooming Glen, Pa.I/4 cup melted butter
I tablespoon minced parsley

Make stuffing and spread it between the two layers of halibut steak.
Sprinkle salt over fish and wrap securely with string to hold the two

pieces together.
Cover with the condensed vegetable soup.
Bake at 375° for 45 to 60 minutes.
Garnish with parsley and lemon slices.
Serves 6-8.

Oyster Pie
l/l teaspoon pepper

I tablespoon minced parsley
M/2 cups milk

Pastry for two crusts ( page 354 )

I pint oysters
I teaspoon salt
4 medium-sized potatoes (or

2 cups crushed crackers )

I ini ' Hat baking dish with pastry.
\ ii tnge alternate layers of oysters and sliced potatoes or crushed

• rackers in a greased casserole.
>"nn with salt, pepper and parsley.

Ubl milk and oyster liquor.
I'lmc a crust over top and bake at 375° for 45 minutes.
Nuives 6.

MRS. R. E. GARBER, Nampa, Idaho

Scalloped Fish
I teaspoon salt

(/g teaspoon pepper
I cup buttered bread crumbs

2 cups flaked cooked fish
2 hard -cooked eggs
2 cups medium white sauce

( page 91) MRS. JOHN RISSER, Hagerstown, Md.; MYRTLE HUBER, Bareville, Pa .

I
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Scalloped Oysters *n i ' with creamed peas or one of the following sauces:
I White sauce to which catsup has been added just before serving.
1 I • mon sauce made by cooking together until thick:

•/2 teaspoon salt•/g teaspoon paprika•/2 cup boiling water
Mi'* < I AJIKNCE E. LUTZ, Elizabethtown, Pa.; MRS. HOWARD CARTER, Sheldon, Wis.

MRS. TOBIAS SLABAUGH, Loogootee, Ind.

1/4 teaspoon pepper
1/3 cup melted butter

2 cups oyster juice and milk

I pint oysters
4 cups crushed crackers or

bread crumbs
I */4 teaspoons salt l/l eup butter

1 eggs
Juice of Y2 lemon1 Melt butter and add to crumbs.

Add alternate layers of crumbs and oysters in a greased casserolr
Season.

Pour liquid over contents of dish and top with crumbs.
Bake at 375° for 30 minutes.
Serves 6.

4
Creamed Salmon

I cups flaked , canned salmon
S tablospoons flour
1 tablespoons fat

Muir a white sauce with the fat, flour and milk.
Mill I flaked salmon and seasoning,

t mulsh with chopped parsley.
kiM vcs 6.

2 cups milk
11/2 teaspoons salt

*/2 teaspoon pepperMRS. JACOB GROVE, Hagerstown, Md.; MRS. ABRAM LOUX, Souderton, /’•»

Salmon Puff or Souffle
2 cups flaked salmon
2 tablespoons melted butter
2 tablespoons chopped celery
2 tablespoons minced parsley
I teaspoon salt

2 cups mashed potatoes
I teaspoon minced onion
1 teaspoon lemon juice
2 eggs, separated Salmon Croquettes

I cups flaked salmon
i tablespoons fat
4 tablespoons flour
I cup milk
t taaspoon salt

1 egg
3 tablespoons minced parsley
I tablespoon lemon juice
I teaspoon Worcestershire sauce
I cup bread crumbs

Drain salmon and flake with fork.
Saut4 chopped celery and parsley in the hot butter.
Combine with salmon and add mashed potatoes, salt, minced onion ,

lemon juice and egg yolks. Mix well.
Fold in stiffly beaten egg whites and pile lightly in a buttered baking

dish.
Bake at 350° for 50 to 60 minutes.
Serves 6.

M .tlr a thick white sauce with the fat, flour and milk.
Mi hi seasoning.
' liv together the drained salmon, parsley, lemon juice and Worcester-

shire sauce.
\ 1 I 1 I the beaten egg and then stir in the bread crumbs and white sauce.
Mi.ipn into croquettes and chill 2 to 3 hours.
I n In deep fat.
' t i l e s 8 croquettes.

MARY C. SHENK, Denbigh,Va.; LAVERNE JOHNSON, Blufiton,Ohio

Salmon Loaf

£ I */2 tablespoons minced parsley
2 tablespoons melted butter
I teaspoon salt
I teaspoon lemon juice (optional )

2 cups canned salmon
2 cups soft bread crumbs or

cooked rice
*/2 cup milk
2 eggs, beaten

Drain salmon, reserving the liquid.
Flake the fish and combine with all the other ingredients, including

liquid from salmon.
Shape in a loaf and place in a greased baking pan.
Bake at 375° for 40 minutes.
Serves 6.

MRS. RALPH L. VOGT, Hesston, Kan.
Salmon Pie

For topping:
I cup flour

(/2 teaspoon salt
H/2 teaspoons baking powder

3 tablespoons butter
% cup milk

Minin ' a white sauce with the fat, flour and milk.
'•i 11 mm with salt and pepper and add flaked salmon.

I tablespoons fat
/ tablespoons flour
I cup milk
I teaspoon salt
I cup flaked salmonI

I
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Put mixture in a greased shallow pan.
Mix the ingredients for topping and drop the soft dough by spoonful '.

on top of the salmon mixture.
Bake at 400° for 30 minutes.
Serves 6.

Ml * .ill the ingredients except the soup.
. It .!I M ' in a loaf and place in a greased baking pan.

I " U chicken soup over top and bake at 375° for 30 minutes,

tii ' i vi'# 6.
MRS. WILLIAM A. MOYER, SOUDERTON, Pa.

i MRS. DAVID PLANK, Detroit , Mich.
Tuna Surprise

Salmon Roll with Egg Sauce I/2 cup pimientos, chopped
I/2 cup buttered bread crumbs

I teaspoon salt
I/4 teaspoon pepper

medium-sized potatoes, sliced
I small can mushrooms

*/f cup grated cheese
I cup milk

l (/| cups flaked tuna

2 cups canned salmon
2 teaspoons minced onion

I */2 teaspoons parsley, minced
I recipe for biscuit dough ( page 12 )

Flake salmon and add minced onion and parsley.
Mix biscuit dough and roll out in oblong shape to H inch thickness.
Spread the salmon mixture on the dough and roll as a jelly roll.
Cut in slices\'A inches thick and bake at 400° for 25 minutes.
Serve with egg sauce made as follows:

Melt and brown 2 tablespoons butter.
Blend in 4 tablespoons flour and % teaspoon salt.
Stir in 2 cups milk and cook 2 minutes.
Add 2 tablespoons of chopped parsley and 1 chopped hard-cooked

egg-

Mimigc ingredients in alternate layers in a buttered casserole.
I ilk over the contents and sprinkle with crumbs.
II ike ul 375° for 1 hour.
N **i ve# 6.

ALICE DETWILER, Birch Tree, Mo.

Serves 6-8.
MRS. D. D. DRIVER, Hesston, Kan

Scalloped Salmon
2 cups salmon
2 cups milk
2 eggs

1 teaspoon salt
2 cups cracker crumbs

cup melted butter

Flake the salmon.
Place alternate layers of salmon and crushed crackers in a greased

casserole.
Beat eggs and slowly add hot milk, butter and salt.
Pour liquid over contents of casserole.
Bake at 375° for 40 minutes.
Serves 6.£ MRS. E. S. HALLMAN, Tuleta, Texas

I Baked Tuna Loaf
•/2 cup celery, chopped

I small onion, chopped
One IO'/2 ounce can cream of chicken

soup
l/l teaspoon pepper

2 cups flaked tuna
3 cups bread crumbs
I egg
I tablespoon minced parsley
I teaspoon salt

I
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11 rather frequently. Besides the numerous desserts which she pre-
Mllfil, all of those potpie, dumpling and noodle doughs called for eggs.
11 wo « no easy task to plan so that she would have enough eggs for
i uniting, and at the same time, have a basketful to exchange for
Hlttt 't’i ictt at the country store.

11 was most interesting to see Grandmother making noodles. She did
iml m un dream that the day would come when one could go to a store
ami liny noodles. She would never have been caught buying them,
turn i v IT, had it been possible—not Grandma! What machine could
iimlii is delicious noodles as she could! When she made noodles, she
w .11 iiiwcr stingy with eggs, because she wanted them to be a deep
t i llnw. Into a large bowl she would sift flour and salt. She would make
a well in the flour and break eggs, one at a time, mixing with her fingers
a« slm worked. When the dough was smooth and very stiff, she would

•Its lilr It into equal parts and roll it into round balls the size of a large
H|i|iliv These balls she would roll into a perfect round of dough 12 to
|A Inches in diameter.They were as thin as she could possibly roll them.

I Id next move was one of her own inventions. She had learned that
tin .c rounds of dough would dry quickly if she placed them in the sun.
Mii she put one of her checkered tablecloths over the clothesline wire
mill hung the pieces of dough over the wire. She turned them numerous
l inn 's during the drying process. Often there were 10 or 12 large pieces.
When they had reached the stage of drying just before they would get
limd enough to break, she removed them to the kitchen. There she
mill’d I or 4 pieces together as we roll a jelly roll. With a sharp knife
sin diced across the roll, making fine strips. After they were all sliced,
*ln let them dry until her meat was done and the broth was ready. She
milled some chopped parsley just before serving this favorite dish of
t in 1 family.

I . i in id mother always had a half-dozen guineas around; these she
ki|> t for two reasons. They were her alarm clock in the morning as they
l ulled "pot rack, pot rack,” and their eggs were considered far superior
In i hIcken eggs as far as flavor was concerned. When she was to travel
mi the train, or ride a long distance by buggy, Grandmother never

I m i ked a lunch that did not contain hard-cooked guinea eggs. Because
llu shells were very hard, she cooked them about an hour before she

satisfied that they were done. At noon she took them from her bag
Min I dipped the end in salt, which she had wrapped in a piece of brown
I iii I IIT. That egg eaten with buttered bread was as delicious to Grand-
mother as any fancy concoction we can spread in a sandwich today!

>
«
*

$99 and Casserole
cA.pUi- .3z;.

>

BECAUSE OF OUR SWISS, CERMAN AND DUTCH ANCESTRY, IT IS EASY TO

understand the reason for our fondness for many kinds of cheese. Some
of the most typical of these recipes, no doubt brought from Europe, are
cup cheese, egg cheese, soda cheese and stink cheese. Grandmother
made each of them often enough to tell by the touch of her experienced
fingers how much to scald the sour milk. She also knew when the curd
had aged sufficiently to bring out the desired flavor of each type. That
limb on the plum tree outside her kitchen window was a testimony to
her many cheese makings. It was worn at the place where she always
tied the bag of scalded curd to drain!

Grandmother traveled the path between her cook stove and egg

I
110
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CHEESE in until dissolved and then add the cream.
' i ' Mi inur stirring until mixture comes to a boil.
I HI In Hut dishes or bowls to mold.

H Cottage Cheese
Vi cup creamI */2 gallons sour milk

I teaspoon salt
MRS. ELLA ROHRER, Wadsworth, Ohio

Heat milk slowly until it is too hot to hold your finger in it, approxi -
mately 115°.

Drain thoroughly in a cloth bag or strainer. Let stand in bag overnight
to drain thoroughly.

When dry, crumble cheese curds fine and add the salt.
When serving, add the sweet cream and mix thoroughly.
Makes about 3% cups.

Old-fashioned Stinlc Cheese
I n niuke this cheese, follow the preceding recipe, except to allow cheese

In ripen 5 days instead of 3 days.
It n11is I he kept in a warm place while ripening.

I

MRS. N. A. LIND, SR., Lebanon, Ore.
Cup CheeseMRS. SARAH WENGER, Wayland, hum

M/l gallons thick sour milk
|!/j Uatpoons soda

11 ' it milk to 120° or until it is too hot to hold your finger in it.
I tin In mid allow to stand in bag until the next day.
t nimble curds or grind them fine in a food chopper.
* 11 .111 la through cheese and place it in a crock.
' m nr with a cloth and allow to stand 3 days at room temperature,

till * 1 nrli morning and evening.
\ ! Ilie end of the third day the cheese should appear yellow and

gummy, and have a sharp odor.
1 i ' ruck containing cheese in a boiler of hot water,

t i l ' I suit und water and stir until smooth.
I ' m 11 Into custard cups. When cold it can be spread on bread.

MRS. DAVID SHIRK, Adamstown, Pa.

I '/2 teaspoons salt
*/2 cup waterPennsylvania Cream Cheese

I '/2 cups sour cream
!/( teaspoon butter coloring

2 teaspoons salt

Heat the milk to 115° or until it is too hot to hold your finger in it.
Let stand at room temperature for 30 minutes.
Drain through a cloth; let stand overnight to drain thoroughly.
When dry, crumb the curds and mix with soda and butter.
Let stand for 2 hours.
Place in a double boiler, add 1 cup cream and allow curds to melt.
When cooked until smooth, stir in the remaining J2 cup cream to which

butter coloring has been added.
Add salt and pour into a buttered dish to mold it.

3 gallons thick sour milk
11/2 teaspoons soda

*/2 cup butter

>

MRS. G. P. SHOWALTER, Broadway, Va
MRS. ELIZABETH HARTZLER, Marshallville, Ohio Egg Cheese

•/2 teaspoon sugar
4 eggs

I quarts sweet milk
I pint buttermilk or sour milk
I teaspoon salt

111 lug sweet milk to boiling point.
Ili'ii I eggs lightly, add sour milk, salt and sugar,

lb ill slightly again.
Pimr slowly into hot sweet milk.
1 MI IT with a lid and let stand several minutes,

kill lowly until it separates.
IIHIIIOVC cheese from whey by using a ladle with holes or a colander.
When set, serve with syrup.

A N N A FARMER, East Petersburg, Pa.; MRS. M. B. HORST, St. Jacobs, Ont., Can.

Crock Cheese

! I gallon thick sour milk
M/2 tablespoons butter
M/2 teaspoons salt

Scald milk to 120° or until it is too hot to hold your finger in it.
Drain through a fine colander or cloth sack. Let stand overnight to drain

thoroughly.
Place in a crock and crumble until fine. Add the salt and mix well.
Cover with a cloth and set to ripen at room temperature for 3 days.
Mix soda in the cheese and let stand 3 hours.
Melt butter in an aluminum pan or skillet and add the cheese.

2/3 cup cream

'/2 teaspoon soda

I

1
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Soda Cheese ' i|uini li ’ with grated cheese.
Ili -.il eggs, add milk and salt.
PIIHI llipiid over bread and cheese.
I 11 iiind 30 minutes.
Ill i in ii pan of hot water and bake at 350° for 40 minutes.

I lii . |>. delicious if sliced and served with creamed ham.
Ni l > m 0-8.

I gallon sour milk
*/2 teaspoon soda

3 tablespoons butter

Heat sour milk to 115°.
Cut through it both ways with a knife to aid in heating.
Pour into a cloth bag and let stand overnight to drain thoroughly.
When dry, crumble cheese and stir in soda and butter.
Let stand 5 hours.
Place in a double boiler and allow it to melt.
Add cream and stir until smooth.
Add salt and beaten egg and butter coloring.
Let come to a boil and then pour into a dish.

MRS. LEONARD JONES, MRS. M. J. BRUNK, Harrisonburg,Va

I teaspoon salt
I cup cream
I egg

J
RUTH SCHMIDT HERSHBERGER, Harper, Kan

Cheese Rolls
An Old Favorite of Grandmothers Day

I teaspoon salt
Milk to make a thin batter

/ cups (lour
I eggs

|li ill eggs thoroughly and add salt.
\ lil ( lour and milk alternately to make a thin batter.

I HI enough batter in a skillet to cover the bottom.
\\ linn brown underneath, place on waxed paper with brown side up.
i MI 11 lour frying until all the batter is used.

hpii'iid each cake with cottage cheese to which an egg has been added,
a i ul enough milk to spread.

Hull and place close together in a dripping pan and brown slightly in
a moderate oven.

M i ! rs about 8 rolls.

Caraway Cheese Balls
! teaspoon salt
Sour cream

I quart cheese curd made as for
cottage cheese ( page 112)

I teaspoon caraway seed
Use fresh cottage cheese curd from which all moisture has been

removed.
Rub the curd fine between the fingers.
Place in a dish and cover with a cloth.
Allow to stand at room temperature for 3 to 5 days, stirring eacli

morning and evening.
When cheese sticks together well, it is ready to mold.
Add the caraway seed, salt and enough cream to make the mixture stick

together in balls the size of an egg.
Place cheese balls on a board in a dry place and allow to dry.
Turn each day for first few days in order to permit a crust to form

all sides.
After the crust is formed the cheese is ready to eat, but further aging

improves flavor.

>
MRS. DEWEY WOLFER, Sheridan, Ore.

Cheese and Noodle Ring
I teaspoon salt•/2 teaspoon paprika
4 eggs, separated

I 1 ups medium-wide noodles
l/i pound processed cheese

I oup hot milk
l Ublospoons butter

Oi l

E 1 mil. the noodles in salt water until tender.
I bn In and rinse with cold water.
Mi ll ( lie cheese in the hot milk, add butter, salt and paprika.
N i l In noodles and then fold in beaten egg yolks,

in il egg whites until stiff and fold in gently.
ISMII Into a greased and chilled ring mold.
l ii . i - mold in a pan of hot water and bake at 350° for 45 minutes,

'lei vci 6-8.

MRS. J. B. WARKENTIN, Mountain Lake, Minn.

I Cheese Fondue
6 slices of bread */2 inch thick
I cup grated American cheese
3 eggs

Cut bread in cubes and place in the bottom of a greased, shallow baking
dish.

2I/2 cups milk
’/2 teaspoon salt

STELLA HUBER STAUFFER, Tofield, Alta., Can.

I
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EGGS AND EGG DISHES
Eggs a la Golden RodCheese Souffle

3 tablespoons butter
3 tablespoons flour
I cup milk

*/2 teaspoon salt

3 eggs
1 cup grated American cheese
2 teaspoons grated onion ( optional )

I/Q teaspoon paprika

A i .ookod eggs
* Mipi thin white sauce ( page 91 )

I fill ' ' 1 • »' »' whites and combine with white sauce.
Mil ill and pepper.

Ilces of toast on a platter and pour the white sauce over them.
M i ih ll» egg yolks through a sieve and sprinkle lightly over top.
IMIIIIHII with parsley.
"> i ' i •8.

8 slices toast
Salt and pepper

* Melt the butter, add flour and blend thoroughly.
Add milk to make a white sauce and cook until thickened.
Add cheese and stir until melted.
Then add the beaten yolks, salt, paprika and onion if desired.
Fold in the stiffly beaten egg whites.
Place in a greased casserole and set in a pan of warm water to bake.
Bake at 375° for about 40 minutes. Serve at once.
Serves 6.

I

MHH . EMERY EICSTI, Wayland, Iowa; MRS. JOHN A. LEHMAN, Boswell, Pa.

Baked Egg with CheeseMRS. MAHLON KING, Parkesburg , Pa.; MRS. EZRA LONC, Sterling, III
1/2 teaspoon salt
I/s teaspoon pepper
1/2 cup

•III ' ! • . mid arrange alternate layers of crumbs, egg and cheese in a
i' n i .rd casserole,

p - 1 " iHi with salt and pepper.
I mi over mixture and sprinkle with crumbs.
ILL .ii l' i( ) for 30 minutes.
h» > 1 ti '1 6.

• haul cooked eggs
I • up grated cheese
i Mi|t » bread crumbsCheese and Vegetable Casserole

2 cups canned tomatoes
I cup bread crumbs
I teaspoon salt

*/4 teaspoon pepper

cream
1 cup processed cheese

j/$ pound of spaghetti
2 cups cooked peas
I chopped onion
I green pepper, chopped

Cook spaghetti in salt water until tender. Drain.
Place alternate layers of spaghetti and vegetables in a greased casserole.
Sprinkle with crumbs.
Bake at 375° for 35 minutes.
Then add the sliced cheese and return to oven until cheese is melted.
Serves 6-8.

MRS. SIMON HUBER, Dayton, Va.

Egg Cutlets
I/4 teaspoon pepper
2 teaspoons minced parsley

I teaspoon grated onion
10 hard-cooked eggs

4 Uhlmpoons butter
k UhUipoons flour

H i * up* milk
I lampoon salt
I • up dry bread crumbs

M il 1 11 thick cream sauce with the fat, flour and milk. (See page 90. )
Aihl ii INIMIIIG.
|'IIM|. hut < I cooked eggs and add to cream sauce. Chill thoroughly in

ini ilgrrutor.•hn|'" Into balls and roll in crumbs, then dip into beaten egg and in
11miibs again.

fefttWu In % cup hot fat.
Hti- with favorite sauce.

Hakim M cutlets.

MRS. MARY C. COULSON, Hanover, Pa,

English Monkey
A Cheese Dishl % cup grated cheese

I teaspoon salt
6 pieces hot buttered toast

I cup bread crumbs
I cup milk
I egg
I tablespoon butter« Soak the bread crumbs for 15 minutes in the hot milk.

Melt the butter in the top of a double boiler and add the cheese.
When the cheese is melted, add the soaked crumbs and seasoning.
Then add the beaten egg and cook for 3 minutes.
Pour over the hot buttered toast and serve at once.
Serves 6. NAOMI K. GROFF, Lancaster, Pa.; MRS. S. Z. RITTENHOUSE, Souderton, Pa.

MRS. MAURICE A. YODER, Hesston, Kan.

1
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Eggs Lucian II'HII egg yolks and add liquid and seasoning.
(Mil In stiffly beaten egg whites.
Mt It Int in a heavy pan and add egg mixture,

t n.tk omelet over low heat until it is a golden brown underneath.
I ItKfl place in the oven to dry omelet on top.
|l.dr MI 875" for 10 to 15 minutes or until it no longer sticks to the finger

when pressed lightly.
I ni lightly through the center and fold one-half over the other.
flii a hot platter and serve at once.
Iwven 4.

2 cups medium white sauce (page 91)
2 cups cooked macaroni
I teaspoon minced parsley
I teaspoon salt

* I tablespoon grated onion
V2 cup grated cheese
6 hard-cooked

'/* teaspoon pepper
eggs

Add minced onion and parsley to white
Then add cooked, drained macaroni and grated cheese.
Cut eggs in thick slices and add to mixture.
Place in a greased baking dish and cover with buttered crumbs.
Bake at 350° until crumbs are
Serves 6.

sauce.

browned, approximately 30 minutes.
A SISTERMRS. LLOYD LEFEVER, East Petersburg, Pa,

Baked Omelet with White Sauce
I teaspoon salt

*/j teaspoon pepper
4 eggs, separated

sauce.

Plain Omelet
4 eggs
6 tablespoons milk or water
2 tablespoons butter

Beat eggs enough to blend whites and yolks.
Add the liquid and seasoning.
Melt the butter in a heavy pan or skillet and add egg mixture.Reduce the heat slightly. As omelet fries, lift it with a spatula to allow

uncooked part in center to run to edges and brown.
When omelet is brown underneath, mark lightly through the

with the back of a knife. Fold in half and place on a hot platter.
MHS. FANNY HERSHBERGER, Grantsville, Mil

I tablespoons butter
I tablespoons flour
I aup milk

I null Int , flour and milk together to make a white
I mil I lie white sauce and then add the beaten egg yolks and seasoning.
Adit the stiffly beaten whites.
Piiitr In a greased baking pan or casserole and bake at 350° for 35

minutes.

Vi teaspoon salt
'/s teaspoon pepper

Reive* 4 .center
MRS. CLARA HACKMAN, Sterling, Ohio; MRS. MARY WEAVER, East Earl, Pa.

Serves 4.
Scrambled Eggs

% teaspoon salt
1/4 teaspoon pepper

Bread Omelet » eggs
l/j cup top milk
/ tablespoons butter or fat3 eggs

IVi cups milk
1 cup dry bread crumbs
2 tablespoons butter

Vs teaspoon pepper
'/2 teaspoon salt•/2 teaspoon baking powder

I tablespoon cornstarch
•Hit eggs slightly with fork and add milk and seasoning.
Mi 'll blitter in a thick pan, skillet or double boiler.
\1M egg mixture and cook slowly until creamy.
Mil constantly to avoid sticking.
|)o nut overcook.
|«ve Immediately,

lei vc* 5-6.
E Soak the bread crumbs in the milk for 10 minutes.

Add beaten egg yolks, seasoning, baking powder and cornstarch.Fold in the stiffly beaten egg whites.
Cook like plain omelet.
Serves 4-6.I MRS. LEVI H. MDSSER, Mt. Joy, Pa

MRS. ANNIE HERSHBERGER, Holsopple, Pa.
Fluffy Omelet

Spanish Eggs4 eggs
4 tablespoons water or milk
2 tablespoons butter

Vi teaspoon salt
Vs teaspoon pepper I cup celery, chopped

I teaspoon salt
S hard-cooked eggs
I strips bacon
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Eggs in Bread Nests
Vl teaspoon salt

•/a teaspoon pepper
I tablespoon flour

1 small onion, minced
2 cups canned tomatoes
I green pepper, chopped

t slices bread , toasted
< eggs

' Cl . Coast and dip it in boiling water.
Muds i •.lightly.
|li .si i rg whites until stiff and put on toast in the shape of a nest

I tii 'ii volk in the depression and sprinkle with salt and pepper.
Mil . ill .'125° until delicately brown, about 25 minutes.

'PN 4 .

While eggs are cooking, cut bacon in small pieces and fry until crisp
Remove bacon and cook onion in bacon fat.
Blend in the flour and add tomatoes, peppers and celery.
Simmer together 20 minutes and add bacon, salt and pepper.
Cut eggs in half lengthwise and arrange on a platter.
Pour hot sauce over eggs and serve at once.
Serves 6.

I
S

LOUIDA BAUMAN, Kitchener, Ont., Can.MBS. WILLIAM MARTIN, Kitchener, Out., CUM

Eggs in Ham NestsFishEggs Scalloped with Meat or
f ' « i upt cooked ground ham

I tahlotpoons ham fat
I tablespoons flour

% teaspoon salt
M. li lut, add flour and blend.
M' l * hopped ham and cook 2 minutes, stirring constantly.
M' l '.nil , mustard and milk and cook slowly until thickened,

fool Into a greased shallow baking dish.
lH 'ilu ' II hollows in the mixture and drop an egg into each.
I|n inkle with salt and pepper.
It . 1 ' nl 1125° for 25 minutes or until firm.

T* 0.

I teaspoon dry mustard
I cup milk
6 eggs

2 cups medium white sauce ( pugr Wl I•/$ teaspoon pepper
6 hard-cooked eggs

% cup chopped meat or fish
% cup buttered bread or

cracker crumbs

Sprinkle the bottom of a greased casserole with buttered crumbs.
Add Js of the chopped eggs.
Pour over the eggs 'A of the white sauce, then add a layer of chopped

meat or fish.
Make a second layer, using the remaining ingredients.
Top with crumbs and bake at 375° for 20 minutes or until crumbs HIP

brown.
Serves 6.

9

MRS. WARD SHANK, Broadway, Va.MRS. JACOB MARTIN, Harrisonburg , IV*

Stuffed Eggs Supreme Eggs in Noodle Nest
2 tablespoons cream

% teaspoon salt
(/l teaspoon pepper
6 slices buttered toast

6 hard-cooked eggs
6 tablespoons grated cheese, minced

tongue or chopped celery
I cup white sauce ( page 91)

I cups noodles inch wide
A cups boiling water

I Vi teaspoons salt
f yt cup milk

I cup grated cheese
I noodles in salt water until tender. Drain.

\ dil milk, cheese, butter, salt and pepper.
Ml * well and turn into a greased casserole.

le Cl depressions in the noodles with the back of a tablespoon,
egg in each depression and sprinkle with salt and pepper.•Ini ' .it 325° for about 25 minutes.

INveil 6.

2 tablespoons butter
14 teaspoon salt
'/* teaspoon pepper
6 eggs

Remove the yolks from the hard-cooked eggs and blend with grain I
cheese, tongue or celery.

Moisten with cream and add seasoning.
Refill centers of egg whites with the mixture.
Pour white sauce over buttered toast and arrange eggs on top.
Garnish with parsley.
Serve hot.
Serves 6.

II*
Hit tk mi

MRS. CHESTER MARTIN, Chambersburg, Pa.ANNA MUSSER, Adamstown, / *•»
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MACARONI, NOODLES, RICE AND SPAGHETTI 1 » > i brown, add flour and tomatoes and cook for 5 minutes.

' l l munironi and grated cheese. Season.
I to r lii a greased casserole and top with buttered bread crumbs.

Unit nl 375° for 25 minutes.
Nflll'* (I.

I Chop Suey (American)
To make sauce:

1 tablespoon chow sauce
*/2 teaspoon salt

2 tablespoons cornstarch
I tablespoon molasses
I cup sliced mushrooms

Cut beef in small squares or grind it in a meat grinder.
Melt fat and add onions and meat.
Brown slightly and add celery, saute 10 minutes.
Add 2 cups of hot water and bring to a boil.
Add thickened sauce made by combining the mushrooms, chow sauce ,

cornstarch, salt and molasses.
Simmer about 15 minutes.
Serve with plain boiled rice, chow noodles or spaghetti. Delicious!
Serves 6-8.

1 pound chopped beef or hamburger
2 onions
2 tablespoons fat
I cup diced celery
4 cups of cooked rice, noodles or

spaghetti
1 MRS. JESSE HARBALD, Mechanicsburg, Pa.

I Macaroni with Hamburger Balls
2 teaspoons salt

teaspoon pepper
1 cup canned peas
2 cups tomato juice

I pound hamburger
t medium-sized onions, minced

'/4 pound macaroni
M/l quarts boiling water

Mli bopped onion, /2 teaspoon salt and pepper with hamburger.

I in in Into small balls and fry until brown.
1 M. .l macaroni in salt water until tender. Drain.
\ i l . I pens, tomato juice and hamburger balls to the macaroni.

together for 10 minutes.
fttH vc* 6-8.MRS. JOHN MILLER, Uniontown, / \ i MRS. FLORENCE C. FRIESEN, Greensburg, Kan.

Baked Macaroni and Cheese
I tablespoon flour

IVl cups milk
IV2 cups grated cheese

*/2 cup bread crumbs

Macaroni Loaf
2 cups macaroni
6 cups boiling water
1 teaspoon salt
2 tablespoons butter

Cook macaroni in salt water and drain.
Make a white sauce of fat, flour and milk ( page 90 ) .
Place a layer of macaroni in the bottom of a greased casserole.
Add grated cheese and white sauce.
Repeat until the casserole is filled.
Sprinkle crumbs over the top and bake at 375° for 30 minutes.
Serves 6.

I/2 cup bread crumbs
2 tablespoons onion
I teaspoon salt•/l teaspoon pepper

4 cups cooked macaroni
I/ I tup grated cheese

l cups canned tomatoes
J tablespoons minced celery
I eggs

Mi . nil the ingredients together.
|'| In a greased loaf pan.
It . 1 . it 350° for 35 to 40 minutes.
I HI ,mid and serve with either creamed dried beef or mushrooms,

I 'hrese or tomato sauce. ( Pages 133 and 134. )
N1 1 vm 0-8.

! MRS. JACOB STOLTZFUS, Belleville, Pa.MRS. ELIZABETH BRUBACHER, Waterloo, Ont., Can
MRS. WILLIAM J. HUNSBERGER, Phoenixville, Po

Baked Macaroni with Leftover Meat
•/4 teaspoon pepper•/4 cup minced onion

I tablespoon butter
I cup grated cheese

Macaroni with Hamburger
1 cup canned tomatoes

*/2 cup grated cheese
4 tablespoons butter or fat

V2 pound hamburger
2 tablespoons flour

Cook macaroni in boiling salt water until tender. Drain.
Melt butter and add onion, green pepper and hamburger.

1 cups cooked macaroni
'/ cups canned tomatoes
I cup leftover meat and gravy
I teaspoon salt

l/l cup boiling water

Mi It lut in pan and add minced onion. Brown slightly.
Add meat and gravy.
Add tomatoes, salt, pepper and boiling water.

(/t pound macaroni
M/2 quarts boiling water

2 teaspoons salt
l/l cup minced onion

I green pepper, chopped
1

1
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Cook slowly for 5 minutes and add grated cheese.
Put cooked macaroni in a greased casserole and pour meat mixtun >

over it.
Bake at 375° for 25 minutes.
Serves 6.

n mid cook until the vegetables are tender.
III.. . the cooked noodles in a greased casserole and pour the meat

mixture over them.
Ido crumbs over top.

ii .! it 350° for 30 minutes,

kill VON 0.

I m

>

MRS. STANFORD MUMAW, Dalton, Ohio

* EDNA MACK, Souderton, Pa.

« Homemade Noodles
Noodle RingI */2 cups flour

I teaspoon salt
I teaspoon fat

Make a well in the flour and add egg, salt and fat.
Rub together and add water to form a stiff dough. Knead.
Divide dough into three parts and roll each as thin as possible.
Spread rolled dough on a cloth and allow to dry partially.
Then cut dough into strips about VA inches wide and stack on top 0!

each other. Then cut crosswise into fine shreds.
Or you may roll dough as a jelly roll and cut into fine shreds.
These are then ready to use like packaged noodles.

3 tablespoons water
I egg 3 eggs, separated

I teaspoon Worcestershire sauce4 cups cooked noodles
/4 cup melted butter

in melted butter into cooked noodles,

kil l well-beaten egg yolks and Worcestershire sauce.
I "lil In stiffly beaten egg whites.
I'lm ' noodles in a greased ring mold.

• 1 mold in a pan of hot water and bake at 350° for 35 minutes.
I nmold carefully onto a large platter and fill the center with creamed

pens or chicken.
fttHVON 8.

MRS. CLARENCE WHISSEN, Broadway,Va.MRS. ELO SNYDER, Breslau, Ont., Can

Noodle Hamburger Casserole Noodle-Salmon Casserole
•/, teaspoon pepper

11/2 tablespoons flour
2 tablespoons butter

l/l cup cracker crumbs

I pound hamburger
I chopped onion

V4 pound noodles
I tablespoon fat

One 10'/2 oz- can tomato soup
I 1/) cups water

i/t pound grated cheese
I 1/; teaspoons salt

Melt fat in pan and add onion and hamburger. Brown slightly.
Cook noodles in salt water until tender and drain.
Add browned meat to noodles.
Stir in tomato soup, water and grated cheese. Season.
Pour into a greased casserole and bake at 350° for 35 to 40 minutes.
Serves 6-8.

4 cups cooked noodles
I cup canned peas, drained
i cups flaked salmon, drained
I cup milk
I teaspoon salt

P

'Inks’ 11 white sauce of the fat, flour, seasoning, milk and drained juices.
( I’uge 90. )

Mix noodles, peas and salmon and turn into a greased baking dish.
I'niii sauce over noodle mixture and top with cracker crumbs,

links’ at 350° for 25 minutes.
Slaves 8-10.I MRS. BERTHA LANDIS, Sterling, III.; MRS. GLEN BURKHOLDER, Kalona, Iowa

MRS. STANFORD MUMAW, Dalton, Ohio

Noodle and Beef Casserole Noodle Goulashpound noodles
I quart canned or cooked beef

*/2 teaspoon salt
*/4 cup minced onionl Vl cup minced celery

I cup canned tomatoes
*/2 cup bread crumbs, buttered

1 pound ground round steak
2 tablespoons flour
One lO1/; oz. can vegetable soup

H/l cups water
I cup canned tomatoes

i/4 pound noodles
|i/j quarts water
I 1/] teaspoons salt

1 large onion
2 tablespoons meat drippings

•/4 teaspoon pepper
Cook noodles in boiling salt water until tender. Drain.
Put the canned meat and stock in a pan; add salt,onion,celery, tomatoes.

I
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Cook noodles in salt water until tender. Drain.
Brown chopped onion lightly in the fat; add meat and cook slowly 10

minutes.

Potato Noodle Rolls
Very Old

I • up mashed potatoes
I • up milk
I «MJ <J
I lahloipoon fat

Slid h' titcn egg, melted fat and salt to mashed potatoes.•Ml Mum with baking powder and add alternately with milk.
I Mne ingredients and knead dough a few minutes on floured board.

(‘Ini l > nil pieces of dough the size of a small egg and roll each piece
with your hands until it is the thickness of your largest finger.

In In deep fat, as you do doughnuts.•li'l l eu 0 8.

•/2 teaspoon salt
Flour to make a stiff dough

(about 4 cups )
31/2 teaspoons baking powder

Add flour and blend into meat mixture.
Combine the noodles, soup, water and tomatoes. Season and add tu

meat.
Let simmer for 20 to 25 minutes on top of the stove or pour into n

greased casserole and bake at 350° for 25 minutes.
Serves 6-8.

4

MRS. VELMA MILLER, Canton,Ohio

Baked Noodles and Tuna with Mushrooms
I cup canned tuna
One 10^/2 oz. can mushroom soup
/* cup buttered crumbs

1 /3 pound noodles
11/2 quarts boiling water
I */2 teaspoons salt

LIZZIE HERSHBERGER, Johnstown, Pa.

Savory NoodlesCook noodles in salt water until tender and drain.
Vi pound noodles

1 ' i quarts boiling water
I Vi Uaipoons salt

I lablospoon fat
V« pound fresh ground pork
/ small onions, minced

1 " I idles in salt water until tender and then drain.
Mi . nii meat and onion in fat and add remaining ingredients. Mix

together.
hint Into a greased casserole and bake at 350° for 45 minutes.
t» i * i vi'n 6-8.

2 cups chopped celery
I can tomato soup

1 /3 cup water
% cup grated cheese
Vs teaspoon pepper

Flake the tuna with a fork.
Mix with noodles and mushroom soup.
Turn into a greased baking dish.
Sprinkle with crumbs and bake at 350° for 40 minutes.
Serves 6.

MRS. DAVID GEHMAN, Bally, Pa

> Filled Noodles
Old

MRS. ELMER J. HERR, Hanover, Pa.H/2 cups mashed potatoes
I */2 quarts beef stock
V4 cup butter or meat frying*

2 cups flour
I egg

I/2 teaspoon salt
3 tablespoons water or milk Wieners and Noodles

2 tablespoons fat
4 wieners

% cup tomato juice

V# pound noodles
lV» quarts boiling water
|l/1 Unspoons salt

I onion, minced

1 "” l noodles in salt water until tender. Drain.
Mi ll Ini and brown the onion.
1 MI wieners in U inch slices and add to onion.
Wlmu wieners are brown, add tomato juice.
Sliiniii 'i 10 minutes.
It 1 1 1 over noodles.
It 1 H I 6-8.

Make a stiff dough like noodle dough. ( See page 124 for homemad.
noodles. )

Divide into 6 parts and roll each piece in a 4H inch circle.
Spread each piece with 3 tablespoons mashed potatoes.

Turn over in a half -moon shape and pinch edges together securely.
Drop in boiling beef stock and cook for 10 minutes.
Do not cook more than 3 at one time.
Drain and fry in hot butter until brown on both sides.
Place in a dish and cover with hot beef stock.
Serves 6.

I
I

MRS. ELI H. GEHMAN, Bally, Pn MRS. S. J. BUCHER, Harman, W.Va.
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Rice and Pork CasseroleNoodles with Apples> A pork chops
I tahlmpoon fat
! • up uncooked rice

IV# quarts water

tCil tiro in salt water and drain.
Mtmvii pork chops slightly in fat.
I !" • > browned chops in the bottom of a casserole.
A ill 11 layer of sliced pepper rings.
el l llir rice and top with another layer of sliced peppers.

the tomato soup, which has been diluted with £ cup water,
llie mixture.

H . 1 > il '175° for 40 minutes.•»**• VI * II.

2 teaspoons salt
2 red or green peppers
One IO*/2 oz. can tomato soup

/4 teaspoon pepper

% cup sugar
I teaspoon cinnamon

2 cups boiled noodles
4 apples
4 tablespoons butter

Wash, pare and cut apples in eighths.
Melt 2 tablespoons butter in a baking dish.
Place one-half of the noodles in the dish and then the apples.
Sprinkle with % the sugar and cinnamon mixture.

Cover with remainder of noodles.
Dot with butter.
Sprinkle remaining sugar and cinnamon on top.
Bake at 350° for 35 minutes.
Serves 4-6.

4

over

MRS. BETTY ROSENBURG, Birch Tree, M < i

MARY C. BRENNEMAN, La Junta, Colo.
Baked Rice and Cheese

5 tablespoons sugar
2 teaspoons salt

% pound cheese

Rice Vegetable Souffle
I cup uncooked rice
I cup tomatoes
I medium-sized onion
I quart boiling water

I < up cooked rice
1 up cooked green beans

S i « up cooked carrots
1 tablespoons minced parsley
I teaspoon grated onion

1 teaspoon salt
i/t teaspoon pepper
2 eggs, beaten
I cup milk
3 tablespoons melted butterBoil rice in water with tomatoes, onion, salt and sugar.

When rice is soft, place a layer of the mixture in a greased baking diih
Then add a layer of diced cheese.
Add more of the rice mixture and top with cheese.
Bake at 350° for 35 to 40 minutes.
Serves 6.

1 ""I the rice in salt water and drain.
I l *i *|» nil the cooked vegetables and mix with rice.

with salt, pepper, parsley and onion juice.
Hi il eggs and add milk.
Mu with other ingredients.
f! In a greased baking dish and pour melted butter over the top.• 11 I 350° for 40 to 45 minutes.
Ini vet (I.

» •mill

MARY E. SUTER, Harrisonburg , V »i

Rice and Curry
4 medium-sized potatoes, diced

11/2 cups rice, uncooked
11/2 quarts water

2 teaspoons salt

1 pound hamburger
2 tablespoons fat
2 large onions, diced

I '/2 teaspoons curry powder
2 cups strained tomatoes

Brown hamburger and onions in the fat.
Add tomatoes, diced potatoes, curry and salt.
Add 1% cups boiling water and cook slowly until potatoes are soft.

Cook rice in salt water and drain.

RUTH SCHMIDT HERSHBERCER, Harper, Kan.

E Spanish Rice
I pound hamburger
4 cups cooked rice
i small onions
I cups tomatoes
I groon pepper

I |iii|1 unions and pepper and cook in the fat until brown.
VI I hamburger, salt, pepper and chili powder.
WI meat is slightly brown, place alternate layers of cooked rice and

meat mixture in a casserole.

3 tablespoons fat
I */2 teaspoons salt

1/4 teaspoon pepper
I teaspoon chili powderI

Serve curry mixture with the rice.

This is also good if chicken is used instead of beef .
Serves 6-8.

LOLA I. BRUNK, Delphos, < >/•*••

i I
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Pour tomatoes over the contents of the dish and bake at 375' Ini
approximately 35 minutes.

Serves 6-8.

I ' M v, rice into a buttered ring mold and set in a pan of hot water for
- < ) minutes or until rice has heated thoroughly.

I 'mimlil on a platter and fill the center with creamed salmon or creamed
chicken to which chopped olives have been added. ( Pages 107
mid 92.)

Nmvri 0-8.

MRS. ROY STUTZMAN, Haven, Kan.; MRS. EDNA SELZER, Canton. Knn
MRS. ROBERT M. NACE, SOUDERTON , I'o

I
I MRS. CLARENCE WHISSEN, Broadway,Va.Savory Rice

3 tablespoons minced onion
I teaspoon salt

l/g teaspoon pepper
3Vi cups strained tomatoes or

tomato juice

I/2 pound diced bacon
l/l cup bacon drippings

2/3 cup uncooked rice
3 tablespoons chopped green pepper

Spaghetti Baked with Cheese
1 i pound spaghetti
i tablespoons fat
I tablospoon minced onion
/ • ups tomatoes

1 teaspoon salt
Zs teaspoon pepper
2 teaspoons sugar
I cup grated cheeseBrown the diced bacon until nearly crisp.

Pour off fat in excess of 'A cup and add uncooked rice, minced onion ,

pepper and seasoning.
Saute until rice is light brown and then add tomatoes.
Cover and steam for 45 minutes on top of the stove.
Serves 6.

» null spaghetti in salt water until tender. Drain,

till I minced onion to the fat and cook until soft.
\ > M tomatoes, salt, pepper and sugar to onion and cook for 10 minutes.
MM sauce with spaghetti and add % cup grated cheese.
I'M! mixture in a greased baking dish and sprinkle with remaining

cheese.
H A c at 375° for 25 minutes.
(turves 6-8.

MRS. W. M. STRONG, Mechanicsburg.

Sausage and Rice Casserole
MRS. EZRA LONG, Sterling, I I I .

One IOZ2 oz. can tomafo soup
I teaspoon salt

Vi teaspoon pepper

1 pound ground sausage
2 cups cooked rice
I medium-sized onion, chopped
4 tablespoons grated cheese

> Spaghetti Dish
I pound hamburger or sausage
1 cups tomatoes

Zl pound spaghetti
I medium -sized onion, minced

I mik spaghetti in salt water until tender. Drain.
Ill MM a hamburger or sausage and minced onion in a little fat.
MM tomatoes, spaghetti and seasoning.
NIIHIIKT 20 minutes on top of the stove,

lint before serving add M cup grated cheese.
Illh until cheese melts.
fc*l vex 6-8.
Mu* I HANK SCHMIDT, Greensburg, Kan.; MRS. HERB FLICK, Kitchener, Ont., Can.

M/2 teaspoons chili powder
I teaspoon salt

Vi cup grated cheese
Brown sausage in a pan.
Pour off excess drippings ( about one-half ).
Arrange alternate layers of rice and sausage in a greased casserole.
Sprinkle each layer with chopped onion and salt and pepper.
Pour tomato soup over the mixture and cover the top with grated

cheese.
Bake at 375° for 35 to 40 minutes.
Serves 6.I MRS. ALLEN GINGERICH, Lowville, N V

I Rice Ring
IV2 teaspoons salt

3 tablespoons butter
I cup uncooked rice

M/2 quarts water

Cook rice in salt water until soft. Drain.
Add melted butter and mix thoroughly.

Spatzlein (Little Sparrows)
2 quarts boiling water

IZ2 teaspoons salt
I egg
I cup water

9(/|cups flour

\
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Beat egg thoroughly.
Add water and beat until well blended with egg.
Add flour and beat until smooth.
Bring salt water to a boil and drop spatzlein into water.
To do this, tilt bowl containing batter in a position that it can be cut

with the edge of a spoon as it pours over edge of bowl.
The spatzlein should be an inch long and U inch in diameter.
Cook for 3 minutes after batter is all in the water.

I " MU meat and sauce over the spaghetti just before serving.
' < l" Inkle powdered cheese on top.
Nat vein 8.

MHS. HARRY A. DERSTINE, SOUDERTON, Pa.; PAULA SEITZ, Lancaster, Pa.
MRS. EPENTUS FETTEROLF, Lansdale, Pa.

* Hot TamaleI 1 « upt diced onion
• tablespoons fat

I Vi pounds hamburger
I quart tomatoes

I ' V • tipi corn, fresh or canned
I eggs

3 cups milk
2 cups corn meal
2 teaspoons salt

I */2 teaspoons chili powder
I teaspoon Worcestershire sauce

cup cracker crumbs

I 1 \ diced onions and hamburger in fat until slightly browned.
VM tomatoes, com and seasoning and cook for 15 minutes.
Hi '1 eggs and add milk and corn meal.
Ci ingc alternate layers of com meal and meat mixtures in a baking

dish.
1 mo with cracker crumbs.
Hid ' 11 I 350° for 35 minutes.
Ni'ivcti fl-8.

Drain in colander and top with brown butter.
Makes 6 servings.

LENA MOSEMANN, Lancaster, Pa

Hungarian Goulash
2 tablespoons fat

11/2 teaspoons salt
*/2 pound cheese ( Italian preferred )

One 10 ^/2 oz. can tomato soup

I/2 pound spaghetti
I pound hamburger
I green pepper, chopped
I cup chopped onion

Brown onions, meat and green pepper in hot fat.
Cook spaghetti in salt water until tender, and drain.
Mix all the ingredients except cheese and cover with water (about 3

cups).
Simmer slowly for 30 minutes. Add cheese several minutes before

serving.
Serves 6.

MRS. C. F. DERSTINE, Kitchener, Ont.,Can.
Cheese Sauce

3 tablespoons shortening
( butter preferred )

2 tablespoons flour
I teaspoon salt

‘ lull shortening over low heat. Add flour and seasoning.
' Hi until well blended.
I • 1 inlually add milk, stirring constantly.
1 1 ml* until thick and smooth.
Lid grated cheese and stir until it is melted.
'II 1 \ c with meat, vegetables and casserole dishes.
Miikrs 2)i cups.

2 cups milk
VB teaspoon pepper ( optional )

11/2 cups grated cheese
MRS. C. A. GRAYBILL, Martinsburg, Pa.

Italian Spaghetti
11/2 teaspoons salt

I tablespoon fat
*/2 pound spaghetti

Mix the meat, chopped onion and green pepper. Add salt.
Shape meat into small balls and fry until brown.
Make a sauce with the following:

•/2 cup chopped onion
2 green peppers
I quart strained tomatoes

cup sugar
I teaspoon salt

Mix together all the ingredients for the sauce and let simmer 134 hours,

Add meat balls and simmer 1 hour longer.
Cook spaghetti in salt water until tender. Drain.

I pound hamburger
1 medium-sized onion
2 green peppers

i/t cup grated cheese
1/2 CUP catsup

I tablespoon paprika
/2 teaspoon mustard•/4 cup chopped celery

Mushroom Sauce
I cup thin white sauce ( page 91 ) I cup cream of mushroom soup,

thinned with I/4 cup milk

Lid hot cream of mushroom soup to hot white sauce,

ftiuvu with fish, meat or casserole dishes.
M iikrs 2 cups.

>
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Tomato Sauce
*/2 teaspoon salt

2 tablespoons butter
2 tablespoons flour
Chopped celery leaves ( optional )

2 cups fresh or canned tomatoes
2 tablespoons onion, diced
4 whole cloves
2 teaspoons sugar

Cook tomatoes, onion and seasoning together for 15 minutes.
Press through a sieve.
Melt fat over slow heat. Add flour and stir until well blended.
Slowly add hot strained tomatoes and cook until thick and smooth. Stil

constantly.
Serve with fish, meat and casserole dishes.
Makes1% cups.

I
I

l^stdble Sttsiies
Cftcpter3C

IT CAME TO HAVING A BIG ENOUGH GARDEN, GRANDFATHER
||wt»y» had plenty of land. “Them that works hard, eats hearty,” he

11*111 to say. If the vegetable garden near the house became too
In nnni'd in by farm buildings that were enlarged as the needs of his
(towing family increased, he had a solution. It was easy enough to
lm t Hire an acre strip of ground from one of the fields nearest the house.
Wli"ii ho had fenced in this land, he had a “vegetable patch.”

I niig rows of potatoes, com, and green beans were planted in this
Mi ' 'tiled patch. There were also rows of pole butter beans. At each
Hill <t lull pole was planted for the vines to trail on. Four of these poles
IMt'ii' Hod together near the top in wigwam fashion. There were also

!

135



MENNONITE COMMUNITY COOKBOOK136 VEGETABLES AND VEGETABLE DISHES 137

pumpkin vines, which wrapped themselves around the stalks of corn
and produced big orange pumpkins in autumn. And there was always
a cucumber bed to help meet the need for “the seven sours.” When thn
soil was sandy enough, there were also beds of muskmelons and
watermelons.

Onions, radishes, lettuce, peas and cabbage were planted in th»

garden, where it was handy for Grandmother to gather them in prepant*

tion for a meal. There were also tomatoes and parsnips and a bed ul
greens, mustard or turnip tops being the favorites.

The growing children of the family usually were assigned the task ol

keeping the patch clean. Nancy and Rebecca never minded this when

it meant being relieved of washing the supper dishes in the cool of tb«

day. But oh, how they hated that patch on a hot afternoon in mid-July!
As they went down those long rows pulling weeds, or picking olf potato
bugs, one could have heard them frequently bemoaning the fact tlud
they were farmer’s daughters.

Grandmother had her own way of cooking vegetables. She scalded
her cabbage and greens by pouring boiling water over them and allow
ing them to stand in it several minutes. Thus she removed some of the
strong flavor and “got rid of impurities.” The slightly colored water will

then discarded and the vegetables were cooked from nine o’clock until
noon! If beans were on the menu, the “speck,” or salt pork, was put on to
boil first thing after breakfast and the beans added shortly afterwards

We know very little about Grandmother’s special vegetable disliai,
as she, like homemakers today, seldom cooked vegetables by a recipo,

During those winters before much canning was done, the principal
stand-bys were potatoes, dried vegetables and fermented foods Ilka
kraut. Among the dried foods, com and green beans, known as “buy
beans” to Grandmother, were most popular. After a preliminary cook <

ing, they were spread on a cloth and dried in the sun on the porch roof ,

It was not unusual for Grandmother to have a hundred-pound sugar

bag filled with dried hay beans, shelled beans or com.

! ill tin’ cavity with pork sausage and top with bread crumbs.
I l,i , i liulves in baking pan and add about 1inch of water,
t nvnr und bake at 400° for 40 minutes,
lb move cover and allow to brown.
Mai vcs 6.

i MRS. SAMUEL NAFZICER, Kalona, Iowa

Baked Asparagus
I No. 2 can asparagus tips or

IS to 20 tips of trash asparagus
4 lablaspoons butter
4 lablaspoons flour
I aups buttered bread crumbs

II, , <wu the bread crumbs in 2 tablespoons of butter.
I'lnw half of the crumbs in the bottom of a baking dish.
AiM cooked asparagus and chopped eggs in alternate lay
A 11> I seasoning.
I iivi 'i with remainder of crumbs.
MiAi’ a white sauce of 2 tablespoons butter, flour and milk,

hint sauce over contents of the casserole and bake at 350° for 45 min-
utes. Grated cheese may be used instead of

Nat VUN (I.

5 hard-cooled eggs
I */2 cups rich milt

I teaspoon salt
V» teaspoon pepper

I I S.

eggs.

» MRS. RALPH HEATWOLE, Dayton,Va.
Green Beans with Bacon

I teaspoon salt
M/2 cups hot water

WRlh tlic beans, string and snap in 1inch lengths.
I *1, i ’ I niton or salt pork and fry in the bottom of a saucepan or Dutch
I liven.
A'l'l tlie I leans and the water,
hunk until almost tender and add salt.
PttVi'ii 4 to 6.

I quart green beans
4 slices bacon

! CATHERINE J. MILLER, Grantsville, Md.
Baked Acorn Squash

I Green Beans with Cream Sauce
Old

I pound port sausage
I teaspoon sage3 acorn squash

6 tablespoons honey or syrup
I teaspoon salt

Wash each squash and cut in half.
Remove seeds and strings.
Put a tablespoon of honey or syrup in each half and sprinkle with sail

and powdered sage.

1^1 quarts green beans 2 cups water
I lablaspoons butter or meat drippings M/2 teaspoons salt

I I lablaspoons flour I cup sweet creem
tV ,< ili the beans, string and snap in 1 inch lengths.
Ills ' ll butter in a saucepan and add flour.

I
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When flour is slightly browned, add beans and water.
Stir occasionally during cooking.
Cook until almost tender and add salt.
Just before serving, add the cream.
There should be very little water on the beans at the end of the cooking

period.
Serves 6.

' l l tomatoes, seasoning and boiling water.
• ov n and cook until beans are tender.
HIM veil fl.

MRS. HARRY GERBER, Sugar Creek, Ohio

I Sour String Beans< i quarts cooked string beans
V* cup vinegar
\\ cup water

% cup brown sugar
I teaspoon salt

1/4 teaspoon pepper
MRS. H. D. H. SHOWALTER, Broadway , Vn

Baked Green Beans 1 at tin' cooked beans in 1 inch lengths.

'•id' a syrup of the vinegar, water, sugar and salt.
I Min over the beans and bring to a boil. Serve.
I In 1 amount makes 2 quarts if canned.

I teaspoon salt
1/2 cup buttered bread crumbs

I quart cooked green beans
One IC/2 oz. can mushroom soup

•/2 cup water or milk
Place cooked beans in a baking dish.
Dilute soup with milk or water and pour over the beans. Season.

Cover with buttered bread crumbs.
Bake at 375° for 30 minutes.
Serves 6 to 8.

MRS. HERBERT A. DERSTINE, SOUDERTON , Pa.

Baked Beans (I)
i cups navy beans•/4 pound bacon or salt pork
/ tablespoons molasses

kuuk brans overnight in cold water.
I 'mill in the morning and add 2 quarts fresh water.
I link slowly until the skins burst.
II v liucon or salt pork until crisp.
CM meat and drippings to beans.

'' Id other ingredients and place in a covered casserole.
H ile ul 325° for 3 hours.
kei ' P beans covered with liquid while they cook.
Sillies 0.

2 teaspoons salt
11/2 cups tomato juice

I teaspoon dry mustardMRS. EDWARD GRABER, Rittman, Ohio

Creole Green Beans
4 tablespoons butter•/g teaspoon pepper

I teaspoon flour
I cup canned tomatoes

Saute the onions, peppers and cooked green beans in the butter until
slightly brown.

Mix the flour, salt and pepper with the tomatoes.
Add tomato mixture to the beans and cook slowly together for 6 to N

minutes.
Serves 5.

I quart cooked green beans
1/4 cup diced onion•/l cup diced green pepper

I teaspoon salt

MRS. IDA MILLER, Rittman, Ohio; MRS. MARTIN S. GOOD, Manheim, Pa.

t Baked Beans (II)MRS. ALLEN BITIKOFER, Canton, Kim
4 cupi navy beans
I Uatpoons salt
I onion , minced

Vl cup molasses

kn.ik beans overnight in cold water.
IItiilti mid add 2M quarts fresh water and minced onion.
I uni slowly until the skins burst.
I ' i 11 In and save liquid.
Mo molasses, seasoning and catsup.
MM cups of liquid from the beans.

2 teaspoons mustard
14 teaspoon ginger
*/2 cup catsup
/2 pound salt pork

Schnitzel Beans
2 cups tomatoes
I teaspoon salt•/l teaspoon pepper

1 /3 cup boiling water

4 slices of bacon or
1/4 pound cubed ham

3 medium-sized onions, sliced
I quart string beans

Dice bacon or ham and fry until crisp.
Add sliced onions and fry until a light brown.
Then add string beans that have been cut into small pieces and brown

slightly.

1

1
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Creamed LimasPlace a piece of pork in the bottom of the bean jar or baking dish.
Add the beans and place the remaining pork on top.
Pour molasses mixture over beans.
Add enough water to cover.
Bake with cover on for 5 hours at 300°.
Remove cover the last 30 minutes.
Add water as necessary during cooking process.
Serves 10.

I •|i* « rt fresh Lima beans
I teaspoons salt

I * | teaspoons sugar
1 ' i taaspoons flour

2 tablespoons butter•/s teaspoon pepper
I cup whole milk

VA cup cream

I i beans with water and cook until tender and almost dry.
bid .rnsoning and milk.
Will'll milk has come to a boil, add a paste made with the flour and

ream.
i unit until thickened (2 minutes ).
SMIVI< I 5.

I

I
MRS. SAM TROYER, Harper , Kan

Baked Beans (III) MRS. MAUD DRIVER, Waynesboro, Va.
2 tablespoons cooking oil
2 tablespoons honey
2 apples, sliced in rings
I teaspoon salt

2 cups navy beans
1 onion•/j pound bacon
2 tablespoons butter

Savory Limas
• up diced bacon

/ tablespoons fat
tablespoons flour

1 ' < taaspoons salt

I ' i the bacon until crisp.
|ll > ml Hour in 2 tablespoons bacon fat.
M' l nil and pepper and slowly stir in the water,

bid the fresh Lima beans and cook until tender,

bid milk and serve.
11" 'ir may be cooked in a pressure saucepan.

it veil 5-6.

3 cups fresh Lima beans
2 cups water

•/2 cup top or evaporated milk
teaspoon pepper

Soak dried beans in water overnight. Drain.
Place whole onion, bacon slabs and butter in the bottom of a greu \ i d

bean pot or baking dish.
Mix the oil and honey together and stir into the beans.
Pour beans into the pan and lay sliced apples over the top to keep them

moist while baking.
Cover and bake at 300° for approximately 6 hours.
Do not stir. Add more liquid if necessary.
Serves 6.

MRS. A. E. REESOR, Markham, Ont., ( .'nit
MRS. JACOB STOLTZFUS, Belleville, Pa.

Baked Limas Kidney Bean Casserole
1 cup canned tomatoes
2 teaspoons salt
1 teaspoon mustard
2 tablespoons brown sugar

2 cups dried Lima beans
4 slices bacon or

2 inch cube of salt pork
I small onion
I green pepper

Wash beans and soak overnight in cold water.
In the morning drain and add 2 quarts fresh water.
Cook until almost tender.
Pour beans in a buttered casserole.
Add minced pepper, onion, tomato and seasoning and mix together
Place bacon or salt pork on top and bake with cover on casserole.
Add more liquid as necessary.
Bake 2 hours at 325°; leave uncov ered the last 20 minutes.
Serves 6.

4 i up* canned kidney beans
I medium-sized onion, chopped
I inAtpoons prepared mustard

(/l < up catsup

2 tablespoons vinegar
3 tablespoons brown sugar
I teaspoon salt
4 strips bacon

• I line catsup, vinegar, mustard, salt and sugar.
M3 in beans and minced onion.
Mm " In a baking dish and lay strips of bacon on top.
Hi!' 'il 375° for 45 minutes.
It'll ! i ( I to S.

I
I MARCARET DERSTINE, Souderton, Pa.

Soy Bean Casserole
/ • ups dried soy beans
I quarts water

2 cups diced celery
2 tablespoons minced onion

Lois MININCER, Hatfield , Pa.; MRS. HETTIE GEHMAN, Adamstown, I%

\



142 VEGETABLES AND VEGETABLE DISHES 143MENN0N1TE COMMUNITY COOKBOOK

J/f cup diced salt pork
2 teaspoons salt

*/8 teaspoon pepper

2 tablespoons green pepper
6 tablespoons flour
2 cups milk

Soak beans overnight in sufficient water to cover.
Drain off water in the morning and add 2 quarts cold water.
Cook slowly until beans are soft.
Fry bacon cubes until light brown and add diced celery, onion and

green pepper.
When vegetables are tender add flour, salt and pepper.
Gradually add the milk and stir until thickened.
Remove from heat and add soy beans.
Pour into a casserole and top with soft bread crumbs.
Bake at 350° for 35 minutes.
Serves 6.

Lima-Corn Fritters> I teaspoon salt
I teaspoon sugar•/a teaspoon pepper

/4 cup fat for frying

I cup cooked Lima beans
/ cups canned or fresh corn
4 tablespoons flour
I egg

i M idi cooked beans through a coarse strainer.
Add corn, egg, flour and seasoning.
I > mp mixture into hot fat and brown on each side.
Mukcs 8-10 fritters.

I
MBS. H. N. TROVER, Hartville,Ohio

Grandmother's Dried Hay Beans
1 cups dried green string beans

i/4 pound bacon or salt pork
Nuuk dried beans in warm water for 1hour.
1 11 I bacon or salt pork into small cubes and fry in a Dutch oven or

heavy saucepan until slightly browned.
V d < I beans and partially cover with water.

• link until tender and most of the water is absorbed.
I In .c beans, a favorite of Grandmother’s day, are still enjoyed in many

Mcnnonite families. They are dark in color and have a slight
huylike flavor.

I teaspoon salt
Water to cover

STELLA HUBER STAUFFER, Tofield , Alta., Can

Bean Loaf
3 eups cooked navy, Lima or

pinto beans
Vl cup diced bacon or cheese
I egg
I teaspoon salt

Ys teaspoon pepper
1 tablespoon minced parsley
2 tablespoons minced pepper

i/t cup milk

Mash the cooked beans through a coarse strainer.
Add the other ingredients and mix well.
Shape into a loaf and bake in a greased loaf pan.
Make a sauce by combining and cooking together the following:

I cup milk
I cup cooked tomatoes

» Chili Con Carne
I */2 teaspoons chili powder

2 cloves of garlic or I minced onion
1 cup hot water
2 cups tomatoes

2 to 3 cups cooked kidney beans
1 pound ground or cubed beef
2 tablespoons chopped suet

|l/j teaspoons salt
I tablespoon flour

Mi ll the suet and add garlic or onion.
W in n onion is slightly brown, add the ground or cubed meat.
Vlil flour, salt and chili powder to meat and blend together.
I In n add canned tomatoes and hot water.

[ ( Inver and let simmer slowly for 1 hour, adding water if necessary.
Ulil kidney beans and bring to a boil.

I Dei vrs (i.

1 tablespoon butter
2 tablespoons flour
3 tablespoons chopped onion

Pour sauce over the loaf while it is baking.
Bake at 350° for 40 minutes.

MRS. WILLIAM ROPP, Detroit, Mich.; MRS. PEARL AESCHLIMAN, Fayette, Ohio

Mustard Beans
4 quarts beans
1 cup brown sugar
I cup vinegar

I cup water
3 tablespoons prepared mustard
3 teaspoons salt

Cook green or yellow wax beans in salt water until tender.
Water should be absorbed until cooking period is over.
Add sugar, mustard, vinegar and water. Bring to a boil.
These may be canned or served cold as a relish or pickle.

MRS. CALVIN STOVER, Blooming Glen, I’u

EDNA B. MILLER, 'Nampa, Idaho

Harvard Beets
I/4 cup vinegar
/4 cup water
2 tablespoons butter

I cups cooked diced beets
l/l cup sugar

I tablespoon cornstarch
I teaspoon salt

>
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Mix the sugar, salt and cornstarch.
Add vinegar and water and stir until smooth. Cook for 5 minutes.
Add beets to the hot sauce and let stand for 30 minutes.

Just before serving, bring to a boil and add butter.
Serves 6.

MRS. ALVIN DETWEILER, SOUDERTON , Pa .; MRS. LAURENCE SPEICLE, Boswell , I'M

I 'MIII II nd place cabbage in a greased casserole.
N| klo with flour, salt, and pepper. Dot with butter.
LM Imi milk and top with grated cheese.

II ' 1 . il 350° for 35 minutes.
lllHVl'II 0.

*

I MRS. ELLA ROHRER, Wadsworth, Ohio

« Creamed Cabbage and Dried Beef
largo head of cabbage
pound dried beef

Beets with Savory Sauce

l M/2 cups medium white sauce
( page 91 )•/2 cup buttered crumbs

' ‘ I coarsely chopped cabbage in salt water until tender. Drain.
!• i flopped dried beef in J2 cup warm water for 10 minutes.

I'fln 1 cabbage and dried beef in alternate layers in a greased casserole.
I cm white sauce over mixture and top with buttered crumbs.
It .! . » 1 .350° for 25 minutes,

fcw vcs 4.

I cup milk
I tablespoon lemon juice
I teaspoon salt•/g teaspoon pepper

12 small beets
4 tablespoons butter
2 tablespoons flour
I onion, minced

Cook the beets until tender and slip off the skins.
To make the sauce, fry the onion in 2 tablespoons butter.
When slightly brown, add the flour and blend.
Then add the milk, gradually stirring until the sauce has thickened
Add salt and pepper.
Work lemon juice into remaining butter and add to sauce.
Pour sauce over beets just before serving.

Serves 4.I MRS. ANDREW LEHMAN, Marion, Pa.

Cabbage Bundles or Stuffed Cabbage Leaves
GolubtziMRS. A. E. REESOR, Markham, Ont . , C * «m

I largo head of cabbage
1 , pound hamburger or chopped round

ileak
I 1 up rice, cooked
I onion, minced

2 tablespoons fat
I teaspoon salt

I/4 teaspoon pepper
One 10/2 01. can tomato soup

1/2 cup

It outer leaves from the cabbage head and cook in salt water for
iilinut 5 minutes, or until leaves are flexible.

Ifliiln mid cool.
4.1. 1 minced onion to 2 tablespoons of fat and brown slightly.
Ll . l ground meat, cooked rice, and seasoning.
|Imp 11 tablespoon of the mixture on the stem end of each cabbage leaf.
M ...1 rolling from the rib end and tie securely with thread or fasten

with toothpicks.
I'l.n 1 bundles in a baking pan and pour undiluted tomato soup over

them.
M < L il 350° for 45 minutes or simmer slowly on top of the stove until

hinder.
4.1. 1 . iiir cream 5 minutes before serving,

lift vci (I.
Mi" HERMAN R. SCHMIDT, Newton, Kan.; MRS. N. A. LIND, SR., Lebanon, Ore.

Brussels Sprouts
2 cups medium white sauce

( page 91 )•/2 cup grated cheese

I quart Brussels sprouts
I teaspoon salt

/2 cup dry bread or cracker crumbs sour cream

Soak Brussels sprouts in salt water for 20 minutes. Drain.
Add water to partially cover. Cook until tender and then drain.
Place in a buttered baking dish and pour white sauce over the top.
Add crumbs.
Bake at 375° for 20 to 25 minutes. Add grated cheese during lull II

minutes of cooking period.
Serves 6.

MRS. A. E. REESOR, Markham, Ont . , ( 'ml.

Baked Cabbage
M/2 cups hot milk

1 tablespoon flour
2 tablespoons butter

I medium-sized head of cabbage
I teaspoon salt

i/g teaspoon pepper
I/2 cup grated cheese

Cut cabbage in wedges % inch thick.
Cook in salt water for 10 minutes.

<

*
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Stuffed Cabbage Head Hot Slaw (II)
I large head of cabbage
I pound

'/j CUp L

I egg, beafen
I green pepper, minced

I onion, minced
3 strips of bacon•/j cup milk
I teaspoon salt

!/l teaspoon pepper

I' nllnw the preceding recipe, but omit the sour cream and add:
id ground beef
soft bread crumbs 2 tablespoons of flourI agg

l!/l cups milk

i Allot cabbage has cooked 10 minutes it should be dry.
Atlil 1 cup of milk and the sugar and bring to the boiling point.
Hi nt egg, add flour and remaining 'a cup milk.
Aihi to cabbage mixture and stir until thickened.
(nil before serving add vinegar and mustard,

fcpi vex 4.

Scoop out the center of a cabbage head enough to hold the stuffing.
Chop or grind beef and add diced bacon.
Add onion, green pepper and seasoning.
Beat egg, add the milk, melted butter and crumbs.
Mix all the ingredients together and stuff into the center of the cabhugn

head.
Tie in a cloth and steam or cook slowly for 1 to 15» horns.
Serves 6.

4

MRS. A. C. LOUX, SOUDERTON , Pa.

Dutch CabbageELSIE MARTIN, Kitchener,Ont., Cun

I mndium-sized head of cabbage
6 tlicos bacon
l tablespoons flour
I tablespoons fat

•tinml cabbage coarsely and cook in salt water until tender.
I ill Imcon in small pieces and fry until crisp.
Illiml flour with 3 tablespoons of bacon drippings and brown.
A i M seasoning and liquid or tomato juice to make a gravy.
AiM sauce to cabbage and place in a greased baking dish.

mik potatoes in salt water until soft and then mash them.
I'ul mashed potatoes on top of the cabbage,

links' al 375° for 25 minutes.
1*1 v«’s 6.

Mas. AMIL ALLEN, Birch Tree, Mo.; MRS. S. HOWARD ATHINSON, Perkasie, Pa.

1 teaspoon salt
l/4 tea
6 me
2 cups cabbage

Fried Cabbage pperispoon pe|
dium-siied potatoes

broth6 cups finely shredded cabbage
5 tablespoons fat

teaspoon dry mustard
/2 teaspoon paprika
i/2 cup cream
2 to 3 tablespoons vinegar

or tomato juice

'/2 teaspoon salt
I '/2 tablespoons sugar

Melt fat in a heavy saucepan and add cabbage.
Fry slowly for 15 minutes.
Stir every few minutes.
Mix other ingredients and add to the cabbage.
Heat to the boiling point and serve.
Serves 6.

MRS. AMOS BRENNEMAN, Harrisonburg , V|,

Hot Slaw (I)
*/2 cup water
2 tablespoons butter
/2 teaspoon mustard
i/2 cup sour cream

I quart shredded cabbage
1 teaspo
2 tables;
2 tablespoons

Recipe for Making Sauerkraut (I)on salt
poons sugar

vinegar Miiml cabbage about Js inch wide. Use a knife or cutter.
Ail ' I milt enough to taste good.
Ml « milt through cabbage with your hands until it forms its own juice.
Cm k tightly in quart jars.
|n is in a large container,

fmlly seal to let juice expand in fermenting.
Allci 3 days, seal tightly.

b
Melt butter in a saucepan and add shredded cabbage.
Stir until butter is well mixed through the cabbage.
Add water and salt and cover tightly.
Cook for 10 minutes and then add the sugar, vinegar and mustard.
Simmer another minute and then add the sour cream.
Serves 4.

ANNA MILLER, Denbigh, Vit MRS. LEWIS MARTIN, Harrisonburg,Va.

k
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' l l white sauce and bring to a boil.
Helve* 6.Recipe for Making Sauerkraut (II)> MBS. FLORENCE C. FRIESEN, Greensburg, Kan.

Shred cabbage inch wide.
Pack shredded cabbage in glass jars.
Do not pack tightly.
Add 1 teaspoon salt to each quart jar.
Fill jar with boiling water.
Seal tightly.
Place jars in a pan while fermenting, as some of the juice will run mil

MRS. LEWIS MARTIN, Harrisonburg , i ll

Delicious Creamed Carrots
Vs teaspoon pepper
I/2 cup creaml 4 cups sliced carrots

1 tablespoons butter
Vi teaspoon salt

1 M. .I carrots until tender and almost dry.

Hewn the butter and add to carrots and simmer slowly for several
minutes. Season.

H carrots from the heat and add the cream.»« vc immediately.
'l l t 1' c l (I.

t

Sauerkraut with Spareribs
11/2 pounds spareribs1 quart sauerkraut

Cook spareribs until almost tender in sufficient water to cover ( nbmi!
2 hours ).

Add kraut and continue to cook for 40 minutes.
Serves 6.

MRS. J. D. RAMER, Elida, Ohio

Carrot Loaf
S eupi cooked mashed carrots
I onion, minced

'/l cup minced celery
I teaspoon salt

1 1 1 onion in butter and add to mashed carrots,

h' I eggs, add milk and bread crumbs.
Mi . together and add celery and seasoning.
Iltn|n> in a loaf and place in a greased loaf pan.
HnL ut 350° for 40 minutes.
Iti i vet (I.

11/2 cups bread crumbs
1 cup milk
2 eggs
2 tablespoons butter

MRS. LEWIS MARTIN, Harrisonburg. V*t

Sauerkraut with Dumplings
For dumplings:

11/2 cups flour
/2 teaspoon salt
3 teaspoons baking powder
I egg , beaten
5 tablespoons milk
I tablespoon shortening

Brown salt pork slightly, add water to cover and cook until almost soil
Drain sauerkraut and rinse in cold water.
Add kraut and continue to cook for 40 minutes.

1 quart sauerkraut•/4 pound salt pork
2 teaspoons sugar ( optional )
I cup soft bread crumbs, browned ,

or dumplings
>

MM I, NORMAN LANDIS, Lansdale, Pa.; LOUIDA STAUFFER, Tofield, Alta.,Can.

Carrots and Dumplings
Add sugar.
Just before serving, add bread crumbsi browned in butter or dumplini

made by dropping dough from a spoon onto hot kraut.

Cook dumplings 12 minutes; keep pan tightly closed.
Serves 6.

Dumplings:
1 cup flour
2 teaspoons baking powder
I teaspoon shortening

*/2 teaspoon salt
(/f cup water or milk

t Mips carrots
I Uaipoon salt
WcUr! MRS. H. D. H. SHOWALTER, Broadway. Vn

ifli' crosswise in 1 inch pieces.
mil in salt water until tender.

la dumplings, sift flour, salt and baking powder together.

ih In shortening lightly with fingers,

ihl water or milk to make a dough stiff enough to drop from a spoon.

MI In boiling carrots and cover tightly.

Creamed Carrots
I teaspoon salt

Il/ j cups thin white sauce ( page 91 )3 cups diced cooked carrots
I small onion, minced

*/2 cup chopped celery

Cook carrots and cut in cubes.
Cook diced celery and onion together; when soft, add to carrots. IN

1
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Cook for 10 to 12 minutes.
Do not remove cover until the end of the cooking period.
When serving, pour browned butter over the carrots and dumpling,i

Serves 6.

I'Li < • on pieces of toast and garnish with browned butter.
HIII vo at once.
Kt'i vos 6.

>
ANNA HERSH, Elizabethtown, Pa.

MRS. ANNIE WEBER, Adamstown , / '•«

I Baked Corn
Scalloped CauliflowerI 7 cups cooked or canned corn

i tablespoons fat•Vi tablespoons flour
I cup milk
I tablespoon sugar

1 teaspoon salt•/s teaspoon pepper
2 eggs

'/l cup buttered crumbs
*/2 teaspoon salt•/, teaspoon pepper
I cup buttered bread crumbs•/, cup grated cheese

I large head of cauliflower
3 hard-cooked eggs
2 cups medium white sauce

( page 91 )

Break the head of cauliflower into flowerets and cook in salt water until
tender. Drain.

Place alternate layers of cauliflower, diced egg and white sauce In it

greased casserole.
Put a layer of buttered crumbs and grated cheese over the top.
Bake at 375° for 25 minutes.
The cheese may be melted in the white sauce and only crumbs used mi

the top if desired.

Mi ll the fat and add the flour.
\ < M milk gradually and bring to the boiling point, stirring constantly,

kill I com, sugar, salt and pepper and heat thoroughly.
Hi move from heat and add beaten eggs.
I'niir In a greased baking dish and sprinkle with buttered crumbs. Bake

ul 350° for 35 minutes or until com is firm.
Im v«*i 4.

MRS. WILLIAM J. HUNSBERCER, Phoenixville, Pa.
MRS. EARL GROVE, Dale Enterprise, Va.Serves 6.

MRS. FANNIE GABLE, York , J'n
Baked Corn and Tomatoes

•/8 teaspoon pepper
I cup ground sausage, slightly

browned
I cup cracker crumbs

Li mgc ingredients in alternate layers in a greased baking dish. Season.
In|i witli crumbs and bake at 350° for 45 minutes.
Im van 6.

Cooked Celery with Sweet-Sour Dressing
2 tablespoons flour
I egg
I cup water

I/4 cup sour cream

Cut celery in 1 inch pieces; the outside stems may be used.
Cook celery in salt water until tender and almost dry.
Make a dressing with the egg, flour, sugar, vinegar and water.
Bring dressing to a boil; when it thickens add the sour cream.
Pour dressing over the celery and serve at once.
Serves 5.

4 cups cooked corn
modiun-sized tomatoes, sliced

I cup cooked Lima beans
I teaspoon salt

1 2 cups diced celery
1 teaspoon salt
2 tablespoons sugar

I */2-2 tablespoons vinegar

MRS. ELLA ROHRER, Wadsworth, Ohio

Scalloped CornI 7 cups cooked or canned corn
I cup milk

1/ 1 cup cracker or bread crumbs
1 tablespoons melted butter

Vl teaspoon salt
lli iil llti! eggs and add milk and crumbs.
Ail ' I Ilm com, onion, seasoning and melted butter.
Mi < together well and pour in a greased casserole.
Kill11 it 350° for 40 minutes.

*/8 teaspoon pepper
1 tablespoon sugar
2 eggs
I teaspoon minced onion

MRS. C. J. KURTZ, Elverson. / '<

Creamed Celery on ToastI */2 CUP fop milk or thin white sauce
( page 91 )

6 slices toast

2 cups diced celery
I teaspoon salt
3 tablespoons butter

Cut celery in X inch pieces and cook in salt water until tender.
By the end of the cooking period, the celery should be almost dry.
Add top milk or white sauce and bring to the boiling point.

In wi'i ( I.
MRS. WALTER WEAVER, Christiana, Pa.; MRS. HENRY HUBER, Ronks, Pa.

\
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VI' I beaten eggs, flour, baking powder, salt and pepper to the grated
c orn. Mix thoroughly.

A i Id the cream.
' lc ll the fat in a frying pan and drop com mixture by spoonfuls into

the hot fat.
Ihmvn on both sides.
M .ill 's 16-18 fritters.

*•"" l ' i IAS LINEDEMUTH, Mt.Joy, Pa.; MBS. DANIEL WITMEB, Markham,Out.,Can.

Baconized Corn
lj/2 teaspoons sugar

I cup finely diced bacon
4 cups fresh or canned corn
I teaspoon salt•/l teaspoon pepper

l Place com in a greased baking dish.
Season with salt, sugar and pepper.
Cover entire top of dish with finely diced bacon.
Bake at 350° for 35 minutes or until bacon is crisp.
Serves 6.

I

Corn PuddingMRS. H. LANDIS, Lancaster. /'< •
1 cups grated corn ( fresh preferred )
2 eggs
I teaspoon salt

ZB teaspoon pepper

1 tablespoon sugar
2 tablespoons butter
I tablespoon flour
I cup milk

i title corn and add salt, sugar, pepper, flour and melted butter.
Vhl beaten eggs and milk.

Into a greased baking dish and bake at 350° for 35 minutes.
let ves 6.

Fried Corn (I)
3 tablespoons butter
I teaspoon salt
I cup rich milk

2 cups fresh corn pulp
2 tablespoons flour
3 eggs

Split kernels and scrape from the cob.

Heat butter and add com. Cook at moderate heat.
Keep turning com with a spatula to prevent burning.

Combine beaten eggs, flour and milk. When com is light brown, mill
egg and milk mixture.

Let simmer slowly until thick.
Serves 6.

RUTH YOTHERS, SOUDERTON, Pa.; MRS. LESTER CRIDER, Chambersburg, Pa.
Corn Souffle

t 1/, tablespoons butter
2 tablespoons flour
I cup milk

I */2 cup* grated corn•/2 teaspoon salt
ZB teaspoon pepper
2 eggs, separated

MRS. GLENN EBERSOLE, Sterling , III

Fried Corn (II) Mi ' ll butter and add flour.
A 1I1 I milk gradually and cook until thickened.
AibI grated corn, beaten egg yolks and seasoning.
I • ibI lii stiffly beaten egg whites.
I*i 111 r Into a buttered baking dish.
M'il i ' ut .350° for 35 minutes.
Kt'i ves 4.

I teaspoon salt
3 tablespoons butter

3 cups fresh corn
2 green peppers, minced
2 eggs, beaten

Melt fat and add green pepper and com.

Fry until a golden brown, stirring frequently.
Add salt and pepper.
When done, add 2 eggs and scramble them over the com.
For variety, 1 cup of diced cooked potatoes or 1 cup of cream may Im

added instead of the eggs.

I MRS. CHESTER HORST, Orville,Ohio

Maryland Corn Pie
Serves 6. t» strips bacon

H/y cups fine bread crumbs
I green pepper, minced
1 cups fresh tomatoes
2 Ublespoons butter

I'lut ! 1 strips of slightly cooked bacon in the bottom of a baking dish.
I'l'u i' the other strips around the sides.

3 cups fresh uncooked corn
I teaspoon salt

ZA teaspoon pepper
I teaspoon sugar

MRS. H. D. H. SHOWALTER, Broadway ,

Corn Fritters
ZB teaspoon pepper

1 teaspoon baking powder
2 tablespoons cream
4 tablespoons fat

2 cups fresh corn, grated
2 eggs•/y cup flour
I teaspoon salt

>
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Add a layer of bread crumbs, and then a layer of peeled, sliced tomaton
and green pepper.

Sprinkle with salt, pepper and sugar.
Over this place a layer of com and continue with alternate layers until

the dish is filled.
Cover with bread crumbs and dot with butter.
Bake at 375° for 35 minutes.
Serves 6.

1 ' it the pulp into fine pieces.
Ml* onion, ham, egg and seasoning with pulp of eggplant.
H ' llll hollowed-out center and top with buttered crumbs and grated

cheese.
II"ko ut 375° for 20-25 minutes,

i vcs 4.«
MBS. HENRY HUBER, Ranks, Pa.

MRS. M. D. BURKHOLDER, Harrisonburg, '’n Pried Eggplant
7 medium-sized eggplants
2 eggs
I teaspoon salt

I cup flour or cracker crumbs
/2 cup fatDried Corn

2 teaspoons sugar
1/2 cup cream2 cups dried corn

Water to partially cover
I teaspoon salt

I 'M" eggplant and slice in rings 5» inch thick.
'""• k in salt water for 30 minutes.
I ii "ln eggplant and dip into beaten egg.
I hedge with flour or roll in cracker crumbs,

hy In hot fat until a golden brown on both sides,

iiurve with tomato sauce (page 134).
Dm vej 6 to 8.

Soak dried com for 1 hour in warm water.
Cook com until it is tender and most of the water is absorbed.
Add salt, sugar and cream and bring to a boil.
Serves 6 to 8.

ANOTHER FAVORITE OF GRANDMOTIII
MRS. HUBERT PELLMAN, Harrisonburg,Va.

Baked Eggplant with Mushrooms
Scalloped Eggplant

/2 teaspoon salt
•/2 cup bread crumbs
•/2 cup grated cheese

2 large eggplants
I cup medium white sauce ( page 91)
I small can mushrooms

I large eggplant
I cup tomatoes
I fablespoon minced green pepper
I cup soft bread crumbs

•/2 teaspoon salt
2 tablespoons butter
3 strips bacon ( optional )

Cook whole eggplant in salt water for about 12 minutes.
Cut in half lengthwise and scoop out inside. Do not break skin.
Cut the pulp into fine pieces.
Mix white sauce and chopped mushrooms with pulp.
Fill eggplant with mixture and top with crumbs and grated cheese.
Bake at 375° for 25 minutes.
Serves 8.

I ' "" "ggplant and cut into £ inch cubes,

i link in salt water until tender and almost dry.
VI' I tomatoes, green pepper and seasoning.
I'M"I Into a greased baking dish and top with buttered crumbs,

fclilps of bacon may be placed over top.
H '1 ' n ( 375° for 20 minutes,

dfl MM 5.GRACE E. ZOOK, Belleville,1'"
MRS. IRA S. MILLER, Hanover, Pa.

Baked Eggplant with Ham
*/g teaspoon pepper

I egg, beaten
l/j cup grated cheese
/2 cup buttered bread crumbs

1 large eggplant
l/l cup chopped onion
2 tablespoons melted butter
I cup cooked diced ham

•/2 teaspoon salt

Cook eggplant in salt water for 10-12 minutes.
Cut in half lengthwise and carefully scoop out center.

Eggplant Souffle
I largo eggplant
I tablespoons butter
l tablespoons flour
I cup milk
I (.up grated cheese

cup soft bread crumbs

2 teaspoons grated onion
I teaspoon catsup
1 teaspoon salt

'/s teaspoon pepper
2 eggs, separated
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Pare eggplant and cut in X inch pieces.
Cook in salt water until tender and almost dry.
Make a white sauce with fat, flour and milk. (Page 90.)
When thickened, add mashed eggplant, seasonings, cheese, crumbs and

beaten egg yolks.
Fold in stiffly beaten whites.
Pour into greased baking dish and bake at 350° for 40 minutes.
Serves 6.

Onion Pie
I Salt and pappar

Paitry for one eruit ( page 354)2 cups sliced onions
6 strips bacon

I ,lno a pie pan with pastry.
I 'lll with thinly sliced onions.
' son with salt and pepper and add 2 tablespoons water.
I , II v strips of bacon over the top.
Iltikct at 350° for 30 to 35 minutes.

I
4

MRS. MATTIE ZICLEH, Denbigh,Va.MRS. VELMA MILLER, Canton,Ohio; MRS. MARLIN LAUVER, SCOTTDALE. Pa

Creamed Mushrooms
i/l teaspoon pepper
i/y cup flour
3 cups milk

Caramel Cream Onions
4 tablespoons butter or margarine

l/j cup cream or evaporated milk
I teaspoon salt

2 pounds mushrooms
i/2 cup butter
'/2 cup water
'/2 teaspoon salt

To clean mushrooms, pull caps from stems.
If young and tender, do not pare caps, brush them well.
Put the butter and water in a heavy saucepan or skillet.

12 small white onions
12 whole cloves
4 tablespoons brown sugar

IWI onions and cook in salt water until tender but not soft
I'lacc onions in a frying pan and sprinkle with sugar and butter and

cloves.
( look over low heat, turning onions gently until they are caramelized.
At Id cream or milk and cook until slightly thickened.
Nerves 4.

Add cleaned mushroom caps and stems, salt and pepper.
Cover and steam slowly for 20 minutes or until dry.
Allow to brown slightly and then add flour.
Brown the flour, watching it carefully.
Add milk gradually and stir until thickened.
Serves 8.

PHOEBE KOLB, Kitchener, Ont., Can.

Fried Onions and Apples
I teaspoon salt

•/2 cup water
I

4 medium-sized onions, sliced
pies, sliced
utter

3 lerge tart app
blespoons b

Heat butter in frying pan and add sliced onions.
( look slowly until almost tender.
I HRE and slice apples.
Then add sliced apples, water and salt.
( lover and cook until apples are soft.
Ileinove cover and fry until water is absorbed, and the apples and

onions are light brown.

MRS. WILLIS K. LEDERACH, Lederach, Pa. 2 ta

New Peas and Potatoes
3 cups fresh peas

12 small new pot
IVl teaspoons salt

IVl cups top milk
I 1/} teaspo

2 tables?
Cook peas and potatoes separately in salt water until soft and almost

dry.
Add peas to potatoes and pour the milk over them.
When milk is at the boiling point, add butter and flour that have be

rubbed together.
Cook until slightly thickened and
Serves 6.
This is a good way to stretch the first peas from the garden.

tatoes f lour
poons buffer

Nl’I VCS 4.
MRS. MELVIN WEAVER, Ophir, Ky.i n

Parsnip Frittersserve.
I tablespoon sugar
3 tablespoons buffer
I cup milk

3 cups cooked parsnips
3 eggs
I teaspoon salt
I tablespoon flourMRS. JAMES BAUMAN, Oyster Point,Va.

I
4.
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Mash cooked parsnips and add beaten eggs, flour, salt, sugar and milk
Melt butter in a frying pan and drop mixture by spoonfuls into Hu -

hot fat.
Brown on both sides.
Serves 6.

Iliovvn meat slightly and mix meat, com or Lima beans and seasoning.
I ill pepper halves and top with cracker cmmbs.

' i oinge in a greased baking dish.
1' ilr at 375° for 25 minutes.
Nerves 6 to 8.

MBS. D. M. STOLTZFUS, Talmadge, Pa.; ADA E. GABBEB, Elizabethtown, Pa.
MBS. NOBLE BLOSSER, North Lima, Ohio

« MBS. A. E. REESOR, Markham, Ont., Cun

Fried Parsnips
Potato Filling for Stuffed Peppers

Vl teaspoon poultry seasoning
1 teaspoon salt
2 cups cubed stale bread

VA cup diced celery
Vs teaspoon pepper

Ml' tlx* mashed potatoes and beaten egg together.
Nuuk the bread in cold water and squeeze dry.
\ iM bread to potato mixture. Add other ingredients and mix well.
Mull lilling into green peppers that have been parboiled for 5 minutes.
I Ills lills 6 to 8 peppers, according to the size.

It ' il> < - at 375° for 25 minutes.

5 medium-sized parsnips
I teaspoon salt

Clean and scrape parsnips.
Cook whole in salt water until tender, but not soft.
Cut in quarters lengthwise and place in a greased baking dish.
Place dots of butter over parsnips and bake at 375° until slightly

browned.

2 tablespoons butter

I cup hot mashed potatoes
I tablespoon minced parsley
I nqg, well beaten
1 tablespoons melted butter
I small onion, minced

Serves 4.
MRS. WILLIAM JENNINGS, Knoxville, 7Vn » »

Baked Stuffed Peppers (I)
With Ham

MRS. FORD R. KREIDER, Seville, Ohio*/2 teaspoon salt
Vs teaspoon pepper
VA cup buttered crumbs
% cup tomatoes
VA cup grated cheese

8 medium-sized green peppers
I cup chopped ham
I onion, minced

I/2 cup cooked rice or
cooked diced potatoes

Cut tops off peppers, remove seeds and veins.
Parboil in salt water for 5 minutes.
Mix ingredients, except cmmbs and cheese, for the filling.
Stuff into pepper and top with buttered cmmbs and grated cheese.
Arrange peppers in a greased baking dish.
Bake at 350° for 20 minutes and then turn to 400° for 5 minutes.
Serves 8.

MRS. MAUD DRIVER, Waynesboro,Va.; MRS. LIZZIE SNYDER, Walnut Creek , Ohio

Potatoes Baked in Cheese Sauce
I teaspoon salt

VA teaspoon paprika
V2 teaspoon catsup

I green pepper, minced

6 large potatoes, sliced
1 tablespoons butter
4 tablespoons grated cheese
2 tablespoons flour

I 1/) cups milk

Mi'll butter in saucepan or top of double boiler.
Ml. I the flour and stir until smooth.
I In n add salt, paprika and catsup.
I'uiir In inilk gradually and stir until thickened. Add grated cheese.
I at raw or cooked potatoes in thin slices.
I'liu . alternate layers of potatoes and peppers in a casserole.
I 1 1 with sauce and repeat until all is used.
|tnki' at 350° for 35 minutes.
ktM vox 6.

Baked Peppers (II)
With Hamburger or Sausage

cup crushed soda crackers
'/2 teaspoon salt•/g teaspoon pepper

4 large green peppers
'/2 pound sausage or hamburger

I cup canned or fresh corn or
Lima beans

MRS. M. E. WEAVER, Annville, Pa.
Baked Potatoes and Tomatoes

I small onion, minced
I teaspoon salt

Cut peppers in half lengthwise; remove seeds and veins.
Parboil for 5 minutes and allow to cool.

4 cups raw, diced potatoes
Vi cup tomato juice or pulp
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l/g teaspoon pepper

I tablespoon minced parsley
French Fried Potatoesl/g cup water

l/l cup butter or meat fryings

Arrange alternate layers of potatoes, onion and seasoning in a groans*I
casserole.

Mix water with tomato juice and pour over contents.
Bake at 350° for 45 to 50 minutes.

4 cups raw potato strips
Fat for deep-fat frying

I'M in medium-sized potatoes and cut lengthwise in strips Is inch wide.
'*< Mik in ice water for 30 minutes.
I iniln and dry between paper towels.
I hop a few at a time in hot fat and fry until nicely browned.
I l i a best to use a wire basket. Stir potatoes occasionally while they fry.
I *MIII on brown paper and sprinkle with salt,
knives 6 to 8.

Salt

Serves 6.
MRS. ROLLIN HEATWOLE, Harrisonburg, V*,

Creamed Potatoes with Parsley
% cup thin cream

2 tablespoons parsley3 cups raw diced potatoes
I teaspoon salt

l/g teaspoon pepper

Cook potatoes in salt water until soft and almost dry.
Add cream, seasoning and chopped parsley and bring to a boil.
Serves 6.

KATE BEACHY, GrantsviUe, Md.

Potato Cakes
2 cups leftover mashed potatoes
I large egg
I tablespoon flour

Mu ingredients and shape into flat cakes or drop from a spoon into
hot fat.

11 \ 11 golden brown on both sides.
DPI vos 6.

2 tablespoons cream
I tablespoon minced onion, if desired
4 tablespoons fat

SARA K. BEAN, Creamery, N

Potato Deutscher
l/g taaspoon pepper

2 cups milk
I cup sour cream

7 medium-siied potatoes
6 slices stale bread
2 eggs
I teaspoon salt

CATHERINE J. MILLER, GrantsviUe, Md.

» Grate raw potatoes on a coarse grater.
Soak bread cubes in1cup milk.
Add beaten eggs to soaked bread and then add potatoes.
Add the remainder of the milk and seasoning.
Place in a greased baking dish and pour sour cream over the top.
Bake at 350° for 45 minutes.
Serves 6.

Potato Puffs
I cups mashed potatoes
I cup hot milk
7 «gg*. separated
I teaspoon parsley

Add beaten egg yolks to mashed potatoes.
Tlii’ii add salt, parsley and milk and mix together.
Md in stiffly beaten egg whites.
I hup by spoonfuls into a flat buttered baking dish, placing cakes an

Inch apart.
liinniied muffin tins may also be used.
kpi Inkle with grated cheese and bake at 400° for 20 minutes.
lihvcs 6.

I teaspoon salt
I '/2 tablespoons butter
VA cup grated cheese

MRS. NOAH EBERSOLE, Birch Tree, M9

Old-fashioned Fried Potatoes
l/g teaspoon pepper

I cup cream, sweet or sour5 cups sliced, cooked potatoes
3 tablespoons fat

I 'A teaspoons salt
Cook potatoes in jackets and allow to cool; peel and slice very thin.
Melt fat in frying pan; when hot, add potatoes, salt and pepper.
Fry until a golden brown; then add the
Cover and allow to steam until the cream is absorbed.

MRS. EARL BUCKWALTER, Hesston, Kan.
cream. Volcano Potatoes

|)ir preceding recipe, but mold mixture into cones 3 inches high and
place in a shallow baking dish.Serves 6.

AUNT LINA RESSLER, Scottdale, Pa.; MRS. ERVIN J. YODER, Myersdaie. ft

I
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Make a deep indentation in the top of each cone and fill with grated

cheese sprinkled with paprika.

Bake at 425° for 12 to 15 minutes.

2 tablespoons fat
2 teaspoons salt
I tablespoon flour

"ok potatoes in enough salt water to barely cover.
Wlirii they are nearly done, melt fat in a separate pan and fry the onions

until light brown.
Bli nd sugar and flour with milk and cream to make a paste.
Wlii'ii potatoes are soft add the fried onions.
I In n add the paste and vinegar and cook until it thickens.
I Inn’ should not be more than 'A cup water on the potatoes when milk

paste is added.

M Vl cup milk
l/l cup cream

(
ANNA M. MILLER, Denbigh, V«

1 Mashed Potato Blend
i/t teaspoon salt

I tablespoon buttered parsley

^ cup cream
4 cups mashed potatoes
I cup mashed carrots
I egg

Mix ingredients thoroughly.
Place in a greased baking dish and garnish with buttered parsley.

Bake at 375° for 25 minutes.

Serves 8.

harvi’s 8.
CATHERINE J. MILLER, Grantsville, Md.

I In ' sugar and vinegar may be omitted in the above recipe if desired.
In that case the flour is added to the onions as they brown.

I In ' milk and cream is poured in just before serving.

NORA L. GROSS, Doylestoun. I'u

Potato Balls
I/2 teaspoon salt
•/g teaspoon pepper

I cup fine cracker crumbs
3 cups leftover mashed potatoes

•/l cup diced celery
2 tablespoons butter

Potatoes with CabbageI I/) pound salt pork or ham•/j largo head cabbage, chopped
ft medium-sized potatoes

I niik meat until almost tender,

iilil chopped cabbage and cook 5 minutes.
I lien mid potatoes cut in 1 inch cubes.
\ ilil salt and pepper and cook 20 minutes longer.

Ni'iVCS 6.

I teaspoon salt
I dried red pepper or a

little red cayenne pepperMelt butter in a saucepan and add minced celery.

Fry celery until soft; then add to mashed potatoes.

Add seasoning and shape into round balls.
Roll in cracker crumbs.
Fry in deep fat until a golden brown.
Makes 18 small balls.*

MRS. JACOB M. KURTZ, Fleetwood, I'u

CATHERINE J. MILLER, Grantsville, Md.
Potatoes with Ham

Grandmother's Potato PieI */2 teaspoons flour
Vi CUP fh'n creamVi pound smoked ham

6 large potatoes, sliced
I teaspoon salt

Cut ham into small cubes and cook until almost tender.

Then add sliced potatoes and salt.
When potatoes are soft and almost dry, add flour and cream that liuvn

been mixed together.
Bring to a boil and serve.
Serves 6.

I large potatoes, sliced
I tablespoons butter

I 1/, teaspoons salt
*/ teaspoon pepper

2 tablespoons minced parsley
I tablespoon Hour
3 tablespoons water
Pastry for double crust pie

( page 354 )
I Inc 11 flat baking dish with pastry.
I 11 I potatoes in thin slices and place in shell.
|||ii Inkle with salt, pepper, flour and parsley,

til l water and dot with butter.
KATE BEACHY, Grantsville, AM I I M i ' crust on top and fasten securely. Cut a few small holes in it to

keep it from running out.
Hull’ at 350° for 1 hour.
hi 1 \’vs 0.

Potatoes with Onions and Sour Dressing
2 tablespoons sugar
3 tablespoons vinegar4 cups diced raw potatoes

I cup sliced onions
MRS. IRVIN G. KOLB, Spring City, Pa.

>
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I > ruin on brown paper and sprinkle with salt.
I )o not use new potatoes.Scalloped Potatoes

potatoes, sliced thin 1 onion
2I/2 cups hot milk

2 tablespoons butter
6 cups
4 tablespoons flour

2'/2 teaspoons salt•/* teaspoon pepper

ALICE SELZER, Canton, Kan.

Candied Sweet Potatoes (I)I Place a layer of potatoes in a buttered baking dish. Add minced onion
Sprinkle with salt, pepper and flour, and dot with butter.
Repeat until all ingredients are used.
Pour hot milk over potatoes and bake at 350° for 1 to1& hours.
Serves 6.

6 medium-sized sweet potatoes
I teaspoon salt

'4 cup butter
( look potatoes until soft, but not mushy.
Upmove skins and cut in half lengthwise.
Arrange in a buttered baking dish and sprinkle with salt.
Heat together the butter, honey and orange juice.
Pour this mixture over the potatoes,
link*! at 400° for 25 minutes.
Hni ves 6.

I/2 cup honey
I/2 cup orange juice1

MRS. MARTIN GOOD, Manheim, fii

MRS. WILMER HOCHSTETLER,Walnut Creek ,Ohio

Variations:
1. Make a white sauce with the milk, flour and butter ( page 90).

Melt X cup grated cheese in the sauce.
Pour over the potatoes.

2. Top with % cup soft bread crumbs and strips of bacon.
3. Add 1cup grated cheese to the top of the potatoes 15 minutes befflM

the cooking is completed.
4. Add 1cup ground ham in alternate layers with the potatoes.

MRS. VERNON MICHAEL, Scottdale, Pa.
Candied Sweet Potatoes (II)

Pollow Recipe I, but omit the orange juice and honey and add:

% cup water
I cup of brown sugar

Molt the butter and sugar in a skillet and add the water.
Ilrlng to a boil and then add sweet potatoes.
( look slowly until liquid is thictand the potatoes are brown.
Nerves 6.

Scalloped Potatoes with Endive
|4 teaspoon pepper
4* slices bacon

2 cups milk

I
3 cups diced potatoes

I '/j cups chopped endive
I teaspoon salt

Arrange raw, diced potatoes and chopped endive in alternate layers In
a baking dish.

Sprinkle with salt and pepper.
Pour the milk over the mixture.
Top with strips of bacon and bake at 375° for1hour.
Serves 6.

MRS. JOHN A. LEHMAN, Boswell, Pa.

Carameled Sweet Potatoes
3 tablespoons flour
8 marshmallows
I cup thin cream

'/2 cup chopped nuts

5 medium-sized sweet potatoes
I teaspoon salt
1 cup brown sugar
2 tablespoons butter

( look potatoes until tender.
I >ruin and cool.
( lot in half lengthwise and arrange in greased baking dish.
Mix salt, sugar and flour and pour over potatoes.
Dot with butter.
A < lil marshmallows and nuts and pour cream over all.
Hake at 350° for 45-50 minutes.
Nerves 5.'

MRS. D. W. LEHMAN, HarrisonburR, V11

Potato Chips
Salt12 large potatoes

Fat for deep-fat frying

Slice potatoes very thin on a vegetable slicer into a bowl of cold water ,

Let stand 1hour, adding ice cubes as necessary.
Drain and dry thoroughly between towels.
Drop in hot deep fat at 390° and fry until light brown. HILDA YODER, Address Unknown

\
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6 marshmallows

I 1/] cups crushed corn flakes
I egg white

Orange Sweet Potatoes
b medium-sized sweet potatoes
1 cup
2 teas

2 cups mashed sweet potatoes
I teaspoon salt

M/2 tablespoons butter
I tablespoon sugar

3 tablespoons melted butter
1 /3 cup white sugar
1/3 cup brown sugar

I teaspoon salt

orange juice
poons grated orange rind

I tablespoon cornstarchI
(look potatoes in jackets until almost soft.
Itcinove skins and cut in quarters lengthwise.
Combine sugar, salt, butter, orange juice and rind and cookthickened.
Arrange sweet potatoes in a greased baking dish and pou

them.
Bake at 350° for 35 minutes.
Serves 6.

Cook sweet potatoes until soft; then mash very fine.
Season mashed sweet potatoes with salt, sugar and melted butter.
Shape potato mixture around a marshmallow.
Chill in refrigerator 30 minutes.
Dip balls into slightly beaten egg white and roll in com flakes.
Place in a flat, greased baking dish and bake at 400° for 20 minutes 01

until golden brown.

until

r sauce over
If

Serves 6.
Mas. SAMUEL S. SHANK, Broadway, Vu

MRS. T. H. BERGEY, Fentress, Va.
Scalloped Sweet Potatoes and Apples

l/l cup butter
!/2 cup maple syrup or honey

Mashed Sweet Potatoes
1 teaspoon salt
2 tablespoons butter
Juice of I orange

4 medium-sized sweet potatoes
3 large tart apples
I teaspoon salt

b sweet potatoes
cup crushed pineapple

V4 cup chopped walnuts
I

Cook the sweet potatoes and cut in slices inch thick.
Slice apples in rings Vi inch thick. Do not pare.
Saute apple rings in 2 tablespoons butter until light brown.
Arrange alternate layers of sweet potatoes and apples in a greased

casserole.
Make a syrup of the remaining butter and maple syrup.
Pour over the ingredients and bake at 375° for 40 minutes.
Serves 6.

Bake the sweet potatoes whole until soft.
( lut a slice off, on side of each potato, and scoop out the center withspoon.
Mash the potatoes and add other ingredients, mixing well.Refill the shells with the mixture.
Nerves 6.

» a

FANNIE A. CABLE, York, Pa.
STELLA HUBER STAUFFER, Tofield , Alta., Can.

Sweet Potato Pudding
Scalloped Sweet Potatoes and Pineapple

6 medium-sized sweet potetoes
6 slices of pineapple

% cup pineapple juice

Cook sweet potatoes in salt water until almost soft.
Slice cooked potatoes and arrange in alternate layers with chopped

pineapple.
Blend brown sugar and butter together; then add pineapple juice.
Cook for 3 minutes and pour over sweet potatoes.
Bake at 375° for 30 minutes.
Serves 6 to 8.

2 cups mashed sweet potatoes
2 eggs
I cup top milk
6 tablespoons sugar

( look sweet potatoes with skins on until soft.
I'i’t'1 and mash and add sugar, salt, melted butter and rich milk.Brut eggs well and add to mixture.
1'iiiir in a buttered baking dish and top with marshmallows.Muke at 350° for 45 minutes.
Nt’rvcs 6.

1 teaspoon salt
2 tablr
8 mars

espoons butter
shmallows or

Vi cup marshmallow whip

Vl cup brown sugar
Vs cup butter

I teaspoon salt

I
MRS. WILLIAM JENNINCS, Knoxville, Tenn.
MRS. CHARLIE SHANK, Chambersburg, Pa.MRS. E. M. GLICK, Parkesburg, Pa,
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Sprinkle bread crumbs and chopped bacon on top.
Bake at 350° for 35-40 minutes.
Serves 6.

Baked Salsify
2 cups cooled salsify (oyster plant )
2 eggs
3 cups crushed soda crackers
2 tablespoons butter

I 1/] teaspoons salt
l/s teaspoon pepper

3 cups milk FANNIE A. GABLE, York, Pa.

Succotash with HamClean salsify and cut in small pieces.
Cook in salt water until tender.
Break crackers in small pieces and place a layer in a greased baking

dish.
Add a layer of salsify and sprinkle with salt and pepper.
Continue to add alternate layers until the contents are used.
Have cracker crumbs on top.
Beat eggs and add milk.
Pour this over ingredients.
Dot with butter.
Bake at 350° for 35 minutes.
Serves 6.

I ham butt
2»/2 cups fresh Limas
2l/2 cups fresh corn

Cook ham butt until tender and then remove from stock. Dice.
Add Lima beans to stock and cook until almost tender.
About 10 minutes before serving, add com and diced ham.
) ust before serving add hot cream.
Serves 8.

I teaspoon salt
% cup thin cream

STELLA HUBER STAUFFER, Tofield, Alta., Can.

Baked Tomatoes
MRS. LIZZIE LE FEVRE, Sterling, III 3 cups canned or fresh tomatoes

2 tablespoons sugar
I teaspoon salt

*/8 teaspoon pepper

I ‘lace tomatoes in a greased baking dish.
Add sugar, salt and pepper.
Melt butter and rub into bread crumbs.

2 tablespoons butter
I/4 cup grated cheese
I cup buttered bread crumbs

Creamed Spinach on Toast
I tablespoon butter

M/2 teaspoons flour
I egg, beaten

2 pounds spinach•/j cup thin cream

*/2 teaspoon salt

Cook spinach until tender.
Do not add water for cooking, as that which clings to the leaves when

it is washed will be sufficient.
Chop and add ii cup cream, butter and salt.
Mix flour and beaten egg with remaining cream and cook until

thickened.
Pour sauce over spinach.
Serves 6.

Sprinkle cmmbs on top of tomatoes and then add grated cheese.
I lake at 350° for 35 minutes. Add grated cheese during last 10 minutes

of cooking.
Serves 6.

MRS. HENRY LAMBERTSON, Pocomoke City, Md.
Fried Tomatoes

4 medium-sized tomatoes•/2 cup flour•/2 teaspoon salt
3 tablespoons fat

U»e ripe but firm tomatoes.
I >0 not remove skins.
< 'ut in slices % inch thick.
Hull in flour and fry in hot fat.
When browned on both sides, sprinkle with salt, pepper and brown

sugar.
Pluce tomatoes on a platter.

I/s teaspoon pepper
2 tablespoons brown sugar
I cup cream

MRS. A. E. REESOR, Markham,Ont.,Can

Scalloped Spinach
4 tablespoons melted butter

% teaspoon salt
(/5 teaspoon pepper•/2 cup chopped bacon

2 pounds spinach
2 eggs, beaten
2 cups milk
2 cups bread crumbs

Cook and chop the spinach.
Add other ingredients, reserving bacon and % cup bread crumbs.
Mix thoroughly.

\
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Remove from heat and add unbeaten egg yolks. Mix well,
hold in stiffly beaten whites.
I 'our in a greased baking dish and bake at 350° for 45 minutes.
Serve at once.
Serves 6.

Add 1 tablespoon flour to fryings; when well blended add the cream
Allow gravy to thicken and then pour it over the fried tomatoes.

Serves 5.
MRS. IRVIN G. KOLB, Spring City, Pa.; MRS. STANLEY DERSTINE, Souderton, /'< »

STELLA HUBER STAUFFER, Tofield, Alta., Can.
Tomato Fritters

1/2 teaspoon salt
/a teaspoon pepper

I /2 teaspoons sugar
3 tablespoons fat

2 cups cooked tomatoes
2 eggs

11/2 cups cracker crumbs
I small onion, minced

Baked Stuffed Turnips
4 medium-sized turnips
4 medium-sized tomatoes
2 tablespoons uncooked rice
2 cups water

( 'Imp the tomatoes and add rice, water and seasoning.
( .'00k until the rice is soft.
Scoop out the centers of the turnips, leaving a shell A inch thick.
< :hop centers and add to tomato mixture.
I ill centers of turnips with stuffing.
Sprinkle with bread crumbs and place turnips in a greased baking dish.
Add ‘A cup water, cover and bake at 350° for 1 hour.
Serves 4.

I teaspoon salt
/4 teaspoon pepper

I tablespoon butter
Beat eggs and add tomatoes, seasoning and cracker crumbs.
Stir until well blended.
Drop mixture from a spoon into hot fat.
Fry until brown on both sides.
Serves 6.

ELIZABETH GEHMAN, Mohnton, I'it

Tomato Dumplings
For dumplings:

I l/a cups flour•/2 teaspoon salt
3 teaspoons baking powder•/2 cup millc

3 cups tomato juice
f/2 teaspoon salt

I tablespoon sugar
|/s teaspoon pepper

NORA L. GROSS, Doylestown, Pa.

Turnips and Potatoes in Broth
Salt and pepper
2|/2 cups beef broth

I 'are potatoes and turnips and slice in rings or cut in cubes.
Add broth and seasoning and cook until tender.
Just before serving, garnish with chopped parsley.

Heat tomato juice, add salt, sugar and pepper.
Sift flour, /2 teaspoon salt, and baking powder together.
Add the milk and mix together into a stiff dough.
Drop dough from a teaspoon into hot juice to form dumplings.
Cover and cook for 12 minutes.
Do not remove cover until cooking period is over.
Serve at once.
Serves 6 to 8.

3 medium-sized potatoes
3 medium-sized turnips

FROM GRANDMOTHER S COOKBOOK

Turnip Souffle
MRS. AMANDA BOLEY, Hartville, Ohio

1 cup cooked turnips
2 tablespoons cream
I cup cracker or bread crumbs
I teaspoon salt
I tablespoon butter

Mash cooked turnips and add 'A cup crumbs, beaten egg, cream and
seasoning.

Mis together and add milk gradually.
I ’lace in a greased baking dish and cover with remaining crumbs and

dots of butter.

ZQ teaspoon pepper
I egg
I tablespoon sugar
I cup milkk Tomato Souffle

I/4 pound cheese, diced
1/4 teaspoon paprika
*/2 teaspoon dry mustard
3 eggs, separated

3 tablespoons butter
4 tablespoons flour

Z2 teaspoon salt
I cup condensed tomato soup

Make a sauce of the butter, flour, salt and condensed tomato soup.

Place sauce over hot water and add diced cheese, paprika and mustard
Stir until cheese is melted and sauce is smooth.
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I cup diced carrots
*/j cup celery

I teaspoon salt•/4 teaspoon pepper
( '00k vegetables until almost soft.
Add to chopped meat and seasoning.
I'lace in greased baking dish.
Make pastry and pat dough to size of baking dish.
I .ay on top of vegetables.
Hake at 350° for 45 minutes.
Serves 6.

Bake at 350° for 45 minutes.
Serve at once.
Serves 6.

2 tablespoons fat
Vl teaspoon salt
'/» cup millt

MRS. ARTHUR EBERSOLE, Birch Tree, Mu

Vegetable Croquettes
I teaspoon salt
|/g teaspoon pepper

1 egg
Bread crumbs

« 3 cups mashed potatoes
1 cup minced celery
2 onions, grated
I cup grated carrots

Do not add milk to mashed potatoes.

Mix ingredients together and shape into croquettes.

Dip into beaten egg and roll in dry bread crumbs. Chill .

Fry in deep fat until a golden brown.

Serves 6.

MRS. ELI WENGER, Blue Ball, Pa.

MRS. PIIARES A. LANDIS, Lancaster , Pa

Vegetable Loaf
2 cups milk or vegetable broth
2 teaspoons salt

*/2 teaspoon pepper
I/2 teaspoon celery salt

I cup grated cheese•/2 cup bread crumbs

I cup cooked peas
I cup cooked carrots
1 cup cooked string beans
2 cups mashed potatoes
3 tablespoons butter
I onion, minced
3 tablespoons flour

Arrange chopped cooked vegetables in layers or mix together in a

greased baking dish.
Melt fat in a saucepan, add onions and flour.

When slightly brown, gradually add the milk.

Add seasonings.

When sauce is smooth and thickened, add the grated cheese.

Stir until cheese is melted and remove from heat.

Cool slightly and then pour sauce over vegetables.

Sprinkle with crumbs.
Bake at 350° for 45 minutes.
Serves 8.

MRS. H. LANDIS, Lancaster , Pa

Vegetable Pie
I cup cooked meat, pork ribs

preferred
M/2 cups potatoes, diced

For pastry:
1 cup flour
2 teaspoons baking powder

I
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^clod dressings»
Chapter 3ZDC.

sALADS ABE NOT LISTED AMONG THE RECIPES FOUND IN GRANDMOTHER *
old-fashioned cookbook. This fact is not too surprising, since the idea
of having a salad with every dinner is a twentieth-century innovation.

It should be noted, however, that many of the foods we use in salad*
were a part of the diet of our great-grandparents. Those dishes ol
former days, although not called salads, consisted of lettuce, onions and
radishes in late spring; cole slaw during the summer; endive, turnip
slaw, and celery during crisp autumn days; and dandelion and water
cress in early spring. In the absence of beautiful salad plates, these
were served in fancy glass dishes, and were just another of the tasty
foods arranged on Grandmother’s table.

174
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In winter the old wooden cabbage barrel, buried beneath the ground,
provided slaw as long as the supply lasted. When it had been emptied,
there was found a good substitute for salads in the row of pickles and
idishes on the shelf in the cellar. Grandmother had made cucumber,
licet, and green tomato pickle on those days before the first frost came
In wilt her garden. These served to whet the appetites of her family
members until spring came.

Most interesting is this bit of helpful advice found written among a
list of home remedies in a quaint old recipe book: “At this season of the
year |spring] too much cannot be said in favor of onions. Whether raw
or cooked they are especially good, both medicinally and as a skin
beautifier.”

Salads have become so popular during the last few decades that we
find almost every type of food being used in our newest recipes. We not
only use vegetables and fruits, but we mix these together with a host of
other foods in a way that would have horrified Grandmother]

One soon learns that she need not always follow a recipe in making
a salad, but that she can be creative.CORN SOUP WITH RIVELS! This soup was thickened with tiny rivels and «111

nished with buttered bread crumbs. The soup tureen dates from early days. 1

MEAT, FISH AND EGG SALADS
Chicken Salad

3 cups diced, cooked chicken
I 1/) cups diced celery

3 hard-cooked eggs
3 sweet pickles, chopped

( lot the cooked chicken in £ inch pieces.
I 'hop celery and pickles and add to chicken.
Chop eggs, coarse, and add to mixture.
Add seasoning.
Add cream to mayonnaise; when smooth, mix with chicken.
Nerve on lettuce.
Nerves 8.

I teaspoon salt
l/g teaspoon pepper

2/3 cup mayonnaise
3 tablespoons cream

I

SADIE EASH, Davidsville, Pa.; MBS. P. R. KENNEL, Sheckley, Neb.
Chicken Relish Mold

I cup cooked chicken
% cup celery, sliced thin
% cup chopped carrots
I/4 cup diced sweet pickle

I MsNblve gelatin in hot water.
Add salt and minced onioa

2 tablespoons minced onion
1/2 teaspoon salt

1 package lemon-flavored gelatin
2 cups hot water

BIG DUMPLINGS AND LITTLE DUMPLINGS! The Dutchman doesn' t mind \s In - h
you serve, Snitz and Knepp or Dampknepp as main dishes, or Cherry Knepplles of

Apple Dumplings as dessert.I
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Chill; when slightly thickened, add chopped chicken and vegetables.

Pour into mold and chill until firm.
Unmold and garnish with mayonnaise and parsley.
Serves 6 to 8.

•/l teaspoon pepper•/4 teaspoon mustard

< ill eggs in half lengthwise.
Remove yolks and mash until smooth.
A 11 » I other ingredients and mix well.
Ili 1111 the whites and garnish with paprika or parsley.
Serves 4.

I tablespoon cream

MRS. LILLIAN WOUCHT, Cullom, III .

Crab Meat Salad
I teaspoon salt
Mayonnaise

MRS. SAMUEL RAMER, Versailles, Mo.I cup flaked crab meat
2/3 cup diced celery

6 small tomatoes Egg Pinwheel Salad
Combine crab meat, diced celery and tomatoes that have been peeled,

chilled and quartered.
Add mayonnaise enough to moisten well.
Serve on lettuce and garnish with hard-cooked eggs or parsley.
Serves 6.

4 hard -cooked
4 small tomatoes
I cup salad dressing

• ill eggs in eighths lengthwise.
I 'eel tomatoes and chill.
1 ill in eighths lengthwise.
\ 1 1 unge egg and tomato slices alternately on a round platter to resemble

a pinwheel.
I 'lnec salad dressing in center and garnish with greens.
Serves 4.

Water cress, parsley or green
pepper

eggs

MARGARET LAMBERTSON, Pocomoke City, Md .

Salmon Salad
*/2 teaspoon salt
!/g teaspoon paprika

Mayonnaise

2 cups flaked salmon
I/2 cup minced celery
i/2 cup shredded cabbage

MRS. A. E. REESOR, Markham, Ont., Can.
Flake salmon and add vegetables and seasoning.

Moisten with mayonnaise.
Serve on lettuce, garnish with hard-cooked eggs if desired.

Serves 6.

VEGETABLE SALADS
Bean Salad

EDITH KEFFER, Waterloo, Ont., Can 3 cups cooked navy or string beans
4 hard-cooked
I medium-sized onion
I large sour pickle, chopped

I hop <*ggs, onion and pickle.
II grc»en string beans are used, cut in 1 inch lengths.
Add beans and seasoning.
Mix together and add salad dressing.
Sol ves 8.

2 tablespoons vinegar
IVl teaspoons salt
2/3 cup salad dressing

eggs
Tuna Fish Salad

I minced green pepper
I large carrot, diced
I tablespoon
Mayonnaise

I cup tuna fish
I cup shredded cabbage
I cup cooked peas

*/2 cup diced celery
1/2 teaspoon salt

minced onion

Flake the tuna fish and add chopped vegetables and seasoning.

Toss together and mix with mayonnaise or salad dressing.

Serve on lettuce.
Serves 6.

MRS. L. P. SHOWALTER, Broadway,Va.
Kidney Bean SaladMRS. RACHEL POWELL, South English, Iowa

l'/i cups canned kidney beans,
drained•/4 cup chopped celery

'1 hard -cooked
I medium-sized onion, minced

V2 teaspoon salt
2 tablespoons sugar
2 tablespoons vin >—

VA cup salad dressing
2 tablespoons cream

Deviled Eggs
egar

2 teaspoons vinegar
I tablespoon mayonnaise4 hard-cooked eggs

1/2 teaspoon salt
eggs

I
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Chop eggs and combine with celery and onion.
Add beans that have been drained.
Mix ingredients together and chill.
Add cream to salad dressing and blend well through mixed vegetables.
Arrange on lettuce as desired.
Serves 6.

Add sugar and salt to mayonnaise and mix with salad.
Nerves 6.

THE MENNONITE HOME, Maugansville, Md.

Cabbage Salad (II)
I quart chopped cabbage
1 cup ground peanuts

l/j teaspoon salt
2 eggs

2 tablespoons butter
4 tablespoons sugar
4 tablespoons cream•/2 cup vinegar

MRS. AARON GERIG, Woodburn, lnd.

Beet Salad
< hop cabbage and add ground peanuts.
Make a cooked dressing with the remaining ingredients. See directions

for Cooked Salad Dressing ( page 197).
When thickened, remove dressing from heat and cool.
I’our it over cabbage and peanut mixture.
Serves 6.

6 small beets, cooked
I medium-sized onion, diced

H/2 cups shredded cabbage

Dressing:
1 egg, beaten
2 teaspoons sugar
I teaspoon mustard
I teaspoon salt
I tablespoon flour

cup vinegar
I cup sour cream MRS. FLOYD NEWCOMER, Seville, Ohio

Cook beets, peel and dice.
Mix with onion and cabbage.
Mix together the ingredients for the dressing. See directions for Cooked

Salad Dressing ( page 197).
Cook until thickened; then pour sauce over the vegetables.
Stir until well blended.
Serves 6.

Cole Slaw
4 cups finely shredded cabbage

VA cup sour cream
1/4 cup vinegar

• hop or shred the cabbage.
Mix together the sugar, salt, mustard, vinegar and sour cream.
I 'our over cabbage and mix well.
< iumish with green pepper rings.
Nerves 6.

3 tablespoons sugar
I teaspoon salt

(/8 teaspoon mustard

Miss KIRCHHOFER, Bluffton,Ohio

Beet and Apple Salad
STELLA HUBER STAUFFER, Tofield, Alta., Can.2 cups cooked beets, diced

2 cups raw diced apple
2 hard -cooked eggs

I/2 cup salad dressing
i/l cup chopped nuts

Parsley Carrot Salad
Mix together lightly the diced apples, beets and eggs.
Add salad dressing and garnish with chopped nuts and parsley.
Serves 6.

I small head of lettuce
4 medium-sized carrots

’/2 cup raisins•/4 cup American cheese grated or
chopped nurs

( ihop the lettuce into small pieces.
( Irate carrots.
Mix together and add raisins.
Make a dressing with the sugar, salt, vinegar and sour cream.
Pour dressing over the salad mixture.
Serves 6.

% teaspoon salt
*/2 cup vinegar
I/2 cup sugar

I cup sour creamMRS. M. T. BRACKBILL, Harrisonburg, Va .

Cabbage Salad (I)
2 tablespoons sugar

1/2 teaspoon salt
4 tablespoons mayonnaise

I small head of cabbage
I cup drained pineapple cubes
I dozen marshmallows

Chop cabbage and add pineapple.
Cut marshmallows in small pieces and add to cabbage mixture. JESSIE HAMILTON, Sheridan, Ore.

I
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< nuk sauce in 2 tablespoons bacon drippings until thickened.
I’our hot mixture over endive and mix together lightly.
< iarnish with eggs and bacon.
Serves 6.

Cucumber Salad
Russian

1 tablespoon salt
2 tablespoons vinegar

I quart thick sour milk or
buttermilk

4 medium-sized cucumbers EDITH KEFFER, Waterloo, Ont., Can.
Pare and slice cucumbers into thin rings.
Sprinkle with IK teaspoons salt and let stand 3 minutes.
Beat sour milk with an egg beater until smooth.
Add vinegar and remaining salt.
Drain cucumbers and add to milk.

Fresh Garden or Spring Salad
I small onion, grated

*/4 cup sliced radishes
French dressing

1 medium -sized head of lettuce
2 cups coarsely diced tomatoes
I cup sliced cucumbers

• hop vegetables and toss together lightly.
< 'hill and moisten with French dressing just before serving.
Serves 6.

This is rather thin and is eaten with a spoon.
MRS. JOHN A. WARKENTIN, Mountain Lake, Minn.

MRS. CARL HARTMAN, Waynesboro, Va.Dandelion Salad
Lettuce SaladDressing:

11/2 tablespoons flour
I teaspoon salt
1 egg
2 tablespoons sugar

cup vinegar
2 cups milk or water

4 cups chopped dandelion
3 hard-cooked eggs
3 slices bacon

I head of lettuce
I onion, minced

'/2 cup grated cheese
I teaspoon salt

2 */2 tablespoons sugar

Wash lettuce and chop coarsely.
Add minced onion and chopped or grated cheese.
Mix together salt, sugar, mustard, and cream. Add vinegar and salad

dressing and stir until smooth.
I’our over the lettuce and mix lightly.
Serves 6.

*/ 2 cup salad dressing
1 teaspoon mustard
2 tablespoons cream
2 tablespoons vinegar

Wash and chop dandelion.
Cut bacon in pieces and fry until crisp.
Remove bacon from drippings.
To make dressing, mix together the dry ingredients, add egg, vinegar

and water. Stir until well blended.
Cook in bacon drippings until thickened and cool slightly.
Pour dressing over dandelion and mix lightly. Garnish with sliced or

chopped eggs and the crisp bacon.
MRS. GEORGE BOLLINGER, Marion, Pa

Pea SaladServes 6.
MRS. J. IRVIN LEHMAN, Chambersburg, Pa.; AUNT LINA RESSLER, SCOTTDALE, Pa. 2'/2 cups cooked peas

2 tablespoons chopped onion
4 tablespoons cream cheese
4 tablespoons chopped sweet pickles

< nt cheese and pickles in small pieces.
Add onion.
Mix with drained peas.
Add cream and salt to salad dressing.
I’our over vegetables and mix lightly.
Serve on lettuce leaves.
Serves 6.

I small head of lettuce
*/2 teaspoon salt
'/2 cup salad dressing

3 tablespoons creamEndive Salad
1 head of endive, well bleached
2 hard-cooked eggs
3 slices bacon
2 teaspoons sugar

Wash and chop the endive.
Chop bacon and fry until crisp.
Remove from drippings.
Mix salt, sugar, and flour; add vinegar and cream. Stir until well

blended.

H/2 teaspoons flour
I teaspoon salt
4 teaspoons vinegar

% cup cream

MRS. AAL SCHLECEL, Shickley, Neb.

\
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Potato Salad 3 hard -cooked eggs
I teaspoon salt

2 tablespoons sugar
2 tablespoons vinegar8 medium-sized potetoes

4 herd-cooked eggs
1 medium-sized onion
2 smell cerrots, ground
I cup celery, diced

M/j teespoons self

Dressing:
1 tablespoon flour
2 eggs

Vi cup suger
Vi cup vineger

1 teaspoon mustard
I Vi cups water

2 tablespoons butter

Wash and chop spinach.
I >lcc onion and 1 hard-cooked egg and add to spinach.
Mix salt, sugar, cream and vinegar to the salad dressing.
I'our over the spinach.
Slice remaining 2 eggs and garnish salad.
Serves 6.Cook potatoes in jackets until soft.

Cool and peel.
Dice potatoes, eggs, onion and celery.
Grate carrots.
To make dressing, mix together the dry ingredients, add eggs, vinegar

and water.
Melt butter in saucepan and add dressing.
Cook until thickened.
Cool and pour over potato mixture and mix lightly.
If desired, Jz cup of sandwich spread or mayonnaise may be added to

dressing before it is poured over vegetables.
Serves 8 to 10.

MRS. RICHARD DANNER, Hanover, Pa.; MRS. G. P. SHOWALTER, Broadway, Va.

MRS. D. N. REESOR, Markham,Ont., Can.

Sunshine Salad
2 tablespoons lemon juice
3 tablespoons orange juice
2 teaspoons sugar

Vl teaspoon salt

I cup shredded cabbage
I cup grated carrots
I cup chopped apples
I teaspoon minced onion or

green pepper

Mix together lightly the shredded cabbage, grated carrots, chopped
apples and minced onion or green pepper.

I 'lace in a bowl and chill in refrigerator.
Mix together the salt, sugar and fruit juices.
I ’our over the salad ingredients and serve.
Serves 6.

German Potato Salad ETHEL CHARLES, Lancaster, Pa.
6 frankfurters, cooked and chopped
4 cups hot diced potatoes•/2 cup chopped celery
I medium-sized onion, chopped
I tablespoon chopped parsley

11/2 teaspoons salt

1 tablespoon flour
2 tablespoons fat

1 /3 cup sugar
1 /3 cup vinegar

(4 teaspoon pepper
2/3 cup water

Tomato Salad
6 medium-sized tomatoes
I small onion
I cup chopped celery

Skin tomatoes and dice in a bowl.
Add minced onion and chopped celery.
Mix lightly and add mayonnaise and seasoning.
( lurnish with chopped parsley.
Serves 6.

2 tablespoons chopped parsley
I teaspoon salt
Mayonnaise

Fry chopped onion in hot fat until light brown.
Add flour and blend.
Then add sugar, salt, vinegar and water.
Bring to a boil, stirring constantly.
Pour dressing over the diced potatoes and chopped frankfurters.
Sprinkle with pepper and serve hot.
Serves 8.

LENA KREIDER, Palmyra, Mo.
Tomato, Celery and Cabbage Salad

3 hard -cooked eggs
Olives or small pickles
French dressing or mayonnaise

MRS. E. KERMIT STYER, Souderton, Pa. I cup diced tomatoes
I cup chopped celery
I cup chopped cabbage

Mix together lightly the chopped vegetables.
Add mayonnaise or French dressing and serve on lettuce.

Spinach Salad
2/3 cup salad dressing

2 tablespoons cream
4 cups chopped spinach
I medium-sized onion

A
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I )rnin and add chopped celery, bananas, raisins, coconut and nuts.
Make one of the two following salad dressings and pour over the apple

mixture.
Serves 6-8.

Garnish with olives or pickles, and hard-cooked eggs cut in lengthwise
pieces.

Serves 6.
MRS. D. B. BETZNER, Kitchener,Ont.,Can,

I > ressing:
Make a cooked dressing of the following:

I cup water
I teaspoon vinegar•/4 teaspoon salt
I cup sugar

Turnip Slaw I ,

2 tablespoons sugar
1 teaspoon salt
2 tablespoons minced parsley

6 medium-sized turnips
2/3 cup sour cream

2 tablespoons vinegar

I tablespoon cornstarch
cup cream

I teaspoon vanilla

Pare and grate raw turnips.
Pour over them a dressing made by combining the sugar, salt, vinegar

and cream.
Garnish with parsley.
Serves 6.

II. An uncooked dressing may be made as follows:
•A cup peanut butter

cup cream '/} cup sugar
'/2 cup mayonnaise

MRS. MAHLON BLOSSER, Harrisonburg ,Va.
ANNA M. MILLER, Denbigh,Va

Apple and Vegetable Salad
FRUIT SALADS 2 cups diced apples•/2 cup shredded carrots•/2 cup diced celery

I/2 cup chopped peanuts

Dressing:
3 eggs

1/2 cup sugar
I tablespoon flour
I tablespoon butter

(/l cup vinegar
*/2 cup cream

Angel Salad
2/3 cup pineapple juice

1 egg
2 tablespoons sugar
I tablespoon cornstarch

I cup marshmallows, chopped
3 bananas or I pound white grapes
I cup pineapple

i/2 cup crushed peanuts
I/2 cup whipping cream

Chop the marshmallows, bananas or grapes and pineapple.
Mix the marshmallows and fruit; then add the crushed nuts.
Make a cooked dressing of the egg, sugar, cornstarch and pineapple

Mix apples and chopped vegetables together.
I look dressing until it thickens.
Add cream and allow to cool.
I'our dressing over salad mixture and serve.
Serves 6.juice.

Cool dressing and add the whipped cream.
Combine dressing with salad mixture and serve on lettuce.
Serves 6.

MRS. J. R. LANDIS, Seville, Ohio

Avocado Pear Salad
I head lettuce
I head garlic
French dressing

llcmove skin from the pears and chop in K inch pieces.
( ,'hop eggs and lettuce, coarse.
( )u t toasted bread into 'A inch cubes.
Hub the salad bowl with garlic.
Toss together lightly the lettuce, egg, bread and avocado pear.
Add French dressing.
Serves 6.

MARTHA MARTIN, Salem, Ohio 2 avocado pears
3 hard -cooked eggs
2 slices bread , toastedApple Salad

l/t cup coconut•/2 cup peanuts•/2 cup walnuts
Juice of '/2 lemon (optional)

8 apples (Delicious preferred)
2 bananas•/j cup chopped celery

1/2 cup raisins

Dice apples, do not pare them.
Place them in weak salt water while other ingredients are prepared 01

add lemon juice and mix thoroughly. This keeps fruit from turning
dark.

I
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Banana Salad I 'cel oranges and remove seeds.
( w ind rind and oranges through chopper.
Mix ingredients together and add sugar.
I i t stand in refrigerator for 12 to 24 hours before serving.
Serves 8.

Dressing:
2 cups water
I tablespoon cornstarch
I tablespoon vinegar
1 cup sugar
2 egg yolks•/a teaspoon salt

6 bananas
/2 cup nut meats
I cup chopped marshmallows

MRS. SAM REDGER, Greensburg, Kan.
MRS. HENRY LAMBERTSON, Pocomoke City, Md.

Mix together the ingredients for the dressing and cook until thickened.
When cold, add the chopped bananas, nuts and marshmallows.
Mix together.
Serve on lettuce.
Serves 6.

Foamy Salad
2 cups shredded cabbage
3 bananas, diced
I cup crushed pineapple
I cup sweet cherries

< wimbine cabbage, fruits, nuts and marshmallows.
Whip the cream and add to mayonnaise.
I 'our dressing over salad mixture and blend.
I .rt stand in refrigerator 1 hour before serving.
Serves 6 to 8.

I cup chopped nuts
I cup marshmallows, chopped
I cup mayonnaise
I cup whipping creamMRS. RAYMOND BURKHOLDER, Orville, Ohio

Candlestick Salad
Maraschino cherries4 slices pineapple

2 bananas

Place a pineapple ring on lettuce.
Cut banana in half crosswise and stand one-half in an upright position

in center of pineapple.
Make a cut in the tip of the banana and insert !> of a cherry.

Serve with mayonnaise.
Serves 4.

MRS. WALTER SHANK, North Lima, Ohio

Fruit Salad (I)
2 cups peaches or pears

(canned or fresh)
I cup California grapes

cup chopped walnuts

3 oranges
3 bananas
I cup chopped pineapple

MRS. HERSHEY WEAVER, Blue Ball, Pa

I ‘cel the oranges and separate into sections. Remove seeds and skin
surrounding each section.

( wi t grapes in half lengthwise and remove seeds.
( hop bananas and peaches or pears in /2 inch cubes.
Mix all ingredients and serve with favorite salad dressing or use as an

appetizer or dessert.

Christmas Salad
Cranberry jelly
English walnuts

4 slices pineapple•/2 cup Philadelphia creom cheese

Place a pineapple ring on shredded lettuce.
On the pineapple put a heaping teaspoon of cream cheese.
Flatten out the cheese; on it place a star of cranberry jelly.
Place a small dot of cheese on top; in the center of it add half of an

English walnut.

Serves 6.

Fruit Salad with Sweet Dressing (II)
Serves 4. Dressing:

1/2 cup sugar
I egg
I tablespoon cornstarch

tyl tablespoons butter
I cup milk
I cup whipped cream

3 oranges
3 apples
2 cups chopped .pineapple
I pound Malaga grapes

MRS. JOHN KOPPENHAVER, Perkasie, Pa.

Cranberry-Orange Relish
3 apples
2 cups sugar

Wash berries and grind through food chopper.
Wash and core apples and chop very fine.

4 cups cranberries
2 oranges

I ’cel and dice oranges and apples.
( wi t grapes in half lengthwise and remove seeds.

\
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Pear and Pineapple Salad
*/2 head lettuce shredded
*/2 cup mayonnaise•/2 cup cream

Chop the pineapple and add to other fruits.
Combine and cook together the ingredients for the dressing.
Cool and add whipped cream.
Pour cold dressing over fruit.
Serves 6.

3 cups canned pears
I cup pineapple

*/2 cup raisins

Chop the pears and pineapple.
Mix together and add raisins and shredded lettuce.
Mix mayonnaise and cream.
Pour dressing over salad mixture.
Serves 6.

MRS. RALPH WINCARD, Johnstown, Pn.

White Fruit Salad (III)
i/2 cup chopped nuts
Juice of I lemon
I cup whipping cream

i/8 teaspoon salt

I cup chopped pineapple
I cup white grapes
I cup canned pears

12 marshmallows

MRS. AMANDA BOLEY, Hartville, Ohio

Pineapple and Cheese Salad (I)
Chop the pineapple, pears and marshmallows.
Split grapes in half lengthwise and remove seeds.
Mix fruit together and drain well.
Add nuts.
Add lemon juice and salt to whipped cream.
Mix together and chill for 6 to 8 hours before serving.
This salad is often used as a dessert.
Serves 6.

1 cup pineapple chunks
2 packages Philadelphia cream cheese

i/2 cup chopped nuts

Drain pineapple.
Arid chopped nuts.
Add top milk to cheese to soften it.
Add cheese and mix together.
Serve on lettuce.
Serves 4.

Mayonnaise
3 tablespoons top milk

MRS. HARVEY HERSHBERGER, Sugar Creek , Ohio
MRS. GRACE WINCARD, Elverson, Pa.

Heavenly Salad Pineapple and Cheese Salad (II)
I pound white grapes
One No. 2 can of pineapple

(about 2)4 cups)
I pound marshmallows, chopped
1 cup chopped nuts
2 cups whipping cream

Split grapes in half lengthwise and remove seeds.
Add chopped pineapple and marshmallows.
Mix egg yolks, mustard, salt and lemon juice and cook until thickened

Cool.
Add whipped cream.
Pour dressing over fruit and mix lightly.
Let stand in the refrigerator overnight.
Add nuts just before serving.
Serve on lettuce or as a dessert.
Serves 8.

MRS. EMANUEL LAUVER, Mechanicsburg, Pa.; MRS. WARD SHANK, Sterling , III
MRS. LEROY HOSTETLER, Bellefontaine,Ohio

Dressing:
3 egg yolks

f/2 teaspoon dry mustard
/4 teaspoon salt
Juice of 2 lemons

2 cups crushed pineapple
I cup grated cheese
I cup chopped nuts
Lettuce

Dressing:
I cup pineapple juice
4 tablespoons sugar
I tablespoon cornstarch

1/2 teaspoon salt
I egg

Mix pineapple, grated cheese and nuts together.
Mix ingredients for dressing and cook until thickened.
( lool dressing and pour over salad mixture.
Serve on lettuce.
Serves 6.

MRS. DOUGLAS ALLEN, Harrisonburg, Va.

Pineapple Salad
2 cups pineapple chunks

I cup California grapes
I cup chopped marshmallows
I apple, diced

Dressing:
/2 cup sugar

M/2 tablespoons cornstarch
2 eggs, separated

»
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1 banana, diced
2 cups shredded cabbage

I tablespoon vinegar
I tablespoon butter
I cup pineapple juic#

Dissolve gelatin in hot water.
Chill until it begins to congeal.
Add crushed pineapple and purged apricots.
Do not drain fruits.
Four into mold and allow to set.
Unmold on salad plate and garnish around edge of platter with pine-

apple rings, apricot halves and red cherries.
To do this, cut pineapple slices in half and arrange in scallops around

edge of mold.
Turn apricot halves up, add a little mayonnaise and top each with a

red cherry.
Place these between pineapple slices.
Very delicious and attractive.
Serves 6.

Split grapes in half lengthwise and remove seeds.
Add chopped apple, banana, marshmallows and pineapple.
Mix together and add shredded cabbage.
Mix ingredients for dressing, reserving egg whites, and cook until

thickened.
Chill and then add stiffly beaten egg whites.
Pour over salad mixture and blend together.
Serves 6 to 8.

MRS. JOHN R. VANPELT, Columbiana, Ohio

Pineapple Salad
I cup whipped cream
Strawberries

4 slices pineapple or
4 large peach helves, canned or

fresh
MRS. CARL G. SHOWALTER, Broadway, Va.

Cardinal SaladArrange lettuce on a large platter or individual plates if preferred.
Place pineapple rings or peach halves on lettuce.
Top with whipped cream and arrange strawberries around the salad.
Serves 4.

lemon gelatin
ing water

% cup beet juice
3 tablespoons vinegar

Vi teaspoon salt

I packa
I cup L

2 onions, grated
I tablespoon horse-radish

% cup diced celery
I cup diced cooked beets

age
boil

MRS. D. B. BETZNER, Kitchener, Ont., Can.
Dissolve gelatin in beet juice and add boiling water. Cool.
Dice beets, add grated onion and chopped celery.
Season with salt, vinegar and horse-radish.
When gelatin begins to thicken, add vegetables and mix.
Unmold on lettuce.
Serves 6.

Sunshine Salad
French dressing
Lettuce
Nuts ( optional )

4 slices pineapple
4 apricot halves
4 teaspoons cream cheese
4 maraschino cherries

Place pineapple rings on lettuce.
Put apricot halves on top with the opening tip.
Add a teaspoon of cream cheese to each.
Garnish with a cherry or chopped nuts.
Serve with French dressing.
Serves 4.

MRS. LEWIS H. REESOR, St. Marys, Ont., Can.

Carrot and Pineapple Salad
I cup crushed pineapple

\Vi cups ground raw carrots
Vi cup chopped nuts

package lemon gelatin
cup pineapple .juice

I cup boiling water

Dissolve gelatin in hot water and add pineapple juice. Chill.
When this begins to thicken, add other ingredients.
Pour mixture into a mold and chill until set.
Unmold on lettuce.
Serve with mayonnaise.
Serves 6.

I
i

MRS. ROBERT NACE, SOUDERTON , Pa.

MOLDED SALADS
Apricot, Pineapple Mold

For garnishing;
4 pineapple rings
8 apricot halves
8 maraschino cherries

2 packages orange gelatin
I cup purged apricots
1 cup crushed pineapple
2 cups hot water ANNA LEHMAN, Boswell, Pa.

I
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Cherry Salad Pour into mold and allow to congeal.
Unmold on lettuce.
Serves 6.

2 tablespoons plain gelatin
I cup orange juice
I tablespoon lemon juice

2 cups large Bing cherries
I cup cherry juice
I cup sugar
English walnuts

MABEL GEISER, Seville, Ohio; MARY E. SUTER, Harrisonburg,Va.
MRS. LEVI C. SCHROCK, Kalona, Iowa

Drain cherries.
Fill each cherry with a walnut half.
Place cherries in individual molds, filling each % full.
Dissolve sugar in cherry juice and bring to a boil. Remove from heat.
Soak gelatin in orange and lemon juice.
When dissolved, add to hot cherry juice.
When juice has cooled, pour over the cherries and allow to set.
Unmold on lettuce.
Serves 6.

Crown Fruit Salad
1 tablespoon plain gelatin
2 tablespoons cold water
1 cup fruit juice
2 cups canned peaches or pears

Soak gelatin in cold water.
Bring fruit juice to a boil and pour slowly over the gelatin. Cool.
Add cream to mayonnaise and stir until smooth.
Add mayonnaise to fruit juice and gelatin.
Blend well.
Cut peaches or pears into slices and maraschino cherries into halves.
When mixture begins to congeal, add fruit and cherries.
Pour into a mold and chill until firm.
Unmold on lettuce and garnish with clusters of grapes, bananas or

slices of canned fruit.

I orange
1/2 cup maraschino cherries
*/2 cup cream
I/2 cup mayonnaise

MRS. HARRY FRANK, East Petersburg , r<i

Cottage Cheese and Pineapple Salad
I package lemon or lime gelatin
I cup hot water
I cup pineapple juice
I cup crushed pineapple

Dissolve gelatin in hot water and add pineapple juice.
Chill until liquid begins to congeal.
Combine drained pineapple, cheese, nuts and salt and fold into gelatin

mixture.
Pour into mold and chill until firm.
Unmold on lettuce and garnish with mayonnaise and strips of pepper
Serves 6.

MRS. LYDIA BURTON, Detroit, Mich.; MRS. ARTHUR EBERSOLE, Birch Tree, Mu

1/4 teaspoon salt
I cup cottage cheese

I/2 cup chopped nuts
Strips of green and red pepper

Serves 6.
MRS. BERTIE STALTER, Elida, Ohio

Ginger Ale Salad
I package lemon gelatin

1/3 cup hot water
IVl cups ginger ale

I )issolve gelatin in hot water.
Add ginger ale and chill.
Peel oranges and grapefruit and remove sections with a sharp knife.
Add diced celery and fruit to gelatin when it begins to thicken.
Pour into mold and chill until firm.
Unmold on lettuce and serve with mayonnaise.
Serves 6.

2 oranges
I large grapefruit

1/2 cup diced celery

Cranberry Salad
!4 cup chopped walnuts
I package cherry or strawberry gelatin
I cup hot water
I cup cold water

I/2 pound cranberries
3 apples

I i/2 cups sugar
2 oranges or I/2 cup crushed pineapple

Wash and grind cranberries through food chopper.
Pare and core apples and chop very fine.
Add chopped oranges, nuts and sugar.
Dissolve gelatin in hot water.
Add cold water.
When cool, add salad mixture.

NAOMI GROFF, Lancaster, Pa.
Golden Glow Salad

I package orange gelatin
I cup boiling water
I teaspoon lemon juice or vinegar
I cup pineapple juice
I cup grated carrots

I cup crushed pineapple
I/4 teaspoon salt
i/l cup maraschino cherries
Rind of I orange, ground
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Dissolve gelatin in boiling water.
Add pineapple and lemon juice and chill until slightly thickened.
Combine drained pineapple, grated carrots, cherries, orange rind and

salt with gelatin.
Pour into mold and chill until firm.
Unmold on lettuce and serve with the following dressing:

•/, cup pineapple juice
1/, cup lemon juice

2 eggs

Soak gelatin in cold water.
Add hot water, vinegar, lemon juice, salt and sugar.
When jelly begins to thicken, add chopped vegetables.
Pour into mold and chill until firm.
Unmold on lettuce and garnish with mayonnaise.
Serves 6.

MRS. NOAH D. LEHMANN, Orrville, Ohio1/4 cup sugar
{/2 cup whipped cream

Pineapple-Cheese Salad
Combine eggs, juices and sugar and cook in top of double boiler until

thick.
Add whipped cream just before serving.
Serves 6 to 8.

I cup crushed pineapple
!/l cup maraschino cherries

I package Philadelphia cream cheese

I package lemon gelatin
I cup hot water
I cup pineapple juice

(8 ounces )

Dissolve gelatin in hot water.
Add pineapple juice and chill.
Mix to cheese 2 tablespoons cherry juice or cream.
When smooth, combine cheese with pineapple and chopped cherries.
When gelatin begins to thicken, add salad mixture.
Pour into mold and chill until firm.
Unmold on lettuce and garnish with mayonnaise and olives.
Serves 4 to 6.

MBS. HOWARD STEVANUS, Waterloo, Ont., Can

New Manhattan Salad
I packaga lemon gelatin
I cup boiling water
1 cup cold water
2 tablespoons vinegar

Dissolve gelatin in hot water.
Add cold water, salt and vinegar.
When slightly congealed, add the apples, nuts and celery.
Pour into mold and chill until firm.
Serve on lettuce.
Serves 6.
Dressing:

2/3 cup condensed milk
(/l cup vinegar or lemon juice

I egg yolk

Combine ingredients and beat with a rotary beater until thick.
This makes 15» cups.
Use desired amount with salad.

I cup tart apples, chopped
I cup English walnuts
I cup chopped celery

{/4 teaspoon salt

MRS. DAVID MISHLER, Johnstown, Pa.

Whipped Pineapple Salad
I cup crushed pineapple
I cup grated cheese
I cup whipping cream

I package lemon gelatin
I cup hot water
I cup cold water

Dissolve gelatin in hot water.
Add cold water and chill.
When jelly begins to thicken, whip it until light.
Add whipped cream, pineapple and cheese.
Pour into a mold and chill until firm.
Unmold and garnish as desired.
Serves 6.

•/2 teaspoon salt
I teaspoon dry mustard

MRS. LEIDY HUNSICKER, Blooming Glen, Pa . MRS. CECIL SCHMIDT, Greensburg , Kan.

Perfection Salad Sweetheart Salad
2 tablespoons plain gelatin•/2 cup cold water•/2 cup vinegar
Juice of I lemon
2 cups boiling water

•/2 cup sugar
I teaspoon salt

M/2 cups diced celery
M/2 cups shredded cabbage

3 pimientos, chopped

2 tablespoons lemon juice
2 tablespoons cherry juice
I cup whipping cream

12 maraschino cherries

2 cups crushed pineapple•/2 cup sugar
M/2 tablespoons plain gelatin
/4 cup cold water
6 ounces Philadelphia cream cheese

I
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Dissolve gelatin in cold water.
Add pineapple to sugar. Bring to boiling point and add gelatin.
Stir until gelatin is dissolved.
Add lemon and cherry juice. Cool.
Mash cream cheese and add chopped cherries.
Combine with pineapple mixture, adding a small amount at a time.
Chill until slightly thickened.
Whip cream and blend with salad mixture.
Mold and chill.
Serves 8.

MRS. EPHRAIM LANDIS, Blooming Glen, Pa.; MRS. ROBERT NACE, Souderton, Pa.

MISCELLANEOUS SALADS
Macaroni Salad

Dressing:
I/2 cup sugar
I/2 cup vinegar•/2 cup water

I teaspoon salt
I/2 teaspoon dry mustard

1 tablespoon flour
2 eggs

Combine macaroni, chopped eggs and vegetables.
To make dressing, combine sugar, salt, mustard and flour. Add eggs

and vinegar and mix well. Add water and stir until smooth. Cook
until thickened.

Cool dressing slightly and pour over salad mixture.
Mix and serve.
Serves 8.

3 cups cooked macaroni
2 hard-cooked eggs
I cup chopped celery
I onion

'/2 head lettuce, shredded

Jellied Tomato Salad
1 quart stewed tomatoes
2 tablespoons gelatin

I/2 cup cold water
2 tablespoons celery leaves

1 small onion
2 tablespoons sugar

I/2 teaspoon salt
*/g teaspoon pepper MRS. LABAN WADEL, Shippensburg, Pa.

MARY ELIZABETH LUTZ, Elizabethtown, Pa.
Cook tomatoes with seasoning. Strain.
Dissolve gelatin in cold water and add to hot tomato juice.
Pour into individual molds and chill until firm.
Unmold on lettuce and garnish with mayonnaise.
This salad may also be molded in a flat pan and cut in any desired shape.
Serves 8.

Cracker Salad
Old

(/l cup chopped olives or
sour pickles

I/2 cup mayonnaise

18 soda crackers
I 1/} cups tomato juice

I cup chopped celery
MRS. LEWIS H. REESOR, Markham, Ont., Can. Crush crackers, breaking each into 4 or 5 pieces.

Add chopped celery and olives or pickles.
Season tomato juice with salt, sugar and pepper.
Pour juice over cracker mixture.
Add mayonnaise and mix slightly.
Serves 6.

Vegetable and Fruit Mold
I package lemon gelatin
I cup boiling water
I cup cold water
I cup grated carrots

I cup diced celery
I cup grated cabbage
I cup diced apples

I/2 cup chopped nuts MRS. AMOS K. MAST, Cochranville, Pa.; MARY SHANK, Atglen, Pa.
Dissolve gelatin in hot water.
Add cold water and chill.
When gelatin begins to thicken, add grated carrots and cabbage, diced

celery and apples.
Add chopped nuts and mix well.
Pour into mold and chill until firm.
Unmold on lettuce.
Serve with mayonnaise.
Serves 6.

SALAD DRESSINGS
Cooked Salad Dressing (I)

I tablespoon cornstarch or flour
I teaspoon dry mustard
I teaspoon salt
I tablespoon butter

*/2 cup sugar•/2 cup vinegar•/2 cup water
I egg or 2 yolki

Mix sugar, salt, cornstarch and mustard.
Add egg and beat well.
Add water and vinegar.MRS. JACOB F. KOLB, Spring City, Pa.; EDITH KEFFER, Waterloo.Ont., Can.
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French DressingCook in the top of a double boiler until thickened.
Add butter and serve on potato salad, lettuce or cabbage.
Makes 1M cups.
MRS. SIMON P. KRAYBILL, Elizabethtown, Pa.; MRS. E. S. HALLMAN, Tuleta, Texas

Cooked Dressing with Sour Cream (II)
3 tablespoons vinegar
2 tablespoons sugar
I cup sour cream

I cup salad oil
1 cup vinegar
2 tablespoons sugar
I teaspoon salt
I teaspoon dry mustard

Mix sugar, salt, mustard and Worcestershire sauce together.
Add grated onion and catsup or tomato soup.
Add vinegar and pour on the oil slowly.
Place dressing in a bottle and keep in refrigerator.
Shake vigorously before using to blend ingredients.
Makes 1 pint dressing.

I teaspoon grated onion
I tablespoon Worcestershire sauce
I cup catsup or

condensed tomato soup

I i/j tablespoons flour
I teaspoon salt

i/2 teaspoon mustard
I egg

Mix sugar, flour, salt and mustard.
Add the egg and vinegar and mix well.
Add the sour cream and cook until dressing thickens.
Stir constantly.
Makes 1J» cups.

MRS. EMILY KAUFFMAN, Westover, Md.; IDA MAE STECKLY, Oakdale, Iowa

MRS. RUFUS BEACHY, Mylo, N. D.; ELVA GOOD, Manheim, Pa.

Fruit Salad Dressing
Vl cup lemon or orange juice
Vl cup pineapple juice

2 eggs
H/2 tablespoons flour

'/2 cup sugar
I cup whipping cream

Vl cup walnuts ( optional )Cooked Salad Dressing with Evaporated Milk (III)
2/3 cup vinegar
1/3 cup water

I cup evaporated milk

2 eggs, beaten
I teaspoon mustard
I teaspoon salt
I cup sugar

Combine juices and stir slowly into sugar and flour mixture.
Cook in a double boiler until it thickens.
Add beaten eggs and cook 1minute longer; remove from heat and cool.
Fold in whipped cream.
Makes 2M cups dressing.Mix together the sugar, salt and mustard.

Add the beaten eggs and mix well.
Add vinegar and water and cook to a smooth paste.
Cool and add evaporated milk. Beat.
Makes 2 cups.

MRS. ELMER N. KAUFFMAN, Manheim, Pa.
Mayonnaise

2 egg yolks
1 teaspoon salt

VA teaspoon paprika
2 teaspoons sugar

/2 teaspoon dry mustard
2 cups salad oil
4 tablespoons vinegar or

lemon juice

MRS. ANDREW K. STONER, Bainbridge, Pa.

Cooked Mayonnaise
Mix dry ingredients and moisten with vinegar or lemon juice.
Add mixture to beaten egg yolks.
Mix thoroughly and add the oil gradually, drop by drop at first.
Beat vigorously between additions of oil.
The mixture should become thick and smooth.
Makes approximately 3 cups dressing.

I teaspoon salt
I cup salad oil
I tablespoon butter

1 /3 cup flour
H/2 cups water

2 egg yolks
2 tablespoons vinegar
2 tablespoons lemon juice

1/2 teaspoon mustard
I/2 teaspoon sugar

Put the first 7 ingredients together in a mixing bowl, but do not stir.
Make a white sauce of the butter, flour and water.
Pour hot sauce into first mixture and beat with a rotary egg beater

until thick and creamy.
This keeps in the refrigerator indefinitely.
Makes 2 cups.

MRS. EDWARD YAUNCEY, Lowville, N. Y.

Extender for Preceding Recipe
1 teaspoon salt
2 tablespoons sugar

3 tablespoons cornstarch
*/l cup vinegar

I cup boiling waterANNA HORST, Blue Ball, Pa.

*
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Mix sugar and salt with the cornstarch.
Then add vinegar and boiling water.
Gook until thickened to a smooth paste.
Beat into the mayonnaise as soon as removed from the stove.

MRS. LOU J. MILLER, Wellman, Iowa

Variations may be made by adding tomato catsup, chopped pickles,
sweet peppers or hard-cooked eggs to mayonnaise.

Two-Minute Mayonnaise
'/• cup lemon juice or vinegar or a

mixture of both
4 tablespoons cornstarch

i/l cup cold water
I cup boiling water

1 egg, unbeaten
2 tablespoons sugar

l '/l teaspoons salt
i/l teaspoon mustard

teaspoon paprika
% cup salad oil

Place unbeaten egg in a bowl.
Add sugar, salt, mustard, paprika, oil and lemon juice or vinegar.
Do not beat.
Combine cornstarch and cold water and stir to a smooth paste.
Pour paste slowly into boiling water, stirring constantly, and cook until

clear.
Add thickened mixture to ingredients in the bowl and beat with a

rotary or electric beater until light.
For variation, add 1cup of pineapple juice in place of the water in the

cornstarch mixture.
One cup of whipped cream may also be blended into the mayonnaise

with good results. Chapter 5HLMRS. PAUL BENDER, Goshen, Ind.

DPoppy Seed Dressing
UBING MY HOUNDS OF COLLECTING RECIPES I HAVE STUDIED A LARGE

number of old handwritten notebooks that bear dates prior to the Civil
War. As a result of this study, I have concluded that cake recipes held
first place of importance to Grandmother. These cake recipes were not
only the first ones recorded in her book but they occupied the greatest
number of pages. This may be due to the fact that Grandmother
recorded only those recipes which she did not use frequently enough
to learn by memory.

Although there are numerous old cake recipes to be found, few of
them are of any benefit to the ambitious young cake baker today. This
is due to the fact that Grandmother took it for granted that anyone who

I tablespoon grated onion
I teaspoon dry mustard
I teaspoon salt

I cup salad oil
1/3 cup vinegar

'/z cup sugar
*/2 teaspoon poppy seed

Mix mustard, salt and sugar.
Add other ingredients and pour into a pint jar.
Keep in refrigerator and shake well before using.
Excellent served on grapefruit or orange slices.
Makes VA cups.

ZELLA TRIMBLE, Austin, Tex.

201
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Cream the shortening.
Add sugar gradually and continue to cream until fluffy.
Add well-beaten eggs and mix thoroughly.
Sift flour; measure and sift again with salt, soda and spices.
Add dry ingredients alternately with sour milk.
Add apple butter and blend well into mixture.
Pour into a greased loaf pan 5 x 9 x 4 inches.
Bake at 350° for 45 to 50 minutes.
This cake has a delicious flavor and excellent keeping qualities.

MRS. IDA OSWALD, Hudson,Ohio; MRS. TIMOTHY SHOWALTER, Broadway,Va.

could cook would know how to proceed without directions. She listed
only the ingredients required without ever stating the procedure to
follow. We can only guess if the recipe was meant for a loaf cake, a
layer cake or a cookie.

Another characteristic regarding the earliest cake recipes is that many
even failed to list flour among the essential ingredients. Again it must
have been assumed that anyone would know to add enough flour to
make a batter “just the right consistency.”

When measurements for ingredients were given, they were usually of
such nature that they are not meaningful today. One very old recipe
calls for “two tins of flour and the third tin to the second ring.” That
may have meant a pint cup or a quart cup, or perhaps it referred to a
special cup that is unknown to us at the present time. Another recipe
called for a sixpenny crock of liquid and the third stated leavening in
terms of five-cents worth of baking ammonia.

From a bride’s book of 1844 comes a molasses cake recipe that calls
for 10 “blubs” of molasses. This would indicate that the molasses was
kept in a barrel and so much came out with each blub!

In Great-grandfather’s day folks drove by horse and wagon 150 miles
to Richmond, Virginia, once a year for sugar and other supplies. Thus
we can understand why sugar was not plentiful enough to make fluffy
frostings and decorate cakes as we do. Grandmother’s two favorite
“company cakes” were the rich pound cake that required no frosting,
and the four-layered ribbon cake. Each of these layers was a different
color: white, pink, yellow, and spice or chocolate. These layers were
spread with bright currant jam and stacked one on top of another. From
its lofty perch on the high cake stand this was a cake fit for a king!

The cake recipes in this chapter have been selected from approximately
600 recipes.

All have been tested in the laboratory and have been selected because
they rated a high score.

Applesauce Cake
Vi cup shortening

O/l cups sugar
2 eggs, well beaten

IVi cups applesauce, unsweetened
21/2 cups cake flour
Vi teaspoon salt

on soda dissolved inI teaspo
2 tablespoons hot water

I teaspoon cinnamon
Vi teaspoon cloves

I cup chopped seedless raisins
Vi cup chopped nuts ( optional )

Cream shortening. Add sugar gradually and continue to beat until fluffy.
Add well-beaten eggs and combine thoroughly.
Sift flour; measure and sift again with salt and spices.
Add a of the applesauce to creamed mixture and blend.
Add dry ingredients alternately with remaining applesauce, beating

thoroughly after each addition.
Dissolve soda in hot water and add to mixture. Mix thoroughly.
Chop raisins and nuts on a board and flour lightly.
Fold these into mixture.
Pour into a large, greased loaf pan 5 x 9 x 4 inches.
Bake at 350° for approximately 1hour.
Excellent flavor and keeps well.

MRS. SUSAN B. LEHMAN, Chambersburg, Pa.
MRS. QUINTUS LEATHERMAN, Souderton, Pa.

For variation, replace half of the applesauce with % cup strained apricot
pulp.1

CAKES WITH SHORTENING
Apple Butter Cake

MRS. C. R. EBY, Hagerstown, Md.
Banana CakeVi cup shortening

I cup sugar
4 eggs, beaten

V/i cups all -purpos
I Vi teaspoons soda
Vi teaspoon salt

I teaspoon cinnamon
Vi teaspoon cloves
Vi teaspoon nutmeg

I cup sour milk or buttermilk
I cup apple butter

Vi cup shortening
1 cup sugar
2 eggs
2 cups cake flour

Vi teaspoon salt

2/3 teaspoon soda
5 tablespoons sour milk

cup banana pulp
teaspoon vanilla

e flour
I

»
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('ream shortening and add remaining sugar gradually ( IX cups).
Add beaten egg yolks and mix thoroughly.
Sift flour; measure and sift again with salt and baking powder.
Add sifted dry ingredients alternately with milk.
Beat thoroughly after each addition.
Add vanilla and burnt sugar mixture.
Blend well.
Fold in stiffly beaten egg whites.
Four into greased layer pans.
Bake at 350° for 25 to 30 minutes.
Makes 2 (9 inch) layers.

MBS. JOHN MARTIN, Hutchinson, Kan.; KATIE RUTT, New Holland, Pa.

Cream shortening.
Add sugar gradually and continue to beat until fluffy.
Add beaten eggs and vanilla and beat until light.
Sift flour; measure and sift again with dry ingredients.
Add dry ingredients alternately with milk.
Beat thoroughly after each addition.
Fold in banana pulp until well blended into mixture.
Pour into greased layer pans and bake at 350° for 30 minutes.
This makes 2 (9 inch ) layers.
A very moist and tender cake.

RUTH KAUFFMAN, Millersburg, Ohio

Boiled Raisin Cake
Busy Day Cake0/2 teaspoons soda

'/a teaspoon nutmeg
I/2 teaspoon cloves

I teaspoon cinnamon
I cup
I cup chopped nuts
I teaspoon vanilla

1 pound seedless raisins
2 cups water

2/3 cup shortening
cups sugar ( half
half white sugar )

3 cups all-purpose flour
I teaspoon salt

Chop raisins very fine and boil in the water until most of it is absorbed.
Add shortening to raisins and stir until it is melted.
Then add sugar and stir until it is entirely dissolved.
Sift flour; measure and sift again with salt, soda and spices.
Pour mixture into a bowl and add sifted dry ingredients alternately

with milk.
Beat thoroughly after each addition.
Chop nuts and dust lightly with flour.
Add nuts to mixture and blend together.
Pour into a large, greased loaf pan 5x 9 x 4 inches.
Bake at 325° for 1hour and 15 minutes.
A splendid fruit type of cake with excellent keeping qualities.

MIRIAM SHAFFER, Martinsburg, Pa.

12/3 cups all-purpose flour or
2 cups cake flour

I cup sugar
*/2 teaspoon salt

2»/2 teaspoons baking powder

For ease in measuring: Pour milk into measuring cup up to % mark.Add shortening, keeping it under the milk until it reaches the lineindicating1cup.
Sift flour; measure and add sugar, salt, and baking powder. Sift again.Add shortening, milk, unbeaten egg and vanilla all at once to sifted

dry ingredients.
Beat well for 2H minutes (electric mixer preferred ).
If beating is done by hand, it is best to count the strokes. Try to average

130 strokes per minute. This should be done rather rapidly.Pour into a greased oblong pan 8 x 12 inches.
Bake at 350° for 35 to 40 minutes.
While cake is baking, mix together the following:

2/3 cup brown sug•/2 cup shredded i

1/3 cup shortening
I egg

2/3 cup
teaspoon vanilla

brown andI '/2 milkmilk or buttermilk I

3 tablespoons melted butter
4 tablespoons cream

|ar, packed
coconut

Spread mixture on cake while it is warm.
Do not remove cake from pan.
Put cake under the broiler until frosting begins to bubble.

MRS. TOM MILLER, Walnut Creek , Ohio

Burnt Sugar Cake
/2 teaspoon salt

2(/2 teaspoons baking powder
I cup milk
I teaspoon vanilla

1 % cups sugar
l/l cup boiling
% cup shorten!
3 eggs.

2% cups

water

:::nt?d
1 flour

Melt X cup sugar in a heavy pan.
Add boiling water and stir well. Set aside to cool.

sepi
cake Butter Cup Cake

*/2 Cup shortening
H/2 cups sugar

1/2 teas
I cup

in soda
ttermilk or

poo
but milk

I )
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82 eggs
Vi teaspoon salt

2 1 /3 cups cake flour
0/2 teaspoons baking powder

Cream shortening and add sugar gradually.
When mixture is fluffy, add well-beaten eggs and beat thoroughly.
Sift flour; measure and add salt, baking powder and soda. Sift again.
Add dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Pour into greased layer pans..
Bake at 350° for 30 to 35 minutes.
Makes 2 (8 inch) layers.
A delicious cake with good flavor and texture.

I teaspoon vanilla or

'/2 teaspoon each of lemon, orange,
and almond extract 1

1
S
1
1
; 5

11
S3

MRS. DANIEL MARTIN, Waynesboro,Va.
Chocolate Chip Cake 11'/2 cup shortening

1 cup corn syrup (light or dark )
2 eggs

2I/2 cups cake flour
'/2 teaspoon salt

Cream shortening and add syrup.
Blend together and add beaten eggs. Beat again.
Sift flour; measure and add salt and baking powder. Sift again.
Add sifted dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Fold in chocolate chips.
Pour mixture into greased layer pans.
Bake at 350° for 25 to 30 minutes.
Makes 2 (9 inch ) layers.
Serve with sea foam or Seven-Minute Frosting ( page 247).

MRS. TOM MILLER, Walnut Creek, Ohio

21/2 teaspoons baking powder
i/2 cup milk

A ounces chocolate chips
1 teaspoon vanilla
2 teaspoons grated orange rind

“ •3
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Chocolate Cake
Modern Method o

2
Sift together: £1 % cups cake flour

I teaspoon baking powder
I teaspoon soda
I teaspoon salt

I teaspoon cinnamon•/2 cup cocoa
I '/2 cups sugar

I '
-3-
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Add:
*/2 cup shortening and rub well into mixture
*/2 cup cooled strong coffee

1 /3 cup buttermilk or sour milk
Beat 150 strokes.
Add:

Another 1/3 cup buttermilk or sour milk
2 eggs, unbeaten

Beat enough to blend ingredients thoroughly.
Pour into 2 greased layer pans.
Bake at 350° for 30 minutes.
Makes 2 ( 9 inch ) layers.
This is a dark, rich chocolate cake.

MRS. JAMES CLYMER, Lancaster, Pa.

Chocolate Nut Loaf
I cup shortening

I % cups sugar
4 eggs

2'/2 cups cake flour•/2 teaspoon salt

I teaspoon soda
3 ( I oz.) squares chocolate
I cup buttermilk or sour milk
I cup chopped nuts
I teaspoon vanilla

Cream shortening and add sugar gradually.
Beat until fluffy.
Add well-beaten eggs and beat again.
Melt chocolate over water and allow to cool.
Sift flour; measure and add salt and soda. Sift again.
Add sifted dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Add melted chocolate and chopped nuts.
Blend into mixture.
Pour into a large, greased loaf pan 5 x 9 x 4 inches.
Bake at 350° for 1 hour.
A very moist cake.

MRS. ABRAM SHANK, Hagerstown, Md.

Red Chocolate Cake
First Part:

I/2 cup sugar
2/3 cup cocoa•/2 cup water

Mix together and bring to boiling point. Cool.

8
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% cup sweet milk
I teaspoon vanilla

Second Part: I «991, beaten
J cupi cake flour

Vl feaipoon saltI/2 cup shortening
1 cup sugar
2 eggs
2 cups cake flour

I teaspoon soda
'/2 teaspoon salt•/2 cup water

I teaspoon vanilla Melt chocolate in top of double boiler. Cool.
I 1ciiin shortening.
A 1 M sugar gradually and beat until fluffy.
A 1 I 1 I lieuten eggs and continue to beat.
AiM melted chocolate and blend into mixture.

Cream shortening.
Add sugar gradually and beat until fluffy.
Add eggs and beat thoroughly.
Sift flour; measure and add salt and soda. Sift again.
Add sifted dry ingredients alternately with water and vanilla.
Combine with first mixture.
Pour into greased layer pans.
Bake at 350° for 30 minutes.
Makes 2 (8 inch ) layers.
A delicious cake.

Mil Hour; measure and add salt and baking powder. Sift again.
A 1 Id silted dry ingredients alternately with milk and flavoring.
Hi . it thoroughly after each addition.
I'our Into greased layer pans.
Ilnko at 350° for 30 minutes.
Mukes 2 (8 inch ) layers.

MRS. JACOB NEUENSCHWANDER, Apple Creek , Ohio
MRS. ALICE SCHROCK, Tiskilwa, 111.

Mahogany Cake
Devil's Food Cake /2 teaspoon soda

I teaspoon baking powder
4 tablespoons cocoa

I '/2 cups thick sour milk
I teaspoon vanilla

cup shortening
2 cups brown sugar
) eggs
) cups cake flour

'/j teasp

I/4 teaspoon salt
I (A teaspoons soda
1/2 cup sour milk or buttermilk

I cup boiling water
I teaspoon vanilla

•/2 cup shortening
1 % cups sugar

2 eggs
Vi cup cocoa

2'/|cups cake flour

It

1 1 nti in shortening and add sugar gradually.
Ilent until fluffy.
Add eggs and continue to beat.
Mil flour; measure and add salt, baking powder and soda. Sift again.
Add sifted dry ingredients alternately with sour milk and flavoring.
Hi ut thoroughly after each addition.
IMur Into greased layer pans.
Ilnko ut 350° for 25 to 30 minutes.
Mukes 2 (8 inch ) layers.
This cake is milder in flavor and lighter in color than the usual chocolate

cake.

Cream shortening and add sugar gradually.
Beat until fluffy.
Add eggs and continue to beat. Add vanilla.
Sift flour; measure and sift again with cocoa and salt. Add alternately

with sour milk.
Add soda to boiling water, when dissolved add all at once to mixture.
Stir only enough to blend ingredients.
This makes a very thin batter.
Pour immediately into greased layer pans.
Bake at 350° for 25 to 30 minutes.

MRS. EDGAR STRITE, Hagerstown, Md.Makes 2 (8 inch) layers.
A very moist and fine-textured cake. Saucepan Fudge CakeMRS. PERRY HOCHSTETLER, Millersburg, Ohio

Mix together:
4 tablespoons cocoa

*/] cup boiling water
5 tablespoons shortening

( look together for 2)2 minutes.
Set aside to cool.

Prize Devil's Food Cake
With Sweet Milk

2% teaspoons baking powder
3 one-ounce squares chocolate

2/3 cup shortening
l|/2 cups sugar
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Then sift together:
I cup flour

V2 teaspoon soda
Add to cooled mixture and mix thoroughly.
Add:

Add egg yolks and continue to beat.
MU Ilnur; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring,

hi it thoroughly after each addition.
I'old In grated coconut and stiffly beaten egg whites.
I'our Into greased layer pans.
Mnkr at 350° for 30 minutes.
Mnki’N 3 (8 inch ) layers.
I hi* 1 nkc has an excellent flavor.

I teaspoon baling powder
V4 teaspoon salt

I cup sugar
I egg, well beaten

I4 cup buttermilk or sour mill
I teaspoon vanilla

Beat until ingredients are well blended.
Pour into a greased loaf or layer pans.
If baked in a loaf, bake at 350° for 50 minutes.
If baked in layer pans, bake at 350° for 25 to 30 minutes.
Makes 1 loaf 3K x 8 x IK inches or 1 (9 inch ) layer.
Use a cream cheese frosting (page 246).

MBS. MARY BURKHOLDER, Hagerstown, Md.

Cream Almond Cake
2 teaspoons baking powder
I cup milk
5 egg whites
I teaspoon almond extract

I cup shortening
I Vi < ups sugar

t cups cake flour
*/# teaspoon salt

ii'iiin shortening.
Uhl sugar gradually and beat until fluffy.
Mil Ilnur; measure and add salt and baking powder. Sift again.
Add silted dry ingredients alternately with milk and flavoring,

hi id thoroughly after each addition.
111I11 lu stiffly beaten egg whites.
I'IIIII Into greased layer pans.
11like ut 350° for 30 minutes.

RUTH FRIEDT, Medina, Ohio

Cinnamon Loaf Cake
V2 teaspoon salt

3'A teaspoons baking powder
I cup milk
I teaspoon vanilla

I% cup fat
1 % cups sugar

4 eggs
3'/2 cups all-purpose flour or

4 cups cake flour
Cream shortening. Add sugar gradually and continue to beat until fluffy.
Add eggs, one at a time and beat until light.
Sift flour; measure and sift again with salt and baking powder. Add dry

ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Pour into a large greased loaf pan.
One-half of recipe makes a loaf 3K x 7 x 4 inches.
As soon as cake is removed from oven, spread with butter and sprinkle

with a cinnamon-sugar mixture.
This is not a rich cake, but is ideal served for lunch or toasted for

breakfast.

Milken 3 (8 inch ) layers.
Au pxctillent white cake; light, moist and velvety.
\ suggestion for topping is to sprinkle top of cake with shredded

coconut before putting into oven.
I hi* will turn a golden brown while baking and can be used in place of

(rusting.
MRS. JACOB GROVE, Hagerstown, Md.

Date-Nut LoafMRS. NOAH MARTIN, Paramount, Md.
4 eggs, separated

(/2 teaspoon salt
2 teaspoons baking powder
I teaspoon vanilla

I pound walnut meats
I pound dates, chopped
I cup all -purpose flour
I cup sugar

MM Hour; measure and add salt and baking powder. Sift again.
Add lo chopped dates and whole kernels of nuts.
Add sugar to mixture and stir until well blended.
I linn add well-beaten egg yolks and beat.
I'iild In stiffly beaten egg whites and vanilla.

Coconut Cake
I cup shortening

1 % cups sugar
4 eggs, separated

3'/| cups cake flour
1/2 teaspoon salt

Cream shortening.
Add sugar gradually and beat until fluffy,

2/2 teaspoons baking powder
I cup milk
I cup grated coconut
I teaspoon vanilla
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Fruit Cake (Dark)Pour into a greased loaf pan 4£ x 9 x 4 inches.
Bake at 300° for 13x hours.
A chewy cake that makes a good substitute for fruit cake at Christmas.
Its flavor improves if allowed to stand for a time.

MRS. WARD SHANK, Broadway,Va.; MRS. NOAH ROTH, Canby,Ore.
Dream Cake

'nit lu||(t(her:
I iiupi cake flour
I Uatpoons baking powder

I 1
i laetpoons cinnamon
I teaipoon cloves

l M itm together:
I • up shortening

I */* < upi brown sugar

teaspoon nutmeg
/4 teaspoon mace•/2 teaspoon salt

3 eggs, unbeaten
Bottom part:

• ul v \ illi coarse blade of food grinder or chop very fine:
I cup figs

•/2 cup butter
I cup flour

2 tablespoons sugar
I eupt raisins
I Mips dates

• Imp wllli a knife:
I eups nuts
I • up candied cherries
/ tablatpoons candied orange peel

M . 1 i< I of mixing:
I shortening and sugar mixture add dry ingredients alter-

milely with H cup peach or grape juice and 1 cup of jam (any kind ) ,

lit 1111 . mixture add lightly floured, chopped fruits and nuts.
Mu 11 muHighly.
I 1111 11 large tube or loaf pan with waxed paper.
I 'niH mixture into a greased pan.
n 4 • at 275° for 1 hour and then at 300° for approximately 2 more

hours.
II 11 ip browns too soon, cover with brown paper.
Ihu t ake is best if made about Thanksgiving and kept in a tight

container until Christmas.

Mim JACOB SUDERMAN, Goshen, Ind.; MRS. GRACE WINCARD YODER, Elverson, Pa.

Rub together like pastry and pat into a pan 8 x 12 inches.
Bake at 375° until light brown.
While this is baking, make top part as follows:

11/2 cups brown sugar
2 eggs, well beaten
I cup walnuts•/2 cup shredded coconut

Mix together as listed and pour mixture over bottom part.
Return to oven and bake at 350° for 35 minutes.
When slightly warm, cut in squares and roll in powdered sugar.

MARY KEFFER, Waterloo,Ont.,Can.; MRS. ALVIN N. ROTH, Wellesley,Ont.,Can.

2 tablespoons candied lemon peel
1/2 cup candied pineapple
l/l cup candied citron2 tablespoons flour

I teaspoon baking powder•/l teaspoon salt
I teaspoon vanilla

Dried Apple Cake
I cup dried apples
I cup dark syrup
I egg

% cup sour cream
I cup sugar

Soak dried apples overnight.
In the morning chop in small pieces and cook slowly in the syrup for

45 minutes.
While apples cool, pour sour cream into a bowl.
Add egg and beat thoroughly.
Add sugar and continue to beat.
Sift flour; measure and add salt, soda, and cloves. Sift again.
Add sifted dry ingredients to mixture.
Beat thoroughly and then add apples. Blend together.
Pour into a greased loaf pan 5 x 9 x 4 inches.
Bake at 325° for 1 hour.
This cake has an excellent flavor.

1 % cups all-purpose flour
I teaspoon baking soda
I teaspoon cinnamon

(/2 teaspoon cloves
I/2 teaspoon salt

Fruit Cake (White)
2% cups cake flour

I teaspoon baking powder
1/2 teaspoon salt

I cup shortening
I cup sugar
I tablespoon lemon juice
8 egg whites

I/4 pound mixed lemon , orange and
citron peel (candied )

11/4 pounds ( 4 cups ) crystallized fruit—cherries, apricots, pineapple and
plums

l/l cup preserved ginger
I/4 pound maraschino cherries
I/4 pound blanched almonds

1 til peel and crystallized fruit in thin slices.
Illum li almonds by allowing to stand in boiling water for 5 minutes.
Mlp oil skins and dry.
'.Ill Hour; measure and add baking powder and salt. Sift again.MRS. DAVID SWOPE, Harrisonburg,Va.

1
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Add 1cup of this mixture to sliced peel, fruit and nuts. Stir well.
Cream shortening until light.
Add /2 cup sugar and remaining flour gradually; beat until fluffy.
Add floured fruits and nuts.
Mix well.
Add lemon juice to egg whites and beat until stiff.
Fold into beaten whites the remaining % cup of sugar.
Fold egg whites into cake mixture.
Bake in large tube pan or 2 loaf pans 5 x 9 x 4 inches lined with waxed

paper.
Bake at 250° for approximately 3 horns.
Makes a cake weighing 3M to 4 pounds.
This cake is very attractive if whole almonds and pieces of colored

fruit are arranged so as to make a design on top of the cake.
MBS. CARL G. SHOWALTER, Broadway,Va.

Mil Ilnur; measure and add salt and baking powder. Sift again.
Ail. I tilted dry ingredients alternately with ice water and flavoring.
Hi .it thoroughly after each addition.
I ulil in utility beaten egg whites.
I mu lulu greased layer pans,

linin ' nt 350° for 30 minutes.
Mnlii't 2 (8 inch ) layers.
An HI I'llent.white cake.

MRS. S. J. BUCHER, Harman, W.Va.

Lady Baltimore Cake
'/j teaspoon salt

3 teaspoons baking powder
I cup milk
1 teaspoon vanilla or almond extract

14 nup shortening
I Vi . up. sug.

I eggs, i

I ..ups c
eparated

aka flour

t Ifwtni nhortening.
A .1.1 augur gradually and beat until fluffy.
AiId ugg yolks and beat thoroughly.
Hill Hour ; measure and add salt and baking powder. Sift again.
A - l . l tilted dry ingredients alternately with milk and flavoring.
Hi nl thoroughly after each addition.
I ..hi In stiffly beaten egg whites.
I'uur Into greased layer pans.
Unlit' nl 350° for 25 to 30 minutes.
Muli't 3 (8 inch ) layers.
An ptocllcnt plain or basic cake.

Fruit Cake (Unbaked)
I pound graham crackers
I pound seedless raisins
I pound dried figs

1/2 cup maraschino cherries
Roll graham crackers very fine.
Chop cherries, figs, nuts and marshmallows.
Leave raisins whole unless very large.
Mix these ingredients together thoroughly.
Whip cream and fold into mixture.
Pour into an oblong loaf pan 5 x 9 x 4 inches. Pat mixture with bowl of

spoon to make it smooth on top.
Place in refrigerator overnight.
When ready to serve, cut in slices and roll in powdered sugar.
This is delicious.

I cup nut meats
pound marshmallows

I pint whipping cream

KATIE RUTT, New Holland, Pa.

Maraschino Cherry Cake
Hill together:

I1/1 uup. cake flour
IVt nup. iugar

3 teaspoons baking powder
I/2 teaspoon salt

MRS. WALTER BURKHOLDER, Harrisonburg,Va.
MRS. OWEN F. SHOWALTER, Broadway, Va.

AIMIIce Water Cake 1/2 cup milk
16 maraschino cherries, cut in eighths

nup shortening
• up maraschino

1 nl .liortcning into sifted dry ingredients. Add milk and cherry juice.
Mi ni vigorously with spoon or on medium speed of electric mixer for

2 minutes. Fold in cherries.

t1/2 cup shortening
2 cups

3l/t cups
% teaspoon salt

3 teaspoons baking powder
Cream shortening.
Add sugar gradually and beat until fluffy.

cherry juiceI */2 cups ice water
I teaspoon vanilla

'/l teaspoon almond extract
4 egg whites

sugar
cake flour

Ailili
« large unbeaten egg whites
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l/l teaspoon salt
I teaspoon vanilla

(4 cup strong coffee
•/4 cup vegetable shortening

3 tablespoons cocoa
) cups powdered sugar

Beat 2 more minutes.
Fold in /2 cup chopped nuts.
Pour in greased layer pans.
Bake at 350° for 30 minutes.
Makes 2 ( 9 inch ) layers.

Kli'ml shortening, salt and vanilla together.
ill cocoa and powdered sugar and add to mixture alternately with

coffee.
Mli until creamy and spread on cake.ROSA WACLER, Loogootee, Ind.; ESTHER KING, Parkesburg, Pa.

SARAH M. GEHMAN, Bally, Pa.
Marble Cake

White part: My Grandmother's Favorite Cake (Rochester Cake)
I 1/] teaspoons soda

2 teaspoons cinnamon
I teaspoon cloves
I teaspoon nutmeg

l (/2 cups sour

*/2 cup shortening
I cup sugar

2|/2 cups cake flour
2 teaspoons baking powder

(4 teaspoon salt
*/2 cup sweet milk
4 egg whites
I teaspoon vanilla

•/2 cup shortening
I */i cups sugar

2 eggs
3 cups all-purpose flour

i/l teaspoon saltCream shortening.
Add sugar gradually and beat until fluffy.
Sift flour; measure and add salt and baking powder. Sift again.
Add sifted dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Fold in stiffly beaten egg whites.

milk

I 1 rum shortening.
A 1 Id sugar gradually and beat until fluffy.
A 1 Id eggs and beat thoroughly.
Mil Hour; measure and add salt, soda and spices. Sift again.

Add dry ingredients alternately with sour milk.
Hi d thoroughly after each addition.
Pour into greased layer pans.
M u i r at 350° for 30 minutes.
Makes 2 (9 inch ) layers.
Illllng:

Dark part:

'/2 cup shortening
1 cup brown sugar
4 egg yolks
/2 cup molasses
2 cups cake flour
I teaspoon soda

*4 teaspoon salt
I teaspoon each of cinnamon and

cloves
I/2 teaspoon nutmeg

I cup sour milk
% cup raisins

I cup water
% cup sugar
2 tablespoons butter
I tablespoon cornstarchCream shortening.

Add sugar gradually and beat until fluffy.
Add molasses and egg yolks.
Beat until thoroughly blended.
Sift flour; measure and add soda, salt and spices. Sift again.
Add sifted dry ingredients alternately with sour milk.
Beat thoroughly after each addition.
Drop alternate spoonfuls of each batter into large, greased tube pan

so as to make a marbled effect.
Bake at 350° for 1 hour.
Makes a very large cake.

This cake will not keep unless it is put under lock and keyl
MRS. JOHN A. RHODES, Dayton,Vu.

When cold, cover with the following creamy cocoa frosting:

1 bine cornstarch and sugar.
Add water and raisins.
I link in a double boiler until thick and clear.
A 1 I1 I butter and remove from heat.

'•proud between layers and on top of cake.
I bis is a very old recipe and makes a delicious cake.

MRS. EZRA SCHLABACH, Goshen, Ind.

Nut Cake
2 teaspoons baking powder
I cup milk
I cup chopped nuts
I teaspoon vanilla

*4 cup shortening
I /2 cups sugar

I eggs
V/2 cups cake flour•/j teaspoon salt
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Cream shortening.
Add sugar gradually and beat until fluffy.
Add egg yolks and beat until well blended.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Fold in chopped nuts and stiffly beaten egg whites.
Pour into greased loaf or layer pans.
Bake at 350° for 30 minutes for layer cake and 1 hour for loaf cake.
Makes 2 (9 inch ) layers or 1 loaf 4 x 8 x 3M inches.

Picnic Cake
/2 teaspoon salt
3 teaspoons baling powder
1 cup milk
I teaspoon vanilla

Va cup shortening
l '/l cups sugar

I eggs
f '/» cups cake flour

I Irwin shortening.
A 1 I 1 I sugar gradually and beat until fluffy.
A 1 l . l eggs and beat until well blended.
•nil Hour; measure and add salt and baking powder. Sift again.
A 1 I1I dry ingredients alternately with milk and flavoring.
Mod thoroughly after each addition.
Pout Into greased flat pan 7 x 10 x 1J» inches.
I IH'II make the following frosting:

Imflrthmallows cut crosswise and
placed on batter

MRS. N. G. KEYSER, Souderton, Pa.
Orange Layer Cake

1/2 cup brown sugar
1/2 cup chopped nuts% cup shortening

2 cups sugar
2 egg yolks

31/) cups cake flour•/2 teaspoon salt
4 teaspoons baking powder

I '/2 teaspoons grated orange rind
Vl cup orange juice
% cup water•/2 cup moist shredded coconut
4 egg whites

Ml * nugar and nuts together and sprinkle over marshmallows.
Ilidi' at 350° for 30 to 35 minutes.

MRS. MOSE HOFFMAN, Goshen, Ind.
Cream shortening.
Add sugar gradually and beat until fluffy.
Add grated orange rind and beaten egg yolks. Beat again.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with orange juice and water.
Beat just enough to blend ingredients.
Fold in shredded coconut and stiffly beaten egg whites.
Pour into greased layer pans.
Bake at 350° for 30 minutes.
Makes 3 (9 inch) layers.

Pineapple Layer Cake
1/4 teaspoon soda

11/2 teaspoons baking powder
!/l teaspoon each of almond, lemon

and vanilla extract
2/3 cup crushed pineapple

•/j cup shortening
I cup sugar
I eggs

I Vl cups cake flour
l/l teaspoon salt

I Mam shortening.
Ailil Niigar gradually and beat until fluffy.
A 1 li I eggs and flavoring and beat until well blended.
•nil III mi ; measure and add salt, soda and baking powder. Sift again.
A' l' I (lifted dry ingredients alternately with crushed pineapple.
Ml ' together well.
Poor Into greased layer pans.
Itnle at .350° for 30 minutes.
M ikes 2 (8 inch ) layers.

MARTHA WITMER, Columbiana, Ohio
Filling:

Juice and rind of I orange
I cup cold water
I cup sugar

I egg
I tablespoon cornstarch

MRS. RUFUS BEACHY, Mylo, N . D.Mix sugar and cornstarch together.
Add cold water to make a smooth paste.
Add orange juice and rind and beaten egg.
Beat until well blended.
Cook until thick and clear.
Spread between layers.

Pork Cake
51/2 cups all-purpose flour

1 tablespoon each of cloves and
nutmeg

2 tablespoons cinnamon
H/l teaspoons soda

I pound of ground pork
l cups boiling water
1 cups sugar
I cup molasses
I pound raisinsPHYANNA BAUMAN, St. Jacobs, Ont.t Can.



I
221CAKES AND FROSTINGS220 MENNONITE COMMUNITY COOKBOOK

( 'ream butter.
Add sugar gradually and beat until fluffy.
Add eggs, 1 at a time, beating vigorously after each addition.
Sift flour; measure and sift again with salt and baking powder.
Add sifted dry ingredients alternately with eggs and flavoring.
Boat mixture until it is light enough to float when a little is dropped

in water.
I‘our into greased tube, loaf pan.
Ilukc at 350° for 1 hour.
This is a rich cake of golden-yellow color and a favorite of Grand-

mother’s day.

'A pound citron
Vl teaspoon salt

I cup chopped nuts
I cup gum drops, chopped

Pour boiling water over pork and allow to stand until almost cool.
Add soda to molasses and mix with sugar, combine with pork and blend

together.
Sift flour; measure and add salt, soda and spices. Sift again.
Add dry ingredients. Mix together well.
Fold in chopped fruits, nuts and candy.
Pour into large, greased loaf pans.
Bake at 275° for 21» to 3 hours.
One-half of recipe makes 1 large loaf 5 x 9 x 4 inches.
This is a good substitute for fruit cake and keeps for weeks.

MRS. MARK C. SHOWALTER, Broadway, Vo.
ELIZABETH SHOWALTER, Waynesboro,Va .

MRS. RALPH HEATWOLE, Dayton,Va.

Prune Cake
I teaspoon soda

*/j teaspoon cinnamon
I cup sour milk
I cup cooked prunes, chopped

1 /3 cup shortening
1 cup sugar
2 eggs

>'/] cups cake flour•/* teaspoon salt

Potato Cake
2/3 cup shortening

2 cups sugar
4 eggs
2 cups cake flour

Vl teaspoon salt

2 tablespo
I teaspoon cinnamon

I/2 teaspoon cloves
I cup chopped nuts
I teaspoon vanilla
I cup hot mashed potatoes

cocoa

( iicum shortening.
Add sugar gradually and beat until fluffy.
Add eggs and beat again.
Mil Hour; measure and add salt, soda and cinnamon. Sift again.
Add dry ingredients alternately with milk.
(lent thoroughly after each addition.
Add chopped prunes and blend into mixture.
I'liiir into greased loaf pan 4 x 8 x 4 inches.
Ituke ut 325° for 1 hour.

2 teaspoons baking powder
V2 cup milk ( not seasoned )

Cream shortening.
Add sugar gradually and beat until fluffy.
Add eggs and beat until light.
Add hot mashed potatoes and blend together.
Sift flour; measure and add salt, baking powder, cocoa and spices. Sift

again.
Add dry ingredients alternately with milk and vanilla.
Beat thoroughly after each addition.
Fold in slightly floured, chopped nuts.
Pour into greased loaf or layer pans.
Bake layers at 350° for 30 minutes and loaf for 1 hour.
Makes 2 (8 inch) layers or 1 loaf 4 x 8 x 3)» inches.

MRS. MOLLIE LEHMAN, Croghan, N.Y.

Raisin Loaf Cake
3 teaspoons baking powder

1/2 teaspoon each of cloves, nutmeg,
ginger

I cup buttermilk or
O/2 cup chopped raisins

kk cup shortening
••/» cups brown sugar

2 eggs
I'/| cups cake flour
'/» tea'.poon salt
l/l teaspoon soda

( Imam shortening.
A 1hi sugar gradually and beat until fluffy.
A 1Id eggs and beat until well blended.
hilt Hour; measure and add salt, baking powder, soda and spices. Sift

iigain.

sour milk

MRS. HERMAN RINKENBERCER, Bradford, III.

Old-time Pound Cake
1 (4 cups butter

2 cups sugar
2% cups all -purpose flour or

3 cups cake flour

8 eggs
'/2 teaspoon baking powder
t/t teaspoon salt

I teaspoon vanilla or lemon extract

»
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Add sifted dry ingredients alternately with sour milk.
Beat thoroughly after each addition.
Chop raisins or grind through coarse blade of food grinder.
Dust raisins with flour and add to mixture.
Blend well.
Pour into greased loaf pan.
Bake at 325° for 1 hour.
Makes a large loaf 5 x 9 x 4 inches.

Spice Cake
*/2 teaspoon each of cloves and nutmeg
% cup of sweet milk and
3 teaspoons of baking powder

or
I cup buttermilk or sour milk and
I teaspoon soda

•/2 cuP shortening
2 cups brown sugar
2 eggs

2*/|cups cake flour
'/2 teaspoon salt

I teaspoon cinnamon

< Ireum shortening.
Add sugar gradually and beat until fluffy.
Add eggs and beat until light.
Silt flour; measure and add salt, spices and baking powder or soda. Sift

again.
Add dry ingredients alternately with milk.
Hunt thoroughly after each addition.
I'otir into greased layer pans.
Ituke at 350° for 25 to 30 minutes.
Makes 2 (9 inch ) layers.

MRS. LLOYD EBERLY, Salem, Ohio; MRS. E. M. GLICK, Parkesburg, Pa.
ELIZABETH M. BATTERMAN, Hanover, Pa.

MRS. L. P. SHOWALTER, Broadway, Va.

Raw Apple Cake
I/2 cup shortening

1 cup sugar
2 cups cake flour

'/2 teaspoon salt
H/2 teaspoons soda

I teaspoon cinnamon
I */2 cups ground raw apples

( tart ones )
I cup chopped raisins
I cup chopped nuts

Sift flour; measure and add sugar, soda, salt and cinnamon. Sift again.
Work the shortening into this mixture as for pastry.
Stir in chopped nuts and raisins that have been dusted with flour.
Add ground apples and stir only enough to blend ingredients together.
Pour into a greased loaf pan.
Bake at 325° for1hour.
Makes a loaf 4 x 8 x 3K inches.
If apples are not tart, use less soda.

Toasted Spice Cake
I teaspoon baking powder

I */2 teaspoons cinnamon
I teaspoon cloves '

I >4 cups sour milk
I teaspoon vanilla

•/2 cup shortaning
2 cups brown sugar

2 eggs, separated
2'/2 cups cake flour
'/j teaspoon salt

I teaspoon soda

I Team shortening.
Hull sugar until very fine and add gradually. Beat until fluffy.
Add egg yolks and beat again.
Sill flour; measure and add salt, soda, baking powder and spices. Sift

again.
Add dry ingredients alternately with milk and flavoring,

limit thoroughly after each addition.
I'uur into a greased flat pan 8 x 12 x IK inches.
Npread over mixture the following brown sugar meringue:
limit the 2 egg whites until they are stiff enough to stand up in peaks.
Slowly add 1cup light brown sugar to whites, beating until it is smooth.
Spread over cake batter and sprinkle with % cup finely chopped nuts

or )t cup shredded coconut.
Ilukc at 350° for 40 minutes.

MRS. FRANK RABER, Detroit, Mich.; MRS. MOSES STOLTZFUS, Elverson, Pa.

MRS. ALVA SWARTZENDHUBER, Hydro,Okla.
Rotation Cake

Grandmas Favorite
1 cup butter
2 cups sugar
4 aggs
3 cups cake flour

Cream shortening.
Add sugar gradually and beat until fluffy.
Add eggs,1at a time and beat until light.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with cream and flavoring.
Beat thoroughly after each addition.
Pour into large, greased loaf pan.
Bake at 350° for 1 hour.
Makes a large angel tube pan full (10 inch diameter ).
A rich pound-type of cake with excellent flavor.

V2 teaspoon salt
3 teaspoons baking powder
I cup sweet cream
I teaspoon vanilla

1
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Sour Cream Cake Add dry ingredients alternately with strained tomatoes.
( lliop dried fruits into small pieces and dust with flour.
Arid fruits to mixture and blend together.
I’our into greased loaf pan.
Hake at 325° for 1hour.
Makes a loaf 4& x 8 x 4 inches.
A delicious flavor!

I cup tour cream ( thick )
1 cup sugar
3 eggs
2 cups cake flour

'/] teaspoon salt
I teaspoon baking soda
Grated rind of I le
I teaspoon lemon juice

mon

Combine sugar, egg yolks, lemon juice and rind, and sour cream.
Beat until well blended.
Sift flour; measure and add salt and soda. Sift again.
Add sifted dry ingredients gradually and beat thoroughly.
Fold in stiffly beaten egg whites.
Pour into greased loaf pan.
Bake at 350° for 45 to 50 minutes.

MRS. HERMAN RINKENBERGER, Bradford, IU.
Wedding Cake

% cup shortening
I % cups sugar
l1/] cups cake flour
3)4 teaspoons baking powder

% teaspoons salt
I '/l cups water or milk

6 egg whites
2 teaspoons vanilla

Makes a loaf 4 x 8 x 4 inches.
Cool and cover with orange frosting (page 247).

MRS. SAMUEL NAFZIGER, Kalona, Iowa < iream shortening and add sugar,
limit until fluffy.
Sill flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Bent egg whites until stiff but not dry.
Fold into batter. Stir until well blended.
To make a large 3 tiered wedding cake make this recipe 3 times.
The first mixing will fill a 12 inch and an 8 inch cake pan.
The next mixing will make 2 layers (10 inches).
The third mixing will make a 12 inch and an 8 inch layer.
This will make 2 layers of each size.
Bake each layer at 350° for 30 to 35 minutes.
Frosting:

5 cups sugar
2 tablespoons vinegi

YA cup cold water

Tiptop Cake
'/2 teaspoon salt
2 teaspoons baking powder
I cup milk
I teaspoon vanilla

•/2 cup shortening
I '/2 cups sugar

2 eggs
V/4 cups all-purpose flour

Cream shortening and add sugar gradually.
Add beaten eggs and beat until light and fluffy.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Pour into greased loaf or layer pans.
Makes 2 (8 inch) layers or 1 loaf 3Jf x 8 x 4 inches.
Bake at 350° for 30 minutes for layers and 45 minutes for loaf.
An inexpensive cake that even a child can make with success.

MRS. OHS SUNDHEIMER, Sugarcreek , Ohio 24 marshmallows
I teaspoon vanilla
5 egg whites

( iimbine sugar, vinegar and water and cook until it spins a thread.
Add marshmallows, cover and remove from heat.
Boat egg whites until stiff and then slowly pour boiled syrup into them,

limit constantly with high speed on electric mixer or use rotary egg
beater.

Hold back marshmallows until all the syrup has been poured into egg
whites.

Then add marshmallows and beat until fluffy.

Tomato Lunch Cake
l/l teaspoon nutmeg

I cup stewed tomet
I cup chopped raisins or•/2 cup raisins

'/2 cup chopped dried apricots
Orange peel, dates or citron (optional )

3 tablesp
1 cup brown sugar
2 cups cake flour

i/2 teaspoon salt
I teaspoon soda
I teaspoon cinnamon

i/l teaspoon cloves

Cream shortening and sugar together.
Sift flour; measure and add salt, soda and spices. Sift again.

oons shortening
oes, strained
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CAKES WITHOUT SHORTENING
Angel Food Cake

This is sufficient frosting to cover the large cake nicely and leave plenty
to decorate with.

Add 4 tablespoons of powdered sugar with frosting used for decorating.
Press through a decorator to make desired designs. 1 cup cake flour

I '/i cups sugar, finely granulated
I'/j cups egg whites ( II to 12 eggs)

2 tablespoons water
'/a teaspoon salt

Mil flour and measure.
A i It I X cup sugar and sift together 3 times.
Hint egg whites with rotary beater until frothy.
A i It I salt and cream of tartar,
i mitinue to beat until whites hold peaks.
Nluwly add remaining sugar to beaten whites, folding it in with a wire

whisk.
Add flavoring.
Then sift flour and sugar mixture, a tablespoon or two at a time, over

beaten whites.
I t ild in lightly with a down-up-over motion.
When well blended, pour into a large ungreased tube pan (10 inch

diameter).
< Mt through batter with a knife.
(hike at 350° for 1hour.
Ileinove from oven and invert pan to cool.

MRS. HENRY EICHELBERGER, Hydro, Okla.; LOLA BRUNK, Delphos, Ohio
MRS. JOHN MARTIN, Waynesboro,Va.

I teaspoon cream of tarter
I teaspoon vanilla or

|/2 teaspoon each of vanilla end
almond extract

MRS. FRANK BEERY, Dayton,Va.

Whipped Cream Cake
I cup whipping cream
1 cup sugar
2 eggs

M/2 cups cake flour

Whip cream until stiff.
Drop in eggs,1at a time and beat until light and fluffy.
Add sugar and vanilla and beat again.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients gradually to mixture.
Beat well after each addition.
Pour into greased layer pan.
Bake at 350° for 35 minutes.
Makes 1 large layer (9 inch).
This cake is very fine grained and velvety in texture.

I/2 teaspoon salt
2 teaspoons baking powder
I teaspoon vanilla

MRS. MARY A. STOLTZFUS, Atglen, Pa.

White Mountain Cake
% cup shortening

I % cups sugar
3 cups cake flour

'/2 teaspoon salt
4 teaspoons baking powder

Cream shortening.
Add sugar gradually and cream until fluffy.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Beat egg whites until stiff and fold into mixture.
Pour into greased layer pans.
Bake at 350° for 25 to 30 minutes.
Makes 3 (8 inch ) layers.
Cover with Snow Cap Frosting (page 248).

MRS. LOREN WADE, Sterling, III.; MRS. DAVID EIMEN, Iowa City, Iowa

I cup milk
5 egg whites
I teaspoon vanilla

/j teaspoon lemon or almond extract
Cocoa Angel Food

lli inove 3 tablespoons flour from cup and add 3 tablespoons cocoa.
I'II »i.red as in preceding recipe.

MRS. MARY MCNEIL TRISSEL, Waynesboro,Va.
Yellow Angel Cake (Sponge)

M/2 cups sifted cake flour
'/2 teaspoon baking powder

5 egg whites
/2 teaspoon salt
*/2 teaspoon cream of tartar

5 egg yolks
I cup sugar, sifted
I tablespoon cold water

IT cup boiling water
I teaspoon vanilla

Mi ni yolks until thick and lemon-colored.
Add cold water and vanilla.
Add sugar gradually and continue to beat.
Then add hot water gradually and beat 2 minutes.

I
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Sift flour; measure and add baking powder. Sift again.
Sift 2 tablespoons at a time over egg yolk mixture and fold in gently.
Beat egg whites until frothy.
Add salt and cream of tartar.
Beat until whites hold peaks.
Carefully fold beaten whites into first mixture.
Pour into large, ungreased tube pan (10 inch diameter ).
Bake at 350° for approximately 1hour.
Invert pan to cool.
This is a large cake 10 inches in diameter and 5 inches high.

MRS. SADIE YODER, Stuarts Draft,Va.; MRS. HOWARD GNACEY, Kalcma, Iowa

Pour into ungreased tube pan.
Hake at 350° for 45 to 50 minutes.
Invert pan to cool.
Makes a cake 8 inches in diameter and 5 inches high.
A good way to use yolks left from an angel cake.

MRS. QUINTUS LEATHERMAN, Souderton, Pa.
Golden Sunshine Cake

!/2 teaspoon salt
I teaspoon cream of tartar
5 egg whites
I teaspoon vanilla or lemon extract

5 egg yolks
1/3 cup cold water
11/2 cups sug
I */2 cups cak

Heat the egg yolks until thick and lemon-colored.
Add cold water gradually and continue to beat until light.
Add % cup sifted sugar and beat thoroughly.
Add flavoring.
Sift flour; measure, and add remaining sugar and salt. Sift again and

add slowly to yolk mixture.
Fold in gently.
lien t egg whites until frothy.
Add cream of tartar and continue to beat until whites hold peaks.
Fold whites gently into yolk-flour mixture.
Pour into ungreased tube pan.
Iliikc at 350° for 1hour.
Invert pan to cool.
Makes a cake 10 inches in diameter and 5 inches high.

ar, sifted
e flour

Sponge Cake
I teaspoon baking powder
3 tablespoons warm water
I teaspoon vinegar or lemon juice

3 eggs
I cup sugar, sifted
I cup cake flour

1/2 teaspoon salt

Beat whole eggs until thick and lemon-colored.
Add sifted sugar gradually and continue to beat.
Add water and flavoring and beat 2 minutes longer.
Sift flour; measure and add salt and baking powder. Sift again.
Add 2 tablespoons sifted dry ingredients at a time to egg-sugar mixture.
Fold in gently with a wire whisk.
When ingredients are well blended, pour into an ungreased tube pan.
Bake at 350° for 50 minutes.
Invert pan to cool.
A very good and economical cake. MRS. HENRY CLEMENS, Telford, Pa.

MRS. JONAS FREED, Elroy, Pa.
Hot Milk Sponge

Golden Sponge Cake 2 teaspoons baking powder
I cup hot milk
I teaspoon lemon juice or vanilla

4 eggs
2 cups sugar
2 cups cake flour•/2 teaspoon salt

Unit whole eggs until thick and lemon-colored.
Slowly add sifted sugar and beat until well blended.
Add hot milk gradually, stirring vigorously.
Add flavoring.
Sift flour; measure and add salt and baking powder. Sift again.
Add 2 tablespoons at a time, sifting slowly over egg mixture.
Fold in flour with a wire whisk until ingredients are well blended.
Four into ungreased tube pan.

I cup sugar, finely granulated
6 egg yolks

I ’/2 cups cake flour•/2 teaspoon salt

Beat yolks until thick and lemon-colored.
Add sifted sugar gradually and continue to beat.
Add lemon rind and juice.
Slowly add hot water and beat 2 minutes longer.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients slowly to egg mixture.
Fold in gently

2 teaspoons baking powder
cup boiling water

Grated rind and juice of i/2 lemon

1
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lluko at 350° for 50 to 60 minutes.
Invert pan to cool.
Makes a large cake 10 inches in diameter and 5 inches high.

MBS. SARA HERR, Martinsburg, Pa.

Bake at 350° for 45 minutes.
Invert pan to cool.
Makes a cake 8 inches in diameter and 5 inches high.

MRS. HENRY MININCER, Hatfield, Pa.
Russian Sponge CakeJelly Roll

4 egg yolks
2 cups

I */2 teaspoons baking powder•/2 teaspoon cream of tartar3 eggs
I cup
3 tebl

Vi teaspoon salt
I '/2 teaspoons balling powder
Grated rind of I lemon

sugar
I cup boiling water

2*4 cups cake flour
'4 teaspoon salt

Unit egg yolks until thick and lemon-colored. Add lemon juice.
Add H cup sugar gradually.
Slowly add hot water and continue to beat.
81ft flour; measure and add baking powder, salt and 1 cup sugar. Sift

again.
Atld sifted dry ingredients, 2 tablespoons at a time, over yolk mixture.
Blend well.
Bent egg whites until foamy, add cream of tartar.
Add sugar gradually and continue to beat until whites hold peaks.
Fold egg whites into former mixture until well blended.
I’our into large, ungreased tube pan.
Bake at 350° for 1 hour.
Invert pan to cool.
Mnkes 1 large cake 10 inches in diameter and 5 inches high.

MRS. NOAH GEHMAN, Bally, Pa

sugar
espoons water or milk

I 1/3 cups cake flour

4 egg whites
I tablespoon lemon juice

Beat eggs until thick and lemon-colored.
Add sifted sugar gradually and continue beating.
Add liquid and lemon rind and beat.
Sift flour; measure and add salt and baking powder. Sift again.
Sift slowly over egg mixture, folding in with a wire whisk.
Cover a shallow-sided, flat pan 12 x 16 x & inches with waxed paper.
Pour dough into pan. (It should not be over K inch thick in pan. )
Bake at 400° for 12 to 14 minutes.
Turn out on damp cloth that has been sprinkled with powdered sugar.
Remove waxed paper and trim off hard crusts.
Spread with tart jelly and roll immediately.
Delicious.

MRS. OMAR A. SWARTZENDRUBER, Parnell, Iowa

Pineapple Sponge Cake
6 eggs, separated

I '/2 cups sugar
IV2 cups cake flour•/2 teaspoon salt

I teaspoon baking powder
> of pineapple or orange juice
espoon lemon juice

Vi cup
tablI CAKES FOR CHILDREN'S PARTIES

Daffodil CakeBeat yolks until light and lemon-colored.
Add fruit juices.
Slowly add % cup sugar and continue to beat.
Beat egg whites to a froth and add salt.
Continue to beat until whites hold peaks.
Gradually add remaining sugar to beaten whites.
Continue to beat until thoroughly blended.
Fold the yolk mixture into the whites and blend well.
Sift flour; measure and add salt and baking powder. Sift again.
Sift slowly over mixture and fold in gently.
Pour into ungreased tube pan.

First part:
6 egg whites

'4 teaspoon salt
Vi teaspoon cream of tartar

Itcut egg whites until frothy.
Atld salt and cream of tartar and continue beating until stiff but not dry
( Gradually beat in sugar, adding 2 or 3 tablespoons at a time.
( ii adually fold in flour, sifting it over mixture.
Atld vanilla.
I’our mixture into ungreased tube pan 9 inches in diameter.

% cup
Vi cup
Vi teaspoon vanilla

sugar
cake flour
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Second part:
6 egg yolla

Vl cup
2 tabl

11 < kt' at 350° for 30 minutes.
Makes 1 (9 inch ) layer.
I Ui> Seven-Minute Frosting (page 247) and top with coconut.
I'luce yellow layer in center, between 2 white layers.

% teaspoon baking powder
Vl teaspoon orange
Vl teaspoon vanilla

or lemon extractsugar
espoons cold water

2/3 cup cake flour
MARY EARLY, Dayton,Va.Beat egg yolks until thick and lemon-colored.

Add water, flavoring and sugar and continue to beat.
Sift flour; measure and add baking powder. Sift again. Gradually add

to egg foam.
Fold ingredients together until they are well blended.
Pour on top of the white batter and bake at 350° for 1hour.
Invert pan to cool.

Pansy Cake
First part:

*/] cup shortening
1 cup sugar
2 cups cake flour

VA teaspoon salt
I 1/] teaspoons baking powder

< 'ream shortening.
Ailil sugar gradually and beat until fluffy.
Silt (lour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.
Atld stiffly beaten egg whites and blend into mixture.
I )I vide batter into 2 equal parts.
I lulor half of batter pink.
SH this batter aside while second part is being made.
Nwond part:

Vi cup shortening
1 cup sugar
3 egg yolks
2 cups cake flour

VA teaspoon salt

Vi cup milk
3 egg whites

Vl teaspoon lemon extract
Few drops red coloring

Lily Cake
White part:

2/3 cup shortening
sugar
cake flour

2'/j teaspoons baking powder
2/3 cup milk

7 egg whites
I teaspoon vanilla

2 cups
3 cups

Vi teaspoon salt
Cream shortening.
Add sugar gradually and beat until fluffy.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Beat egg whites until stiff but not dry; fold into mixture.
Pour into greased layer pans.
Bake at 350° for 30 minutes.
Makes 2 (9 inch ) layers.

IVJ teaspoons baking powder
3 tablespoons grated chocolate or

cocoa
Vl cup milk

I teaspoon vanilla

Mix us in first part except to add egg yolks to creamed sugar and
shortening.

Remove 5k of batter and add to it the melted chocolate or cocoa.
I .nave remaining half of batter yellow.
The total amount of batter will make 4 (8 inch ) layers.
When pouring batter into pans make first layer white around edge then

n ring of pink, yellow and brown in center.
Make second layer pink on outside edge then white, brown and yellow

in center.

Yellow part:
Vl cup shortening

I cup sugar
7 egg yolks

I 2/3 cups cake flour
VA teaspoon salt

Cream shortening.
Add sugar gradually and beat until fluffy.
Add beaten egg yolks and beat until light.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Pour into greased layer pan.
Lay figs on top.

IVl teaspoons baking powder
Vl cup milk
Vl teaspoon lemon extract

8 dried figs

Make third layer yellow on edge then brown, white and pink in center.
Make f ourth layer brown on edge then yellow, pink and white in center.
Iluke at 350° for 25 to 30 minutes.
( lover with favorite frosting.

MRS. HENRY BROWN, North Lima,Ohio
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Cream shortening.
Add sugar gradually and continue to beat until fluffy.
Add eggs and beat until well blended.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Fill greased cupcake or muffin pans % full.
Bake at 375° for 20 minutes.
Makes about 2 dozen cupcakes.

Watermelon Cake
White part:

•A cup shortening
1 cup sugar

I 'A cups calie flour
'A teaspoon salt

Cream shortening.
Add sugar gradually and beat until fluffy.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Fold in stiffly beaten egg whites.
Red part:

'A cup shortening
3 egg yolks
2 cups cake flour
I cup sugar

'/• teaspoon salt

Cream shortening.
Add sugar gradually and beat until fluffy.
Add egg yolks and continue to beat.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk.
Beat thoroughly after each addition.
Add slightly floured raisins and cake coloring and blend into mixture.
Pour batter into greased cake pan; a round tube pan is preferred.
Put white batter around outside edge of pan and a thin layer in bottom.
Pour red batter in center.
Add a thin layer of white batter on top.
Bake at 350° for 1 hour.
Cool and cover with Seven-Minute Frosting (page 247) to which green

coloring has been added.
When cut, this will resemble a watermelon.

I 'A teaspoons baking powder
1 /3 cup milk

3 egg whites
I teaspoon vanilla

MRS. HENRY BECK, Archbold, Ohio

Banana Cupcakes
!A teaspoon baking soda dissolved in

I tablespoon warm water
I teaspoon baking powder
I cup mashed ban
I teaspoon vanilla

'A cup shortening
1 cup sugar
2 eggs

I 'A cups cake flour
'A teaspoon salt

Cream shortening.
Add sugar gradually and continue to beat until fluffy.
Add beaten eggs and vanilla and beat again.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with water and soda and banana pulp.
Mix thoroughly and fill greased cupcake or muffin pans % full.
Bake at 375° for 20 minutes.
Makes 20 to 24 medium-sized cupcakes.

2 teaspoons baking powder•A cup sweet milk
I 'A cups seedless raisins
'A teaspoon red coloring ana l

MRS. CLARENCE SWARTZENDRUBER, Kalona, Iowa

Bit O' Chocolate Cupcakes
2'A teaspoons baking powder
% cup milk

I package chocolate bits (6 ounces )
I teaspoon vanilla

1 /3 cup shortening
I cup sugar
1 egg
2 cups cake flour

'A teaspoon salt
Cream shortening.
Add sugar gradually and beat until fluffy.
Add egg and beat again.
Sift flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Add chocolate bits and blend into batter.

MRS. AMOS HORST, Hagerstown, Md.

CUPCAKES
Plain Cupcakes

*/2 teaspoon salt
2I/2 teaspoons baking powder

I cup milk
I teaspoon vanilla

2/3 cup shortening
l^ cups sugar

2 eggs
2«/2 cups cake flour

1
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Cream shortening.
Add sugar gradually and beat until fluffy.
Add peanut butter and blend into mixture.
Beat eggs and add. Beat again.
Sift flour; measure and add salt and baking powder. Sift again. Add

dry ingredients alternately with milk and flavoring.
Beat thoroughly after each addition.
Fill greased cupcake or muffin pans % full.
Bake at 375° for 20 minutes.
Makes 2 dozen cupcakes.

AiId dry ingredients alternately with sour milk.
Unit thoroughly after each addition.
Hi nt egg whites until stiff and fold into batter.
I ill gronsed cupcake or muffin pans % full.
Ilnkc nt 375° for 20 minutes.
M nkes 2 dozen cupcakes.

CAROL GLICK, Sugarcreek, Ohio; MRS. WILLIS MILLER, Harrisonburg, Va.

MISCELLANEOUS CAKES
MRS. I. K. METZI.ER, Accident, Mil.

Cinnamon Flop
Raisin Puffs !/l cup shortening

I egg
I cup milk

2 cups cake flour
K cup sugar

/ '/ j Uaspoons baking powder
!/l teaspoon salt

Mil flour; measure and add baking powder, sugar and salt. Sift again.
Add shortening and rub together into fine crumbs,

hinl egg and add milk.
Add gradually to dry ingredients and beat until thoroughly mixed,

fill mixture into a greased pan 9 inches square.
Ill null top with melted butter and sprinkle with % cup of brown sugar

and 1 teaspoon of cinnamon.
Iluke at 375° for 25 to 30 minutes.

/2 cup shortening
3 tablespoons sugar

t/l teaspoon salt
V /2 teaspoons baking powder

% cup milk
I cup seedless raisins

2 eggs
2 cups cake flour

Cream shortening.
Add sugar and beat until well blended.
Add beaten eggs and mix thoroughly.
Sift flour; measure and add salt and baking powder. Sift again. Add

dry ingredients alternately with milk.
Beat thoroughly after each addition.
Add slightly floured raisins.
Blend into mixture.
Fill greased custard cups % full and set in water.
Allow to steam for 30 minutes.
Serve with plain or fruit sauce, or cream and sugar.
Makes approximately 18 cupcakes.

MRS. HARVEY STAHLY, Nappannee, Ind .

Geburtstagkuchen and Kaffe
Birthday Cake and Coffee

ThU is an original recipe from our Russian Mennonite refugees of
World War II.
t dices white bread (homemade)
6 dices rye bread ( dark and heavy)
2 cups cottage cheese

LUELLA SHOUP, Orrville, Ohio
2 cups skimmed milk

*/2 cup sugar
i/t cup raw oatmeal

'i|ninid slices of bread with cottage cheese and sprinkle with sugar.
Ituild up the slices of bread in alternate dark and light layers to form

u loaf.
I'mir us much skimmed milk over the loaf as it will absorb.
1 '110k oatmeal in 2 cups skimmed milk to form a medium-thick soup.
Wlimi it is cold, beat it with a rotary beater until it holds peaks.
Add sugar.
N|iinud this mixture over the cake-

Spice Cupcakes
'/2 cup shortening

2 cups brown ~

2 eggs.
2'/i cups
/2 teaspoon salt

Cream shortening.
Add sugar gradually and beat until fluffy.
Add egg yolks and beat again.
Sift flour; measure and add salt, soda and baking powder. Sift again.

•/2 teaspoon soda
I teaspoon baking powder
I teaspoon cinnamon

I/2 teaspoon each of cloves and nutmeg
I cup sour milk

<tn sugar
arated
1 flour

sepi
cake
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Garnish with raw oatmeal flakes that have been toasted.
For the coffee:
Toast slices of rye bread until they are quite black.
Pulverize these slices of bread to form fine crumbs.
Use the crumbs to make coffee.

< HI shortening.
\ < M sugar gradually and beat until fluffy.
\ i Id i’gg and beat well.
\ iM molasses and blend into mixture.
• ill Hour; measure and add salt, soda, baking powder and spices. Sift

igain. Add dry ingredients gradually to mixture.
\ i !• I boiling water and stir until batter is smooth.
I Ills Is a thin batter.

into waxed-paper-lined pan 8 x 10 x 2 inches.
I in I ' ut 350° for 35 to 40 minutes.

MMI I'. J. BLOSSER, South English, Iowa; MRS. AMOS C. LEHMAN, Orrville, Ohio
MRS. M. G. METZLER, Manheim, Pa.

ELMA ESAU, White Water, Kan.

Applesauce Gingerbread
1 /3 cup butter

i/j cup brown sugar
'/2 cup molasses

I egg
1 % cup all-purpose flour or

2 cups cake flour
1/2 teaspoon salt

Cream butter and add sugar.
Beat until fluffy.
Add beaten egg and molasses and continue to beat until thoroughly

blended.
Sift flour; measure and add salt, soda and baking powder. Sift again.
Add dry ingredients alternately with sour milk.
Beat thoroughly after each addition.
Cover bottom of greased pan with thin slices of apples.
Pour batter over apples and bake at 350° for about 45 minutes.
Makes a cake 8 x 10 x 15* inches.

I teaspoon baking powder
*/2 teaspoon soda

M/2 teaspoons ginger
1 teaspoon cinnamon
2 cups sliced apples

% cup sour milk or buttermilk

Glorified Gingerbread
•/2 teaspoon each of ginger and

cinnamon
•/j cup shortening

I cup sugar
J cups all -purpose flour

• ill Hour; measure and add spices. Sift again.
II 0 I 1 Ini into dry ingredients to make fine crumbs.
I 1I 1 out It cup crumbs to sprinkle over top of mixture.
1111lir remaining crumbs add:

I ogg , beaten•/j cup molasses•/j teaspoon salt

lb il until ingredients are well blended and batter is smooth.
I 1111 Into greased, waxed-paper-lined pan.
'• I > i Inkle with crumbs.
H it • nl 350° for 45 minutes.
M il i s 11 cake 8 x 8 x 1M inches.

ESTHER HERSHBERGER, Kalona, Iowa; MRS. D. H. BENDER , Palmyra, Mo.

I teaspoon soda
/2 cup sour milk or buttermilk

MRS. LLOYD MILLER, Pryor,Okla.
Variation:
Use a deep loaf pan.
Melt 2 tablespoons butter in pan and add % cup cane syrup.
Add 1 cup seedless raisins.
Cover with 1 cup thinly sliced apples.
Cook gently on top of stove or in oven for 15 minutes.
Add gingerbread batter and bake at 350° for 40 minutes.

Chocolate Roll
Pilll together:

h tablespoons flour
U tablespoons cocoa

11 Iirat 4 egg whites until stiff and add:
14 cup sifted sugar
4 I MI a ten ogg yolks

’ ill diy ingredients slowly into egg-sugar mixture.
Hli ml thoroughly.

MRS. MARY WEAVER, East Earl, Pa. */3 teaspoon baking powder
'/a teaspoon salt

Old-Fashioned or Soft Gingerbread
*/2 teaspoon salt
/2 teaspoon soda

I teaspoon baking powder
M/2 teaspoons ginger

I teaspoon cinnamon
I cup boiling water

Vl cup shortening•/2 cup sugar
I egg
I cup dark molasses

2/2 cups all-purpose flour or
2% cups cake flour

I teaspoon vanilla
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Line a shallow, waxed pan 9 x 12 inches with waxed paper.
Pour batter in pan to thickness of J! inch.
Bake at 400° for 15 minutes.
Remove from pan and turn out on a damp cloth sprinkled with

powdered sugar.
Trim hard edges and spread with whipped cream or the following

filling:
I egg white
I cup sugar

Mix together and cook in double boiler over rapidly boiling water.
Beat mixture with rotary beater until it stands in peaks.
Remove from heat and add 1 cup shredded coconut.
Prepare this filling so it is ready to spread on cake as soon as it is

removed from oven.
Roll as a jelly roll.

MARY E. SUTER, Harrisonburg,Va.; MRS. EARL DELP, Line Lexington, Pa.
MRS. AMOS MARTIN, Chambersburg, Pa.

Banana Frosting
11/2-2 cups confectioner's sugarI tablespoons mashed bananas

I tablespoon lemon juice

ill .11gar, add crushed bananas and lemon juice.
|li il until smooth and creamy.
'I I I M'I U I on cake.

MRS, LEIDY HUNSICKER, Blooming Glen, Pa.
3 tablespoons cold water
I teaspoon cream of tartar Boiled Icing

2 egg whites
2 tablespoons sugar
I teaspoon vanilla

/ mips sugar
*/i » up corn syrup
l/l cup water

• null cups sugar, com syrup and water to the soft ball stage ( 238° ) .
I In nut stir after sugar is dissolved.
Ill it rgg whites until stiff , add 2 tablespoons sugar and beat thoroughly'.

Minvly pour hot syrup into egg whites, beating constantly.
Ill it until thick enough to spread. Add vanilla.

I Ills will keep in a covered jar in the refrigerator for some time.
\ li| 11 few drops of water when ready to use.

MRS. MARY MILLER, Westover, Md.CAKE FROSTINGS
Baked-on Frosting Brown Butter IcingI egg white

VA teaspoon baking powder

Beat egg white until frothy.
Add baking powder and beat until stiff.
Gradually add brown sugar. Beat until creamy.
Spread on hot cake and sprinkle with chopped nuts.
Bake at 350° until bubbles form and it is a light brown.

MRS. EPHRAIM LANDIS, Blooming Glen, Pa.

% cup brown sugar
VA cup chopped nuts 2 tablespoons hot water

11/2 teaspoons vanilla
•4 • up butter, melted

/ i ups confectioner's sugar
t tablespoons cream

Mi ll butter and keep it over a low flame until brown.
|b mi ivc from heat and add confectioner’s sugar, cream, water and

vanilla.
Illli vigorously with electric or hand beater until smooth and creamy.
Npii ' . iil mi cake.

MR*. LAWRENCE SPEIGLE, Boswell, Pa.; CLARA HOSTETLER, Pryor, Okla.

Banana Cake or Hurry Frosting (Toasted)
3 tablespoons butter, melted
5 tablespoons brown sugar

Combine ingredients and beat until well blended.
Spread on cake while it is hot.
Toast in the oven until lightly browned.

MRS. J. V. ALBRECHT, Tiskilwa, III.; MRS. S. S. EARLY, Dayton, Va.

Brown Sugar Boiled Frosting
2 egg whites
I teaspoon vanilla

2 tablespoons sweet cream
I cup shredded coconut Il/ i cups brown sugar, firmly packed

1 / 1 cup water
•/» teaspoon salt

li . ill ugur and water together to 242° or to the firm ball stage ( not
hard ).

It. 1.1 egg whites until stiff and slowly add hot syrup.

1
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Mil frequently.
I 11 tool and spread on cake.
I lil '. amount covers 2 flat layers or 1 layer cake.

MBS. ABRAM A. LANDIS, Salford Heights, Pa.; GRACE EASH, Jerome, Pa.
Chocolate Icing Deluxe

Add salt and vanilla and beat until frosting will stand in peaks.
Spread on cake.

MRS. JACOB NEUENSCHWANDER, Apple Creek, Ohio

Butter Frosting
3 tablespoons butter
I tablespoon cream or strong coffee

I */2 cups confectioner's sugar

1/2 teaspoon vanilla•/2 teaspoon almond extract t largo egg
1 * upt confectioner's sugar

I/4 teaspoon salt

1 /3 cup butter or margarine
2 squares unsweetened chocolate
I teaspoon vanillaCream butter until soft.

Add sugar, cream or coffee and flavoring.
Beat with electric or hand beater until smooth and creamy.
Spread on cake.

Hi . 1 egg with electric or rotary beater until fluffy.
• ill llir sugar and add gradually to the egg.
\ ' M suit, soft shortening and melted chocolate.
Ill ill until smooth and creamy.
Mid vanilla.
|iu id on cake.

MRS. JACOB NEUENSCHWANDER, Apple Creek , Ohio

Butter Cream Frosting CLARA HOSTETLER, Pryor, Okla.
*/2 cup butter

31/2 cups confectioner's sugar
2 egg yolks

1 teaspoon grated lemon rind
2 tablespoons milk ( approximately ) Chocolate Fluff Frosting

I ' l. ml together:
4 Ublospoons butter

cup confectioner's sugar
Cream the butter.
Add the salt and sifted sugar gradually.
Add egg yolks, lemon rind and milk.
Beat with electric or hand beater until smooth and creamy.
Spread on cake.

I teaspoon vanilla

At l i l 1

I/4 teaspoon saltl iquares chocolate, melted
( 3 ounces )

KATIE RUTT, New Holland, Pa . II . ill egg whites until stiff but not dry.
Util 1. cup confectioner’s sugar, 2 tablespoons at a time.

blue Ihe 2 mixtures and fold only until blended.
N|ui 'ii (|on cake.

Caramel Frosting
3 cups brown sugar
I cup top milk or thin cream

Mix ingredients together in a saucepan.
Stir until sugar is dissolved.
Cook syrup until it forms a soft ball when dropped in cold water ( 238° ) .
Cool until you can hold your hand on the bottom of the pan.
Beat until creamy and spread on cake.
Sprinkle with chopped nuts.

MRS. TOM MILLER, Walnut Creek, Ohio; MRS. IDA M. GABLE, York, Pa.

2 tablespoons butter
I teaspoon vanilla STELLA HUBER STAUFFER, Tofield, Alta., Can.

Chocolate Fudge Frosting
I tablespoon butter

*/g teaspoon cream of tartar
I teaspoon vanilla

/ • upt granulated sugar
I 1 up top milk
I tablespoons cocoa

Mi ' Ingredients together in top of double boiler and bring to a boil.
Mil niily until sugar is dissolved.
I mil until syrup forms a soft ball in cold water ( 238° ) .
II from heat and add butter, vanilla and cream of tartar.Chocolate Icing

1 • f i l until you can hold your hand on the bottom of the pan.
Iti ill unt i l creamy.
'HIM ml on cake.

I can condensed milk (15 ounce can )

Place ingredients in a double boiler and heat.
Cook until icing becomes thick and creamy.

2 squares chocolate ( 2 ounces )

MRS. JACOB NEUENSCHWANDER, Apple Creek , Ohio
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Cream Cheese Frosting Hull MM'IIR and water together until it spins a thread 5 to 7 inches long.

Ill 11 i ru' whites until stiff then slowly add hot syrup.
Mi i ! until thick and a good consistency to spread.
CM lemon extract.
Ihiii 'iid mi gingerbread and sprinkle with coconut.

I teaspoon lemon juice2 packages cream cheese (6 ounces )
% cup confectioner's sugar

Cream the cheese until soft.
Sift sugar and add it gradually.
Stir until smooth.
Add lemon juice and blend together.
Spread on cake.
This is especially good on spice cake.

DELPHIA KURTZ, Oley, Pa.

Orange Frosting
1 egg white
2 tablespoons orange juice

*/2 teaspoon orange rind

I t up granulated sugar
I tablespoon corn syrup
l tablespoons cold waterMRS. C. R. EBY, Hagerstown, Md.

I null Migur, syrup and water together until it reaches the soft ball stage.
I 'niii syrup slowly over stiffly beaten egg whites.
|ti HI until I hick and add orange juice and rind.

Sim it < I 1111 cake.

Filling for Sponge Cake
1 cup almonds
2 cups sugar
I cup water
3 egg whites

•/2 box currants
I/2 box seeded raisins
/2 pound seeded dates

I coconut, grated
I cup English walnuts

MRS. CLARENCE WHISSEN, Broadway,Va.

Sauce for Plain CakeGrind the dried fruits.
Grate coconut and chop the nuts.
Cook sugar and water until syrup reaches soft ball stage ( 238° ).
Pour syrup over stiffly beaten egg whites.

Beat until stiff and then add fruit and nut mixture.
Spread on cake.

4 tablespoons cocoaI up whipping cream
Vi . up » ugar

Ml * Ingredients together well and let stand 2 hours before serving.
I I In n whip with electric or rotary beater until stiff.

I jk|m .ill between layers and on top of plain cake.
Mute Immediately.

I I I n i l i u s l l i i g cannot be kept long.MRS. JESSE HEISHMAN, Harrisonburg,Va.
MRS. ROY SHANTZ, Waterloo, Out., Can.

Fresh Strawberry Frosting
2'/2 cups confectioner's sugar

•/4 cup crushed strawberries
I teaspoon vanilla

3 tablespoons butter or
vegetable shortening•/4 teaspoon salt

Blend together the salt and fat.
Add sifted sugar alternately with crushed berries.
Add vanilla and blend into mixture.
Spread on cake.

This frosting is especially good for angel and sponge cakes.

MRS. ABRAM HEEBNER, SOUDERTON, Pa .

Seven-Minute Frosting
t mg whites, unbeaten

* tipi granulated sugar
tablespoons cold water

I teaspoon corn syrup or
•/l teaspoon cream of tartar

I teaspoon vanilla

I mill Mm egg whites, sugar, water and com syrup in the top of the
. luiilile boiler.

Ml. Ilii 111 Highly.
II rapidly boiling water and beat constantly with rotary beater

••util mixture will hold a peak.
I III - i . . pilres approximately 7 minutes.
Itimim . I mm heat.
VM ' 111111 In and beat until thick enough to spread.
t||iii ri . l 011 cake.

Mi." b "NIIC A. L. CABLE, York , Pa.; MRS. LOUIS AMSTUTZ, Apple Creek , Ohio

Frosting for Gingerbread
% teaspoon lemon extract

I cup shredded coconut
1 cup sugar

l/l cup water
2 egg whites

*
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Snow Cap Frosting
1/2 teaspoon lemon extract
6 marshmallows

I cup
I egg

3'/2 tablespoons cold water

sugar
white

Combine sugar, water and egg white in top of double boiler.
Have water boiling rapidly in bottom of double boiler.
Beat with rotary egg beater until mixture begins to thicken.
Then add chopped marshmallows and beat until mixture holds peaks.
Add flavoring and blend into mixture.
Cover cake while frosting is hot.

MRS. LOREN WADE, Sterling, III ,

Two-Minute Frosting
5 tablespoons brown sugar
4 tablespoons evaporated mills

'/2 teaspoon vanilla

I tablespoon butter
Confectioner's sugar

Combine sugar, milk and butter in a saucepan.
Bring to the boiling point and sift in enough confectioner’s sugar to

make the right consistency to spread (approximately 1&-2 cups ).
Add vanilla and beat until smooth and creamy.
Spread on cake.

CoohicftMRS. M. D. BURKHOLDER, Harrisonburg, Vu ,

Uncooked Honey Icing
*/2 cup honey

4 tablespoons
6 tablespoons butter or margarine

Sl/j cups sifted confectioner's sugar
I/2 teaspoon salt

hot milk

Cream fat until soft, add sifted sugar and salt.
Add the honey very slowly.
Beat in the hot milk, a little at a time. V Ji >< IKIES WERE KNOWN TO GREAT-AUNT BARBARA ONLY AS CAKES.

||M two favorites were the old-fashioned ginger cookie, known also as
I1 I 1 Inn lien, and the rich type of sugar cookie. The ginger cookie, still a
hV111 Hr among our people, is a thick, chewy cookie always brushed
wllli linntcn egg to glaze it. The sugar cookie was usually made with
•0111 1 mam and soda and then sprinkled with a mixture of sugar and

before it was baked.

Stop adding milk when icing begins to look satiny.
Spread on cake.

STELLA HUBER STAUFFER, Tofield, Alta., Can

Walnut Icing
2I/2 cups confectioner's sugar

4 tablespoons hot rich milk
I/2 cup ground walnuts pHMmiion

Hi 1 nitty, during one of my rounds of collecting old recipes, I visited
1 II«III 04-year-old granny. I had been told that she had made a name

I n In a self during her younger days as the maker of the most delicious
Mi kn hen in her community. As I sat down and began to ask questions

Sift the sugar and slowly add hot milk to it.
When beaten until smooth and creamy, add ground nuts.
Spread on cake.

MRS. MABEL WINEY CLYMER, Lancaster, I’a
249
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Mi IMHO and add soda, salt and spices.
Mill iiguin.
Add nlftod dry ingredients and stir until smooth.
Add chopped raisins and nuts.
I imp from a teaspoon onto a greased baking sheet, spaced 2 to 3 inches

apart.
Il .d' i til 375° for approximately 12 minutes.
MIIIICN I dozen cookies.

she only said, “I have not cooked for more than 15 years, and I have
forgotten how I used to do things.” Then I attempted once more to
draw her out by telling her what I had heard about her ginger “cakes.*]
Her eyes lost that faded look and with a gleam akin to youthful excite-
ment she said, “Ginger cakes; oh, I have made many a one!” As she
reminisced, she spoke of the days when she made a whole tub full of
dough at a time and carried it to the springhouse to cool overnight. Her
recipe was the typical one of her day, “Take just enough flour so that
the dough will roll easily. You dare not take too much or the cookies
will be dry and will stale readily.”

A young homemaker from Ontario, Canada, wrote me an interesting
story regarding an old ginger cookie recipe handed down by a great-
aunt. “One day when I was still a small girl in school my Great-Aunt
Esther called and asked me to come to visit her. She was getting old
and had no children, so she wished to pass on several recipes that she
had brought by memory from Europe. She had been taught only
German and had never learned to write the English language. I drove
five miles with the horse and buggy, and we baked all afternoon. She
called these cookies ‘ginger snaps,’ but they did not snap. Instead, they
are more like the old-fashioned chewy ginger cakes.”

Another interesting story was sent in with a very old recipe called
“ginger nuts.” It is as follows: “These are small, round cookies which
are so hard you have to suck them. My grandmother made them often!
and carried them to church hidden in a pocket in the folds of her skirl,

She would use them, as needed, during church service to quiet and
amuse her grandchildren.”

There are other fascinating stories about cakes fried in deep fat and
known in Grandmother’s day as knee patches, plow lines and fasnachts.
Peppernuts ( pfeffemusse ) and snicker doodles are two of the older
recipes still popular enough to be worthy of a place in this book.

MRS. EZRA LONG, Sterling, III.

Brazil Nut Dainties
*/2 teaspoon grated lemon rind' / i < up shortening

I eup sugar
yolks
f l ou r

3 tablespoons pineapple juice
6 tablespoons Brazil nuts, ground

1/2 cup Brazil nuts, sliced thin
I egg
I eup

'/, teaspoon salt
I itiiiui shortening and sugar together.
Add egg yolks and lemon rind and beat until fluffy.
Illll Ilnur.
M > iiNiur and add salt.
Mil lignin.
Add silted dry ingredients alternately with pineapple juice.
Hlli until smooth.
Add 1 imrsely ground nuts and blend into mixture.
|hn)t by teaspoonfuls onto a greased baking sheet, spaced 2 to 3 inches
, iipurt.
Mill Inkle with sliced Brazil nuts.
Mide 11 I 375° for 10 to 12 minutes or until a golden brown.
Midi -, approximately 2 dozen cookies.

MRS. MARY GOOD, Pottstown, Pa.

Carrot Cookies
DROPPED COOKIES 2 cups flour

V2 teaspoon salt
I */2 teaspoons baking powder
% cup raisins

I teaspoon vanilla

•/l » up ihortening
I t up brown sugar

• up granulated s
I egg
I 1 up cooked carrots, mashed

0*111. shortening and sugar together.
Add vanilla and eggs. Beat until fluffy.
Add ked carrots that have been mashed and cooled.
Mil Ilnur.
MMII.UK' and add salt and baking powder.

Applesauce Cookies suga r
•/2 cup shortening

I cup sugar
I cup unsweetened applesauce
1 teaspoon baking soda
2 cups flour

Cream shortening and sugar together.
Add applesauce and blend into mixture.
Sift flour.

1/2 teaspoon salt
'/2 cup chopped raisins
Vi cup chopped nuts

I teaspoon cinnamon
V2 teaspoon cloves
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I ii'iim shortening and sugar together.
Ailil vanilla.
A ill I beaten eggs and continue to beat until fluffy.
Mill flour.
Measure and add cocoa, baking soda and salt.
Plllt again.
Ailil sifted dry ingredients alternately with milk.
Meat until ingredients are well blended.
Ailil chopped nuts and blend into mixture.
I hop by teaspoonfuls onto a greased baking sheet, spaced 2 to 3 inches

upurt.
Hake at 375° for 10 to 12 minutes.
Makes 3Js dozen cookies.
Mas, JOSEPH D. BACKER,Wolford, N. D.; MRS. DAVID S. MISHLER, Johnstown, Pa.

Sift again.
Add sifted dry ingredients and beat until smooth.
Add chopped raisins and blend into mixture.
Drop by teaspoonfuls onto a greased baking sheet, spaced 2 to 3 inches

apart.
Bake at 375° for 10 to 12 minutes.
Makes about 3K dozen cookies.

MRS. M. A. BENNER, Mechanicsburg, Pa.
Variation:
Spread orange frosting over carrot cookies while they are
To make frosting, rub 1 teaspoon of soft butter into 11* cups powdered

sugar.
Add juice and grated rind of 1 orange.
Beat until smooth.

U .11 111

MRS. EVA COOPRIDER, Hesston, Kan.
Chocolate Chip or Toll House Cookies

t/l teaspoon soda
I package chocolate bits (7 OZ.)
I tablespoon hot water
I teaspoon vanilla

I/2 cup chopped nuts ( optional )

Christmas Fruit Cookies
'/j cup butter
Vl cup brown sugar

'/] cup granulated sugar
I egg

IVi cup* flour•/2 teaspoon salt

I '/2 teaspoons vanilla
'/2 pound dates, chopped
*/2 pound raisins, chopped
!4 pound candied cherries
14 pound candied pineapple
{4 pound citron

I pound English or black walnuts,
chopped

I teaspoon balling soda

cup shortening
*4 cup butter

2 cups sugar
I eggs

114 cups flour
'/] teaspoon salt

I teaspoon cinnamon
teaspoon each of nutmeg and cloves
cup mill
teaspoon lemon extract

Cream shortening and sugar together.
Add egg, water and vanilla and beat until fluffy.
Sift flour.
Measure and add salt and soda. Sift again.
Add sifted dry ingredients and beat until smooth.
Add chocolate bits and nuts and blend into mixture.
Drop by teaspoonfuls onto a greased baking sheet, spaced 2 to 3 inches

apart.
Bake at 375° for 10 minutes or until a light brown.
Makes about 4M dozen cookies.

MRS. DAVE STEIDER, SHICKLEY , Neb.; MRS. ALLEN YODER, Grantsville, Md.

I loiiin shortening and sugar together.
A i Id eggs and flavoring.
Hi it until fluffy.
All I Ilnur,
Mmuiurc and add salt and spices.
All I again.
AiId sifted dry ingredients alternately with milk.
Mis thoroughly after each addition.
I Ms*i live soda in 1tablespoon water and blend well into mixture.
Ailil chopped fruits and nuts and blend well into mixture.
I hup by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inchesChocolate Drop Cookies

I/2 cup shortening
1 cup brown sugar
2 eggs

IV2 cups flour
*/2 teaspoon salt

I teaspoon soda

'/2 cup cocoa or 2 ounce squares
of chocolate

'/2 cup mill
I cup chopped nuts or

shredded coconut
I teaspoon vanilla

upnrt.
M uir ill 350° for about 15 minutes or until lightly browned.
Makes approximately 12 dozen cookies.

MRS. WILLARD VOGT, Hesston, Kan.

1
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Cinnamon Cookies i mohiiie milk and coconut.
Hi until all the coconut is well moistened.
I > i . i|i by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches

apart.
h ike at 350° for 15 minutes or until lightly browned,

lieiilove from pan at once.
Mides 4 dozen cookies.
I II variation, Yt cup chocolate chips or nuts may be added.

M/2 teaspoons cinnamon
I teaspoon soda

*/2 cup chopped nuts ( optional )

2 cups sugar
4 eggs
3 cups flour•/2 teaspoon salt

Combine sugar and cinnamon.
Beat eggs until light and add sugar and cinnamon mixture.
Sift flour.
Measure and add soda. Sift again.
Add sifted dry ingredients and stir until smooth.
Add chopped nuts and blend into dough.
Drop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches

apart.
Bake at 375° for 10 to 12 minutes or until lightly browned.
Makes 3 dozen cookies.
Let your children make these, as they are very easily made.

MBS. C. F. YAKE, Scottdale, Pa.

A SISTER, Souclerton, Pa.

Corn Flake Macaroons
•/2 teaspoon salt

I cup grated coconut
I teaspoon vanilla

2 ogg whites•/j cup sugar•/ j cup white syrup
2 cups corn flakes

Mi > il 1^ whites until frothy.
\ ! i I nil and continue to beat until very stiff but not dry.
\ ' 1' I tablespoons sugar at a time and continue to beat.
\ ilil syrup and vanilla and blend into mixture.
I ii > litly fold corn flakes and grated coconut into mixture.
I !io|i by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches

apart.
H i l r a t 350° for 15 minutes or until lightly browned.
Mill 1 1 about 3/2 dozen cookies.
I In r me a chewy cookie. Delicious!

Coconut Cookies
1 cup shortening ( half butter )
2 cups light brown sugar
2 eggs
3 cups flour

*/2 teaspoon salt

Cream shortening and sugar together.
Add eggs, water and vanilla and beat until fluffy.
Sift flour.
Measure and add salt, soda and cream of tartar.
Sift again.
Add sifted dry ingredients and beat until smooth.
Add grated coconut and blend into mixture.
Drop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches

apart.
Bake at 350° for 10 to 12 minutes or until lightly browned.
Makes 3/2 to 4 dozen cookies.

MRS. J. E. BRUBAKER, Manheim, Pa.; MRS. MAHLON KENNEL, Shickley, Neb
RUTH STOLTZFUS, Westover, Mil

I teaspoon soda
1 teaspoon cream of tartar
2 tablespoons water
2 cups grated coconut

11/2 teaspoons vanilla

MRS. SAMUEL NAFZICER. Kaluna, Iowa

Crunchy Crisps
I cup shortening ( halt butter )

|i/l cups brown sugar
I .gg

IV» oups flour
II/4 cups rolled oats

I n mu shortening and sugar together.
A •b I vmillla.
\ ' l ' l I ' j'K and beat until fluffy,

hill Hour.
Mi H ', uni and add salt and baking powder.
bill HI'.IIM.
'• I ' l d r y ingredients and rolled oats to creamed mixture. Mix thor-

oughly.

'/4 teaspoon salt
2 teaspoons baking powder
I cup grated coconut
I teaspoon vanilla

Coconut Macaroons
I can condensed milk ( 1 5 OZ. ) 3 cups shredded coconut
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Add grated coconut and blend well into dough.
Drop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches

apart or roll in small balls and press flat with a fork.
Bake at 375° approximately 12 minutes.
Makes about 3 dozen cookies.

I Imp by teaspoonfuls onto greased baking sheet about 2 inches apart,

liltin’ lit 350° for 15 minutes.
Mit lias about 4 dozen cookies.

EDITH KEFFER, Waterloo,Out.,Can.
HermitsMRS. ALVIN N. ROTH, Wellesley, Ont., Can

1 cup shortening ( half butter )
2 cups brown sugar
2 eggs

I 1/1 cups flour
Vl teaspoon salt

2 teaspoons baking powder

( ll f’liiu shortening and sugar together.
Aild eggs and beat until fluffy.
Dill flour.
Mcmnire and add salt, soda, baking powder and spices. Sift again.
Add Nil ted dry ingredients alternately with milk.
Iti id lifter each addition.
Add chopped nuts and raisins and blend into mixture.
I hup by teaspoonfuls onto greased baking sheet about 2 inches apart.
II dr ill 350° for 12 to 15 minutes.
M itrs about 5 dozen cookies.

FANNIE MARTIN, Hinton,Va.; MRS. MARTIN GERLACH, Columbia, Pa.

(/2 teaspoon soda
b/2 teaspoons cinnamon•/a teaspoon each of cloves and nutmeg
1/3 cup milk
2/3 cup chopped raisins
2/3 cup chopped nuts

Grandmother's Ginger Balls or Ginger Nuts
I cup shortening
I cup molasses
I cup brown sugar

3I/2 f° 4 cups flour

Cream shortening and sugar together.
Add molasses and continue to beat.
Sift flour.
Measure and add salt, soda and ginger.
Sift again.
Add sifted dry ingredients alternately with hot water.
Mix thoroughly.
Chill dough in refrigerator.
Roll into balls 1 inch in diameter and dip into granulated sugar.
Place balls on buttered baking sheets about 2 inches apart.
Bake at 350° for 12 to 15 minutes.
Makes approximately 6 dozen cookies.

I l/j teaspoons soda
1/2 teaspoon salt

I teaspoon ginger
!/) cup boiling water

Honey Drop CookiesMRS. E. SWARTZENTRUBER, Breslau, Out., Can.
MRS, REUBEN B. EBERLY, Fayettesoille, Pm s cup butter

cup honey
I egg
1 cups flour

'/# teaspoon salt

Dlfiiiiii butter.
A1I11 honey and beaten egg and beat until fluffy,

hill Himr, measure and add salt and baking powder,

hill ugiiin.
Add chopped nuts and raisins to flour mixture.
Add dry ingredients alternately with milk to creamed mixture.
Mi > thoroughly.
I hop hy teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches

npart.
Hull’ nt 350° for 12 to 15 minutes.
Mules Us dozen cookie

2 teaspoons baking powder
2 tablespoons milk
I cup
I cup

°chchopped nuts
raisins, choppedGumdrop Cookies

•/2 cup shortening
'/2 cup brown sugar

cup granulated sugar
I egg
I cup flour

^/l teaspoon salt
Cream shortening and sugar together.
Add egg and beat until fluffy.
Sift flour, measure and add salt, soda, and baking powder. Sift again ,

Add sifted dry ingredients to creamed mixture and beat until well
blended.

Then add chopped gumdrops, grated coconut, rolled oats and corn
flakes.

Blend into dough.

'/2 teaspoon soda•/2 teaspoon baking powder
I cup gumdrops, chopped
I cup rolled oats
I cup corn flakes•/2 cup grated coconut

MRS. H. LANDIS, Lancaster.Pa.
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Jam Jams Lace Wafers
•/2 teaspoon salt

2 teaspoons soda•/2 teaspoon baking powder
•/2 cup sour cream

I cup chopped raisins

% cup shortening
I cup sugar
I cup molasses
4 eggs

% cup boiling water
4 cups flour

Cream shortening and sugar together.
Add molasses and beat again.
Add eggs to creamed mixture and beat until fluffy.
Gradually add boiling water and stir until smooth.
Sift flour.
Measure and add salt, soda and spices.
Sift again.
Add sifted dry ingredients alternately with sour cream.
Mix thoroughly.
Add chopped raisins and blend into mixture.
Drop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inchcn

apart.
Bake at 350° for 12 to 15 minutes.
Makes 6 to 7 dozen cookies.

*/2 teaspoon salt
2 teaspoons baking powder
I teaspoon vanilla

I tablespoon butter
1 cup sugar
2 »ggs

/ '/; cups rolled oats

I i ' 11 m shortening and sugar together.
\ ild vanilla.
Mid eggs and beat until fluffy.

1 • M 11 I sine rolled oats with- salt and baking powder and add to creamed
mixture.

Mis thoroughly.
I Mop by teaspoonfuls onto greased baking sheet, spaced about 2 to 3

inches apart.
H di- at 375° for 12 minutes.
Makes 4 dozen cookies.

MBS. L. STBONG, Waterloo, Ont.,Can.

Lunch Box Cookies
'/a teaspoon salt

3 teaspoons baking powder
'/2 cup milk

2 cups corn flakes
I teaspoon vanilla

I cup shortening
1 cup brown sugar

K cup granulated sugar
2 eggs
2 cups flour

1 Mini shortening and sugar together.
\ dd vanilla and eggs. Beat until fluffy.

Mill Hour.
Mi isiire and add salt and baking powder.
Ml again.
\ ' li I corn flakes to dry ingredients.
Mid dry ingredients to creamed mixture alternately with milk.
Ml \ thoroughly.
I Mop by teaspoonfuls onto greased baking sheet, spaced about 2 to 3

Inches apart.
Hake at 375° for 12 minutes.
Makes 5 dozen cookies.

MRS. OWEN F. SHOWALTER, Broadway, Vil

Jumbies
1 teaspoon soda
2 tablespoons hot water
I cup chopped nuts
I cup chopped dates
I teaspoon vanilla

1/2 cup shortening
11/2 cups brown sugar

3 eggs
3 cups flour

*/2 teaspoon salt

Cream shortening and sugar together.
Add eggs and vanilla and beat until fluffy.
Sift flour.
Measure and add salt.
Sift again.
Add dry ingredients to mixture alternately with water in which soda

has been dissolved.
Add chopped nuts and dates.
Drop by teaspoonfuls onto greased baking tin, about 2 inches apart.
Bake at 350° for approximately 15 minutes.
Makes 6 dozen cookies.

TILLIE MAE HAMILTON, Sheridan,Ore-
Mincemeat Cookies

I cup shortening
I cup brown sugar
I cup granulated sugar

I teaspoon soda
I teaspoon cinnamon

’/2 teaspoon each of cloves and nutmegMRS. DAVID M. SNIDER, Elmira, Ont., Can

»
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*/2 cup chopped raisins•/2 cup currants
I cup chopped nuts

I cup mincemeat
I cup chopped nuts

1 eggs
V/$ cups flour•/j ( oatpoon salt

I taatpoon soda

1 H mu shortening and sugar together.
\ I eggs and beat until fluffy,

hilt Hour.
Mi uMire and add salt and cinnamon.

3 eggs
3 cups flour

1/2 teaspoon salt

Cream shortening and sugar together.
Add eggs and beat until fluffy.
Sift flour.
Measure and add salt, soda and spices.
Sift again.
Add sifted dry ingredients to creamed mixture.
Mix thoroughly.
Add mincemeat and chopped nuts and blend into dough.
Drop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches

apart.
Bake at 350° for 12 to 15 minutes.
Makes 6 dozen cookies.

hill iiguin.
I llssolve soda in hot water and add to creamed mixture.
Mid hull of sifted dry ingredients and mix thoroughly.
I . . Id In chopped fruits and nuts and remaining flour and stir until well

blended.
|li . .|. by teaspoonfuls onto a greased baking sheet, spaced 2 to 3 inches

apart.
II . I . 11 I 350° for 15 minutes.
Miiles 5 dozen cookies.

MRS. NATHAN G. KEYSER, Souderton, Pa .
MRS. J. MARK STAUFFER, Harrisonburg,Va

A SISTER, Lancaster, Pa.
Molasses Crinkles

Orange Cookies*/2 teaspoon salt
2 teaspoons soda
I teaspoon cinnamon
I teaspoon ginger

*/2 teaspoon cloves

% cup shortening
I cup brown sugar
I egg
4 tablespoons molasses

21/) cups flour

Cream shortening and sugar together.
Add egg and molasses and beat until well blended.
Sift flour.
Measure and add salt, soda and spices.
Sift again.
Add sifted dry ingredients to creamed mixture and mix thoroughly.
Chill dough in refrigerator.
Shape the chilled dough in balls 1 inch in diameter.
Roll balls in granulated sugar and place 2 inches apart on greased

baking sheet.
Bake at 350° for 12 to 15 minutes.
Makes 4 dozen cookies.

MRS. J. IRVIN LEHMAN, Chamhersburg, Pa.; MRS. SCHERTZ, Falfurrias, Tex

I teaspoon soda
I teaspoon baking powder
I cup sour milk or buttermilk
Juice and grated rind of I orange

I cup shortening
I cups sugar
1 eggs

I */l lo 4 cups flour

'/, teaspoon salt
1 i . .1111 shortening and sugar together.
Si l . l eggs and beat until fluffy.
Mid Juice and grated rind of orange,

hi l l Hour.
Mi mure and add soda and baking powder,

hi l l again.
A 11.1 s i l l ed dry ingredients alternately with sour milk to creamed

mixture.
Mi ' thoroughly.
I ii <|1 by teaspoonfuls onto greased baking sheet about 2 inches apart,

hul l at 375° for about 12 minutes.

Males 6 dozen cookies.

Njiieail with orange frosting while cookies are warm ( page 247 ).
MRS. DORA WYSE, SCOTTDALE, Pa.; BETTY KAUFMAN, Midland, Mich.

LUCILLE YARNS, Wooster, Ohio

Nut and Fruit Cookies
I cup shortening ( half butter )

l|/2 cups sugar
11/2 tablespoons hot water

I teaspoon cinnamon
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Miiipe dough into balls 1 inch in diameter.
IM.H <’ bulls 2 to 3 inches apart on greased baking sheet.
I '" i< Hut with a fork.
Mukn ill 375° for 12 to 15 minutes.
Malm about 7 dozen cookies.

MARY BRUBAKER, Harrisonburg,Va.; SARAH M. GEHMAN, Bally, Pa.
MRS. JOSEPH D. HEATWOLE, Bridgewater,Va.

Oatmeal Drop Cookies
1 teaspoon soda
2 cups rolled oats
I teaspoon cinnamon

l/j cup sour milk
I cup chopped raisins or dates

l/2 cup chopped nuts

1 cup shortening
I */2 cups sugar

2 eggs
1 % cups flour

i/2 teaspoon salt
I teaspoon baking powder

Cream shortening and sugar together.
Add eggs and beat until fluffy.
Sift flour.
Measure and add salt, soda, baking powder and cinnamon. Sift again,

Add rolled oats and mix thoroughly.
Add dry ingredients alternately with milk to creamed mixture.
Mix thoroughly.
Fold in chopped raisins or dates and nuts and stir until well blended.

Drop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inchel
apart.

Flatten with a fork.
Bake at 350° for 12 to 15 minutes.
Makes 6 dozen cookies.

MRS. JOE SHETLER, Midland, Mich.; MRS. ALVA SWARTZENDRUBER, Hydro, Okla,

Variation:
One cup stewed, chopped prunes may be substituted for raisins or dates,

Follow directions in preceding recipe.

Peanut Crunches
Qua cup finely crushed peanuts or peanut crunch may be substituted

lor peanut butter.
1’ ol low directions in preceding recipe.

MM, MILTON ERNST, Kitchener,Ont.,Can.; MRS. B. L. BUCHER, Dallastown, Pa.
Pineapple Cookies

*/1 cup shortening
1 vi cup brown sugar
1 Vi cup white sugar

egg
I cups flour

V4 teaspoon salt

I tmuii shortening and sugar together.
Add t’gg and flavoring and beat until fluffy.
Ihiilli pineapple and add to creamed mixture,

hill Hour.
M > tisurc and add salt, soda and baking powder.
Hill iiguin.
I Itiiilmilly add sifted dry ingredients and mix thoroughly.

I' nld In chopped nuts or shredded coconut.
|ltilp by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches

•part.
Mnli ' 11 I 375° for 10 to 12 minutes.
Main's about 4 dozen cookies.

Mas. CLOYD KNAVEL, Salix, Pa.; MRS. WALTER WEAVER, Christiana, Pa.

{/2 teaspoon soda
teaspoon baking powder

/2 cup crushed pineapple, drained
I teaspoon vanilla or lemon extract

'/2 cup chopped nuts or shredded
coconut ( optional )

1

MRS. LA VERN MILLER, Nampa, Idaho

Peanut Butter Cookies
3 cups flour

*/2 teaspoon salt
2 teaspoons soda
I teaspoon baking powder
I teaspoon vanilla

I cup shortening
I cup peanut butter
I cup brown sugar
1 cup granulated sugar
2 eggs

Cream shortening and peanut butter together.

Add sugar and continue to beat.
Add eggs and vanilla and beat until fluffy.
Sift flour.
Measure and add salt, soda and baking powder.

Sift again.
Gradually add sifted dry ingredients to creamed mixture and mix

thoroughly.
Chill dough in refrigerator for several hours.

Popcorn Cookies
*/j teaspoon salt•/2 teaspoon baking powder
3 egg whites

I'III popcorn through food grinder and combine with nuts.
UMI I' I'K whites until frothy; add salt and baking powder.

I nup freshly popped corn
I nup chopped nuts

l/i »< up sugar
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Rock CookiesContinue to beat whites until stiff.
Add sugar gradually and beat until well blended.
Fold beaten whites into popcorn mixture.
Drop by teaspoonfuls onto greased baking sheet about 2 inches apart.
Bake at 350° for 12 to 15 minutes or until lightly browned.
Makes 2 dozen cookies.

1 cup shortening ( half butter)
iVl cups brown sugar

2 aggs
I Vi cups flour
Vl teaspoon salt

I teaspoon soda
I lit'itm shortening and sugar together.
Ad , I egg yolks and beat until fluffy.
I Mnaolve soda in hot water and add to creamed mixture,

kill flour.
Mi’ftiiire and add salt and spices.
Nlll iignin.
Add Imlf of dry ingredients to mixture and mix thoroughly.
I ititnbine remaining dry ingredients with chopped dates and nuts and

ndd to dough.
MlS lltoroughly.
I , dd In stiffly beaten egg whites.
I imp by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches

part.
M de at 350° for 12 to 15 minutes.
Miilirs 5 dozen cookies.

Mi's. EPHRAIM DELP, Souderton, Pa.; MRS. AMOS LEIS, Wellesley,Ont.,Can.

H/j tablespoons hot water
I teaspoon cinnamon

Vi teaspoon cloves
IVl cups chopped dates or raisins

I cup chopped walnuts

Raisin Cookies
I teaspoon baking powder
I teaspoon soda
I teaspoon salt
I teaspoon cinnamon

i/4 teaspoon each of cloves and nutmeg
I cup chopped nuts

2 cups raisins
I cup boiling water
1 cup shortening
2 cups sugar
3 eggs
I teaspoon vanilla
4 cups flour

Add boiling water to raisins and cook for 5 minutes. Cool.
Cream shortening and sugar together.
Add eggs and vanilla and beat until fluffy.
Add cooled raisins to creamed mixture and mix thoroughly.
Sift flour.
Measure and add salt, soda, baking powder and spices. Sift again.
Add sifted dry ingredients and chopped nuts and blend well into

mixture.
Drop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches

apart.
Bake at 350° for 12 to 15 minutes.
Makes 6 dozen cookies.

Scottish Tea Cookies
K cup shortening ( half butter)

*/» cup powdered sugar, sifted
I eggs

IVl cups flour

luinbine salt, sugar and shortening.
Wufk Into flour as for pastry.
Hi'"I eggs and add vanilla.
Ailil beaten eggs to flour mixture and stir until smooth.
Mil In chopped nuts.
I bill dough in refrigerator several hours.
kbiipe chilled dough into balls1inch in diameter and roll in powdered

sugar.
I'lm e bulls on greased baking sheet 2 inches apart and flatten with

ipatula.
II" I- e a!350° for about 20 minutes.

Vi teaspoon salt
I teaspoon vanilla

Vi cup chopped nuts ( optional )
MRS. JACOB F. KOLB, Spring City, Pa.

Ragged Robins
II cup chopped walnuts

1 cup chopped dates
2 cups corn flakes

I/2 cup sugar
2 eggs
I teaspoon vanilla

Beat eggs until lemon colored.
Gradually add sugar and vanilla and continue to beat until well blended.
Add chopped nuts and dates.
Fold com flakes into mixture.
Shape into balls 1 inch in diameter and place 2 inches apart on greased

baking sheet.
Bake at 350° for 12 to 15 minutes.
Makes 4 dozen cookies.

MRS. D. H. REIMER, Allona, Man., Can.
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After removing from oven, roll in powdered sugar or cool and spread
with butter frosting ( page 244).

Top with another cookie.
Makes lJa dozen filled cookies.

I in tp by teaspoonfuls onto greased baking'sheet, spaced 2 to 3 inches
apart.

Iti'ut remaining egg whites until stiff.
Add 3 tablespoons sugar and continue to beat until glossy.
N|a end meringue on top of cookies and bake at 350° until a golden

brown.
Makes 5 dozen cookies.

MARY BRUNK, Washington, D. C.; NANCY ZEHR, Tavistock, Ont., Can.

Spritzes

MRS. W. M. STRONC, Mechanicsburg , Pa.

Sour Cream Cookies
I teaspoon soda
I cup sour cream
I teaspoon vanilla

cup sugar-cinnamon mixture

l/j cup shortening
2 cups sugar
2 eggs
4 cups flour

1/2 teaspoon salt

Cream shortening and sugar together.
Add vanilla.
Add eggs and beat until fluffy.
Sift flour.
Measure and add salt and soda.
Sift again.
Add sifted dry ingredients alternately with sour cream.
Mix thoroughly.
Drop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inchei

apart.
Sprinkle with sugar and cinnamon mixture.
Bake at 375° for about 12 minutes.
Makes 5 dozen cookies.

MRS. O. O. WEAVER, Canton, Kah.; MRS. MABEL LYTLE, Smithville, Olilit

h teaspoon salt
l/l cup ground almonds

i teaspoon vanilla

I cup butter
1/1 cup sugar

1 egg yolks
l'/l cups flour

I 11 IIIII butter and sugar together.
Aild vanilla.
Aild unbeaten egg yolks and beat until fluffy.
A 1Id ground almonds and blend into creamed mixture.
Mill dour.
Measure and add salt. Sift again.
I Ji initially add flour to creamed mixture and beat until smooth.
1 lull dough in refrigerator for several hours.
I Imp by teaspoonfuls onto ungreased baking sheet, spaced 2 to 3inches

Hpnrt.
links at 400° for 7 to 8 minutes.
Mnkrx V.i dozen cookies.

LA VERNE JOHNSON, Bluffton, Ohio
Spice Drop Cookies

I teaspoon soda
I teaspoon baking powder
I teaspoon cinnamon•/2 teaspoon cloves
I cup sour milk

M/l cups shortening
I cup brown sugar
I cup granulated sugar
3 eggs, separated

31/2 cups flour
I teaspoon salt

Cream shortening and sugar together.
Add egg yolks and one white and beat until fluffy.
Sift flour.
Measure and add salt, soda, baking powder and spices.
Sift again.
Add sifted dry ingredients alternately with sour milk to creamed

mixture.
Mix thoroughly.

Sweitzer Cookies
4 cups flour
I teaspoon vanilla* eggs

ri laaspoon salt
1 cups sugar

limit eggs and salt together for 10 minutes.
Add sugar gradually and continue to beat for 15 minutes.
Add Hour and beat 20 minutes longer.
I hop by teaspoonfuls onto greased baking pans, spaced 2 to 3 inches

11part.
( • I stand in a cool place overnight.
In die morning bake at 375° for 10 to 12 minutes.
Mules 7 dozen small cookies.

MRS. ANNA AMSTUTZ, Apple Creek, Ohio
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V ' M • 11 y Ingredients alternately with milk.
* lii thoroughly.
t lull dough in refrigerator for several hours.
Mull out on lightly floured board to 51 inch thickness.
I ul with a round cutter and spread with the following filling:

l/l cup flour
I cup water

htttlhluo sugar and flour and add to chopped dates.
VI' I water and stir until smooth,

luoli until thickened, stirring constantly.
Mill n I nil.spoon of the filling on top of each cookie.

ni with another piece of dough and fasten edges securely.
Mini «< I Inch apart on greased cookie sheet and bake at 375° until a

Kulilen brown.
Midi '* 2)4 to 3 dozen cookies.

Walnut Kisses
6 egg whites
I teaspoon vanilla1 pound walnuts, finely chopped

2 cups sugar
5 tablespoons flour

Beat egg whites until stiff but not dry.
Gradually add sugar and continue to beat until well blended.
Sift flour lightly over beaten whites and fold in with a wire whisk.
Add vanilla and nuts and blend into mixture.
Drop by teaspoonfuls onto greased baking sheets about 2 inches apart,

Bake at 325° for about 10 minutes.
Remove from pan at once.
Makes 6 dozen small cookies.

MRS. BENJAMIN BAER, East Petersburg, Pa.; MRS. AARON GROFF, Bareville, Po

I * ups chopped dates
I eup sugar

I M l

ROLLED COOKIES
MRS. LIDA L. YODER, Smithvtlle, Ohio

Butter Cookies
2 egg yolks
4 cups flourI i/2 cups shortening, butter preferred

11/2 cups powdered sugar
Fig Filled Cookies

V, rup shortening ( butter preferred )
I sup sugar
I eggs

I Vi tups flour

I teaspoon soda
i/2 teaspoon salt
i/2 cup sour milk

I teaspoon vanilla

I 1111111 sugar and shortening together. Add vanilla.
A'l'l I’l’.gN and beat until fluffy.
Illll Hum .
Mi titlin' and add salt and soda,

till ngiilii.
AiM dry ingredients alternately with sour milk.
IMMII niter each addition.
Mull nn floured board to is inch thickness,

lit with cookie cutter and spread with fig jam or the following filling:

Cream shortening and sugar together until light and fluffy.
Add egg yolks and continue to beat.
Add sifted flour and stir until well blended into mixture.
Roll out on floured board to is inch thickness.
Cut with fancy shaped cutters and decorate with colored sugar of

candies.
Bake at 375° until a golden brown (about 10 minutes).
Makes about 4 dozen cookies.

MRS. SIMON GINCERICH, Goshen, I ml

Date Filled Cookies
2 teaspoons baking powder

'/2 teaspoon salt
1 teaspoon soda

cup milk
2 teaspi

1 cup shortening
M/2 cups brown sugar

2 eggs
4 cups flour
I cup rolled oats

Cream shortening and sugar together.
Add vanilla.
Add eggs and beat until fluffy.
Sift flour.
Measure and add salt, soda and baking powder.
Sift again and add rolled oats.

| IVI «upi chopped figs
E yt «> up sugar

/ Ulilotpoons flour

I lliilllilne sugar and flour.
Ailil 1 hopped figs and nuts.
Aihl wider and stir until smooth.• unit until thickened, stirring constantly.
Mnl « Ieuspoon of filling on each cookie.

vm with another cookie and fasten edges securely.

I eup water
Vl eup chopped nuts

lilla

|
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Place 1inch apart on greased baking sheet.
Bake at 375° until a golden brown.
Makes 2'A to 3 dozen cookies.

MBS. EZRA YODER, Tofield, Alta., Can.; MRS. ALLEN GINCERICH, Lowville, N . Y ,

Old-Fashioned Ginger Cookies (Leb Kuchen)
2 cups shortening, melted
3 cups sorghum molasses
I cup sugar
8 to 10 cups flour
I teaspoon salt

Heat molasses and sugar together.
When sugar is dissolved, add shortening and stir until it is melted.
Remove from heat. Cool to lukewarm.
Sift flour, salt, soda and spices together.
Add sifted dry ingredients alternately with sour milk.
Stir until a medium-soft dough is formed.
Work dough with hands for 5 minutes.
Let chill in refrigerator for several hours.
Turn dough onto lightly floured board and roll 51 inch thick.
Cut with large round cookie or a doughnut cutter with center removed
Glaze with a beaten egg. ( Dip a small piece of cheesecloth in beaten

egg and rub lightly over cookie.)
Place 1inch apart on greased cookie sheet.
Bake at 350° for 20 to 25 minutes.
This is the soft, chewy cookie that was a favorite of grandmother s day,
It is still very popular among many Mennonite families.
Makes 8 dozen large cookies.
GRANDMOTHER KEENER, Hagerstown, Md.; MRS. AARON LEHMAN, Castorland, N . Y

RUTH SLAYMAKER, Leola, Pi ,

2 tablespoons soda
I tablespoon ginger
I tablespoon cinnamon

I 'A cups buttermilk or sour milk

Ginger Snaps
7 cups flour, approximately
2 teaspoons ginger

(A teaspoon salt
2 teaspoons soda

1 cup shortening
2 cups dark molasses

'/2 cup brown
/2 cup water

Combine molasses, sugar and water and cook together slowly for 15
minutes.

'9'

Just before removing from heat, add shortening and ginger.
Stir until shortening is melted.
Cool mixture and add soda, salt and flour, which have been sifted

together.
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Mix ingredients thoroughly.
Tim dough should be very stiff.
( lull dough for several hours in refrigerator.
Turn out dough on a lightly floured board and roll as thin as possible.
I hit with round cookie cutter and place £ inch apart on a greased

cookie sheet.
Hake at 375° until crisp and golden brown.
Makes 8 dozen cookies.
These cookies improve if allowed to ripen in a stone jar for several

weeks.
If desired, cookies may be spread with boiled frosting before being

served.
MBS. JOSEPH E. BRUNK, Goshen, Ind.

Graham Crackers
1 teaspoon soda
2 teaspoons baking powder

i/j teaspoon salt
I cup sweet or sour milk
I teaspoon vanilla

( ,'ream shortening and sugar together until fluffy. Add vanilla.
NIK (lour.
Measure, and add salt, soda and baking powder.
Nil ) again.
Add sifted dry ingredients alternately with milk.
Mix thoroughly after each addition.
( Hull dough in refrigerator overnight.
In the morning, turn out on floured board and roll as thin as possible.
Cut in squares or any shape desired.
Mace 1 inch apart on a greased cookie sheet.
Hake at 350° until crisp and a golden brown.
Makes about 6 dozen cookies.

1 cup shortening
2 cups brown sugar
1 cup granulated sugar
2 cups white flour
4 cups graham flour

MRS. HENRY E. YODER, Grantsville, Md.

Lemon Crackers
*/2 teaspoon salt
2 cups milk
I ounce carbonate ammonia
I teaspoon lemon extract

1 cup shortening
V/A cups sugar

Approximately 7 cups flour
2 eggs

t .’ream shortening and sugar together until fluffy. Add flavoring.
Add eggs and continue to beat.
I'ulverize ammonia and dissolve in milk.



MENNONITE COMMUNITY COOKBOOK272 C O O K I E S 273

Sift flour and salt together and add alternately with milk.
Add only enough flour to make a medium-soft dough.
Chill in refrigerator for several hours.
Turn dough onto floured board and roll & inch thick.
Cut in squares or roll in one piece and mark in squares with back of

knife.
Prick lightly with a fork before putting in the oven.
Place 1inch apart on a greased baking sheet.
Bake at 375° until crisp and a golden brown.
Makes 6 to 7 dozen crackers.

MRS. EDCAR CLINE, Broadway,Va.; MRS. DAVID EIMEN, Iowa City, Iown

millin' crumb and molasses mixtures and stir until well blended.• liill ilough for several hours in refrigerator.
I m H i nit on a lightly floured board and roll to % inch thickness.

1 Inch apart on a greased cookie sheet.
Mnlm nt 375° until a deep rich brown.
Mlto linking, these cookies will be cracked on top.
MNIU'H 4 dozen cookies.

I

MRS. MARTHA KREIDER, Wadsworth, Ohio

Raisin Bars
I cup lour
I iup sugar

l’/( i upi flour, approximately
I laaipoon soda

I nRlhlne sugar and sour cream. Add vanilla,

lull flour.
Mwumre and add soda, baking powder and salt,
hill iignln.
A i lil sifted dry ingredients to cream and sugar mixture.
Mill more flour if necessary to make a dough that can be rolled.
(lull very thin and spread with the following filling:

% cup sugar
K cup water

I iiinlilno sugar and flour.
Mill wuter and raisins.
inik until mixture thickens, stirring constantly,

ill dough in strips lMx3inches.
h|ireud with filling and
1*1ess edges tightly together.
I'liu e 1 inch apart on a greased cookie sheet.
Willie ut 375° for 20 to 25 minutes.

MRS. ERNEST YODER, Salisbury, Pa.; Mas. PAUL A. MAUST, Grantsville, Md.

Raisin Filled Cookies

cream I teaspoon baking powder
Vl teaspoon salt

I teaspoon vanillaMaple Sugar Cookies
Approximately 3 cups flour
•/2 teaspoon salt

I teaspoon soda
I teaspoon vanilla

1/4 cup butter
2 cups maple sugar
1 cup thick sour cream
2 eggs

Cream butter and sugar together. Add vanilla.
Add eggs and beat until fluffy.
Add sour cream and blend into mixture.
Sift flour.
Measure and add salt and soda.
Sift again.
Add dry ingredients and work until dough is smooth.
Add more flour if necessary to make a medium-soft dough.
Chill in refrigerator for several hours.
Turn out on a lightly floured board and roll to % inch thickness.
Place 1inch apart on a greased baking sheet.
Bake at 375° until a golden brown.
Makes about 4 dozen cookies.

IV2 cups chopped raisins
I */j tablespoons flour

|

I
with another strip.cover

MRS. SILAS BEACHY, Accident, Md

Old-Fashioned Molasses Cookies
I cup sugar
I egg

1/4 cup hot water
I 'A teaspoons soda

I cup shortening
4 cups flour
I teaspoon salt
I cup dark molasses

Sift flour and salt together and cut in shortening as for pastry.
In another bowl, combine molasses and sugar.
Add egg and beat well.
Dissolve soda in hot water and add to molasses mixture.

I cup shortening
I cups sugar
1 eggs
Approximately 5I/2 cups flour
I teaspoon salt

4 teaspoons baking powder
I teaspoon soda
1 cup milk
2 teaspoons vanilla
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Cream shortening and sugar together. Add vanilla.
Add eggs and beat until fluffy.
Sift flour.
Measure and add salt, soda and baking powder.
Sift again.
Add sifted dry ingredients alternately with milk.
Stir until smooth.
Add more flour if necessary.
Chill dough for several hours in refrigerator.
Turn out on lightly floured board and roll to % inch thickness.
Cut with round cutter and place1inch apart on a greased cookie sheet
Spread with the following filling:

2 cups ground raisins
I cup sugar
I cup wafer

Combine ingredients and cook until thick, stirring constantly.
Cool before spreading on cookie.
Put a teaspoon of filling in center of each and cover with another round

of dough.
Press edges together.
Bake at 400° for 10 to 12 minutes.
Makes 4 dozen cookies.

MBS. M. T. BRACKBILL, Harrisonburg,Va.; NETTIE WITMEB, Columbiana, Oblii
MRS. LEIDY HUNSICKER, Blooming Glen, Pa.; MRS. JOHN H. LANDES, Lititz, Pi, j

Variation:

Mil Ilnur.
MR'IIUI'O «nd add salt and baking powder.
'till iignln.
Atbl »11 ted dry ingredients.

until u medium-soft dough is formed,

t lull ativeral hours in refrigerator.
Hull very thin and cut in fancy shapes.
ptlllll lops with rich milk and sprinkle with sugar and cinnamon.
I Ini ui iito with pecan halves.
Plat " I Inch apart on a greased cookie sheet.
Hull iii .150° for 8 to 10 minutes.
Make* 4 to 5 dozen cookies.
I Im ulilest recipe books call these cookies Saint Hearts.

MM* SAMUEL MARTIN, Hagerstown, Md.; MRS. RICHARD DANNEH, Hanover, Pa.

Illl

2 tablespoons flour
1/2 cup chopped nuts

Sugar Cookies
I tup thortening
1 • «p» lugar, granulated or

light brown
I agg»
Approximately 5 cups flour

I teaspoon salt
M/2 teaspoons baking powder

I teaspoon soda
V4 cup milk

teaspoon vanilla
t n inn shortening and sugar together. Add flavoring.
I - I hull butter for good flavor,
t ' l ' I eggs and beat until fluffy,

kill Hour.
Mi'imue and add salt, soda and baking powder.
Nlll ngiiin.
Add silted dry ingredients alternately with milk,

kilt until dough is smooth.
I lull In refrigerator for several hours.
Il"ll nut to 1» inch thickness and cut in fancy shapes,

him e I inch apart on greased cookie sheet and bake at 400° for 8 to 10
minutes.

Midi s about 6 dozen cookies.

Monkey Faces
Use preceding recipe.
Before putting top round of dough on cookie, use a thimble to cut eyol

and mouth.
Do not cut through dough but press deep enough so that shape will I

remain in baked cookie.
This was Grandmother’s way of decorating cookies.

ELIZABETH KREIDER, Lancaster, Pa,

Sand Tarts or Saint Hearts Mil*. CAROLINE STUTZMAN, Sweet Home,Ore.; EDITH MAST, Boyertown, Pa.
1 teaspoon salt
2 teaspoons baking powder
I teaspoon vanilla or

lemon extract

1 cup shortening
2 cups granulated sugar
3 eggs

31/2 to 4 cups flour
Cream shortening and sugar together.
Add eggs and flavoring and beat until fluffy.

Old-Fashioned Sugar Cookies
I "Huw preceding recipe, but replace milk and shortening with 1 cup

tiuur cream.
Omit Imking powder and use 2 teaspoons soda.

f
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till Hour.
Me«»ure and add salt, soda and baking powder.
Hill iiguin.
A 'M silted dry ingredients and mix to a smooth, stiff dough.
MM|M > Into long rolls 2J» to 3 inches in diameter and chill in refrigerator

overnight.
"’•'*’ii ready to bake, cut roll in thin crosswise slices with a sharp knife.

slices 1 inch apart on an ungreased baking sheet,
linin' ill 400° for about 8 minutes.
Midi 's about 10 dozen cookies.

ELIZABETH KREIDER, Wadsworth,Ohio; MRS. IRA S. JOHNS, Goshen, Ind.
Crispy Caramel Cookies

I teaspoon soda
I teaspoon cream of tartar

Vl teaspoon salt
I teaspoon vanilla

Add more flour if necessary.
Dough should be soft, but not sticky.
DeliciousI

MRS. PERRY SHANK, Broadway,Va.; MRS. D. B. BETZNER, Kitchener, Ont., Can.
Trilbys

1 teaspoon salt
2 teaspoons soda
I cup buttermilk
I teaspoon vanilla

2 cups shortening, half butter
3 cups brown sugar
i cups flour
4 cups rolled oats

Cream shortening and sugar together.
Add vanilla.
Sift flour.
Measure and add salt, soda and rolled oats.
Add dry ingredients alternately with buttermilk.
Mix thoroughly.
Chill in refrigerator for several hours.
Turn out on lightly floured board and roll to & inch thickness.
Cut with round cookie cutter and place 1inch apart on greased baking

sheet.
Bake at 375° until a golden brown.
Makes 8 dozen cookies.
When cookies are cold, spread with the following filling:

2 cups finely chopped dates
I cup sugar

Combine ingredients and cook until thick.
Let cool before spreading on cookie.
Top with another cookie.
DeliciousI

I eup shortening
1 cups brown sugar
I eggs
I tups flour

IIM IIIII shortening and sugar together.
Add vanilla.
Add eggs and beat until fluffy.
Hill Hour.
Mnamire and add salt, soda and cream of tartar. Sift again.
Add nllted dry ingredients and work until a smooth, stiff dough is

formed.
• lilll lor 15 minutes and then shape into rolls 2‘A inches in diameter.
I rolls stand in refrigerator overnight, then slice inch thick and

place 1 inch apart on ungreased baking sheet.
II dr al 400° for about 8 minutes.
M ilo s about 5 dozen cookies.

1 cup water
2 tablespoons flour

MRS. ALLEN GINGERICH, LowviUe, N.Y.
MRS. S. P. ZOOK, Sterling, Ohio

Date Pinwheel Cookies
REFRIGERATOR COOKIES I cup shortening

/ cups brown sugar
*/l ( up granulated sugar

I eggs

I M ain shortening and sugar together.
Ad. I eggs and beat until fluffy.
Hill Hour.
M. asore and add salt, soda and spices.
Hill ugain.

4 to 41/2 cups flour
I teaspoon salt
I teaspoon soda
I teaspoon cinnamon

Butterscotch or Refrigerator Cookies
1 teaspoon salt

I '/j teaspoons baking powder
2 teaspoons soda
2 teaspoons vanilla

I cup shortening
4 cups brown sugar
4 eggs
7 to 8 cups flour

Cream shortening and sugar together.
Add vanilla.
Add eggs and beat until fluffy.
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Add sifted dry ingredients to creamed mixture, and beat until smooth.
Chill dough in refrigerator for several hours.
Divide chilled dough in 2 parts.
Roll to 5» inch thickness and spread with the following filling:

I cup water
1/, cup nuts

Combine dates, sugar and water and cook until thick, stirring constantly.
Remove from heat and add nuts.
Cool and spread on rolled pieces of dough.
Roll as a jelly roll and chill thoroughly in refrigerator.
Slice in rings & inch thick and place 1 inch apart on greased cookie

sheet.
Bake at 375° until a golden brown.
Makes 3K dozen cookies.

MBS. MARY LAUBER, Sheridan,Ore.; MRS. M. A. BENNER, Mechanicsburg, Pa
MRS. MILTON ROHRER, OrrviUe,Ohio

Oatmeal Refrigerator Cookies
|/|tup ihortening |l/|eup$ flour

I . up brown sugar I cup rolled oats
* *99 Vl teaspoon salt
I tablespoons water l/2 teaspoon soda

*/i teaspoon vanilla •/, cup chopped raisins
Vi teaspoon almond extract cup chopped nuts

fllfwin shortening and sugar together.
A i It I egg, water and flavoring,

lieut until fluffy.
Nlll Hour.
Mi'tuure and add salt and soda,

kill tigtiln.
Aild nuts to dry ingredients.
Mil dry ingredients to creamed mixture and stir until well blended,

tild lliidy chopped nuts and raisins.
Aliiipt' into rolls 2'A inches in diameter and chill overnight in refrigerator.
Alb I ' hi inch thick and place 1 inch apart on greased baking sheet.
Mnki' nl 375° for 8 to 10 minutes.
Mnli s 3 dozen cookies.

M/2 cups ground dates or raisins
I cup sugar

Variation:
Instead of fruit filling, spread rolled dough with melted chocolate and

sprinkle with grated coconut and chopped nuts.
Follow directions given above.

Mun I 'IIED OURS, Harrisonburg,Va.; MRS. DAN CRESSMAN, Sf. Jacobs,Ont.,Can.
MRS. DUANE R. YODER, Kalona, Iowa

MRS. DAVID S. MISHLER, Johnstown, I’d

German Christmas Cookies Peppernuts (Pfeffernusse) (I)
4 cups flour
/2 teaspoon salt

I teaspoon grated lemon rind

I cup shortening, half butter
i/t cup sugar
3 eggs

I / I cup shortening
I cup sugar
Approximately 6 cups flour
I teaspoons baking powder

Iti'iiiii shortening and sugar together.
Add Havering.
Add sweet cream and beat until fluffy.
All I flour.
Measure and add baking powder and salt.
Nil I itguin.
Add silted dry ingredients alternately with milk.
Mi nl until a medium-soft, smooth dough is formed.
I hill dough in refrigerator for several hours.
When thoroughly chilled, divide dough into 5 or 6 parts.
Me one portion from refrigerator at a time and turn out on lightly

lloured board.
nl nil small portions and form into fingerlike sticks, rolling with the

Hat part of hand.

'/2 teaspoon salt
I cup sweet cream
I cup milk
I teaspoon peppermint extractBlend shortening and sugar together.

Add grated rind.
Add eggs, reserving 1 white and beat mixture until light.
Sift flour.
Measure and add salt. Sift again.
Slowly add sifted dry ingredients and work to a smooth, stiff dough.
Shape into rolls 2 inches in diameter and chill for several hours In

refrigerator.
Slice Je inch thick and roll on a board with flat part of the hand into

fingerlike sticks. Shape like an S.
Chill again.
Dip in slightly beaten egg white and then into granulated sugar.
Bake at 325° until a golden brown.
Makes 6 dozen cookies.

|

I
MRS. CHRISTINE HORSCH, SCOTTDALE, Pa,
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VVlii’it linked, these cookies should be light in color and appear frosted,
k i op cookies in a tight can for 2 or 3 weeks before using.I n soften, put an apple in container a day or so before they are served.Miikes about 4 dozen cookies.

MUM. BERNICE HOBBS, Iowa City, Iowa; MRS. J. D. WAHKENTIN, Beulah, N.D.

Lay sticks in parallel rows and cut across, making pieces the size of a
small marble.

Place pieces close together on a greased baking sheet.
Bake at 425° until they begin to turn a light, golden brown.
These cookies are especially popular at Christmas time in many

Mennonite homes.
ELIZABETH WARKENTIN, Mountain Lake, Minn. SPREAD COOKIES

Pfeffernusse (II) Apple Oatmeal Bars
Vi teaspoon nutmeg

I teaspoon soda
4 eggs
I pound powdered sugar
About 4 cups flour
I teaspoon cinnamon

/2 teaspoon cloves

I cup flour
Vi leaspoon salt
Vi teaspoon soda
Vi cup brown sugar

I cup rolled oats

Pull Hour.
Measure and add salt, soda, and brown sugar.
Pllll iiguin.
Mid ontineal flakes.

I MI shortening into mixture until it is crumbly.
N|iii’iid J4 of mixture in a greased baking pan 7 x 10 inches.
SH lingo sliced apples over crumb mixture.

I ini with butter and sprinkle with granulated sugar.
‘ liver with remaining crumbs.
Itiiko 11I 350° for 40 minutes.
I ill In squares or bars while still
'Iiikos 18 to 20 squares.

Vi cup shortening
2/2 cups sliced apples

2 tablespoons butter
Vi cup granulated sugar

/2 teaspoon salt
Grated rind and juice of I lemon

Beat eggs until frothy.
Gradually add powdered sugar and lemon juice and rind.
Sift flour.
Measure and add salt, soda and spices.
Sift again.
Add sifted dry ingredients to egg and sugar mixture.
Beat until a medium-soft, smooth dough is formed.
Chill dough in refrigerator and carry out directions given in preceding

recipe.
MRS. JULIA C. AUCSPURCER, Hamilton, ( >/I <II

Springerle Cookies warm.
I pound sugar ( 2 cups)
4 eggs
4 cups flour

Add sugar gradually to well beaten eggs and continue to beat for Ifl
minutes with electric mixer, or 30 minutes with rotary beater.

Add anise oil and blend into mixture.
Gradually add sifted flour and stir until a smooth, stiff dough is formi’d
Chill dough in refrigerator.
Roll out on lightly floured board to M inch thickness.
Then roll with a springerle roller or on a springerle board to make

designs.
Press firmly and cut on line of imprint.
Place cookies 1 inch apart on ungreased baking sheet.
Sprinkle with anise seed and let stand in a cool place overnight to dry
Bake at 375° for 3 minutes and then reduce heat to 325° for about 18

minutes longer.

10 drops anise oil
2 tablespoons anise seed MRS. JACOB HULBERT, North Lima,Ohio

Brownies
1 iquares unsweetened chocolate

(2 ounces)
I / I cup shortening

I cup sugar
I eggs, beaten

Mi’ll chocolate and shortening together.
H»IHI eggs thoroughly and add sugar.

ninbine egg and chocolate mixtures and blend together.
Nil I Hour.
Mi iimire and add baking powder and salt.
Mill again.
Add dry ingredients and blend into mixture.

Vi cup flour
Vi teaspoon baking powder
Vi teaspoon salt

I cup chopped nuts
I teaspoon vanilla

i

i
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I old In grated coconut and chopped nuts.
I'niir mixture over top of dough in the oven and continue to bake for 25

minutes.
i ill In squares while warm.
M nki’S 2 dozen squares.

Add chopped nuts and vanilla.
Spread dough in a greased pan 8 x 10 x lJa inches.
Bake at 350° for 30 minutes.
Cool slightly and cut in squares or bars.
These cookies keep well.
Makes 2 dozen squares.

MRS. EMERY EIGSTI, Wayland, Iowa; LAVERN JOHNSON, Bluffton, Ohio
MRS. WARD SHANK, Broadway, Vu

MRS. ALLAN BACHMAN, Putman, IU.
Coconut Squares (II)

1 /1 cup shortening
!/l cup sugar
1 eggs, separated
|l/j cups flour
!/l teaspoon salt

teaspoon baking powder
1 Uhlospoons milk
I teaspoon vanilla

I i min shortening and sugar together.
AiM egg yolks and one white, beat thoroughly,

hill flour.

Topping:
I egg white
I cup brown sugar
I cup grated coconut

/2 cup chopped nuts ( optional )
I/2 teaspoon vanilla

Butterscotch Squares
I teaspoon baking powder

teaspoon salt
i/2 cup chopped

I teaspoon vanilla

l/l cup butter
I cup brown sugar
I egg
I cup flour

'nuts

Melt butter and blend with sugar.
Add egg and beat vigorously.
Sift flour.
Measure and add baking powder and salt.
Sift again.
Add dry ingredients to egg and sugar mixture and mix together well,
Add chopped nuts and vanilla.
Spread dough in a greased pan 8 x 8 inches.
Bake at 350° for 30 minutes.
Cut in squares or bars while warm.
Makes 18 to 20 squares.

Measure and add salt and baking powder.
Dill again.

N ' I ' I milk and vanilla alternately with dry ingredients.
I'IMII dough into a greased baking pan 8 x 10 inches.
I over with topping made as follows:
limit remaining egg white until stiff.
A > l < I brown sugar gradually and blend well into white.
Add vanilla, grated coconut and chopped nuts. Fold into mixture.
t||iniiid topping on dough.
Hiiko at 325° for 30 minutes.
I ill In squares while warm.
Makes 2 dozen squares.

MRS. BARBARA STUTZMAN, Kalona, Iowa

Coconut Squares (I)
•/2 cup butter

11/2 cups brown sugar
1 cup flour
2 eggs, beaten
I teaspoon vanilla

Combine butter and % cup brown sugar.
Add1cup flour and work with fingers to make crumbs.
Press mixture into a greased baking pan 8 x 10 inches.
Bake at 250° for 10 minutes.
While dough is baking, prepare the following mixture:
Beat eggs and add remaining brown sugar and vanilla.
Sift remaining flour with salt and baking powder.
Add dry ingredients to egg and sugar mixture.

'4 tea
2 tel

1/2 teaspoon baking powder
11/2 cups grated coconut

I cup chopped nuts

saltasp<
blespoons flour MRS. SAMUEL CHRISTENEN, Nampa, Idaho

Date Bars
1/1 cup shortening

I cup brown sugar
1 eggs
I cup flour

1 n mu shortening and sugar together.
A1Id eggs to creamed mixture, and beat until light and fluffy.
Dill Hour.
Mi'iixure and add baking powder and salt,
kill uguin.

I teaspoon baking powder
V2 teaspoon salt

I cup chopped dates
I cup chopped nuts
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/4 cup each of candied orange and
lemond rind

I/2 cup chopped nufs

/'/1 cups flour
l/j teaspoon salt

I teaspoon soda
1 M mn shortening and sugar together.
\ 1 I 1 I eggs and beat thoroughly.
Vlil molasses and blend well into mixture.
Mil Hour.
Mi isure and add salt, soda and spices.
Mil again.
Slid sifted dry ingredients alternately with sour milk.

* 111 thoroughly after each addition.
till I chopped fruits and nuts, then fold into mixture.

' in 1 ad in a greased, shallow baking pan, 10 x 12 inches.
Hide at 375° for 25 minutes.

" MI in squares or bars while still warm,

tqiicad with favorite frosting.
Makes 2Js dozen squares.
I « • client at Christmas time!
Mu" ( > (). HERSHBERCER, Hesston, Kan.; MRS. ABRAM BERGEY, Bothwell,Ont.,Can.

MRS. H. C. LAUVER, Archbold, Ohio

Add sifted dry ingredients to mixture.
Fold in chopped dates and nuts.
Turn into a greased baking pan 8 x 10 inches.
Bake at 350° for about 25 minutes.
Cut in bars while still warm and roll in powdered sugar.
Makes 2 dozen bars.

MARIAN ZOOK, Christiana, /’»

Frosted Creams
•/2 teaspoon salt

I 1/} teaspoons soda
I cup sour milk or buttermilk
I teaspoon cinnamon

*/2 teaspoon ginger

I cup shortening
I cup sugar
1 cup dark molasses
2 eggs

’ Approximately 4 cups flour

Cream shortening and sugar together.
Add eggs and beat until light.
Add molasses and beat again.
Sift flour.

Measure and add salt and soda.
Sift again.

Add sifted dry ingredients alternately with sour milk. Mix thoroughly
Spread dough in a thin layer on greased cookie sheets.

Bake at 350° for 20 to 25 minutes.
When cold, spread with boiled sugar frosting and cut in squares.

For frosting take:
l!4 cups sugar

4 tablespoons water

Cook sugar and water together until it spins a thread 5 to 7 inches long
Pour over stiffly beaten egg whites, stirring constantly.
Beat until smooth.
Add flavoring.
Makes 4 dozen squares.
This is an old favorite.

MRS. J. J. HOSTETLER, Canton,Ohio; MRS. EMERY M. YODER, Kalona, Jim n

Ginger Creams
/ / ) cup shortening
I 1/* cups brown sugar

I cup molasses
I1/} cups flour

I teaspoon soda•/l teaspoon salt

I teaspoon ginger
I teaspoon cinnamon

1/2 teaspoon cloves
I cup hot water or coffee
I cup raisins, chopped

2 egg whites
I/2 teaspoon vanilla

t 1 ciiin shortening and sugar together.
Mil molasses and beat thoroughly.
Mil flour.
Mi isure and add salt, soda and spices.
Nil 1 again.
Mid silted dry ingredients alternately with hot water,

in it only until ingredients are blended together.
I nlil in chopped raisins.
' lin iid dough on greased cookie sheet,

linin’ ut 375° for about 20 minutes.
1 ut in squares when cooled and spread with favorite frosting.
' hikes 3Jf dozen squares.

Fruit Cookies
I/2 cup shortening

1 cup sugar
I/2 cup molasses
2 eggs

I teaspoon cinnamon•/4 teaspoon ground cloves•/2 cup sour milk
I cup seedless raisins MRS. ILA WEAVER, Millershurg, Ohio
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Golden Bars
2/3 cup shortening

2 cups brown sugar
2 eggs

M/2 cups flour

*/2 teaspoon salt
2 teaspoons baking powder

% cup chopped nuts
I teaspoon vanilla

Cream shortening and sugar together.
Add eggs and beat until fluffy.
Sift flour.
Measure and add salt and baking powder. Sift again.
Add sifted dry ingredients and blend well into mixture.
Fold in chopped nuts and vanilla.
Spread in a greased shallow pan, 8 x 12 inches.
Bake at 350° for 25 to 30 minutes.
Makes 2'A dozen bars.
Roll in powdered sugar if desired.

MRS. RUTH EBY, Westover, Mil

Pecan Squares
2/3 cup shortening

I cup brown sugar
1 egg
2 cups flour

Topping:
I «99

'/2 cup brown sugar
I cup chopped pecans

DessertsCream shortening and sugar together.
Add egg and beat until fluffy.
Add flour and work well into mixture.
Spread on a greased sheet, 11x 16 inches.
Beat remaining egg and spread over top of mixture.
Sprinkle with brown sugar and top with chopped nuts.
Bake at 350° for 20 to 25 minutes.
Makes 3% dozen squares.

:x:
SOMETIMES BELIEVE THAT GREAT-GRANDMA ROCKED HER BABIES TO SLEEP

" llli tunes other than the well-known lullaby, “Rockabye Baby.” One of
tin M must have been “seven sweets and seven sours,” for every young
liuly grew up believing that no dinner was complete without its seven

" ' i ts and seven sours.
Several years ago I visited a friend who lived in the heart of that

union where Pennsylvania Dutch cookery is well known. There was
iil \ one thing she did not know about cooking: that was when she had
in nigh! Her guests had eaten heartily of the main dinner, and then

I " ' i i i the merry-go-round of desserts. Hesitating as I tried to select one
l l lie four or five desserts passed, I said, “My dear, you expect too much

MRS. ADOLF JOHNSON, Sweet Home, Or*

287
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of your guests.” She looked surprised for a moment, as if she did not
understand, and then in self-defense said, “Ach, well, peaches aren’t a
dessert; they are just fruit. And rice pudding I will not call a dessert
either. It is just another dish, and certainly any good cook would have
pie and cake with company dinner.”

Besides the cakes and pies, the popular desserts of yesteryears con*

sisted of baked puddings and old-fashioned custards. Not uncommon
were steamed suet puddings, bread pudding, cherry dumplings, apple
roll, short cakes and fruit custards.

The fondness of our ancestors for the heavier type of foods induced
them to serve dumplings as a dessert as well as a main dish. There are
still to be found numerous kinds and sizes of dumplings made according
to family tastes. The old-time dampf knepp, made by dropping big balls
of yeast dough onto hot fruit to steam is most delicious. There are the
smaller dumplings such as cherry dumplings, which are made by drop-
ping a baking powder leavened dough from a spoon. In mentioning
these rich fruit desserts one must not forget “Pluma Moos,” the favorite
of many Mennonites of Russian background. This is made by cooking
together a number of dried fruits, and thickening them with a flour
paste to which a cup of sweet cream is added.

Although Grandma did not grace her table with lighted candles and
bouquets of flowers, she nevertheless laid a beautiful table. There was
always quite a display of color in the large variety of desserts. There
were decorative notes, too, in the cut glass, or beautifully painted cream
pitcher and sugar bowl, which accompanied even the richest of desserts,

Near the center of the table stood the tall glass cake stand, which wus
polished until it sparkled before Grandma placed on it the golden
pound cake.

What could make a prettier picture than a dish of spiced crab apples?
Those dainty butter molds added touches of color too. It seemed each
granny tried to outdo her neighbor by displaying the most unusual one.
My own grandmother’s favorite was a work of art and patience. She
curled the edges of a round ball of butter with a screw, pushing out -
ward and down, to form a perfectly shaped pineapple.

Beat eggs slightly.
Add sugar, salt and vanilla.
Scald milk and pour it slowly over egg mixture.
Stir until thoroughly mixed.
Pour into custard cups, filling them two-thirds full.
Sprinkle with nutmeg if desired.
Set cups in a pan and pour hot water around them until it

level of the custard.
Bake at 325° approximately 40 minutes, or until a silver knife comesout clean when inserted in the center of the custard.I )o not let water in pan boil.

< ustard may also be baked in a casserole.
To unmold custards, they must be thoroughly chilled.
Serve with whipped cream if desired.
Makes 8 custards.

comes to the

MABEL YODEH, Grantsville, Md.; MRS. I. B. LAPP, Oley, Pa.
Banana Pudding

2 boxes vanilla pudding
4 cups milk

cup whipping
tablespoon sugar

( ioinbine pudding and milk and stir until smooth.
( look until thickened, stirring constantly.
Remove from heat and cool.
Whip the cream and add sugar and vanilla.
To the cold custard add % of the whipped cream, 3 diced bananas and

10 graham crackers rolled very fine.
( ioinbine ingredients well and pour into serving dish.
Spread the remaining cream on top of mixture.
Garnish with remaining crumbs and sliced bananas.
Makes 6-8 servings.

I teaspoon vanilla
14 graham crackers
4 b.cream

I

MRS. CLAYTON SHANK, Harrisonburg,Va.
Butterscotch Pudding

3 cups milk
2 tablespoons butter
I teaspoon vanilla

1 cup brown sugar
2 egg
3 tabl

VA teaspoon salt
Melt butter in a skillet.
Add sugar and salt and mix well.
Slowly add 2 cups milk.

s , beatenCUSTARDS AND SOFT PUDDINGS espoons flour

Baked Cup Custards
4 cups milk

I/2 teaspoon vanilla
Nutmeg ( optional )

4 eggs
I/2 cup sugar
(/2 teaspoon salt
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Add some of the hot milk slowly to the paste and then add all to the
scalded milk.

Stir until thickened.
Heat eggs and add slowly to custard, stirring constantly.
( look for 2 minutes.
Remove from heat.
Add % of the grated coconut and the vanilla.
Camish the chilled custard with whipped cream and the remaining

coconut.
Makes 6-8 servings.

Heat to boiling point.
Make a paste by adding remaining milk to the flour.
Add to mixture, stirring constantly until it is thickened.
Beat eggs. Add % cup hot mixture to eggs and then add eggs to pudding.
Cook for 2 minutes and remove from heat.
Add flavoring.
Chill and garnish with ground peanuts, whipped cream or crushed

bananas as desired.
Makes 6-8 servings.

IHMA ALDERFER, SOUDERTON , Pa.; LIZZIE HORST, Wadsworth,Ohio
MRS. ELMER J. HERR, Hanover, Pa.

Chocolate Vanilla Pudding Baked Coconut Custard
'A teaspoon salt

I tablespoon butter
I teaspoon vanilla

3 cups milk
I cup sugar
3 eggs, separated

2'/j tablespoons cornstarch

Scald 2% cups milk in top part of double boiler.
Combine sugar, salt and cornstarch.
Add remaining milk to make a smooth paste.
Add some of the hot milk to the paste and mix thoroughly.
Then add paste to hot milk and cook until thickened,-stirring constantly.
Beat egg yolks and add some of the hot pudding.
Then add egg yolks to mixture and cook for 2 minutes.
Remove from heat and add butter and vanilla.
Chill thoroughly and then top with the following meringue:

Beat egg whites until stiff.
Add 5 tablespoons sugar and1ounce of unsweetened chocolate, melted,

Continue to beat until meringue has a sheen.
Spread chocolate meringue on pudding.
Serves 8.

MRS. SAMUEL SHREINER, East Earl, Pa.; MRS. ELLA MARTIN, Adamstown, Pa.

2 cups soft bread crumbs
4 cups milk

% cup sugar
VA teaspoon salt

3 eggs, beaten
2 tablespoons butter
I teaspoon orange extract
I cup grated coconut

Sunk bread crumbs in milk for 15 minutes.
Add sugar, salt and beaten eggs. Blend together.
Add melted butter, flavoring and coconut and stir until thoroughly

mixed.
1'iMir into a casserole dish and bake at 350° for approximately 40

minutes or until a silver knife comes out clean when inserted in the
custard.

Mikes 8 servings.
LEVINA STEINER, Dalton, Ohio

Coconut Cream Tapioca
I quart milk (4 cups)
I cup sugar
4 aggs, separated

'« dd milk in top of double boiler.
A i Id salt and minute tapioca and cook 15 minutes or until clear.
Nllr frequently.

nitihine egg yolks, sugar and coconut.
Add some of the hot mixture and stir until a smooth paste is formed.
Add paste to hot tapioca and continue to cook for 2 minutes, stirring

constantly.
I'niir Into a greased baking dish.
I over with a meringue made by adding 4 tablespoons sugar to stiffly

beaten egg whites.

3 tablespoons minute tapioca
YA teaspoon salt
Yl cup shredded coconut

Coconut Custard
YA teaspoon salt
Yi teaspoon vanilla

I coconut, grated

3 cups milk
1 cup sugar
3 eggs, beaten
2 tablespoons cornstarch

Scald 2/a cups milk in top of a double boiler.
Mix sugar, salt and cornstarch and add remaining milk to make u

smooth paste.

1
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Remove from heat and add lemon juice. Pour thickened syrup
apples.

Makes 6 servings.
For variation, strawberries or pineapple may be added.

MRS. JENNIE SAYLOR, Boswell, Pa.

Sprinkle with coconut.
Bake at 300° for 15 minutes or until a golden brown.
Makes 6-8 servings.

over

MRS. B. L. BUCHER, Dallastown, Pa.

Grape Juice Tapioca
Cornstarch Pudding or Soft Custard

2 tablespoons cornstarch
1/4 teaspoon salt
I teaspoon vanilla

2/3 cup minute tapioca
Juice of I lemon

2'/j cups water
% cup sugar
I cup grape juice

I quart millt (4 cups)
4 tablespoons sugar
3 eggs, separated

Scald 3/i cups milk in top of a double boiler.
Combine sugar, salt and cornstarch.
Add remaining milk to make a smooth paste.
Add some of the hot milk to the paste and then stir paste into scalded

milk.
(:< >ok until thickened.
Heat egg yolks and add some of the hot custard.
Slowly add beaten yolks to mixture and cook for 2 minutes.
Remove from heat and add vanilla.
Beat egg whites until stiff, add 1tablespoon powdered sugar.
Fold beaten whites into custard.
This may be served in sherbet glasses topped with whipped

poured over fresh fruit or sponge cake.
Makes 6-8 servings.

NAOMI S. DERSTINE, Souderton, Pa.; MRS. P. R. KENNEL, Shickley, Neb.

Combine sugar and water and boil together until sugar is dissolved.
Add tapioca and cook until clear.
Add lemon juice and grape juice and continue to cook for 3 minutes.
Serves 6.

MRS. MELVIN WEAVER, Ophir , Kan

Rhubarb Tapioca
’/2 cup sugar
/2 cup minufe tapioca
% cup cold water

2 cups chopped rhubarb
24 stewed prunes
l/l cup prune juice

Soak tapioca in cold water for 30 minutes.
To the chopped rhubarb add stewed primes, prune juice and sugar.
Cook together for 5 minutes.
Add tapioca and cook until mixture is transparent.
Serve hot or cold.
Top with whipped cream if desired.
Makes 6-8 servings.

cream or

MRS. ELI AMSTUTZ, Apple Creek, Ohto Date Butterscotch Pudding
1 cup brown sugar
2 tablespoons cornstarch

'/4 teaspoon salt
'/2 cup cold water

I cup boiling water
I egg
3 tablespoons butter

V2 cup chopped dates

Red Blushing Apple Tapioca
2 tablespoons red cinnamon candy

M/2 cups hot water
I tablespoon lemon juice

4 or 5 tart apples
'/2 cup sugar

2 tablespoons minute tapioca

Pare and core apples.
Cut in eighths lengthwise.
Combine sugar, water and cinnamon candy.
Cook until dissolved, stirring constantly.
Add apples and cook until tender.
If syrup has boiled down, add enough water to make 1cup.
Put syrup in top part of double boiler.
Add tapioca and cook 15 minutes. Stir frequently.

< lombine sugar, salt and cornstarch.
Add cold water to make a smooth paste.
Add boiling water and cook until thickened, stirring constantly.
Beat egg and add a little of the hot mixture.
Then add egg to pudding and cook one minute longer.
Remove from heat and add butter and chopped dates.
< lull and serve plain or with whipped cream if desired.
Makes 6 servings.

MRS. AARON STEINER, Dalton, Ohio
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To make second part:
Whip cream and add sugar, salt and vanilla.
Mix together well and fold into pudding, reserving some for topping.
Add cracker crumbs and blend into mixture.
( iamish with some of the whipped cream topping.
Makes 6 to 8 servings.
Bananas may be omitted.

Floating Island Custard
2 tablespoons cornstarch

teaspoon salt
I teaspoon vanilla

1 quart milk (4 cups)
2 eggs, separated

Vi cup sugar

Scald 3/2 cups milk in top of double boiler.
Combine sugar, salt and cornstarch.
Add remaining milk to make a smooth paste.
Slowly add paste to hot milk and cook until thickened.
Stir constantly.
Beat egg yolks, add some of the hot custard.
Then add egg yolks to custard and cook 2 minutes longer.
Remove custard from heat and add vanilla. Chill.
Beat egg whites until stiff, add 4 tablespoons of sugar and !i teaspoon

vanilla.
Drop meringue by spoonfuls onto chilled custard.
Top with red jelly.
Meringue may also be dropped by spoonfuls into a shallow baking pan

with bottom covered with hot water.
Bake at 325° until a golden brown and then place on top of custard.
Makes 6-8 servings.

MBS. ERVIN J. YODER, Meyersdale, Pa.
Grape Nut Pudding

Vi cup
Vi cup

pa nuts 2 cups milk
Vi cup raisins
Vi cup chopped nuts

I teaspoon vanilla

b
9::wn sugar

, beatenegg
tablespoon cornstarch

Vi teaspoon salt
I

< Combine brown sugar, salt and cornstarch.
Add beaten egg and blend into mixture.
Add grape nuts and milk and beat thoroughly.
I >ust raisins and chopped nuts with flour and fold into mixture.
Add vanilla.
I’our into greased baking dish and bake at 350° until firm ( approxi-

mately 45 minutes).
Makes 6 servings.MARTHA LEHMAN, Apple Creek , Ohio

MRS. ELI AMSTUTZ, Apple Creek , Ohio
Graham Cracker Pudding

Second Part:
1 /3 cup whipping cream
1/3 cup sugar
Vi teaspoon salt

I teaspoon vanilla

Lemon CustardFirst Part:
2 cups milk

1 /3 c
3 eggs, separated
I cup

V* cup
21/, tabl

Slice the lemon and add water.
Bring to a boil and cook until strength is extracted. Drain.
( Combine sugar and butter and cream together.
Add egg yolks and beat thoroughly.
Add hot lemon juice to creamed mixture and bring to a boil.
Add 1» cup cold water to cornstarch and stir until it is a smooth paste.
Add cornstarch paste to hot mixture and cook until thickened and clear.
Ileinove custard from heat.

V* teaspoon salt
2 cup
I larq

up sugar
sblespoons flour

sugar
butter

espoons cornstarch

s water
ge lemon3 ta

I egg
Vi teaspoon salt

1 teaspoon vanilla
2 cups graham cracker crumbs
2 cups sliced

Scald W cups milk in top of double boiler.
Combine flour, sugar and salt.
Add K cup milk and stir to a smooth paste.
Add paste slowly to hot milk and cook until thickened.
Stir constantly.
Beat egg and add some of the hot mixture.
Add egg to custard and cook 1minute longer.
Remove from heat and add vanilla. Chill.
Add sliced bananas and blend into pudding-

bananas

Add stiffly beaten egg whites and blend lightly into mixture.
II desired, this may be poured into a casserole and baked at 325° until

slightly browned.
Makes 6 servings.

MRS. CARRIE BELL, Oley, Pa.
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Add )i cup milk and stir to a smooth paste.
Add paste to scalded milk and cook until thickened.
Rent egg yolks and add slowly to hot mixture.
( Continue to cook for 2 minutes.
Heat egg whites until stiff, spread on top of orange slices.
I’our hot custard over the top of beaten whites.
Serves 8.

Lemon Chiffon Pudding
•4 cup lemon juice
Grated rind of */2 lemon
I cup mill
3 eggs, separated

I cup sugar
3 tablespoons butter
4 tablespoons flour

l/l teaspoon salt

Combine sugar, flour, salt and butter.
Add lemon juice and rind and beaten egg yolks.
Beat until ingredients are thoroughly blended.
Add milk and blend into mixture.
Fold in stiffly beaten egg whites.
Pour into a greased baking dish and set in a pan of hot water.
Bake at 350° for 45 minutes.
Serve warm.
Makes 6 servings.

MRS. LIZZIE C. ALDERFER, Souderton, Pa.
Pineapple Meringue Pudding

2 eggs, separated
6 lady fingers or

sponge cake
2 tablespoons sugar

'/2 teaspoon vanilla
< 'oinbine K cup sugar, salt and cornstarch together in a saucepan.Add crushed pineapple and juice and stir until smooth.• uiik until slightly thickened (about 5 minutes ).
Separate eggs and add 11 cup hot sauce to beaten yolks.
Mix well and stir into remaining pudding.
break lady fingers or sponge cake into small pieces and place in greased

custard cups.
Add hot pudding and top with meringue made by beating 2 tablespoons

sugar in stiffly beaten egg whites.
Add vanilla to whites.
Ilako at 325° for 12 to 15 minutes or until meringue is a golden brown.
Nerve hot or cold.
Makes 6 servings.

2 cups crushed pineapple
I tablespoon cornstarch

VA cup sugar
*/• teaspoon salt

tablespoon lemon juice

small pieces of

IMRS. C. D. KAUFFMAN, Hesston, Kan,

Lemon Sponge Custard
•/, teaspoon salt

I cup mill
Juice and grated rind of I lemon

3 tablespoons butter
% cup sugar

2 eggs, separated
2 tablespoons flour

Combine sugar, flour and salt.
Add butter and rub into mixture.
Add beaten egg yolks and lemon juice and rind and beat well.
Add milk and beat until smooth.
Fold in stiffly beaten egg whites.
Pour mixture in a greased casserole or custard cups and set in a pan of

hot water.
Bake at 350° for 45 minutes.
Serve warm. MRS. NORMAN LANDIS, Lansdale, Pa.
Makes 6 servings. Pumpkin Custard

MARY E. LANDIS, La Junta,Colo.; MRS. MAHLON KING, Parkesburg , Pa
2 cups slaved pumpkin
1 cup soft bread crumbs
2 eggs, separated

IVi cups mill

Vl cup shredded coconut
3 tablespoons melted butter

!4 teaspoon salt
I teaspoon orange flavoring

Orange Pudding
2 tablespoons cornstarch

'4 teaspoon salt
2 eggs

5 oranges
I cup sugar
I quart milk

Slice oranges in thin slices and spread in bottom of serving dish.
Sprinkle orange slices with 'A cup sugar.
Scald 3/i cups milk.
Combine remaining sugar, salt and cornstarch.

cup sugar

miibine ingredients in order listed, reserving the egg whites.Mix together well.
I'our into a baking dish.
Make at 325° until mixture thickens and is slightly browned,
limit egg whites until stiff and add 2 tablespoons sugar.

I
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Rice Mold with Lemon SauceSpread whites on top of custard and brown slightly.
This is delicious served hot or cold.
Makes 6-8 servings.

I cup cooked rice
4 tablespoons lemon juice
I teaspoon grated rind
I cup sugar

Ve teaspoon salt

/4 cup cold water
I cup boiling water
1 egg
2 tablespoons cornstarch

tablespoon butter

MRS. BERTHA BEERY, Dayton, Vo.
I

Creamy Rice Pudding ( look rice and drain.
Press rice into a buttered mold.
I'lnce in refrigerator to chill.
Turn out on serving plate and pour the following sauce over it:< lombine cornstarch with cold water and stir to a smooth paste.
Atld boiling water and bring to a boil.
Iloat egg. Add sugar, salt, fruit juices and rind.
Add a little of the hot mixture to egg and then add egg to hot mixture.< look about 2 minutes longer, stirring constantly.
Remove from heat and add butter.
I’our hot sauce over rice ring and
Mukes 6 servings.

6 tablespoons sugar
!/l teaspoon salt
I teaspoon vanilla

'/• cup uncooked rice
2 cups milk
2 eggs, separated

Wash rice, drain and add to milk.
Cook covered in top of double boiler until rice is tender (about 45

minutes ).
Beat egg yolks thoroughly. Add 4 tablespoons sugar and salt.
Stir some of the rice mixture into beaten yolks.
Then add yolks to hot mixture and cook 2 minutes.
Stir constantly.
Remove from heat and add vanilla.
Beat egg whites until stiff, add 2 tablespoons sugar.
Fold beaten whites into custard.
Chill and serve.
Beaten whites may be spread on top of custard and browned delicately

in the oven.
One cup of raisins may be cooked in custard if desired.
Makes 6 servings.

serve.
MRS. H. F. REIST, Premont, Texas

STEAMED AND BAKED PUDDINGS
Bread Pudding

2 cups bread cubes
2 cups milk

'/a cup sugar
2 eggs•/l teaspoon salt

Umo bread a day old. Cut into cubes 5» inch square.
Place cubes of bread in a buttered baking dish.
Scald milk and add butter and sugar.
Heat eggs slightly and add salt and vanilla.
Pour scalded milk over beaten eggs and mix thoroughly.
Then pour mixture over bread cubes and blend together.
Net baking dish in a pan of hot water.
Hake at 350° for about 1 hour or until a knife comes out clean wheninserted in center.
Makes 6 servings.
Serve hot or cold with cream or favorite sauce.

3 tablespoons butter
I teaspoon vanilla

Vl teaspoon cinnamon (optional)
'4 teaspoon nutmeg ( optional)

MRS. PHOEBE KOLB, Kitchener, Ont.,Can,

Glorified Rice
24 marshmallows, quartered
1/2 cup sugar

I cup chopped apples

2 cups cooked rice
I cup pineapple (cubed)
I cup whipping cream

Combine cooked rice, pineapple chunks, marshmallows, sugar and
chopped apples.

Let stand for 1hour.
Whip cream and fold into mixture just before serving.
Garnish with maraschino cherries, red raspberries or strawberries.
Fresh peaches may be added in place of pineapple.
Makes 6 servings.
Deliciousl

MRS. NELSON THOMAS, ClarhsviUe.Mich, MRS. KENNETH SEITZ, Camp Hill, Pa.
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Variations:
Add a cup raisins and 'A cup nuts to mixture just before serving.

MRS. A. D. AMSTUTZ, Apple Creek, Ohio

Carrot Pudding
I tup grated raw carrots
I tup gratad
I tup sugar

I /I cup shortening
I tup flour

Vi taaspoon salt
I taaspoon cinnamon

i i •'.tin shortening and sugar together.
A ' Id grated carrots, potatoes and chopped dried fruit.
Mil Hour; measure and add salt, soda and spices. Sift again.
Add sifted dry ingredients alternately with hot water.
Add chopped nuts and blend into mixture.
I uni into a well-greased pan or mold with cover and steam for 3ho
Hei vc with favorite sauce.
M.ilies 8 servings.

Mas. AMOS BRUBAKER, SR., Lebanon,Ore.; MRS. HENRY SALA, Holsopple, Pa.

I taaspoon soda
1/3 cup hot water

I cup raisins
Vi cup chopped figs
Vi cup chopped dates
Vi cup chopped nuts

raw potatoes
( orouJA )

When pudding is done, spread with tart jelly (currant ).
Beat 2 egg whites until stiff , add 6 tablespoons sugar gradually.
Add % teaspoon vanilla.
Continue to beat until stiff, then pile meringue lightly on pudding and

return to the oven to brown.
RUTH SLAYMAKER, Leola, Pa

Brown Sugar Pudding
Syrup:1 cup sugar

2 cups flour
2 teaspoons baking powder

l/t teaspoon salt
I cup milk
I teaspoon vanilla

H I S
I Vi cups brown sugar

I 1 /3 cups water
2 tablespoons butter

Christmas PuddingCombine brown sugar, water and butter and cook together 5 minutes
to make syrup.

While syrup cooks, sift sugar, flour, baking powder and salt together.
Add vanilla to milk and pour all at once into dry ingredients.
Beat until thoroughly mixed.
Pour syrup in a buttered baking dish.
Drop dough by spoonfuls on top of hot syrup.
Bake at 350° for 45 minutes.
Makes 6 servings.

l */i cups light cream
IVi pounds brown sugar

I lablaspoon butter
K pound chopped dates

% pound dried figs
I cup shredded coconut
I cup almonds, chopped
I teaspoon vanilla

i "inblno sugar, cream and butter in a saucepan.
link until the soft-ball stage has been reached (238°).

Itcinove from heat and beat until creamy.
Add chopped fruits and nuts.
Hull with hands into rolls of desired size.
Wrap in waxed paper afid store in a cool place for 2 weeks.
I ill In slices when ready to serve and roll in powdered

l

MRS. ANDREW TROYER, Hartvilic, Ohio

Baked Chocolate Pudding sugar.
MRS. AMOS LEIS, Wellesley, Ont.,Can.

Vi cup milk
2 tablespoons melted butter

Vi cup chopped nuts
I teaspoon vanilla

1 cup flour
VA teaspoon salt
2 teaspoons baking powder

IVi tablespoons cocoa
VA cup sugar

Sift first five ingredients together.
Add milk and vanilla and stir to a smooth batter.
Add melted butter and chopped nuts and blend well into mixture.
Pour into a greased baking dish and bake at 350° for about 45 minutes,

Serve hot with Cambridge or chocolate sauce (page 349).
Makes 6-8 servings.
MRS. ARTHUR EBERSOLE, Birch Tree, Mo.; MRS. ALLEN GINGERICH, Lowville, N. Y

Cottage Pudding
1 / 1 cup shortening

1 cup sugar
2 eggs

l '/l cups flour
I icum shortening and sugar together.
Add unbeaten eggs and beat thoroughly,

hill Hour and measure.
hill dry ingredients together and add alternately with milk and vanilla,

hlli only enough to blend ingredients together.
I'oiir into greased pan 8 x 8 inches.

Vi teaspoon salt
2 teaspoons baking powder

Vi cup milk
2/3 teaspoon vanilla

/
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Bake at 375° for about 25 minutes.
Serve with butterscotch, chocolate or orange sauce (pages349 and 351 ) .
Crushed fresh berries or fruits are also delicious with this cake.
Makes 8 servings.

MRS. ABE MILLER, Elida, Oltln

Cracker Pudding
4 cups milk
2 eggs, separated

*/2 cup sugar

Scald milk in top of double boiler.
Beat egg yolks and add sugar.
Add this mixture gradually to scalded milk. Stir constantly.
Allow to cook for one minute and then add cracker crumbs and cocon111
Stir until cracker crumbs are soft and mixture is thick.
Remove from heat and add vanilla.
Pour into a buttered baking dish.

Spread with meringue made by beating 3 tablespoons sugar into stillly
beaten egg whites.

Bake at 350° until meringue is a golden brown.
Makes 6-8 servings.

MRS. LAMON SAYLOR, Holsopple, Pa.; MRS. ELLEN LIVINGSTON, Davidsville, Pa

2 cups coarse cracker crumbs
I cup shredded coconut
I teaspoon vanilla

Date Pudding (I)
•/2 teaspoon salt
2 cups flour
I teaspoon baking powder
I cup chopped nuts
I cup sugar

2/3 cup boiling water

I pound dried dates, chopped
I teaspoon soda
1 cup boiling water
2 eggs
1 cup sugar
2 tablespoons shortening

Add soda to 'A pound dates; pour boiling water over mixture.
Beat eggs, add 1 cup sugar and melted shortening.
Combine this mixture with hot dates.
Add flour, salt and baking powder that have been sifted together.
Fold chopped nuts into mixture.

Pour in a greased baking dish and bake 40-45 minutes at 325°.
To make dressing:
Add 1 cup sugar and boiling water to remaining A pound dates.
Cook until sauce is thickened like syrup.
Pour over pudding while hot, just before serving.
Serves 6-8.

MRS. BERTIE STALTER, Elida, O/ilc
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H iCD O Date Pudding (II)
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_2
Batter:

I/2 cup brown sugar
I/2 cup milk

I cup flour
1 cup dates, chopped

I/2 cup chopped nuts
2 teaspoons baking powder

i/s teaspoon salt
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Syrup:
I cup brown sugar
I cup water
I tablespoon butter
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Combine 1 cup brown sugar and water; cook together 3 minutes to
make syrup.

Remove from heat and add butter.
To make batter:
Sift sugar, flour, baking powder and salt together.
Add milk and stir until smooth.
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fold in chopped dates and nuts, blending well into mixture,

hour syrup in a greased baking dish.
Pour batter on top of hot syrup and bake at 350° for 35 to 40 minutes.
Serve plain or with whipped cream.
Makes 0 servings.

ELSIE MAY MUMAW, Dalton, Ohio

Fig Pudding (Steamed)
\YA teaspoons soda

3 tablespoons grated orange rind
*/2 cup orange juice

I cup corn syrup
/2 teaspoon nutmeg
% teaspoon salt

Ji/l cups dried figs
I cup sour milk

I */4 cups ground suet
I tablespoon cornstarch

I 1/} cups fresh bread crumbs
7 eggs

l */l cups flour

x W .« _ (js 3 .|
1/5 w nu
1*1S j

14
C • I •• •! • diied ligs and add sour milk.

I together in the top of a double boiler until figs are soft.
CM i \ nip and ground suet and blend into mixture.
\ dd In 1 I 1 11 eggs and mix thoroughly.

Mil limn and measure.
Mil lb .111 . cornstarch, salt, soda and nutmeg together.
Add d 1 s Ingredients and bread crumbs to mixture alternately with

mange juice and rind.
I 'onr inUtuie Into a greased pan or mold and steam for 3 hours.
I III', pudding should be prepared 3 to 4 weeks before serving.

Serve as h ull cuke.
Makes 10-12 servings.
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Baked Rice PuddingHasty Pudding •/4 cup rice
I quart mill, scalded

I /) cup sugar

Iran rice and wash thoroughly.
Add other ingredients and pour into a greased baking dish,

hnkr at 325° for approximately 2 hours or until rice is tender.
Slli occasionally, folding in brown layer which forms on top.
Serve while warm.
Makes 6 servings.

I/2 teaspoon salt
I tablespoon butter

Va teaspoon nutmeg ( optional )
Syrup:Batter:

2 tablespoons butter
1/3 cup brown sugar

I cup flour
H/2 teaspoons baling powder

i/l teaspoon salt
l/j cup mill

I cup raisins

Cream butter and sugar together.
Sift flour and measure.
Sift flour, salt and baking powder together.
Add dry ingredients alternately with milk to creamed mixture.
Beat thoroughly after each addition.
Dust raisins with flour and add to batter.
Pour mixture into a greased 8 inch baking pan.
Cover with syrup.
To make syrup, combine sugar and flour.
Add boiling water and stir until smooth.
Cook until slightly thickened and then remove from heat and add

butter and vanilla.
Pour syrup over batter and bake at 350° for about 45 minutes.

Makes 6-8 servings.

MRS. FLOYD WIDEMAN, Tofield, Alta., Can.; MRS. SAM LEIS, Wellesley, Ont., Can.

1 cup brown sugar
2 cups boiling water
I tablespoon flour
I tablespoon butter
I teaspoon vanilla

(

ADA E. GARBER, Elizabethtown, Pa.; R. GEISSINGER, Old Zionsville, Pa.
Suet Pudding

I cup ground suet
I cup molasses
I cup boiling water

I1/} cups flour
I teaspoon soda
I teaspoon cinnamon

Vi teaspoon cloves•/l cup raisins

1 '1 uttbine ground suet, boiling water and molasses.
Nil! flour and measure.
Silt flour, soda and spices together and add to mixture.
Meat until thoroughly mixed.
Dust raisins with flour and blend into mixture.
I '> mr into a greased pan or mold with cover and steam 2 hours.
Serve pudding while warm with hot sauce.
To make sauce, combine sugar, water and vinegar.
Ill Ing to a boil and cook for 3 minutes.
Ili’tnove from heat and add butter and flavoring.
Makes 6-8 servings.

Mas. NORMAN M. YODER, Stuarts Draft,Va.; ALICE S. SCHMIDT, Harper, Kan

Sauce:
I'/2 cups brown sugar

2 tablespoons butter
3 tablespoons vinegar
3 cups water

'/2 teaspoon vanilla

Plum Pudding (Steamed)
I teaspoon nutmeg
I teaspoon allspice

2 2/3 cups dry bread crumbs
I i/l cups flour

4 cups raisins (seedless)
1 package dried figs, chopped

(6 ounces)
2 cups ground suet

I i/l cups sugar
I cup molasses

4 eggs
2 teaspoons salt
I cup applesauce or chopped

apples
i/l cup candied orange or lemon peel

( optional )

Combine ingredients in the order given.
Mix thoroughly.
Pour into small greased loaf pans or molds.
Steam for 5 hours over boiling water or for 1 hour in a pressure cooker

Walnut and Apricot Pudding (Steamed)
I cup white flour

% cup grab
I teaspoon baling powder

1A teaspoon soda
i/l teaspoon salt•/4 cup butter
/2 cup honey

I egg, beaten
'/2 cup orange juice
i/2 teaspoon grated orange rind

I cup chopped, dried apricots or
prunes

i/2 cup English walnuts

f l ou r

at 15 pounds pressure.
Serve with favorite fruit sauce.
This amount will fill 2 molds of 2 quart capacity.

MRS. PRESTON A. MARSHALL, Pocomoke City. Md.
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Sift flour; measure and add baking powder, soda and salt.
Sift again.
Add graham flour.
Melt butter in a saucepan and remove from heat.
Add honey and well-beaten egg.
Blend thoroughly.
Then add orange juice and grated rind, chopped fruits and nuts.
Combine this mixture with sifted dry ingredients and mix until thor-

oughly blended.
Pour into 1 large greased mold or into 10 small individual molds.
Steam for 2 hours if a large mold is used and1hour for individual molds.
Serve with favorite sauce.
Makes 10 servings.

I Ini r apples in a flat baking dish.
I'liu e pared end up.
lit the center of each apple put A teaspoon butter and 1 tablespoon of

augur and cinnamon mixture,

i Mini line water and syrup and pour over apples.
Hake ill 350° for approximately 45 minutes.
Il.i '.lr iK t usionally to keep juicy and to glaze.
I in variation, use peppermint candies, honey, chopped dates, seedless

lalsins or English walnuts as fillings for apples.
MBS. B. L. BUCHER, Dallastown, Pa.

Another variation:
Mn together and pour over apples before baking:

I i up raw oatmeal flakes
Vl sup butter

I cup brown sugar
I cup hot water

MRS. S. H. ESH, Belleville, Pa.STELLA HUBER STAUFFER, Tafield, Alta., Can.
Walnut Date Surprise Pudding

•A teaspoon cloves•A teaspoon nutmeg
2/3 cup milk
'/2 cup chopped dates

I cup chopped walnuts
I '/4 cups dry bread crumbs

Apple Brown Betty
1/3 cup butter

I cup brown sugar•A cup flour
I teaspoon soda

'A teaspoon salt
/2 teaspoon cinnamon

Cream butter and sugar together well.
Sift flour, salt, soda and spices together and add to creamed mixture

alternately with milk.
Mix thoroughly.
Dust chopped nuts and dates with flour and blend into mixture along

with bread crumbs.

•A teaspoon salt
1 tea
2 tel

1/3 cup water

I aups tart apples, diced
I Vi *’ ups soft bread crumbs
I / I cup brown sugar

'A oup butter, melted
A 1 Id melted butter to bread crumbs.

aspoon cinnamon
blespoons lemon juice

I niiililnc apples, sugar, salt and cinnamon.
l inn' a Inyer of buttered bread crumbs in bottom of a greased casserole.
\ Id 11 layer of diced apples and another of crumbs.

1 iiutlmic with alternate layers, having bread crumbs on top.
• mithliie lemon juice and water and pour over mixture.
Mills*' at 350° for 1 hour.
'Inhi'N fl servings.Steam in a greased mold or top of double boiler for Us hours.

Serve hot or cold with cream or fruit sauce (page 350).
Makes 6-8 servings.

ANNA HACKMAN, South English, Iowa

Caramel Apples
'/8 teaspo

tablest
MRS. ESTHER ZEHR, Castorland, N. Y. h rad baking apples

I cup brown sugar
Vt cup water

tablespoon cornstarch
W 11 nli and pare apples & of the way down from stem end. Leave whole.
Hi move cores and cook in syrup made of sugar and water.
Wlirii apples are tender, remove to serving dish.
1 ninhinc cornstarch and milk to make a smooth paste.
Hi lug cornstarch to boiling point and then add syrup in which apples

were cookecj.

on salt
1 espoon butter

FRUIT DESSERTS
Baked Apples

I cup milk•/2 teaspoon vanillaI

6 large red baking apples
I tablespoon butter
6 tablespoons sugar

I teaspoon cinnamon
*/2 cup water
Vl cup corn syrup

Wash and pare apples 'A of the way down from stem end.
Remove cores, leaving apples whole.
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I M|i ii|>|) l (! rings in fritter batter of preceding recipe and fry according
lo directions.

N|nInkle with sugar and serve hot.

Combine brown sugar, water and spices.
Cook for 5 minutes, remove from heat and add butter.
Bake at 375° for 35 to 40 minutes.
Baste occasionally during baking.
Serve hot with rich milk or cream.
MBS. FORREST OGBUHN, Dallastown, Pa.; MRS. U. GRANT WEAVER, Johnstown, Pa

MRS. JAMES BAUMAN, Oyster Point , W

MRS. H. E. BRENNER, Creston,Ohio

Apple Goodie
For topping:

/2 cup oatmeal
I/2 cup brown sugar

cup flour
l/t cup butter
*/e teaspoon soda
Vs teaspoon baking powder

’nil iigur, flour, salt, cinnamon together and combine with sliced
apples.

Mi ' together well and place in the bottom of a greased casserole,

lo make topping, combine dry ingredients and rub in butter to make
crumbs.

I'ul crumbs on top of apple mixture,

i ' l l ' nl 375° for 35 to 40 minutes.
hot or cold with rich milk.

' I a les 8 servings.

V, . up tugar
I tablespoon flour

'/§ teaspoon salt
' 1 teaspoon cinnamon

/ < ups sliced apples

Apple Roll-ups
Follow directions in preceding recipe, but chop the apples.
Roll pastry in one large piece 51 inch thick.
Spread with melted butter and 'A cup brown sugar to which !A teaspoon

cinnamon has been added.
Add chopped apples and roll as a jelly roll.
Cut in slices VA inches thick.
Place slices in greased baking pan 1 inch apart.
Cover with syrup (see preceding recipe ) .
Bake at 375° for 35 to 40 minutes.
Delicious served hot with rich milk.

MRS. BERTHA LANDIS, Sterling, III .; ANNA LOIS UMBLE, Atglen, Pa ,

MRS. M. D. STUTZMAN, Kingman, Alta., Can MARY HOSTETLER, Iowa City, Iowa

Apple Fritters Apple Grunt
1 cup flour

M/2 teaspoons baking powder
I/2 teaspoon salt
2 tablespoons sugar

Sift dry ingredients together.
Beat egg and add milk.
Pour into dry ingredients.
Stir until the batter is smooth.
Pare apples and dice or slice very thin.
Add apples to batter and blend together.
Drop by spoonfuls into deep hot fat 370° to 375°.
Fry until a golden brown on all sides.
Makes 12 to 15 fritters.

MRS. IDA HERSHBERGER, Parnell, Iowa; MRS. AARON STOLTZFUS, Fremont, Texas
MRS. MATILDA YODER, Iowa City, Iowa

l/l cup sugar
/ tablespoon* shortening
I egg
I cup flour

l/l teaspoon salt
1 1 . mu sugar and shortening together.
Mid rgg and beat,

v ' 1 ' I soda to sour milk and stir into mixture,

ill dry ingredients together and add, beating thoroughly.
SiM sliced apples and blend into mixture.
! • 11 Into greased shallow baking dish.
Hub together the following for crumbs:

I teaspoon baking powder
*/2 teaspoon soda
/2 cup sour milk or buttermilk

M/2 cups sliced apples
1/2 teaspoon vanilla

I egg, beaten
I/2 cup milk plus I tablespoon

M/2 cups apples, chopped

•/2 teaspoon cinnamon
M/2 tablespoons butter

h tablespoons brown sugar
M/j teaspoons flour

'"|I I mill) crumbs over top of mixture.
It i ikr ut 375° for 35 to 40 minutes.
‘mi ve lint with rich milk.
Miikes 4-6 servings.

Swiss Apple Rings
Pare and core apples. Leave whole.
Slice in crosswise rings M inch thick. MRS. LOUELLA PLETCHER, Middleberry, Ind.

i
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Stewed Sweet ApplesApple Pandowdy
I eupi tweet apples

I/ I cup brown sugar
I/4 teaspoon salt

l */l tablespoons flour
2 cups water

'/l cup rich millt

I quart sliced apples
I cup brown su

VA cup flour
Vl teaspoon salt

I tablespoon vinegar
I tablespoon butter

% cup water
I teaspoon vanilla

Topping:
1 cup flour

1/2 teaspoon salt
2 teaspoons baking powder

21/2 tablespoons shortening
'/2 cup milk

9

Wiinli , pnre and core apples.
I 11 I In thin slices lengthwise.
Add water and cook until apples are soft but not mushy.
I lw minutes before apples are done, add sugar and salt.
Vl* l milk to flour and stir to a smooth paste.
Add paste to apples and cook until slightly thickened,stirring constantly,

hriiiove from heat, pour into serving dish and sprinkle with cinnamon.
Kin ve warm.
A favorite dish of Grandmother’s day.
Makes 6 servings.

Pare and slice apples.
Place in the bottom of a large flat baking dish.
To make syrup, combine sugar, flour, salt, vinegar and water.
Bring to a boil and cook for 2 minutes.
Remove from heat and add butter and vanilla. Cool.
Pour cooled syrup over apples.
Make topping by cutting shortening into sifted dry ingredients.
Add milk and stir only until mixture is wet.
Drop topping by spoonfuls over apple mixture.
Bake at 400° for 35 minutes.
Serve with rich milk or cream.
Makes 6-8 servings.

MRS. EARL EASH, Elverson, Pa.
Apricot Sauce

2 cups boiling water
/2 cup sugar
/2 cup crushed pineapple

1 pound dried apricots
Il/l cups water

1 tablespoon cornstarch
‘ k dried apricots in cups water for 1 hour.
1 < " ik until tender and rub them through a fine sieve.
Add sugar and 2 cups boiling water to pulp and bring to a boil.
Mis cornstarch with'A cup water to make a smooth paste.
Add paste to apricot pulp and cook until thickened, stirring constantly.
Itcinovc from heat and add crushed pineapple.
Makes 6 servings.

MRS. ELEANOR FREY, Chambersburg, Pa.
Apple Sponge Pudding

Very Old
6 medium-sized apples
2 eggs, separated
I cup
I cup

Vl teaspoon salt

I teaspoon baking powder
*/? cup water

1 teaspoon vanilla or lemon extract
2 tablespoons butter
2 cups brown sugar

sugar
flour

Apricot Upside Down CakeWash, pare and slice apples.
To make batter, beat egg yolks and add sugar.
Sift dry ingredients together and add alternately with water ami

flavoring.
Fold in stiffly beaten egg whites.
Melt butter and brown sugar in bottom of large, flat baking dish.
Add sliced apples.
Pour batter over top of apples.
Bake at 350° for 45 minutes.
Turn upside down to serve.
Serve with cream.
Makes 8 servings.

5 tablespoons apricot juice
I cup cake flour
I teaspoon baling powder

'A teaspoon salt

II apricot halves•/l cup shortening
I cup brown sugar
1 eggs, separated
I cup granulated sugar

Mi ll butter in large frying pan.
AiM brown sugar.
Aiiniigc apricot halves on top of sugar-butter mixture,

lb at egg yolks until light.
Add granulated sugar and apricot juice.
Hill (lour and measure.
bill Hour, salt and baking powder together.MRS. RAYMOND DOERR, SR., MillersviUe, P11

4
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nil lliMir and measure,

ill lli mi . baking powder and salt together.
VI . I Imlter and work it into dry ingredients.
UM milk and beat until thoroughly mixed.
VI I m',u and lemon juice to berries.

I Id min batter, stirring just enough to blend together.
buttered mold, cover tightly and steam for 45 minutes,

with rich milk or cream.

Add to mixture.
Fold in stiffly beaten egg whites.
Pour mixture over apricots and bake at 375° for 35 to 40 minutes.
Serve upside down.
Garnish with whipped cream.
Makes 6-8 servings.

MRS. TITUS MILLER, Falfurrio, Texas f n t i i l u l u a
in i * r warm
Mu!" i < 1 servings.Berry Sturm

I quart berries ( raspberry , blackberry
or blueberry )

% cup sugar

Mash fruit and add sugar.
Cut bread into small cubes and add to berries.

12 slices bread (a day old )
I pint rich milk Cherry Cobbler

I tablespoon tapioca
1 tablespoon lemon juice
2 tablespoons butter

1 /3 cup milk
2 cups cherries, seeded

1/, i up shortening
I i up sugar
I

IV, i ups (lour
V, teaspoon salt

I teaspoons baking powder

•nil Ilnur and measure.
'nil Hum , baking powder, salt and sugar together.

hnilcning into dry ingredients.
M . il I’Hg and add milk ,

i milltliH - with flour mixture.

Let stand 10 minutes and then add cold milk.
This dish is of Swiss origin.
Makes 6 servings.

MRS. GROVER SOLDNER, Bluffton, Oliin

I illBlackberry Cobbler
3 tablespoons butter
I cup sugar
I egg

I */2 cups flour
'/2 teaspoon salt

I teaspoon soda
Cream butter and sugar together.
Add egg and beat until fluffy.
Sift flour and measure.

2 tablespoons vinegar
*/2 teaspoon each of cinnamon and

cloves
!/l cup blackberry juice or milk

2/ 3 cup blackberries

lituntil flour is damp.
berries into a greased, shallow baking dish.fnm 1

|Minkle with tapioca, add lemon juice and butter.
I 11 b,liter in 6 mounds on top of cherries.
|i , 1 . ill 400° for 30 minutes.

with milk or cream.k i t ' 11 warm
M 4 i ', ( I servings.
Mu 1 IIAIII.ES VANPELT, Columbiana, Ohio; MRS. EDCAR THOMAS, llolsapple, Pa .

V At lit!Ion:
lit|il . n e 1 cup of cherries with 1 cup pineapple chunks and follow

directions as given.

Sift dry ingredients together and add alternately with juice and vinegar ,

Beat thoroughly after each addition.
Add berries and stir just enough to blend into dough.
Pour into a greased baking pan 8 inches square.
Bake at 350° for approximately 40 minutes.
Makes 6 servings. MRS. CLAYTON ROHRER, Wadsworth,Ohio

Cherry Dumplings
Dumplings:

H/2 cups flour
2 teaspoons baking powder•/4 cup sugar
I egg

^ cup milk
/2 teaspoon salt

MRS. ESTHER MOSHIER, Castorland, N. V.

Steamed Blueberry Mush
An Old Favorite 4 1 ups cherries

| «up sugar
I 1 ups water4 cups blueberries

2 cups sugar
1 tablespoon butter
2 cups flour

2/3 teaspoon salt
31/2 teaspoons baking powder

% cup milk
I teaspoon lemon juice /«
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Ailil panto to cherries and cook until thickened, stirring constantly.
Ill move from heat but keep warm.
In make knepplies, sift flour and salt together.
Make a well in the flour and add eggs.
’ilu with a fork and add milk to mixture.
Nlli until a smooth, thick batter is formed.
I hop hatter into 1'A quarts of boiling salt water.
In drop it, tilt bowl containing batter at an angle so that batter comes

just to edge of bowl.
A * It IN about to drop off into salt water, cut it with the side of a spoon

NO that about 'A teaspoon of batter drops at once. Every fourth or
fifth time dip spoon in boiling water to keep batter from sticking
to spoon.

I i > l boil one minute after all the batter is in the kettle.
Ill move from heat and drain through a colander.
Mi ll l< cup of butter and let it brown.
I'niir browned butter over knepplies.
In nerve, pour thickened cherries over little balls of dough.
Makes f) servings.
In former times this dish was used as a main course, and in a few

communities it is still served that way.
I lie old folks used to say that “as long as it gives knepplies and cabbage

flic Dutchman will not die!”
I H llic younger generation this dish is delicious as a dessert.

MRS. SARAH STEINER, Onville, Ohio

Wash and seed cherries.
Add water and sugar and cook until soft.
Drain cherries from juice.
Bring juice to boiling point and add dumplings.
To make dumplings:
Sift flour, salt, sugar and baking powder together.
Beat egg slightly and add milk.
Combine with flour mixture, and beat until a smooth, stiff dough.
Drop by spoonfuls into boiling cherry juice.
Cover and cook 12 minutes.
Add cherries and serve hot.
Makes 6-8 servings.
Delicious!

MRS. H. E. BRENNER, Creston, Ohio

Grandma's Cherry Pancakes or Fritters
1 cup milk
2 cups fresh or canned cherries ( sour

or sweet cherries may be used )

M/4 cups flour
*/2 teaspoon salt
2 eggs
3 tablesp

Sift flour and measure.
Sift flour, sugar and salt together.
Beat eggs and add milk.
Combine with flour mixture.
Beat until a smooth batter.

oons sugar

Add drained pitted cherries and blend into mixture.
Drop by spoonfuls onto a well greased, hot skillet.
Fry until the edges curl and cakes are brown on both sides.
Sprinkle each cake generously with sugar and stack in layers on a plate.
Makes 12-16 pancakes.
A very old recipe.

Cherry Moos
1 quart sour cherries, seeded
2 quarts water

i/ I cup sugar

A 1 Id water to cherries and cook until soft.

5 tablespoons flour
I cup sweet cream

MRS. C. F. YAKE, Scottdale, l’o
A 1 I 1 I half of sugar to cherries.
( Imnbine remaining sugar with flour and add cream to make a smooth

paste.
A 1 I 1 I paste to cherries and cook until thickened, stirring constantly,

hi 1 vc warm or cold as desired.
Makes 6-8 servings.

Cherry Knepplies
2 cups flour
2 eggs

% cup milk
2/3 teaspoon salt

I quart canned sour cherries
I cup water
3 tablespoons cornstarch
Add sugar to suit taste

Bring cherries to the boiling point.
Combine cornstarch and water to make a paste. MRS. H. B. FAST, Mountain Lake, Minn.

t
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I m iilr dough into 6 parts, work into smooth round balls and let rise

until light.
I ' lii . i mi top of boiling syrup. To make syrup, combine water, brown

ugar and butter and cook together for 5 minutes,

i HI i ' t and cook slowly for 25 to 30 minutes.
I in nut remove lid.

iii'i ves f).
\ n i .Id favorite of Grandmother’s day.
IliiMns may be added to syrup if desired.

MBS. EDCAB STHITE, Hagerstown, Md.; MRS. BETTY BECK, Archbold, Ohio

Cherry Rolls
1 egg

% cup sour cream
2 cups flour

*/l teaspoon soda
V/2 teaspoons baking powder

Beat egg and add sour cream.
Sift flour; measure and add salt, soda and baking powder. Sift again.
Add sifted dry ingredients and stir until well mixed.
Toss onto a slightly floured board and roll in an oblong piece '1 inch

thick.
Spread lightly with soft butter and cover with cherries.
Sprinkle cherries with cinnamon and sugar.
Roll up like a jelly roll and cut in crosswise slices l'A inches thick.
Place slices close together, cut side turned up in a greased baking pan
Pour over them the following sauce:

1/3 cup brown sugar
1/3 cup white sugar
M/2 tablespoons cornstarch
M/2 tablespoons butter

Combine dry ingredients, add liquid, coloring and flavoring.
Bring to a boil. When slightly thickened, add butter and pour over rolls.

Bake at 375° for 25 minutes.
Makes 12 rolls.

% teaspoon salt
2 tablespoons sugar
2 cups drained cherries
2 tablespoons butter
I teaspoon cinnamon

Blueberry Roly-Poly
•/2 teaspoon soda•/2 cup boiling water

I teaspoon cinnamon•/2 teaspoon nutmeg
M/2 cups fresh berries

•/l cup shortening•/l cup brown sugar
*/j cup molasses

I egg
M/4 cups flour

l/j teaspoon salt

I team shortening and sugar together.
\ 1 I 1 I egg and molasses and beat until light.

’ Ill Hour; measure and add salt and spices. Sift again.
I hssolve soda in boiling water.
\ 1 I 1 I dry ingredients alternately with hot water.
Nils well. Then fold in floured berries.

into a greased baking pan and bake at 350° for 35 minutes.
’ . l ive with the following sauce:

I cup sugar
I tablespoon flour

•/; cup boiling water
•/4 teaspoon salt

M/2 cups cherry juice
Few drops red coloring•/2 teaspoon almond extract

LEVINA STEINER, Dalton, Ohio; MRS. ADA MILLER, Elida, Ohio

Dampf Knepp or Caramel Dumplings
Syrup:

3 cups water
2 cups brown sugar
I tablespoon butter

I cup warm water
I egg
I teaspoon salt
3 tablespoons sugar
I tablespoon shortening, melted
I yeast cake (small )
Flour ( approximately 2*/2 to 3 cups )

Dissolve yeast in warm water.
Beat egg and add sugar and salt.
Combine yeast and egg mixture.
Add flour and melted fat and work to a smooth soft dough.
Turn out on a floured board and knead for several minutes.
Place dough in a greased bowl and brush surface with melted

shortening.

I egg, beaten
I tablespoon butter

l/t cup sweet cream
I teaspoon vanilla

( iimbine sugar, flour, and salt.
Slowly add boiling water and stir to a smooth paste.
< i H ik sauce for 3 minutes, stirring constantly.
Add beaten egg and cook 1 minute longer.

Remove from heat and add butter, sweet cream and vanilla.
Mu until well blended.
Makes 6-8 servings.

MARY E. SUTER, Harrisonburg,Va.; MRS. ADA SHANK, Clearspring, Md.
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Peach Fritters \ ilil melted butter to bread crumbs and blend together.
I 'lm e a layer of buttered crumbs in the bottom of a greased baking dish.
Add a layer of the pear mixture.
Repeat alternate layers, having crumbs on top.
Rake at 350° for 25 to 30 minutes.
Serve with whipped cream or rich milk.
Makes 6 servings.

1 cup flour
I */2 feaspoons baking powder
V4 teaspoon salt

2 tablespoons sugar

Sift flour; measure and add baking powder, salt and sugar.
Beat egg and add milk.
Add to dry ingredients and beat well.
Add melted fat and mix thoroughly.
Dip peach halves into batter and brown in shallow fat in a frying pan.
Sprinkle with sugar and serve warm.
Makes 8 fritters.

I e g g
1 / 3 cup milk

I tablespoon shortening
8 halves canned peaches

HANNAH MACK, Souderton, Pa.

Pineapple Upside Down Cake
I can pineapple slices ( 8 to 10 slices )
3 tablespoons shortening
I cup sugar
3 eggs

M/j cups flour

Melt butter in a skillet or heavy baking pan.
Add brown sugar and stir until well blended.
Arrange pineapple slices in an attractive pattern.
I o make batter:

< Yearn shortening and sugar together.
Add eggs and beat until light.
Silt flour and measure.
Silt flour, salt and baking powder together and add alternately with

milk.
beat thoroughly after each addition.
I 'our batter over fruit and bake at 350° for 45 to 50 minutes.

•/2 teaspoon salt
H/2 teaspoons baking powder

*/2 cup milk
I cup brown sugar
3 tablespoons butter

MRS. AARON H. MARTIN, Adamstown, Pa.

Peach Skillet Pie
1 /3 cup shortening
1 / 3 to I/2 cup milk

8 fresh peaches
Sift flour; measure and add salt and baking powder. Sift again.
Cut in shortening as for pastry.
Add milk all at once, just enough to make a soft dough.
Turn out on floured board and roll a round piece It inch thick and

several inches larger in diameter than the skillet used.
Place dough in bottom of skillet, let edges hang over the outside.
Then fill with sliced peaches and sprinkle with % cup sugar, to which

has been added % teaspoon cinnamon.
Dot with butter.

2 cups flour
I teaspoon salt
4 teaspoons baking powder

Fold edges back toward center to partially cover.
Leave center of pie uncovered.
Bake at 400° for 25 to 30 minutes.
Serve warm with rich milk.
Makes 6-8 servings.

Invert pan on a rack or plate.
Serve with whipped cream.
English walnuts or pecans may be added to brown sugar and butter

before adding batter.
Makes 6-8 servings.MBS. JACOB F. KOLB, Spring City, Pa.

MRS. NORMAN KRAYBILL, Elizabethtown, Pa.
MRS. OLIVER HAMILTON, Tuleta, Texas

MRS. CORA WEAVER, Johnstown, Pa.
Pear Betty

Juice of I lemon
2 cups soft bread crumbs
2 tablespoons melted butter

I quart canned pears
I/2 cup sugar
*/2 teaspoon cinnamon

teaspoon each of nutmeg and ginger

Drain juice from pears and slice them in lengthwise pieces.
Sift together sugar and spices.
Add sugar mixture and lemon juice to pears.

Pluma Moos
•/2 cup sugar
6 tablespoons flour

*/2 teaspoon salt
I teaspoon cinnamon
I cup sweet or sour cream

2 quarts water
I cup seedless raisins
I cup dried prunes•/* cup dried peaches

1/4 cup dried apricots

I
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Wash fruit and add warm water.
Cook until almost tender and then add sugar.
While fruit is cooking, prepare flour paste by combining flour, sail ,

cinnamon and cream.

Make sauce by combining brown sugar, butter and boiling water.
I HIII hot sauce over dough and bake at 350° for 35 to 40 minutes.
"’i ve warm with rich milk.
Makes 6 servings.

When fruit is done, slowly add flour paste, stirring constantly.
Cook until slightly thickened.
Serve warm.
This dish is served traditionally as a dessert or side dish in some

Mennonite communities for Easter, Pentecost or Christmas dinners.

Makes 8 servings.

MRS. EDWARD SELZER, Canton, Kan.; MRS. JESSE SPICHER, Belleville, Pa.

Raisin Shortcake with Orange Sauce
For raisin filling:

11/2 cups water
2/3 cup raisins

2 teaspoons cornstarch
!/l cup sugar

2 cups flour
? */l teaspoons baking powder•/2 teaspoon salt

4 tablespoons shortening
I egg•/2 cup milk or water

MRS. JACOB M. FRANZ, Mountain Lake, Minn

Prune Whip ill Hour; measure and add baking powder and salt. Sift again.
• 11 I m shortening as for pastry.
A 1 Id beaten egg and beat again.
AiM li(|iiid slowly and beat until a smooth dough.
I mu out on floured board and roll % inch thick.

1 ill with biscuit cutter and place on greased baking sheet.
H ike at 400° for 12 to 15 minutes.

l/l teaspoon salt
2 tablespoons lemon juice

2 cups prune pulp
3 egg whites

h cup sugar

Beat egg whites with salt until stiff but not dry.
Add sugar gradually, beating into whites.
Add lemon juice to prune pulp and gradually beat into egg whites.
Continue to beat until mixture is fluffy.
Pile lightly into individual serving dishes and chill.
Or pour into a greased baking dish, set in a pan of water and bake at

300° for 25 minutes.
Serve with whipped cream or a custard sauce ( page 350 ) .
Makes 6 servings.

Wlirii baked, split cakes and spread with raisin filling.
In 11mke filling, cook raisins in water, when almost done add sugar.

111 . solve cornstarch in V* cup cold water and add to raisins.
1 Mok until slightly thickened, stirring constantly.
Serve with orange sauce ( page 351).
Slakes 0-8 servings.

MRS. ABNER MUSSELMAN, Elmira, Ont., Can.Variations:
Other fruits such as apricots, bananas, fresh peaches or strawberries

may be used. Rhubarb Crunch
Combine the following:

1 cup sugar
2 tablespoons cornstarch
I cup water
I teaspoon vanilla

MU until crumbly:
I cup flour, sifted

% cup uncooked oatmeal
I cup brown sugar, packed

i/2 cup melted butter
I teaspoon cinnamon

I uver with 1 cups diced rhubarb
I 'M . half of crumbs in a greased 9 inch baking pan.
\ 1 I 1 I diced rhubarb.

1 111 nl > ine second mixture and cook until thick and clear.
I rhubarb.
I up with remaining crumbs.
Mil • at 350° for 1 hour.

MRS. J. H. FLISHER, Nampa, lilulm

Raisin Pudding
I cup flour
1 cup sugar
2 teaspoons baking powder

I/4 teaspoon salt
I2 cup milk

Sift flour and measure.
Sift flour, granulated sugar, baking powder and salt together.
Add raisins and milk and mix thoroughly.
Pour into a greased baking pan.

1 cup seedless raisins
2 cups boiling water
I cup brown sugar
I tablespoon butter
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Rhubarb Upside Down CakeCut in squares and serve while warm.
This is delicious served plain or with cream.
Makes 8 servings.

4 t up shortening
p sugar '/2 teaspoon salt

1 cup milt
2 cups diced rhubarb
1 cup brown sugar
2 tablespoons butter

'
I egg
1 cups flour

IVI teaspoons baking powder
MBS. LEWIS STRITE, Harrisonburg , Vo.

Rhubarb Pudding (I) M ' It butter in a skillet or heavy baking pan.
\ ild brown sugar and diced rhubarb.
I " make batter:

t train shortening and sugar together.
Add egg and beat.
'•ill Hour; measure and add baking powder and salt. Sift again.
Mil dry ingredients together and add alternately with milk.
(Mur butter over rhubarb and bake at 375° for 40 to 45 minutes.
I HIM upside down on plate to serve,

ttei ve with rich milk or cream.
Makes 6 servings.

1/3 cup butter or
4 cups diced rhubarb
I cup brown sugar
I tablespoon lemon juice

P/2 cups flour
1/2 teaspoon salt
l/l teaspoon cinnamon
1/2 cup sugar

garine

Sift flour; measure and add salt, sugar and cinnamon. Sift again.
Cut in shortening as for pastry.
Mixture will be crumbly.
Place /2 of crumb mixture in the bottom of a greased 8 inch cake pan.
Press down rather firmly.
Combine rhubarb, brown sugar and lemon juice.
Spread over top of crumb mixture.
Add remaining crumbs and press down with a spoon.
Bake at 375° for 40 to 45 minutes.
Serve warm with rich milk or cream.
Makes 6 servings.

MBS. GALEN MILLEB, Canton, Ohio

Strawberry Shortcake
I1/] cups flour

V loaspoons baking powder
l/l teaspoon salt

2 eggs

I cup
1 cup
2 tablespoons butter
I teaspoon vanilla

sugar
milk

FRANCES AMSTUTZ, Dalton, Ohio

Sill Hour; measure and add baking powder and salt. Sift again.
'till dry ingredients together.
Ib'iit eggs and add sugar, milk and flavoring.
I ttinbine egg mixture with dry ingredients.
At It I melted butter and beat until thoroughly blended.
I't " ir into 2 greased 8 inch cake pans.
H ike at 375° for 25 to 30 minutes.
H|ii emd strawberry whip between layers and on top.
Tn make whip:
Hull 1 cup sugar and % cup water together until syrup spins a thread

when dropped from a fork.
I'nnr syrup over 2 stiffly beaten egg whites.
Add 2 cups crushed strawberries.
Alter spreading whip between layers and on top of cake, garnish with

whole berries.
Makes 6-8 servings.

Rhubarb Pudding (II)
3 slices white breed
I cup diced rhuberb

1/3 cup brown suger
l/s teespoon nutmeg

I teblespoon butter

Cut bread in small cubes.

For custard:
I egg

1/4 cup
I cup

suger
milk

Place half of bread cubes in a greased baking dish.
Then add rhubarb and sprinkle with sugar and nutmeg.
Top with remaining bread cubes and dot with butter.
Beat egg, add sugar and milk.
Pour mixture over contents of baking dish.
Bake at 350° for approximately 40 minutes or until a silver knife comm

out clean when inserted in pudding.
Serve warm or cold with rich milk or cream.
Makes 6 servings.

MRS. ED UMBLE, Gap, Pa.MRS. LESTER D. AMSTUTZ, Apple Creek , Ohio
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FROZEN DESSERTS
ICE CREAMS, ICES AND SHERBETS

I urn crank slowly for first 6 minutes, then turn rapidly.
Add more ice and salt as needed.
Wlum frozen, pack in salt brine and allow to ripen for several hours.
Mukos 3 quarts.Freezer Ice Cream (Vanilla Custard)

1/2 teaspoon salt
6 egg yolks or 4 whole eggs
2 quarts light cream
I tablespoon vanilla

For 1 gallon freezer:
1 quart mill:
2 cups' sugar
4 tablespoons flour

Scald milk in top of double boiler.
Combine flour, salt and sugar.
Add M cup cold milk to make a smooth paste.
Add paste slowly to hot milk, stirring constantly.
When custard thickens, add beaten eggs and cook 2 minutes longer.
Remove from heat and add vanilla. Cool.
When cool, add cream and stir until well blended.
Scald can and dasher of the freezer and add custard.
Do not fill can more than 3 inches from top to allow for expansion.
Assemble freezer and crush ice.
Measure ice and salt, using 5 parts ice to 1 part salt.
Pack ice solidly around can, completely covering the top of can.
Turn the crank slowly the first 5 minutes.
Then turn rapidly until cranking becomes difficult.
Remove lid of can and take out dasher.
Push ice cream down from the sides of can.
Use layers of waxed paper over top cream before returning lid, or plug

hole in lid with a cork.
Cover with more ice and salt mixture.
Lay newspaper over top.
Keep packed in a cool place to allow cream to ripen for several hours.

MBS. JAMES HOHST, Columbiana,Ohio

REFRIGERATOR ICE CREAM
Vanilla Ice Cream (Uncooked Base)

*/l teaspoon salt
1 cup whipping cream
2 teaspoons vanilla

2 cups milk
I tablespoon plain gelatin•/2 cup cold water
I cup sugar

Scald milk in top of double boiler.
Add sugar and salt and stir until dissolved.
Soak gelatin in cold water.
Add gelatin to milk and blend together. Cool.
Add vanilla and pour into freezing tray.
Freeze until firm throughout.
Remove from tray, put in a bowl and break up with a wooden spoon.
Rent with electric mixer or rotary beater until free from hard lumps.
Fold in whipped cream and return to freezing tray.
Set control on refrigerator between normal and fast freezing to hold

until ready to serve.
Makes 6 servings.

MRS. HENBY A. BISHOP, Perkasie, Pa.
Variation:
Add 1 cup evaporated milk to mixture just before pouring it into

freezing tray.
Wlu-n cream is removed from tray to beat, add & cup sour cream in

place of the cup of whipping cream.
Stir until sour cream is well blended into mixture.
Return to tray and follow previous directions.Quick Freezer Ice Cream

For 1 gallon freezer:
M/2 quarts light cream

1 quart milk
2 cups sugar

Combine milk and cream.
Add sugar, salt and vanilla and stir until well blended.
Beat eggs and add to mixture.
Pour into scalded freezer can and adjust lid and crank of freezer.
Add finely chopped ice, 5 parts ice to 1 part salt.

FLORENCE C. FRIESEN, Oreensburg, Kan.
*/2 teaspoon salt
4 eggs
I tablespoon vanilla Caramel Refrigerator Ice Cream

I cup cream
I teaspoon vanilla

'/2 cup nut meats
'/2 cup sugar

11/2 cups milk, scalded
/a teaspoon salt
2 egg yolks

Ilcat '3 cup sugar slowly in heavy skillet until melted and slightly
browned.
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Add flour paste to hot milk and cook until thickened, stirring constantly.
Add beaten eggs and cook 2 minutes longer.
( hill and add vanilla and sliced peaches.
Pour into freezing tray and freeze.
Si ir several times during freezing.
Makes 6 servings.

Add scalded milk to melted sugar and stir until sugar is completely
dissolved.

Add remaining sugar and salt to beaten egg yolks.
Add yolks gradually to milk and sugar mixture.
Cool and pour into freezing tray.
Chill until mushy and then remove from tray and beat.
Add whipped cream and vanilla.
Line tray with broken nuts, add cream and freeze until firm.
Makes 6 servings.

MRS. FOREST KORNHAUS, Orroille, Ohio

Honey Refrigerator Ice Cream
2 cups whipping
I teaspoon vanilla

% cup honey
3 eggs

/4 teaspoon salt
MRS. LUELLA LAYMAN, Harrisonburg, Va . cream

Chocolate Refrigerator Ice Cream
•/» teaspoon salt
2 eggs
1 cqp cream
2 teaspoons vanilla

I lout honey to boiling point and slowly add to well-beaten eggs.
Add salt.
Heat with rotary beater or electric mixer until thick.
( lool and add whipped cream and vanilla.
Pour into 2 freezing trays and freeze.
Stir once during freezing.
Makes 8 servings.

P/j squ
( l '/j

unsweetened chocolate
ounces)

2 cups milk
2/ 3 cup sugar

tablespoon flourI t

Chop chocolate and melt it in top of double boiler.
Add 1/s cups milk and heat to boiling point.
Combine sugar, salt and flour with remaining milk and stir until a

smooth paste.
Add to hot milk and cook until thickened, stirring constantly.
Add beaten eggs and cook 2 minutes longer.
Remove from heat and cool.

MRS. JOHN P. DUERKSEN, Hesston, Kan.
Mocha Ice Cream

I cup brown sugar
I teaspoon vanilla
I cup whipping cream

*/2 cup nuts or shredded coconut

I tablesp gelatin
*/2 cup cold coffee

1 small can evaporated milk
2 cups milkWhen cool, add vanilla and whipped cream.

Pour into freezing trays and stir 3 or 4 times during freezing.
Makes 6-8 servings. Dissolve gelatin in cold coffee.

I ,et stand5minutes and then melt over hot water until clear.
( .'ombine evaporated milk, brown sugar, vanilla and milk.
Add dissolved gelatin and stir until thoroughly mixed.
Add whipped cream and pour into mold and allow to set in refrigerator,
(.ainish with nuts, coconut or maraschino cherries.
Makes 6-8 servings.

MRS. LEVI SHRAC, LowviUe, N. Y.
Variation ( Uncooked Base ):
Add 1 tablespoon gelatin to hot milk in place of flour paste.
Dissolve gelatin in % cup cold milk before adding it to hot milk.

MRS. MAHLON KING, Parkesburg , Pa .

MRS. WILLIAM G. DETWEILER, Orrville, OhioFrozen Peach Custard
l/l teaspoon salt

I teaspoon vanilla
I '/2 cups sliced peaches

21/2 cups milk
% cup sugar
3 eggs
I tablespc

Scald 2 cups milk in top of double boiler.
Combine sugar, salt and flour and add remaining milk to make a

smooth paste.

Quick Refrigerator Ice Cream
I can condensed milk
1 cup cold water
2 cups whipping cream

I >ilute milk with water.
Add flavor and salt.

!A teaspoon salt
I teaspoon vanilla or banana extractflour
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• i Mil and pour into freezing tray.
Vi control for fast freezing.
Freeze until firm throughout
llnnove from tray and break up with a wooden spoon.
Unit with rotary or electric beater until smooth.
Ilrtum to refrigerator to complete freezing.
Mukcs 6-8 servings.

Fold mixture into whipped cream and pour into tray.
Freeze for 1hour, remove from tray and beat until smooth.
Return to tray and freeze until firm.
Makes 6-8 servings.

MRS. CLIFFORD CHESSMAN, E. Kitchener,Ont., Can.

Quick Peppermint Ice Cream
20 marshmallows '/a teaspoon salt

I cup hot milk I cup whipping cream
I cup crushed or ground I teaspoon vanilla

peppermint candy

Cut marshmallows into small pieces and add to hot milk.
Stir until dissolved and remove from heat.

MRS. CARL G. SHOWALTER, Broadway,Va.
Orange Ice

Vl cup corn syrup
I teaspoon grated orange rind

tablespoon lemon juice
( .ombine syrup, sugar, water and grated orange rind.
Place over low heat and stir until sugar is dissolved,

firing to a boil and cook for 5 minutes without stirring. Cool.
Add orange and lemon juice. Mix well.
Freeze in a hand freezer or electric refrigerator.
II a freezer is used, use same directions as for ice cream (page 326).
II frozen in a refrigerator, set control for fast freezing and freeze until

firm.

I cup orange juice
H/j cup* water
% cup sugar I

Cool and chill.
Fold marshmallow mixture into whipped cream and beat until smooth.
Fold in crushed candy and vanilla.
Pour into freezing tray and freeze until firm.
Stir 2 or 3 times during freezing.
Makes 8 servings.
Candy may also be dissolved in hot milk if desired.

MRS. FRANK G. GOOD, Spring City, Pa.
Ilcinove from tray and break up with a wooden spoon.
Beat with an electric or rotary beater until a thick mush free from hard

lumps.
Iletum to refrigerator to complete freezing.
Makes 6-8 servings.

Pineapple-Orange Ice Cream
I cup sugar
4 cups milk
I cup thin cream

Combine crushed pineapple, orange and lemon juice with sugar.
Let stand 30 minutes to blend the flavors.
Add milk and cream and freeze in hand freezer or tray of electric

I cup crushed pineapple
Juice of 2 oranges
I tablespoon lemon juice

ANNA HERSH, Elizabethtown, Pa.
Variation:
If lemon ice is desired, replace orange juice and rind with % cup lemon

juice and1tablespoon lemon rind.refrigerator.
If frozen in tray, stir every 20 minutes during first hour of freezing.
Makes 8 servings. Maple Mousse

MRS. SIMON GINCERICH, Goshen, Ind. IVl teaspoons plain gelatin
'/• cup cold water
Vl cup boiling maple syrup

Dissolve gelatin in cold water and let stand 5 minutes.
Slowly add hot maple syrup to gelatin. Stir until smooth.
C lool and add whipped cream, salt and vanilla.
Four into freezing tray and set the control for fast freezing.
Do not stir during freezing.
Makes 6 servings.

I cup whipping cream
Vl teaspoon vanilla
|A teaspoon saltApricot Ice

I 1 /3 tablespoons lemon juice
2 cups apricot pulp and juice

1 cup sugar
/a cup corn syrup
2 cups boiling water

Combine sugar, syrup and 1cup water.
Cook to the soft ball stage.
Remove from heat and add remaining water and juice.
Add apricot pulp that has been rubbed through a sieve. MRS. JOHN DANFORD, Dayton,Ohio
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SHERBETS Orange Sherbet
I '/|cupi orange juice
1 /1 cup lemon juice
I */* cupi sugar

Buttermilk Pineapple Sherbet
2 cups buttermilk
I egg white

I tablespoon grated orange rind
1 cup water
2 cups milk

( iunbine sugar and water and cook until a syrup is formed.
I !< M4 and add fruit juices and grated rind.
Nlnwly add milk and stir until well blended.
I'uiir Into freezing trays and freeze at fast speed until firm.
Ili'iuove from tray and break into pieces with a wooden spoon,

(tout with electric mixer or rotary beater until smooth.
Returii to refrigerator to complete freezing.
Makes 8 servings.

I cup crushed pineapple
% cup sugar
Juice of I lemon

Combine sugar and crushed pineapple.
Add lemon juice and buttermilk.
Freeze until firm and then remove from tray and break up with a

wooden spoon.
Beat with electric mixer or rotary beater until smooth.
Add stiffly beaten egg white and blend into mixture.
Return to refrigerator to finish freezing.
Makes 6-8 servings. MBS. PAUL ROUPP, Hesston, Kan.

MRS. ARTHUR EBERSOLE, Birch Tree, Mo. Orange and Grapefruit Sherbet
H/j cups sugar

2 cups top milkLemon Milk Sherbet 2 cups orange and grapefruit juice
blend (canned )

1 /3 cup lemon juiceI cup sugar
2»/2 cups milk l nmhine sugar and juice.

Add milk slowly and stir until well blended.
I 'uiir into freezing trays and freeze at fast speed until firm.
Remove from tray and break into chunks with a wooden spoon.
Unit with electric mixer or rotary beater until smooth.
Return to trays and finish freezing.
Mukes 8 servings.

Add the sugar to the lemon juice and stir until dissolved.
Add milk slowly to lemon juice; stir constantly to keep from curdling.
Pour in freezing tray and follow directions given in preceding recipe or

freeze in hand freezer, followingdirectionsfor icecream (page326).
Makes 6-8 servings.

MRS. NAOMI BOSHART, Lowville, N. Y.
MRS. HERMAN RINKENBERGER, Bradford, 111.

Lime Sherbet Pineapple SherbetVi cup lemon juice
2'/j cups milk

I package lime gelatin
I cup sugar
I cup water

Combine sugar and water and cook together for 2 minutes.
Pour hot syrup over gelatin.
Stir until gelatin is dissolved.
Add lemon juice and cool.
Add milk and blend together well.
Pour into freezing trays and freeze until firm.
Remove to bowl and break into chunks with a wooden spoon.
Beat with electric mixer or rotary beater until smooth.
Return to trays and finish freezing.
Makes 8 servings.
MRS. RACHEL POWELL, South English, Iowa; MRS. C. A. GRAYBILL, Martinsburg, Pa.

1 can crushed pineapple (9 oz.)
2 cups buttermilk
I cup sugar

l */2 teaspoons gelatin

2 tablespoons hot water
I egg white
I teaspoon vanilla

I Rssolve gelatin in hot water.
( aimbine sugar and pineapple.
Add buttermilk slowly and stir until well blended. Add vanilla.
Ad< I dissolved gelatin and blend well into mixture.
I’uiir into freezing tray and freeze at high speed until firm.
Remove from tray and break into pieces with a wooden spoon.
Rent with electric mixer or rotary beater until smooth.
Add stiffly beaten egg white and return to refrigerator to finish freezing.
Mukes 8 servings.

MRS. MAGGIE MARTIN, Rittman, Ohio
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Summer Delight I MI ii mixture into mold and chill in refrigerator until it begins to
congeal.

Whip the cream until thick and fold into congealed mixture.
Ili'lurn to refrigerator until set.
N u t s m a y be added if desired.
Makes 8 servings.

MBS. N. D. MAST,Fentress,Va.; MBS. FBANK HEBB,Washingtonboro, Pa.

Frozen Fruit
2 oranges
2 lemons

2 cups water
2 cups sugar

2 b.
Squeeze oranges and lemons.
Mash bananas through a sieve.
Combine juices, banana pulp, sugar and water.
Stir until sugar is dissolved.
Pour into freezing tray and freeze at fast speed.
Stir 2 or 3 times during freezing.
Makes 6 servings.
MBS. C. R. EBERSOLE, La Junta, Colo.; MBS. MARVIN E. HOSTETLER,Orrville,Ohio

Creamy Delight
Vi package lime gelatin
'/; package strawberry gelatin

2 cups boiling water
I pint vanilla ice cream

Add 1 cup of boiling water to strawberry gelatin and stir until dissolved.
Add remaining cup of boiling water to lime gelatin and stir until

dissolved.
1'imr each into separate molds and chill in refrigerator until gelatin

begins to congeal.
Whip I cup of ice cream into each.
I'lie red and green gelatin lightly together in sherbet glasses.
A good dessert for Christmas or festive occasions or at the end of a

heavy dinner.
Makes 6-8 servings.

GELATIN DESSERTS
Apricot Delight

I package orange gelatin
I cup boiling water

'/2 pound dried apricots

I quart water
3 tablespoons tapioca
I cup sugar

i/2 teaspoon salt

Cook tapioca in 1quart water until soft.
Cook dried apricots until tender and rub through a sieve.
Dissolve gelatin inhot water.
Combine all ingredients and pour into a mold.
Chill until set or firm.

MRS. ARTHUR H. CLABAUCH, Hanover, Pa.

Delightful Dessert
I package strawberry gelatin
I cup hot water

*/2 cup minute tapioca

'/2 cup sugar

I quart water
I/2 pound marshmallows
I/2 cup pineapple tidbits
I cup whipping cream

Unmold and garnish with whipped cream.
Makes 6-8 servings. Dissolve gelatin in hot water.

I'our into mold and chill until partially congealed.
Dent with a rotary egg beater and return to refrigerator.
I umbine sugar and tapioca and add 1quart of water.
( <’ook until tapioca is soft.
( 'hill and beat with rotary beater.
Add chopped marshmallows and pineapple bits to tapioca.
Whip cream until thick and fold into mixture.
Dip gelatin lightly into sherbet glasses and pile tapioca-marshmallow

mixture on top.
Makes 6-8 servings.

MRS. MARK RHODES,Columbiana,Ohio

Pineapple Bavarian Cream
M/2 tables
1/2 cup
2 cups crushed pineapple

i/l teaspoon salt
1/2 cup sugar

Dissolve gelatin in cold water and let stand 15 minutes.
Add boiling water and stir until smooth.
Add sugar, salt and pineapple with juice to gelatin mixture.
Add chopped marshmallows and blend ingredients together.

ns plain gelatin
water

pint boiling water
1 cup whipping cream
2 tablespoons lemon juice
I dozen marshmallows, chopped

Iispoo
cold

DINA MOSER,Canton, Ohio
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Macaroon PuddingGraham Cracker Fluff
I M« pt milk
4 agg», separated
I tup sugar

I tablespoon plain gelatin
12 macaroons
1/2 cup whipping cream

I cup whipping cream
I teaspoon vanilla
3 tablespoons melted butter
3 tablespoons sugar

12 graham crackers

2 egg yolks•/2 cup
2/3 cup

1 package gelatin ( I tablespoon )
1/2 cup cold

2 egg whites

Beat egg yolks and add sugar and milk.
Cook in top of double boiler until slightly thickened.
Soak gelatin in the cold water.
Pour hot mixture over softened gelatin and stir until smooth.
Chill until slightly thickened.
Add stiffly beaten egg whites, vanilla and whipped cream to chilled

mixture.
Combine melted butter, cracker crumbs and sugar to make crumbs.
Sprinkle half of crumbs in bottom of serving dish.
Add mixture and top with remaining crumbs.
Let chill in refrigerator until set.
Makes 6-8 servings.

MRS. M. J. EICHELBERCER, Shickley, Neb.; MRS. OREN YODER, Parnell, Iowa
MRS. SAMUEL LANDIS, SOUDERTON , Pa.

‘mT
lb ill milk in top of double boiler.
Mi ni igg yolks and add sugar.
Add 'i imp scalded milk to beaten yolks.
Hit'll iidd eggs to milk.
I nnk until custard coats a spoon (about 2 minutes ).
Wi'Mimp from heat and add gelatin.
Nlh until it is dissolved.
Iliml iy.K whites until stiff and fold into mixture.
I line serving dish with macaroons and add pudding.
I huiiUli with whipped cream.
M iiln s (i-8 servings.

wate r

MIRIAM SHAFFER, Martinsburg, Pa.

Marshmallow Whip
I package strawberry gelatin
I cup hot water
I cup cold water

I quart crushed peaches or pineapple
*/2 pound marshmallows

2 cups whipping cream

111MU live gelatin in hot water.
A till cold water and chill until partially congealed.
Whip gelatin until light and fluffy.
Uhl crushed fruit and marshmallows that have been cut in quarters.
Whip cream.
I 1 ill I whipped cream into mixture and return to refrigerator.
I his can be made the day before it is to be served.
Makes 8 servings.

Lemon Bisque
I */2 cups eva

21/2 cups vani
I cup chopped nuts ( optional )

ated milk
wafer crumbs

package lemon gelatin
H/l cups boiling water
Juice and rind of I lemon
I/2 cup sugar

I r
Dissolve gelatin in boiling water.
Add sugar, lemon juice, and grated rind.
Chill mixture until congealed.
Beat until fluffy.
Chill evaporated milk and whip it until stiff .
Add to mixture.
Add chopped nuts.
Spread % of crumbs in the bottom of a baking dish or oblong pan 7 x 1)

inches.

MRS. JOHN IIERSHEY, Rohrerstown, Pa.

Pineapple Snow
I facia
I cup l.
I cup pineapple juice and water

I •I '.si live gelatin in hot water.
Add pineapple juice and remaining water.
I lull until partially congealed.
Whip until fluffy.
Add drained pineapple.
Whip cream and add sugar.

orange gelatin
water

Vl cup sugar
I cup crushed pineapple, drained

'/2 cup whipping cream

age
hot

Add mixture and top with remaining crumbs.
Let stand in refrigerator overnight.
Cut in squares when ready to serve.
Makes 8-10 servings.

MRS. SAMUEL JANZEN, Greensburg, Kan.
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Fold into mixture.
Serve plain or garnish with whipped cream.
Makes 6-8 servings.

Spanish Cream
I UhUipoon plain gelatin
I ftupi milk

Vl eup sugar

Httnk Kolatin in cold milk for 10 minutes.
A«M Uigur und salt and stir until it is dissolved.
Hi ill In top of double boiler until milk is scalded.
Ili nl igg yolks slightly and add A cup hot milk.
Hill mixture into remaining milk and cook until slightly thickened

( uliout 4 minutes).
'•Hi 1 1 iiislnutly.
Mi'illiivo from heat and cool slightly,

t' ulil In stiffly beaten egg whites and vanilla.
I IIIII Into molds and chill until firm.
Miilum 8 servings.

3 eggs, separated
*/• teaspoon salt

I teaspoon vanillaMRS. ERBIE SAUDER, MRS. LYDIA ZIMMERMAN, East Earl, Pa.

Rosy Vanilla Whip
1 package raspberry gelatin
2 cups 'water

1 package vanilla pudding
2 cups milk

Prepare gelatin and vanilla pudding as directed on package.
Chill gelatin until partially congealed and then beat until fluffy.
Add cooled pudding and beat until well blended.
Pour mixture into sherbet glasses or serving dish and chill until set.
Garnish with fresh fruit or whipped cream.
Makes 8 servings.

MRS. ALLEN GEHMAN, Adamstown, Pa.
MARY HOSTETLER, Iowa City, Iowa; ERMA ERNST, Kitchener, Ont., Can.

Strawberry Souffle
I tablespoon plain gelatin
6 tablespoons cold water

VA teaspoon salt
3 eggs, separated

Separate eggs and beat yolks slightly.
Add 2 tablespoons water, salt and sugar.
Cook mixture in top of double boiler until it thickens, stirring constantly.
Remove from heat.
Put 4 tablespoons cold water in a bowl and sprinkle gelatin over top.
When gelatin has dissolved, add it to hot custard.
Stir until it is well blended through mixture.
Cool mixture and then add crushed strawberries, whipped cream and

stiffly beaten egg whites.
Blend well into mixture.

2 cups crushed strawberries
Vi cup sugar
Vi cup whipping cream or

evaporated milk

MISCELLANEOUS REFRIGERATOR DESSERTS
Ambrosia

I manges VA cup shredded coconut
Maraschino cherriesI I.

Iliiiimn sections from oranges and cut in thirds.
Ml* e liiiimnus.
• iimliliie fruits and chill in refrigerator.
\ \ lien serving, top with shredded coconut and cherries.
MuInm 4 servings.

MARGARET LAMBERTSON, Pocomoke City, Md.

Angel Food Cake Dessert
I Urg« angel food cake broken

Into tmall pieces
4 ounces chocolate chips
if tablespoons water

I'III i liooolate chips in top part of double boiler.
Add water and stir until chocolate is melted.
Hi nl egg yolks until light and then add sugar.
Ai Id egg and sugar mixture to melted chips and stir until smooth. Cool.
When cool, add stiffly beaten egg whites and whipped cream.
Illiml Into mixture.

4 eggs, separated
3 tablespoons powdered sugar

Vi cup whipping 'cream

Pour into a large mold or small individual molds that have been rinsed
in cold water.

Chill in refrigerator until set.
Makes 8 servings.

MRS. ELI NUSSBAUM, Apple Creek, Ohio
Variation:
Replace water with pineapple juice and strawberries with 1 cup cnished

pineapple.
MRS. SAMUEL EBY, Clearspring , Md .
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Place alternate layers of cake pieces and chocolate mixture in a greased
loaf pan.

Have chocolate mixture on top.
Chill in refrigerator for at least 12 hours.
Makes 8 servings.

Melt I dale in top of double boiler.
\ . ld IHIIIIII salt, and hot water and stir until smooth,

y I I lx aim egg yolks and cook 2 minutes longer.
I limn heat and cool. Add vanilla.
sll sillily beaten egg whites and fold into mixture.
Mi a lady fingers in log cabin fashion in a serving dish.
I . I mb I lire over them and top with whipped cream.
Midi i tl drivings.

MBS. CLARENCE SWARTZENDRUBER, Kalona, loan

Apricot Pudding
MRS. JOHN DANFORD, Dayton, Ohiot/l pound dried apricots

4 cups water
3 tablespoons tapioca
I cup sugar

I package orange gelatin
VA teaspoon salt
Vi cup whipping cream Lemon Pudding

3 eggs, separated
I cup graham cracker or

vanilla wafer crumbs
I cup whipping cream

' , • up lemon juice
• . i .i .l rind of I lemon
1« . up sugar
1 , teaspoon salt

i MIIIILINE fruit juice and rind, sugar, salt and beaten egg yolks,
i uni mixture until thickened,

i uni *|iglitly and fold in stiffly beaten egg whites.
11 Id whipped cream and blend into mixture.

refrigerator tray and line bottom with crumbs, reserving some
1 1 limbs for top.

I mu In filling and sprinkle remaining crumbs on top.
Ini i until set. Do not turn control higher.
Milium ( I servings.
» 1 i i i S IOI .T7.FUS, Westover , Md.; ANNIE AND EDNA WENCER, Harrisonburg, Va.

Cook apricots until tender. Add sugar.
Bring 4 cups water to the boiling point.
Add tapioca and cook until clear.
Add gelatin and salt and stir until gelatin is dissolved.
Remove from heat and add apricot pulp.
Chill thoroughly and garnish with whipped cream.
Makes 6 servings.

IMRS. MELVIN ROHRER, Wadsworth, Ohio

Chocolate Surprise
1 cup sugar
3 tablespoons cocoa
3 tablespoons cornstarch

VA teaspoon salt
2 cups top milk (scalded )

3 eggs, beaten
3 tablespoons butter
6 graham crackers

Vi teaspoon vanilla
Vi cup chopped walnuts

Combine sugar, cocoa, cornstarch and salt; add scalded milk.
Add mixture to beaten eggs and mix thoroughly.
Cook until smooth and thickened, stirring constantly.
Remove from heat and add butter, vanilla, graham cracker crumbs, and

chopped nuts.
Chill until firm.
Serve with whipped cream.
Makes 6 servings.

Marshmallow Strawberry Delight
I cup whipping cream

Vi cup chopped nuts
\Vi cups strawberries, drained

11 graham crackers
ft Uhlotpoons melted butter
I aup milk
I • up chopped marshmallows

• in ' ll graham crackers and add melted butter.
Mi > thoroughly and then put % of crumbs in the bottom of a buttered

mold.
Ni ilil milk and add chopped marshmallows.
Mli Ini 2 minutes and then set aside until cold.
Slid crushed fruit, nuts and whipped cream.
i . i i with remaining crumbs and chill for 12 hours in refrigerator

MRS. WALTER WEAVER, Christiana, Pa,

Lady Finger Chocolate Dessert
4 eggs, separated

\Vi dozen lady fingers
I teaspoon vanilla

before serving.
i ni ,lied pineapple may be used in place of strawberries.
MHIH i fl servings.

2 ounces sweet chocolate
2 tablespoons sugar
2 tablespoons hot water

VA teaspoon salt WILMA TROVER, Harper, Kan.
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Peach Marlow tills mixture over crumbs and chill for 24 hours.• nl In squares and garnish with whipped cream.
Malum 8 servings.

32 marshmallows
2 tablespoons water

tablespoon lemon juice

Chop marshmallows and add water.
Heat in a saucepan over low heat, folding over and over until marsh-

mallows are almost melted.

I cup crushed peaches
(fresh or canned )

I cup whipping creamI MBS. JENNIE A. L. GABLE, York, Pa.
Pineapple Torle

* eggs, separated
1 « teaspoon salt
jft IM|I sugar

I */a l upi crushed pineapple

2 tablespoons lemon juice
2 tablespoons sugar
1 cup whipping cream
2 cups vanilla wafer crumbs

Remove from heat and continue folding until mixture is smooth.
Cool and then fold in crushed peaches.
Add lemon juice and whipped cream.
Pour mixture in freezing tray and freeze until set but not hard.
Makes 6-8 servings.

IIIMII egg yolks and add sugar and salt.
Iltnlu|iilcc from pineapple.
AtM pineapple and lemon juice.
I 'unit In top of double boiler until mixture coats a spoon,

lilt WM intently.
Iliuiiiivn from heat, add crushed pineapple and cool,
ttfiil egg whites until stiff.

MRS. C. N. STEINER, Sterling, III

Pineapple Fluff
2 tablespoons cornstarch
3 eggs, separated

1/2 pound marshmallows
Drain juice from pineapple and add enough water to make 2 cup*

liquid.
Heat Us cups juice to boiling point.
Combine cornstarch and sugar, add remaining juice to make a smooth

paste.
Add paste to hot liquid and cook until thickened, stirring constantly.
Add beaten egg yolks and cook 2 minutes longer.
Remove from heat and cool slightly.
Add beaten whites, crushed pineapple and chopped marshmallows.
Fold into mixture.
Chill thoroughly.
Makes 6-8 servings.

ELIZABETH GEHMAN, Mohnton, Pa.; MRS. EDITH MARTIN, East Earl, Pa.

2 cups crushed pineapple
1 cup sugar
2 cups water and pineapple juice

Ad'! ' tiiblespoons sugar to make a meringue,
tiilil whipped cream and custard into meringue.
IpHHtd half of the crumbs over the bottom and sides of a greased

I refrigerator tray.
A 1I1I < unttird mixture and cover with remaining crumbs.
INNUM* lor 3 to 4 hours or until firm.
MILKI » M (1-8 servings.

MRS. FRANCIS SMUCKER, Orrville,Ohio

Pineapple Rice
I «up cold boiled rice
I • up whipping cream

(A *up luger

Whip urenm.
Aihl migitr mid rice and blend into cream.
A 'hl diced marshmallows and chill,
tinIn pineapple and chill thoroughly.

When ready to serve, add well-drained pineapple and chopped nuts
and fold into mixture.

6 marshmallows
I cup crushed pineapple

i/l cup chopped nuts

Pineapple Pudding
1 /3 cup melted butter
2/3 cup powdered or granulated sugar

2 eggs, beaten
I cup light cream

2 cups crushed graham crackers or
vanilla wafers

I cup crushed pineapple
I cup chopped dates•/2 cup chopped nuts

Combine crumbs, pineapple, chopped dates and nuts.
Press into square pan (8 inches).
Combine sugar, melted butter and beaten eggs.
Mix thoroughly and add cream.

I'lle lightly into sherbet glasses.
(faith peaches or strawberries may be used in place of pineapple.
MHIIMN (I servings.

LUCILLE FAY MUMAW, Dalton, Ohio
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Plowlines or Funnel CakesVanilla Wafer Dessert
1 •qg»
2 cups milk
4 cups flour

lt. it i'Kgs and add milk and sugar.
MM Hour, salt and baking powder together.
Add dry ingredients to egg and milk mixture.
Hi ill butter until smooth.
I Idl butter should be thin enough to run through a small funnel.

I bop from funnel into hot deep fat 375°, holding finger over bottom of
funnel to control amount of batter released.

Muke into one of the following designs:
Hi Mil ut center of pan, swirling batter outward in a gradually enlarging

circle, being careful not to touch circles.
( If lot batter run through funnel into hot fat into any shape you desire,

crisscrossing to make an intricate design.
1' iv until a golden brown and remove from fat and drain.
Muke* about 30 cakes, depending on size.

Mns. ABRAM SHANK, Clearspring, Md.; MRS. JOHN HARNISH, Lancaster, Pa.

*4 cup sugar ( optional )
/2 teaspoon salt
2 teaspoons baking powder

Second filling:
5 tablespoons cocoa
4 tablespoons boiling water
I cup powdered sugar
3 eggs, separated

I pound vanilla wafers
First filling:

'/2 cup butter
*/2 cup powdered sugar
3 eggs, separated
I teaspoon vanilla

Roll wafers until fine and divide into 3 parts.
Line an oblong loaf pan with waxed paper.
Put & of the crumbs in bottom of pan.
Make first filling by creaming together sugar and butter.
Add beaten egg yolks and vanilla.
Fold in stiffly beaten whites.
Add this filling to crumbs in loaf pan.
Cover with second part of crumbs.
Add second filling made by rubbing sugar into cocoa, and adding

boiling water and egg yolks to make a smooth paste.
Fold in stiffly beaten egg whites.
Add filling to second layer of crumbs.
Add third layer of crumbs.
Cover and set in refrigerator for 12 to 24 hours.
Cut in squares and serve with whipped cream.
Makes 16 servings.

Pond Lilies
2 aggs

I /1 cups flour
limit <?Kgs.
Add Hour and salt. Stir until a smooth dough.
Add melted shortening and work into dough.
I Hvldo dough into small pieces the size of a large marble.
IIMII 11* thin as possible in a circle 3 inches in diameter.
Muke 8 cuts, starting from outer edge of circle and cutting toward

center.
I 1 ,ive center the size of a quarter.
I'ul 11 drop of water in the center and place another round ( made

similar to first one) on top.
I n , i eenters together with finger.
Muke iu deep hot fat 375°.
I lull ! centers down with end of a wooden spoon and let edges curl to

resemble lilies.
ftv until golden brown and then remove from fat and drain.
Fill (’enters with whipped cream or crushed fruit in season.
Muke* 8-12 cakes.

'/4 teaspoon salt
I tablespoon shortening

MRS. JOHN DANFORD, Dayton,Ohio

MISCELLANEOUS DESSERTS
Knee Patches or Swiss Crumpets

4 cups flour
•/2 teaspoon salt

3 eggs
I cup cream

Beat eggs and add cream.
Sift flour and salt together and stir into mixture to make a soft dough,

Take a piece of dough the size of a large marble and roll as thin a*
possible. (The Swiss used to cover the knee with a tea towel and
then stretch dough over knee until very thin. )

Fry in deep fat 375° until a delicate brown.
Drain and dust with powdered or granulated sugar.
Makes 24-30 patches.

A popular treat at weddings and holiday feastsl
MRS. LEAH HOSTETTER, Harper, Kan.; MRS. AARON STEINER, Dalton, Ohio MRS. LILLIE WINGARD, Boswell, Pa.
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lli'intivo from heat and add vanilla. Cool.
\\ lien cooled, add stiffly beaten egg whites and blend into mixture.

Mu*. WARREN A. EICHER, Milford, Neb.; MRS. M. M. DEINER, Versailles, Mo.
EMMA KINSINCER, Grantsville, M <L

Tangle Cakes
2 eggs

IVI cups sugar
!4 cup shortening
Vi teaspoon salt

Approximately 5 cups flour
I teaspoon soda
I cup sour milk

!4 teaspoon nutmeg ( optional )
Cream shortening and sugar.
Add eggs and beat again.
Sift dry ingredients together and add alternately with sour milk.
Beat thoroughly after each addition.
Roll dough in thin pieces and cut in strips H inch wide.
Tangle several strips together and fry in deep fat 375°.
Makes 30-36 cakes.

Chocolate Puffs
id chocolate 5 egg whites

/2 teaspoon salt•A teaspoon cream of tartar
I teaspoon vanilla

I squares u
( 2 os.)

I cup suga•/1 eup milk

I Iimlilne grated chocolate and sugar in top of double boiler.
Wilt'll chocolate is melted, add milk and cook to soft ball stage.
Menui\ c from fire and add vanilla.
Mi'«l egg whites until foamy.
A 1 I 1 I null und cream of tartar.
I mil lime beating until whites are stiff.
Ulmvlv fold hot syrup into beaten egg whites.
I'mii Into buttered baking dish or greased muffin tins and set in pan of

hot water.

MRS. ABRAM SHANK, Clearspring, Mil .

Cream Puffs
I cup flour

!A teaspoon salt
1 cup boiling water

Place butter and boiling water in saucepan.
Keep on low heat until butter is melted.
Sift flour and salt together and add all at one time to the boiling water

and fat.
Stir vigorously until mixture leaves sides of pan and forms a ball.
Remove from heat and add unbeaten eggs, one at a time.
Beat thoroughly after the addition of each egg.
Drop by tablespoonfuls onto a greased baking sheet, placing about 2

inches apart.
Bake at 425° for 30 minutes or until beads of moisture no longer appear

on surface.
Makes 12 to 15 cream puffs.
When cool, cut a slit in the side of each and fill with whipped cream or

the following filling:
2 cups milk

2/3 cup sugar
3 eggs, separated

Scald 1% cups milk in top of double boiler.
Combine sugar, flour and salt.
Add remaining milk to dry ingredients to make a smooth paste.
Add paste to scalded milk and cook until thickened, stirring constantly.
Slowly add beaten egg yolks and cook 2 more minutes.

'/2 cup butter
4 eggs

ll ikn until firm (about 35 minutes ),
bi 1 m with custard sauce (page 350).
Mu km (1-8 servings.

DELPHIA AND INA RHODES, Harrisonburg,Va.
Basket Ball Fluff

I ups soft bread crumbs
4 cups scalded milk

!/• cup sugar
I cup chopped

'/) teaspoon salt

4 eggs, separated
3 tablespoons butter

'/2 cup raisins
I teaspoon vanilla or

'/4 teaspoon nutmeg
marshmallows

NI >MIII milk.
Ilinl egg yolks, add sugar, salt and flavoring.
I "millin' crumbs, raisins and chopped marshmallows,

rmii hot milk slowly into egg mixture and mix thoroughly.
I'mii this mixture over crumb mixture.
1'iiiir lulu greased baking dish.
Ill 'll egg whites until stiff.
A 1 I1 I I tablespoons sugar and pile lightly on top of mixture.
Muk 1 11 I 325° until meringue is a golden brown.
NfiVm 8.

S tablespoons flour
A teaspoon salt

I teaspoon vanilla

MRS. HAROLD H. LAHMAN, Elkton,Va.



I cup brown sugar
I cup corn syrup
I cup light cream

I itmliluc sugar, syrup and cream and cook until syrup forms a soft ball
when dropped in cold water (238° ) .

Ilt’inove from heat and add butter and vanilla.
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SAUCES FOR DESSERTSLemon Meringue Blossoms
Filling:

% cup sugar
fa teaspoon salt
3 tablespoons cornstarch

I '/2 cups boiling water
3 egg yolks
Juice of 2 lemons
2 tablespoons grated lemon rind

Butterscotch Sauce3 egg whites
i/g teaspoon salt
Vl teaspoon vin
i/a teaspoon vam

I cup sugar

2 tablespoons butter
I teaspoon vanillaegar,1110

Combine egg whites, salt, vinegar and vanilla.
Beat until partly stiff and then add sugar gradually.
Continue to beat until very stiff.
Shape in mounds, dropping from a large spoon onto a cookie sheet

covered with plain, ungreased paper.
Shape into nests with back of spoon.
Bake at 300° for 45 minutes.
Remove from paper immediately and fill with lemon filling.
If difficult to remove, dip a spatula in water and lift them off paper.

I Mlclous when served on vanilla ice cream.
MHIUIN IK cups.

MBS. FORD R. KREIDER, Seville, Ohio

Cambridge Sauce
H/2 tablespoons cold water
Zl cup boiling water

I / I cup butter
1 cup powdered sugar
2 teaspoons flour

1 1 rum butter and sugar together.
Miikr a paste of flour and cold water.
Atld hot water gradually and cook for 5 minutes.

I linn pour hot mixture into creamed butter and sugar and stir until
smooth and sugar is dissolved.

I ii llrloos served on chocolate and other puddings.
Mukei about 1 cup.

To make filling:
Combine sugar, salt and cornstarch.
Add boiling water and cook in top of double boiler until thickened.
Add beaten egg yolks, juice and rind of lemon.
Cook 3 more minutes, stirring constantly.
Cool before filling meringues.
Makes 8 meringues. MRS. ALLEN GINGERICH, Lowville, N. Y.

STELLA HUBER STAUFFER, Tofield, Alta.,Can. Chocolate Sauce
I tablespoon cornstarch
I tablespoon butter

*/3 teaspoon salt
I teaspoon vanilla

2 squares of unsweetened chocolate
( 2 01.) or Zi CUP cocoa

I cup sugar
I cup hot water

Mi It chocolate in top part of double boiler.
(Jrudually add hot water and stir until smooth.
|)l «nolve cornstarch in 2 tablespoons cold water and add to chocolate

mixture.
Add sugar and salt and stir until dissolved.
t look over boiling water until mixture is thick and smooth (about 8 to

10 minutes ).
Nlli frequently.
liemove from heat and add butter and vanilla.
M nkes about 1)1 cups.
Mn « C. I’. SHOWALTER, Broadway,Va.; MRS. EPENTUS FETTEROLF, Lonsdale, Pa.

Supreme Delight
Vl cup buffer

2 cups sugar
4 eggs, separated

'A cup pecan nuts

'A cup chopped dates
I tablespoon vinegar

Vl teaspoon salt
Vanilla ice cream

Cream butter and sugar together.
Add beaten egg yolks, chopped nuts, dates and vinegar.
Beat egg whites until frothy, add salt.
Continue to beat until stiff.
Fold stiffly beaten whites into first mixture.
Pour into a buttered baking dish and set in a pan of hot water.
Bake at 325° until mixture is set (about 40 minutes ).
Top with vanilla ice cream when serving.
Makes 6-8 servings.

MRS. ANABEL SOMMERFELD. Halstead, Kan.
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Custard Sauce Lemon Sauce2 eggs
4 tablespoons sugar

Vs teaspoon salt

I h cups scalded mill
ll teaspoon vanilla It teaspoon salt

2 tablespoons butter
Grated rind and juice of I lemon

'/] cup sugar
I It tablespoons cornstarch
I It cups boiling waterScald milk in top of double boiler.

Beat eggs and add sugar and salt.
Slowly add scalded milk to egg and sugar mixture.
Cook over hot water until mixture thickens slightly and coats a metalspoon (about 5 minutes ).
Remove immediately from hot water and set pan in cold water to coolquickly.
Overcooking causes custard to curdle.
When cool, add vanilla.
Makes about 2 cups.

1Imnbine sugar, salt, and cornstarch.
Add boiling water and stir until a smooth paste.
( look slowly until thickened and clear.
Nil1 constantly.
Ilmnove from heat and add lemon rind and juice and butter,
hlli until ingredients are well blended.
Makes about 1& cups.

VIRGINIA PEBLEY, Johnstown, Pa.; MRS. OLIVER BAIR, Hanover, Pa.
Maple SauceDELPHIA AND INA RHODES, Harrisonburg, Va.

'/s teaspoon salt
I teaspoon vanilla

cup maple syrup
tablespoon butter

I teaspoon flour

I
IFruit Juice Sauce

'/2 cup sugar
112 tablespoons cornstarch

I tablespoon lemon juice

Mix sugar and cornstarch.
Add fruit juice and bring to a boil.
Cook for 3 minutes, stirring constantly.
Remove from heat and add lemon juice and butter.
Makes 1% cups.

ih cups fruit juice ( juice from any
canned fruit may be used )

I tablespoon butter
Melt butter and add flour and salt,
t imk 2 minutes and add syrup.
I imk I minute, stirring constantly.
Itmilove from heat and add vanilla.
Mtikes 1 cup.

MRS. ALVIN N. ROTH, Wellesley, Ont.,Can.

Maple Syrup
I teaspoon maple flavoring

l/t teaspoon vinegar
) cups sugar
2 cups boiling water

Hard Sauce
l/t cup butter
% cup granulated sugar or

I cup powdered sugar
I teaspoon boiling water

Cream butter and sugar together thoroughly.
Add salt, boiling water and flavoring.
Beat until fluffy.
Allow to chill before serving.
Makes about 1 cup.
Delicious when served on steamed pudding and fruit desserts.
Variation:
Add 2 teaspoons of orange juice and grated orange rind instead ofvanilla or lemon flavoring.

It teaspoon salt
I teaspoon vanilla or

2/3 teaspoon lemon extract
|)lttsolve sugar in boiling water. Cook together for 5 minutes. Cool.
Ail' I maple flavoring and vinegar and blend into mixture.
I cl stand 24 hours before using.
Makes about 1quart.

MRS. SYLVESTER LEHMAN, Apple Creek , Ohio

Orange Sauce
2 cups boiling water

Is teaspoon salt
I tablespoon butter

I/ I cup sugar
'1 tablespoons cornstarch
Grated rind of I orange
Juice of 3 oranges

t Imnbine sugar and cornstarch.
Add orange juice and grated rind.
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Add boiling water and cook until thickened.
Remove from heat and add butter.
Makes about 2 cups.

MRS. ABNER MUSSELMAN, Elmira,Ont.,Can,

Pear-Orange Bake
•/j cup water

lYl teaspoons grated orange rind
4 pears

'/2 cup sugar
'/l cup orange juice

Pare, halve and core fruit.
Combine sugar, orange juice, and water, and bring to boiling point.
Add pears and simmer in a covered pan until tender (about 20 minutes),
Remove fruit and add orange peel and simmer for 3 to 5 minutes longer ,

Chill and serve as a topping for vanilla ice cream.
Enough to top 8 servings.

RUTH STRONG, Mechanicsburg, Pa,

Strawberry Supreme
I cup sugar2 cups crushed strawberries

Crush strawberries thoroughly.
Add sugar and stir until it is dissolved.
Chill.
Delicious topping for ice cream or sponge cake.

CfafUrSTLIZZA KNOPP, Salem, Ohio

HAVE ONLY A FAINT RECOLLECTION OF THE PIE SHELF HANGING IN
I Jiiindmother’s springhouse. This shelf was suspended by wires attached
In heavy joists in the ceiling. Although that shelf has always been empty
lit my lime, it has spoken of days past when Grandmother was young
mid kept her larder full of goodies. On pie-baking day, which was
mindly Saturday morning, that swinging shelf fairly groaned with the
weight of 16 to 18 pies. No wonder the hostess of long ago need not
kmivv ahead of time that guests were coming! She was always prepared!

I he old-fashioned “safe” followed the shelf in the springhouse as an
mi client storage place for pies. It was a cupboard much like any other
•11 id shelves, except that the doors were made of tin. These were

353
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beautifully decorated with designs that looked as if they were mudo .
with a hammer and nail. These holes, although small enough that no Hy |
could pass through, aided in ventilation.

Some of the favorite pies of those days are still favorites in Mennonlto I
families today. A number of these are not to be found in modem cook
books, however. Although we have no way of tracing their history, we
are convinced that some of these recipes were brought by memory from
the old country. Among the most popular ones are the crumb pies and
open-faced sour cream fruit pies, including apple, peach and raisin,
There are other types of crumb pies with a chewy layer underneath.Two
more favorites are the buttermilk custard and the green tomato pies.

I can still recall how as a child I sat and watched my grandmother
make pies. She kept a blue-and-white-spotted enamel container in the
flour bin, and in that she always made her pastry. She would sift a large
amount of flour in this and then add lard for shortening. She never
thought of measuring her ingredients, for her experienced fingers know
just when she had enough fat or liquid. And what did it matter anyway,
if she added a bit too much fat? She would just add a little more flour
and thus have dough enough to make an extra “half-moon turnover” fen
the grandchildren. Her pastry was not quite so rich as ours today: thud
she could work quickly, for it was more easily handled. As I remember
those pies, however, they were certainly good.

Grandmother’s troubles were not over when she had taken the last pie
from the oven. Many of the old brick and stone houses, some of whicli
are still to be found in Lancaster County, Pennsylvania, and Rocking*
ham County, Virginia, had a back and a front stairway to the second
floor. The back steps led to rooms above the kitchen and were occupied
as bedrooms by the growing boys of the family. There was no connec*

tion between those rooms and the ones in the front of the house on the
second floor, where the parents and the girls of the family had their
rooms. When the house was quiet and all the family supposedly wore
asleep, what a temptation it was for Henry, Daniel, Jonas, and Abe to
slip down the back stairs and relieve the pie shelf of one or more of iti
number.

I Combine flour and salt in a mixing bowl.
t lit shortening into flour with a pastry blender or two knives.
|)n not overmix; these are sufficiently blended when particles are the

size of peas.
Add water gradually, sprinkling1tablespoon at a time over mixture.
TONS lightly with a fork until all particles of flour have been dampened.
Dun only enough water to hold the pastry together when it is pressed

between the fingers. It should not feel wet.
Hull dough into a round ball, handling as little as possible.
Hull out on a lightly floured board into a circle M inch thick and 1inch

larger than the diameter of the top of the pan.
To Make Pastry Shell

Hull dough as in preceding recipe.
I' ll circle into a pie plate and trim edges with scissors or a sharp knife.

Let X inch extend over rim.
Turn edge under and flute with fingers to make a standing rim.
|*i lek shell all over with a fork to prevent air bubbles.
Iliikr at 450° for 12 to 15 minutes or until a golden brown.

Two-Crust Pies
Um- pastry recipe on preceding page.
I ll vide dough into 2 equal portions.
Hull bottom crust as in preceding recipe.
I'liioc filling in the shell.
Hull remaining dough for top crust. Decorate top with favorite design,

leaving sufficient holes to allow steam to escape during cooking.
Moisten edges of cover crust with cold water.

I'irss edges together tightly with tines of a fork or with fingers.
Iliikc as directed in recipe.

Apple Pie
2 tablespoons rich milk
2 tablespoons butter ( optional )
Pastry for two 9 inch crusts

(page 354)
Miv apples, sugar, flour and spice together until well blended,

riuoe mixture in unbaked crust.
Add rich milk and dots of butter over the top.
I'luce strips or top crust on pie as desired.

) cups diced apples
I/) cup suger

I tablespoon flour
(/l teaspoon cinnamon or nutmegPIES

Pastry (for a 9-inch double-crust pie)
•/2 teaspoon salt

1 /3 cup cold water
2'/| cups flour
2/3 cup shortening
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I i ild beaten whites into apple mixture.
I "in into unbaked pie shell.
It ilc ut 375° for approximately 35 minutes.
I ii 'lieious!

Fasten securely at edges.
Bake in hot oven, 400° for 50 minutes.
Makes1 (9 inch) pie.

MRS. EDISON GERBER, Walnut Creek , Ohio
MRS. MICHAEL WHETZEL, Broadway,Va.

Apple Crumb Pie
% cup flour

I teaspoon cinnamon
Pastry for one 9 inch shell ( page 354)

6 tart apples
I cup sugar

1 /3 cup butter
Candied Apple Pie

2 cups sliced apples
l */l cups brown sugar
Vl cup butter

* - mane a 9 inch pie plate.
< Inver bottom with layer of sliced pared apples.
Add X cup brown sugar.
MU together butter, flour and remaining sugar.
'•Iii Inkle mixture over apples and bake for 45 minutes at 375°.
'" I ve with whipped cream.
Serves 6.

I cup flour
I cup whipped creamPare apples and cut into eighths.

Mix 'A cup sugar and cinnamon together and sprinkle over apples.
Put apple mixture into unbaked pastry shell.
Combine remaining sugar and flour. Add butter and rub together until

crumbs are formed.
Sprinkle fine crumbs over apples.
Bake at 425° for 10 minutes and then reduce temperature to 350°.
Bake 35 minutes longer.
Reheat just before serving.
Delicious when served with cheese. MRS. ALLEN GINGERICH, Lowville, N. Y.

MRS. D. H. BENDER, Palmyra, A/ n

Delicious Open-Faced Apple PieApple Custard Pie (I)
7 medium-sized apples

% cup sugar
2 tablespoons buffer

1 / 3 cup flour

Mix IniIter, sugar and flour together thoroughly.
I >|Inkle half of this mixture in the bottom of an unbaked pastry shell.

I liu < • apple halves tightly together in crust with cut side down.
< nver with remainder of crumb mixture.
Mix water and lemon juice and pour over apples.
Hake at 425° for 15 minutes and then reduce temperature to 375°.

( Continue to bake 35 minutes.
May be served with whipped cream.

•/j cup wafer
2 fablespoons lemon {uice
Pasfry for I ( 9 inch ) shell ( page 354 )

6 farf apples
I cup sugar
1 cup flour
2 fablespoons buffer

I feaspoon cinnamon
11/2 cups milk

Pasfry for one 9 inch crusf ( page 354 )

Mix sugar and flour together and put in the bottom of a pastry shell.
Pare apples and cut quarters; fit tightly together in the shell.
Sprinkle apples with cinnamon and dot with butter.
Pour milk over the mixture.
Bake at 375° for approximately 50 minutes.
This makes 1 (9 inch ) pie.

MRS. MINNIE HAMILTON, Sheridan, Ore

Apple Custard Pie (II) MAGGIE W. MOYER, Waterloo, Ont., Can.•/l cup melfed buffer
Pasfry for one 9 inch crusf ( page 354 )

2 cups applesauce•/2 cup sugar
2 eggs, separated

Add sugar, melted butter and egg yolks to applesauce.
Mix well.
Beat egg whites until they stand up in peaks.

VHI lation:
I In’ water and lemon juice may be omitted and Vs cup cream added

instead.
‘ •ininkle with cinnamon before baking.

MRS. DAVID A. HATHAWAY, Philadelphia, Mo.
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Hike at 425° for 15 minutes, reduce temperature to 375° and continue
to bake for 35 minutes.

I lil* makes 1 (9 inch) pie.
Deep-Dish or Old-Time Family Pie

1 quart sliced apples
I '/2 cups sugar

2 tablespoons butter

Line the sides and bottom of a square or rectangular baking dish (7 x 10
inches ) with pastry.

Add thinly sliced apples that have been mixed with sugar and cinnamon
Dot butter over the top. Add water.
Fit a crust over the top. Make openings in top crust to allow steam to

escape.
Bake at 425° for 20 minutes, reduce temperature to 375° and continue

to bake 40 minutes.
Cut in squares and serve with warm, sweetened milk and cream.
Serves 8.

2 teaspoons cinnamon•/l cup water
Pastry for 3 (9 inch ) shells ( page 35*1) MRS. LEANDER GANTZ, Marietta, Pa.

Dutch Apple Pie
3 cups sliced apples
I cup brown sugar
4 tablespoons butter
I tablespoons flour

I teaspoon cinnamon
3 tablespoons top milk
Pastry for I (9 inch ) crust ( page 354)

( oinbine flour, sugar and cinnamon.
• ut in the butter with a pastry blender,
rim e sliced apples in an unbaked pie shell.
' in Inkle crumb mixture over top.
Add milk.
hake at 375° for 45 minutes or until apples are soft, and a rich syrup

lias formed.
MRS. JOHN HORST, Salem , Ohio

Dried Apple Custard Pie
MRS. RALPH L. VOCT, Hesston, Kan .>/2 cup dried apples

i/2 cup sugar
2 eggs, separated

V2 teaspoon salt

Soak dried apples in warm water for 1 hour.
Cook apples in water in which they have soaked. When soft, rub

through a sieve or mash fine.
Add flour, salt, sugar, egg yolks and orange rind.
When thoroughly mixed, add milk.
Fold in stiffly beaten egg whites.
Pour mixture into unbaked pie shell.
Bake at 375° for 40 minutes.

I 1/; tablespoons flour
I teaspoon grated orange rind

I '/4 cups milk
Pastry for I (9 inch ) crust ( page 3.54 ) Fried Apple Turnovers (Very Old)

2 cups dried apples
I/) cup sugar

2 tablespoons butter

I teaspoon cinnamon
Pastry for 2 (9 inch ) shells ( page 354 )

'miik dried apples in IK cups warm water.
• link until tender.
I >ruIn off most of the juice.
Add sugar, butter and cinnamon to apples.
Hull pastry as for pies, and cut into 4 to 5 inch squares or circles,

rim e several spoonfuls of apples on one-half of square.
Moisten edges and then fold over other half of square.
I M I S edges together securely.
1 I V in deep fat at 375° for approximately 4 minutes or until golden

brown on both sides. If baked in oven, bake at 375° for approxi-
mately 20 minutes.

MRS. AMOS KOLB, Spring City, I'a.

Dried Snitz Pie
2 cups dried tart apples

2/3 cup sugar
I */2 cups wafer

Soak apples in VA cups warm water.
Cook apples in water in which they were soaked.
When soft, rub apples through a colander.
Add sugar and spices.
Put mixture in an unbaked pie shell.
Cover pie with top crust. Fasten at edges.

/4 teaspoon powdered cloves
>/2 teaspoon cinnamon
Pastry for 2 (9 inch) crusts ( page 354 )

MRS. AARON STOLTZFUS, Fremont, Texas

Apple Butter Pie
'/} cup apple buffer

2 eggs
(/j cup sugar

lyi tablespoons cornsfarch

1 feaspoon cinnamon
2 cups milk
Pasfry for 2 (9 inch ) crusfs ( page 354)
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1 i iwr with crust and pinch edges together,
ltd . HI 400° for 20 to 25 minutes.

Add beaten eggs, sugar, cornstarch and cinnamon to apple butter. Mix
well.

MRS. LEWIS BENDER, Wellman, Iowa
I "i variety, the egg white may be separated and beaten for meringue.
I ' li * * < • meringue on top of tarts instead of top crust, and bake at 325°

until golden brown.

Add milk gradually to mixture and blend together.
Pour into an unbaked pastry shell.
Cut strips of dough % inch wide and place on top of pie in lattic*

fashion.
Bake at 375° for 35 minutes.
Makes 1 (9 inch ) pie. Butter Tarts

MRS. EDNA LEHMAN, Holsopple, Pa
I cup brown sugar
I «gg
I tablespoons buffer

Mi' Migur and butter together.

2 fablespoons corn syrup
I teaspoon vanilla

Pastry for I (9 inch ) crust ( page 354 )Banana Cream Pie
% cup sugar
3 tablespoons cornstarch•/4 teaspoon salt
2 eggs, separated
2 cups milk

I tablespoon butter
I teaspoon vanilla
I cup sliced bananas

Pastry for I (9 inch ) crust ( page 351 )

Mid egg, syrup, and vanilla and combine well.
I < li tart pans with pastry; place#large spoonfuls of mixture in each.
lid c ut 400° for about 20 minutes, or until pastry is delicately browned.

MRS. MERVIN WEBER, Kitchener, Ont., Can.Combine sugar, salt and cornstarch.
Add 1/2 cups of milk.
Cook in a double boiler until thickened.
Beat yolks of eggs and add remaining milk.
Add egg mixture slowly to custard, and cook 2 more minutes.
Remove from heat and add butter and vanilla.

Fruit Tarts (Perischki)
l cups dried peaches, apricots or

prunes•/) cup sugar

"ink dried fruit in warm water for 1 hour.
' " ik until tender and add sugar.
I iii * In and cool.
hull pastry and cut into 3 to 4 inch squares.
I > il lllliug in center of square.
Miilxton edges and bring comers up on top and press together.
II il c al 400° for 20 minutes or until golden brown.

I */2 cups warm water
Pastry for 2 ( 9 inch ) shells ( page 354 )

Slice bananas and place them in the bottom of a baked crust.
Add cream filling and cover with meringue.
Brown meringue in moderate oven (350° ) until golden brown. This will

require 12-15 minutes.
This makes 1 (9 inch ) pie.

BERTHA DIENEB, Versailles, \In

HELEN LORENZ, Mountain Lake, Minn.
Banbury Tarts

Buttermilk Pie•/2 cup nuts ( walnuts )
1 egg
2 tablespoons lemon juice
Pastry for I ( 9 inch ) crust ( page 351 )

•/2 cup raisins•/2 cup dates
I cup sugar

I/4 cup butter

Chop raisins and dates.
Combine all ingredients except lemon juice, and cook slowly for 111

minutes.
Remove from heat, add lemon juice and cool.
Roll pastry and line tart or muffin tins or cut in 3 inch squares.
Place 2 spoonfuls of filling in each shell.

2 tablespoons flour
I teaspoon lemon flavoring
Pastry for I ( 9 inch ) crust ( page 354 )

1 cup sugar
2 cups buttermilk
2 eggs
! tablespoons butter

' miibine sugar and flour.
N ' l ' I beaten eggs, melted butter, milk and flavoring.

I "* * » Into unbaked pie crust.
•' I * al 400° for 10 minutes then to 350° for 30 minutes.
I In makes 1 (9 inch ) pie.

MRS. FREEDLEY SCHROCK, Hesston, Kan.
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I ( in muffin or tart pans with pastry.
rim ' I teaspoon tart jelly in each, then add mixture.
Iliike ul K)0o for 20-25 minutes.
h lukel 8 tarts.

Butter Raisin Tarts
I cup brown sugar
1 cup raisins
2 tablespoons butter, melted
I egg

Combine all ingredients and cook slowly for 7 minutes.
Line muffin or tart pans with pastry.
Put several spoonfuls of filling in each tart.
Bake at 400° for 20 to 25 minutes.
Makes 6-8 servings.
MRS. ALLEN SCHULTZ, Milverton, Ont., Can.; MRS. MAURICE ROES, Lowville, N . Y

% cup water
I teaspoon vanilla

Pastry for I (9 inch ) crust ( page 351 )

MARY HURST, Seville, Ohio

Caramel Pie
2 eggs, separated
2 cups milk•/j teaspoon vanilla
Pastry for I (9 inch ) crust ( page 354 )

1 cup brown sugar
I / ) cup flour

2 tablespoons butter
l/l toaspoon salt

Hi 11 Iff cups milk in top of double boiler.
1 iiinhliie flour, sugar and salt and make a paste with remaining % cup

milk.
\ • liI mixture to hot milk and cook until thickened.
Slid beaten egg yolks and cook 2 minutes longer.
I mu custard in a 9 inch baked pie crust.
1 mil with meringue and bake at 350° until golden brown.

MRS. J. EARLY SUTER, Harrisonburg,Va.

Butterscotch Pie
First Part:

(/2 cup brown sugar
3 tablespoons boiling water
I tablespoon butter

'/2 teaspoon salt
i/2 teaspoon vanilla
i/g teaspoon soda

Second Part:
I egg yolk

i/2 cup flour
i/2 cup granulated sugar

li/2 cups boiling water or milk
Pastry for I (9 inch ) crust ( page 334 )

Combine brown sugar, 3 tablespoons boiling water, butter and salt.
When mixture begins to boil, add soda.
Boil until syrup forms a hard ball in cold water.
Combine egg yolk, flour and granulated sugar, slowly add boiling watei
Add second mixture to first and bring to a boil.
Pour custard in a baked pie shell.
Top with meringue and bake at 350° for about 12 minutes or until

meringue is golden brown.
This makes 1 ( 9 inch ) pie.

Cottage Cheese Pie (I)
Filling:

3 eggs, separated
I teaspoon salt
6 ounces cottage cheese
1 cup sugar
2 tablespoons flour
I teaspoon vanilla
I cup cream
I cup milk

< Mini :
I package zweiback, ground

( 6 ounces)
I cup sugar•/* cup melted butter

l/l tsaspoon cinnamon

MRS. RAYMOND TROYER, Sugar Creek , Ohio

Mi < together the zwieback crumbs, sugar, and cinnamon.
\ > M melted butter and pat mixture in a 9 inch pie tin.
I filling, add egg yolks, salt, sugar and flour to cottage cheese.
\ . li I milk, cream and vanilla; when thoroughly combined, add beaten

egg whites.
I'om mixture into crust.
Ill erve a few of the crumbs to sprinkle on top.

IIMIT at 350° for 1 hour.
I III # lx delicious.

Cake Filled Pielets
I 1 /3 cups sifted flour

I/2 teaspoon soda
VA teaspoon salt
1/2 teaspoon cinnamon
1/2 teaspoon nutmeg

1 /3 cup shortening
1/2 cup sugar

Sift flour, soda, salt and spices together.
Cream shortening and add sugar gradually.
Add egg and beat well.
Add dry ingredients alternately with milk and molasses.

I egg, well beaten
I/4 cup raisins

1/3 cup milk
1/3 cup molasses

Red , tart jelly
Pastry ( page 354)

MRS. ARTHUR RUTH, Chalfont, Pa.
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' 1 1 it r.'.IV for 10 minutes, then in moderate oven ( 375° ) for 30
11ill III tttll *

Mnki‘1 I ( 0 Inch ) pie.

Cottage Cheese Pie (II)
M/2 cups cottage cheese
'/2 cup sugar

2 tablespoons flour
1/4 teaspoon salt

2 eggs, separated
'/4 teaspoon cinnamon or nutmog

2 cups milk
Pastry for I (9 inch ) crust ( page 33 I ' Mns. FANNIE A. L. GABLE, York, Pa.; MRS. IRA EICSTI, Buda, II I.

Combine cottage cheese, sugar, flour, salt and spice.
Add beaten egg yolks and mix thoroughly.
Add milk gradually to make a smooth paste.
Fold in beaten egg whites.
Pour into unbaked pastry shell.
Bake at 350° for 1 hour.
Makes 1 ( 9 inch ) pie.

MRS. WILLIS D. MOYER, SOUDERTON , Pa.; MRS. AMOS H. BECHTEL, Spring City. f '.i

Chocolate Cream Pie
< chocolate or

I Ulileipoons cocoa
I * up* milk
I • lift iug«r
I uUmpoon butter

* i Uftipoon salt

3 tablespoons cornstarch or
4 tablespoons flour

2 eggs, separated
I teaspoon vanilla

Pastry for I (9 inch ) crust ( page 354 )

Mi ll i In H I date in top of double boiler.
M'l I 1 . . ups milk and bring to boiling point.• imlilm sugur, salt and cornstarch.
Iflil tilling milk to make a smooth paste.
Mil | H t c > to milk and cook until thickened.
||«M ( I'MK yolks.

I .mall amount of hot mixture over yolks before adding them to•Milk .
HHHII> 1 more minutes.
t' Irom heat and add butter and vanilla.

German Cottage Cheese Cakes
2 cups cottage cheese
/4 teaspoon salt
2 eggs, separated

Combine cottage cheese, egg yolks and salt.
Add egg whites to flour.
Add enough water to moisten flour, as for pastry.
Roll dough and cut in 6 inch circles.
Put 2 tablespoons of cheese mixture on half of the circle.
Fold over other side and fasten edges securely.
Drop half-moons in a large pan of boiling water.
When done, these will float on top of the water.
Remove from water and pour brown butter over top.
These are delicious.
Makes 6 to 8 cakes.

2 cups flour
Wafer
Pastry for 2 ( 9 inch ) crusts ( page 35 I I

ml .mil pour into baked pie shell.
• . . . i with meringue and bake at 350° for about 12 minutes or until

iiii'ilnguo is a golden brown.
A SISTER, Manheim, Pa.

Cinnamon Pie
I . H|H io(t bread crumbs

"t 1.11)1 brown sugar
I a««i

I Ini. pi. plate with pastry.
VI. I Ini'iid crumbs.

1 mi l numbs with brown sugar.
RMI I'Kgs and add milk.
• . mi mixture over crumbs.
k|Ultikli < with cinnamon,

linki nl 150° for 35 minutes.
Main ^ I ( t) inch ) pie.

2 cups milk
I teaspoon cinnamon
Pastry for I (9 inch ) crust ( page 354 )

MRS. CALLIE BURKHOLDER LEITZEL, Hutchinson, Knit

Cherry Pie
&/2 cups sour cherries
1/3 cup cherry juice
1 /3 cup brown sugar
1 /3 cup granulated sugar

Combine cherries, juice, sugars, flavoring and tapioca.
Let stand 15 minutes.
Pour into pastry-lined pie plate. Dot with butter.
Place crust or strips on top as preferred.

3 tablespoons minute tapioca
I tablespoon butter

Ys teaspoon almond extract
Pastry for 2 ( 9 inch ) crusts ( page* 35 I )

MRS. HENRY A. MARTIN, Kitchener,Ont., Can.
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i wllli top crust.
11 1 I ' lor 15 minutes, reduce heat to 375° and continue to bake•"i K ) minutes.
‘ I I I . I ( 0 Inch) pie.

Old-Fashioned Coconut Pie
I fresh coconut, grated
I cup sugar
3 cups milk

Combine grated coconut, sugar and milk.
Fold in stiffly beaten egg whites.
Pour mixture into unbaked pie shells.
Bake at 350° for 40 to 45 minutes.
This amount makes 2 ( 9 inch ) pies.

3 egg whites
Pastry for 2 (9 inch ) crusts ( page TH I

MRS. ETTER HEATWOLE, Waynesboro,Va.

Elderberry Pie
' < till* •Iderborries

tup iuQ« r
(•hleipoons flour

•/g teaspoon salt
3 tablespoons lemon juice
Pastry for 2 (9 inch ) crusts ( page 354 )1SARAH K. BEAN, Creatntr (/ . / '.i

I ini ' i pic pun with pastry.
Ibut)

Coconut Cream Pie
it nil wash elderberries and fill pie shell.

Mi. iM|iiti suit and flour and sprinkle over berries.
• ' " illi top crust and fasten edges securely.

0.11 nl l !! > for 10 minutes, reduce temperature to 350° and bake 30
minutes longer.

M d . . I ( 9 inch ) pie.

'/2 teaspoon salt
I '/4 cups shredded coconut

I teaspoon vanilla
Pastry for I (9 inch ) crust ( page T i l )

2 cups milk
i/2 cup sugar
4 tablespoons cornstarch
2 eggs, separated
I tablespoon butter

Scald IK cups milk in top of double boiler.
Combine sugar, salt and cornstarch.
Add remaining milk.
Pour paste into hot milk and cook until thickened.
Beat egg yolks.
Pour small amount of hot mixture over yolks before adding them to mill
Cook 2 minutes longer.
Remove from heat, add butter, vanilla and % cup shredded coconut ,

Cool and pour into baked shell.
Cover with meringue made by adding 4 tablespoons sugar to bculcii ,

egg white.
Sprinkle remaining coconut over top and bake at 350° until golden

brown.
Makes 1 (9 inch ) pie.

MRS. LAUREN SHANK, North Lima, Ohio; MRS. JOHN A. LEHMAN, Boswell, / '> i

I

MRS. ROY E. BLOSSER, Orrville, Ohio
I ) II liillnn, crumbs may be sprinkled over top of elderberries instead

I pulling on top crust,

t HI • i limbs, rub together:
4 labUipoons flour
> t « bl«» poons sugar

2 tablespoons melted butter

MRS. ELMER MACK, Souderton, Pa.

Elderberry Custard Pie
I •• »* ) » nlderberry juice

1 « • tip flour
I • up sugar

1 • teaspoon salt

I egg, separated
I cup milk

Pastry for I (9 inch ) crust ( page 354 )

tillin' t Mil berry juice to boiling point.
' unililiie sugar, flour and salt.
Slid '1 cup milk.
Ill |iiisle to juice and cook until thickened.
Ii e I rum heat and add egg yolk and milk.
I "Id III sillily beaten egg white.
I mu mixture into unbaked shell and bake at 350° for 30 minutes.
’ i ' 1 I ( 9 inch ) pie.

Damson Pie
I cup milk

/4 cup cream
I tablespoon butter
Pastry for 2 ( 9 inch ) crusts ( page 354 I

If fresh damsons are used, cook them until tender and rub through n
colander.

Add eggs, sugar, milk and cream.
Pour into an unbaked crust. Dot with butter.

1 cup damson preserves or
2 cups fresh seeded damsons

I /2 cups sugar if preserves not used
2 eggs

MRS. ELMER MAUST, Grantsville, Md.
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Funny Cake Pie
Lower Part:

• ittiltliM' Ingredients.
• Inin graham cracker crust.
MM* > i r whites until stiff , add 3 tablespoons sugar.

ml HI* i fugue over top and sprinkle with crumbs.
Il|n ' I * |* l < • lii 350° oven until golden brown.
I li ' ll Irigerator 6 hours before serving.

Top Part:
I/2 cup sugar

cup shortening
I egg•/2 cup milk
I teaspoon baking powder
I cup flour

*/2 teaspoon vanilla

'/2 cup sugar
!A cup

1/3 cup hot water•/l teaspoon vanilla
Pastry for I (9 inch ) crust ( page 3.VI I

cocoa
p i t

MRS. WILLIAM GOOD, Spring City, Pa.
Mix top part like cake batter, creaming fat, and adding sugar and egg
Add milk alternately with sifted dry ingredients.
For lower part, combine sugar and cocoa.
Add hot water and vanilla.

Grape Pie
* - upt Concord grapes
I tup tugar
I UMmpoons flour

H Hill ili iln and stem grapes.
|l kms and simmer pulp for 5 minutes.
II 1 mid any water to pulp.
ty hlli * Iml . press pulp through a sieve to remove seeds.p tilin’ strained pulp with skins.
IHHIIIIIII sugar and flour and add to grapes.
III ml in Innon juice and melted butter.
I .in lull > pastry lined plate.

with top crust or strips.
1' i n I ” > for 10 minutes, then reduce heat to 350° for 30 minutes.
M i l . , I ( I) inch ) pie.

Mn*i ( ' N. STEINER, Sterling, III.; MRS. JACOB HALLMAN, Kitchener, Ont.,Can.

I tablespoon butter
I tablespoon lemon juice

Pastry for 2 (9 inch) crusts ( page 354 )Line pie plate with pastry.
Add lower part first and then pour top part over it.
Bake at 375° for approximately 40 minutes.
Makes 1 (9 inch ) pie.

BARBARA MOYER, Telford , Pi )

Graham Cracker Pie
Filling:

2 cups milk
2 eggs, separated

1 /3 cup sugar
2 tablespoons cornstarch•/2 teaspoon salt•/2 teaspoon vanilla

Combine ingredients for crust and press % of it into pie plate.
Save remainder of crumbs to put on top.
Bake crust at 400° for 10 minutes.
Remove from oven and cool.
To make filling, combine sugar, salt, cornstarch and egg yolks.
Add a little milk to make a paste.
Heat milk in double boiler and add flour paste.
Cook until thickened. Add vanilla.
Pour filling into pie shell and top with meringue.
Sprinkle remaining crumbs on top and bake at 350° until a golden

brown.
Makes 1 (9 inch ) pie.

Crust:
16 graham crackers
6 tablespoons melted butter

1/3 cup sugar
I teaspoon cinnamon
I tablespoon flour

• •

I MI ' iii Intioii , add crumbs instead of top crust.
I ikr numbs rub together the following:

I frup flour
V,Ilf iuq«r

H ,1 , |lie ul 350° for 40 minutes.

V4 cup melted butter

MRS. B. L. BUCHER, Dallastown, Pa.

Green Tomato Pie
I • opt green tomatoes, sliced

!/j • up brown sugar
molasses

2 tablespoons flour
I teaspoon cinnamon

*/l teaspoon nutmeg
Pastry for 2 (9 inch) crusts ( page 354)

Vl » « »•
* i * up water

GERALDINE GINCERICH, Lowville, N.Y.; CORA MARSH, Salix , I'u

For variation, use lemon filling made as follows:
2 egg yolks

VA teaspoon salt

lilt i inmatoes in thin rings. Do not pare.
' m i i with boiling water and let stand 10 minutes. Drain.
I ul slices in unbaked pastry shell.

sugar, flour and spices.
I cup condensed milk
Juice of 2 lemons, grated rind of I
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I i t in Iti|is and place over top of pie in lattice fashion,

ti t . it i id" for 45 minutes.
‘• tfii I ( 1) Inch ) pie.

'" I * ROHRER, Wadsworth,Ohio; MRS. SAMUEL M. LANDIS, Perkasie, Pa.
MRS. A. C. LOUX, SOUDERTON , Pa.

Add molasses and water.
Pour mixture over tomatoes.
Cover with a top crust.
Bake at 425° for 15 minutes, reduce temperature to 375° and continun

to bake 30 minutes.
Makes 1 ( 9 inch ) pie.

Old-Fashioned Lemon CustardMRS. S. E. HOSTETTER, Denbigh, Vn
Ini. * « iuj rind of I lemon
I
I Mifi iug«r

ft i l « tiU« poon» flour

1 ' M * 11111 * sugar and flour.
Add ' Hi', sour cream, and juice and rind of lemon. Beat thoroughly,

ftdntdlv add boiling water and mix thoroughly.
I'liii ' *"i \ lure into pastry lined pie plate.
I HI 11 w nli top crust. Fasten securely.
Mil . ni I /.', for 40-45 minutes.
Mate* I ( 0 Inch ) pie.

11/2 cups boiling water
/2 cup sour cream
Pastry for 2 (9 inch) crusts ( page 354 )

Ground Cherry Pie
21/2 cups ripe ground cherries•/2 cup brown sugar

I tablespoon flour

2 tablespoons water
Pastry for 2 ( 9 inch ) crusts ( page 3JVI 1

Wash ground cherries and place in unbaked pie shell.
Mix sugar and flour and sprinkle over cherries.
Sprinkle water over top.
Cover with top crust. Seal edges securely.
Bake at 425° for 15 minutes, reduce temperature to 375° and continue

to bake for 25 minutes.
Makes 1 (8 inch ) pie. GRANDMOTHER SHOWALTER

MRS. ELAM WENGER, Barevillc. /'.i Lemon Meringue Pie
For variation, crumbs may be used instead of top crust.
For crumbs rub together:

3 tablespoons flour
3 tablespoons sugar

' IMMIMM , juice and rind 3 eggs, separated
4 tablespoons cornstarch
I tablespoon butter
Pastry for I ( 9 inch ) crust ( page 354 )

I M.P if .
I Mtp tugar
t fMtpoon salt2 tablespoons butter

MRS. WILLIAM D. MOYER, Telford , l'»i .til * 11 ii * cup water and cornstarch to make a thin paste.
•Millin ’ Migar and remaining I'A cups water.

| l" boiling point over direct heat.
|A l l > oiiistarch paste and cook until mixture begins to thicken.
I I nl mi 11arc in double boiler and cook for 15 minutes.
I I mi OMI slightly beaten egg yolks and cook 1 minute longer.

i M i mli ' il lemon rind, juice and butter and blend well.
I IHIOI IIIHI pour into baked pie shell.

A ' I ' I I Inlilespoons sugar and 1 teaspoon lemon juice to stiffly beaten
•’HU whites.

Inguc lightly on top of pie.
114 . nl l.M ) until a golden brown.
M i l . s I (|) inch ) pie.

Old-Fashioned Lemon Cake Pie
Filling:

Juice and rind of I lemon
*/j cup brown sugar•/2 cup molasses
2 tablespoons cornstarch
I egg
I cup boiling water

For filling, combine sugar, cornstarch and molasses.
Add egg and juice and grated rind of lemon.
Gradually add boiling water.
Cook until thickened.
Pour filling into pastry-lined pie plate.
Make sweet dough topping and roll out K inch thick.

Topping:
1/2 cup sugar
/2 cup sour cream

I/2 teaspoon soda
114 cups flour ( approximately )

Pastry for I ( 9 inch ) crust ( page 35 I •

I'll*’ llli ' l

MRS. FRANK RABER, Detroit , Mich.; JESSIE HAMILTON, Sheridan, Ore.
MRS. N. G. KEYSER, SOUDERTON. Pa.
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k i • it unci other ingredients and simmer together for 12 minutes.
in iiid seal while hot.

Mllt>M '1
Mu* ANIIAM GODSHALL, Kulpsville, Pa.; MRS. SAMUEL ROES, Louwille, N . Y.

I in .iti mince pies:
I ill in unlinked pie shell with mincemeat (about 3 cups ). Pastry for 2

( tl Inch ) crusts ( page 354 ).
• i ‘ i nli n top crust. Seal edges.

1' i . ii I ' . Vi ” for 15 minutes. Reduce temperature to 375° and continue
In I . il> e lor 35 minutes.

Easy Lemon Meringue Pie
I ( 15 ounce ) can condensed milk

!/2 cup lemon juice
Gratad rind of I lemon

2 eggs, separated
2 tablespoons sugar
Pastry for I ( 9 inch ) crust ( page 35-1 I

Combine milk, lemon juice and rind, and egg yolks.
Pour mixture in baked pie shell.
Beat egg whites and add sugar.
Pile meringue lightly on top of filling.
Bake at 350° until a golden brown.
Makes 1 (9 inch ) pie.

NAOMI DELP, Soudertou, /'n

Green Tomato MincemeatLemon Sponge 2«/2 tablespoons cinnamon
2 teaspoons ground cloves
I tablespoon nutmeg
I tablespoon grated lemon rind
3 tablespoons lemon juice

M/l cups vinegar

' i HIMIII green tomatoes
V' f pauntlt apples

* r -niMtl• brown sugar
* lminds seedless raisins
I tup ground suet
{ UMaipoon salt

Mi > > ' • I ' Hiinloes or grind them through food chopper.
Mill ill mil let stand 1 hour.
Ill tin aloes and add water enough to cover.
illliii In ii Imil and cook for 5 minutes. Drain.
I and chop apples very fine.
Al l . I lines and other ingredients. Mix thoroughly.

In boiling point and simmer for 1hour.
Sin I * ' 11 it'l l t ly.
I ill ( ml ii rili /.ed jars. Seal.
‘Cl i * 7 pints.
I m i l l pies, follow directions in preceding recipe.

Mu* A . J. SCHROCK, Sugar Creek , Ohio; LIZZIE HORST, Wadsworth, Ohio

Juice and rind of I lemon
I cup sugar
3 tablespoons flour
3 eggs, separated

Cream butter, add sugar and egg yolks. Beat well.
Add flour, salt, lemon juice, grated rind and water or milk.
Fold in stiffly beaten egg whites.
Pour in unbaked pie shell.
Bake at 350° for 40-45 minutes.
Makes 1 (9 inch ) pie.
MRS. ALDUS BRACKBII-L, Harrisonburg,Va.; MRS. ELMER GROSS, Blooming Glen, PM

MRS. OTTO SAYLOR, Johnstown, I'n

teaspoon salt
2 tablespoons butter

0/2 cups hot water or milk
Pastry for I (9 inch ) crust ( page 334 )

Mincemeat For Pie
I */2 pounds beef
l */2 pounds porlc
/2 pound suet
2 pounds seedless raisins
2 pounds currants
2 pounds granulated sugar
1 pound brown sugar
2 oranges
2 lemons

Cook beef, pork and suet until tender.
Mince fine or grind through food chopper.
Cook raisins and currants until soft.
Chop citron, apples, oranges and lemon very fine or grind through

coarse blade of food chopper.

*/2 pound citron
2 quarts chopped apples
1 cup molasses
2 teaspoons ground cloves
3 teaspoons each of cinnamon and

ginger
I teaspoon nutmeg
I cup cider

Molasses Tarts
\h M»p sugar
Vf * ig. molasses

M/2 cups sour milk
2 tablespoons flour

*/2 teaspoon soda
Pastry for 2 ( 9 inch ) crusts ( page 354 )

I »gg
1 * • tip sour cream

HUIIIIIIIH' iigar , (lour and molasses.
Cli! In ili'ii egg.
AiM . • I i In sour milk and combine with sugar mixture,

t hl tiitii cri'uin and blend together.
I utiire into an unbaked pie shell or 6 tart shells.
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Mililm Minur and flour.
til in iiini eggs.
it ill In lioiling point and add gradually to egg mixture.

I Hit lulu mi unbaked pie shell and sprinkle nutmeg over the top.
11 n() for 40-45 minutes or until an inserted silver knife comes

Mill rli'iin,

l ili < 1 ( 0 Inch ) pie.

Cover with strips of dough placed in lattice fashion.
Bake at 400° for 35-40 minutes. Bake 20 minutes if tart shells are IIM > 1
Makes 1 ( 9 inch ) pie.

PHYANNA BAUMAN, St. Jacobs, Ont., ( mi

lid
Montgomery Pie

Bottom Part:
Vl CUP molasses
*/2 cup sugar

I egg
1 cup water
2 tablespoons flour
Juice and rind of '/2 lemon

Combine ingredients for the bottom part of pie.
Pour into an unbaked pie shell.
For topping, combine butter and sugar.
Add egg and beat thoroughly.
Add milk and sifted dry ingredients alternately.
Spread topping over mixture in pie shell.
Bake at 375° for 35-40 minutes.
Makes 1 ( 9 inch ) pie.

Top Part:
2/3 cup sugar

cup butter or margarine
I egg, beaten•/2 teaspoon soda•/2 cup sour millc

I '/4 cups flour

ANNA B. SHONVALTER, Broadway, Va.

Orange Pie
1 cup water
Juice of */2 lemon
2 tablespoons butter
2 eggs, separated
Pastry for I ( 9 inch ) crust ( page 354 )

•t< sugar
» UUatpoons flour

I I Uaipoon salt
! « • iif mango juice

1 « •** ' 1 rind of I orange

(•i Hiliim .iigar, salt and flour.
Iltilil " alt' i mid fruit juices.

I HI I mitline until thickened.
I i l l In ilmi rgg yolks and cook 2 minutes longer.
I|i * hum heat and add butter and grated rind.
11' in baked pie shell.

Ik' d ' ci ', whites for meringue, add 3 tablespoons of sugar and 1 tea-
’ I nil a i orange or lemon juice.

Ifl it i at fill for 12 minutes, or until meringue is a golden brown.IlM . I ( 9 Inch ) pie.

IDA M. GABLE, York , / '. i

Grandmother's Old-Fashioned Crumb or Gravel Pie
2 cups flour•/2 cup sugar
4 tablespoons butter

Combine sugar, flour and soda.
Cut in butter with knives or pastry blender.
Add sour cream.
Rub together into coarse crumbs.
Put crumbs loosely into an unbaked pie shell.
Bake at 375° for 35 minutes.
Makes 1 ( 8 inch ) pie.
This pie is especially good when dunked in coffee.

I teaspoon soda
*/2 cup sour cream
Pastry for I (9 inch ) crust ( page 33 I >

MRS. WILLIS MILLER, Harrisonburg, Va.

Open-Face Peach Pie
2 tablespoons butter
2 tablespoons lemon juice
Pastry for I ( 9 inch ) crust ( page 354 )

i « poach halves
It • Up sugar
' t • up Hour
' . uf walor or peach juice

lamiliim sugar, butter and flour to make crumbs.
SIM lid Ii 1 iii II of this mixture in the bottom of an unbaked crust.
11 ' |n ' iii 'li halves with cut side up on pie shell.

IS' i ' i with remaining crumb mixture,

bid I mil |uices or water,

liftlm ill 175 for 40-45 minutes.
» 11 I ived with whipped cream.
M'lf s I ( I ) inch ) pie.

MRS. PETE SWOPE, Harrisonburg , Vii

Old-Fashioned Baked Custard Pie
3 cups milk
3 eggs

1 /3 cup sugar•/? teaspoon sal*

2 teaspoons flour
'/4 teaspoon nutmeg
Pastry for I ( 9 inch ) crust ( page 351 )

MAC.CIE W. MOYER, Waterloo, Ont., Can.
hit million, use strips of dough over the top instead of crumbs.
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Inillrr and add beaten egg yolks.
I IMIILTI * Hour, sugar and salt.
4 i l I . Ingredients to egg-sugar mixture.
A ' * I apple and milk and blend thoroughly.
I ilM iii 11 Illy beaten egg whites.
I H I i n n - in an unbaked crust and bake at 425° for 8 minutes, then

" dm e temperature to 325°, continue to bake 30-35 minutes longer.

‘Mi " I ( 9 inch ) pie.

Pecan Nut Pie
I tablespoon flour•4 cup water

% cup pecan nut meats
Pastry for I (9 inch ) crust ( page* MM I

3 eggs
cup dark corn syrup

14 cup sugar•/g teaspoon salt
2 tablespoons butter, melted

Combine sugar, flour and salt.
Add beaten eggs.
Add water to molasses and combine with egg mixture.
Add melted butter and chopped nuts.
Pour mixture into an unbaked pie shell .
Bake at 425° for 10 minutes, then reduce temperature to 350° and bwlw

35 minutes longer.
Makes 1 ( 9 inch ) pie.

MBS. J. D. GRABER, Elkhart, Ind.; MRS. JOHN MARTIN, Waynesboro.\ H

I

MRS. ED BRUNNER, Souderton, Pa.

Prune Custard Pie
*/2 CUP cream
*/2 cup prune juice
*/2 teaspoon cinnamon
Pastry for I (9 inch ) crust ( page 354 )

* . Hip « prunes, cooked and seeded
I M<JI
4 Ultleipoons sugar

* ' . UliUipoons flour

I sugar and flour and sprinkle half of it in bottom of an unbaked
|ili' shell,

nil I " nidi eggs, cream and prune juice to chopped prunes.
HI mi Inin in crust and add remaining sugar and flour mixture,

huInile with cinnamon.
• • I ' 11 I '.Vi for 10 minutes and then reduce heat to 350° and continue

in hake about 30 minutes.
Mill « 1 ( 9 ini'll ) pie.

Pineapple Cream Pie
2 cups milk

% cup sugar
3 eggs, separated

*4 teaspoon salt

Scald milk.
Combine butter, sugar, salt, flour and egg yolks.
Add hot milk gradually, stirring constantly.
Cook in double boiler until thickened.

1 /3 cup flour
2 tablespoons butter
I cup crushed pineapple
Pastry for I (9 inch ) crust ( page ’V • I i

MRS. ALLEN H. ERB, La Junta, Colo.
Add drained, crushed pineapple.
Cool and pour into a baked pie shell.
Top with meringue made by adding 4 tablespoons sugar to stiffly beati'ii

egg whites and bake at 350° for 12 minutes.
Makes 1 ( 9 inch ) pie.

Pumpkin Pie
I tablespoon cornstarch

*4 teaspoon ginger•4 teaspoon cloves
I teaspoon cinnamon

Pastry for I (9 inch ) crust ( page 354 )

1 ' , <>!•% rooked pumpkin
I tup brown sugar

1 ' . milk , scalded
I eyy « , separated

1 , teaspoon salt

|i»li'l I 'umpkin and rub through a sieve.
A l l I " iii u egg yolks, sugar, salt, cornstarch and spices,

• > . i ihui lh add scalded milk and mix thoroughly.
I iih! in ul l l l ly beaten egg whites,

pa into an unbaked crust.
h 11 at I ' i for 10 minutes, then reduce heat to 350° and continue

I "if lug for 30 minutes.

‘1 iC • I ( I ) Inch ) pie.
U" I a s IT'.II HOSTETLER, North Newton, Kan.; SUSAN VEIL, Scalp Level, Pa.

MRS. ADOLF JOHNSON, Sweet Home, Ore.

MRS. MILTON FALB, Orrville, ( 'bln
For variation, 1 cup shredded coconut may be added.

MRS. HERSHEY WEAVER, Blue Ball , / ' •
Another variation is made by adding whole eggs to mixture and tin’ll

top with whipped cream when serving.
MRS. JOHN R. VAN PELT, Columbiana.Ohio

Pineapple Sponge Pie
2 tablespoons butter

11/2 tablespoons flour
% cup drained pineapple
Pastry for I (9 inch ) crust ( pag< * MM I

I cup sugar
3 eggs, separated
I cup milk•/g teaspoon salt
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' H . " I pour into a baked pie shell,

it • i " nli whipped cream when serving.
Variation ( I ) :
Add to preceding recipe:

2 tablespoons orange juice
I teaspoon grated orange rind

•/2 cup nuts MRS. B. L. BUCHER, Dallastown, Pa.

|HI mi i \ add 2 eggs. Separate eggs and use whites for meringue on
top Hake at 325° until a golden brown.

OI.A A. BRENNEMAN, Kalona, Iowa; MRS. RALPH VOCT, Hesston, Kan.
MRS. ROBERT REIST, F a l f a r r i s . I . ,

Variation ( II ) :
Reserve egg whites for meringue, to which the following may be adilnl

•/2 cup shredded coconut or
finely chopped nuts

4 tablespoons sugar
10 marshmallows, cut fine

Bake at 325° for 12 minutes or until meringue is a golden brown.
Raspberry Tart

2 tablespoons powdered sugar
*/2 teaspoon vanilla
Pastry for I ( 9 inch ) crust ( page 354 )

• i annod raspberries
I * M|» sugar

i , uliUipoons flour
i - u|* whipping cream

Quakertown Crumb Pie
Bottom Part:

*/2 cup brown sugar
I/2 cup molasses

I egg
M/2 cups water

I tablespoon flour
I teaspoon vanilla

Combine ingredients for bottom part and cook until thickened.
Combine flour and soda for top part.
Add sugar and melted fat.
Pour bottom mixture into an unbaked crust.
Sprinkle crumbs over top.
Bake at 375° for 35-40 minutes.
Makes 1 ( 9 inch ) pie.

Top Part:
I cup flour•/2 cup brown sugar

*/4 cup shortening•/2 teaspoon soda
Pastry for I ( 9 inch ) crust ( pag»* .'HI

hili • limit'd or freshly cooked raspberries through a fine sieve to remove

"I>I'I|M,
A *' 1 MU', HI and bring to boiling point.
A|l I . . up water to flour and make a smooth paste.

n II. mi paste into hot berries and cook until thickened.
pt into unbaked crust and bake at 400 ^ until crust is

In mill'd ( about 35 minutes ) .
ving, top with whipped cream to which powdered sugar and

iiillla have been added,

linki • I ( 9 inch) pie.

H i 1* 1 1 1 'H I

MRS. H. LANDIS, Lancaster, Pa.

MRS. LIZZIE ANDERS, Telford, Pa.; MRS. IRA LANDIS, Lititi / ' Rhubarb Pie
1 tablespoon lemon or orange juice
2 eggs, separated
Pastry for I ( 9 inch ) crust ( page 354 )

!» • ti|ii dicod , pink rhubarb
M i Mtpi sugar

I UhUtpoons flour
'| Uaipoon salt

V ( ill • Inilin 11 > in pieces % inch thick.

A" In an unbaked pie shell.

I f tll' i ‘11 Hi'' sugar and flour, add egg yolks and lemon juice.
|in . ."III a smooth paste is formed.

I'IIIII mi.11 ire over rhubarb.

lib meringue made with egg whites or with a top crust.

HI . 1 I " > for 10 minutes and then reduce heat to 325° and bake for
in more minutes.

Mir. 1' A. FRIESEN, Greensburg, Kan.; MRS. S. J. BUCHER, Harman, W .Va.

Raisin Pie
teaspoon salt

1 tablespoon butter
2 tablespoons lemon juice
I teaspoon grated lemon rind

Pastry for I ( 9 inch ) crust ( page ‘ I 1

1 cup raisins
2 cups water•/2 cup sugar
I egg

3 i/2 tablespoons flour or
minute tapioca

Add warm water to raisins, cover and cook slowly for 20 minutes.
Drain and add enough water to juice to make 2 cups.
Combine flour or tapioca, sugar, salt and liquid.
Cook over direct heat until thickened, stirring constantly.
Pour small amount of hot mixture over beaten egg. Stir vigorously.
Return to saucepan and bring to a boil.
Remove from heat, add butter, lemon juice and rind.

••I sv
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W l . I " ' i l ies or seeded cherries and place in an unbaked crust.
I iml . in . .ugar and flour.
M I i n am and blend thoroughly,

turn luMme over fruit.
( i I 1 . 1 IT." for 15 minutes, reduce heat and continue to bake for 30

tuliniles.
M .d.- I ( I ) inch ) pie.

Variation:
Do not cover pie, but fold in stiffly beaten egg whites just brlutd

pouring mixture into pastry shell.
MRS. WALTER WHISLER, Hanover, Pa.; SARAH K. BEAN, Creamery

Shoo Fly Pie
Bottom Part:

I cup dark mild molasses
% cup boiling water
/2 teaspoon soda

Top Part:
11/2 cups flour

cup shortening•/2 cup brown sugar
Pastry for I ( 9 inch ) crust ( page 384 )

ROSA KEMP, Loogootee, Ind.

Sour Cream Peach Tart
If 1» 14 poach halves I cup sour cream

Pastry for I ( 9 inch ) crust ( page 354 )I i|. ...yDissolve soda in hot water and add molasses.
Combine sugar and flour and rub in shortening to make crumbs.
Pour one-third of the liquid into an unbaked crust.
Add one-third of the crumb mixture.
Continue alternate layers, putting crumbs on top.
Bake at 375° for approximately 35 minutes.
Makes 1 ( 9 inch ) pie.

MRS. ARTHUR RUTH, Chalfont, Pa.; MRS. ROLAND DETWEILER, Souderton /'.i
MRS. C. R. EBERSOLE, La Junta, ( ../u

I «««•
M . ' 4* I " iii ' li halves tightly together in unbaked crust.
Ip .it . i ' r , add sugar and sour cream. Mix thoroughly.. i IMMII I I* over peaches and bake at 425° for 15 minutes. Reduce

In il In 375° and continue to bake for 35 minutes.
tilti ' i. I ( 9 inch ) pie.

STELLA HUBER STAUFFER, Tofield, Alta., Can.

Sour Cream Raisin Pie
2 eggs, separated
I cup sour cream
I teaspoon cinnamon or lemon |uice

Pastry for I (9 inch ) crust ( page 354 )

I flip raitins
» Wf» tuqar
Uhlaipoons flour
lampoon salt

In . sugar, salt, flour and cinnamon.
It a 1 1 ilks thoroughly and add mixed dry ingredients.
Mi! Iliiuly chopped raisins and sour cream.

tilt iiiMurc until thickened. Stir constantly.
IS lulu a baked pastry shell.. 1 . 1 whites until they stand in peaks.
||l I I i ihlcspnous of sugar and spread on pie.

a meringue in a 350° oven for approximately 12 minutes, or until
II Is a golden brown.

I ( ') inch ) pie.
Mu Rum STAUFFER, Harrisonburg,Va.; MRS. JESSIE WENGER, Versailles, Mo.

Sour Cream Apple Pie 'B3 cups tart apples, chopped
% cup sugar
3 tablespoons flour

'/B teaspoon salt

Combine sugar, salt and flour.
Add sour cream and beat until smooth.
Add chopped apples and mix thoroughly.
Pour mixture in an unbaked crust.
Mix 1/2 tablespoons of sugar with cinnamon and sprinkle over top of |ilMt
Bake at 425° for 15 minutes, reduce heat and continue to bake lot ’ll

minutes.
Makes 1 ( 9 inch ) pie.
MRS. JOSEPH E. HERSHBERGER, Iowa City, Iowa; MRS. J. PAUL YODER, Parnell , /. « •.«

I cup sour cream
I teaspoon cinnamon

Pastry for I (9 inch ) crust ( page l • I i

Mil

Fresh Strawberry Tart
I '/4 cups cold water

Few drops of red coloring
I cup whipping cream
Pastry for I (9 inch ) crust ( page 354 )

I •(Mart frosh or frozen strawberries
I Mt|» tugar
4 uMntpoons cornstarch

1 4 lampoon salt
I ultlmpoon lemon |uice

Sour Cream Berry or Cherry Tart
2*/2 cups elderberries or blackberries

1 cup sugar
2 tablespoons flour

I cup sour cream
Pastry for I (9 inch ) crust ( page 3* 4 )
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Dissolve sugar in 'A cup water and bring to a boil.
Add remaining water to cornstarch to make a smooth paste.
Add paste to mixture and cook until transparent. Remove from houl
Add salt, lemon juice and enough coloring to make a light shade ol n « 1
Reserve 1 cup berries for garnishing pie.
Cut remaining berries in 2 or 3 pieces.
Pour mixture over these berries and let cool.
Pour into baked pie shell .

Garnish with whipped cream and whole strawberries.
Makes 1 (9 inch) pie.

MRS. ELMER WACLER, Loogootee, hid .; MRS. PAUL L. SWOPE. North Lima, < WiM

Vanilla Pie
Bottom Part:

*/2 cup brown sugar
1/2 cup dark molasses

I tablespoon flour
I egg
I cup water
I teaspoon vanilla

Top Part:
I cup flour

*/2 CUP brown sugar•/4 cup shortening
*/2 teaspoon soda•/2 teaspoon baking powder

Pastry for I ( 9 inch ) crust ( page .Til •
Combine ingredients for lower part and cook until thickened.
Pour into unbaked pie shell.
Top with crumbs made by combining sugar, flour, soda, baking powdm

and melted shortening.
Bake at 375° for 40-45 minutes.
Makes 1 ( 9 inch ) pie.

MRS. AMOS LEIS, Wellesley, Ont .. ( mi
MRS. NOAH HUNSBERCER, St. Jacobs, Ont . ( pin

MRS. M. C. SHOWALTER, Broadway , \ •< ( )
N nor SUMMER DAYS DURING BARLEY AND WHEAT HARVEST,

' Imother, in the absence of a thermos jug, would fill a kettle with a
1 !il lilting cover with cold mint tea. Little Peter, who was yet too
pinnI 1

, In help in the field, would run sometimes a half-mile to the back
nl IIH I arm, in order that the drink would reach the thirsty harvesters
|II< I II should become warm.

• tniiiImother had her own way of serving a cool drink without using
III i lilies from the electric refrigerator. The cool waters dipped from
Iln ' Ii plhs of the spring or drawn by rope and bucket from the hand-dug
" i ' ll were always refreshing.

I pivinite drinks of long ago were made from the teas that grew in

Walnut Custard Pie
% cup molasses
YA cup nuts, chopped
Pastry for I ( 9 inch ) crust ( page T* I

1 cup brown sugar
2 eggs, separated
3 tablespoons flour
I cup water

Mix sugar and flour, add beaten eggs.
Add molasses, water and chopped nuts. Mix thoroughly.
Pour into unbaked pie shell And top with strips, or separate eggs, I I M M U

whites for meringue to put on top.
If last method is used, pour cooked custard into baked shell anil |ml

in oven at 325° for 12 minutes.
Makes 1 ( 9 inch ) pie.

MRS. ELMER N. KAUFFMAN, VERNA FRY, Manlicim / " 383
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beds along the fence of the old-fashioned garden. Among these wcm
sage, catnip, hoarhound, horse mint, thyme and peppermint. That s'liily
family, which for the most part was a self-sustaining one, produced
enough of these herbs for drinking and medicinal purposes.

Besides the many teas that grew in the garden or along the litlla
stream that flowed from the spring, there were other possibilities lot
beverages. At the lower end of this old garden, numerous grapevliitHj
trailed along the fence or were supported by a frame. These yielded )
variety of luscious grapes in early autumn. The smallest of these gi ape*
were picked from the bunches and prepared by numerous method* Did
tasty drink. This grape juice was stored in large stone jars and kept lit
the cellar to be used as desired.

The blackberry cordial often spoken of by great-grandmother Wflfl
sometimes used as a beverage but more often taken for its medldlH
properties. Blackberries of that day were not the cultivated varieties w*have today. Instead, they were to be found growing wild on the hll||]
and in the woods. When they ripened in July, it was not unusual tllM
the whole family spend an entire day berrying.

There was nothing that “hit the spot” so well as a tin of cold pruiiytj
royal tea or grape juice after one had been piling hay or tying sheave* (
grain for half a day. Grandmother knew this; so on these busy day*when the men of her family worked from sunup until long after *i|||il
down she often planned a party. She worked all afternoon preparing
delicious repast to take to the field for supper. When it was ready, *h||
hitched the horse to the buggy and drove to the field. She selected a trflf
nearest to where the men were working, and there in its shad*' IM
spread a red and white checkered cloth. On it she lay a feast of mill
roast ham, freshly baked bread and apple butter, cup cheese, frilly
shoo fly pie, ginger cakes and gallons of mint tea. While the men n«
she kept away the flies by shaking an old-time fly brush made by sewing]
strips of paper on a hollow stick. What a shame there was never Ml)
artist among them to paint for us this picture of bygone days!

W Itwi I m/,on, put 2 or 3cubes in each glass and fill glass with ginger ale.
I lilt Ninount will fill 2 trays.

MBS. AMOS KREIDER, Lititz, Pa.

Blackberry or Currant Cordial
t ( "Hit * blackberries or currants
I •limit weak vinegar

2 cups sugar to each pint of juice

MMIII mill wash berries or currants,

pain mid pour the vinegar over them.
144 iliiml 24 hours.
Uliain through a sieve or colander.
Add miKiii to juice and stir until dissolved.
jtull I"i '10 minutes and then pour in bottles and seal.
tyltmi serving as a drink, dilute to suit taste.

yen i ill I recipe.
FANNIE M. WEBEB, Mohnton. Pa.

Hot Chocolate
ttened chocolate I/s teaspoon salt

I quart milk
/2 cup boiling water

I
|! eunces )

i I / I sugar

nnle elioeolute in top of double boiler.
llil *1111111 , salt and boiling water and stir until a smooth paste,

flm 1 puli over direct heat and cook syrup 3 minutes.
Add milk gradually and heat to boiling point,
bd uiilll frothy.
A1Id whipped cream or marshmallow to each cup.
lake* II servings.
|l 11 lute syrup is used, add 2 tablespoons for each cup of milk used.

Cocoa
It teaspoon salt
6 marshmallows

li teaspoon vanilla ( optional )

I tablespoons cocoa
1 I / I « up sugar

Vs MI|I warm water
1 I s|uart mills

Ml* ioi(iu . salt and cocoa together.
Add « iinn water and stir to a smooth paste.
I inik lui 3 minutes.•ti ( Id milk in top of a double boiler.
Mid dmvly to cocoa mixture and stir until well blended.

Appetizer
cup lemon juice

Grated rind of 2 oranges
2 cups sugar
4 cups water
2 cups orange juice

Dissolve sugar in water and cook 20 minutes.
Remove from heat and add orange juice and rind and lemon juice.
Pour in freezing tray of refrigerator and freeze in cubes.
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Add vanilla. " li I "nirs and cover with vinegar.
111 21 hours.

through a cloth bag and measure juice.
All 1 ' " , ' 1 mid stir until dissolved.
Mill lui 20 minutes.
|S liti bottles and seal.
MHII 'I •"< quarts.

Beat with a rotary egg beater until frothy.
Top each cup with a marshmallow or whipped cream.
Makes 6 servings.

MRS. WILLIS LEDERACH, Lederaili l ' i <

To Make Coffee
There are many brands of coffee and just as many methods of making II ,

but here are a few general rules:
1. Measure water and coffee for good results each time.

2. The recommended proportion is 2 tablespoons coffee to each % In I
standard measuring cup.

3. To make 6 servings, use 'A to % cup coffee to 4'A cups water.
4. Make coffee just before it is to be served.

5. Serve only freshly made coffee, as reheated coffee has a flat taste
6. Keep coffee pot absolutely clean.

MRS. WARREN BEAN, Creamery, Pa.

Fruit Punch (With Tea Base)
11/2 cups lemon juice

2 cups orange juice
I quart ginger ale
Mint leaves

f 't Mips sugar
I flip water

1 • teaspoon salt
1 . fups strong tea infusion

Hiiliinr sugar and water and cook on low heat for 1 minute.
I mil tin syrup and pour over ice.

I il r lea infusion, add 3 teaspoons tea to VA cups water.
A 1 I llm 1111it juices, tea and salt and mix well,

bhl nlngn ale just before serving,

fl a sprig of mint in each glass as it is served.

Itni ' 12.

Iced Coffee
Make coffee double strength and pour the hot coffee over plenty ol It 1

in tall glasses.
As the ice melts, it will dilute the coffee.
Top the glass with whipped cream or vanilla ice cream.

MRS. LEWIS STRITE, Harrisonburg, Va.

Spiced Punch
1 quart orange juice ( canned or fresh )
2 cups lemon juice
2 cups grapefruit juice
2 cups pineapple juice

•’ t MIPI sugar
9 flips wator
I teaspoon whole cloves
I itlili cinnamon ( 4 inches )

Eggnog
*/2 cup cream•/5 teaspoon nutmeg
l/s teaspoon salt

1 /3 cup sugar

4 eggs
4 cups milk
4 tablespoons lemon juice or

diluted vinegar

Beat eggs until thick and lemon colored.

Add sugar, nutmeg, and lemon juice.
Add ice-cold milk and cream.
Beat with a rotary beater until frothy.
Makes 6 large glasses. ,

Sitiiiti ' i Migar, water and spices together for 10 minutes.
Sltitlii mill cool.
Ul. I I Mi l l juices.
AlM I"’ when serving.

12.
MRS. LEWIS STRITE, Harrisonburg,Va.

Grape Juice ( I )FANNIE M. WEBER, MohntOn , I'.i
Mi pounds grapes

9 f l ips water

.!i I ' uipiis and put them in a large enamel pan.
Ill " . II I and cook until soft.

I ' i ' in Iliuiiigh a cloth or jelly bag.

3 pounds sugar

Elderberry Drink
iV

2 cups sugar to each quart of juiai•/l teaspoon oil of wintergreen
( optional )

4 quarts elderberries
Vinegar to cover
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Red LemonadeAdd sugar and stir until dissolved.
Bring juice to boiling point.
Pour in bottles and seal.
This amount makes 4 quarts of juice.

MRS. MARTIN S. GOOD, Manheim,Pa.; MRS. BESSIE SOUDER, SellendHr, PH

I »up whit* syrup
14 > up Umon juice
% sup red cherry juice

I nut! •11 mi syrup and fruit juices,

lilt until well blended.
4*M leu water and red coloring.
Mu Ittgulher.
Malm IK quarts.

I quart ice water
i/g teaspoon red coloring

Grape Juice (II)
Boiling waterI cup grapes

*/2 cup sugar
MRS. ELLIS MACK, Souderton, Pa.

Wash grapes and put them in a sterile quart jar.
Add sugar and fill jar with boiling water.
Stir with a silver spoon to dissolve sugar. Seal.
If silver spoon is placed in jar before boiling water is added, it will katf

jar from cracking.

Lemon Syrup Drink
I | deien lemons
I |pints boiling water
I t pounds sugar

lemons and oranges.
IKlI Hi lint of fruit in thin slices and cook for 3 minutes in the water.
Mwtii nltd add sugar and fruit juices,

plnu In a boil and stir until sugar dissolves.
p|il <II Ills and stir until they are melted.
Ilatint n from heat and pour in sterile jars. Seal.
Ifaki * I quarts of syrup.
Pfltuii serving, add 1 tablespoon of syrup to each glass of cold water.

M. LOEWEN, Mtona, Man., Can.

5 oranges
2 ounces citric acid
I ounce tartaric acid

MRS. ALLEN H. ERB, La Junta . I iiM

Grape Juice (Uncooked)
I cup sugar to 2 cups juice2 gallons grapes

6 ounces tartaric acid

Wash grapes.
Mix acid and grapes and crush in earthenware container.
Let stand in cool place for 4 days.
Stir 2 times each day.
Strain through a cloth.
Add sugar to liquid and stir until dissolved.

Let stand 4 more days, stirring twice each day.
Put in sterile bottles and seal.
Makes 4 quarts.

Orange and Lemon Delight
3 cups sugar
2 cups water

9 ranges
4 lemons

MRS. LYDIA WYSE, Archbold, t >htt
Mitlilnn sugar and water and boil together 2 minutes. Cool,

oranges and lemons and strain.
4lM led sugar syrup and mix thoroughly.
tun IH kept for some time in refrigerator and used as desired,

plliln In suit taste.
M ikes '.! quarts.

Lemonade
2*/x quarts water6 lemons

11/2 cups sugar

Slice lemons in thin rings and place in porcelain or enamel coutaliiSfj
Add sugar and pound with a wooden mallet to extract juice.
Let stand 20 minutes and then add cold water and ice cubes.
Stir until well blended.
Makes 3 quarts.
To use rind along with pulp and juice adds flavor and is also nil

economy.

MRS. H. N. TROY'ER, Hartville,Ohio

Raspberry Drink
9 »(u*ft » raspberries
Vinegar

I cup sugar to each cup juice

11
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Wash and crush raspberries.
Cover with vinegar and let stand 24 hours.
Strain through a cloth bag and measure juice.
Add sugar according to recipe.
Boil for 15 minutes. Pour into sterile bottles and seal.
This may be diluted when serving as a drink.
Makes 4 quarts.

Tomato Juice
2 stalks celery

I */2 cups sugar
2 tablespoons salt

I In ' ll \ I'Kctubles, add water to partially cover, and cook until soft,

dltitih llimiigh a cloth hag or fruit press.
Ailil augur and salt and bring to boiling point.
I'nMi lulu sterilized jars and seal.

I quarts.
Um lliiv ZIMMERMAN, Ephrata, Pa.; MRS. D. R. HOSTETTER, Harrisonburg,Va.

I p « * k tomatoes
t tMNilium-tized peppers
4 unions

MRS. SAMUEL ZEHR, New Bremen, N f

l . l .Spiced Cider
6 cups sweet cider

20 whole cloves
3 sticks cinnamon

Vl teaspoon grated lemon rind
lA teaspoon grated orange rind Vegetable or Potassium Broth

An AppetizerCombine spices and 3 cups cider and place over low heat.
Bring to boiling point and simmer 5 minutes.
Remove from heat and let stand 30 minutes.
Add remaining cider, orange and lemon rind. Chill.
When ready to serve, pour over ice cubes.
Garnish with orange or lemon slices.
Makes 8-10 servings.

1 cup parsley, chopped
2 quarts cold water
I teaspoon salt

4 t ups chopped celery
ts, chopped

I • upi spinach, chopped
l

Mi . 1 Imppcd vegetables and add water and salt.
Ptlui! In boiling point and then remove from heat and let stand 30
I minutes.

Mtaln and chill.
MV *1 IIN 1111 appetizer.

M il ' - quarts.

MRS. SAMUEL S. SHANK, Broadway,

Tea
To make good tea, carry out the following rules:
1. Use freshly drawn water brought to a bubbling boil.

Water that has boiled for some time has a flat taste.
2. Use an earthenware or nonmetal container for steeping the tea.

Metal alters the flavor of the tea.
3. The teapot should be heated by allowing boiling water to stand lu fl

several minutes before making the tea.
4. Allow 1 teaspoon tea leaves to each cup of water plus “one foi I Its

pot.”
5. Pour boiling water over tea and allow to steep 3 to 5 minutes.

Never allow tea to boil. •
To allow leaves to remain in tea too long develops a bitter flavor, ]

6. Serve hot or cold with sugar and lemon or cream as desired.

MRS. EZRA LONG, Sterling, III.

Vico
Hot Drink for Children

l/g teaspoon salt
l/t teaspoon vanilla

Vf cocoa
f ) tup sugar
|tups water

|*tmthlitc cocoa, sugar and salt.
Illil Wilier and stir until well blended.
iNik I HI 3 minutes. Cool and bottle,

tillin'* '1 cups syrup.
Ailil ' tablespoons of syrup to each cup of scalded milk.

MRS. F. JOHNSTON, Altona, Man.,Can.

To Make Clear Iced Tea
Pour the freshly made hot tea over plenty of ice cubes in tall glasiei,
Serve with sprigs of mint or thin lemon slices.
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•till (unto delicious too. Then there are the long strips of watermelon
) IM > I tiiid the yellow strips of spiced cantaloupe that are delicious
«H imi|miiiments to any dinner.

Mu*ides all the fruits, there were a host of vegetables that Grand-
Hwlhi'i pickled. One interesting old “receipt” book has a recipe for
I'lilied Lily.” This no doubt refers to piccalilli, having been spelled as

aiiiMiiv thought the name sounded. Green tomato pickle in all its various
im mu was a favorite of the olden times. There was the type made by
mill, ini -, slices of the vegetable in sweet vinegar solution.Another variety
td I lilt green tomato pickle called for raisins, and still another apples.
•Im own family favorite, known as “granddaddy’s green tomato pickle,”
M> a« illll another type. This was made by placing in a crock alternate
INIH 'I of raw sliced tomatoes and sliced onions. Salt and spices were

•dili'il generously, and then a plate and heavy weight were placed on
Inn Alter several days the juice was drained off and vinegar and sugar

•ill lei I It is a crisp, uncooked pickle, which my father still asks for each
|«ll when the last of the green tomatoes are gathered. Beet pickle was

•till *llll Is a favorite of many families. Another recipe sent in by a
Ptinhni of contributors and called “my mother’s favorite pickle,” is a
(•lull made of shredded beets and cabbage.

dr«at-grandfather never allowed any of his brood to leave food on
lln il plates at the table. Even the fat meat or “speck” had to be eaten.•null grandma once more rallied to the need of filling her place as a
Mi* Ipini'i'l ," this time for her children. She made all kinds of sauces and
ta||«|ii "i to pour over that fat meat, and thus helped it to slide down

••tllvl Tomato and gooseberry catsup and chili sauce were favorites. In
ling she had another sauce. She walked along the streams or old rail

fittimi mid dug roots from the horse-radish plant. These roots she grated

•till In them added salt and vinegar.
[ Great -grandma shall long be remembered, not only for her ability
|«« gut things done but for her ingenuity in finding the wherewithal to

tin llii ' in ,

Chapter Kill

A KIND LADY ONCE SAID TO “xiLLIE THE MENNONITE MAID,” “MY III' III
don’t you know that you should not eat so many pickles. Vinegar 1« ltd
good for you; it will drain all the color from your cheeks.” Tillie returlflsomewhat saucily, so the story goes, “Who wants pink cheeks at lltt
expense of pickles?” After all, Grandmother lived to be ninety, 9
thought, and she never missed a dinner without the proverbial "nnViB
sours.”

Our great-grandmothers’ love for the sour things induced them
pickle about everything imaginable. Who still does not enjoy lillll
seckel pears pickled whole, as Grandmother prepared them, with tllfstems attached? The spiced peaches, crab apples, sour cherries or gl a|IM

PICKLES
Beet Pickle

I tpierft diced or sliced beets, cooked
I imall onions
I yraan peppers

* 't • up grated horse-radish

2 cups vinegar
3 cups sugar
3 teaspoons salt

392

1
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Dissolve sugar and salt in hot vinegar.
Add horse-radish and bring to a boil.
Add beets and chopped onion and simmer 20 minutes.
Place in 2 sterilized quart jars or keep in refrigerator.

i it »1 .MKI 3 hours and drain.
1 imthliin vinegar, sugar and spices and bring to a boil,
bid ilnilncd vegetables and heat to boiling point. Do not boil.

I ti 1 lulu sterilized jars and seal.
1 In * WII i IAM E. MARTIN,Wellman, Iowa; MRS. EDNA NEWCOMER, Dallastown, Pa.

MRS. AMOS LEIS, Wellesley, Ont . , Can.

MRS. KATIE THOMAS, Johnstown l‘n

Beef Pickle (Cold)
Busy Sister

Brine for Cold Pickle
I gallon beets, cooked

1 /3 cup prepared mustard
1/3 cup salt

2|/2 cups brown sugar
3 cups vinegar•/2 cup cold water

I gallon vinegar
I *up salt
/ • upi sugar

1 , • up grated horse-radish
I Uhlittpoon ground mustard

I tablespoon powdered alum
I tablespoon ground allspice

( optional )
tablespoon ground cloves
( optional )

Cook beets until tender. Skin.
Slice and place in a stone crock or jar.
Mix mustard, sugar and salt and add vinegar and water.
Pour mixture over beets and keep in a cool place.
These are ready to use after 24 hours.

I

111« . ili r salt, sugar, and alum in the vinegar.
Mid Hinted horse-radish.

if ' 1 •!• es in a cloth bag and place on top of pickles.
Inn cucumbers may be added as they are used.

MRS. EARL BRENNEMAN, Lima, I 'tiln

Best Ever Pickles
MRS. LEWIS WENGER, Harrisonburg, Va.cup salt

*/4 cup dry mustard
'/2 cup mixed pickle spices

3 pounds sugar

300 cucumbers, 2 inches long
2/3 saltcup

Boiling water to cover
2 quarts vinegar

VA cup sugar

Wash pickles and place in a large stone jar.
Add % cup salt and cover with boiling water.
Let stand overnight and then drain and wipe dry.
Return to stone jar and cover with vinegar, K cup sugar, salt and splcel
Reserve the 3 pounds of sugar, adding '2 cup each morning.
Stir with a wooden spoon after each addition.
When sugar is all used, they are ready to use.

Raw Cabbage Pickle (Old)
I Lign head cabbage

1' i tablespoons salt
I Uaspoon celery or mustard seed

Mi.. .11 nhhuge coarsely.
' ll mil .md sugar and work it well into the cabbage.
Mill ' liiegur and spice and let stand 12 hours before serving.

MRS. AMOS K. MAST, Cochranville, Pa.

/2 cup sugar
cup vinegar

Carrot and Cucumber Pickle
MRS. HOWARD CARTER, Sheldon, \\ t «

Hi Mips carrots, diced
Ml « ups cucumbers, chopped

poppers
I Mips vinegar

3 tablespoons salt
2 tablespoons celery seed
4 tablespoons flour
I tablespoon dry mustard
I tablespoon turmeric

Bread and Butter Pickle I !•<!
30 medium-sized cucumbers,

( I gallon, sliced )
8 medium-sized onions
2 large red or green peppers

V2 cup salt

Slice cucumbers in thin rings. Do not pare.
Slice onions in thin rings.
Cut peppers in fine strips.
Dissolve salt in ice water and pour over sliced vegetables.

5 cups sugar
5 cups vinegar
2 tablespoons mustard seed
I teaspoon turmeric
I teaspoon whole cloves

f it <1
•* • ups sugar

I Mi 1 1 limits and cook until tender.
Ul. l hupped cucumbers and red peppers.

1 Iilne sugar, salt, flour, vinegar and spices.
Mid v I ' H.ctables to liquid and cook until slightly thick.
I ..I inti 1 hot jars and seal.

MRS. ABRAM G. METZ, Telford, Pa.
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| lli « Boiling point has been reached, can and seal.
I • I i|imrts.

Cassia Bud Pickles l l l l

75 pickles, about 3 inches long
I cup salt
Boiling water to cover
I tablespoon powdered alum

Dissolve salt in boiling water and pour over pickles.
Let stand for 1 week. Drain.
Dissolve alum in enough boiling water to cover pickles.
Let stand 24 hours and drain.
Cut pickles in halves or quarters lengthwise; cover with boiling w.ili
Let stand 24 hours and drain.

Combine vinegar, sugar and spices and bring to a boil.
Pour hot liquid over pickles and let stand for 3 days.

Reheat liquid each day.
Keep covered in a stone jar or seal in glass jars. Very good.

MRS. HOWARD D. SHOWALTER, Broadwau V*

3 pints vinegar
M/2 tablespoons cassia bud

I tablespoon celery seed
6 cups sugar

MRS. IRA NEWCOMER, Seville, Ohio

Corn Pickle or Salad
if MU corn
t‘» head cabbage

f peppers, red or green
I bunch celery

H 1 uMeipoons salt

Mill 1 nin un the cob until tender. Cut off .
Ini|i 1 ulilmge, celery and peppers into small pieces and cook until

l . in In , but not soft. Drain.
lit ' 1 M.I lubles together and add sugar, salt, vinegar and mustard.
Iiinii in 11 boil and put in jars.

I cup sugar
I cup vinegar
I cup water

I */2 tablespoons dry mustard

» 1
Alt ill 1 11 live, tasty accompaniment to any dinner.

I 1111.11 RHODES, Dayton,Va.; MRS. NOAH ZIMMERMAN, Mechanicsburg, Pa.
Celery Pickle

Cucumber Sweet Pickle (Short Process)
1 cup water

M/2 quarts vinegar
2 tablespoons mixed spices

2 tablespoons salt
I tablespoon dry mustard
I teaspoon turmeric

3 quarts chopped celery
3 cups vinegar
I cup water
4 cups sugar

I .(.Hun cucumbers
* -«»•• ,u9ar
I .ii|i sell

Cut celery stems into 1 inch lengths.
Cook in salt water until tender but not soft. Drain.

M . I ' 1 in umbers and wipe them dry.
B|Its . .In -.nit in 1 gallon cold water and pour over cucumbers.
I|11 > 1.11111 24 hours and drain.

Mmi line nucli cucumber 3 times with a needle.
Ill blue 'll ol the sugar, vinegar, water and spices.

I- RIIIIIIII 1 liquid for 30 minutes.
LI ! . in inti ) > ITS to liquid and continue to simmer 15 minutes.
|il ••mill in a jar for 2 days.
( •Mill nil the liquid and pack pickles in hot jars.

I VI I 11 HI .lining sugar to liquid and boil for 5 minutes.
I I mu . . . n pickles and seal.

Combine vinegar, sugar, water and spices. Bring to a boil.
Add celery and bring to boiling point.

Pack in jars and seal.
HELEN ERNST, Kitchener, Onl . 1 >m

Chunk Pickle
I teaspoon allspice
I teaspoon dry mustard
I teaspoon mustard seed
I teaspoon celery seed•/2 teaspoon turmeric

I gallon cucumber chunks•/2 cup salt
Boiling water to cover
3 cups sugar
3 cups vinegar
I cup water

Cut medium-sized cucumbers into 1 inch chunks.
Add salt and cover with boiling water.
Let stand overnight and drain.

Combine sugar, vinegar, water and spices.
Bring to a boil and add pickles.

MRS. ROY E. BLOSSER, Orrville, Ohio

Cucumber and Pepper Pickle
2I/2 cups sugar

I quart vinegar
I tablespoon mustard seed

*/4 teaspoon alum

* quarts cucumbers, sliced
1 !*•••« peppers, sliced
* Mtadlum tixed onions, sliced
* UhUtpooni salt

,1
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Pare cucumbers and slice in thin rings.
Slice onions and peppers and mix vegetables together.
Add salt and let stand 3 hours.
Drain liquid off vegetables and add sugar, alum, vinegar and mini .ml

seed.
Bring to a boil and pack in jars. Seal.

I limn sized cucumbers into quarters lengthwise.
W " (• Ill salt water overnight.
1» uing, drain and pack in jars.
4 1 I I . Inve garlic, 1sliced onion and 1 piece of dill or a grape leaf to

• at li jar.
M'liiiii vinegar, water, sugar and spices and bring to a boil.

P< pickles and seal or keep in refrigerator or cellar in a stone jar.
wW(> i in ready to eat in 1 week.

MBS. FRANCES SHENK, Slierlihui l '1*
Curry Powder Pickles MRS. DEWEY WOLFER, Sheridan, Ore.

1 tablespoon celery seed
*/4 cup ground mustard or

2 tablespoons mustard seed
2 teaspoons curry powder•/2 teaspoon powdered alum

*/2 peck cucumbers, 2 inches long
*/2 cup salt
Water to cover
I quart vinegar
3 cups sugar

Eight-Day Pickles
* VAIIMM medium-sized pickles
MNIIM lAiiiih leaves
I UbUipoons powdered alum

• , * 4 M« « poons celery seed

I */2 tablespoons mustard seed
3 quarts vinegar

10 cups sugar
2 ounces cinnamon bark

P'd 't* Il solution, using 1cup salt to each gallon of water.
cucumbers, enough to cover, and allow to stand 6 days.

I pour boiling water over them.
|H iw I" I .mil overnight and then drain.

I ' || I Id. Into 1 inch chunks.
|IU 1 " It 11 horse-radish leaves and powdered alum and pour boiling

" .ill i over them.
day and night, drain and cover again with boiling water.

I iliiinl I hour and drain,

ft.ii ' l . iiii ' vinegar, sugar and spices.
IpI ' M . i" i boil and pour over pickles.

i I In |.iis and seal.

Wash cucumbers and cover with salt water.
Let stand 3 hours and then drain.
Combine vinegar, sugar, alum and spices.
Bring to a boil and add cucumbers.
When the boiling point has been reached again, pack pickles in hot |ni

and seal.

i i n 1 1

l i t ,

MRS. PAUL WELDY, Montgomim /«4|

Dill Tomatoes
2 quarts small green tomatoes
2 small onions or cloves of garlic
2 stems celery

Vl green pepper

2 cups vinegar
2 cups water

i/l cup salt
I bunch dill

Wash small green tomatoes and pack in jar.
Add small onion, diced pepper and chopped celery.
Place dill on top of jar.

MRS. WALTER WEAVER, Christiana, Pa.
End of the Garden Pickle

Combine water, vinegar, and salt and boil for 5 minutes.
Pour hot liquid over tomatoes and seal.
These are ready to serve in 6 weeks.

I up* ilicod cucumbers
I up* t hopped red or green peppers
I M» p» • hoppod cabbage
| up* i hopped green tomatoes

$ M« p« ijmnn string beans
I Mips ilicod carrots
I » *« )•• ( hopped celery

' ••(At 1 1" limbers. Chop cabbage, tomatoes and peppers.
'1 HI ' might in salt water, using 'A cup salt to 2 quarts water.•hi in cut string beans and chop carrots and celery.
ill milil lender, but not soft.

1 cup diced onion
2 tablespoons celery seed
4 tablespoons mustard seed
4 cups vinegar
4 cups sugar
2 tablespoons turmeric

MRS. D. II. BENDER, Pa lmy f t Wfc

Dutch Lunch Pickles
I gallon cucumbers, quartered

lengthwise
4 cloves garlic
4 small onions
4 pieces dill or 4 grape leaves

4 cups vinegar
1 cup water

i/l cup salt
2 cups sugar
I tablespoon mixed spices



TT
Drain vegetables which soaked overnight and combine with eookoil .

vegetables.
Combine vinegar, sugar and spices and bring to a boil.
Add vegetables and simmer together for 10 minutes.
Pack into jars and seal.
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I" On morning, drain and allow to stand 15 minutes in a weak vinegar
Dilution.

Ilttt llii
I ' 1"*' vinegar, sugar and spices and bring to a boil.

41lil i rgetables and simmer slowly for 3 minutes.
I'm I In jars and seal.
I lilt I* a rich pickle

MRS. MILDRED SCHROCK, Sheridan, < >i»

Fourteen-Day Sweet Pickles
2 quarts vinegar

2|/2 pounds brown sugar
I tablespoon celery seed
I ounce stick cinnamon

MRS. MENNO M. BRUBACKER, Waterloo, Ont., Can.
15 pounds medium-large cucumbers

I cup salt
Water to cover
I tablespoon powdered alum
Horse-radish leaves

Granddaddy's Green Tomato Pickle
I gallon green tomatoes, sliced

10 medium-sized onions
I tablespoon mustard seed

kiln tomatoes in thin slices, do not peel.
Mli 0 onions in thin rings.
I'liu i ' alternate layers of sliced tomato and onion in a crock.
V' liild" with mustard seed and salt. Let stand overnight. Drain. Salt

iliould not be added to vinegar.
I iiinliluc sugar and vinegar and pour over tomatoes.

11m with a plate and let stand 24 hours before using.
I lil 11 Is a cold, crisp pickle. Very tasty.

2 pints vinegar
V4 cup salt

I cup sugarWash cucumbers and place in salt brine to cover, using 1 cup salt In
1 gallon water.

Let stand 7 days in a stone jar. Drain.
Arrange alternate layers of cucumbers and horse-radish leaves in the jar
Cover with boiling water and let stand until next day.
On the ninth day, remove horse-radish leaves and drain.
Dissolve alum in boiling water and pour over cucumbers enough watet

to cover.
On the tenth day, drain off liquid and bring it to a boil.
Allow to remain on the cucumbers until the twelfth day.
Drain and cut pickles in 1 inch chunks.
Combine sugar, vinegar and spices and bring to a boil.
Pour hot liquid over cucumber pieces.
The next day, drain liquid and bring to a boil.
Pour over pickles.

On the fourteenth day, pack pickles in jars.
Bring liquid to a boil, fill jars and seal.

MRS. H. D. H. SHOWALTER, Broadway,Va.

Green Tomato and Apple Pickle
I Vi gallons green tomatoes, chopped
l / J cup salt

I large onion
> quarts chopped apples
I bunch celery, chopped

2 teaspoons mustard seed
1 teaspoon each of cinnamon, cloves

and allspice
2 pounds sugar
I quart vinegar

*»|II inkle the salt over the chopped tomatoes and let stand overnight.
In the morning, drain and add chopped onion, celery and apples.
Mis apices with the sugar and add vinegar.
\ M liquid to pickle mixture and simmer slowly for 1 hour.

I'1*' k into hot jars and seal.

MRS. FRANK VAN PELT, Columbiana, < )hlH

French Tomato Pickle (Old)
2 tablespoons curry
2 tablespoons turmeric
2 teaspoons cinnamon
2 teaspoons cloves
2 teaspoons allspice

I peck green tomatoes, sliced
6 onions, sliced
1 cup salt
2 quarts vinegar
1 pound sugar
2 teaspoons powdered mustard

Slice the green tomatoes and onions.
Mix 1 cup salt through them and let stand overnight.

MRS. J. E. KAUFFMAN, Tofield, Alta.,Can.
Green Tomato and Raisin Sweet Pickle

I gallon green fometoes, chopped
i pounds sugar

1/, cup salt
I pound seedless raisins

1/, cup water

I pint vinegar
I teaspoon each of mace, cloves

and allspice
3 sticks cinnamon bark

1
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•» 1 Hitllflower into flowerlets. Cut peppers and carrots into bite-size
ItltM 'i'ii ,

In i ' li vegetable separately in salt water until tender, but not soft.
fed vegetables lightly.

•him nigur, vinegar, salt and mustard and bring to a boil,

ml * i d vegetables and heat again to the boiling point.
Ml Ittli • lint jars and seal.

Place chopped tomatoes in a stone jar.
Mix salt through them well.
Let stand 12 hours and drain.
Combine sugar, spices, vinegar and water and bring to a boil .
Then add raisins and cook until they are plump.
Add well-drained tomatoes and cook until tender.
Place in hot jars and seal.
This is an old recipe and a delicious pickle. MRS. MATTIE WYSE, Archbold, Ohio

MRS. ANNA KAUFFMAN, Numim , Mithfl
Mother's Favorite PickleSweet Tomato Pickle

I cabbage, chopped
I >|ti*il beets, cooked
I UMeipoon
I » Mpt sugar

tel'lMgu through coarse blade of food chopper.
v bn I •• and mix with cabbage.
Hidin' ,**dt . sugar, vinegar, horse-radish and pepper.
I mi l vegetables and mix well.
I let" jars and seal or place in a crock and keep in a cool place.

MRS. CEORGE S. BAST, Wellesley,Ont., Can.

Vl teaspoon black pepper
ted horse-radish
iegar

I tablespoon whole cloves
4 sticks cinnamon
3 tablespoons salt

I gallon green tomatoes, sliced
I quart vinegar
3 pounds brown sugar

I cup
3 cups

grai
vinIt

Wash tomatoes and slice in thin rings. Do not peel.
Cook in salt water until tender, but not soft. Drain.
Combine vinegar, sugar and spices and boil for 15 minutes.
Pour hot syrup over drained tomatoes and let stand for 4 days.
Drain off syrup and cook until it thickens.
Add tomatoes and bring to a boil.
Put into jars and seal.

MRS. JESS GOOD, Limn, OhM
Open Jar Pickle

Green String Bean Pickle » pftWftdt medium-sized cucumbers
I Uhleipoon alum
I pin) vinegar
I pin) water

3 pounds sugar
6 cups vinegar
I ounce stick cinnamon

Vl ounce whole allspice

K«ki' "till brine to cover cucumbers, using 1 cup salt to 1 gallon water,

lliiuil lor 3 days and then drain.
Nwk 1 unimbcrs in cold water for the next 3 days; changing the water

tmi li day.
Millii mid cut pickles crosswise into 2 or 3 pieces.
Ml* I vinegar with 1 pint water, add alum and allow pickles to

llliiincr in this solution for 2 hours.
<1 M teener appearance, a little green coloring may be added.Iltillii ion I pack in earthen or glass jar.

hmililni' sugar, vinegar and spices and let boil 5 minutes.
MHt Iml syrup over pickles.
HlPte pickles need not be sealed and will keep indefinitely.
Titft me crisp and delicious.

I teaspoon ground mustard
I teaspoon celery seed

ons turmeric

3 quarts string be <

2 tablespoons salt
3 cups sugar
3 pints vinegar

2 teaspo
VA cup fle

Cut beans into 1 inch pieces.
Cook in salt water until tender, but not soft.
Combine sugar, salt, flour and spices with the vinegar.
Cook together until slightly thickened.
Add beans and bring to a boil.
Put into hot jars and seal.

MRS. JESSE SHORT, Archbohl, OH

Mixed Vegetable Pickle
I quart carrots, cut in inch pieces
I quart Lima beans
1 quart vinegar
2 cups sugar
2 tablespoons salt
4 tablespoons dry mustard

I large head cauliflower
I quart small cucumbers
I quart small onions, whole
1 quart celery, diced
2 red sweet peppers, chopped
2 green peppers, chopped MRS. GEORGE F. MILLER, Sterling, III.

1
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Sweet Peach Pickle Pickled Seckel Pears
7 pounds peaches, whole

3'/2 pounds sugar
I pint vinegar

Select ripe but rather firm peaches. Cling peaches may be used,
Dip peaches in hot water and peel. Leave whole.
Bring sugar and vinegar to a boil.
Add peaches.
Add cinnamon bark and whole cloves that have been tied in a I mu
Simmer until peaches are tender but not soft.
Place peaches in jars and continue boiling the syrup until it is illgl

thick.
Pour syrup over peaches and seal.
To prevent peaches from shriveling, the syrup may be removed from

peaches next day and allowed to boil until it thickens again . Ni
MRS. LESTER WYSE, C/ile/, M

I ounce stick cinnamon
I ounce whole cloves pMUndi seckel pears I cup water

3 sticks cinnamon
I tablespoon cloves

•li and pare the pears, leaving stems attached.
ipli e* in a bag and add to sugar, vinegar and water mixture.
II minutes.
11» ni . uid cook slowly until tender and transparent.
H fruit In hot jars and pour hot syrup over it. Seal.

•v, suga
I filttt vinegar

MRS. RUDY BRENNEMAN, Lima,Ohio

Pickled Watermelon Rind
|(Mtumli watermelon rind
fm pmimli sugar

t |sups Vinegar

to ( In watermelon and cut rind in 2 inch pieces.
p|11 up salt with 2 quarts water and soak rind overnight
MIH I rinse with clear water. Drain again.
M In I rush water until tender. Drain.

niilue sugar, vinegar, water and spices.
MU III" syrup to a boil and pour it over the rind.

slain I oven light.
(tilt * mi truing, drain off the syrup and cook it several minutes.
Bpttl tor <1 days.
B lln third day, cook rind and syrup together for 3 minutes,

kp hull remains clear if the oil of spices are used.
II pints.

Mim II L. BUCHER, Dallastown, Pa.; MRS. RALPH HEATWOLE, Dayton,Va.

2 cups wafer
/* teaspoon oil of cloves
/2 teaspoon oil of cinnamon

Pickled Crab Apples
8 pounds fruit
9 cups sugar
2 quarts vinegar

Select firm, ripe crab apples.
Do not pare. Leave stems attached.
Combine vinegar, sugar and spices. Boil 5 minutes.
Add fruit and cook slowly until tender.
Let fruit stand in syrup overnight.
In the morning drain off syrup and cook until the consistency of hull
Pack fruit in hot jars and cover with hot syrup. Seal.

MRS. ALVA SWARTZENTRUBER, llyilm, (l

4 sticks cinnamon
I tablespoon whole cloves

Pickled Cherries
Pickled Watermelon (Russian)

3 cups water
(/l cup vinegar

6 pounds sour cherries, seeded
6 pounds sugar

Seed the cherries and place in a stone crock.
Cover with vinegar and let stand overnight.
In the morning, drain off liquid.
Add sugar to the cherries and mix together.
Let stand 7 days, stirring well each day.
These keep without sealing and are excellent when used in salad* nt

an appetizer.

I quart vinegar
I I • watermelon rind

j IUhl«Mf *nont salt
| lltfa hunch dill

* n u l l 1 melon and slice; sprinkle each slice on both sides with salt.
IlfHiiil lor 3 hours.
4 flllit In|urs or crocks and place a bunch of dill on top of each,

itllilm water and vinegar and pour over brine.
H||llaiiil ni least 3 days before serving.

MRS. GEORGE P. EITZER, Mountain Lake, Minn.MRS. LIZZIE KNOPP, Salem,Ohio; MRS. FRANK GOOD, Barnuillt,



407PICKLES AND RELISHES406 MENNONITE COMMUNITY COOKBOOK

n nit |ilnms and leave whole.
I Mithlim sugar, vinegar and spices.
tMni< In a lioil and cook for 5 minutes.

Spiced Cantaloupe
6 pounds cantaloupe
I tablespoon alum
4 quarts water
3 pounds sugar
I quart vinegar

Pare cantaloupe and cut in strips 2 x 1 x % inches.
Dissolve alum in 4 quarts water and bring to a boil.
Add fruit and cook 15 minutes. Drain.
Combine vinegar, sugar and spice.
Add fruit and simmer slowly until fruit is clear (about 20 minutM)|

MRS. SAMUEL DILLER, Paramount , A

4 sticks cinnamon or
*/2 teaspoon oil of cinnamon

I tablespoon whole cloves or
l/ j teaspoon oil of cloves Ml k plums with a fork and pack them into jars,

mil bulling syrup over them and let stand for 3 days.
|lt«ln ull syrup and cook again until it thickens.
MM plums and bring to a boil.
fHi'll In |urs and seal.

VERNA NAFZICER, Archbold, Ohio

Seven-Day Sweet Pickles
I fuundt medium-sized cucumbers
Wtlei lo cover
I guerl vinegar

mill 1 ui'uinber^and cover them with boiling water.
111 •bind 24 hours and drain.
|q»nt each day for 4 days, using fresh water each time.

On Hu llfth day, cut cucumbers ih M inch rings.
I millilno Vinegar, sugar, salt and spices.
tyiiiiK liquid to a boil and pour over sliced cucumbers.
I#! *liunl 24 hours. *

I lin In syrup and bririg to a boil,
mini nvur cucumbers.
Httpoul ou I he sixth-day.

I lu < lust day, drain off the syrup again uid bring it to a boil.
A' l' l 1 "(lumber slices and bring to the boii '' < ,
Cmi Into hot jars and seal.
MUM* AN very crisp and delicious pickles.

8 cups suger
2 tablespoons salt
2 tablespoons mixed pickle spices

Spiced Gooseberries (Old)
5 pounds gooseberries
3 pounds brown sugar
I pint vinegar

Wash gooseberries and remove stems.
Combine sugar and vinegar.
Tie spices in a bag and add to syrup.
Bring liquid to a boil and add berries.
Cook for 20-30 minutes.
Pack into hot jars and seal.

2 tablespoons cinnai
I tablespoon ground cloves

LUELLA MOSHEIR, Lowvilli, N , M
I In

Spiced Grapes
4 pounds grapes
4 pounds sugar

Wash grapes.
Combine sugar, vinegar and cloves.
Bring to a boil.
Add grapes and cook 20 minutes.
Pack into jars and seal.
Delicious when served with roast pork.

I pint vinegar
I teaspoon whole cloves

MRS. SAMUEL NAFZICER, Kalona, Iowa

Thickened Mustard Pickle
5 pounds sugar
4 teaspoons mustard seed
5 tablespoons flour
2 teaspoons turmeric

I gallons cucumbers, sliced
M *up salt

quarts onions, sliced
red
quarti

kill 11 i ncumbers in thin rings and sprinkle with salt
I » 1 timid until morning and drain,

kilt* unions and chop peppers.
Ml* vegetables together.
Olftiililiir sugar, spices, flour and turmeric, add vinegar.

I iweet pepper,-inegerMRS. BRUCE MOWEHY, Chambertbutd

Spiced Plums
4 quarts plums

3|/2 cups sugar
6 drops oil of cinnamon

6 drops oil of cloves
6 cups vinegar

I



T
\\ Dali mill chop apples. Do not pare them.
Ailil * hopped peppers, celery and raisins.

1 ml . iur sugar, salt and ginger; add vinegar and lemon juice.
MBS. MOSE HOFFMAN, Goshen, Inti tHim llipild over mixture and simmer until thick.

I HIM lulu hot jars and seal.

I •(Mini I atoes in food grinder. Add salt and let stand overnight.
l 'i add ground peppers and onions and finely chopped cabbage.

iinibiiie sugar, vinegar and spices that have been tied in a bag.
I Add llipild to mixed vegetables and simmer for 30 minutes.
I'm i lulu hot jars and seal.
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Bring to a boil and cook until slightly thickened.
Add mixed vegetables and bring to boiling point.
Pack in jars and seal.

Winter Dill Pickles MBS. DANIEL MARTIN, Sheldon,Wis.
100 medium-sized cucumbers
'A cup salt

arts water
ry or grape leaves

10 quarts water
1 quart vinegar
2 cups salt
Garlic
4 small hot peppers

Barbecue or Hot Dog Relish
4 qu
Cher cup salt

3 pints vinegar
8 cups sugar
2 tablespoons mixed pickle spices

II peek green tomatoes
I medium-sized head cabbage
I *ed sweet peppers
4 tttedlum-sized onions

Dill

Wash cucumbers and leave whole.
Make a brine by adding la cup salt to each 4 quarts water.
Cover cucumbers with brine and soak overnight.
Combine vinegar, water and salt and bring to a boil.
Let liquid stand overnight. _
In the morning, drain the cucumbers and pack them in stone or gliiM

jars between layers of grape or cherry leaves.
Add dill, garlic and a hot pepper to each jar.
These may be kept indefinitely without sealing them. ] 1

MRS. SAM J. GOERING, North Newton, XM||

MBS. ELMER J. HERB, Hanover, Pa.

Barbecue Relish
1 pint vinegar
2 cups sugar•/j teaspoon cloves
I teaspoon cinnamon
I tablespoon salt

II ilpa tomatoes
an poppers

|unions
I lari apples
* tad peppers

RELISHES
Apple Chow Chow •mill vegetables and apples through coarse blade of food grinder.

I mill title sugar, salt, spices and vinegar.
I 'IHII liquid over mixture and cook slowly for 20 minutes.
I ‘ ii Is Into jars and seal.

4 tart apples, chopped
4 cups celery, chopped
4 cups carrots, chopped
2 green peppers, chopped

Chop celery and carrots fine.
Cook until almost tender and then add chopped peppers and applm,
Combine sugar, vinegar and celery seed.
Pour liquid over mixture and bring to a boil.
Pack in jars and seal.

2 red peppers, chopped
2 cups sugar
2 cups vinegar
I teaspoon celery seed

MRS. W. L. WILT, Johnstown, Pa.

Beet Relish
I quart vinegar
I teaspoon salt

I quart beets, cooked
Vl I up grated horse-radish

I i . up sugar

I Imp beets very fine.
I (mill iluc sugar, salt, vinegar and horse-radish.
MM with beets.
I fill limy be brought to a boil and then canned, or it may be kept in

cnnl place indefinitely.
• hopped onions and green peppers may be added to this relish.

ESTHER HERSHBERGER, Kalona, Iowa

MRS. JOHN W. KOLB, PhoenixvllU , I'M

Apple Chutney
12 tart apples

1 red pepper
2 green peppers
I pound raisins
I cup celery, chopped

2 cups sugar
2 cups vinegar
Juice of 4 lemons
I tablespoon ginger
I tablespoon salt

a
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H . 1 ||i|iiUl for 5 minutes, add vegetable pulp and simmer for 30
minutes.

I MIII lulu hot jars and seal.
' 1.1 . upproximately 14 quarts.

Beet Relish with Cabbage
I quart chopped beets
I quart cabbage, chopped
I cup grated horse-radish
I cup sugar

Chop beets and cabbage very fine.
Add sugar, salt, vinegar, horse-radish and pepper.
Mix cold and seal tightly.
This is an old recipe and a very good relish.

I tablespoon salt
I teaspoon pepper
I quart vinegar

MRS. M. J. GINCERICH, Hartville, Ohio

Catsup (Corn)
2 tablespoons salt
I teaspoon pepper
3 tablespoons dry mustard
I tablespoon turmeric

I quarts corn
I quarts cabbage
t * ups sugar
I quart vinegar
I pint water

I . . I In lids of corn from the ears.
I 11. •|. . iihhuge in fine pieces.• mill line sugar, salt, pepper, water and vinegar,

linin ' liquid to a boil and add cabbage.
Itml 11 ii 3 minutes and then add the corn.

I l l turmeric and mustard and cook for 20 minutes.
MBS. ALLEN SCHULTZ, Milverton,Ont., Can.

ELSIE YODER, North Limn. I
Carrot Relish

10 cups carrots
10 cups cucumbers
5 cups red and green peppers
2 cups onions

3I/2 cups sugar
2 cups water

Chop all the vegetables into small pieces.
Cook carrots until almost tender and add the other vegetables.
Combine sugar, salt, spices and vinegar and pour over vegetablei
Simmer slowly for several minutes and then add flour, mustard

turmeric.
Cook 5 minutes longer.
Pour into hot jars. Seal.

MRS. HENRY BECHTEL, Spring City, Pa.; IRMA ALDERFER, Sourferlnn

3 cups vinegar
4 tablespoons flour
2 tablespoons salt
2 tablespoons celery seed
I tablespoon dry mustard
I teaspoon turmeric

Cafsup (Gooseberry)
I tablespoon cinnamon bark
I tablespoon whole cloves
I teaspoon pepper

4 pounds gooseberries
I (rounds sugar
I Aup vinegar
I teaspoon salt

1 1 mil line sugar, salt, pepper and vinegar.
11 . qilees in a bag and add to liquid.
|lilui> lo a boil.
H In n hot, add the gooseberries.
• I until thick.
I mu Into jars and seal.
I hi « l . delicious when served with cold meat.

Catsup (Tomato)
•/2 bushel ripe tomatoes

2 large onions
6 peppers, red or green
I bunch celery, chopped
4 sticks cinnamon bark
I tablespoon whole cloves

Cut the tomatoes into quarters. Do not peel.
Crush only enough to remove a small portion of juice.
Bring to a boil and cook for 3 minutes.
Pour through a sieve and let drain without crushing.
Cook onions, celery and peppers until tender and press through a
Mix tomato pulp with other strained vegetables.
Combine sugar, salt and vinegar.
Tie spices in a bag and add to liquid.

2 tablespoons salt
2 teaspoons celery seed
2 teaspoons ground mustard
1 teaspoon paprika
2 cups sugar
3 cups vinegar

MRS. A. E. REESOR, Wellesley, Ont., Can.

Corn Relish
I quart vinegar
I quart sugar
I teaspoon celery seed
I tablespoon salt•/2 teaspoon turmeric

I quart corn
I quart cabbage, chopped
I quart onions
I quart cucumbers
I quart ripe tomatoes

1
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• til poppers, celery and onions in long strips.
dptlnkle salt over mixed vegetables and let stand 30 minutes.
I "millin' sugar and vinegar and add to mixture.
( link slowly for 15 minutes.
|Mlli Into jars and seal.

Chop the vegetables and mix together.
Combine sugar, salt, spices and vinegar.
Add liquid to mixed vegetables and cook slowly for 15 minutes.
Put into jars and seal.

MRS. E. S. GARBER, Nampa, Ithihtt
MRS. CLETOS KING, Belleville, Pa.

Chow Chow
Cold Vegetable RelishI quart cucumbers, diced

I quart string beans
I quart Lima beans
I quart corn
I pint celery
I pint green peppers

Chop vegetables the desired size and cook separately.
Cook until tender, not soft.
Drain cooked vegetables and mix together.
Combine sugar, mustard and vinegar.
Bring to a boil.
Add mixed vegetables to hot liquid and bring to boiling point.Put into hot jars and seal.

I pint red peppers
I cup small onions
1 tablesp
2 cups sugar
I quart vinegar

1/3 cup salt
11/2 quarts vinegar

2 pounds brown sugar
!/l cup mustard seed

I peck ripe tomatoes
H/l cups celery, chopped

4 peppers, red or green
A large onions

I Imp celery, peppers, onions and tomatoes in small pieces.• 11111I 1I110 sugar, salt, vinegar and mustard seed.
Ml' ll<|iiid with vegetables and put in a stone or glass jar.
Mil 11 I '2 hour intervals during the first day.
'1 III* may be sealed in jars or kept in an open jar indefinitely.

MRS. DEWEY WOLFER, Sheridan, Ore.

dry mustard

Cranberry Relish
1 cup crushed pineapple ( optional )
2 cups sugar

l/j cup nuts ( optional )
I mill cranberries, apples and oranges through coarse blade of food

grinder.
I UP peeling of 1 orange.
VM sugar and let stand 6 to 8 hours in refrigerator.
AiM nuts just before serving.
MM ve* 8.

MRS. OLIVE BERGEY, Souderhm, IS», I pound raw cranberries
! raw apples
I orengesChili Sauce

I peck rip* tomatoes
6 green peppers
6 red peppers

10 medium-sized onions
I bunch celery

Chop onions, peppers and celery.
Wash tomatoes, dip in boiling water and slip off skins.Chop tomatoes and add to other vegetables.
Combine sugar, salt, vinegar and spices.
Add liquid to chopped vegetables and cook slowly for l)z to 2 hunt *Stir frequently.
Pour into hot jars and seal.

KATIE LEATHERMAN, La Junta,Colo.; MRS. GILBERT LINO, Nampa, lilnhn

2 cups sugar
2 cups vinegar
3 tablespoons salt

VA teaspoon oil of cloves
VA teaspoon oil of cinnamon

Min I ll 11 I' ORD CRESSMAN, Kitchener, Ont., Can.; LIZZIE K. GROFF, Lancaster, Pa

Cucumber Relish
1 tablespoon celery seed
2 tablespoons mustard seed
3 cups vinegar

I pack large cucumbers
4 large onions
I eupt sugar

I / I tup salt

I'm and grind cucumbers and onions.
8|uInklti salt over mixture and let stand 1 hour. Drain.• tiiulilue sugar, spices and vinegar and pour over vegetables.
I 'link slowly for 25 minutes.
fHIll lulu jars and seal.

Christmas Relish
4 red peppers
4 yellow peppers
4 green peppers
8 onions

I bunch celery
1 tablespoon salt
2 cups sugar
2 cups vinegar MRS. JACOB NEUENSCHWANDER, Apple Creek , Ohio
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Dixie Relish Health Relish
I quart cabbage, chopped
I pint green pepper
I pint red sweet pepper
I pint onions

1/3 cup salt

Vl cup sugar
1 quart vinegar
2 tablespoons celery seed
4 tablespoons mustard seed
2 hot red peppers

Chop vegetables in small pieces or grind through coarse blade of I I
chopper.

Mix together and add salt and enough water to cover.
Let stand in a large jar or enamel pan overnight.
In the morning, drain and add spices, sugar and vinegar.
Cook slowly for 15 to 20 minutes.
Pack in jars and seal.

3 pints vinegar
2 pounds sugar
I tablespoon celery seed
I tablespoon mustard seed

II (nippers, red or green
A pounds cabbage
A medium-sized carrots
A medium -sized onions
I » up salt

1 IIMII I lie cabbage and add salt.
I 11 timid 3 hours.
I In 11 M|iiceze the cabbage from the brine.

• ilml poppers, carrots and onions and mix with the cabbage,

i l l llie sugar, vinegar and spices.
I III* is 11 cold relish and keeps indefinitely when packed in jars and

ruled, or it may be kept in a cool place in a large jar.

MRS. CHARLES H. BENNER, SOUDERTON , Pa.MRS. I. K. METZLER, Accident . Mil

Mustard PiccalilliFruit Relish
2 quarts Lima beans
I quart prepared mustard
3 pounds sugar
1 cup salt
2 quarts vinegar
I tablespoon turmeric
3 tablespoons flour

i ogetables in desired size and cook each one separately until tender.
Mi « Ingother and add sugar, salt, mustard and vinegar.
Hi ini' to a boil and add flour and turmeric that have been mixed with

U cup water.
Iti ini'. In a boil again and when slightly thickened pack into jars.

MRS. RACHEL NISLY, McMinnville, Ore.

I haads cauliflower
t bunches celery
I quart small onions
/ quarts green beans
1 quarts corn
/ ilozon large cucumbers
I quart carrots

8 pears
8 peaches

20 ripe tomatoes
2 red sweet peppers
6 small onions

2 tablespoons salt
4 cups sugar
1 quart vinegar
2 tablespoons mixed pickling splaat

Pare the fruit and vegetables and chop rather coarsely.
Mix together and add sugar, salt, vinegar and spices that have lin n

tied in a bag.
Cook slowly for 2 hours.
Pour into jars and seal.

I ill

MRS. ADELINE MARTIN, Conestoga, Out , < un

Golden Relish
Pepper Relish4 cups carrots

4 cups celery
2 green peppers
4 tart apples
2 red sweet peppers

2 cups sugar
2 cups vinegar
2 tablespoons salt
2 tablespoons celery seed

3 tabLspoons salt
3 cups sugar
3 cups negar

11 green peppers
11 red sweet peppers

onions
\ ! green tomatoes

1 i l m l peppers and onions together through coarse blade of chopper or
chop very fine.

I i i m l tomatoes separately.
I ' mi enough boiling water over ground peppers and onions to cover.
I • 1 nl mid 5 minutes and drain.

Clean and chop the vegetables and apples.
Mix together and add sugar, salt, vinegar and spices.
Cook slowly for 20 minutes.
Pour into jars and seal.

MRS. SUSIE HOUGH, Colorado Springs, ( . * / . •
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Bring vinegar, sugar and salt to a boil and add ground vegetablesCook together for 10 minutes and then pack into hot jars and seal

MINERVA JOHNSON, Scottdale, Pa.; MRS. PAUL STIERLY, Chester SprlutP t*
MRS. REBECCA BLOUCH, Davidteill , N

Sandwich Spread (II)
1 cup salt
2 quarts vinegar
4 cups sugar

M/2 cups flour
I tablespoon turmeric

I/2 cup prepared mustard

< quarts green tomatoes
A ted tweet peppers
A yieen peppers
A yellow peppers
I bunches celery
I j' inl cucumbers, ground
I ieige head cabbage

Red Pepper Relish
11/2 tablespoons salt

2 cups vinegar
Grind peppers through coarse blade of food chopper.
Add sugar, salt and vinegar.
Simmer for about 1 hour or until relish is thickened.
Pack into hot jars and put paraffin on top.

12 large red peppers
3 cups sugar

I111I ‘ill the vegetables through the coarse blade of food chopper.
UM milt and let stand overnight,

jtl tin morning, drain and add 1)4 quarts vinegar.
jfiliiU In 11 boil, and cook 10 minutes.

• Nth!illii' sugar, flour, turmeric and mustard.
4'U ti iiuiining vinegar to make a paste.
S ' M lliii kming to hot mixture.
I link I in '1 minutes,

till lulu hot jars and seal.

GRACE E. ZOOK, Belle, ill ,•,

Tomato Relish
2 cups brown sugar
I quart vinegar
1 tablespoon mustard seed
2 teaspoons turmeric

1 quart green tomatoes
5 small onions
2 red sweet peppers
I quart cabbage, chopped
3 tablespoons salt

MRS. OSCAR HOSTETLER, Topeka , lnd .

Sandwich Spread (III)Chop vegetables very fine and mix together.
Add sugar, salt, spices and vinegar.
Cook slowly for 30 minutes.
Pack into hot jars and seal.

I quart vinegar
3 teaspoons celery seed
4 tablespoons hour

1 /3 cup salt
I quart salad dressing

ft peppers, green or red
II gieen tomatoes

I leigo onions
I plnl prepared mustard
I eups sugar

I it tin I the vegetables and sprinkle with salt.
| it *•111uiI overnight
M tin morning, drain well.
Ait'l mustard, sugar, flour, vinegar and celery seed,

t nut slowly for 15 minutes, stirring frequently.
ti * I mm stove and add salad dressing.

Into jars and seal with paraffin.
I meat may be added when this spread is used.

MRS. DAVID KORNHAUS, MRS. ALLEN AMSTUTZ, Orrville,Ohio

MRS. H. N. TROYER, Hartvllln, t

Sandwich Spread (I)
i/2 cup buffer

I pinf vinegar
3 fablespoons flour
4 eggs, beafen
I feaspoon musfard seed
I feaspoon celery seed

6 cups cucumbers, ground
4 cups onions, ground
3 red sweef peppers
3 green peppers•/2 cup salf
3 cups sugar
I cup cream

Grind the vegetables through coarse blade of food chopper.Add salt and mix together well.
Let stand 2 hours.
Cover with vinegar, bring to a boil, then drain and press dry.Combine butter, sugar, flour, eggs, spices and 1 pint vinegar.Add to vegetable mixture and cook 5 minutes.
Add cream and bring to a boil.
Pack into hot jars and seal.

MRS. NOAH HILTY, Marshallvlll* (
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i Ini", t lose to the ground and were about the size of a cherry. The little
•• •• Hi ) I fruit was covered with a thin, lacy shell that would pop open
« linn it was ripe.

Iliiruii.se of Great-grandpa’s “sweet tooth” and the many foods with
to lilrli lie ate “spreading,” Great-grandma had to make a lot of jelly and
(inmives. There were numerous ones among her favorites that we
inlilimi see today. The quince tree, which was numbered among the
In ON In her back yard, bore a hard fruit with a fuzzy skin. When pared
mill ground, these made a most delicious quince honey. Watermelon
|IH"n i ves had an excellent flavor when they were fresh. The tiny little
ml rubes of melon had a tendency to become sugary, however.

There were also the clear, transparent pear preserves, with a close
I lint In the sour cherry preserves. The delicate pink rhubarb conserve
toiei pretty, and so were the yellow tomato preserves. For jellies, clear,
li'il nub apple and the deeper red currant were hard to beat.

There were all kinds of fruit butters too, some of which have had
lln Ir iluy. Among these were pear, plum, grape and elderberry butter.
Apple butter has always been a favorite. It is delicious when served
a Hit scrapple, fried mush or cottage cheese.

Many interesting stories are handed down from the “apple snitzing”

•In I N of long ago. The night before the apple butter was to be made
•mile of the young folks from the neighborhood would come in to help

apples. Between chatter, sweet cider, and pop com, the required
liiiihcl and a half of apple snitz were soon prepared. The following
i • ruing Grandma watched the men lift the thirty-gallon kettle of butter
111 mi the fire. How happy she was if, when the last crock had been filled,
llii ' ir was enough left to send gifts to each of her neighbors!

Saras, preserves IMH'

Cfapfcr SET
GRANDMOTHER S JELLY CUPBOARD WAS AS PICTURESQUE AS A < • >t ig|lbook! I used to get a peep inside when I spent a week with hersionally as a child. My interest in her jellies was never apparent wliflfliHshe passed them at the table as an accompaniment to one of her innill, 1but I always weakened when she decided to interrupt my play by ciillltnHtime out for an afternoon snack. On those occasions she would lend nHto the cupboard and inquire which of the many jars I would like to luttoHher open. At first I chose only for the brightest colors, as I was too MiutHflto have any idea which would be the most delicious. Then one daychanced to spread my bread with ground-cherry preserves and Irtll^Hthat time on it was my favorite. T ;

Apple Butter (Small Amount)
J quarts apple cider
4 quarts apples
> cups sugar

2 cups dark corn syrup
I teaspoon powdered cinnamon or

'A teaspoon oil of cinnamon

Hull I In * cider until it is reduced to 1 quart,
fit li’ upples, core and slice in thin pieces.
Add tipples to cider and cook slowly until the mixture begins to thicken.
Pill frequently.
'tin n ndd sugar, syrup and cinnamon.
I niilliiiie to cook until a little of the butter, when cooled on a plate, is

til n good consistency to spread.
Ili III 5 to 6 pints.little yellow berries grew pi•C M '

STELLA HUBER STAUFFER, Tofietd , Alta., Can.418
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Blackberry JellyApple Butter (Large Amount)
15 pounds sugar

I tablespoon oil of cinnamon
Sugar1 quarts blackberries

I cups water

tynih blackberries, add water and bring to boiling point.
I "ilk until berries are soft.
HHIIIOVO from heat and strain through cloth bag; do not squeeze the bag

If you want jelly that is clear and sparkling.
Miunnc liquid and bring to a boil.
Ail ' I gradually same amount of sugar as liquid.
I tmk rapidly until jelly begins to thicken.
I'MIII Into glasses. When cool, cover with paraffin.

20 gellons sweet cider
8 gallons apples

Use a large 30 to 40 gallon copper kettle.
Heat cider to boiling and let cook until reduced to about half the inf

amount.
Pare and slice apples into eighths.
Add H the apples and cook until they are soft.
Add the remaining apples and cook until they are soft, stirring hm

quently.
Add sugar and stir constantly to prevent burning.
When a little of the butter that has cooled is of a good consistency In

spread, remove butter from fire.
Add oil of cinnamon and mix thoroughly.
This makes approximately 12 gallons.

Carrot Marmalade
4 lemons

% cup chopped nuh
I pounds carrots
I pounds sugar

Nliuni or cook carrots until tender.
Aik I augur and the juice of 4 lemons.
A i M I lie rind of 2 lemons.
I mik 20 minutes, stirring occasionally.
AiI' l nuts just before removing from stove.
I'liur Into jars and seal.

MRS. SUSIE HOCHSTETLEB, Shanesvllh' . ( IAM
Apple Butter (Oven Method)

apples ( 16 cups sauce)
brown sugar

cider

7 pounds
3 pounds
I cup vinegar or

Cook apples until soft and press through a sieve.
Add remaining ingredients and put in the oven.
Bake 3 hours at 350°.

2 tablespoons powdered cinnamon
or

I cup of crushed pineapple

MAXINE MUMAW, Dalton, Ohio

Cherry PreservesStir occasionally.
Pour into jars and seal.
Makes 5 quarts.

3 pounds sugarS pounds red cherries

Ah HI unci seed cherries.
Iltlug In boiling point, stirring frequently.
AiM Uigur gradually, stirring to keep from sticking.
I nnk |(reserves 20 minutes.
VI.I ii lew drops of red coloring.
|l limy are not as thick as desired, drain liquid and cook to desired

thickness.
I iiinblue cherries and thickened syrup.
I'MIII Into a crock or bowl and let stand 12 hours.
I'III Into jurs and cover with paraffin.

MRS. M. E. WEAVER, Annvlllp,

Apricot Jam
I pound dried ' apricots
I quart water
6 cups sugar

Soak apricots 3 hours in warm water.
Grind through medium-fine blade of food chopper.
If oranges are used, grind one orange with rind.
To the apricot pulp add pineapple or orange and lemon juice.
Add sugar and cook rapidly until thick.
Stir frequently.
Pour into jars and seal.

I No. 2 can crushed pineapple mi
d I lemon2 orang

MRS. CARE G. SHOWALTER, Broadway,Va.
Citron Preserves

Juice of I lemonI pounds citron
I pounds sugarMRS. ELMER MACK, Souderlon, I'M
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Slice citron very thin and cut in small pieces.Add sugar and mix thoroughly.
Let stand overnight.
Cook until the citron is clear and transparent.Add lemon juice and cook 2 more minutes.Pour into jars and seal.

link quickly until fruit is soft,
raisins, sugar and hot water.
over moderate heat, stirring occasionally until thickened.

Ili’iimvc from heat and add nuts.
|*niii into hot jars and seal.

MBS. FANNIE WOUGHT, Cullom, 111.
Mas. BERTHA LANDIS, Starling, Ilk

Elderberry JellyCrab Apple Jelly
3 cups sugar1 cups elderberry juice

I cups apple juice (thick)

I link elderberries until soft and then strain,

link apples, which have not been pared, in a moderate amount of

4 cups crab apple juice
Wash apples and cut into quarters.
Do not pare.
Put apples in a saucepan.
Add enough water until it can be seen through pieces of fruit.Cover and cook slowly until apples are soft.
Pour into a bag and suspend over a

drips; do not squeeze bag.
Measure juice and bring it to a boil.
Add sugar gradually and cook rapidly until it begins to thicken.When the last 2 drops on the spoon run together and “sheet off,”jelly from stove.
Pour into hot jelly glasses and cover with paraffin.

3 cups sugar

water.
VVliiiii lender, strain through bag; do not squeeze.
I iiiiiliine the juices and bring to a boil.
Ailil migar gradually and cook rapidly.
I mik until the jelly stage has been reached.
I'mir Into hot jars and cover with paraffin.

bowl; let hang until juice no lun||af

MRS. ELMER MAUST, Grantsville, Md.
i f m i n e

Grape Conserve
3 orai

I cup
Ik pounds grapes ( stemmed )
4 pounds sugar
I pound raisins

nges
> choppedSTELLA HUBER STAUFFER, Tofield, Alta .Can, nuts

Cranberry Jam
Hi move hulls and cook pulp until tender.
Hull through a sieve to remove seeds.
I uiitbine pulp and hulls.
AiM sugar, raisins, juice and grated rind of oranges.
I imk until thick.
Atld nuts and remove from heat,
l inn Into hot glasses and seal with paraffin.

1 quart raw cranberries
2 cups boiling water

Wash and clean cranberries.
Add boiling water and cook for 20 minutes.
Rub fruit through a sieve.
Add sugar and bring to a boil.
Cook quickly until thick.
Pour into jars or molds.

2 I/2 cups sugar

MRS. PERRY E. SHANK, Broadway,Va.
MRS. L. S. KREIDER, Wadsworth, ( >l,l„ Grape Jam

Cranberry Conserves 1/2 cup water4 cups grape pulp
i cups sugar

NViish and stem grapes.
A 1 Id water and cook until soft.
Hub through a sieve to remove seeds and skins,
lit inin to stove and add sugar.

1 pound cranberries (4 cups)
2 oranges
I cup chopped

2 cups hot water
4 cups sugar
I cup chopped nutsraisins

Grind raw cranberries and oranges through a food chopper.Vdd hot water and bring to a boil.
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Cook until thick, stirring constantly to prevent burning.Pour into jelly glasses and cover with paraffin.

Upmove from stove.
Adit nuts.
I'tnir Into clean glasses and seal with paraffin.BERTHA FAST, Mountain Lake. Afliitt

MRS. ALVIN N. ROTH, Wellesley, Ont.,Can.Green Tomato Jam
Orange Marmalade (I)

I pint water
I lemon

8 cups green tomatoes
4 cups sugar
2 lemons

/4 cup vinegar
I tablespoon powdered

I teaspoon ginger
cinnamon ef I dozen oranges

l (/l pounds sugarWash the tomatoes and remove any spots.
Cover with boiling water and let stand 5 minutes.Drain and slice into thin pieces. SAdd layers of sliced lemon and sugar. IIAdd vinegar and sprinkle with spice.
Let mixture stand overnight.
In the morning, cook rapidly until the tomatoes are clear and the l!<|ti|«|is like syrup.
Pour into hot jars and seal.

Wash oranges and lemon and cut them into thin slices.
< over with cold water and let stand overnight,
lit lug to a boil and cook slowly until the rind can be pierced easily.
A 1I1I sugar and cook rapidly until thick.
I'nur Into jars and seal with paraffin.

MRS. VERNA WYMER, Canton,Ohio

Orange Marmalade (II)
3 quarts water
4 pounds sugar

I large or 6 small oranges
I lemonMRS. JOHN N. STOLTZFUS, Parkesbury. ttt

\V"*li oranges and lemon and squeeze to remove the juice,

drllld the rinds, and mix juice and rind together.
A1I1I the water and let stand overnight.
In the morning, bring to a boil and cook 1 hour.
Add the sugar; when it has dissolved, cook rapidly until thick.
I'nur into jars and seal.

Mixed Fruit Preserves
3 cups sour cherries
3 cups fresh apricots

2 cups red raspberries or strawbenlet7 cups sugar
Wash and seed cherries.
Plunge apricots into boiling water and remove skins and seeds.Cut into quarters.
Wash the berries and cap them.
Mix the fruits and sugar together and cook rapidly.
Cook until fruits are clear and tender.
Pour into hot jars and seal

MRS. E. S. HALLMAN, Tuleta, Texas

Peach Honey
3(/2 pounds sugar

I teaspoon powdered alum
1 cups soft peaches, crushed
2 cups water

Aild water to crushed peaches and cook until peaches are soft.
A 1 Id sugar; when it has dissolved, cook rapidly until thick.
A 1Id alum and cook 1minute longer.
I .nl stand until cooled.
I'nur into jars and seal with paraffin.

I

MRS. SUSIE DOUCH, Colorado Springs, Cn/rt,
Muskmelon Conserve

2 lemons
'/4 teaspoon pos
% cup chopped

I pound diced muskmelon or
cantaloupe

I pound sugar

Pare the melon and dice into small pieces.
Add sugar and thinly sliced lemon.
Cook rapidly until thick.
Add alum and cook 2 minutes longer.

wdered alum
I nuts

MARIE BLOSSER, Harrisonburg,Va.
Peach Marmalade

I small bottle maraschino cherries
Sugar

2 quarts sliced peaches
) oranges
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Wash peaches and remove skins and seeds.
Remove juice from oranges.
Grind peaches, rind of 1 orange and cherries.
Mix fruit together and measure.
Add as much sugar as you have fruit.
Bring to a boil and cook rapidly until thick.
Pour into jars and seal.

Pear Honey
2 cups crushed pineappleI pounds pears ( Keiffer preferred )

I pounds sugar

lit itinvo peeling and core from pears,
luiml pears in food chopper.
Ail' l crushed pineapple and then add sugar gradually.
Hi lap, ID a boil and cook until thick (about 20 minutes).
Mil Iicquently to prevent it from burning.
Hus I , vi ii A ZIMMERMAN, East Earl,Pa.; MRS. MAYNARD BHENNEMAN, Kalona, Iowa

GRACE E. ZOOK, Belleville, f%
Peach and Pineapple Marmalade

ach slices
J pineapple

I gallon
I cup «

Remove skins and seeds from peaches. Cut into thin slices.
Squeeze juice from oranges, and slice rind of 1 orange in thin strip*Mix fruit together and bring to a boil.
Add sugar, % pound for each pound of fruit.
When it is dissolved, cook rapidly until thick.
Pour into hot jars and seal.

2 oranges
Sugar

»n peac
crushed Pear Marmalade

3 oranges4 pounds sliced peers
4 pounds sugar

Ill'll ii »vc peeling and core from pears.
W.c,|i oranges and remove seeds.
Illlnd pears and oranges through food chopper.
(Iilng fruit to a boil and add sugar.
I imk until thick.
I'mir Into jars and seal.

MRS. CLARENCE WHISSEN, Broadway,\'h
Peach Preserves MRS. RALPH DILLER, Sheldon,Wis.

6 pounds peaches, sliced
6 pounds sugar

Remove skins and seeds from peaches. Cut into thin slices.
Add water to sliced peaches and bring to a boil.
Add sugar.
When it has dissolved, cook rapidly until fruit is clear and syrup||

thickened.
Pour into jars and seal.

V2 cup water

Pear Preserves
2 cups crushed pineapple4 pounds sliced pears

4 eupi sugar

jVi'l 11ml core pears,

klh u pears into thin pieces.
Hi lug In a boil and add the sugar.
Wlii'ii the pears are soft, add the crushed pineapple, and cook until fruit

I* clear and syrup is thickened (about 20 minutes).
I'niit Into jars and seal.

; Mill , SALLIE MUSSER, Adamstown, Pa.; MRS. GLEN BURKHOLDER, Kalona, Iowa

MRS. ABNER WEAVER, Waynesboro, V*,

Pear Butter
2 quarts pear pulp

Wash pears and remove core and peeling.
Cut into quarters and add a little water.
Cook until tender.
To the pulp add sugar and mix together well.
Place in a 350° oven for 3 hours.
Stir occasionally.
Pour into jars and seal.

2 pounds sugar

Pear and Apricot Jam
I cup water

41/2 pounds sugar
ft pounds pears, ground
I pound dried apricots

JSu'l mid core pears.
I mill raw pears and dried apricots through food chopper.
A' I' I water and bring to a boil.
A 1 I1 I nigur gradually until all has been dissolved.MRS. C. A. GRAYBILL, Martinsburg, /Vti
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Cook until fruit is clear and syrup is thickened.
Pour into jars and seal.

MRS. DANIEL STONER, Columbia, Pa.; MRS. ILA WEAVER, MilUtnltiun

Pineapple Preserves
4 cups water

Pumpkin Marmalade
I lemon
I orange

l quarts pumpkins, diced
I ..ups sugar

t’am llic pumpkin, remove seeds and grind through food chopper.
Aihl sugar, mix together and let stand overnight.
Htniivo seeds from orange and lemon and grind pulp and rind.
A *hl to pumpkin and cook until fruit becomes clear.
Pout Into jars and seal.

4 cups fresh pineapple
4 cups sugar

Pare the pineapple and remove eyes.
Cut fruit into small pieces or cubes.
Add water to pineapple and cook in a covered pan until tender
Add sugar and cook until fruit is clear and syrup is thickened,
Pour into jars and seal.

MRS. A. H. ERB, La Junta,Colo.
Quince Honey

I pint water
4 pounds sugar

I i ups grated quince
I • ups grated apples

MRS. AMOS HORST, Ilagorshmn, tf yV.U'li mid pare quinces and apples. Core and cut into quarters.
Iimli' or grind both fruits and mix together.
Ailil water to fruit and bring to a boil.
Athl sugur gradually and stir until all has been dissolved.
I link -.lowly until fruit is clear and mixture is thick (about 20 minutes),

fimi Into jars and seal.

Pineapple and Apricot Jam
I pound dried
I medium-sized

apricots
fresh

I cup sugar to each cup fruit
pineapple

Soak apricots in water until soft.
Pare the pineapple and remove eyes.
Grind the drained apricots and pineapple. Measure.
Bring fruit to a boil and add sugar gradually ( the same amount in In

pulp).
Cook until fruit is clear and jam is thick.
Pour into jars and seal.

MRS. M. H. GODSHALL, MRS. HARVEY L. ALDERFER, SOUDERTON , Pa.
Red Pepper Jam

2 cups vinegar
3 cups sugar

If largo red sweet peppers
I lablesp

Wiilll poppers and remove seeds.
I IIIML through the medium blade of food chopper.
||il Iliklc ground peppers with salt and let stand 3/2 hours.

Ihnlii mill add sugar and vinegar.
I imk on moderate heat until thick (about 1hour ),
him Into hot jars and cover with paraffin.

s a l t

MRS. PAUL MARTIN, Cam/ilmll , I

Plum Conserve
Vi lemonWi cups damson plums

Vi cup seedless raisins
2'/2 cups sugar

I orange
I cup English walnuts (chopped )

MRS. MARK STAUFFER, Harrisonburg,Va.
Wash and stem plums.
Cut in quarters and remove seeds.
Add /2 cup water and bring to a boil.
Add raisins, sugar, orange and lemon juice.
Add lemon peel and a little orange peel cut very fine.
Cook until fruit is clear and syrup is thickened.
Remove from heat and add chopped nuts.
Pour into jars and seal.

Red Raspberry Preserves
4 pounds sugar
2 cups water

I quart red raspberries
I eups tart apples

mill mid cap berries.
( look MIgar and water together until it spins a thread.
VVhlli' It is cooking, pare and core apples.
Iiilml through food chopper.
AiM ground apples to syrup and cook 4 minutes.MRS. ARLAND E. LONCACRK, Ihilly ,
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Then add the capped berries and cook 9 minutes longer.
Pour into hot jars and seal.

Strawberry Preserves
3 cups sugarI i ups fresh strawberries

MHS. D. C. HOSTETLER, Orrvlll, ( <htu M idi iind cap strawberries.
I'M! In II large kettle and pour sugar into a cone-shaped pile in the center
E ol the berries,
felit nut stir.

on low heat and cook slowly until the juice is extracted.
Im i i’ii the heat and boil rapidly for approximately 20 minutes.
HMIIIIVC from heat and let stand for 24 hours, stirring occasionally.
I'liut Into jars and seal.

Rhubarb Conserve
10 cups diced rhubarb
8 cups sugar
3 oranges

I lemon
I cup chopped nuts

IVl cups seedless raisins ( opllillllll|
Wash and clean rhubarb.
Cut into small pieces.
Add sugar, orange and lemon juice.
Grind rind of lemon and 1orange and add.
Cook slowly, stirring occasionally.
When thick, add chopped nuts and remove from heat.
Pom: into glasses and seal.
Makes 6 pints.

MRS. B. L. BUCHER, Dallastown, Pa.
Watermelon Preserves

/2 lemon
i/2 cup crushed pineapple (optional)

II «II llir white part of the rind and a thin strip of the pink melon for
I i'iilor.
I HI Into ii inch cubes.
Ailil migar to the melon and slowly bring to a boil.
Illl > »1 the lemon into thin strips and add along with crushed pineapple.
I i » ik fuster after the sugar is dissolved.
I link until the fruit is clear and the syrup is thickened.
1‘iiiir Into jars and seal.

4 cups diced watermelon rind
I cupt sugar

LYDIA DRIVER, Wrvill/li'e, Mil

Strawberry Honey
21/2 cups crushed strawberries

3 pounds sugar

Cook water and sugar together for 7 minutes.
Add crushed berries and boil for 5 minutes.
Add powdered alum and remove from heat.
Pour into jars and seal. m

CORA MASON, Harrisonburg,Vo.; MRS. MABEL MOWERY, ChambenhutH\ N

I 1/3 cups water
I teaspoon powdered alum

GRANDMOTHER SHOWALTER

Yellow Tomato Preserves
% pound sugar•/2 lemon

I pound yellow tomatoes peeled
and slicedStrawberry Marmalade

2 oranges
6 cups sugar

l'i 11 tomatoes and cut into thin pieces.
Vhl sugar and let stand 1hour.
A < li|thinly sliced lemon and rind.
I link until the tomatoes are clear and the syrup is thickened.
I'uiir into jars and seal.

2 quarts strawberries
I medium-sized fresh pineapple

Wash and cap the strawberries.
Pare the pineapple and remove eyes.
Cut into fine pieces.
Remove the juice of both oranges.
Grind the rind of 1orange.
Mix fruit together and bring to a boil.
Add sugar and cook until fruit is clear and syrup is thickened.Pour into jars and seal.

STELLA HUBER STAUFFER, Tofield, Alta.,Can.

MRS. WILLIS MILLER, Harrisonburg , 1

II
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•'•lip day in late autumn they made a fire under that big kettle and
I *"iled sorghum molasses. With gallons of this molasses, the young folks
• ••••Id now have their candy in the form of a taffy pull. Many of their
liti'iids were invited in for the evening. While Grandma boiled the taffy
HM'V »ang and played games. What fun they had pulling taffy, and what
hlliiters!

I asked an older lady not long ago what kind of confections they
made when she was a girl. She told me that they seldom had candy
pkiept at Christmas, and then they had only taffy and crackerjack.

There were a few hard candies made during those early days in case
|IH < sugar barrel did hold out.Vinegar candy was always good, especially

w lien Grandma rolled it into little round balls while it was still warm.
I Imn it had all the selling features of our lolly pops, except for the stick.
Hurd hoarhound candies were good if you liked their flavor. Grandpa
iiml Grandma carried them in their pockets to church to pass around to
Hu children, or to use in warding off a coughing spell.

Tile young folks of olden times no doubt had a number of “goodies”
•vr do not know about today. We feel, however, that they missed a lot
never to have tasted our creamy fudges, caramels and chocolates!Candies

an&

Confections
Butter Jets

I pound confectioner's sugar•/4 pound butter
I tablespoon milk

llnli soft butter into sifted sugar.
Add milk and vanilla.
MU thoroughly and roll in desired shapes.
To melt chocolate, cut it in small pieces and melt slowly in the top of a

double boiler.
I nut candies with melted chocolate and allow to harden.

MRS. LEROY WENTLINC, Lititz, Pa.

I teaspoon vanilla
I brick dipping chocolate (8 oz.)

ejfcpU<- 5S
GREAT-GRANDMA WATCHED THAT OLD SUGAR BARREL IN THE >’ANTM
with misgivings. The canning season and jelly making of the summit
months had drained heavily upon the family’s supply. It was NIIIH|
months yet until Great-grandpa would be traveling to a distant city Ini
his annual wagon load of supplies. Pies were a necessity for the hu|i|tf|
ness of the family during the week. And Sunday dare not come iimuitd
without a cake, for fear unexpected company would arrive for diunoN
The children liked candy too, but it was not a “have to be,” for it Wfl|
considered a luxury.

“Just wait a few more weeks, Susan,” Grandpa would say. “That
patch is about ready and that will help solve our problems.” On u tintii ,

Butterscotch Caramels
I teaspoon lemon juice or vanilla

Vl cup water
) cups brown sugar•/a pound butter

I niiibine ingredients except flavoring in a heavy saucepan. Place over
low heat and stir until sugar is dissolved.

Increase heat and stir constantly.
i imk until candy forms a firm ball when dropped into cold water

(246° ).
432
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Add flavoring and pour into flat, greased pan.
Cool slightly and mark into1 inch squares.

AiM dear water and cook again.
|li|i«Hit this procedure until the rind is tender.

S I ' I sugar after last cooking and cook until rind is clear.
I liuIn and roll in sugar.

MRS. WILLIAM F. GEISER, Apple Creel , < 'M

Candy Crispies RUTH ANN SHARP, Greenwood, Del .

I cup sugar
I cup corn syrup
I cup thin cream

Vl package of corn flakes (4 oz.)
Cook sugar, syrup and cream together until it forms a soft ball In HI|(|

water (236° ).
Stir only until sugar is dissolved.
Crush corn flakes coarsely and mix with Krispies, coconut and pt'iinutl
Pour hot syrup over mixture and blend together.
Press into a flat, buttered pan.
Cut into squares when almost cold.

!/i package Rice Krispies (3*/j 01 )
I cup shredded coconut
I cup salted peanuts

Caramel Candy
I can evaporated milk ( 15 oi.)
I teaspoon vanilla
I cup chopped

2 cups sugar
> cups syrup

*/l cup butter
*/• teaspoon salt

Hi lug sugar and syrup to a boil.
Aild butter and salt.
Win'll Ihe boiling point has been reached again, add the milk slowly in

u line stream.
kit'p bubbling, but do not cook rapidly.
bill constantly to prevent scorching.
i "uk syrup to 244° or until it makes a firm ball when dropped in cold

water.
Ill move from heat and add vanilla and chopped nuts.
hH lu a pan of cold water to stop the cooking.
U li« < n slightly cooled, pour into a buttered pan 5 x 10 inches.
Murk with a heavy knife while slightly warm into 1 inch squares.
111 hlund overnight and then wrap in waxed paper.
I lari' must be taken to prevent scorching while cooking.

MRS. SIMON GINGERICH, Goshen, Ind.

nuts

MRS. JOHN Y. SWARTZENDRUBER, Ktilomi, Inn N

MRS. CHARLES VAN PELT, Columbiana, ( Miin
MRS. RAY MAST, Sugar Creel , I >hl"

Candy Loaf
6 cups
2 cups
I cup white syrup

I cup chopped nuts
1 cup shredded
2 ounces unsweetened chocolele

Cook the sugar, syrup and cream together until it forms a soft ball wliull
a small amount is dropped in cold water (236° ).

Remove from heat and beat until creamy.
Divide into 3 parts.
Add the nuts to one, the coconut to another and the melted chocoluta It)

the third.
Knead each part until it is smooth and free from lumps.
Place1layer above the other in a flat, greased pan.
Sprinkle with chopped nuts.
This can be sliced as desired. It improves with age.

sugar
thin ccream coconut

Chocolate Fudge
2 tablespoons butter
I teaspoon vanilla
I cup chopped nuts

2 cups sugar
1 lablaspoons corn syrup

Kt cup milk
2 squares chocolate

I mik sugar, syrup, milk and chocolate together until it forms a soft ball
when dropped in cold water ( 236° ).

Ih'inove from heat and add butter.
I mil until you can hold your hand on the bottom of the pan (112° ).
Ailit vanilla and nuts and beat until creamy.
I'uiii Into buttered pan 4 x 8 inches.
Mmk into squares and cool.
I Ills Is a creamy, moist and delicious fudge.

Mas. H. D. ALDERFER, MRS. NATHAN KEYSEH, Souderton, Pa.
MRS. SAMUEL NAFZICER, Kalona, Iowa

MRS. ELMER J. KING, West Liberty , I ’ In

Candied Grapefruit Rind
I pound sugarI pound grapefruit rind

Cut grapefruit rind in strips Ji inch wide.
Partially cover with water.
Bring to a boil and cook for 20 minutes. Drain.
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Jiffy Chocolate Fudge (Uncooked) Chocolate Caramels
5 tablespoons cocoa or

2 squares chocolate
/2 cup sifted flour

I teaspoon vanilla

15 oz. can condensed millt
2 (7 oz.) packages semisweet chocolate

'/a teaspoon salt

Melt the chocolate in the top of double boiler. Add salt
Add condensed milk and stir until well blended.
Remove from heat and add vanilla and nuts.
Pour into a flat, buttered pan 5 x 10 inches.
Chill for 2 to 3 hours. When firm, cut into squares.
Makes approximately 2 pounds. H

MBS. FRANK H. HERSHEY, Kinzers, Pa.; KATIE RUTT, New llollinel , 1*4

I teaspoon vanilla
I cup chopped nuts

I cup granulated sugar
I cup brown sugar
I cup milk
I cup molasses

|l/l tablespoons butter

Ml. together the sugar, molasses and milk.
1 in >k on medium heat for 10 minutes and add cocoa or chocolate and

flour.
1 imllnue cooking until syrup forms a firm ball when dropped in cold

water (246° ).
Ml constantly to prevent scorching.
four Into flat, buttered pan; when cool cut into squares.
IIMII In confectioner’s sugar if desired.

ANNA LONCACRE, Spring City, Pa.; GRANDMOTHER SENSENIG, Oley, Pa.
Chocolate Fudge Roll

2 cups sugar
3 tablespoons butter
4 tablespoons cocoa

'/• teaspoon salt

Combine sugar, cocoa, salt and flour.
Add water and cook until syrup forms a soft ball when dropped III t nlt|

water (236°).
Remove from heat and add butter and vanilla.
Pour into a greased pan and cool without stirring until it is lukcwitMH(112° ).
Beat until stiff and then knead until soft and creamy.
Shape into a roll and store in refrigerator.
Slice as desired.

2 tablespoons flour
I cup water
I teaspoon vanilla

Chocolate Graham Fudge
1% cups graham cracker crumbs

I cup chopped nuts
2 squares chocolate

14 oz. can sweetened condensed milk
*/j toaspoon vanilla

Mi'll chocolate in top of double boiler.
Add condensed milk slowly and bring to a boil.
•illi constantly, cooking until mixture thickens.
Il < move from heat.
Add vanilla, crumbs and one-half of nuts.
•ijiu'ucl one-half of remaining nuts in the bottom of a buttered pan.
•)|i!t'iiil fudge on top of nuts and sprinkle with remaining nuts.
I ,pt stand overnight and cut in squares.

MRS. DON KREIDER, Wadsworth, 11)11»

Chocolate Pineapple Fudge
I cup rich milk•/2 cup chopped nuts

MRS. PAUL FETROW, Camp Hill, Pa.
2 cups granulated sugar
2 cups brown sugar•/2 cup pineapple juice

Cook sugar, pineapple juice and milk together until it forms a soli li«Hwhen dropped in cold water ( 236° ).
Remove from heat and add chopped nuts.
Cool to lukewarm and beat until creamy.
Put in a flat, buttered pan.
When cold, cut in squares.

Chocolate Drop Candies
•/2 cup shredded coconut•/2 cup walnuts

I teaspoon vanilla
I brick dipping chocolate (8 oz.)

•/l cup riced or mashed potatoes
1 cups powdered sugar

!/j cup seedless raisins, chopped•/l cup chopped dates

Mis all the ingredients and shape into small balls.
Mi It the dipping chocolate by placing it in the top of a double boiler.
I Up the balls into the melted chocolate and drop on waxed paper.

VILLINA CRESSMAN, Waterloo, Ont.,Can.MRS. FLOYD NEWCOMER, Seville, ( 'hln
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Coconut Candy Cracker Jack
I */j cups brown sugar

3 cups granulated sugar
I 1 /3 cups milk

Grind or grate the fresh coconut.
Mix sugar, milk and butter together.
Stir until sugar is dissolved.
When the mixture comes to a boil, add coconut.
Cook until a soft ball forms when dropped in cold water (236°).
Remove from heat and add vanilla.
Pour into a flat, buttered pan.
Cut into squares when cold.

I teaspoon butter
I small coconut, grated or ground
I teaspoon vanilla

I tablespoon butter
t/l teaspoon soda
5 quarts popped corn
I cup peanuts

I cup sorghum molasses
I cup sugar
1 teaspoon vinegar
2 tablespoons water

Mb sugar, molasses, butter, water and vinegar together.
k until it makes a hard ball when dropped in cold water ( 265° ).

In frequently during last part of cooking to prevent scorching.
Ilrmove from heat and add soda.
' In lightly. While it still foams, pour over the popcorn mix.
rmir into a flat, buttered pan. When cool, crumble into small pieces.

MRS. WILLIAM F. GEISER, Apple Creek,Ohio
MRS. NORMAN M. YODER, Stuarts Draft,Va.

Coconut Fudge Roll or Patties
M/2 squares chocolate, melted

I tablespoon butter
M/2 cups grated coconut

I cup chopped nuts

2 cups granulated sugar
2 cups brown sugar

I 1/3 cups thin cream
4 tablespoons light syrup
2 teaspoons vanilla

Date Loaf Candy
M/2 cups chopped dates

I cup walnuts or pecans, chopped
I teaspoon vanilla

3 cups sugar
I cup milk
I tablespoon butter

1 link sugar, milk and butter together until syrup forms a very soft ball
when dropped in cold water ( 236° ).

Add chopped dates and cook for 3 minutes longer.
Ilnnove from heat and cool to lukewarm temperature.
Add nuts and vanilla. Beat until creamy.
I 'urn out on a damp cloth and roll.
Slice when cold.
Mini. OTTO SAYLOR, Holsopple, Pa.; MRS. WALTER BURKHOLDER, Harrisonburg,Va.

Combine sugar, syrup, cream and melted chocolate.
Cook until it forms a soft ball when dropped in cold water ( 236" ).
Remove from heat and add butter.
Let cool until lukewarm, add coconut, nuts and vanilla.
Beat until creamy.
Drop on waxed paper or shape into rolls.
Roll in coconut and chill.
Slice with a sharp knife.

MRS. NOAH J. ROTH, Canby, Ore.; MRS. ADOLF JOHNSON, Sweet Home. ( he

Divinity CandyCoconut-Potato Fudge (Uncooked)
2 pounds confectioner's sugar
2 teaspoons vanilla
4 squares sweet chocolate ( 4 oun < <•« )

Cook potatoes until soft and rub through sieve or ricer.
Add melted butter and confectioner’s sugar.
Mix together well and then add coconut and vanilla.
Beat until creamy.
Pour into a flat, buttered tin.
When set, pour over it the melted chocolate.
Let stand 2 hours. Cut into squares.

3 egg whites
I cup chopped nuts
I teaspoon vanilla

2 medium-sized potatoes
4 tablespoons melted butter

I/2 pound shredded coconut

3 cups sugar
I cup white syrup

I/2 cup hot water

* look sugar, syrup and water together until syrup forms a hard ball
when dropped in cold water (265° ). Do not stir after sugar is
dissolved.

I'our syrup slowly over the stiffly beaten egg whites.
Ili'al until creamy, add chopped nuts and vanilla.
I’our in buttered pans and cut into squares or drop from spoon onto

waxed paper.
ANNA MARY STALTER, Elida, Ohio MARIE BRUNK, Delphos, Ohio; MRS. ELSIE MISHLER, Sheridan, Ore.
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I Imp or grind dates, raisins and peanuts.
Mu with powdered sugar and press with hands into a buttered pan.
t uver with melted chocolate and cut in squares.

English Toffee
I’A cupi brown sugar

I cup buffer
% cup chopped nufs

I cup Hershey’s sweef chocolate
bar, chopped MBS. MILTON FALB, Orrville, Ohio

Combine sugar and butter and cook until a hard ball is formed wliett
syrup is dropped in cold water (265° ).

Place finely chopped nuts in bottom of greased pan.
Pour syrup over nuts, making a layer J» inch thick.
While hot, add Hershey bar broken in small pieces.
Spread with knife and sprinkle with chopped nuts.
Chill and break into desired shapes.

Fruit Candy (II)
I */2 cups nuts

I pound figs
I pound dates
I pound coconut

3 cups sugar
I cup thin cream

tablespoon butter
I pound raisins
I teaspoon vanilla

I

t link sugar, cream and butter together until syrup forms a soft ball
when dropped in cold water.

Ih 'iiiove from heat and beat until creamy.
Mix finely chopped fruits and nuts and add to candy.
W< irk together and shape into rolls.
Wmp in a damp cloth and let ripen 2 weeks before using.

MRS. SUSIE KNOPP, Salem,Ohio

MRS. R. J. RICH,Washlnithm, lit

Fondant
2 cupt sugar

2/3 cup water
V» teaspoon salt

Combine sugar, salt and water. Add syrup.
Stir only until sugar is dissolved.
Be careful not to get any sugar crystals from sides of the pan into lyrtiii

as it cooks.

2 tablespoons white syrup
4 tablespoons marshmallow crime
I teaspoon vanilla

Hoarhound Candy (I)
3 ounces hoarhoundV/ f pounds brown sugar

) cups hot water

Add hoarhound to hot water and cook about 20 minutes. Strain.
A 1Id sugar and cook until syrup forms a hard ball when dropped in cold

water (265° ).
I'mir into a greased pan.
When cool, form into small balls or cut into squares.

MRS. WILLIAM F. GEISER, Apple Creek, Ohio

Keep cover on pan part time so steam will keep crystals from forming.
Cook until syrup forms a soft ball when dropped in cold water (230*
Pour on a greased platter and do not disturb until you can hold yoiif

hand on the bottom of the plate (112° ).
Add vanilla and stir.
Place marshmallow creme in mixing bowl and pour cooled syrup over if
Stir or knead until fondant becomes perfectly smooth.
Work into a ball, wrap in wax paper and allow to ripen in a lightly

covered jar for at least 24 hours.
This may be used as filling for chocolate creams, or a base for nuts uml

fruits, or as mint patties.

Hoarhound Candy (II)
I cup boiling water
I teaspoon hoarhound tea leaves
I tablespoon vinegar

2 cups sugar
*/l cup syrup
1/4 cup honey

I tablespoon

Mis sugar, syrup and honey together.
I'utir boiling water over tea leaves and let steep 5 minutes.
Nil 11in tea and add to sugar mixture.
t imk until syrup forms a hard ball when dropped in cold water (265°).
Add vinegar and butter and pour on buttered plates to cool.
While slightly warm, mark in squares with the back of a knife.

MRS. LYDIA GREISER, Archbold, Ohio

butter

MRS. JACOB STOLTZFUS, Belleville, r.1
Fruit Candy (I)

I pound dates
I pound raisins

I/2 pound peanuts

I pound confectioner's sugar
Vl pound dipping chocolate
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' mil to lukewarm and beat until creamy.
Add nuts and flavoring.
Turn into buttered pans and mark in squares.

Ice Cream Candy
I tea2 cups sugar

I cup water
I teaspoon cream of tarter

Combine sugar and water and bring to a boil.
Dissolve cream of tartar in a little water and add.
Cook until syrup forms a hard ball when dropped in cold water ( 2HV )
Remove from heat and add vanilla.
When cooled, pull like taffy until snowy white.

teaspoon vanilla
tablespoon butterI

SYLVIA LEHMAN, OrrviUe,Ohio

Mashed Potato Candy
1/2 cup puanut butter•/l cup mashed potatoes

I pound confectioner's sugar
)

Ml» warm mashed potatoes with sifted sugar.
Moll out in an oblong shape and spread with peanut butter.
Moll up like a jelly roll and cut in slices.

MRS. ETHEL LAHMAN, Harrisonburg, Vft
January Goodies

1 /3 cup water
1 /3 cup butter

Combine ingredients and cook until syrup forms a hard ball \vli»mdropped in cold water ( 265° ) .
Pour on buttered plates and cut in squares.

MRS. EDCAR CLINE, Broadway,Va.
Vl cup sugar

1 /3 cup molasses
Mexican Orange Candy

Grated rind of 2 oranges
I cup nuts

3 cups sugar
IVi cups top milk•/l cup butter

Mi'll 1 cup sugar in a heavy pan and let turn a golden brown. Stir
constantly.

'< > aid inilk and add the caramelized sugar.
Mil until sugar is melted.

Add remaining sugar and cook until syrup forms a firm ball (not hard)
when dropped in cold water ( 246° ).

A i Id grated orange rind, salt, butter and nuts,

lb ill until creamy.
ISMir into buttered pans and mark in squares.

MRS. WILLIAM F. GEISER, Apple Creek , I >htt

Marshmallow Candy
3 tables

Vi cup
/% teaspoon salt

Soak gelatin in % cup cold water for 20 minutes.
Combine sugar with 1 cup water and bring to a boil (236° ) .
Cook syrup until it forms a soft ball in cold water.
Remove from heat and add to gelatin.
Beat for 20 minutes.
Add vanilla and salt.
Pour on buttered tins, making a layer % inch thick.
When cold, cut in squares and roll in confectioner’s sugar or shrcddirtl

coconut.

ispoons plain gelatin
cold water

3 cups sugar
I cup water
I teaspoon vanilla

MARY VAN PELT, Columbiana, Ohio

Nut-Coated Marshmallows
2/3 cup water
11/2 pounds fresh marshmallows

3 cups chopped nuts
2 cups brown sugar

Vi teaspoon salt

I Imp nuts very fine and mix with salt.
Hull sugar and water together until it forms a soft ball when dropped in

cold water (236° ).
Mr move from heat and set in a large pan of hot water.
Iti 1 null loose powder from marshmallows and drop one at a time into

hot syrup.
WIICII coated on all sides, lift out and drain.

MRS. JOSEPH D. HEATWOLE, Bridgewater, Vdi
MRS. FRANK VAN PELT, Columbiana, Ohio

Maple Candy
3 cups brown sugar or maple sugar
I cup cream

I teaspoon maple flavoring
I cup nuts, chopped

Combine sugar and cream and cook until it forms a soft ball in cold
water (236° ).
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Peanut BrittleRoll in chopped nuts and place on waxed paper.
If syrup becomes too thick, reheat but do not boil. I teaspoon butter, melted

I teaspoon soda
I teaspoon vanilla

2 cups sugar
I cup white syrup•/2 cup water
3 cups raw peanuts

1 mnhine sugar, syrup and water.
I 110k to the soft-ball stage ( 236° ).
Add peanuts and melted butter and continue cooking until syrup is

golden brown ( 290° ). Stir during last few minutes of cooking.
Ili'inove from heat and add soda and vanilla.
‘•Hi until mixture thickens.
I 'lmr into buttered tins and break into pieces when cold.
II roasted peanuts are used, add to syrup before removing from heat.

MHS. M. T. BRACKBILL, Harrisonburg,Va.; MRS. PACT. MAUST, Montgomery, Ind.

MRS. CLARENCE WHISSEN, Broadway \*

Old-Fashioned Molasses Nut Candy
I cup chopped nuts
I tablespoon vinegar

Vs teaspoon soda

2 cups brown sugar
I cup molasses
I tablespoon butter

a

Combine ingredients (except nuts ) and cook until syrup forms 11 limd
ball when dropped in cold water ( 265° ).

Remove from heat and add soda. Stir well.
Add nuts and pour into buttered pans.
Mark into squares.

MRS. HARRY A. DERSTINE, Souderton l a

Peanut Butter Fudge (Uncooked)
1/4 cup chopped nuts
2 squares baking chocolate ( 2 ounces )•/2 cup peanut butter

7/ 3 cup condensed milk
I % cup confectioner's sugar

Old-Fashioned Taffy
I cup molasses
I cup sugar
I cup thin cream

2 tablespoons butter
I teaspoon soda
I cup finely chopped nuts ( optiuii.il I

Combine molasses, sugar and cream and bring to a boil.
Cook until it forms a firm ball when dropped in cold water ( 252" P ) ,
Remove from heat and add butter and soda.
Add chopped nuts. Stir well.
Pour onto buttered plates and cool until it can be cut into .sum11

squares about 'A inch in diameter. This taffy is not pulled.
MRS. RUTH STAUFFER, Harrisonburg , \'a

Mix peanut butter, milk and melted chocolate.
A i Id sugar and nuts.
k i lead with hands and shape into a roll 1 inch in diameter.
Wrap in wax paper and store in refrigerator 4 to 5 days.
Mice in rings and serve.

MRS. KENT SHANK, Harrisonburg,Va.

Peanut Butter Candy
3 tablespoons peanut butter
I teaspoon vanilla% cup thin cream

2 cups brown sugar

( bine ingredients and cook until it forms a soft ball when dropped
in cold water ( 236° ).

Remove from heat, cool to lukewarm and beat until creamy,

i 'liur into buttered pans and cut in squares.

Old-Fashioned Slap Jack
1 quart sorghum molasses
2 pounds white sugar

Combine ingredients and cook until syrup forms a hard ball
dropped in cold water (265° ).

Pour into buttered pans and let cool until it can be pulled.
Butter hands slightly and rub with wintergreen flavoring.
Pull until stiff. Shape as desired and cut into suitable lengths wllli

scissors.

I tablespoon butter

MRS. JACOB D. SHOWALTER, Broadway,Va.

Popcorn Balls
1 / 3 teaspoon salt

I teaspoon vanilla
I tablespoon vinegar

5 quarts popped corn
2 cups sugar

|l/j cups water•/2 cup white corn syrupMRS. HARRY A. DERSTINE, Souderton, / '•«
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Pop the com and remove the hard kernels.
Combine sugar, syrup and water. Bring to a boil, stirring only iiitlll

sugar is dissolved.
Cook until it forms a hard ball when dropped in cold water ( 270" ) .
Add vinegar, salt and vanilla and blend into mixture.
Pour hot syrup slowly over the com, stirring so that each kernel inuy ltd

evenly coated.
Shape into balls and let stand in a cool place.
Each ball may be wrapped in wax paper if desired.
Peanuts may be added.

MAHGABET LAMBERTSON, Pocomoke City, Md.; MRS. BYARD EARLY. Dayhm, V#,

Cook to hard-ball stage.
IN Mir over puffed rice and mix together.
Miupc into balls and let cool.

MRS. ALVIN WITMER, Hartville, Ohio

Puffed Rice Candy
2 teaspoons vinegar
2 tablespoons butter
I small package puffed rice [V/i oi.)

2 cups sugar
I cup water
4 tablespoons molasses

t ombine sugar, water, molasses, vinegar and butter and bring to a boil.
I look syrup until it forms a hard ball when dropped in cold water

( 265° ).
Add puffed rice and mix together.
I'our onto buttered platters and cool. Cut in squares.Chocolate Popcorn Balls

IVl cups sugar
Yl cup corn syrup

2/3 cup water
I teaspoon vanilla

1/3 cup sorghum molasses
3 tablespoons butter
3 squares chocolate (3 ounces )
4 quarts popped corn, slightly sallid

MRS. RAYMOND NACE, SOUDERTON , Pa.; MARY L. GUNTZ, Phoenixville, Pa.

Sea Foam Candy
Combine sugar, syrup and water.
Cook to hard-ball stage (270° ).
Add molasses and butter and cook until brittle stage is reached ( 2HII )
Remove from heat and add melted chocolate and vanilla.
Pour over popped com and mix together well.
Shape into balls.

2 egg whites
l/l cup English walnut halves

2 cups brown sugar•/2 cup water

( !i unbine water and sugar and cook until syrup forms a hard ball when
dropped in cold water (265° ).

Remove from heat and add stiffly beaten egg whites.
Unit until thick and creamy.
Drop from a spoon on greased plates or wax paper. Do not scrape

bottom of pan.
Press a half of English walnut on each piece.

MRS. HENRY E. YODER, Grantsvllln , Md

Sugared Popcorn
2 cups sugar
I cup water

Combine sugar, water, and butter.
Cook until syrup forms a hard ball when dropped in cold water ( 26V ) ,
Pour over popped com and stir until each kernel is coated evenly wilt)

symp.
Coloring and flavoring may be added if desired.

2 tablespoons butter
5 quarts popped corn

MRS. EMMA K. HURSH, Parkesburg, Pa .

Taffy
Ys teaspoon salt

I tablespoon butter
I cup sugar
I cup honey or syrup

Combine ingredients and cook until symp forms a hard ball when
dropped in cold water (265° ).

I'our onto buttered plates and cool until it can be pulled.
Hotter hands slightly and pull until stiff. Cut in desired shapes.

MRS. ALICE HARTMAN, Elida, Ohio

FRANCES AMSTOTZ, Dalton, ( >hln

Puffed Rice Balls
I/2 cup corn syrup
{/2 cup molasses
2 tablespoons butter

Mix nuts and puffed rice together.
Combine symp, molasses, butter and vinegar.

2 tablespoons vinegar
6 cups puffed rice
I cup nuts, chopped Salt Water Taffy

I tablespoon cornstarch
I tablespoon butter
I teaspoon salt

1 cup corn syrup
2 cups sugar

% cup water
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Combine ingredients and cook until syrup forms a hard bull wliuti
dropped in cold water.

Remove from heat and pour onto buttered plates.
When cool enough to handle, pull until a golden brown.
Cut in desired shapes.

« hill until firm and cut into squares.
Hull in confectioners sugar.

ADA ALDERFER, Souderton, Pa.

Vinegar Candy
2 tablespoons butterMRS. SIMON MARTIN, Kitchener, Out , I m 2 cups•/* cup

( iimbine ingredients and cook until mixture is brittle when dropped in
cold water (270° ).

I'our onto buttered plates.
Murk into squares while warm or roll into small balls.
This is an excellent hard candy.
An old family favorite.

sugar
vinegar

Spearmint Candy
2 cups sugar

'/2 cup white syrup•/2 cup water

I egg white
I/2 teaspoon spearmint extract

Combine ingredients, except egg white, and cook until syrup forma 4
hard ball when dropped in cold water (265° ).

Remove from heat and add gradually to beaten egg white. A 1I1I
flavoring.

Beat until creamy.
Drop from a spoon on waxed paper.

KATIE RUTT, New Hnllaml, fit

Stuffed Dates
•/2 cup almonds2 cups seeded dates

Chop nuts very fine.
Stuff each date with nuts.
Roll in confectioner’s sugar.

i-n •: r-7\ /

MARCARET LAMBERTSON, Pocomoke City, AM

Turkish Delight
3 tables

'/j cup
2 cups sugar

f/2 cup hot water

Soften gelatin in cold water.
Combine sugar and hot water and heat to boiling.
Cook for 10 minutes and add gelatin.
Simmer slowly for another 10 minutes.
Add fruit juice and rind and red or green coloring as desired.
Strain into a loaf pan, large enough that the depth of the mixture will

be approximately 1 inch.
Add chopped nuts if desired.

ns gelatin
water

Grated rind and juice of I lemon
M * -*- -* - 4 ’ ’ e of I orange

»spoo
cold Grrated rind and |uice

nuts (optional )I cup
Red or green food coloring

V
/ <* > )J\
l
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I lie farm or in the house. It was no doubt very helpful for Grandpa to
"know how to get at the weight of cattle” in the absence of scales. An
i ill I book said, “If the animal girths five feet, it will weigh between 700
wild 750 pounds.” It must have helped Grandma, too, in dyeing rags for
rugs, to know how many ounces of cochineal to add to oxalic acid, in
older to make them red. Since we buy most of our dyes and medicines
(inlay, these old recipes hold little more than historical value.

It is difficult, however, to plan a cookbook without having a chapter
lor miscellaneous recipes. As in Grandma’s book, so in the back of this
one you will find some oft-used recipes that do not rightfully belong in
liny of the preceding chapters. Many of our farm families make home-
made soap, using their collection of meat scraps and fats. Some families
do not have access to lockers and still enjoy dried and canned com.
There are also folks who will appreciate knowing how to clean wall-
paper and to make simple hand lotions. These recipes, along with others,

are to be found in this chapter.

Homemade Grape Nuts
2 cups buttermilk or sour milk
I teaspoon salt
I teaspoon soda

)*/j cups graham flour
brown sugar orI cup

% cup syrup
Sift flour.

îsccktnecuft Measure and add soda and salt.
Klft again.
Add sugar to flour and mix thoroughly.
Add buttermilk to dry ingredients.
Heat until smooth.
Spread dough K inch thick on flat, greased pans.
Hake at 375° for approximately 15 minutes or until crisp and a golden

brown.
I ,et cool thoroughly and grind through a food chopper.

< .'risp in oven just before serving.
Mas. J. M. BRENNEMAN, Elida,Ohio; MRS. ALVA SWARTZENTRUBER, Hydro,Okla.

Copier W

TAT OLD HANDWRITTEN BOOK OF GRANDMOTHER S WAS MORE THAN Arecipe book; it was a “doctor book” as well. On its back pages under tfuiheading of “miscellany” were listed numerous remedies for many |||||Again the years have brought about many changes. Should Junior gel afish bone in his throat today, Mother would likely rush him to iliadoctor. But doctors were not so plentiful or so handy in Grandmother*!time, and when called, it took one a long time to arrive in the horsc-tuid*|buggy days. So Grandmother resorted to those home remedies listed id jthe back of her book. The lodged fish bone in Benny’s throat was simpleenough to remove by her remedy; he merely had to swallow a raw eggl
Along with these remedies were many helpful suggestions to

To Dry Sweet Com (I)
2 tablespoons flour

1/2 cup cream
3 quarts fresh corn

'/a cup
'A cup

( !ut fresh com off the cobs.
< Combine sugar, salt and flour and mix thoroughly.
Add dry ingredients to com and blend together.

sugar
salt ( scant )

USO Oil

450
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Add cream and mix thoroughly.
Spread com in thin layers and dry in a slow oven (250° ).Stir frequently.
When com is thoroughly dried, store in tight containers.

MRS. PAUL MAUST, Montgomery lmI

ll«peat this again. Drain.
Add salt, 1 teaspoon to each quart of hominy.
Use an enamel kettle for cooking hominy; do not use aluminum.

MRS. ELLA ROHRER, Wadsworth, Ohio

Liquor for Canning Stuffed Sausage
Vi cTo Dry Sweet Com (II) I gallon boiling wafer

cup salt
up i

love
sugar

garlicCook com on cob for 3 minutes.
Cut off and spread on flat pans to dry.
Dry in slow oven (250° ), stirring frequently.
When thoroughly dry, place in sterilized jars and seal.Com prepared in this way keeps well.

I c

I )issolve sugar and salt in boiling water and bring to boiling point.
Add sausage and garlic and cook for 30 minutes.
Puck sausage in sterilized jars and cover with boiling liquid.
I'his is enough liquid to cover 10 quarts of sausage.

MRS. SAMUEL NAFZIGER, KDONA, IowaMRS. fl. D. H. SHOWALTER, Broadway, Vu.
How to Keep Raisins from Getting Sugary

Wiish raisins in hot water 2 or 3 times.

To Dry Hay Beans
Wash and string green beans.
Hull kernels from older beans.
Break or cut green beans in 1 inch lengths.
Cook beans for 20-30 minutes or until green color disappears.Spread beans in thin layers in flat pans.
Dry in the sun or in a slow oven (250° ) until thoroughly dry.Place dried beans in a cloth bag and tie to rafters as Grandmother (IMor store in sealed cans.
Beans may also be dried without preliminary cooking.Place in pans and dry in sun or in attic.
These require a longer drying period.

Druin thoroughly.
I'luce a cloth on baking sheet and spread raisins on cloth.
I .rt stand 2 days and then remove cloth.
I’ut in a slow oven (250°) to dry for one hour.
I’uck in sterilized jars and seal tightly.
Ituisins prepared in this way will keep for years.

MRS. JESSE J. SHORT, Archbold,Ohio

Homemade Hand Lotion
l/l ounce gum
Vl g'll cologne

tragacantK•/2 gill glycerin
Vl 9'll alcohol

I )issolve gum in 1 cup lukewarm water.
Soft water should be used.

IiOt stand 24 hours or until it gels, and add other ingredients.
Sliuke well and dilute with warm soft water until the desired con-

sistency is obtained.
MRS. GEORCE S. BAST,Wellesley, Ont.,Can.; MRS. IRA Eicsn, Buda, 111.

FROM GRANDMOTHER'S limit

To Hull Corn for Hominy
2 tablespoons soda1 quart shelled corn

2 quarts cold water
Wash com thoroughly.
Add soda and water and soak overnight.
In the morning, bring to a boil in the same water in which com IMIsoaked.
Cook for 3 hours or until hulls loosen.
Add more water as necessary during the cooking process.Drain off water and wash

all the hulls are removed.
Bring to a boil again in clear water and drain off water.

A Good Remedy for Worms on Cabbage
Use a gallon tin can with tight-fitting lid.
I'unch bottom of can full of holes with a nail.
I''ill can X full with slaked lime.
Add 2 cups of sifted ashes and mix thoroughly.

in clear water, rubbing vigorously untilcom

ii
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Dust cabbage late in the evening or early morning when leave*damp with dew.
Repeat as often as worms appear.
A very inexpensive method that is effective.

I’our into a granite or earthenware mold.
Let stand several hours, but cut before hard.
Put pieces of soap in a dry place to harden.

MRS. P. L. FREY, Archbold,Ohio; MRS. WALTER WEAVER, Christiana, Pa.

Food for a Barn Raising
This bit of information was found in a quaint, old handwritten recipe

book from Great-grandmother’s day. It is included here mainly for the
purpose of giving us a peep into the past. As many of us know, a “bam
raising” was quite an event during those early years. When a new bam

was built, all the friends and neighbors came on the specified day to

help put up the framework of the bam. This policy is still carried out
in some communities where neighbors are neighborly. Homemakers of

our day will no doubt be astounded at all the food consumed in one day.
What is more difficult to believe is that it was all made in Great-
grandmother’s kitchen.

Here is the list as I found it:

Ul l >

MACGIE DRIVER,Versailles, Mu

To Clean Silverware
Fill a gallon aluminum kettle X full of water.
Add 3 tablespoons of Ivory or Lux soap flakes.
Bring to boiling point and add silverware.
Cook for 10 minutes.
Remove from water and rinse in hot water.
Rub thoroughly with a soft, dry towel.
This is especially good for pieces of silver difficult to clean.

MRS. LYDIA HESS, Marlon, I'n

Homemade Laundry Soap
7|/2 gallons water

2 pints salt
Dissolve caustic soda in water in an iron kettle.
Remove IX gallons of solution in a stone jar.
Add meat scraps to remaining solution and bring to boiling point.
Cook until scraps are dissolved, approximately 2 hours.
Add the IX gallons of solution during cooking period.
Add 2 pints of salt and blend into mixture.
Dip mixture into another kettle to cool or allow to cool in kettle in

which soap cooked.
When cold and hard, cut in blocks of desired shape and size.

MRS. ALVA SWARTZENTRUBER, Hydro, Okla
MRS. FRANK F. SCHMIDT, Greensburg, Kan

Cold Laundry Soap
'/2 cup ammonia

2 tablespoons boras dissolved in
l/j cup water

Combine lye and water in a stone jar or earthenware vessel.
Stir until lye is dissolved.
Let lye solution cool and then pour over cooled melted grease.
Stir until lye and grease are thoroughly combined.
Add ammonia and dissolved borax and stir until quite thick (about the

consistency of honey ).

16 pounds moat scraps
3 pounds caustic soda or lye 115 lemon pies

500 tat cakes ( doughnuts)
15 large cakes
3 gallons appl
3 gallons rice pudding
3 gallons cornstarch pudding

16 chickens
3 hams

50 pound* roast beef
300 light rolls

16 loaves bread
Red beet pickle and pickled eggs
Cucumber pickle

6 pou
I larq

esauce

nds dried prunes, stewed
ge crock stewed raisins
lion stone jar white potatoes and the same amount of sweet potatoes5 ga

Enough food for 175 men.

2 quarts strained grease
I can lye ( 1 pound)
1 quart water
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cloth, slip a spatula under fish and slide cloth out after fish isH O U S E H O L D H I N T S remove
on platter.

When pork or beef liver is tough, run it through a food chopper.
Season and drop by spoonfuls into hot frying pan.

Wash fresh pineapples thoroughly before paring. Cover parings with
water and cook until soft. Use strained juice for making jelly.

To keep muffins from burning around the edges, fill one section with
water instead of batter.

For the Kitchen

Dry green celery or parsley leaves until crumbly. Store in cover*I
jars to use as seasoning in soups and fillings.

After rice has been cooked and drained, place a slice of dry broad < > M
top of the rice and cover. The bread will absorb the moisture and th*rice will be dry and fluffy.

Before melting chocolate, rub the inside of the pan it is to be moltod
in with butter. The chocolate will not stick to the Stick 2 or 3 pieces of macaroni in the center of the top of a double

crust pie. The juice bubbles up these sticks and prevents pie from
running over.

Do not beat egg whites for cakes or meringue until ready to use. If
allowed to stand, some of the white will return to liquid.

To prevent onions from burning your eyes, hold them under water

when peeling or slicing them.

Miscellaneous

To make yellowed piano keys white again, rub them with a cloth
dipped in cologne water. Be careful not to touch the black keys.

Add 1 teaspoon of castor oil or 2 tablespoons of olive oil to the roots
of your fern every 3 or 4 months to promote their growth.

To prevent clothes from sticking to line on a cold winter day, wipe

the line with a cloth moistened with vinegar.

When making a rolled hem, put a row of machine stitching near edge
to be rolled. This prevents stretching and aids in speeding up the job.

When watering house plants, use warm water rather than cold. The
cold water shocks some plants to the extent that the roots are damaged
and growth is retarded.

pan.
When washing pans and baking dishes to which food has adhered

during cooking, turn the pan upside down in steaming, sudsy
Food will loosen in a very short time.

When cookie dough is soft and difficult to handle, place it bet
pieces of waxed paper that have been floured. Roll to desired thickunu,
remove top paper and cut cookies.

To gel fruit juices that are difficult to gel, such as peach juice, add 1 H
teaspoons plain gelatin to each cup of juice. Soften gelatin in 3 ton*
spoons juice and add to remaining hot juice. Add1teaspoon lemon juice
to each quart of fruit juice.

Before discarding the empty catsup bottle, pour some vinegar into
the bottle and use in making French dressing.

Pour melted paraffin on the cut end of cheeses or dried beef to keep
them from molding or drying out.

Wllll ' l

wi I II

To improve the flavor of green string beans, place 1or 2 small oninim
in kettle before adding beans.

Singe chicken or other fowl by holding over burner of oil or gas stove.
When baking whole fish, wrap in well-oiled cheesecloth. When fish In

done, it can be lifted from baking pan without falling to pieces. To
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Another way to remove paraffin is to place the top of a milk bottle on
the jelly. Leave the pull-up tab raised before pouring paraffin over it.
When ready to use, pull by tab and the paraffin can be removed easily.

A cracked flower vase may be sealed so that it is water-tight to cold
water by melting paraffin and filling up the cracks.

Remove stubborn sink stains by adding 3 tablespoons of liquid
washing compound to 1 quart water. Pour on spots and let stand for
several minutes.

To remove starch from an electric iron, heat it to “Rayon” and rub
over sheets of waxed paper.

If your basement is dark, paint the bottom basement step with white
paint.This will prevent accidents.

To remove a spot from the oven caused by a pie or casserole dish
running over, first let the oven cool, then place a cloth on the spot and
saturate it with household ammonia.Let soak 2 hours, then rinse.

To give new life and body to a rayon dress that has been laundered a
number of times, add1teaspoon of plain gelatin to1quart of water in

the last rinse.

Boiled rice water makes an excellent starch for dainty collars, cuffs
and baby dresses.

A small brush with stiff bristles should be kept with your laundry
equipment. Use this to brush shirt collars and other soiled pieces of
clothing.

When drying chenille bedspreads, turn tufts inside. These will rub
together while flapping in the breeze and will become soft and fluffy.

An interesting way to serve a meal to a convalescing child is to use a
bright muffin pan. In a 6 compartment pan there is 1place for a glass of
milk, 4 places for food and another compartment for flowers.

Do not wring out corduroy after laundering. Hang it up dripping wrt ,
and it will be fluffy after it dries.

When wrapping a package for mailing, dip cord in water to moluton
The cord will shrink as it dries and will make a tighter package.

Do not discard empty pint-size ice cream containers. Clean them
thoroughly and paint in bright colors and use them for house plant «
These add a decorative note to your windows.

For dusting out comers and crevices, use a new soft paint brush. Tkli
is also good for dusting books and bric-a-brac.

Remove chewing gum from chair bottoms or table linens by musing
ing with an ice cube. Pick off hard gum in small pieces.

To keep scatter mgs from slipping on polished hardwood floors, pilin'old rubber jar rings under each comer; fasten them with adhesive tupr

Place pieces of cloth moistened in camphor in your silverware draWM
to help prevent tarnishing.

Remove white marks on your furniture by rubbing them with boilnl
linseed oil.

If your needle is rusty, push it into a piece of soap several times, and
it will come out smooth.

When wooden knitting needles or crochet hooks get rough, paint
them with clear nail polish.

Save the empty adhesive tape spool to wind your tape
This will save trying moments caused by a jumbled sewing basket.

Apply a coat of paraffin to the bottom of your flowerpots to prevent
them from scratching your table or other pieces of furniture.

To remove paraffin from the tops of jelly glasses, lay a piece of string
across
paraffin over it. When removing paraffin, lift by the ends of the string

measure on.

the top of glass just long enough to hang over edges and pour hut
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I N D E X
Apple tapioca, red blushing,

292-293
Apple turnovers, fried, 359
Apple and vegetable salad, 185
Apple waffles, 33
Apples

baked, 306-307
caramel, 307-308
maple, 309
sweet, stewed, 313

Acorn squash, baked, 136-137
Ambrosia, 339
Angel cake, yellow (sponge),

227-228
Angel food cake, 227

cocoa, 227
dessert, 339-340

Angel salad, 184
Appetizer, 384-385
Apple Brown Betty, 307
Apple butter ( large amount ), 420 Applesauce cake, 203

(oven method ), 420 Applesauce cookies, 250-251
(small amount ), 419 Applesauce gingerbread, 240
cake, 202-203 Apricot, pineapple mold salad,
pie, 359-360 190-191

Apple cake, raw, 222 Apricot delight, 334
Apple chow chow, 408 Apricot ice, 330-331
Apple chutney, 408-409 Apricot jam, 420
Apple com bread, 15 Apricot pudding, 340
Apple crisp, 308 Apricot sauce, 313
Apple crumb pie, 356 Apricot upside down cake,
Apple crunch or delight, 308-309 313-314
Apple custard pie (I ), 356 Asparagus, baked, 137

(II ), 356-357 cream of, soup, 47
with dried apples, 358 Avocado pear salad,185

Apple dumplings, old-fashioned,
309-310

Apple fritters, 310
Apple goodie, 311
Apple grunt, 311
Apple oatmeal bars, 281
Apple pandowdy, 312
Apple pie, 355-356

candied, 357
delicious open-faced,357
Dutch, 359
sour cream, 380

Apple rings, Swiss, 310-311
Apple roll-ups, 310
Apple salad, 184-185

dressing, cooked, 185
uncooked, 185

Apple sponge pudding, 312
Apple sugar muffins, 16-17

Bacon and green beans, 137
Baked beans,139-140
Baked cup custards, 288-289
Baked-on frosting, 242
Banana cake, 203-204

hurry frosting for
( toasted ), 242

Banana cream pie, 360
Banana cupcakes, 235
Banana frosting, 243
Banana pudding, 289
Banana salad,186
Banana tea bread, 12
Banbury tarts, 360-361
Barbecue or hot dog relish,409
Barbecue relish, 409
Barbecued hamburger,59
Barbecued short ribs, 52-53

461
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Bam raising, food for, 455
Basket ball fluff, 347
Bean salad, 177
Bean soup, 37

old-fashioned, 37
with pork, 36-37

Beans, 137-143
baked ( I ), 139

(II ), 139-140
(III ), 140

Grandmother’sdried hay
beans,143

green, baked, 138
green, cteole, 138
green,with bacon,137
green, with cream sauce,

137-138
kidney bean casserole,141
Lima-com fritters, 143
Limas, baked, 140
Limas, creamed,141
Limas, savory,141
loaf, 142
mustard beans, 142
schnitzel, 138-139
soy bean casserole,141-142
string beans, sour,139

Beef, 52-68
barbecued short ribs, 52-53
beef and biscuit, 53
beef and vegetablestew,55
beef birds, 53
beef croquettes, 54
beef potpie, old-fashioned, 55
beef roast, 54
breaded oxtail, 56
browned stew with

dumplings, 56
casserole meat dish,56-57
corned beef patties, 57
creamed dried beef,58
dried beef, 57-58
“Grandmother’s jerks,” 58
hash, old-fashioned, 60

meat balls in tomato juice, 61
meat loaf, 61-62

horseradish dressing,62
sauce, 62
variation, 62

meat loaf, golden, 62
meat pie,63
meat roll, 63
meat tarts ( Piroshki ), 64
meat with sour gravy,63
mock duck, 64
mock turkey, 64-65
pigs in the blanket, 65
porcupine balls, 61
pot roast, 65
scalloped beef, 65
shepherd’s pie, 66
six-layer dinner, 66
steak and onion pie, 66
Swedish meat dish, 67
Swiss steak, 67
Texas hash, 60-61
three-layer dinner, 67
wigglers, 68
Yorkshire pudding, 54-55

Beef noodle soup, 43
Beef soup with dumplings, 43
Beet and apple salad, 178
Beet pickle, 393-394

cold, 394
Beet relish, 409

with cabbage, 410
Beet salad,178
Beets

Harvard, 143-144
with savory sauce,144

Berry or cherry tart, sour cream,
380-381

Berry sturm, 314
Best ever pickles, 394
Beverages, 383-391

appetizer, 384-385
blackberry or currant

cordial, 385

for green peppers, 102
fried, 102

Breaded oxtail,56
Bread, Rolls, Doughnuts, Griddle

Cakes,1-34
See also Biscuits; Coffee Cakes;

Corn Bread; Doughnuts;
Fried Mush;Griddle Cakes;
Muffins; Nut Bread; Quick
Breads; Rolls; Waffles;
Yeast Breads

apple com bread, 15
apple sugar muffins, 16-17
apple waffles, 33
banana tea bread,12
biscuits, 12-14
blueberry muffins, 19
bran muffins, 17
“Bubbat,” 4
buckwheat griddle cakes, 28
butter horns, 4-5
buttermilk biscuits, 13
butterscotch rolls,8,14
carrot nut bread, 21
century griddle cakes, 28
cheese rolls, 6
cheese spread for Paska,10
chicken biscuits, 13
cinnamon rolls, 7
cinnamon rolls, pastry

dough, 15-16
clover-leaf rolls,5
coconut and com griddle

cakes, 29
coffee cake, 25-26
coffee crumb cake, 26
com bread, 14
corn meal griddle cakes, 29
com meal muffins,17-18
corn meal pancakes with

raisins, 29
cream waffles, 33-34
crullers (Roll Kucken), 24
date muffins, 18
Dewey buns, 25

Ileverages—Continued
cocoa, 385-386
eggnog,386
elderberry drink, 386-387
fruit punch ( with tea base), 387
grape juice, 387-388
hot chocolate, 385
iced coffee, 386
lemon syrup drink, 389
lemonade,388
orange and lemon delight, 389
raspberry drink, 389-390
red lemonade, 389
spiced cider, 390
spiced punch,387
tea, 390
to make clear iced tea, 390
to make coffee, 386
tomato juice,391
vegetable or potassiumbroth,391
vico, 391

Birthday cake and coffee, 239-240
Biscuits, 12-13

buttermilk biscuits, 13
chicken biscuits, 13
finger biscuits, 13-14

Bit o’chocolate cupcakes, 235-236
Blackberry cobbler, 314
Blackberry or currant cordial,

384, 385
Blackberry jelly, 421
Blueberry muffins,19
Blueberry mush, steamed, 314-315
Blueberry roly-poly, 319
Boiled icing, 243
Bologna recipe, 82
Borsch ( Russian vegetable

soup), 37-38
Bran muffins, 17
Brazil nut dainties, 251
Bread and butter pickle, 394-395
Bread pudding, 299-300
Bread stuffings, 101-102

for fish, 104

16
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Breads—Continued
doughnuts, 22-25
Dutch apple bread, 16
fastnachts, or raised

doughnuts, 24-25
finger biscuits, 13-14
flannel cakes, 30
fried bread cakes, 30
fried com meal mush, 30
fruit rolls,6-7
German potato pancakes,31
gingerbread waffles, 34
graham muffins, 18
graham nut muffins, 18-19
graham prune muffins, 19
graham raisin muffins, 19
grape nut rolls, 7
Griddle cakes, waffles, fried

mush, 27-34
hominy cakes, 31
milk bread (Stretzel ), 11
muffins, plain,16
nut bread, 20
oatmeal yeast bread,8
orange bowknots,8-9
orange nut bread, 20
pancakes, plain, 27
Parker house rolls,5-6
popovers, 21
potato doughnuts, 22-23
potato pancakes, 31
puffball or quick tea

doughnuts, 23
Quick breads, 12-22
raisin muffins, 18
refrigerator rolls,6
rice cakes, 31-32
rolls, basic recipe, 4
rolls, variations for, 4-11
Russian Easter bread

(Paska ), 9
Russian pancakes, 32
Sally Lunn,10

salt rising bread, 21-22
sour cream corn bread, 15
sour milk buckwheat cakes, 28
sour milk griddle cakes, 32
Southern spoon bread, 22
soy bean bread, 10
spice filled coffee cake, 26-27
“Streusel Kuchen” ( raised

coffee cake ), 27
sweet cream doughnuts,23
sweet dough recipe, 7
toasted oat rolls, 7
vegetable bread, 11
waffles, 33-34
white bread, basic recipe,3
whole wheat bread, 11
whole wheat muffins, 20
whole wheat pancakes, 32-33
yeast breads, 2-4
yeast, starter for, 2-4
Zwieback, 12

Brown butter icing, 243
Brown sugar boiled frosting,

243-244
Brown sugar pudding, 300
Browned stew with dumplings, 50
Brownies, 281-282
Brussel sprouts, 144
“Bubbat,” 4 .
Buckwheat griddle cakes ( with

yeast ), 28
Burnt sugar cake, 204-205
Busy day cake, 205
Busy sister ( brine for cold

pickle ), 395
Butter cookies, 268
Butter cream frosting, 244
Butter cup cake, 205-206
Butter frosting, 244
Butter horns, 4-5
Butter jets, 433
Butter raisin tarts, 362
Butter tarts, 361
Buttermilk biscuits, 13

chocolate fudge frosting, 245
cream cheese frosting, 246
filling for sponge cake, 246
fresh strawberry frosting, 246
frosting for gingerbread,

246-247
orange frosting, 247
sauce for plain cake, 247
seven-minute frosting, 247
snow cap frosting, 248
two-minute frosting, 248
uncooked honey icing, 248
walnut icing, 248

Cakes, 201-242
angel ( yellow), 227-228
angel food, 227
apple butter, 202-203
applesauce, 203
applesauce gingerbread, 240
banana, 203-204
banana cupcakes, 235
bit o’chocolate

cupcakes, 235-236
boiled raisin, 204
burnt sugar, 204-205
busy day, 205
butter cup, 205-206
chocolate, 206-207
chocolate chip, 206
chocolate nut loaf, 207
chocolate roll, 241-242
chocolate surprise cupcakes,236
cinnamon flop, 239
cinnamon loaf, 210
cocoa angel food, 227
coconut, 210-211
cream almond, 211
cream cupcakes, 236
daffodil, 231-232
date and nut cupcakes, 237
date-nut loaf, 211-212
devil’s food, 208
dream, 212
dried apple, 212

Buttermilk pie, 361
Buttermilk pineapple sherbet, 332
Butterscotch caramels, 433-434
Butterscotch pie, 362
Butterscotch pudding, 289-290
Butterscotch or refrigerator

cookies, 276-277
Butterscotch rolls (I ),8

( II ), 14
Butterscotch sauce, 349
Butterscotch squares, 282

Cabbage, baked, 144-145
bundles or stuffed cabbage

leaves (Golubtzi ), 145
creamed and dried beef, 145
Dutch, 147
fried, 146
head, stuffed, 146
hot slaw (I ), 146

( II ),147
sauerkraut, recipe for ( I ), 147

(II ),148
with dumplings, 148
with spareribs, 148

Cabbage pickle, raw, 395
Cabbage salad ( I ),178-179

( II ), 179
Cake filled pielets, 362-363
Cake frostings, 242-248

baked-on frosting, 242
banana cake or hurry frosting

( toasted ), 242
banana frosting, 243
boiled icing, 243
brown butter icing, 243
brown sugar boiled frosting,

243-244
butter cream frosting, 244
butter frosting, 244
caramel frosting, 244
chocolate icing, 244-245
chocolate icing deluxe, 245
chocolate fluff frosting, 245
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Cakes—Continued
fruit (dark ), 213
fruit ( unbaked ), 214
fruit (white), 213-214
Geburtstagkuchen and Kaffe

( birthday cake and
coffee), 239-240

glorified gingerbread, 241
golden orange cupcakes, 237
golden sponge, 228-229
golden sunshine, 229
hot milk sponge, 229-230
ice water, 214-215
jelly roll, 230
Lady Baltimore, 215
lily, 232-233
mahogany, 209
maraschino cherry, 215-216
marble, 216-217
my Grandmother’s favorite

( Rochester ), 217
nut, 217-218
old-fashioned or soft

gingerbread, 240-241
old-time pound, 220-221
orange layer, 218

filling for, 218
pansy, 233
peanut butter cupcakes,

237-238
picnic, 219
pineapple layer, 219
pineapple sponge, 230-231
plain cupcakes, 234-235
pork, 219-220
potato, 220
prize devil’s food, 208-209
prune, 221
raisin loaf, 221-222
raisin puffs, 238
raw apple, 222
red chocolate, 207-208
rotation (Grandma’s

favorite ), 222

Caraway cheese balls,114
Cardinal salad, 191
Carrot cookies, 251-252
Carrot and cucumber pickle,395
Carrot and pineapple salad, 191
Carrot marmalade, 421
Carrot nut bread, 21
Carrot pudding, 301
Carrot relish, 410
Carrot salad, 179
Carrots,149-151

and dumplings, 149-150
creamed, 148-149
creamed, delicious, 149
loaf, 149

Casserole dishes
cheese and vegetable,116
chicken,92
chicken and oyster, 96
egg baked with cheese,117
eggs m noodle nest,121
eggs, scalloped, 120
kidney bean, 141
meat dish, 56-57
noodle, 124-126
rice and pork, 129
sausage and rice, 130
soy bean, 141

Cassia bud pickles, 396
Catsups, 410-411
Celery chowder, 38
Celery potato soup, 38
Century griddle cakes, 28
Cheese, 112-116

and noodle ring,115
and vegetable casserole, 116
caraway balls, 114
cottage,112
cream, Pennsylvania, 112
crock, 112-113
cup, 113
egg,113
English monkey, 113
fondue, 114-115

Russian sponge, 231
saucepan fudge, 209-210
sour cream, 224
spice, 223
spice cupcakes, 238-239
sponge, 228
tiptop, 224
toasted spice, 223
tomato lunch, 224-225
watermelon, 234
wedding, 225-226
whipped cream, 226
white mountain, 226
yellow angel (sponge), 227-228

Cakes
for children’s parties, 231-234
miscellaneous, 239-242
with shortening, 202-226
without shortening, 227-231

Cambridge sauce, 349
Canadian summer sausage,82
Candied grapefruit rind, 434-435
Candies and Confections, 432-440

butter jets, 433
butterscotch caramels, 433-434
candy crispies, 434
candy loaf , 434
candied grapefruit rind, 434-435
caramel candy, 435
chocolate fudge, 435

jiffy, 436
roll, 436

chocolate pineapple fudge, 436
chocolate caramels, 437
chocolate drop candies, 437
chocolate graham fudge, 437
coconut candy, 438
coconut fudge roll or

patties, 438
coconut-potato fudge, 438
cracker jack, 439
date loaf candy, 439
divinity candy, 439
English toffee, 440

t.’andies—Continued
fondant, 440
fruit candy, 440-441
hoarhound candy,441
ice cream candy, 442
January goodies, 442
maple candy, 442-443
marshmallow candy, 442
mashed potato candy, 443
Mexican orange candy, 443
nut-coated marshmallows,

443-444
old-fashioned molasses nut

candy, 444
old-fashioned slap jack, 444
old-fashioned taffy, 444
peanut brittle, 445
peanut butter candy, 445
peanut butter fudge, 445
popcorn balls, 445-446

chocolate,446
popcorn, sugared, 446
puffed rice balls, 446-447
puffed rice candy, 447
sea foam candy, 447
spearmint candy, 448
stuffed dates, 448
taffy, 447

salt water, 447-448
Turkish delight, 448-449
vinegar candy, 449

Candlestick salad, 186
Candy crispies, 434
Candy loaf, 434
Canteloupe, spiced, 406
Caramel apples, 307-308
Caramel candy,435
Caramel cookies, crispy, 277
Caramel dumplings, see Dampf-

knepp
Caramel frosting, 244
Caramel pie,363
Caramel refrigerator ice cream,

327-328
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Clams, deviled, 103
Clover-leaf rolls, 5
Cocoa, 385-386
Cocoa angel food, 227
Coconut cake, 210-211
Coconut candy, 438
Coconut cookies, 254
Coconut and corn griddle

cakes, 29
Coconut cream pie, 366
Coconut cream tapioca, 291-292
Coconut custard, 290-291

baked, 291
Coconut fudge roll or patties, 438
Coconut macaroons, 254-255
Coconut pie, old-fashioned, 366
Coconut-potato fudge

( uncooked ), 438
Coconut squares, 282-283

topping, 283
Coffee, to make, 386

iced, 386
Coffee cakes, 25-27

coffee cake, 25-26
filling and topping, 25

coffee crumb cake, 26
raised (“Streusel Kuchen” ), 27
spice filled coffee cake, 26-27

Cold soups, 49-50
cold soup or farmer s supper

dish, 49-50
Pflaumenus (“Pluma Moos” ), 50
sour cherry soup, 50

Cole slaw, 179
Cookie6, 249-286

apple oatmeal bars, 281
applesauce, 250-251
Brazil nut dainties, 251
brownies, 281-282
butter, 268
butterscotch squares, 282
carrot, 251-252
chocolate chip or

Toll House, 252

Chocolate drop candies, 437
Chocolate drop cookies, 252-253
Chocolate fluff frosting, 245
Chocolate fudge, 435

jiffy (uncooked ), 436
Chocolate fudge frosting, 245
Chocolate fudge roll, 436
Chocolate graham fudge,437
Chocolate icing, 244-245

deluxe, 245
Chocolate nut loaf, 207
Chocolate pineapple fudge, 436
Chocolate popcorn balls, 446
Chocolate pudding, baked, 300
Chocolate puffs, 347
Chocolate refrigerator

ice cream,328
Chocolate roll, 241-242

filling, 242
Chocolate sauce,349
Chocolate surprise, 340
Chocolate surprise cupcakes, 236
Chocolate vanilla pudding, 290
Chop suey (American ), 122
Chow chow, 412
Chowders

celery, 38
corn, 38
oyster, 45

Christmas cookies, German, 278
Christmas fruit cookies, 253
Christmas pudding, 301
Christmas relish, 412-413
Christmas salad,186
Chunk pickle, 396-397
Cider, spiced, 390
Cinnamon apples, 308
Cinnamon cookies, 254
Cinnamon flop, 239
Cinnamon loaf cake, 210
Cinnamon pie,365
Cinnamon rolls,7-8

from pastry dough,15-16
Citron preserves, 421-422

Cheese—Continued
rolls, 6, 115
sauce, 133
soda,114
souffle, 116
stink, old-fashioned, 113

Cheese, egg, and casserole
dishes, 110-134

See also Cheese; Eggs and Egg
Dishes; Macaroni; Noodles;
Rice

egg, baked, with,117
egg cutlets,117
eggs lucian, 118
eggs supreme, stuffed, 120
eggs, in noodle nest,121
Hungarian goulash, 132
macaroni, baked, and, 122
macaroni, baked, with left

meat, 123-124
macaroni loaf,123
macaroni with hamburger,

122-123
noodle hamburger casserole,124
savory noodles, 127
rice, baked, and,128
sausage and rice casserole, 130
sauce, 133
sauce for Italian spaghetti,

132-133
spaghetti, baked, with, 131
spaghetti dish,131

Cheese rolls, 6, 115
Cherries, pickled, 404
Cherry cobbler, 315
Cherry dumplings, 315-316
Cherry knepplies, 316-317
Cherry moos, 317
Cherry pancakes or fritters,

Grandma’s, 316
Cherry pie, 364-365
Cherry preserves, 421
Cherry rolls, 318
Cherry salad, 192

Chicken, 91-101
See also Poultry
k la King, 91
and com, 93
and dumplings, 93
and noodles, 95-96
and oyster casserole, 96
baked in cream, 91-92
casserole, 92
creamed, 92
croquettes, 92-93
fricassee, brown, with

dumplings, 94
fried, 94
loaf, 94-95

sauce, 95
loaf with peas, 95
oyster pie, 96
potpie, 96-97

baked, 98
pressed, 98
roast,98-99

bread dressing for,101-102
giblet gravy for, 99

scalloped (I ), 100
with mushroom sauce

( II ), 100
vegetable treat, 100-101
wiggle glac6, 101

Chicken biscuits,13
Chicken and com soup, 44
Chicken relish mold, 175-176
Chicken rice soup, 44
Chicken salad,175
Chicken soups, 43-44
Chili con came, 143
Chili sauce, 412
Chili soup, 44-45
Chocolate, hot, 385
Chocolate cake, 206-208
Chocolate caramels, 437
Chocolate chip cake, 206
Chocolate chip cookies, 252
Chocolate cream pie, 365

over
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Cookies—Continued
chocolate drop, 252-253
Christinas fruit, 253
cinnamon, 254
coconut, 254
coconut macaroons, 254-255
coconut squares, 282-283
corn flake macaroons, 255
crispy caramel, 277
crunchy crisps, 255-256
date bars, 283-284
date filled, 268-269
date pinwheel, 277-278
dropped, 250-268
fig filled, 269-270
frosted creams, 284
fruit, 284-285
German Christmas, 278
ginger creams, 285
ginger snaps, 270-271
golden bars, 286
graham crackers, 271
Grandmother’s ginger balls or

ginger nuts, 256
gumdrop, 256-257
hermits, 257
honey drop, 257
jam jams, 258
jumbies, 258
lace wafers, 259
lemon crackers, 271-272
lunch box, 259
maple sugar, 272
mincemeat, 259-260
molasses crinkles, 260
monkey faces, 274
nut and fruit, 260-261
oatmeal drop, 262
oatmeal refrigerator, 279
old-fashioned ginger,

( Leb Kuchen ) , 270
old-fashioned molasses, 272-273
old-fashioned sugar, 275-276
orange, 261

peanut butter, 262-263
peanut crunches, 263
pecan squares, 286
peppemuts

(Pfeffemusse ), 279-280
pineapple, 263
popcorn, 263-264
ragged robins, 264
raisin, 264
raisin bars, 273
raisin filled, 273-274
refrigerator, 276-281
rock, 265
rolled, 268-276
sand tarts or

saint hearts, 274-275
Scottish tea, 265-266
sour cream, 266
spice drop, 266-267
spread, 281-286
springerle, 280-281
spritzes, 267
sugar, 275
sweitzer, 267
trilbys, 276
walnut kisses, 268

Com, 151-154
baconized, 152
baked, 151
baked, and tomatoes, 151
dried, 154
fried (I ), 152
fried ( II ), 152
fritters, 152-153
pie, Maryland, 153-154
pudding, 153
scalloped, 151
souffle, 153
sweet, to dry ( I ), 451-452

(II ), 452
Com bread,14-15

apple, 15
sour cream,15

Com chowder, 38

Creole green beans, 138
Crock cheese, 112-113
Croquettes

chicken, 92
salmon,107

Crown fruit salad, 193
Crullers ( Roll Kuchen ), 24
Crumb or gravel pie, Grand-

mother’s old-fashioned, 374
Crumb pie, Quakertown, 378
Crunchy crisps, 255-256
Cucumber and pepper

pickle, 397-398
Cucumber relish, 413
Cucumber salad ( Russian ), 180
Cucumber sweet pickle

(short process ), 397
Cupcakes, 234-239
Cup cheese,113
Currant cordial, 385
Curry powder pickles, 398
Custard pie, old-fashioned

baked, 374-375
Custard sauce, 350
Custards and soft

puddings, 288-299

Com flake macaroons, 255
Com meal griddle cakes, 29
Com meal muffins, 17-18
Com meal mush, fried, 30
Com meal pancakes

with raisins, 29
Corn pickle or salad, 397
Com relish, 411-412
Corn soup with rivels,39
Corned beef patties, 57
Cornstarch pudding or

soft custard, 293
Cottage cheese, 112
Cottage cheese cakes,

German, 364
Cottage cheese pie (I ),363

( II ), 364
Cottage cheese and pineapple

salad, 192
Cottage pudding, 301-302
Crab apple jelly, 422
Crab apples, pickled, 404
Crab meat salad, 176
Cracker jack, 439
Cracker pudding, 302
Cracker salad, 197
Cranberry conserves, 422-423
Cranberry jam, 422
Cranberry-orange relish, 186-187
Cranberry relish,413
Cranberry salad, 192-193
Cream almond cake, 211
Cream cheese frosting, 246
Cream cheese, Pennsylvania,112
Cream cupcakes, 236
Cream puffs, 346
Cream soups, 47-48

cream of asparagus, 47
cream of potato and onion, 47
cream of tomato, 47-48
tomato soup to can, 48

Cream waffles, 33-34
Creamed dried beef, 58
Creamy delight, 335

Daffodil cake, 231-232
Dampfknepp or caramel

dumplings, 288, 318-319
Damson pie, 366-367
Dandelion salad, 180
Date bars, 283-284
Date butterscotch pudding, 293
Date filled cookies, 268-269

filling, 269
Date loaf candy, 439
Date and nut cupcakes, 237
Date-nut loaf, 211-212
Date pinwheel cookies, 277-278

filling, 278
Date pudding (I ), 302

( II ), 303
Date or raisin muffins,18
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peach fritters, 320
frozen peach custard,328-329
peach marlow, 342
peach skillet pie, 320
pear Betty, 320-321
pear-orange bake, 352
pineapple Bavarian cream,

334-335
pineapple fluff, 342
pineapple meringue

pudding, 297
pineapple-orange ice

cream,330
pineapple pudding,342-343
pineapple rice,343
pineapple sherbet,333
pineapple snow, 337-338
pineapple torte, 343
pineapple upside down

cake, 321
plowlines or funnel cakes, 345
plum pudding, 304
Pluma Moos, 321-322
pond lilies, 345
prune whip, 322
pumpkin custard, 297-298
quick freezer ice cream,

326-327
quick peppermint ice

cream,330
quick refrigerator ice cream,

329-330
raisin pudding, 322-323
raisin shortcake with orange

sauce, 323
rhubarb crunch, 323-324
rhubarb pudding, 324
rhubarb tapioca, 292
rhubarb upside down

cake,325
rice, glorified, 298
rice mold with lemon

sauce, 299
rice pudding, baked, 305

Desserts—Continued
date butterscotch pudding, 293
delightful dessert, 335
fig pudding, steamed, 303
floating island custard, 294
freezer ice cream, 326
Frozen Desserts, 326-344
fruit juice sauce, 350
graham cracker fluff, 336
graham cracker pudding,

294-295
grape juice tapioca, 292
grape nut pudding, 295
hard sauce, 350
hasty pudding, 304
honey refrigerator ice

cream, 329
knee patches, 344
lady finger chocolate dessert,

340-341
lemon bisque, 336
lemon chiffon pudding, 296
lemon custard, 295
lemon meringue blossoms,348
lemon milk sherbet, 332
lemon pudding, 341
lemon sauce, 351
lemon sponge custard, 296
lime sherbet, 332
macaroon pudding,337
maple mousse, 331
maple sauce,351
maple syrup,351
marshmallow strawberry

delight,341
marshmallow whip, 337
mocha ice cream, 329
orange and grapefruit

sherbet, 333
orange ice, 331
orange pudding, 296-297
orange sauce, 351-352
orange sherbet, 333

Dates, stuffed, 448
Deep-dish or old-time family

pie, 358
Definitions of common cooking

terms, xv
Delightful dessert, 335
Desserts, 287-352

See also Custards and Soft Pud-
dings; Desserts, Miscellane-
ous; Frozen Desserts; Fruit
Desserts; Gelatin Desserts;
Puddings; Refrigerator Des-
serts

ambrosia, 339
angel food cake, 339-340
apple Brown Betty, 307
apple crisp, 308
apple crunch or delight,

308-309
apple fritters, 310
apple goodie, 311
apple grunt, 311
apples, baked, 306-307
apples, caramel, 307-308
apples, cinnamon, 308
apples, maple, 309
apple dumplings, old-fashioned,

309-310
apple pandowdy, 312
apple roll-ups, 310
apple sponge pudding, 312
apples, stewed sweet, 313
apple rings,Swiss, 310-311
apple tapioca, red

blushing, 292
apricot delight, 334
apricot ice, 330-331
apricot pudding, 340
apricot sauce, 313
apricot upside down cake,

313-314
banana pudding, 289
basket ball fluff, 347
berry sturm, 314

blackberry cobbler, 314
blueberry mush, steamed,314-313
blueberry roly-poly, 319
bread pudding, 299-300
brown sugar pudding, 300
buttermilk pineapple

sherbet, 332
butterscotch pudding, 289-290
butterscotch sauce, 349
Cambridge sauce, 349
caramel dumplings, 318-319
caramel refrigerator ice

cream, 327-328
carrot pudding, 301
cherry cobbler, 315
cherry dumplings, 315-316
cherry knepplies, 316-317
cherry moos, 317
cherry pancakes or

fritters, 316
cherry rolls, 318
chocolate pudding, baked,300
chocolate puffs, 347
chocolate refrigeratof ice

cream, 328
chocolate sauce, 349
chocolate surprise, 340
chocolate vanilla pudding, 290
Christmas pudding, 301
coconut cream tapioca,

291-292
coconut custard, 290-291
coconut custard, baked, 291
cornstarch pudding, 293
cottage pudding, 302-303
cracker pudding, 302
cream puffs, 346-347
creamy delight, 335
cup custards, baked, 288-289
Custards and Soft Puddings,

288-299
custard sauce, 350
Dampfknepp, 318-319
date pudding, 302, 303
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Desserts—Continued
rice pudding, creamy, 298
rosy vanilla whip, 338
soft custard, 293
Spanish cream,339
strawberry shortcake, 325
strawberry souffle, 338
strawberry supreme, 352
suet pudding, 305
summer delight, 334
supreme delight, 348
Swiss crumpets, 344
tangle cakes, 346
vanilla ice cream, 327
vanilla wafer dessert, 344
walnut and apricot pudding,

305-306
walnut date surprise

pudding, 306
Desserts, miscellaneous, 344-348
Desserts, sauces for, 349-352

butterscotch, 349
Cambridge, 349
chocolate, 349
custard, 350
fruit juice, 350
hard, 350
lemon, 351
maple, 351
maple syrup,351
orange, 351-352
pear-orange bake, 352
strawberry supreme, 352

Deviled eggs, 176-177
Devil’s food cake, 208

prize, 208-209
Dewey buns, 25
Divinity candy, 439
Dixie relish, 414
Doughnuts, 22-25

crullers (Roll Kuchen ), 24
Dewey buns, 25
fastnachts (raised doughnuts),

24-25

English toffee, 440

Farmer’s summer supper dish
(cold soup ), 49-50

Fastnachts or raised doughnuts,
24-25

syrup, 25
Fig filled cookies, 269-270

filling, 269
Fig pudding (steamed ), 303
Finger biscuits (Schnetla ),

13-14
Fish, 103-109

See also Clams; Oysters;
Salmon

baked, fillet, 103-104
baked stuffed ( I ), 104
baked stuffed (II ), 104
scalloped, 104-105
tuna loaf, baked, 108-109
tuna surprise, 109

Fish soups, see Meat, Chicken,
Fish Soups

Flannel cakes, 30
Floating island custard, 294
Foamy salad, 187
Fondant, 440
Fourteen-day sweet pickles, 400
Frankfurters, 82-84

and vegetable casserole, 84
barbecued, 82-83
casserole, 83
crown w:
quails,84

Freezer ice cream (vanilla
custard ), 326

quick freezer, 326-327
French dressing,199
French onion soup, 39
French tomato pickle, 400-401
Fried bread cakes,30
Fried com meal mush, 30
Fritters

apple,310

Dropped Cookies—Continued
spice drop, 266-267
Spritzes, 267
Sweitzer, 267
walnut kisses, 268

Dressing, balls, 103
Southern com bread, 102

Dutch apple bread,16
Dutch apple pie, 359
Dutch lunch pickles, 398-399

Egg cheese,113
Egg pinwheel salad,177
Egg soup, 49
Eggnog, 386
Eggplant, 154-156

baked,with ham, 154-155
baked, with mushrooms,154
fried, 155
scalloped, 155
souffle, 155-156

Eggs and egg dishes, 117-121
See also Omelets
a la golden rod,117
baked, with cheese, 117
cutlets, 117
in bread nests, 121
in ham nests,121
in noodle nest, 121
Lucian, 118
scalloped with meat or fish,120
scrambled,119
Spanish,119-120
stuffed, supreme, 120

Eight-day pickles, 399
Elderberry custard pie, 367
Elderberry drink, 386-387
Elderberry jelly, 423
Elderberry pie, 367

variation, 367
End of the garden pickle,

399-400
Endive salad, 180-181
English monkey,116

potato, 22-23
puffball or quick tea, 23
sweet cream, 23

Dream cake, 212
Dried apple cake, 212
Dried apple custard pie, 358
Dried beef, 57-58
Dried snitz pie, 358-359
Dropped cookies, 250-268

applesauce, 250-251
Brazil nut dainties, 251
carrot, 251-252
chocolate chip or

Toll house, 252
chocolate drop, 252-253
Christmas fruit, 253
cinnamon, 254
coconut, 254
coconut macaroons, 254-255
corn flake macaroons, 255
crunchy crisps, 255-256
Grandmother’s ginger balls or

ginger nuts, 256
gumdrop, 256-257
hermits, 257
honey drop, 257
jam jams, 258
jumbies, 258
lace wafers, 259
lunch box, 259
mincemeat, 259-260
molasses crinkles, 260
nut and fruit, 260-261
orange, 261
oatmeal drop, 262
peanut butter, 262-263
peanut crunches, 263
pineapple, 263
popcorn, 263-264
raisin, 264
ragged robins, 264
rock, 265
Scottish tea, 265-266
sour cream, 266

ith potato dressing,83
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Fritters—Continued
cherry, 316
com, 152
Lima-com,143
parsnip, 157
peach, 320
tomato,170

Frosted creams, 284
frosting, 284

Frostings, see Cake Frostings
Frozen desserts, 326-334

See also Ice Creams and Ices;
Ice Creams, Refrigerator;
Sherbets

Fruit cake, 213-214
dark, 213
unbaked, 214
white, 213-214

Fruit candy, 440-441
Fruit cookies, 284-285
Fruit desserts, 306-325
Fruit juice sauce, 350
Fruit preserves, mixed, 424
Fruit punch ( with tea base ), 387
Fruit relish, 414
Fruit rolls, 6-7
Fruit salad (I ), 187

with sweet dressing ( II ),
187-188

white ( III ), 188
Fruit salad dressing, 199
Fruit salads, 184-190
Fruit tarts ( Perischki ), 361
Funnel cakes or plowlines, 345
Funny cake pie, 368

Garden or spring salad, fresh, 181
Geburtstagkuchen and Kaffe,

239-240
Gelatin desserts, 334-339
German Christmas cookies, 278
German cottage cheese

cakes, 36-1
Get mua potato pancakes, 31

Giblet gravy, 99
Ginger ale salad, 193
Ginger balls or ginger nuts,

Grandmother’s, 256
Ginger cookies, old-fashioned

( Leb Kuchen ), 270
Ginger creams, 285
Ginger snaps, 270-271
Gingerbread

applesauce, 240
frosting for, 246-247
glorified, 241
old-fashioned or soft, 240-241

Gingerbread wafHes, 34
Glorified gingerbread, 241
Glorified rice, 298
Golden bars, 286
Golden glow salad, 193-194
Golden orange cupcakes, 237
Colden relish, 414
Golden sponge cake, 228-229
Golden sunshine cake, 229
Golubtzi, see cabbage bundles
Gooseberries, spiced, 406
Graham cracker fluff, 336
Graham cracker pie, 368-369
Graham cracker pudding, 294-295
Graham crackers, 271
Graham muffins, 18

nut, 18-19
raisin or prune,19

Granddaddy’s green tomato
pickle, 401

Grandma’s cherry pancakes or
fritters, 316

Grandma’s milk or rivel soup, 48
Grandmother’s favorite cake

( Rochester cakt ), 217
Grandmother’s ginger balls or

ginger nuts, 256
“Grandmother’s jerks,” 58
Grandmother’s old-fashioned

crumb or gravel pie, 374
Grape conserve, 423

smothered hamburger
patties, 59

Spanish hamburger,59
Hand lotion, homemade, 453
Hard sauce,350
Harvard beets, 143-144
Hasenpfeffer,81-82
Hash, old-fashioned, 60
Hasty pudding, 304
Hay beans, to dry, 452
Health relish, 415
Heavenly salad,188
Hermits, 257
Hoarhound candy (I), 441

(II ), 441
Hominy, to hull com for, 452-453
Hominy cakes,31
Honey drop cookies, 257
Honey icing, uncooked,248
Honey refrigerator ice cream, 329
Hot milk sponge, 229-230
Household hints, 456-459
Hungarian goulash,132

Grape juice (I),387-388
( II ), 388
(uncooked),388

Grape juice tapioca, 292
Grape nut pudding, 295
Grape nut rolls, 7
Grape nuts, homemade,451
Grape pie, 369
Grapes, spiced, 406
Green string bean pickle, 402
Green tomato and apple

pickle, 401
Green tomato jam, 424
Green tomato mincemeat, 373
Green tomato pickle, Grand-

daddy’s, 393, 401
Green tomato pie, 369-370
Green tomato and raisin sweet

pickle, 401-402
Griddle cakes, waffles, fried

mush, 27-34
Ground cherry pie, 370
Gumdrop cookies, 256-257

Ham, 69-73
baked, 69
baked whole, 69-70
fried, and onion gravy with

noodles, 71
fried, with cream sauce,70
loaf, 70
puff, 71
rolls with cheese sauce, 71-72
smothered, 72
snitz and knepp,79

without meat, 79
steak, stuffed, with sweet

potatoes,72-73
timbales, 72

Hamburgers, 58
See also Beef
barbecued, 59
en casserole, 59-60

Ice cream candy, 442
Ice creams and ices, 326-331

freezer ( vanilla custard ), 326
quick freezer, 326-327

Ice creams, refrigerator, 327-331
Ice water cake, 214-215
Icings, see Cake Frostings

Jam jams, 258
Jams, see Jellies, Jams, Preserves
January goodies, 442
Jellied tomato salad, 196
Jellies, Jams, Preserves, 418-431

apricot jam, 420
apple butter, large amount, 420
apple butter (oven method),

420
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two-minute, 200
Meat, chicken and fish soups,

43-47
beef noodle, 43
beef with dumplings, 43
chicken, 43-44
chicken and com, 44
chicken rice, 44
chili, 44-45
lamb, delectable, 45
oyster, 45-46
oyster chowder, 45
pork, 46
salmon, 46
turkey mushroom,46-47

Meat, fish, and egg salads,175-177
Meats and meat dishes, 51-88

See also Beef; Ham; Hamburg-
Lamb; Liver; Pork;

Lime sherbet, 332
Liver, 85-88

and bacon loaf,87
and gravy, 86
and vegetable casserole,85
baked,85
loaf, 86
loaf with carrots,87
patties,86
rice cakes,87-88

Lunch box cookies, 259

Macaroni,122-123
and cheese, baked,122
baked, with leftover meat,

123-124
chop suey,122
loaf, 123
with hamburger, 122-123
with hamburger balls,123

Macaroni, noodles, rice, and
spaghetti, 122-134

See also Noodles; Rice;
Spaghetti

Macaroni salad, 197
Macaroon pudding, 337
Mahogany cake, 209
Maple apples, 309
Maple candy, 442-443
Maple mousse,331
Maple sauce, 351
Maple sugar cookies, 272
Maple syrup,351
Maraschino cherry cake, 215-216
Marble cake, 216

cocoa frosting, 216-217
Marshmallow candy, 442
Marshmallow strawberry

delight, 341
Marshmallow whip, 337
Mashed potato candy, 443
Mayonnaise dressing,199

cooked, 198
extender for, 199-200

Jellies—Continued
apple butter (small amount ),

419
apricot jam, 420
blackberry jelly, 421
carrot marmalade, 421
cherry preserves, 421
citron preserves, 421-422
crab apple jelly, 422
cranberry conserves, 422-423
cranberry jam, 422
elderberry jelly, 423
fruit preserves, mixed, 424
grape conserve, 423
grape jam, 423-424
green tomato jam, 424
mixed bruit preserves, 424
muskmelon conserve, 424-425
orange marmalade, 425
peach and pineapple

marmalade, 426
peach honey, 425
peach marmalade, 425-426
peach preserves, 426
pear and apricot jam, 427-428
pear butter, 426
pear honey, 427
pear marmalade, 427
pear preserves, 427
pineapple and apricot jam, 428
pineapple preserves, 428
plum conserve, 428
pumpkin marmalade, 429
quince honey, 429
red pepper jam, 429
red raspberry preserves,

429-430
rhubarb conserve, 430
strawberry honey, 430
strawberry marmalade, 430
strawberry preserves, 431
watermelon preserves, 431
yellow tomato preserves, 431

Jelly roll, 230

Jumbies, 258

Kidney bean casserole, 141
Kidney bean salad,177-178
Knee patches or Swiss

crumpets, 344

Lace wafers, 259
Lady Baltimore cake, 215
Lady finger chocolate dessert,

340-341
Lamb, 68-69
Lamb soup, delectable, 45

chops, stuffed, 74
patties, 68
roast shoulder of, 68

filling for, 69
mint sauce for, 69

Laundry soap, homemade, 454
cold, 454-455

Leb Kuchen, see ginger cookies,
old-fashioned

Lemon bisque, 336
Lemon cake pie, old-fashioned,

370-371
Lemon chiffon pudding, 296
Lemon crackers, 271-272
Lemon custard, 295

old-fashioned,371
Lemon meringue blossoms, 348
Lemon meringue pie, 371

easy, 372
Lemon milk sherbet, 332
Lemon pudding, 341
Lemon sauce,351
Lemon sponge, 372
Lemon sponge custard, 296
Lemon syrup drink, 389
Lemonade, 388

red, 389
Lettuce salad, 181
Lily cake, 232-233
Lima beans, baked,140

creamed, 141

ers;
Rabbit; Sausage; Variety
meats; Veal

Meats and Meat Dishes,51-88
Beef, 52-68

and biscuit,53
and vegetable stew,55
birds,53
browned stew with

dumplings, 56
casserole meat dish,56-57
croquettes, 54
dried beef ( to cure by dry

salt method ),57-58
“Grandmother’s jerks,”58
hamburger, barbecued, 59
hamburger, en casserole

(one dish meal ), 60
hamburger, en casserole,

59-60
hamburger, smothered

patties,59
hamburger, Spanish,59
hamburgers, 58
hash,old-fashioned, 60
hash, Texas, 60-61
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liquor for canning stuffed
sausage, 453

to dry hay beans, 452
to dry sweet corn, 451-452
to hull corn for hominy, 452-453

Miscellaneous recipes, 450-455
Mocha ice cream, 329
Mock duck, 64
Mock turkey, 64-65
Molasses cookies, old-fashioned,

272-273
Molasses crinkles, 260
Molasses nut candy, old-

fashioned, 444
Molasses tarts, 373-374
Molded salads, see Salads, molded
Monkey faces, 274
Montgomery pie, 374
Mother’s favorite pickle, 403
Muffins, 16-21

apple sugar, 16-17
bran, 17
corn meal,17-18
date or raisin,18
graham, 18
graham nut, 18-19
graham raisin or prune, 19
blueberry, 19
plain, 16
popovers, 21
whole wheat, 20

Mushroom sauce, 133
Mushrooms, creamed, 156
Muskmelon conserve, 424-425
Mustard piccalilli, 415
Mustard pickle, thickened,

407-408

Meats—Continued
Hasenpfeffer, 81-82

Tongue, 88
Variety meats, 82-88 ( Sausage,

Frankfurters, Wieners,
Liver, Tongue )

bologna, recipe for, 82
frankfurter and vegetable

casserole, 84
frankfurter casserole, 83
frankfurter crown with

potato dressing, 83
frankfurter quails, 84
frankfurters, barbecued,82-83
sausage, Canadian summer,

82
wiener stew, 85
wieners, in tomatoes, 84
wieners, stuffed with mashed

potatoes,84
Veal,80-81

delicious,80
loaf, 80
pie,81

Mexican orange candy, 443
Milk bread (Stretzel ), 11
Mincemeat, green tomato, 373
Mincemeat, for pie, 372-373
Mincemeat cookies, 259-260
Miscellaneous Information,

450-459
cold laundry soap, 454-455
food for a barn raising, 455
for the kitchen, 456-459
good remedy for worms on

cabbage, 453-454
homemade grape nuts, 451
homemade hand lotion, 453
homemade laundry soap, 454
how to clean silverware, 454
how to keep raisins from getting

sugary, 453

Meats—Contirmed
meat balls in tomato juice, 61
meat loaf, 61-62
meat loaf, golden, 62
meat pie, 63
meat roll, 63
meat tarts (Piroshki ), 64
meat with sour gravy, 63
mock duck, 64
mock turkey, 64-65
old-fashioned potpie, 55
oxtail, breaded, 56
patties, corned beef,57
pigs in the blanket, 65
porcupine balls, 61
pot roast, 65
roast, 54
scalloped, 65
shepherd’s pie, 66
short ribs, barbecued, 52-53
six-layer dinner, 66
steak and onion pie, 66
Swedish meat dish, 67
Swiss steak, 67
three-layer dinner, 67
wigglers, 68
Yorkshire pudding for

roast, 54-55
Lamb, 68-69

patties, 68
roast shoulder of, 68

Liver, 85-88
and bacon loaf, 87
and gravy, 86
and vegetable casserole, 85
baked, 85
loaf, 86
loaf with carrots, 87
patties, 86
rice cakes, 87-88

Pork, 69-80
baked ham, 69

baked whole ham, 69-70
sauce for, 70

fried ham with cream
sauce, 70

fried ham and onion gravy
with noodles, 71

ham loaf, 70
ham puff, 71
ham rolls with cheese

sauce, 71-72
ham, smothered, 72
ham steak stuffed, with

sweet potatoes, 72-73
ham timbales, 72
pigs’feet or souse, pickled, 75
pigs’stomach, roasted,75-76

filling for ( I ), 75
filling for ( II ), 75

pork and vegetable stew
with dumplings, 76

pork chops and Limas, 73
pork chops and rice, 74
pork chops, breaded, 73
pork or lamb chops, stuffed,

74
pork spareribs with

vegetables, 76
sausage and bean casserole,

77
sausage and creamed

potatoes, 77
sausage casserole dinner, 78
sausage economy loaf, 78
sausage pie, baked, 77
scrapple, 78-79
snitz and knepp, 79

without meat, 79
knepp or dumplings for,

New Manhattan salad, 194
Noodle dishes, 124-128
Noodles, 111, 124-128

baked, and tuna with
mushrooms, 126

filled, 126

79
sugar cure for, 80
sweet potato sausage

cakes, 78
Rabbit, 81-82

fried, 81
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Noodles—Continued Orange pie, 375
Orange pudding, 296-297
Orange sauce, 351-352
Orange sherbet, 333
Oxtail, breaded, 56
Oyster chowder, 45
Oyster stew, 45-46
Oysters, 105-107

fried, 105
fritters, 105
pie, 105
scalloped,106-107

Pear and apricot jam, 427-428
Pear and pineapple salad, 189
Pear Betty, 320-321
Pear butter, 426
Pear honey, 427
Pear marmalade, 427
Pear-orange bake, 352
Pear preserves, 427
Peas, new, and potatoes, 156

salad, 181
split pea soup, 41

Pecan nut pie, 376
Pecan squares, 286
Pennsylvania cream cheese, 112
Pepper relish, 415-416
Peppermint ice cream, quick,330
Peppemuts (Pfeffemusse )

(I ), 279-280
Pfeffemusse ( II ), 280

Peppers, baked stuffed ( I ), 158
baked ( II ), 158-159
stuffed, potato filling for, 159

Perfection salad, 194-195
Perischki, see Tarts, fruit
Pflaumenus ( “Pluma Moos” ), 50
Pickled pigs’feet or souse, 75
Pickles, 392-408

See also Relishes
beet, 393
beet (cold ), 394
best ever, 394
bread and butter, 394-395
busy sister ( brine for cold

pickle ), 395
cabbage, raw, 395
carrot and cucumber, 395
cassia bud, 396
celery, 396
chunk, 396
com, or salad,397
cucumber sweet

(short process ), 397
cucumber and pepper, 397-398

curry powder, 398
dill tomatoes, 398
Dutch lunch, 398-399
eight-day, 399
end of garden, 399-400
fourteen-day sweet, 400
French tomato, 400-401
Granddaddy’s green

tomato, 401
green tomato and apple,

401-402
green string bean, 402
mixed vegetable, 402-403
Mother’s favorite, 403
open jar, 403
pickled crab apples, 404

cherries, 404
seckle pears, 405
watermelon rind, 405
watermelon ( Russian ), 405

seven-day sweet pickles, 407
spiced canteloupe, 406

gooseberries, 406
grapes, 406
plums, 406-407

sweet peach, 404
sweet tomato, 402
thickened mustard

pickle, 407-408
winter dill pickles, 408

Picnic cake, 219
Pies, Pastry, and Tarts, 354-382
Pies

goulash, 125-126
hamburger casserole, 124
homemade, 124
noodle and beef casserole, 124
potato noodle rolls, 127
ring, 125
salmon casserole,125
savory, 127
wieners and noodles, 127
with apples,128

Nut bread, 20
carrot, 21
orange, 20

Nut cake,217-218
Nut-coated marshmallows,443-444 Pansy cake, 233
Nut and fruit cookies, 260-261

Pancakes, plain, 27
See also Griddle Cakes

Parker House rolls, 5-6
Parsnip fritters, 157-158
Parsnips, fried, 158
Paska, see Russian Easter bread
Pastry ( for pies ), 354-355

pastry shell, 355
two-cmst pies, 355

Pastry, Pies, and Tarts, 353-382
See also Pies; Tarts

Peach custard, frozen, 328-329
Peach fritters, 320
Peach honey, 425
Peach Marlow, 342
Peach marmalade, 425-426
Peach pickle, sweet, 404
Peach pie, open-face, 375
Peach and pineapple

marmalade, 426
Peach preserves, 426
Peach skillet pie, 320
Peach tart, sour cream, 381
Peanut brittle, 445
Peanut butter candy, 445
Peanut butter cookies, 262-263
Peanut butter cupcakes, 237-238
Peanut butter fudge

(uncooked ), 445
Peanut crunches, 263

Oatmeal drop cookies, 262
Oatmeal refrigerator cookies, 279
Oatmeal yeast bread, 8
Oats, toasted, or grape nut

rolls, 7
Omelets, 118-119

baked, with white sauce, 119
bread, 118
fluffy, 118-119
plain, 118

Onion pie, 157
Onion soup, French, 39
Onions, caramel cream, 157

fried, and apples, 157
Open jar pickle, 403
Orange and grapefruit

sherbet, 333
Orange and lemon delight, 389
Orange bowknots,8-9
Orange cookies, 261
Orange frosting, 247
Orange ice, 331
Orange layer cake, 218

filling, 218
Orange marmalade, 425
Orange nut bread, 20

apple, 355-356
apple butter, 359-360
apple crumb, 356
apple custard, 356-357
banana cream, 360
banbury tarts, 360-361
butter raisin tarts, 362
butter tarts, 361
buttermilk, 361
butterscotch, 362
candied apple,357
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Pies—Continued
cake filled pielets, 362-363
caramel, 363
cherry, 364-365
chocolate cream,365
cinnamon, 365
coconut cream,366
cottage cheese, 363-364
damson, 366-367
deep-dish or old-time

family, 358
dried apple custard, 358
dried snitz, 358-359
Dutch apple, 359
elderberry, 367
elderberry custard, 367
fried apple turnovers, 359
fruit tarts ( Perischki ),361
funny cake, 368
German cottage cheese

cakes, 364
grape, 369
graham cracker, 368-369
green tomato, 369-370
green tomato mincemeat,373
ground cherry, 370
lemon meringue, 371

easy, 372
lemon sponge, 372
mincemeat for pie, 372-373
molasses tarts, 373-374
montgomery, 374
old-fashioned baked

custard, 374-375
old-fashioned coconut, 366
old-fashioned lemon

cake, 370-371
old-fashioned lemon

custard, 371
open-faced apple, 357
open-face peach,375
old-fashioned crumb or

gravel, 374
orange, 375

pastry shell, 355
pecan nut, 376
pineapple cream, 376
pineapple sponge, 376-377
prune custard, 377
pumpkin, 377-378
Quakertown crumb,378
raisin, 378-379
raspberry tart, 379
rhubarb, 379-380
shoo fly, 380
sour cream apple, 380
sour cream berry or cherry

tart, 380-381
sour cream peach tart, 381
sour cream raisin, 381
fresh strawberry tart, 381-382
two-crust, 355
vanilla, 382
walnut custard,382

Pielets, cake filled, 362-363
Pig’s stomach, roasted, 75-76

filling, I, II, 75
Pigs in the blanket, 65
Pineapple and apricot jam, 428
Pineapple Bavarian

cream, 334-335
Pineapple-cheese salad, 195
Pineapple cookies, 263
Pineapple cream pie, 376
Pineapple fluff, 342
Pineapple layer cake, 219
Pineapple meringue pudding, 297
Pineapple-orange ice cream,330
Pineapple preserves, 428
Pineapple pudding, 342-343
Pineapple rice, 343
Pineapple and cheese salads, 189
Pineapple salad ( I ), 189-190

( II ) , 190
Pineapple sherbet, 333
Pineapple snow, 337-338
Pineapple sponge cake, 230-231
Pineapple sponge pie, 370 377

with bacon and browned
bread cubes, 40

with celery and eggs, 40
Potatoes, 159-165

balls, 162
baked in cheese sauce, 159
baked, and tomatoes,159-160
blend, mashed, 162
cakes, 161
chips, 164-165
creamed with parsley,160
Deutscher, 160
French fried, 161
Grandmother’s potato pie, 163
old-fashioned fried, 160
puffs, 161
scalloped, 164

variations, 164
with endive, 164

volcano, 161-162
with cabbage, 163
with ham, 162
with onions and sour

dressing, 162-163
Poultry, 89-103

See also Chicken
bread dressing for fowl (I ), 101
bread stuffing, fried ( II ), 102
dressing balls, 103
giblet gravy, 99
green pepper filling, 102
parsley pinwheel potpie, 97
Southern corn bread

dressing, 102-103
turkey, roast, 100
white sauce, 90-91
wiggle glac6, 101

Pound cake, old-time, 220-221
Preserves, see Jellies, Jams,

Preserves
Prune cake, 221
Prune custard pie, 377
Prune whip, 322

variations, 322

Pineapple torte, 343
Pineapple upside down cake, 321
Piroshki ( meat tarts ) , 64
Plowlines or funnel cakes, 345
Plum conserve,428
Plum pudding ( steamed ), 304
Pluma Moos, 288, 321-322
Plums, spiced, 406-407
Pond lilies, 345
Popcorn, sugared, 446
Popcorn balls, 445-446

chocolate, 446
Popcorn cookies, 263-264
Popovers, 21
Poppy seed dressing, 200
Porcupine balls, 61
Pork, 69-80

pickled pigs’feet or souse, 75
pig’s stomach, roasted,75-76

filling, I, II, 75
and vegetable stew with

dumplings, 76
pork chops, breaded,73
pork chops and Limas, 73
pork chops and potatoes, 74
pork chops and rice, 74
pork or lamb chops, stuffed, 74
spareribs with vegetables, 76
sugar cure for, 80
See also Ham

Pork cake, 219-220
Pork soup, 46
Pot roast, 65
Potato cake, 220
Potato doughnuts, 22-23
Potato pancakes, 31
Potato salad, 182

German, 182
Potato soup, 39

old-fashioned (with dry
rivels ), 40-41

potato and onion soup,
cream of, 47
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Puddings
custards and soft

puddings, 288-299
steamed and baked, 299-306

Puffball or quick tea
doughnuts, 23

Puffed rice balls, 446-447
Puffed rice candy, 447
Pumpkin custard, 297-298
Pumpkin marmalade, 429
Pumpkin pie, 377-378

variation ( I ), ( II ), 378
Punch, spiced,387

Raisins, to keep from getting
sugary, 453

Raspberry drink, 389-390
Raspberry tart, 379
Raw apple cake, 222
Red blushing apple tapioca,

292-293
Red pepper jam, 429
Red pepper relish, 416
Red raspberry preserves, 429-430
Refrigerator cookies, 276-281
Refrigerator desserts, miscel-

laneous, 339-344
Refrigerator ice cream, 327-334

quick, 329-330
Refrigerator rolls, 6
Relishes, 408-417

apple chow chow, 408
apple chutney, 408-409
barbecue or hot dog, 409
barbecue, 409
beet, 409
beet, with cabbage, 410
carrot, 410
catsup ( tomato), 410-411
catsup ( com ), 411
catsup (gooseberry ), 411
com, 411-412
chow chow, 412
chili sauce, 412
Christmas, 412-413
cold vegetable, 413
cranberry, 413
cucumber, 413
Dixie, 414
golden, 414
health, 415
mustard piccalilli, 415
pepper, 415-416
red pepper, 416
tomato, 416
sandwich spreads,416-417

Rhubarb conserve, 430
Rhubarb crunch, 323-324

toasted oats rolls, 7
Rosy vanilla whip, 338
Rotation cake, 222
Russian Easter bread (Paska ), 9

cheese spread for, 10
Russian pancakes, 32
Russian sponge cake, 231

Salad dressings, 197-200
apple salad (cooked ), 185

(uncooked ),185
apple and vegetable salad,185
banana salad, 186
beet salad, 178
cooked ( I ), 197-198

with evaporated milk (III),
198

with sour cream (II ), 198
dandelion salad, 180
French, 199
fruit salad, 199

sweet, 187-188
heavenly salad, 188
macaroni salad,197
mayonnaise, 199

cooked, 198
extender for, 199-200
two-minute, 200

pineapple and cheese salad, 189
pineapple salad, 189-190
poppy seed, 200
potato salad, 182

Salads, 174-197
angel,184
apple, 184-185
apple and vegetable, 185
apricot, pineapple mold,

190-191
avocado pear,185
banana, 186
bean, 177
beet, 178
beet and apple,178

Rhubarb pie, 379-380
variation, 380

Rhubarb pudding (I), 324
(II ), 324

Rhubarb tapioca, 292
Rhubarb upside-down cake, 325
Rice

and curry,128
and pork casserole, 129
baked, and cheese, 128
cakes, 31
glorified, 298
mold, with lemon sauce, 299
pap soup, 49
pudding, baked, 305

creamy, 298
ring, 130-131
savory, 130
Spanish, 129-130
vegetable souffle, 129
sausage and rice casserole, 130

Rochester cake, 217
Rock cookies, 265
Roll Kuchen, see Crullers
Rolls, 4-8, 14-16

“Bubbat,” 4
butter horns, 4-5
butterscotch rolls ( I ), 8

( II ), 14
cheese rolls, 6
cinnamon rolls,7-8
cinnamon rolls from pastry

dough, 15-16
clover-leaf rolls,5
fruit rolls, 6-7
grape nut rolls, 7
oatmeal yeast rolls, 8
orange bowknots, 8-9
Parker House rolls,5-6
refrigerator rolls, 6
roll recipe, basic, 4
sweet dough recipe,

foundation,7

Quakertown crumb pie, 378
Quick Breads, 12-22

See also Biscuits; Rolls
banana tea bread, 12
Dutch apple bread, 16
salt rising bread, 21-22
Southern spoon bread, 22

Quince honey, 429

Rabbit,81-82
Hasenpfeffer,81-82
fried,81
ragged robins, 264

Raised coffee cake (“Streusel
Kuchen” ), 27

Raised doughnuts ( Fastnachts ),
24-25

Raisin bars, 273
Raisin cake, boiled, 204
Raisin cookies, 264
Raisin-filled cookies, 273-274

filling, 274
Raisin loaf cake, 221-222
Raisin pie, 378-379

variation, 379
Raisin pie, sour cream, 381
Raisin pudding, 322-323
Raisin puffs, 238
Raisin shortcake with orange

sauce, 323
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Salads—Continued
cabbage, 178-179
candlestick, 186
cardinal, 191
carrot, 179
carrot and pineapple,191
cherry, 192
chicken relish mold, 175-176
chicken,175
Christmas,186
cole slaw, 179
cottage cheese and pineapple,

salmon, 176
spinach, 182-183
sunshine,183-190
sweetheart, 195-196
tomato, 183
tomato, celery, and cabbage,

183-184
tuna fish,176
turnip slaw, 184
vegetable and fruit mold, 196
whipped pineapple, 195

Salads, fruit, 184-190
Salads, meat, fish, and egg,

175-177
Salads, miscellaneous,197

cracker,197
macaroni, 197

Salads, molded,190-196
Salads, vegetable,177-184
Sally Lunn, 10
Salmon, 106-108

creamed, 107
croquettes, 107
loaf, 106
pie, 107-108
puff or souffl£, 106
roll with egg sauce, 108
scalloped, 108

Salmon salad,176
Salmon soup, 46
Salsify, baked, 168
Salsify or mock oyster soup, 41
Salt rising bread, 21-22
Salt water taffy, 447-448
Sand tarts or Saint Hearts, 274-275
Sandwich spread (I ), 416

( II ), 417
(HI ), 417

Sauce
for ham loaf, 70
fruit juice, 350
for plain cake, 247
hard, 350
lemon, 351

Sauce—Continued
maple, 351
mint, 69
mushroom,100, 133
orange, 323
tomato, 134
white, 90-91

Saucepan fudge cake, 209-210
Sauces

butterscotch, 349
Cambridge, 349
cheese, 133
chocolate, 349
cream, 137
custard, 350
egg, 108

Sausage,77-78
See also Variety meats
and bean casserole, 77
and creamed potatoes,77
casserole dinner, 78
economy loaf, 78
pie, baked, 17
stuffed, liquor for canning, 453
sweet potato sausage cakes, 78

Scalloped beef, 65
Schnetki, see Finger biscuits
Scottish tea cookies, 265-266
Scrapple, 78-79
Sea foam candy, 447
Seckel pears, pickled, 405
Seven-day sweet pickles, 407
Seven-minute frosting, 247
Shepherd’s pie, 66
Sherbets, 332-334
Shoo fly pie, 380
Silverware, to clean, 454
Six-layer dinner, 66
Slap Jack, old-fashioned, 444
Smothered hamburger patties, 59
Snitz and knepp, 79

without meat,79
Snow cap frosting, 248
Soda cheese, 114

Souffle
cheese, 116

Soups,35-50
See also Cold soups; Cream

soups; Meat, chicken, and
fish soup; Vegetable soups
and chowders

bean, 37
bean, with pork, 36
beef noodle, 43
beef, with dumplings, 43
borsch (Russian vegetable

soup),37
celery chowder, 38
celery potato, 38
chicken, 43-44
chicken and com, 44
chicken rice, 44
chili, 44-45
cold, or farmer’s summer

supper dish, 49-50
com chowder, 38
com, with rivels, 39
cream of asparagus, 47
cream of potato and onion, 47
cream of tomato, 47-48
delectable lamb, 45
egg, 49
French onion, 39
Grandma’s milk or rivel, 48
old-fashioned bean, 37
old-fashioned potato, with

dry rivels, 40-41
oyster, 45-46
oyster chowder, 45
Pflaumenus (“Pluma Moos”),

192
crab meat, 176
cracker, 197
cranberry,192-193
cranberry-orange relish,

186-187
crown fruit, 193
cucumber ( Russian ),180
dandelion, 180
deviled eggs, 176-177
egg pinwheel,177
endive, 180-181
foamy, 187
fresh garden or spring, 181
fruit salad, 187-188

white fruit, 188
German potato,182
ginger ale, 193
golden glow, 193-194
heavenly, 188
jellied tomato, 196
kidney bean, 177-178
lettuce, 181
macaroni, 197
new Manhattan, 194
pea, 181
pear and pineapple, 189
perfection, 194-195
pineapple, 189-190
pineapple and cheese, 189
pineapple-cheese, 195
potato, 182

50
pork, 46
potato, 39

with bacon and browned
bread cubes, 40

with celery and eggs, 40
rice pap, 49
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Spice cupcakes, 238-239
Spice drop cookies, 266-267
Spice filled coffee cake, 26-27
Spinach

creamed, on toast, 168
scalloped, 168-169

Spinach salad, 182-183
Split pea soup, 41
Sponge cake, 228

See also Angel cake, yellow
filling for, 246
golden, 228-229
golden sunshine, 229
hot milk, 229-230
pineapple, 230-231
Russian, 231

Springerle cookies, 280-281
Spritzes, 267
Steak and onion pie, 66
Stink cheese, old-fashioned, 113
Strawberry frosting, fresh, 246
Strawberry honey, 430
Strawberry marmalade, 430
Strawberry preserves, 431
Strawberry shortcake, 325
Strawberry souflte, 338
Strawberry supreme, 352
Strawberry tart, fresh, 381-382
Stretzel, see Milk bread
“Streusel kuchen” ( raised coffee

cake ), 27
Succotash with ham, 169
Suet pudding, 305
Sugar cookies, 275

old-fashioned, 275-276
Summer delight (frozen fruit ),

334
Sunshine salad ( I ), 183

( II ), 190
Supreme delight, 348
Swedish meat dish, 67
Sweet cream doughnuts, 23
Sweet dough recipe, foundation, 7
Sweet potato sausage cakes, 78

Soups—Continued
salmon, 46
salsify or mock oyster, 41
sour cherry, 50
split pea, 41
toast flour, 49
tomato, to can, 48
turkey mushroom, 46-47
turnip, 41
vegetable, to can, 42
vegetable, with meat, 42
vegetable, without meat, 41-42

Sour cherry soup, 50
Sour cream apple pie, 380
Sour cream berry or cherry tart,

380-381
Sour cream cake, 224
Sour cream cookies, 266
Sour cream com bread, 15
Sour cream peach tart, 381
Sour cream raisin pie, 381
Sour milk buckwheat cakes, 28
Sour milk griddle cakes, 32
Southern spoon bread, 22
Soy bean bread, 10
Spaghetti, 131-133

baked with cheese, 131
hot tamale,133
Hungarian goulash, 132
in chop suey, 122
Italian, 132-133
spaghetti dish, 131
Spatzlein (little sparrows),

131-132
Spanish cream,339
Spanish hamburger,59
Spareribs, pork, with vegetables,

76
Spatzlein ( little sparrows),

131-132
Spearmint candy, 448
Spice cake, 223

toasted, 223

Sweet potatoes, 165-167
balls or croquettes,166
candied ( I ), 165

(II ), 165
carameled, 165
mashed,167
orange, 167
pudding, 167
scalloped, and apples, 166
scalloped, and pineapple,166

Sweet tomato pickle, 402
Sweetheart salad, 195-196
Sweitzer cookies, 267
Swiss apple rings, 310-311
Swiss crumpets (knee patches),

344
Swiss steak, 67
Syrup for griddle cakes, 29

Taffy, 447
old-fashioned, 444

Tamale, hot, 133
Tangle cakes, 346
Tapioca

coconut cream, 291-292
grape juice, 292
red blushing apple, 292-293
rhubarb, 292

Tarts, 360-382
Banbury tarts, 360-361
berry or cherry tart, sour

cream, 380-381
butter raisin tarts, 362
butter tarts, 361
cake filled pielets, 362-363
fruit tarts ( Perischki ) , 361
molasses tarts, 373-374
peach tart, sour cream, 381
raspberry tart, 379
strawberry tart, fresh, 381-382

Tea,390
clear iced,390

Texas hash, 60-61
Three-layer dinner, 67

Tiptop cake, 224
Toast flour soup, 49
Toll House cookies, 252
Tomato, celery and cabbage

salad,183-184
Tomato juice, 391
Tomato lunch cake, 224-225
Tomato pickle, French, 400-401
Tomato relish, 416
Tomato salad, 183
Tomato sauce, 134
Tomato soup

cream of, 47-48
to can, 48

Tomatoes, 169-171
baked, 169
dumplings, 170
fried, 169-170
fritters, 170
souffle, 170-171

Tongue, 88
Trilbys, 276
Tuna fish salad, 176
Tuna loaf, baked, 108-109
Tuna surprise, 109
Turkey, roast, 100
Turkey mushroom soup, 46-47
Turkish delight, 448-449
Turnip slaw, 184
Turnip souffle, 171-172
Turnip soup,41
Turnips

and potatoes in broth,171
baked stuffed, 171

Turnovers, fried apple, 359
Two-minute frosting, 248

Vanilla ice cream ( uncooked
base ), 327

Vanilla pie, 382
Vanilla wafer dessert, 344
Variety meats, 82-88

bologna recipe, 82
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Vegetables—Continued
parsnips, fried,158
peas and potatoes, 156
peppers, baked, 158

stuffed and baked, 158-159
potato

balls, 162
blend, mashed, 162
cakes, 161
chips, 164-165
Deutscher, 160
filling for stuffed

peppers, 159
pie, Grandmother’s, 163
puffs,161

potatoes
baked in cheese sauce, 159
creamed, with parsley, 160
French fried, 161
fried, 160
scalloped, 164
scalloped, with endive,164
volcano, 161-162
with cabbage, 163
with ham,162
with onions and sour

dressing, 162-163
potatoes and tomatoes,

baked, 159-160
salsify, baked, 168
sauerkraut, 147-148

with dumplings, 148
with spareribs, 148

slaw, hot, 146-147
soy bean casserole,141-142
spinach, creamed, on toast,168
spinach, scalloped, 168-169
string beans, sour, 139
succotash with ham, 169
sweet potato balls or

croquettes,166
sweet potatoes

and apples, scalloped, 166

and pineapple, scalloped, 166
candied,165
carameled,165
mashed,167
orange, 167

sweet potato pudding, 167
tomatoes, baked,169
tomato dumplings, 170
tomatoes, fried, 169-170
tomato fritters, 170
tomato souffte, 170-171
turnips and potatoes in

broth, 171
turnip souffle, 171-172
turnips, stuffed and baked, 171
vegetable croquettes, 172
vegetable loaf, 172
vegetable pie, 172-173

Vico (hot drink for children ), 391
Vinegar candy, 449

fried, 146
head, stuffed, 146

carrot loaf, 149
carrots and dumplings, 149-150

creamed, 148-149
cauliflower, scalloped, 150
celery, cooked, with sweet-sour

dressing,150
on toast, creamed, 150-151

chili con came, 143
com

Variety Meats—Continued
Canadian summer sausage, 82
frankfurters, see Frankfurters
tongue, 88
wieners, see Wieners

Veal,80-81
delicious, 80
loaf,80
pie, 81

Vegetable and fmit mold, 196
Vegetable bread,11
Vegetable or potassium broth, 391
Vegetable pickle, mixed, 402-403
Vegetable relish, cold, 413
Vegetable salads, 177-184
Vegetable soup

to can, 42
with meat, 42
without meat, 41-42

Vegetable soups and
chowders, 36-42

Vegetables and vegetable
dishes, 135-173

See also Beans; Cabbage;
Carrots; Com; Eggplant;
Onions; Peas; Peppers;
Spinach; Sweet potatoes;
Tomatoes; Turnips

acom squash, baked, 136-137
asparagus, baked, 137
bean loaf, 142
beans, baked, 139-140
beans, dried hay,143
beans, mustard, 142
beans, Schnitzel, 138-139
beets, Harvard,143-144
beets with savory sauce,144.
Brussel sprouts,144
cabbage and dried beef, 145

creamed,145
baked, 144
bundles or stuffed cabbage

leaves, 145
Dutch, 147

and tomatoes, baked,151
baconized,152
baked, 151
dried, 154
fried,152
fritters, 152-153
pie, Maryland,153-154
pudding, 153
scalloped, 151
souflte, 153

eggplant
baked, 154-155
fried, 155
scalloped, 155
souffle, 155-156
with mushrooms, 154

green beans
baked, 138
Creole, 138
with bacon, 137
with cream sauce, 137

kidney bean casserole, 141
Lima-com fritters,143
Limas

baked,140
creamed,141
savory,141

mushrooms, creamed, 156
onion pie, 157
onions and apples, fried, 157
onions,caramel cream,157
parsnip fritters, 157-158

Waffles, 33-34
apple, 33
cream,33-34
gingerbread, 34

Walnut and apricot pudding
(steamed),305-306

Walnut custard pie, 382
Walnut date surprise pudding,306
Walnut icing, 248
Walnut kisses, 268
Watermelon, pickled

( Russian ), 405
Watermelon cake, 234
Watermelon preserves, 431
Watermelon rind, pickled, 405
Wedding cake, 225

frosting, 225-226
Whipped cream cake, 226
Whipped pineapple salad, 195
White bread recipe, basic, 3
White mountain cake, 226
White sauce, procedure for

making, 90-91
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medium white sauce, 91
thin white sauce, 91

Whole wheat bread, 11
Whole wheat muffins, 20
Whole wheat pancakes, 32-33
Wieners, 84-85

and noodles, 127
in tomatoes, 84
stew, 85
stuffed with mashed

potatoes, 84
Wiggle glace, 101

Wigglers, 68
Winter dill pickles, 408
Worms on cabbage, remedy

for, 453-454

Yeast, liquid, starter for
breads, 2-3

Yeast breads, 2-12
Yellow tomato preserves, 431
Yorkshire pudding, 54-55

Zwieback,12
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