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INTRODUCGCTION

MONG THE COOKBOOKS ON THE PANTRY SHELF AT HOME THERE HAS

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;
s0 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, 1 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
hooks 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
our 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 modern 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 modern 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 sver 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.

GENERAL INFORMATION

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:

1. All measurements are level.

2. There is a wrong and a right way of measuring each ingredient.
(Details are given later.)

3. 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.

4. 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.

5. 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.

6. 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.

7. Substitutions should not be made unless these are of such nature
that good results can be assured.

8. The size of the baking pan is also important. The most satisfactory
tins for layer cakes should be not more than 1% 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.

9. 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
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this 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.

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 2 pints = 1 quart
4 tablespoons = X cup
16 tablespoons = 1 cup
2 cups = 1 pint

4 quarts = 1 gallon
16 ounces = 1 pound

Common Food Equivalents
1 pound butter = 2 cups 1 pound raisins = 3 cups
1 pound corn meal = 3 cups 1 pound rice = 2 cups
1 pound flour 1 pound sugar
(all-purpose) = 4 cups (granulated) = 2 cups

Substitutions
1 ounce square chocolate. . .% cup cocoa plus 1% teaspoons shortening
1 cupicake Hlouil 0 o oL e % cup all-purpose flour
1 tablespoon cornstarch for thickening.......... 2 tablespoons flour

Oven Temperatures
Slow ' .. . . 250° to300°F. Hot . . . 400°to450°F.
Moderate . 8325° to 375°F. Very hot. . above 475°F.

xiii




DEFINITIONS OF COMMON
COOKING TERMS

~

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

| = B

Bakeidi oo ot To cook by dry heat as in an oven.

Bashe s e To moisten roasting meat or fowl with melted fat, milk,
water, etc., to prevent burning.

Both ;e e To mix with a brisk rotary or up-and-over motion.

Bagl . ool To cook in liquid (usually water) at a temperature
above the boiling point.

Blenid ol To combine two or more ingredients thoroughly.

Bratse )0 e To cook by searing and browning in fat, and then sim-
mering in a covered dish with little moisture.

Broiliu. it To cook by direct heat under a flame or over hot coals.

Brugh ..o..... To spread with a thin coat of butter, egg, etc., by means

of a brush, paper or cloth.

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.

Chop 000 To cut into very small pieces.

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

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

Coat ..c...0. To dip food into flour, bread or cracker crumbs, then
into beaten egg and again into crumbs.

Cremi ot o 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.
Gt 5 2 U To cut into small squares.
B RS S . To separate foods with a knife or scissors.
Cedin oot To mix shortening and dry ingredients, with cutting

motion of knives or spatulas or pastry blender.

xv
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I8 R To cut into small cubes, but not so small that the food LAquost aiv s s The liquid in which meat or other food has been boiled,

loses its identity. or the natural liquid of oysters.
BRIt 0 'Ii':ofpu; small pieces of butter, cheese, etc., on the top
’. i L Melt 0 To change to a liquid by heating.
g:Z:?ge' gg E:J);.Itr:rgllthss{igﬁld:v?tshh;ﬁ:zrmeat or vegetables. . Meringue ..... An icing made of beaten white of egg and sugar.
Drippings ... The fat from’ roasteg I cc;oke ab Mince - o120 To cut or chop into very small pieces.
: ; . PR, Min i To blend by beating or stirring.

IMBE s To sprinkle lightly with flour or sugar.

Fat ek, Shortening, lard, butter, suet, etc., rendered; also oils. Panbrotl "0 To cook, with very little fat, in a hot frying pan or

Fallerns . oy A boneless piece of meat or fish. skillet.

Blake .....obs To separate into small pieces. Parbroil ...... To cook partially by boiling.

Foldi s To blend two ingredients together by a down-over-up Pare” 50T sl To cut away the outside covering on fruits or vege-
and across motion; used in adding beaten egg whites tables, such as potatoes and apples. |
or whipped cream mixture. Peel o 50 To strip or tear off the skin or rind of a fruit or vege- |

Fricassee ..... A stew, or to stew meat, poultry, etc., and serve with table, as an onion or orange.
gravy or sauce. Poach .o 21000 To cook an egg by dropping it into boiling water and

Ertter 050000, A small amount of batter, often containing fruit, vege- continuing the cooking process with water under boil-
tables, etc., and fried in deep fat. ing point until the white is set.

Erosting .00, A coating for cakes, either cooked or uncooked, con-
taining sugar and water or milk, egg white and fla- Render v o To purify or separate fat from connective tissue by
voring. heating slowly until fat melts and can be poured off.

i A L To cook in hot fat. To pan fry, a small amount of fat Roll .vcuviveses To flatten dough with a rolling pin.
is used. For deep-fat frying, use enough fat to cover Ragstas caieas To cook by dry heat, usually in an oven.
the food.

Eygpings ..c...- The fat from fried meat. St oo b, To fry quickly and lightly in a pan containing little

2 : rease.

Garnish ...... To adorn food with parsley, lemon, etc., to add to the Scald - cnenivas %0 bring a liquid, such as milk, just below the boiling
attractiveness of its appearance. ] point, at which bubbles appear around the sides of

Giblets ....... The heart, liver and gizzard of poultry. the pan.

EgrE vl To coat with crystallized sugar. Senre: oS To mark light lines or notches on a surface.

Grate’ sl To rub into small particles by means of a grater. ' Sanr e To brown the surface of meat quickly, usually in a hot

Gredse o v Any kind of fat with a buttery consistency; to coat a oven oOr pan.
pan or dish with soft shortening to prevent ingredients Shred s, To cut or tear into thin strips.
from sticking to dish. Shortening . ... Butter, lard, etc.; any fat suitable for baking.

Stftn et To put dry ingredients through a sifter or sieve.

leing ......... See Frosting. - ! Simmeri i To cook in water just below the boiling point.

Sketber & e il A long pin of wood or metal, used to fasten meat,

Knead ........ To work dough with a pressing motion of the hands, fowl, ete. ;
stretching, then folding it over itself. Sliverisas . i To cut or shred into lengths.

Soali bt A To steep in liquid for a time.

T To enrich by the insertion of strips of pork or bacon Souffle &t A baked dish of eggs, milk, cheese, made fluffy with

before roasting, beaten egg whites.

xvii
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Steam! [0 To cook with the heat of boiling water, usually by
means of a double boiler or steamer.
L To cover with boiling water and allow to stand, as in
making tea.
Sterilize ...... To destroy germs or bacteria by means of heat.
SEERE o.oi'is vio ona To cook slowly in liquid held just below the boiling
- point.
o S R . To blend ingredients with a circular or rotary motion.
v SEorks: .. o i Liquid in which meat or vegetables have been cooked.
A LoGst - it To brown by direct heat or in an oven.
BEHES ettt To bind or fasten a fowl or other meat with skewers or

string to retain its shape.

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

Chapter L

BREAD 1S 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

4

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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2 MENNONITE COMMUNITY COOKBOOK

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 off 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 corner in the kitchen to a
place of distinction in someone’s colonial-furnished living room. The
outdoor oven, when seen at all, is covered with 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 corn-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!”

YEAST BREADS
Starter for Liquid Yeast

4 medium-sized potatoes 2 teaspoons salt
3 pints boiling water | small yeast cake
If2 cup sugar /2 cup lukewarm water

BREADS 3

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 % 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

| 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

4 cups scalded milk or 2 tablespoons salt
2 cups milk and 2 cups water 3 tablespoons shortening
2 cakes compressed yeast 12 cups sifted flour

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.

nas. PauL Gobsuart, Harleysville, Pa.; Mgs. AaroN Staurrer, Adamstown, Pa.
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Basic Roll Recipe

2 cups milk /4 cup shortening
5 tablespoons sugar | yeast cake softened in % cup warm
5-6 cups flour water

143 teaspoons salt | egg (optional)

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 war: f)lace for 30 minutes, or until light.

Beat egg and salt anc/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.

Mgs. Joun W. GincericH, Wellman, Towa

"Bubbat"
A Favorite of the Russian Mennonites
3 tablespoons sugar
| pound smoked sausage
Flour enough to make stiff dough
(approximately 3%-4 cups)
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.

| yeast cake

| egg
12 cups milk
| tablespoon salt

EstHER BARGEN, North Newton, Kan.

VARIATIONS FOR ROLLS
Butter Horns

| cake compressed yeast dissolved in I/2 cup shortening

/2 cup warm water 3 eggs
11/3 teaspoons salt
4155 cups floyr

I cup scalded milk
2 cup sugar

P

BREADS 5

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 ¥ 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 3% dozen small rolls.

Mags. Eva CoorRiDER, Hesston, Kan.; Mrs. KaTie Jantz, Haviland, Kan.
Mgrs. Harvey Stauvy, Nappanee, Ind.

Clover-Leaf Rolls

| cake compressed yeast
V4 cup lukewarm water

| egg, beaten
31 cups flour

¥ cup scalded milk

/4 cup sugar
3 tablespoons shortening
11/ teaspoons salt

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 for 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.
Mgs. Ruepa Kemi, Holsopple, Pa

Parker House Rolls

1/4 teaspoons salt
4 tablespoons shortening
6 cups flour

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

Add yeast which has been softened in % 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 % inch thick and cut with biscuit cutter.

Crease through cente -vith dull side of knife, brush with melted butter
and fold over as f.jhaif-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 Brusaker, Harrisonburg, Va.; Mrs. J. T. Scurock, Hutchinson, Kan.

Refrigerator Rolls

2 cups boiling water 2 yeast cakes
4 cup sugar /4 cup warm water
1/3 cup shortening 2 eggs, beaten

| teaspoon salt 8 cups flour

Mix together the sugar, salt, shortening and boiling water. Let cool.

Dissolve yeast in % 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 1% 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, Marﬁnsbm'-g, Pa.; Mrs. Moses H. Yooer, Hartville, Ohio

Emmya WitMmer, Columbiana, Ohio

Cheese Rolls
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:

BREADS 7

2 cups of finely chopped or ground dried fruit
Y2 cup each of raisins, figs, dates and 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.

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 cup scalded milk 11/ teaspoons salt
I cup lukewarm water 2 eggs, beaten
2 cakes compressed yeast 7 cups flour
I/2 cup shortening /2 teaspoon nutmeg or
/2 cup sugar I/2 lemon, rind and juice may be added

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.

Mgs. Joun RienL, Leetonia, Ohio

Cinnamon Rolls

One recipe of foundation sweet dough (preceding recipe ).
6 tablespoons melted butter | tablespoon cinnamon

1'/2 cups brown sugar | cup raisins (optional)
When dough is light, divide into 2 portions.
Roll into oblong pieces 4 inch thick.
Brush with melted butter and sprinkle with brown sugar and raisins.
Roll like a jelly roll and cut slices % 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).
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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.
Mgs. Raymonp Tice, Grantsville, Md.

Another variation is to cut roll into % 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 f‘ake.

Butterscotch Rolls

Make 1 recipe of foundation sweet dough (page 7).
Roll out as a jelly roll.
Cut into pieces % 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:
/2 cup brown sugar

I cup water
| cup of pecans or other nut meats may be added

Mns. HENRY SovLa, Holsopple, Pa.

Oatmeal Yeast Bread

I cup rolled oats I cup milk, scalded
2 tablespoons sugar | compressed yeast cake
| tablespoon shortening /4 cup warm water

| teaspoon salt 2l/2 cups flour
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 % 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 40-45 minutes for

a loaf.

Mgs. HERMAN RINKENBERGER, Bradford, Ill.

Orange Bowknots

11/s cups milk, scalded 2 eggs, beaten
I3 cup shortening I/4 cup orange juice

BREADS 9
1/3 cup sugar 2 tablespoons grated orange peel
| teaspoon salt 5 cups flour

| 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 % inch thick.
Cut in 10 inch strips ¥ 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

| teaspoon grated orange rind
| cup confectioners' sugar

This amount makes 2 dozen rolls.
Frorence STroNG, Mechanicsburg, Pa.

Russian Easter Bread

Paska
2 cups flour 10 eggs
I cup cream I cup butter
i I cup milk | teaspoon lemon extract
14 cups sugar 115 yeast cakes

Dissolve yeast and 1 tablespoon sugar in % 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.

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 1 hour.
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Cheese Spread for Paska

4 cups cottage cheese | cup butter
Yolks of 10 hard-cooked eggs | cup sugar
I cup cream | teaspoon grated lemon rind

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.
{ Mgs. H. J. Fast, Mountain Lake, Minn.

Sally Lunn
Old Virginia
This recipe was brought to Virginia by colonial settlers from England
and has become a favorite American recipe.

2 cups milk 2 tablespoons sugar
s cup fat 2 teaspoons salt
1/ yeast cakes 6 cups flour

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.
Kate Beacny, Grantsville, Md.

Soy Bean Bread

2 cups boiling water or milk | tablespoon sugar

2 cups soy bean flour | compressed yeast cake

| tablespoon shortening Enough white flour to make a dough
I teaspoon salt that can be handled easily

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

BREADS 11

Milk Bread
Stretzel
4 cups scalded milk /2 cup lukewarm water
12 cups shortening 11/2-2 yeast cakes
3 tablespoons salt 11-12 cups flour

| 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.
Mgrs. Joun J. BeEcker, Mountain Lake, Minn.

Vegetable Bread

| cup carrots 3 sprigs parsley

| cup canned peas 2 yeast cakes

I potato /2 cup shortening

I quart tomato juice 4 cup sugar

| cup green beans 3 tablespoons salt

I onion 12!, cups flour, approximately

Cook vegetables together until tender.

Force vegetables through a sieve. There should be 1% 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.
Mgs. Raver D. MiLLer, Nampa, Idaho

Whole Wheat Bread

I cup scalded milk /4 cup honey or syrup

| cup hot water 3 tablespoons shortening
| compressed yeast cake 2 cups white flour

| tablespoon salt 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.
Mgrs. EarL MarTiN, Hagerstown, Md.; EmMma WrtMER, Columbiana, Ohio
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Zwieback

2 cups scalded milk I cup shortening
| cup warm water 2 eggs (optional)
2 teaspoons sugar I yeast cake
2 teaspoons salt 8-10 cups sifted flour
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 ' =aten eggs to lukewarm milk.
Mix well and stir in flou /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.
Let rise until double in bulk (about 1 hour).
Bake at 400-425° for 15-20 minutes.

Yields approximately 4 dozen.

Mgrs. J. J. Vorn, North Newton, Kan.
Mgs. DieTricn WARKENTIN, Mountain Lake, Minn.

QUICK BREADS

Banana Tea Bread

134 cups sifted flour 1/3 cup fat

¥ teaspoon soda 2/3 cup sugar

14 teaspoon cream of tartar 2 eggs well beaten

I/2 teaspoon salt | cup mashed bananas

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.
Mgs. Frank RABER, Detroit, Mich.

Biscuits

2 cups flour 3 tablespoons fat
4 teaspoons baking powder 3% to | cup milk
I/2 teaspoon salt

BREADS 13

~ Wit flour, baking powder and salt together.

Clut in fat, this may be lard or vegetable shortening.
Whon 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.
Kuead 20 to 30 strokes.
Holl % inch thick and cut with biscuit cutter.
ko at 450° for 12 minutes.
Mukox 16-18 biscuits.
GRANDMOTHER SENSENIG, Oley, Pa.
Ihvop biseoits may be made by adding % cup milk to preceding recipe
und dropping dough from a spoon onto cookie sheet or into muffin
P,

Buttermilk Biscuits

2 oups flour /2 teaspoon soda
/4 teaspoon salt 3 tablespoons fat
1 lsaspoons baking powder I cup sour milk or buttermilk

Nt dry ingredients together.

Lt in shortening until mixture resembles coarse crumbs.
Adid sour milk all at once.
Sty until dough follows fork or spoon around the bowl.

Tuin out on floured board and knead ¥ minute.
Hull ¥ ineh thick and cut with biscuit cutter.
ke on ungreased sheet at 450° for 12 minutes.
1his mnkes 2 dozen biscuits 1 inch in diameter.
Muw, B, L. BucHer, Dallastown, Pa.; Mrs. Mary FrLory, Stuarts Draft, Va.

Chicken Biscuits

Muko hiscuit dough from one of the two preceding recipes.
Hull out the entire amount in a round sheet % inch thick.
Cover genorously with chopped, cooked chicken.
Wall ww n felly roll and slice in pieces 1 inch thick.
Pluve on groased sheet, 1 inch apart and bake at 425° for 15 minutes.
Hoive with chicken broth thickened to make gravy.
Mms. Joun KoPPENHAVER, Perkasie, Pa.

Finger Biscuits

Schnetki
¥ oups flour /2 cup shortening
1 teaspoons baking powder I cup milk
Iy teaspoon salt I cup cream
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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 % 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 LoHrReNz, Mountain Lake, Minn.

Butterscotch Rolls

2!/3 cups sifted pastry flour /2 cup milk

3!/, teaspoons baking powder | egg, well beaten
I teaspoon salt For bottom of tins:

4 cup granulated sugar I/2 cup melted butter or margarine
5 tablespoons shortening 114 cups brown sugar

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 % 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 Guick, Sugar Creek, Ohio

Corn Bread
3% cup yellow corn meal | teaspoon salt
| cup white flour 3!/, teaspoons baking powder
2 tablespoons sugar 2 eggs
2 tablespoons melted shortening | cup sweet milk

|
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Sift flour and corn meal; 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.

Mgs. Paur Fetrow, Camp Hill, Pa.

Sour Cream Corn Bread

An Old Recipe
Y% cup corn meal 2!/, tablespoons sugar
I cup flour | egg, well beaten
| teaspoon soda 2 tablespoons melted butter
| teaspoon cream of tartar | cup thick sour cream
| teaspoon salt 4 tablespoons milk

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.
Mgs. Joun SALTzMAN, Shickley, Neb.

Apple Corn Bread

¥ cup corn meal 2 tablespoons sugar
Y% cup flour | egg, slightly beaten

3 teaspoons baking powder ¥% cup diced apples
/2 teaspoon salt ¥ cup sweet milk

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.
Mgs. 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.
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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 % inch pieces.

Place in shallow pan with cut side down and bake 20 minutes at 400°.

Mgs. Lroyp LeEFever, East Petersburg, Pa.

Dutch Apple Bread

2 cups flour | egqg
3 teaspoons baking powder | cup milk
2 tablespoons sugar 2 tablespoons butter
| teaspoon salt 5 tart apples, pared and sliced
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.
Mgs. P. L. BuCKWALTER, Atglen, Pa.

Plain Muffins

2/2 cups flour 3 tablespoons melted fat
4 teaspoons baking powder | or 2 eggs
1, teaspoon salt I cup milk
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.

Mgs. Ep UmsLE, Gap, Pa.

Apple Sugar Muffins

4 tablespoons shortening 1 cup milk
Y2 cup sugar | cup apples, pesled and chopped
| egg, beaten | teaspoon cinnamon

BREADS 17

2 cups sifted flour 2 tables
" poons sugar
1//; teaspoons baking powder | cup crushed ctz'n flakes
I/y teaspoon salt

{ream shortening and sugar.

Add well-beaten egg,

it flour; measure and add baking powder, salt, and % teaspoon cin-
namon, Sift again.

Add dry ingredients to first mixture alternately with milk.

Stir only enough to mix ingredients.

I'old in chopped apples and corn flakes.

Livop by spoonfuls into greased muffin tins, filling each % full.

Mix 2 tablespoons of sugar and % teaspoon cinnamon together and
sprinkle on top.

ke at 400° for 25 minutes.

Horve while hot.

Mukes 12-15 muffins.

Mgs. LovaL Kaurrman, Tofield, Alta., Can.

Bran Muffins

II cup al! bran I egg, well beaten

cup milk f | cup sifted flour
I? tablespoons shortening 3 teaspoons baking powder
4 cup sugar /2 teaspoon salt

Adld bran to milk and let soak 5 minutes.

Crenm shortening and sugar together.

Add beaten egg and beat until smooth.

Add bran mixture.

Moasure and sift dry ingredients together and add to mixture, stirring
only enough to blend.

Diop from a spoon in greased muffin tins, filling each % full.

Hiuke at 400° for 25 minutes.

Mukes 10 muffins.

Naonu Yober, Hartville, Ohio

Corn Meal Muffins

¥ cup corn meal 2 tablespoons sugar
14 cups flour I cup milk
4 teaspoons baking powder 2 tablespoons shortening

I/y teaspoon salt | egg

Silt flour and corn meal. Measure and add baking powder, salt and
sugar. Sift again.

Add beaten egg to milk.
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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.

ANNA MARY ZIMMERMAN, M echanicsburg, Pa.

Date or Raisin Muffins

2 cups flour 4 tablespoons shortening

4 teaspoons baking powder | egq

I/ teaspoon salt ¥ cup milk

4 tablespoons sugar 3 cup chopped dates or raisins
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 % full.
Bake at 400° for 20-25 minutes.

Yields 12-15 muffins.
Mgs. Amos Kremer, East Petersburg, Pa.

Graham Muffins

| cup graham flour I egg

I cup white flour ¥ cup milk

4 teaspoons baking powder 4 tablespoons brown sugar

| teaspoon salt 4 tablespoons melted shortening

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.
Genevieve Friesen, Drug C.P., India

Graham Nut Muffins

| cup graham flour | egg
| cup white flour 4 tablespoons sugar

3 teaspoons baking powder I/ cup chopped nuts
I/3 teaspoon salt 1 cup milk

BREADS 19

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

Add beaten egg and mix slightly.

Add chopped nuts.

Combine milk and melted shortening and add to mixture.

Stir only until ingredients are combined.

I)iop by spoonfuls into greased muffin tins, filling each % full.

Huke at 400° for 25 minutes.

Vields 15 muffins.

ANNIE Beacny, Salisbury, Pa.; Mrs. C. A. GraysiLL, Martinsburg, Pa.

Graham Raisin or Prune Muffins

tablespoons sugar ¥ cup graham flour
tablespoons shortening 2 teaspoons baking powder
egg I/ teaspoon soda

cup sour milk I/ teaspoon salt

cup white flour 34 cup raisins or dried prunes

—— N

Silt white and graham flour; measure and add baking powder, soda and
salt. Sift again.

{renm shortening and sugar together.

Add beaten egg.

Add flour mixture alternately with milk.

Add stewed chopped raisins or prunes.

I'our into greased muffin tins and bake at 400° for 25 minutes.

Mukes 12-15 muffins.

Mgs. Paur Heck, Dayton, Va.; Mrs. E. M. Guick, Parkesburg, Pa.

Blueberry Muffins

2 cups flour 2 tablespoons melted butter
4 teaspoons baking powder egg

I/; teaspoon salt cup milk

4 tablespoons sugar cup blueberries

Sift flour; 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.

I'old in berries.

IJrop by spoonfuls into greased muffin tins.

Huke at 400° for 25 minutes.

Yields 12-15 muffins.
Mgs. HuBert PeLLman, Harrisonburg, Va.
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Whole Wheat Muffins

2 cups whole wheat flour | cup sour cream or
I/2 teaspoon baking soda I cup sour milk plus
I/2 teaspoon salt 3 tablespoons butter
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.

Mgs. E. N. SwarTzENDRUBER, Wellman, Iowa

Nut Bread
3 cups flour 1V cups milk
4 teaspoons baking powder | egg, well beaten
2 cup sugar | cup chopped nuts

/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 (5% x 9% inches) for 20 minutes.
Bake at 875° for 1 hour.
Makes 1 loaf.

Berry Scuurtz, Milverton, Ont., Can.; Mgs. E. S. Gareer, Nampa, Idaho

Orange Nut Bread

3 cups flour 112 cups milk

| teaspoon salt | teaspoon grated orange peel

4 teaspoons baking powder 2 tablespoons melted shortening
% cup sugar 2 cup nuts, chopped

| 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 1 hour.

This makes delicious sandwiches when slices are spread with a filling
made by adding chopped olives and pimiento to cream cheese.

Mgs. RacueL PoweLL, South English, Iowa
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Carrot Nut Bread

| cup grated carrots | cup warm wateror milk
¥ cup brown sugar 2 eggs
| teaspoon baking soda 1143 cups flour

2'/3 teaspoons baking powder I cup whole wheat flour

2 tablespoons shortening /2 cup nuts, chopped
| teaspoon salt

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

Add to the liquid the beaten eggs and melted shortening.

Combine liquid with dry ingredients.

I'old in floured, chopped nuts and grated carrots.

I'our batter into greased loaf pan 4 x 8 inches.

Lot stand 5 minutes.

Buke at 375° for 1 hour.

Delicious for school lunches.
Emna Kaurnan, Davidsville, Pa.

Popovers
2 cups flour 12/3 cups milk
3 eggs 2 tablespoons melted butter
!/; teaspoon salt
Sift flour; measure and add salt. Sift again.

leat 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).

Crease custard cups or muffin tins. Heat these in oven before filling
with batter.

I'{1] tins half full of batter.

Buke at 450° for 20 minutes, then reduce heat to 350° for last 20 to 25
minutes.

I'his makes 14-16 popovers.

Mns. IsuMmEeiL MARTIN, Conestoga, Ont., Can.

Salt Rising Bread

2Y/; cups potatoes, sliced | teaspoon baking soda

2 tablespoons corn meal | cup warm milk
11/3 tablespoons salt | tablespoon shortening, melted
| quart boiling water 11 cups flour

1'/3 teaspoons sugar
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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, 1% 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 1% 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 1% hours.

Bake at 350° for 1 hour. Delicious!

Maccie Driver, Waynesboro, Va.; Mrs. G. H. Brunk, Elida, Ohio

Southern Spoon Bread

243 cups milk | cup yellow corn meal
2 teaspoons sugar 3 eggs, separated
| teaspoon salt 3 tablespoons butter

Place milk in top of double boiler and heat to boiling point.
Add salt and corn 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.
Mary C. Suenk, Denbigh, Va.

DOUGHNUTS

If a fat frying thermometer is not available, test temperature of fat by
dropping a % inch cube of bread into it.
It should brown in 1 minute.

Potato Doughnuts

1//2 cups sugar 5 cups flour
3 eggs 3 tablespoons melted shortening
2 cups mashed potatoes | teaspoon salt
I cup sweet milk l4 teaspoon nutmeg

5 teaspoons baking powder

BREADS 23

lent mashed potatoes, add melted fat, beaten eggs and milk.
Silt dry ingredients together and add to liquid.
Dough should be soft yet firm enough to roll.
Divide dough into four parts.
Iull out one part at a time to % inch thickness.
{ut with doughnut cutter and drop into deep fat (375°).
I'ty until a golden brown on both sides.
I )rain on absorbent paper.
Shike in a paper bag containing a mixture of sugar and cinnamon or
powdered sugar.
Iy makes approximately 4% dozen doughnuts.
Mgs. Susie HocuSTETLER, Shanesville, Ohio

Sweet Cream Doughnuts

I/4 cups sweet cream /2 teaspoon salt
I/y cup brown sugar 3 teaspoons baking powder

2 eggs 3lg cups flour
ont eggs, add sugar and sweet cream.
Cumbine with sifted dry ingredients.
Mix well and roll out % inch thick.
( ut with doughnut cutter and let stand 1 hour.
I'ty in deep fat at 375° until brown on both sides.
Holl in sugar.
Mukes about 3% dozen.

Puffball or Quick Tea Doughnuts

31 eggs I/2 teaspoon salt
| cup sugar 2 teaspoons baking powder
2 cups milk 2 cups flour
2 tablespoons melted fat
Heat eggs.

Add sugar and milk.
Silt dry ingredients together and add to liquid.
lent thoroughly and add melted fat.
Add more flour to make a batter stiff enough to hold a spoon in a
standing position.
IDrop by spoonfuls into deep fat at 375°.
[lemove when brown and drain on absorbent paper.
I'his makes approximately 4 dozen.
Mgs. HERMAN A. SoMMERFELD, Canton, Kan.
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Crullers
Roll Kuchen

/2 cup cream, sweet or sour | teaspoon salt

2 cup milk | teaspoon sugar

2 eggs 312 to 4 cups flour

| 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% dozen crullers.
If a sweet cruller is preferred, add % cup of sugar.
Mgs. Hersert R. Scamot, Newton, Kan.; Mrs. G. G. Fast, Mountain Lake, Minn.

Mgs. C. H. WebpEL, Newton, Kan.

Fastnachts or Raised Doughnuts

14 cups milk 3 eggs, beaten
I/s cup shortening ¥ cup sugar
| teaspoon salt I/s teaspoon nutmeg
| small yeast cake 4/ to 5 cups sifted flour
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 8 dozen.

Mgs. Paur H. Horst, Millersburg, Ind.; Mes. HArRry Ruopgs, Salem, Ohio
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Huised doughnuts are delicious if dipped in a syrup made by boiling
together for 5 minutes the following:

| cup sugar
Y4 cup water
| tablespoon white syrup
Mgs. O. D. Brunk, Hyattsville, Md.

Dewey Buns

I/ pints lukewarm water | large yeast cake
I/3 cup shortening 2 tablespoons salt
| cup sugar Flour (approximately 8 cups)

Dissolve 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'lace in greased bowl, cover and let rise until light or doubled in bulk.

Holl dough on board to % inch thickness.

Clut into strips % inch wide and 3 inches long.

I'lace these strips on greased sheets.

Brush with melted fat.

Iet rise again until light.

I'ry in deep hot fat as you do doughnuts (375°), until brown on both
sides.

Holl in powdered sugar.

These are delicious when served warm.

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

COFFEE CAKES
Coffee Cake

I"illing and topping:
|/ cup brown sugar 2 tablespoons melted butter

2 teaspoons cinnamon I/ cup chopped nuts

2 tablespoons flour /4 cup dates or raisins

Ilend these ingredients together well before mixing coffee cake batter.

(loflee cake batter:

1/ cups sifted flour /4 cup shortening

3 teaspoons baking powder | egg
|/4 teaspoon salt /2 cup milk
¥ cup sugar

Sift dry ingredients together and cut in shortening.
Boat eggs well and add milk.
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Crullers
Roll Kuchen

| teaspoon salt
| teaspoon sugar
3/ to 4 cups flour

/2 cup cream, sweet or sour

/2 cup milk

2 eggs

| 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% dozen crullers.
If a sweet cruller is preferred, add % cup of sugar.
Mgs. HErBerT R. ScamioT, Newton, Kan.; Mgs. G. G. Fast, Mountain Lake, Minn.
Mgs. C. H. WepEL, Newton, Kan.

Fastnachts or Raised Doughnuts

3 eggs, beaten

14 cups milk
¥ cup sugar

/4 cup shortening

| teaspoon salt I/4 teaspoon nutmeg
| small yeast cake 4!/, to 5 cups sifted flour

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.

Mgs. Pavr H. Horst, Millersburg, Ind.; Mrs. Harry Ruobes, Salem, Ohio

BREADS 25

Huised doughnuts are delicious if dipped in a syrup made by boiling
together for 5 minutes the following:

| cup sugar

Y% cup water

| tablespoon white syrup
Mgs. O. D. Brunk, Hyattsville, Md.

Dewey Buns

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

I/ pints lukewarm water
|/3 cup shortening
| cup sugar

Dissolve yeast in lukewarm water.

Add salt, sugar and melted shortening.

Waork in enough flour so that dough can be kneaded without sticking
to the hands.

Pluce in greased bowl, cover and let rise until light or doubled in bulk.
1ull dough on board to % inch thickness.

L ut into strips % inch wide and 3 inches long.

I'luce these strips on greased sheets.

Brush with melted fat.

I ot rise again until light.

Ity in deep hot fat as you do doughnuts (375°), until brown on both
sides.

Holl in powdered sugar.

1 hose are delicious when served warm.

NANNIE SHOWALTER AND MARY SuTER, Harrisonburg, Va.
BarBARA MOYER, Telford, Pa.

COFFEE CAKES
Coffee Cake

Filling and topping:

I/; cup brown sugar 2 tablespoons melted butter
1 teaspoons cinnamon I/ cup chopped nuts
2 tablespoons flour s cup dates or raisins

Wend these ingredients together well before mixing coffee cake batter.

Collee cake batter:
13 cups sifted flour

1 teaspoons baking powder
/4 teaspoon salt

¥ cup sugar
Nilt dry ingredients together and cut in shortening.
Hoat oggs well and add milk.

/4 cup shortening

| egg
/2 cup milk
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Crullers
Roll Kuchen

I/, cup cream, sweet or sour | teaspoon salt

2 cup milk | teaspoon sugar

2 eggs 31/, to 4 cups flour

| 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% dozen crullers.
If a sweet cruller is preferred, add % cup of sugar.
Mgs. Hersert R. Scamimt, Newton, Kan.; Mys. G. G. Fast, Mountain Lake, Minn.

Mgs. C. H. WepEL, Newton, Kan.

Fastnachts or Raised Doughnuts

14 cups milk 3 eggs, beaten
I/s cup shortening ¥ cup sugar
| teaspoon salt I/4 teaspoon nutmeg
| small yeast cake 4/ to 5 cups-sifted flour

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.

Mgs. PavL H. Horst, Millersburg, Ind.; Mrs. HArrY Ruopes, Salem, Ohio

BREADS 25

Huised doughnuts are delicious if dipped in a syrup made by boiling
together for 5 minutes the following;:
| cup sugar
Y% cup water

| tablespoon white syrup
Mgs. O. D. Brunk, Hyattsville, Md.

Dewey Buns
I/, pints lukewarm water | large yeast cake
/3 cup shortening 2 tablespoons salt
| cup sugar Flour (approximately 8 cups)

Dissolve yeast in lukewarm water.
Add salt, sugar and melted shortening.
Wark in enough flour so that dough can be kneaded without sticking
to the hands.
Pluce in greased bowl, cover and let rise until light or doubled in bulk.
1oll dough on board to % inch thickness.
Cut into strips % inch wide and 3 inches long.
Iluce these strips on greased sheets.
Wrush with melted fat.
Lot rise again until light.
Ity in deep hot fat as you do doughnuts (375°), until brown on both
sides.
Ioll in powdered sugar.
1 hese are delicious when served warm.
NANNIE SHOWALTER AND MARY SuTER, Harrisonburg, Va.
BaArBARA MOYER, Telford, Pa.

COFFEE CAKES

Coffee Cake
Filling and topping:
/3 cup brown sugar 2 tablespoons melted butter
1 teaspoons cinnamon /2 cup chopped nuts
2 tablespoons flour /s cup dates or raisins

Wlend these ingredients together well before mixing coffee cake batter.

Collee cake batter:

1/; cups sifted flour Vs cup shortening
) teaspoons baking powder | egg

/4 teaspoon salt /2 cup milk

¥ cup sugar

Nilt dry ingredients together and cut in shortening.
Boat egges well and add milk.
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Crullers
Roll Kuchen

/3 cup cream, sweet or sour | teaspoon salt
15 cup milk | teaspoon sugar
2 eggs 3/ to 4 cups flour
| 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% dozen crullers.

If a sweet cruller is preferred, add % cup of sugar.

Mgs, HerserT R. Scamit, Newton, Kan.; Mrs. G. G. Fast, Mountain Lake, Minn.
Mgs. C. H. WepEL, Newton, Kan.

Fastnachts or Raised Doughnuts

14 cups milk 3 eggs, beaten
I/s cup shortening ¥ cup sugar
| teaspoon salt I/4 teaspoon nutmeg

| small yeast cake

Scald the milk, add shortening and salt.

Cool milk until it is lukewarm; then add crumbled yeast cake and stir.

45 to 5 cups-sifted flour

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.

Mgs. Paur. H. Horst, Millersburg, Ind.; MRs. Harry RHODES, Salem, Ohio

BREADS 25

laised doughnuts are delicious if dipped in a syrup made by boiling
together for 5 minutes the following:

| cup sugar
Y4 cup water
| tablespoon white syrup
Mgs. O. D. Brunk, Hyattsville, Md.

Dewey Buns

114 pints lukewarm water | large yeast cake
I/y cup shortening 2 tablespoons salt
| cup sugar Flour (approximately 8 cups)

Dissolve yeast in lukewarm water.

Add salt, sugar and melted shortening.
Waork in enough flour so that dough can be kneaded without sticking

to the hands.
I'lace in greased bowl, cover and let rise until light or doubled in bulk.
loll dough on board to % inch thickness.

{ lul into strips % inch wide and 3 inches long.

I'lace these strips on greased sheets.

Wiush with melted fat.

| ot rise again until light.

Ity in deep hot fat as you do doughnuts (375°), until brown on both
sides.

Holl in powdered sugar.

I hose are delicious when served warm.

NANNIE SHOWALTER AND MARY SuTER, Harrisonburg, Va.
BarBarA MoveR, Telford, Pa.

COFFEE CAKES
Coffee Cake

Filling and topping:

2 tablespoons melted butter
1 leaspoons cinnamon I/ cup chopped nuts
? tablespoons flour I/s cup dates or raisins

Ilond these ingredients together well before mixing coffee cake batter.

/3 eup brown sugar

L lolloe cake batter:

I1/y cups sifted flour l4 cup shortening

1 teaspoons baking powder I eqg
I/4 teaspoon salt If2 cup milk
¥ cup sugar

Wit dry ingredients together and cut in shortening.
Boat egges well and add milk.
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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.

Mgrs. HiraMm L. Gross, Kulpsville, Pa.

Coffee Crumb Cake

12 cups sifted flour 3 teaspoons baking powder
/5 cup soya flour I/g teaspoon baking soda
% cup brown sugar | egg
/3 teaspoon salt 12 cup cold coffee
1/3 cup shortening 1/3 cup chopped nuts
| teaspoon cinnamon
Sift all dry ingredients together, except soda and baking powder.
Cut in shortening until mixture resembles coarse corn meal.
Reserve % 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 % cup of
crumbs and chopped nuts.
Bake at 400° for 30 minutes.
This is excellent when served with coffee for breakfast or lunch.

Mgs. CLayTon Rourer, Wadsworth, Ohio

Spice Filled Coffee Cake

/4 teaspoon nutmeg
3 cup sugar I/ teaspoon cinnamon
2 eggs beaten I/s cup shortening
4 teaspoons baking powder I cup milk
I/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
| cup brown sugar
3 tablespoons flour

3 cups flour

I/g teaspoon salt
I/ teaspoon cinnamon
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{ronm butter, add sugar, cinnamon, salt and flour.
Mix together well and spread on top of the cake.
I his cake is delicious when served with whipped cream.
Mgs. PauL MartiN, Campbell, Ohio

""Streusel Kuchen"
Raised Coffee Cake

2 cups milk 6l/2 cups flour
VA cup shorfan'lng I yeast cake (small)
| cup sugar 1/3 cup lukewarm water
I/y teaspoon salt | egg white
I egg yolk

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

Urenm together the butter, sugar, salt and egg yolk.

Add the yeast, which has been softened in % cup of lukewarm water.

Add milk and flour alternately to above mixture.

leat egg white until stiff and add to batter.

Allow to rise in a covered bowl overnight or until light.

Divide into 4 parts and pat each into a pie pan.

Lot rise 1% hours.

Sprinkle with streusel crumbs made with the following:

|/ cup sugar
| teaspoon cinnamon
/s cup sifted flour

Hike at 425° for 20 minutes.
SreELLA HUuBer STAUFFER, Tofield, Alta., Can.; Mgs. LEo Branot, Newton, Kan.

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

GRIDDLE CAKES, WAFFLES, FRIED MUSH

Plain Pancakes

| teaspoon sugar 2 cups milk

| teaspoon salt 2 cups flour

| tablespoon shortening 3 teaspoons baking powder
2 egg yolks 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.
I'old in stiffly beaten egg whites.
Bake on a hot griddle.
Makes 8 medium-sized cakes.
Mgs. Davip A. BoNTrAGER, Haven, Kan.
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Buckwheat Griddle Cakes (With Yeast)
/4 yeast cake 134 cups buckwheat flour
% cup lukewarm water | teaspoon baking soda
1l/3 cups scalded milk | tablespoon molasses
I/2 teaspoon salt | egg

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 moming, 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.
Mgrs. Mark Ruobgs, Columbiana, Ohio

Sour Milk Buckwheat Cakes

2 cups buckwheat flour I teaspoon salt

% cup white bread flour 2 cups sour milk or buttermilk
2 teaspoons baking powder 14 cups sweet milk
| teaspoon soda | tablespoon shortening

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.
CATHERINE J. MILLER, Grantsville, Md.

Century Griddle Cakes

2 cups flour 3 tablespoons sugar
2 teaspoons baking powder 2 eggs
| teaspoon salt I cup sweet milk

2 tablespoons melted butter

Measure and sift dry ingredients together.
Beat eggs until light and add milk.

Add dry ingredients to milk and eggs.
Beat thoroughly.

Add melted shertening.

Bake on a hot griddle.

Makes about 8 medium-sized cakes.
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Syrup for Griddle Cakes

2 cups water | teaspoon vanilla
| cup brown sugar

ook water and sugar together until slightly thickened.

Nemove from heat and add vanilla.
Mpns. CuesTER WENGER, Fentress, Va.

Corn Meal Griddle Cakes

2 cups buttermilk | teaspoon soda
2 egg yolks | cup corn meal

11/, teaspoons salt | cup white flour
2 tablespoons melted shortening 2 egg whites

| teaspoon baking powder

§ift flour; measure and add baking powder, soda and salt. Sift again.
lieat yolks, add buttermilk.
Then add dry ingredients.
[eat until smooth and add melted butter.
I'old in stiffly beaten egg whites.
lnke on a hot griddle.
Yields approximately 8 medium-sized cakes.
Mns. MartHA KrEmeR, Wadsworth, Ohio

Corn Meal Pancakes with Raisins
T'o the above corn meal griddle cake recipe add:
I/2 cup chopped raisins

My favorite breakfast dish!
Rita RaE EBERSOLE (AGED 5), Sterling, IlL.

Coconut and Corn Griddle Cakes

1/2 cups corn meal | egg

I/2 cup flour 3% cup milk
4 teaspoons baking powder ¥ cup water

I/3 teaspoon salt | tablespoon melted butter
| tablespoon sugar | cup grated coconut

Measure and sift dry ingredients together.

Beat egg, add milk and water and mix with dry ingredients.
Add melted butter and then the coconut.

Buke on hot griddle and serve with honey or syrup.

Yields about 8 medium-sized cakes.
Estaer Histanp, Cottage City, Md.
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Fried Corn Meal Mush

| teaspoon salt
12 cup white flour

3 cups yellow corn meal
2 quarts boiling water

Bring water to a boil.

Sift together corn 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 GINGERICH, Lowville, N. Y.; Mgs. James Bavman, Oyster Point, Va.

Flannel Cakes

3 cups flour 3 cups sweet milk

4 teaspoons baking powder 2 eggs, separated

| teaspoon salt 2 tablespoons melted butter
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.

Mgs. Lizzie AnpEeRs, Telford, Pa.

Fried Bread Cakes

2!/ cups stale bread crumbs 3 teaspoons baking powder
2 cups milk 3 tablespoons flour
3 eggs 2 tablespoons shortening
| teaspoon salt
Soak 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.

Mus. Aano~n Grorr, Bareville, Pa.
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Hominy Cakes

2 cups cooked hominy 2 cups milk
2 eggs ¥ teaspoon salt
| cup flour

Cook hominy in salt water until soft. Drain.
Add beaten eggs, flour, salt and milk.
Drop batter from a spoon onto a hot griddle.
I'ry until brown on both sides.
Serve as griddle cakes.
Will make about 12-15 cakes.
Mgs. WiLLiam Rerrr, Hagerstown, Md.

Potato Pancakes

| cup mashed potatoes 2 eggs, separated
I cup milk 2 teaspoons baking powder
I3 cup flour
Add egg yolks to mashed potatoes and beat.
Stir in flour and baking powder alternately with milk.
I'old in stiffly beaten egg whites.
Drop from a spoon onto a hot greased griddle and bake.
Makes about 12 cakes.
Mgs. WiLLiam H. Narzicer, Archbold, Ohio

German Potato Pancakes

4 medium-sized potatoes | teaspoon baking powder
3 eggs /2 cup flour
/2 cup milk | teaspoon salt

I'are the potatoes and grate them.

Add beaten eggs and sifted dry ingredients.

Drop from a spoon into a hot, greased frying pan.

lluke until a golden brown on both sides.

Makes 10-12 cakes.

Mgs. Frep Lavers, Detroit, Mich.; Mary Kerrer, Waterloo, Ont., Can.

Rice Cakes

| cup cooked rice | teaspoon baking powder
3 eqgs, separated | cup flour

I cup milk 14 teaspoon salt

| tablespoon sugar | tablespoon melted butter

Add beaten egg yolks to warm cooked rice and beat.
Add all the other ingredients and mix together.
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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.
Mgs. AMos SHOWALTER, Paramount, Md.

Russian Pancakes

l e I cup flour
I/; teaspoon salt I cup milk
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 crépes Suzette or served with butter and
sugar, syrup or jam.

Makes about 8 cakes.

Mgs. Georce P. Errzen, Mountain Lake, Minn.

Sour Milk Griddle Cakes

2 cups flour I/ teaspoon soda
| teaspoon salt 2 eggs ¥
2 tablespoons sugar 2 cups sour milk

2 teaspoons baking powder 2 tablespoons melted fat

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.

Ruts FLisaer, Nampa, Idaho; Mes. QuinTus LEATHERMAN, Souderton, Pa.

Whole Wheat Pancakes

2 eggs 2 teaspoons baking powder

| cup brown sugar 1 cup milk
| tablespoon butter 2 cups whole wheat flour

I/; teaspoon salt
Beat eggs, add sugar and milk.
Sift dry ingredients together and add to liquid.
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Add melted shortening and blend together.
Bake on hot griddle.
Makes 8-10 cakes.

Mgs, Amos Leis, Wellesley, Ont., Can.

Waffles
2 cups flour & tablespoons melted butter
| teaspoon salt 2 eggs, separated
4 teaspoons baking powder 13 cups milk

2 tablespoons sugar

Sift dry ingredients into a mixing bowl.
Beat egg yolks and add milk.

Combine with flour mixture.

Add melted butter.

Iold in stiffly beaten egg whites.

Bake in hot waffle iron.

Makes 6 waffles.

Mgs. Bernice Hosss, Iowa City, Iowa; GRACE Eaéﬁ, Jerome, Pa.

Apple Waffles

114 cups pastry flour 2 teaspoons baking powder
| tablespoon sugar 2 eggs, separated
l/s teaspoon salt | cup milk

{ ;
/z ::;Ts;o:o:;n;zﬁzz 2 1% cups finely chopped apples

Sift dry ingredients together.

Beat egg yolks.

Add milk.

Combine with flour mixture.

Beat until smooth.

Add chopped apples and melted butter.

IFold in stifly beaten egg whites.

Makes 6 waflles.
AnNA Horst, Blue Ball, Pa.
Cream Waffles
2 cups flour | teaspoon sugar
I/2 cup thick sour cream 2 teaspoons baking powder
I'/2 cups sweet milk 2 eggs, separated

/2 teaspoon salt
Sift dry ingredients together.
Beat egg yolks and add milk and cream.
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Combine with dry ingredients.
Fold in stiffly beaten egg whites.
Makes 6 waflles.

Gingerbread

2V4 cups sifted flour
I/3 teaspoon salt
Il/4 teaspoons soda
2 teaspoons ginger
Sift dry ingredients together.
Beat egg yolk, add molasses and milk.
Combine egg and flour mixtures.

Mgs. Ricaarp MartiN, Elida, Ohio

Waffles

| cup dark molasses
2 cup milk

| egg, separated
1/3 cup butter

Add melted butter and fold in stiffly beaten egg whites.
Bake in waflle iron and serve with ice cream, or lemon or orange sauce.

Makes 6-8 waflles.

Mgs. WiLLiam HunsBERGER, Spring City, Pa.

17

AISSLEY

G()NE WITH THE YEARS 1§ 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 corn 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
Iy added just before serving. Another soup that is a universal favorite

35
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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 “Farmer’s 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.

VEGETABLE SOUPS AND CHOWDERS
Bean Soup with Pork

12 pounds ham butt 2 cups strained tomatoes or tomato
| pound soup beans juice
| cup diced celery 2 teaspoons minced parsley
2 onions, chopped Salt and pepper

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.
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Add other ingredients, season, and cook until vegetables are soft.
Serves 8.
Mgs. HartLey RuiNes, Souderton, Pa.
Mms. Frorence C. Friesen, Greensburg, Kan.

Bean Soup

I pound salt pork
Salt and pepper

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.

2 cups navy beans
2 quarts water

KaTE BEAcHY, Grantsville, Md.

Old-fashioned Bean Soup

2 quarts milk
3 tablespoons butter
l/s cup cream

1l/2 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.
Mgs. SamueL N. Scuurrz, Wellesley, Ont., Can.
Erma M. Benper, Grantsville, Md.
Borsch
Russian Vegetable Soup
2 pounds beef (with soup bone) & whole pepper kernels
2 carrots | bay leaf

A few sprigs of parsley or dill
I/ cup sour cream
| cup chopped beets (optional)

| medium-sized head of cabbage
2 medium-sized onions

2 cups fresh or canned tomatoes
6 medium-sized potatoes

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 to serve, remove from heat and add sour cream.
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This is a delicious thick soup.
Serves 8.
Mgs. Joun WarkeNTIN, Mountain Lake, Minn.
Celery Chowder
3 cups chopped celery (outside I quart milk
stems and leaves) 2 hard-cooked eggs, chopped
| cup diced potatoes Salt and pepper

onion, minced

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 Hersn, Elizabethtown, Pa.

Celery Potato Soup

I cup potatoes I quart milk
I cup celery 2 tablespoons butter
Salt and pepper
Dice celery and potatoes and cook together until soft.
Add milk, butter and seasoning and bring to a boil.

Serves 6.
Mus. Irvin BeEacny, Salisbury, Pa.
Corn Chowder
4 slices bacon 3 tomatoes
| tablespoon minced celery 2 cups corn
| tablespoon minced pepper 2 pints milk
| tablespoon minced onion Salt and pepper

2 potatoes, diced

Chop bacon and place in pan to brown.

Add minced celery, pepper and onion.

Fry together until bacon is brown.

Add corn and sauté together for 3 minutes.

Add the chopped vegetables including potatoes and 1 cup of water.
Cover and cook slowly for 30 minutes.

Then add rich milk, and heat to boiling again.

Add chopped parsley.

Serves 4.
Mgs. M. D. Burknouper, Harrisonburg. Va.
Mges. CLaube M. SmisLer, Souderton, Pa.
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Corn Soup with Rivels

3 cups fresh or canned corn | egg
2 quarts of water 3 tablespoons butter
I cup rich milk I'/2 teaspoons salt

1 1/3 cups flour Parsley

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.

MY GRANDMOTHER, SHOWALTER

French Onion Soup

2 medium-sized onions 5 slices bread
2 ounces butter 4 cup grated sharp cheese
| quart of soup stock or milk 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.
Mgs. A. E. Reesor, Markham, Ont., Cuan.
Potato Soup
2 cups diced potatoes I quart rich milk
3 cups water | onion
2 tablespoons butter Salt and pepper

Cook potatoes in salt water until tender.

Drain, but save the water.

Run potatoes through a ricer, or mash them fine.

Add scalding hot milk, butter and potato water to the potatoes.
Grate the onion and put in soup tureen, pour the hot soup over it.
Serve with crackers or toasted bread.

Serves 8.
Kate B. HERSHBERGER, Salisbury, Pa.
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Potato Soup with Bacon and Browned Bread Cubes

3 large potatoes 1142 cups bread cubes
| medium-sized onion Salt and pepper
| quart water 2 cup cream

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.

Mgs. Harvey FoceL, Grantsville, Md.

Potato Soup with Celery and Eggs

2 cups diced potatoes 3 hard-cooked eggs, chopped

I medium-sized onion | quart milk
V4 cup celery | tablespoon chopped parsley
2 tablespoons butter Salt and pepper

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.
Mgs. J. Invin LEnmaNn, Chambersburg, Pa.
Old-fashioned Potato Soup
With Dry Rivels
4 medium-sized potatoes 12 cup flour
114 quarts water | egg
2 tablespoons butter V4 cup milk
Salt 12 cup cream

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 % cup cream.
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Garnish with parsley or pieces of crisp bacon.
Serves 4.
Mgs. ANDREW BELLER, Castorland, N. Y.
Salsify or Mock Oyster Soup
1//2 cups diced salsify (oyster plant) I quart milk
112 cups water Salt and pepper

| tablespoon butter

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.
ANNIE BEachy, Salishury, Pa.
Split Pea Soup
I ham hock | large onion
21/, quarts water 3 medium-sized carrots
23 cups split peas Salt and pepper

Cook ham bone and peas together slowly for about 3 hours.
Dice onions and carrots and add 30 minutes before serving. Season.
Serves 8.

Mgrs. M. W, MisuLeR, Sheridan, Ore.

Turnip Soup

2 cups grated turnips | tablespoon flour
| medium-sized onion | teaspoon salt
| quart milk 2 tablespoons chopped parsley

[

2 tablespoons butter

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,
Serves 6.
Rurn AnN Suare, Greenwood, Del.

Vegetable Soup Without Meat

3 medium-sized potatoes 3 medium-sized carrots
/2 cup rice | onion

4 tablespoons butter l4 teaspoon celery seed
2 beef bouillon cubes
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| quart tomatoes Salt and pepper
2 cups shredded cabbage Water

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.
Mgs. J. D. Ramer, Elida, Ohio
Vegetable Soup with Meat
| soup bone | quart tomatoes
¥ cup dried navy beans I cup diced celery
| onion 1/2 cups shredded cabbage

| cup macaroni or noodles Salt and pepper

3 medium-sized carrots, diced

Soak 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.

Season.

If hamburger is used, brown it in fat, add desired amount of water
before adding vegetables.

Serves 8.

Mgs. J. D. Ramer, Elida, Ohio

Vegetable Soup to Can

I large head cabbage, shredded
cups carrots, diced or ground
red peppers, chopped

green peppers, chopped

cup salt

teaspoon pepper

| peck tomatoes
10 onions

2 quarts corn

2 quarts Lima or soup beans
2 bunches celery

5 quarts water

—_—— W N

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.
AnNA GiNncericH, Hartville, Ohio
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MEAT, CHICKEN AND FISH SOUPS
Beef Soup with Dumplings

| soup bone with 2 pounds stewing 1'/2 cups flour
beef | egg

2 quarts water /2 cup milk

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.
Many Kerrer, Waterloo, Ont., Can.; Mrs. Joun A. Ruopes, Dayton, Va.

Beef Noodle Soup

| pound soup meat 6 sprigs of parsley
I medium-sized onion | tablespoon salt
| bay leaf | package noodles (X pound)

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.
Mgs. L. A. ScHROEDER, Mountain Lake, Minn.

Chicken Soup

3to4 pound chicken (preferably
a year-old hen)
215 quarts water

2!/, teaspoons salt
2 cups cooked rice or noodles

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:
| teaspoon pepper kernels | bay leaf

3 small pieces anise 113 inch stick cinnamon
| small onion 2 tablespoons chopped parsley
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Just before serving add 2 tablespoons of butter.
Place cooked rice or noodles in soup bowl and pour soup over it.
Serves 6.

Mgs. Joun J. BEcker, Mountain Lake, Minn.

Chicken and Corn Soup

| chicken (preferably a 4-pound I/2 cup chopped celery and leaves
hen) 2!/5 cups fresh or frozen corn
4 quarts of cold water 2 cooked eggs (optional)
| onion, chopped Salt and pepper
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 corn to broth and bring to boil.
Add chopped celery and seasoning and cook 5 minutes.
Five minutes before serving, add chicken, diced eggs, and rivels made

from:
I cup flour Y4 cup milk
| egg
Rub this mixture together with 2 forks until the size of peas and drop
into boiling soup.

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

Mgs. B. L. Bucaer, Dallastown, Pa.; Ruta SLAYMAKER, Leola, Pa.

Chicken Rice Soup

I chicken (preferably a one-year- | onion, chopped
old hen) Parsley

2 quarts water | cup rice

/2 cup chopped celery Salt and pepper

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.
Mgs. JacoB Grove, Hagerstown, Md.

Chili Soup

2 cups of pinto beans or one #2
can kidney beans

| pound hamburger
2 teaspoons salt

SOUPS 45

| 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.

I/4 teaspoon pepper
| teaspoon chili powder

Mgrs. Ebpwarp R. KENNEL, Strang, Neb.
Mgrs. Miuton B. HosTETLER, Shanesville, Ohio

Delectable Lamb Soup

Salt and pepper
/2 cup cream

& cups lamb broth
3 cups tomato juice
2 bay leaves

Combine broth and tomato juice; then add seasonings and simmer until
very hot.
Add % cup cream just before serving.
Serves 6.
Marcarer BurtoN, Highland Park, Mich.

Oyster Chowder

3 slices bacon or salt pork /4 teaspoon pepper

2 cups raw diced potatoes I quart hot milk
2 onions, diced | tablespoon butter
| pint oysters | tablespoon flour kg

I/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.
Oyster Stew
I quart milk l/g teaspoon pepper
| pint oysters | tablespoon minced parsley or
2 tablespoons butter celery leaves

I teaspoon salt
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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 once.

Serves 6.
Mgrs. W. K. Leperac, Lederach, Pa.
Pork Soup
| ham bone | onion

3 cups diced potatoes

2 teaspoons salt
2 cups macaroni

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.

Mgs. WiLriam Yooer, Hartville, Ohio

Salmon Soup

4 tablespoons of butter

| can salmon (2 cups) !
3 quarts of milk

Salt and pepper to taste
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.

Mrs. WiLTRUDE MILLER, Boswell, Pa.; CATHERINE J. MiLLER, Grantsville, Md.

[

Turkey Mushroom Soup

Bones of | roast turkey | onion
2 quarts of cold water
| carrot, chopped

1/3 cup chopped celery

4 tablespoons uncooked rice
| can condensed cream of
mushroom soup

Place turkey, vegetables and water in a kettle.
Cover and simmer for 2 hours. Strain.

This should make 1% quarts of stock.

Add uncooked rice to stock and cook until soft.
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Place mushiroons sonp in a pan, stir and slowly add turkey stock with
rice,
Bring to a holl wid sorve, ”
Serves 6, “A giund end to the noble bird!
Mprs. Exos Deve, Harleysville, Pa.

CREAM SOUPS
Cream of Asparagus Soup

3 tablespoons flour
I quart milk
Salt and pepper

2 bunehss ol ssparagus
1 small wnlon
3 tablespunns butter
Melt butter ti suucepan, add flour and then milk to make a cream sauce. |
Cook chopped wsparagus for 20 minutes in salt water.
Sauté minoed onfon in 1 tablespoon of fat; when brown, add to
asparnjing,
Then add aspuragus to cream sauce.
Bring to a hoil und serve.

rves (),
e Mgs. Amos B, Cuarces, Lancaster, Pa.

Cream of Potato and Onion Soup

2 tablespoons butter
I2 :":I::'“"'“ | tablespoon flour
I quart milk 2 cups cooked riced potatoes

112 teaspoons salt I/4 teaspoon pepper
Wipe franklurters with a damp cloth and slice in thin ;.)ieces.
Melt butter in n double boiler, add frankfurters and onions.
Cook 2 minuton,
Push frankfurters and onions to one side of pan and add flour.
When flour s well blended, add the milk gradually.
Then add potatoes and seasoning.
Cook until thickened and serve.

Serves 6.
Mgs. WiLLiAM SCHWEITZER, Geneva, Neb.

Cream of Tomato Soup

| tablespoon sugar
2 teaspoons salt

| quart milk
1/ teaspoon pepper

3 tablespoons butter or fat
2/ tablespoons flour

3 cups slrained tomatoes

| tablespoon minced onion
4 teaspoon celery salt
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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 are
added slowly, this will not curd.

Should it curd, beat briskly with an egg beater.

Serves 6.

Mgs. Quintus LEATHERMAN, Souderton, Pa.; ELizaseTH KAurFman, Nampa, Idaho

Tomato Soup to Can

3 gallons chopped tomatoes 14 cups flour
14 stems celery 1142 cups sugar
14 sprigs parsley | teaspoon pepper
12 bay leaves 3 tablespoons salt

8 medium-sized onions 4 pound butter

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.

Mgs. OwWeN F. SHowaLteR, Broadway, Va.

MISCELLANEOUS SOUPS
Grandma's Milk or Rivel Soup

2 quarts milk 114 teaspoons salt
I cup flour 2to 3 tablespoons cream
| 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.

Mas. Curtis C. Cressman, New Hamburg, Ont., Can.
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Egg Soup

I quart milk 2 cups toasted bread crumbs

1 8ggs | teaspoon salt
Hilng milk to boiling point.
Adlil the well-beaten eggs, stirring constantly.
Aildl tonsted bread crumbs just before serving.
Nennon to taste.
Norvos 4. Mgs. Micton B. HosTETLER, Shanesville, Ohio

Rice Pap Soup

| cup rice 1/ tablespoons flour

1"y quarts milk Brown or maple sugar
1 0ggs
HNoll rice in salt water until tender. Drain.
Wil 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 % cup cold milk with flour, and cook
several more minutes.
l'our into soup plates and sprinkle 1 tablespoon of brown or maple
sugar over each plate.
Norve hot.
Norves 6. Mgs. C. L. BroucH, Grantsville, Md.
Toast Flour Soup
1y quarts milk I cup flour
2 tablespoons fat Salt
IHoat milk in top of double boiler.
Malt fat in skillet and add flour, stirring until it becomes a light brown.
I.onve flour and fat in little lumps and drop into hot milk.
Koep at boiling point 5 minutes.
Sonson with salt.
Horves 6. Mgs. Davip A. BontrRaGER, Haven, Kan.

COLD SOUPS
Cold Soup or Farmer's Summer Supper Dish

2 quarts whole milk 12 loaf white bread (appro:dmi}tely)
| quart fresh or canned fruit, straw- Sugar to taste, according to fruit used
berries or peaches preferred
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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.
Erma N. BENDER, Grantsville, Md.
Pflaumenus
“Pluma Moos”

12 cup raisins 2 cup flour

| cup dried prunes V4 cup sugar

2 cup sugar I teaspoon salt

3 pints water 3 cups milk

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

Make a paste of the milk, flour, salt and 4 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

I quart fresh sour cherries I quart milk
2 tablespoons butter 4 slices toasted bread

3 tablespoons flour 12 cups sugar
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.

Fannie M. WeBER, Adamstown, Pa,

s
Meat Disdes

‘(fdnrtet I

"
Smu-: MUCH OF THE MEAT THAT THE FARMER BUTCHERS TODAY FINDS
itv way to the freezing locker, there is little need of a special store,house
lor meat, but go with me for a peep into Great-grandfather’s old
sinokehouse.,

It is late December, and butchering day has passed. In a large
wooden barrel in one corner are many pieces of meat placed in criss-
vrous fashion, so that the air can circulate around them as the sugar cure
i« nbsorbed. Other pieces are suspended from the rafters by heavy
{wine, these having just been removed from the barrel. As we count the
peces of meat, we find there are 12 hams, 12 shoulders and 12 slabs ?f
hincon, known as “middlings” by Grandmother. Thus we know that six

51
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hogs were butchered to meet the needs of a large family of growing
children.

One smells the faint odor of wood chips. No doubt it was hickory
that smoldered in a small iron pot in the corner so as to improve the
flavor 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 brown
paper 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 on
shares with a neighbor sometime during the winter. It was necessary to
have 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 who
lived in houses that were inadequately heated, and who were up doing
chores before the peep of dawn, required a heavier diet than we
need today.

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

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

BEEF
Barbecued Short Ribs

3 pounds short ribs of beef 2 small onions, minced
3 tablespoons fat | cup catsup
| cup water 2 teaspoons Worcestershire sauce

Brown short ribs in the fat.

Make a sauce by simmering together for 20 minutes the onion, catsup,
Worcestershire sauce and water.,
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I'our snuce over the browned ribs, cover and let simmer in a slow oven
nt 325° for 2 hours.
Adldd water if needed.

Norves 6. ; ‘
Fannie G. Goob, Spring City, Pa.

Beef Birds

| pound round steak | teaspoon salt
| cup bread crumbs I/2 teaspoon sage or chopped parsley
I egg I cup milk or broth

| small onion

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

Sprinkle salt over the meat and cut it in pieces 2 x 4 inches.

Spread each piece with dressing and roll.

I'usten with toothpicks or skewer.

1ol in flour and brown in hot fat.

I'lace in a pan or casserole, add hot water and cover.

Hake at 375° for 2 hours.

llemove toothpicks before serving.

Norves 4.
Mgs. U. Grant WEAVER, Johnstown, Pa.

Beef and Biscuit

I/g teaspoon pepper

2 tablespoons shortening
2 tablespoons flour

I cup milk or water

| pound ground beef
\/y cup finely chopped onion
I/y cup chopped green pepper
| toaspoon salt
Irown meat, onion and pepper in hot fat.
Season with salt and pepper. il
Add flour and blend, then add liquid and cook until thick

I'or biscuit dough:
2 cups flour 3 tablespoons shortening
4 teaspoons baking powder % cup milk

| teaspoon salt
[toll biscuit dough % inch thick, brush with melted butter and spread
with meat mixture.
Iull like a jelly roll and cut in 1% inch slices.
I'lnce cut slices down in a greased baking pan.
Huke at 400° for 20 to 25 minutes.
Norves 6-8.
Mgs. Isaac Goob, East Earl, Pe.,
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Beef Croquettes

Salt and pepper
| cup cracker crumbs

I cup diced cold beef
| cup bread crumbs
| 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 slightly
and then roll in crumbs.

Fry in deep fat until a golden brown, approximately 4 minutes.

Makes 4-6 croquettes.

Mgs. Jacos Rewrr, Hagerstown, Md.

Beef Roast
3 to 4 pounds, rib or sirloin I small onion
| teaspoon salt per pound meat | cup water

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.
Add 1 cup 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 is 30 minutes per pound
of meat, for medium 25' minutes per pound, and 20 minutes for

rare.
Roast at 325°.
Mgs. CLaReNcE Yoper, Midland, Mich.
Yorkshire Pudding
¥4 cup milk I teaspoon salt
¥ cup flour | teaspoon fat from roast to each
I egg muffin pan
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.
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Buke at 375° for 20 minutes. ; . }
I'his mixture may also be dropped from a spoon directly into roasting
pan and baked.

ke Eprta KerrER, Waterloo, Ont., Can.
Beef and Vegetable Stew
2 pounds beef, cubed | cup diced carrots
| large onion 4 large potatoes
4 tablespoons fat or /2 pound green beans
11/3 inch cube suet | cup tomatoes
2 teaspoons salt 12 cup water

I/y 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 wa_tter.

ook slowly for 3 to 3% hours in a Dutch oven or 15 minutes in a
pressure cooker.

Serves 8. ik
Mgs. Joun E. KaurFMman, Bird-in-Hand, Pa.
Old-fashioned Beef Potpie
ing beef | egg
: E:usnd:a::erwmg ; 3 tablespoons milk or .waier
114 +eapspoons salt | teaspoon minced onion
3& medium-sized potatoes | teaspoon minced parsley

I/2 cups flour

(‘ook meat in salt water until it is tender.

Itemove meat from broth; add minced onion and parsley to broth.

lring 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.

Itoll out paper-thin and cut in inch squares. ' .

Kkeep broth boiling while adding dough squares in order to keep them
from packing together. .

(over and cook for 20 minutes, adding more water if needed.

Add meat and stir through potpie.

Serves 6 to 8.

GRANDMOTHER SHOWALTER
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Browned Stew with Dumplings

2 pounds cubed beef
2 tablespoons flour

3 tablespoons fat

I small onion

1"/ teaspoons salt
Ys teaspoon pepper
| quart boiling water

| teaspoon lemon juice
Cut meat into small cubes,

Melt fat in hot skillet or Dutch oven,

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 3% hours,
One teaspoon lemon juice added at the same time the water is added
improves flavor and tenderizes meat.
To make dumplings take:
I cup flour | egg
112 teaspoons baking powder 2 to 3 tablespoons milk
I teaspoon salt | 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; Ms. R. J. Ricy, Washington, 11,
Breaded Oxtail
2 oxtails Y/ teaspoon pepper
3 sprigs parsley | egg, beaten
| bay leaf

| cup dry bread crumbs

2 teaspoons salt

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% 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.

Grace E. Zoox, Belleville, Pa.

Casserole Meat Dish

2 cups cooked beef cubes
I cup diced celery

| green pepper, chopped
| can tomato soup

! can mushroom soup

| teaspoon salt

I/ teaspoon pepper

Y2 cup grated cheese
3 cups cooked noodles
| cup beef broth
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Arrange beef and vegetables in casserole in alternate layers with
noodles and soups.
Top with noodles. _
Hake in oven at 375° for 35 minutes. Add cheese last 5 minutes.
Norves 6.
DeLLA SturzMmaN, Milford, Neb.

Corned Beef Patties

2 cups flour For Filling:
| teaspoon baking powder 2 tablespoons bl._|H'er 4
I/; teaspoon salt 2 tablespoons minced onion
6 tablespoons fat 2 tablespoons flour
| egg, beaten 1/4 cups cooked corned beef
1/3 cup milk 112 cups canned tomatoes
Nilt together flour, baking powder and salt.
Cut in shortening, add beaten egg and milk.
Ioll out in 4% inch squares % inch thick and fit into muffin tins.
I'lll with corned beef mixture made as follows:
Melt butter, add chopped onions and cook until soft.
Blend in 2 tablespoons flour.
Add corned beef and tomatoes.
Simmer for 10 minutes.
When tarts are filled with corned beef mixture, fold edges of pastry to
center and pinch together.
Huke at 425° for 20 minutes.

Serves 6-8,
. SteLLA HuBer Staurrer, Tofield, Alta., Can.
Dried Beef
To Cure by Dry Salt Method
20 pounds of fresh beef (round steak) | teaspoon saltpeter
2 cups salt /4 pound brown sugar

Mix salt, sugar and saltpeter together, mashing out all lumps.

Divide this into 3 portions. j

Cut pieces of meat lengthwise with grain so that slices will be crosswise.

These pieces are best if not more than 5 pounds. :

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

IYollow the same procedure the second and third days.

Turn several times a day and let stand 7 more days.

Then hang in a warm place to drip.
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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.
Mgs. OweN F. SHOWALTER, Broadway, Va.

"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.

CATHERINE ]. MILLER, Grantsville, Md.

Creamed Dried Beef

| oun rie e i
L w8 il
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 over low heat, stirring constantly.
Cook until smooth and thickened.
Serve on hot toast.
Makes 6 servings.
Mgs. Jacos A. SueNk, Harrisonburg, Va.

Hamburgers

pound ground beef | egg
cup bread or cracker crumbs | teaspoon salt

onion, chopped 120
2 cup top milk Y8 {natpoan: pepper

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 water
to the juice in the drip pan.
Serves 4-6.
Mgs. A. L. TrovEer, Shickley, Neb.
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Barbecued Hamburger

2 tablespoons vinegar

2 teaspoons prepared mustard

| teaspoon Worcestershire sauce
| teaspoon salt

2 pounds hamburger

| onion
/3 cup catsup

2 tablespoons brown sugar

I'ty 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.

Sorves 8.
Mgs. Norman Loux, Souderton, Pa.

Smothered Hamburger Patties
Muake hamburger patties as in plain hamburger recipe (page 58).
I'lace in hot frying pan and brown well on both sides.
Add:
I oz tin of vegetable and beef stock I/ teaspoon salt
2 tablespoons minced onion 1/3 cup water
(lover tightly and simmer 30 minutes.

Norves 4-6.
Mgs. MARK HARSHBARGER, Dagmar, Mont.

Spanish Hamburger
| cup chopped celery
| green pepper, minced
| can tomato soup
I/g teaspoon pepper

| pound hamburger
1 tablespoons fat

| onion, minced

| teaspoon salt

Ity onion and hamburger in hot fat until browned.
Add chopped celery, green pepper and seasoning.
Adld tomato soup and simmer 30 minutes.

Koerves 6.
Mgs. LEiLA Stutzman, Albana, Ore.

Hamburger en Casserole

2 cups canned tomatoes
2 cups canned corn

4 tablespoons butter

5 tablespoons flour

| green or red pepper

| pound ground beef
| onion, minced

2 tablespoons fat

| teaspoon salt

I/; teaspoon sugar

Ity onion in fat, add ground beef and brown well.
Adldd tomatoes and corn, sugar and salt.
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Blend flour and butter together until smooth; then drop into mixture

just prepared.
Stir and cook until thickened.
Pour into casserole and top with sweet pepper rings.
Bake at 375° for 45 minutes
Serves 6.

Mgs. PHEBE F. Kraus, Denbigh, Va.

Hamburger en Casserole
One-Dish Meal

5 medium-sized potatoes, cooked
2 cup warm milk

| beaten egg

| teaspoon salt
l/2 teaspoon pepper

I large onion, minced

2 tablespoons fat

| pound ground beef
Y2 pound cooked green beans
10 oz. can of tomato soup

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 80 minutes.
Serves 6.

Mgs. ALICE BEILER, Morgantown, Pa.

Old-fashioned Hash

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

12 teaspoons salt

1155 cups milk

2 cup bread crumbs
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.

MRs. SArRA NAFZIGER, Harper, Kan.

Texas Hash

2 large onions Y2 cup uncooked rice
3 tablespoons fat | teaspoon chili powder
2 green peppers, chopped 12 teaspoons salt

| pound hamburger Ya teaspoon pepper
2 cups canned tomatoes

Fry minced onion and green peppers in fat until onions are brown.
Add hamburger and fry several min‘utes.

Then add tomatoes, rice and seasoning,. ;

Pour into a large casserole, cover and bake at 375° for about 50 minutes.

Serves 8. Mgs. E. S. Hariman, Tuleta, Tex.

Meat Balls in Tomato Juice

| pound hamburger s fcaspo?: pepper
| cup bread crumbs s cup mil 5
| or 2 eggs | quart tomato juice

| teaspoon salt

Mix ingredients well.

Shape into balls 1% inches in diameter.
Drop into boiling tomato juice.
Simmer for approximately 1% hours.

Makes approximately 8 meat balls. Erner Lanman, Harrisonburg, Va.

Porcupine Balls

2 sticks celery, chopped
: P"i:“;dhl:::‘:"'g" V4 cup uncooked rice
| : beaten | teaspoon uH_ :
I cgg.milk 2 cups tomato juice

2 medium-sized onions

Crumble bread and soak in milk.

Add beaten egg. i

Mix with other ingredients (except tom:cslto juice )1.

Shape into 8 balls and place in a greased casserole. ;

I'nuIr) tomato juice over the balls and bake 1% hours in af 35(;5 ovlexlll.'ces

These balls may also be cooked in a pressure saucepan tfor min . :
MaseL Leaman, Holsopple, Pa.; MRrs. REUBEN EBERLY, Fayetteville, Pa.

Meat Loaf
1"z pounds hamburger | or 2 eggs, l;:ahn
| cup soft bread crumbs | teaspoon sa
| cup milk or tomato juice A fe?spnon pepper
| medium-sized onion, minced & strips bacon

Soak crumbs in milk and add beaten egg.
Add meat, onion and seasoning. . ; D
I"urmminto a loaf (do not pack) and place in baking dish; then put

strips of bacon on top of loaf.




')

62 MENNONITE COMMUNITY COOKBOOK

Bake at 375° for 1 hour.
Serves 6.

Mns. 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:

3 tablespoons brown sugar | teaspoon dry mustard
Y4 cup catsup

Mgrs. RaLpH MiLLer, Kalona, lowa

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.
Mgs. PEARL Scammot, Greensburg, Kan.

Horse-radish dressing is good served with meat loaf.

Take:
Y4 cup thick cream V4 teaspoon salt
3 tablespoons grated horse-radish | tablespoon vinegar

Mix vinegar and salt with grated horse-radish.
Whip the cream stiff and add gradually to horse-radish.
Mgs. Ezna Long, Sterling, Ill.

Golden Meat Loaf

15 pounds ground beef 2 teaspoons salt

I cup rolled oats I/4 teaspoon pepper

| cup raw grated carrots 1/2 teaspoons Worcestershire sauce
/2 minced onion 3 hard-cooked eggs

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 1% hours.
Serves 6 to 8.

Jenwie A. L. Gaseg, York; Pa.
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Meat Roll
I'/2 pounds hamburger 1/ teaspoons salt
2 cups bread crumbs /3 teaspoon pepper
I onion | egg, beaten
I cup chopped celery 2/3 cup milk

Mix hamburger with salt, pepper, beaten egg and ¥% 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.

Holl up like jelly roll.
Bake at 375° for 1 hour.
Serves 8.
AnNA Hersn, Elizabethtown, Pa.
Meat Pie
I3 cups leftover meat 12 teaspoon salt
3 tablespoons flour I/g teaspoon pepper !
I/4 cup broth or drippings 2 teaspoons grated onion
I cup milk 1/3 cup chopped pepper

Add flour to drippings and stir until blended.

Add milk and cook until thickened.

Add salt, minced onion and green peppers.

Stir meat into gravy and pour into pastry-lined dish.
Cover top with pastry (page 354).

Huke at 425° for 25 minutes.

Soerves 6.
Mgs. ELeaNoR Frey, Chambersburg, Pa
Meat with Sour Gravy
| pound beef | teaspoon salt
!/2 cup chopped onions I/ teaspoon pepper
2 tablespoons shortening | cup bread crumbs
/3 cup water 1'/2 tablespoons vinegar

Clut meat in serving pieces and pound it.

Mault fat in pan and add meat.

Honson with salt, pepper and onions.

Add water, cover pan and let simmer 1 hour.

Add bread crumbs dampened with vinegar and simmer 5 more minutes.

Norves 6.
Mgs. H. P. BaLzer, North Newton, Kan.
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Meat Tarts (Piroshki)

~ Filling:
2 cups flour /2 pound fresh or leftover meat,
I/ cup sour cream chopped
| egg yolk | onion, minced
2 tablespoons butter | tablespoon butter

2 teaspoon salt

Sift flour and add melted butter. Stir until well blended.

Add sour cream and knead several minutes.

Roll out on floured board to 4 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,

Mprs. HerBert R. Scamint, Newton, Kan.

Mock Duck
I thick round steak 2 eggs
2 cups bread crumbs | teaspoon salt
I3 cup milk I/ 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 1% hours.

Serves 6.
Mrs. Sam Repcer, Greensburg, Kan.
Mock Turkey
I loaf stale bread I teaspoon salt
I quart milk !/3 teaspoon pepper
I carrot, grated | pound ground sausage
2 onions, minced | teaspoon poultry seasoning
2 stalks celery, chopped | 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.

e ——
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Bake at 350° for 1% hours.
This dish actually tastes like turkey. Try it!

Serves 6-8.
Mgs. Davip BurknoLDER, Smithville, Ohio
Pigs in the Blanket
| pound hamburger | teaspoon salt
3% cup tomato juice I/4 teaspoon pepper
I small onion, minced I/ teaspoon Worcestershire sauce

Make your favorite biscuit dough (pages 12 and 13).

Ioll to 4 inch thickness and cut into 4 inch squares.

Place one tablespoon meat mixture in center of each square.
I'old over dough so meat is covered.

Place in pan and bake at 425° for 40 minutes.

Makes 8 “pigs.”

Mgrs. Wane Goop, Harrisonburg, Va.

Pot Roast
31/, pounds rump or chuck I/g teaspoon pepper
| onion 2 tablespoons fat
12 teaspoons salt I/ cup hot tomato juice or water

Rub 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.

Cover and bake at 350° for 3 hours.
Fannie G. Goob, Spring City, Pa.

Scalloped Beef

2 pounds stewing beef Broth
I/3 pound crackers 1/ teaspoons salt
Cook beef until tender.
Line baking dish with crushed crackers.
Add a layer of beef and then another of crackers.
Alternate until baking dish is % full.
Cover with broth and then sprinkle 3 tablespoons very finely rolled
crackers over the top.
Buke at 350° for 45 minutes.

Serves 6-8.
Mgs. ELLa M. Herr, Lancaster, Pa.
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Shepherd's Pie

This is a good way to use leftovers from a holiday meal.

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.
Mgs. HENRY A. Bisuop, Perkasie, Pa.; Marie Brosser, Harrisonburg, Va.

Six-Layer Dinner

2 cups hamburger 2 teaspoons salt
2 cups sliced raw potatoes l/4 teaspoon pepper
2 cups chopped celery | cup diced green pepper

/2 cup diced onions 2 cups canned tomatoes

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; MRrs. ABNER MusseLMAN, Elmira, Ont., Can.

Steak and Onion Pie

| cup onions, sliced I/» teaspoon pepper
/4 cup shortening I/> teaspoon paprika

I pound round steak, cubed 2 cups raw potatoes, diced
Y4 cup flour 2!/2 cups boiling water

2 teaspoons salt Pastry for | crust (page 354)

Cook 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 % inch thick.

Bake at 400° for 30-35 minutes.

Serves 6-8.
Mgs. Puares A. Lanpis, Lancaster, Pa,
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Swedish Meat Dish

8 tender cabbage leaves, whole | teaspoon salt
2!/ cups ground steak I/g teaspoon pepper
| onion, minced /2 cup cooked rice

| green pepper, minced 1l/3 cups sweetened tomato juice

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.
Mags. A. E. Reesor, Markham, Ont., Can.
Swiss Steak
2 pounds round steak | inch thick I/4 teaspoon pepper
3 tablespoons melted fat I/2 cup flour
Il/3 teaspoons salt 3 cups fomatoes or tomato juice

| onion, minced

Itub salt and pepper into steak and dredge with flour.
lirown quickly on both sides in hot fat with the onions.
Add tomatoes, cover tightly and bake at 350° for 1% hours.
This may also be prepared in an electric skillet at low temperature
until tender.
Jessie Hamivton, Sheridan, Ore.; Mrs. Foster Tuomas, Holsopple, Pa.

Instead of the tomatoes, a can of mushroom soup may be thinned with
1 cup milk and poured over browned steak.

ke as in above recipe. This is delicious.
Mgs. A. C. Loux, Souderton, Pa.

Three-Layer Dinner

| pound hamburger I'/2 teaspoons salt
| small head cabbage I/g teaspoon pepper
3 cups diced raw potatoes | cup milk

Shred cabbage and put % of it in the bottom of a greased casserole.
Next add % of the diced potatoes and then % of the hamburger.
Sprinkle salt and pepper over each layer.

Add remainder in the same order, having hamburger on top.

Add milk and bake at 350° for 2 hours.

Serves 6-8. Mnis. Warp Kremer, Wadsworth, Ohio
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Wigglers
I pound hamburger 1/3 cup chopped celery
3 slices bacon I small can mushrooms
I small onion, chopped ¥4 package spaghetti
| cup cooked peas 10 oz. grated cheese (mild or sharp)

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.
Mns. WiLL1s BONTRAGER, Shipshewana, Ind.
LAMB, PORK, AND VEAL
LAMB
Lamb Patties
3 cups cold roast lamb I eqgg, beaten
| cup soft bread crumbs I/g teaspoon pepper
I small onion 3 tablespoons minced pickles
12 teaspoons salt s 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.

Mgs. A. E. Reesor, Markham, Ont., Can.

Roast Shoulder of Lamb

3 to 4 pounds shoulder of lamb /s teaspoon pepper
13 teaspoons salt Bread stuffing
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.

ANNA Musser, Adamstown, Pa.
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Filling for Roast Shoulder of Lamb

I onion V4 teaspoon pepper
3 tablespoons butter 12 to 2 tablespoons milk or stock
| cup soft bread crumbs I/3 teaspoon parsley or sage
| teaspoon salt
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.
ANNA Musser, Adamstown, Pa.

Mint Sauce for Roast Lamb

4 tablespoons chopped mint 4 tablespoons vinegar
/2 cup hot water I/; teaspoon salt
2 tablespoons sugar

Mix ingredients and bring to a boil.

Serve hot with roast lamb. :
AnNA Musser, Adamstown, Pa.
PORK
Baked Ham
2 slices ham, ¥ to 1 inch thick | teaspoon dry mustard
4 tablespoons brown sugar Milk to cover

Cut slices of meat through center of cured ham.
Place in a large skillet or Dutch oven.

lub with dry mustard and cover with brown sugar.
Add enough milk to barely cover ham.

Bake at 325° for 1 to 1% hours.

Milk should be absorbed.

This is delicious!

Serves 8 to 10.

Baked Whole Ham

| cured ham 4 tablespoons brown sugar
Cloves
Iet ham reach room temperature before placing it in the oven.
Place the ham, fat side up, in a roasting pan.
Do not add water or cover.
Bake at 325°, allowing 16 minutes per pound for hams over 12 pounds.
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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.
Mgs. Menno E. Scamipt, Newton, Kan.

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

| cup vinegar | teaspoon dry mustard
I/2 cup brown sugar 2 tablespoons flour
2 cups boiling water
SteLLa HuBer Staurrer, Tofield, Alta., Can.

Ham Loaf
| pound fresh pork, ground | teaspoon salt
| pound cured ham, ground l/g teaspoon pepper
| cup bread crumbs 3% to | cup milk

| 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 1% 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:

3% cup brown sugar /2 cup water

| teaspoon dry mustard /2 cup vinegar

Mix and bring to a boil before pouring over ham loaf.
Serves 8.

Mrs. ELMER J. HERR, Hanover, Pa.; Mrs. D. C. HosteTLER, Orrville, Ohio
Mgrs. MELvIN Birky, Goshen, Ind.

Fried Ham with Cream Sauce

& slices ham, 3x35xl/y inches I cup rich top milk

Flour
Cut slices of ham X 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.

Kate Beacuy, Grantsville, Md.
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Fried Ham and Onion Gravy with Noodles

& slices ham, 3x3!/2x!/y inches I/3 cup sour cream
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 2 eggs
| teaspoon salt 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 1) 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 % 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.

Mgs. Jacos M. Franz, Mountain Lake, Minn.
Ham Puff

2 cups ground ham, cooked 2 cups flour

| cup ground cocked carrots 3 teaspoons baking powder

3 tablespoons melted butter I/ teaspoon salt

2 eggs, beaten l/s teaspoon pepper

2 cups milk

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.
MyrTLE HuBger, Bareville, Pa.

Ham Rolls with Cheese Sauce

2 cups flour ¥ cup milk

4 teaspoons baking powder | cup ground cooked ham

If; teaspoon salt 2 tablespoons soft butter

4 tablespoons fat 12 tablespoons prepared mustard

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.
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Roll out dough % inch thick and spread with ham mixture.
Roll as a jelly roll and cut into slices 1% 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.
Ham Timbales
2 cups minced, cooked ham ¥ teaspoon salt
2 eggs, separated I/g teaspoon pepper
14 cups bread crumbs | teaspoon grated onion
1142 cups milk

Combine 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.

Louma Bauman, Kitchener, Ont., Can.

Smothered Ham

I slice ham 2 inches thick I/3 teaspoon salt

| cup bread crumbs /4 teaspoon pepper
I cup milk 6 whole cloves

| tablespoon minced onion /s cup brown sugar

Use a slice of ham from the center of the ham.

Place in a roasting pan and pour over it 1 cup 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.
Mrs. NeLLie Hines, Birch Tree, Mo.

Stuffed Ham Steak with Sweet Potatoes

2 cups soft bread crumbs | teaspoon dry mustard

2 cups chopped seeded raisins s cup melted butter
/2 cup diced celery 2 large slices of ham !/ inch thick
4 cup brown sugar 3 large sweet potatoes
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Combine 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.

Buke at 325° for 2 hours.

I'orty-five minutes before serving, surround with halves of partly boiled
sweet potatoes and continue to bake.

Mgs. EARL HertzLER, Mechanicsburg, Pa.

Pork Chops, Breaded

& pork chops | egg, beaten
¥ cup fine bread crumbs s cup milk
| teaspoon salt /s cup boiling water

|/g teaspoon pepper

Add salt and pepper to bread crumbs.

Beat egg and add milk.

Dip 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.
Cover and bake at 400° for about 50 minutes.

Serves 6.
Pork Chops and Limas
I'/2 cups dried lima beans 2 tablespoons sugar
& pork chops /2 teaspoon dry mustard
I/4 cup chopped onion | teaspoon salt
1/3 cup catsup I/g teaspoon pepper

Soak Limas overnight.
Cook in salt water until almost soft.
Drain off the water and save it.
lirown the chops and remove from pan.
Mix catsup and seasoning with 1% 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.
Cover and bake at 350° for 1 hour.
Serves 6.
FLoRENCE STRONG, Mechanicsburg, Pa.
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Pork Chops and Potatoes

& pork chops 213 cups milk
6 medium-sized potatoes 11/3 teaspoons salt
& tablespoons flour !/3 teaspoon pepper

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 1 hour.

Serves 6.
Mgs. Dan Beacny, Hartville, Ohio
Pork Chops and Rice
5 pork chops I/ diced green pepper
/2 cup uncooked rice I1l/; teaspoons salt

2 cups strained tomatoes I/g teaspoon pepper

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.
Mgs. NeLLiE HiNgs, Birch Tree, Mo.

Stuffed Pork or Lamb Chops

6 large pork or lamb chops | eqg, beaten

12 cups bread crumbs | teaspoon salt
1 onion, minced l/g teaspoon pepper
3 tablespoons melted butter 4 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.

Sauté chops in a little fat until slightly brown.

Place in a roasting pan, add 1 cup hot water and the fat in which chops
were fried.

Cover and steam or bake slowly for 1 hour.

Serves 6.
Mgs. WaLTer WEAVER, Christiana, Pa.

Pickled Pigs' Feet or Souse

4 pigs' feet 2 tablespoons salt
| cup chopped pickles | tablespoon whole cloves

2 cups vinegar I/ teaspoon black pepper
2 cups stock | 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’ feet!”
Kate BEacHy, Grantsville, Md.

Roasted Pig's Stomach
Dutch Goose

| pig stomach 2 cups shredded cabbage
I/ pounds ground sausage 2 tablespoons salt
| quart diced potatoes, raw | teaspoon pepper

| onion, chopped fine

Remove 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.

Use either of the following recipes for the filling.

I
Make a filling of raw diced potatoes, chopped onion and shredded
cabbage.
Add seasoning and mix well.

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.
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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.

Or

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.

MRgs. BARTON MuUssER, Adamstown, Pa.; Mrs. MiLtoN Huser, Willow Street, Pa.

Pork Spareribs with Vegetables

4 pounds spareribs 2 cups boiling water
10 sliced potatoes 2 teaspoons salt

5 sliced carrots /4 teaspoon pepper
2 cups diced celery 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 1% hours.
Garnish with parsley.

Serves 8.

HeLen WEvanT, Grantsville, Md.

Pork and Vegetable Stew with Dumplings

2 pound pork, cubed 3 medium-sized potatoes
| medium-sized onion 3 carrots

2 pints boiling water 3 turnips

2 teaspoons salt I/ head cabbage

l/s teaspoon pepper
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.
Mgs. ABNER MusseLMAN, Elmira, Ont., Can.
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Sausage and Bean Casserole

| pound ground sausage l/s teaspoon dry mustard

1'/y vups cooked navy beans | teaspoon salt

/4 wup chopped onion 2 cup tomato juice
Wiown sausage and onion together.
Divadn off excess fat.

{ umbine with beans and add seasoning.
Miuce in greased casserole and pour tomato juice over mixture.
Wuke at 350° for 45 to 50 minutes.

Norves 6.
Mgs. Mary HartzLER, Tiskilwa, Ill.
Baked Sausage Pie
| pound fresh sausage 1l/3 teaspoons salt
4 cups diced cooked potatoes I/g teaspoon pepper
1 onions, minced Milk to cover mixture
I/y cup diced celery Pastry for bottom and top crust
| tablespoon chopped parsley (page 354)

I.lne the bottom and sides of a flat baking dish with pastry.

Il dish with alternate layers of fresh sausage and cooked, diced
potatoes.

Adid onion, celery and seasoning.

{uver mixture with hot milk and add top crust.

Wuke at 350° for 1 hour.

Nurves 6-8.
Mgs. Roy HuBer, East Petersburg, Pa.
Sausage and Creamed Potatoes
| pound sausage links 11/2 teaspoons salt
| medium-sized onion l/4 teaspoon pepper
& to 8 potatoes I cup milk

2 tablespoons flour
Lt sausage in % inch lengths.
Chop the onion fine.
Mix meat and onion together and fry until slightly brown.
Adlil water to cover and cook 10 minutes.
Lt the potatoes in quarters, add to meat and season.
Cover and cook until vegetables are done.
Mike a paste of the flour and milk.
Add to mixture and cook until thickened.
Nerves 6-8.

Mgs. Harvey M. Stover, Souderton, Pa.
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Sausage Casserole Dinner

% pound ground sausage 112 cups cooked macaroni
I medium-sized onion | teaspoon salt

I cup whole kernel corn I/4 teaspoon pepper

I green pepper, diced 2 cup buttered crumbs
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 1 hour.

Serves 6.
Mgs. 1. E. MiLLER, Fentress, Va,
Sausage Economy Loaf
| pound sausage | teaspoon salt
2 cups mashed potatoes !/s teaspoon pepper
| onion, minced Iz teaspoon poultry seasening
I eqgg

Mix all ingredients together and shape into a loaf.
Roll in oatmeal.
Bake at 350° for 1 hour.
Serves 6.
Mrs. A. E. Reesor, Markham, Ont., Can.

Sweet Potato Sausage Cakes

2 pound fresh sausage
| 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.

2 cups raw sweet potaioes, shredded

Serves 5 to 6.
Mgs. S. J. BucHer, Harman, W. Va.
Scrapple
1!/ cups liver pudding or sausage 3 cups whole wheat flour
3 quarts broth from cooked pudding 11/ teaspoons salt
I cup corn meal |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 corn meal and flour.
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-

Adlid ground liver pudding.

1 his should be the consistency of corn meal mush. :

{ ook slowly in heavy pan or top of double boiler for approximately
40 minutes.

P'our in dishes to mold. ]

When cold, slice ¥% inch thick and fry in hot fat until brown and crusty
on both sides. :

Miw, I'nank Geaman, Adamstown, Pa.; Mes. Henny BecuTEL, Spring City, Pa.

Snitz and Knepp

1//; pounds cured ham or | ham hock 2 tablespoons brown sugar
1 cups dried apples
Wash dried apples, cover with water und soak overnight.
I the morning, cover ham with cold water and cook slowly for 3 hours.
Al apples and water in which they soaked.
Adldd brown sugar and cook 1 hour longer.

Vot knepp or dumplings:

1 cups flour | egg, beaten
1l/; teaspoons baking powder 2 tablespoons I':uﬂer
I/y toaspoon salt 1/3 to /2 cup milk
il together dry ingredients.
Niir in beaten egg and melted butter.
Al milk to make a batter stiff enough to drop from a spoon.

[)iap batter by spoonfuls into boiling ham and apples.
{uver pan tightly and cook dumplings 10 to 12 minutes.
10 not lift cover until ready to serve.
Norves 8.
Mprs. Henry DeLp, Line Lexington, Pa.; Mrs. N. H. Hess, Lederach, Pa.

Snitz and Knepp

Without Meat
Lome people enjoy the flavor of this dish best when it is made without
the ham, ) '
Houk dried apple snitz according to preceding recipe and cook until soft.
Wweeten with brown sugar and add 3 tablespoons of butter or meat
fryings. j
Add dumplings as in preceding recipe.
Mgs. Roy E. Huser, East Petersburg, Pa.
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Sugar Cure for Pork

6 pounds salt I ounce black pepper
2 pounds brown sugar | 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.
Mgs, Frank Van PeLt, Columbiana, Ohio

VEAL
Veal Delicious
2 pounds veal steak, 3 inch thick 11/ teaspoons salt
3 tablespoons fat s teaspoon pepper
| onion 2 cups sour cream

142 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.
Mmns. SAMUEL NAFziGeR, Kalona, Iowa
Veal Loaf
2 pounds ground veal shoulder I egg
2 pound sausage or fresh pork 2 cup dry bread crumbs
2 tablespoons catsup Vs cup hot milk
2 tablespoons minced parsley 1142 teaspoons salt
1 onion, minced 1/s teaspoon pepper

Mix all the ingredients together and shape in a loaf.
Place in a loaf pan and bake at 350° for 1% hours.
Brush occasionally with bacon fat.
Serves 6 to 8.
Mgrs. Amos Horst, Hagerstown, Md.
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Veal Pie

4 oups cooked veal, cubed 4 cup far

| madium-sized onion, minced I cup diced potatoes

! tablespoons diced bacon 1/3 cup rice

| up canned tomatoes 2 tablespoons butter

1 hard.cooked eggs, sliced l/s teaspoon pepper

| teaspoon salt I cup water
timbine bacon, potatoes and onion and brown in hot fat.
Adlil the chopped veal and seasoning.

When slightly browned, add the water and cook several minutes.
{ vok rice until soft, drain and add tomatoes. Season.

Pour the meat mixture in a greased baking dish.

L uver with rice and tomatoes and place sliced eggs on top.

Adlil wmall pieces of butter. Cover.

Wako at 875° for 30-35 minutes.

Norves 6 to 8.
Mgs. Dan Beacny, Hartville, Ohio
RABBIT
Fried Rabbit
| rabbit, cut in serving pieces 114, teaspoons salt
Vi cup fat I/ teaspoon pepper
Yy cup flour

1oy the rabbit, cut in serving pieces; soak in salt water 6 to 8 hours.

Diiin and roll in flour.

Pluce in a skillet containing the hot fat.

I'ty pieces until a golden brown on both sides.

Henwon with salt and pepper.

Ailil 2 cups of water, cover and allow to steam until tender.

1o make gravy, remove pieces of rabbit from the pan and add 2 table-
spoons flour to the drippings.

Hiown flour and then add water.

Mtir until thickened.

Norves 6.
Mgs. FRaNk GEHMAN, Adamstown, Pa.
Hasenpfeffer
 or 10 pieces of dressed rabbit | teaspoon salt
or pheasant I/4 teaspoon pepper
4 cup fat I/y teaspoon allspice or cloves
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| medium-sized sliced onion /2 cup vinegar
2 heads garlic | can tomato purée

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 purée.
Let simmer or bake at 350° for 1 to 1% hours.
Serves 8 or 10,

Mgs. FRaNk HARDER, Lima, Ohio

VARIETY MEATS

Bologna Recipe

Old Recipe
75 pounds ground beef 3 ounces pepper
5 pounds brown sugar 2 ounces saltpeter

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.

Mgs. Ira NEwcoMmeR, Seville, Ohio; Mrs. Davip Kornuaus, Orrville, Ohio

Canadian Summer Sausage

66 pounds ground beef 5 pounds white sugar
33 pounds ground pork 1/3 pound pepper
4 pounds salt 2 ounces saltpeter

Mix as you would sausage and stuff tightly in muslin sacks, 3%-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.
Mrs. Amos Leis, Wellesley, Ont., Can.

Frankfurters, Barbecued

Y4 cup chopped onion 2 tablespoons vinegar
2 tablespoons brown sugar 3 teaspoons Worcestershire sauce

| cup catsup I/2 teaspoon prepared mustard
2 cup water /2 cup diced celery
2 tablespoons fat 12 frankfurters

MEATS AND MEAT DISHES 83

Winwn onions in hot fat.

Adlil remaining ingredients and cook together several minutes.
Bplit frankfurters and put into sauce.

Huko at 375° for 50 to 60 minutes.

Mgs. Jesse Heisuman, Harrisonburg, Va.

Frankfurter Casserole

| pound dried Lima beans 2 carrots, grated
4 quarts water 2 tablespoons butter
1 feaspoons salt 2 strips bacon

¥ frankfurters
Nk beans in 1% quarts water for 2 to 3 hours.
Ihyuln and add remaining water and simmer 45 minutes.
Hplit 4 frankfurters in half lengthwise and arrange in bottom of casserole.
Mix carrots, beans and salt together and pour into casserole.
Ly remaining frankfurters over top, leaving them whole.
1ot with butter and lay bacon over frankfurters.
L uver and bake at 350° for 30 minutes.
Hioover and bake 15-20 minutes longer or until bacon is crisp.

Yield, 6 servings.
Mgrs. RoBert M. NAcE, Souderton, Pa.

Frankfurter Crown with Potato Dressing

I1/; pounds frankfurters Potato dressing
1 slices bacon

Thread frankfurters through center on a string,
10 ends of string and stand frankfurters in shape of a crown on a rack
in a roasting pan.

1'(ll center with potato dressing made as follows:
4 slices bacon, diced I/g teaspoon pepper
| tablespoon chopped onion | quart bread cubes
| tablespoon chopped parsley | egg
| teaspoon salt 2 cups mashed potatoes

Irown bacon, add onions and cook slowly.

Add seasoning and combine with bread, beaten egg and mashed
potatoes.

T'oss together and add water until mixture is desired consistency.

|y 3 strips of bacon over the top of the dressing.

Wike at 375° until bacon browns, add % cup water, cover and cook 25
minutes.

Horves 8.

Iva Trover, Harper, Kan.
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Frankfurter and Vegetable Casserole

5 cups sliced potatoes 11/2 teaspoons salt
2 cups sliced carrots l/g teaspoon pepper
2 onions, sliced 3 tablespoons flour
| pound frankfurters cut in 2 cups milk

small pieces 3 or 4 strips bacon

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.

Mgrs. MARLIN LAUVER, Scottdale, Pa.

Frankfurter Quails

Make a lengthwise slit in the frankfurter.

Fill with a stick of sharp cheese % 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.
Eprte Kerrer, Waterloo, Ont., Can.

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.

MRs. Joun KopPENHAVER, Perkasie, Pa.

Wieners in Tomatoes

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.
Mgs. GiLBERT LiND, Nampa, Idaho
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Wiener Stew

| pound wieners Vs teaspoon pepper
b vups diced potatoes I cup milk

1 sups diced carrots 3 pints water

1 onlons 2 tablespoons flour
1 oups diced celery 2 tablespoons butter

! leaspoons salt

{ ok potatoes, carrots, onions and celery in salt water until soft.

Al milk, sliced wieners and pepper and bring to a boil.

I icken with flour and butter that have been rubbed together to form
i smooth paste.

Nurve with a nippy salad.

Borvos 8,
Baked Liver
? pounds beef or calves' liver I teaspoon salt
1 slices bacon I/g teaspoon pepper
2 onions 2 tablespoons fat

Mault fat in baking pan and add liver.
Pluce sliced onion and bacon over it and season with salt and pepper.
Hako at 350° for about 1% hours.

Horves 6.
SteLLA HuBer Staurrer, Tofield, Alta., Can.
Liver and Vegetable Casserole
| pound liver 1 cup celery, diced
s cup flour 2 cups carrots, diced
4 tablespoons fat 2 cups tomatoes
2 onions, minced 11/ teaspoons salt

I/y teaspoon pepper
Ioll liver in the flour.
Melt fat in hot pan and add liver, brown on both sides and add
seasoning.
{ut liver in 1% to 2 inch cubes and arrange in a greased casserole.
Wiown chopped onions, celery and carrots in fat and pour over the liver.
prinkle with salt and pepper and add tomatoes.
Hike at 350° for 1% hours.

Norves 6.
Mgrs. FLorence Yoper, Columbiana, Ohio



86 MENNONITE COMMUNITY COOKBOOK MEATS AND MEAT DISHES 87

Liver and Gravy Liver Loaf with Carrots

| pound of liver, sliced thin 2 tablespoons flour | pound liver 134 cups bread crumbs
2 tablespoons fat | teaspoon salt 1 aggs 3 large carrots, cooked
| onion /g teaspoon pepper | eup milk | teaspoon salt

Water /y cup ground salt pork I/s teaspoon pepper

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.

Cdind liver that has been previously cooked, using coarse knife of
wrinder.

Al opgs, crumbs, milk, ground salt pork and seasoning.

Sllee cooked carrots in quarters lengthwise.

Pluce n layer of liver mixture in the bottom of a loaf pan.

Ly strips of cooked carrots on top.

Hepoat with another layer of liver and carrots.

i

Serves 6.
“ ;
Mas. WiLiniow Scweiizes, Censoi) S Wuko at 375° for about 40 minutes.
Nervos 6-8.
Mgs. L. E. Stutzman, Hickory, Va.
Liver Patties
I pound liver | teaspoon salt Liver and Bacon Loaf
2 slices bacon I/s teaspoon pepper i illi
I small onion 2 tablespoons flour Makes Excellent Sandwich Ftlhng
| green pepper 1 egqg 11y pounds liver ¥ cup corn meal
4 slices bacon 2 teaspoons salt
Grind liver, bacon, onion and green pepper in meat grinder. ¥ cup onion, minced I/2 teaspoon pepper
Add the beaten egg, salt, pepper and flour. : :’:;;:ﬂd::!a::h“ut biscuits, crumbled I/: ::;s;::c::u:owdend sage
Mix well and drop from a spoon on a greased griddle. § sup milk 5 slices bacon
Serves 6. tind liver and 4 slices bacon through a food chopper, using medium
Mgrs. DANIEL LONGACRE, Spring City, Pa. blade.
Adil remaining ingredients and mix thoroughly.
Liver Loaf Place in a loaf pan lined with sliced baco::.
BRoa sove i
(5 470 (ol Mo R oAU Place s \Iu‘a! slices of bacon on top.
1'/2 cups mashed potatoes |/g teaspoon pepper Make at 350° for 1 hour.
| egg, beaten I/4 teaspoon dry mustard Borves 6-8.
I onion, "j"""d ¥ R. GeissiNGeR, Old Zionville, Pa.
Fry liver until tender, but not crisp.
Chop into ¥ inch cubes. Liver Rice Cakes
Add mashed potatoes, n‘linced onion, beaten egg and seasoning. Lipound pork lver | teaspoon salt
Mix ingredients, shape in loaf, and bake at 350° for 1 hour. '/4 t-blﬁspofans fat '/? teaspoon pepper
. . _ 3 small onion egg
Serve with the following sauce: I1/4 cups cooked rice 1/, tablespoons milk
2 cups canned tomatoes Salt and pepper r[y pieces of liver in hot fat until tender.
| tablespoon sugar 2 cups crushed crackers

When cooled, grind liver and onions in food chopper.
Adldl rice, salt, pepper, egg and milk. Mix well.
Mhape into cakes.

Bring to a boil and pour over crushed cracker crumbs.
Mgs. A. E. Reesor, Markham, Ont., Can.
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Melt fat in pan, add cakes and brown on both sides.

Serves 6.
Mgs. Grack E. Zook, Belleville, Pa,
Tongue

I beef tongue I tablespoon sugar

I quart stock 2 tablespoons vinegar

I pint catsup 2 tablespoons flour

I onion 2 tablespoons butter

2 tablespoons minced parsley I/2 green pepper
Y2 cup chopped celery 2 teaspoons salt

3 carrots

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.

Mgs. BArRTRAM LEaMaN, Denver, Pa.

%
=

]n (Ul GRANDMOTHER'S DAY IT WAS MORE ESSENTIAL THAT THE HOUSE
il furm buildings be located near a spring than along a good road.
I'ur that reason, many of the older houses were approached by a long,
wiirow lane. When Grandmother chanced to look out her kitchen
window around 9:30 in the morning to see a buggy coming up the lane,
e made a hasty conclusion: company for dinner! :

It seemed she was always prepared for such an occasion. In the
lilcken yard she kept several hens in a coop in order to fatten them

lur company dinners. As she hurried there, she repeated somc?thing sh,e

il to hear her mother say, “Roasted pigeons do not fly into one’s

wouth.” By the time the guests had driven into the yard and hitched
89
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the horse, Grandmother was coming in with her decapitated hen. “I a
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, Grandmother’s 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 corn meal and fried in fat, along with
plenty of fresh bread and butter!

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.
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Wliwly add milk, stirring constantly until a smooth paste is formed. To
shorten cooking time, milk may be heated separately.

Thin White Sauce

1 tablespoons fat (butter preferred) | teaspoon salt
1 tablespoons flour 2 cups milk

Medium White Sauce

4 fablespoons fat (butter preferred) | teaspoon salt
4 tablespoons flour 2 cups milk

POULTRY
Chicken a la King

1 tablespoons butter /s teaspoon pepper
| tsaspoon minced onion 3 cup milk
Iy cup flour 1/3 cup chopped green pepper
1!/; cups chicken stock 1/3 cup red pimiento, chopped
1 cups diced cooked chicken | cup chopped mushrooms, cooked

11/; teaspoons salt 2 egg yolks
Nauté onion and green pepper in hot butter until slightly browned.
Nomove from fat.
Adlil flour and blend into fat.

Ailil stock and cook until thickened.
I hwni addd chopped chicken, cooked mushrooms and seasoning.
Hoat together thoroughly.
Hoat opg yolks and add milk.
ir this into chicken and stir until blended. Add pimiento.
Wemove from heat and serve.
N ves 8.
| ouisk: Reesor, Markham, Ontario, Can.; Mis, L. M. CLEMMER, Souderton, Pa.

Chicken Baked in Cream

| young chicken cut in serving pieces 11/ teaspoons salt
I tablespoons butter I/g teaspoon pepper

\/y cup flour 115 cups sweet or sour cream
{ loun and cut chicken into serving pieces.
Nptinkle with salt and pepper and dredge in flour.
Mult butter in a skillet or roasting pan.

Ity chicken until a golden brown on both sides.

Pluce chicken in a casserole or roasting pan.
Pour the cream over the chicken.
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Cover and bake at 350° for about 2 hours.

Serve with a gravy made from the fryings in the pan.
Serves 6.

Mgs. CLARENCE SWARTZENDRUBER, Kalona, I

Mgs. B. L. Bucuer, Dallastown, Pa,

Chicken Casserole

2 cups diced cooked chicken V4 teaspoon pepper
2 cups soft bread cubes 2 eggs, beaten

2 tablespoons chopped parsley 1%/2 cups chicken broth
| teaspoon salt 142 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.

Mgs. S. J. Bucuer, Harman, W. Va,

Creamed Chicken

2 cups cold diced chicken 3 tablespoons butter

2 cups milk I egg

| teaspoon salt I/s teaspoon pepper

2 tablespoons flour | 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.
Mgs. Jacos ReirF, Hagerstown, Md.
Chicken Croquettes
2 tablespoons butter !4 teaspoon onion juice
2!/2 tablespoons flour /g teaspoon pepper
I cup milk 2 tablespoons minced parsley or celery
2 cups minced cooked chicken 2 eggs, beaten
I teaspoon salt | cup dried bread crumbs

Make a white sauce of the fat, flour and milk (page 90).
Add the finely chopped chicken and seasoning.

{uul thoroughly, then shape into croquettes.
i in erumbs, then beaten eggs and again into crumbs.
'ty i deep fat for 3-5 minutes.

ves 0,
P Mgs. Stmon P. KraveiLy, Elizabethtown, Pa.
Chicken and Corn
fresh or canned
1 tablespoons butter 3 cups corn, fresl !
1 hbln::oons flour 2 cups ked diced chicken or

114 teaspoons salt | chicken cut in pieces and fried

I eup milk | green pepper

I oup light cream I/3 cup bread crumbs

1 sggs, beaten ;
Muke o white sauce with the fat, flour and milk (page.QO).
Al the cream and beaten eggs to the thickened white sauce.
Hemove from heat. / :
Attange chicken and corn in alternate layers in greased casserole.
Pour egg and white sauce over the mixture. :
Hprinkle lightly with crumbs and lay green pepper rings on top.
Wike at 350° for 1 hour.
Hprvos 6.

Naom1 Goob, Spring City, Pa.; OLp PEoPLE's HOME, Maugansville, Md.

Chicken and Dumplings
| chicken, a year-old hen preferred  For dumplings:

/2 cups flour

I/; teaspoons salt 1/2 cup
Water to cover V2 teaspoon salt
1 medium-sized potatoes 3 teaspoons baking powder
| small onion | egg

2 lablespoons chopped parsley 2 to 3 tablespoons milk

Lt chicken into serving pieces.

{uver with water and cook slowly until almost tender. _

Adlil sliced potatoes and finely chopped onion, parsley and se?s.omng.th
ok 15 more minutes and then add the dumplings to the boiling bro

nnd meat.

I make dumplings, sift dry ingredients together.

Adil beaten egg and milk. Stir until well blended.

1o dough should be stiff enough to drop frf)m a spoon.

Dirop dough from a teaspoon into boiling chicken.

{lover tightly and cook 10 more minutes.

1o not uncover until ready to serve.

Horves 6 to 8. ‘
Mus. AMANDA Trover, Shickley, Neb.; Mrs. S. E. HosterTER, Denbigh, Va.
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Brown Fricassee Chicken with Dumplings

Dumplings:
I chicken, cut in serving pieces 2 cups flour
12 cup flour 4 teaspoons baking powder
| teaspoon salt A teaspoon salt
3 tablespoons butter 2 teaspoons fat
2 cups water /2 cup rich milk

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 chick

Cover and steam 10 minutes. l

Thicken stock to make gravy after removing chicken and dumplings.

Serves 6. -
Mgs. D. D. Driver, Hesston,

Fried Chicken

34 pound fryer 2 teaspoons salt
I/z cup flour T/' *.Olpooﬂ pPepper
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.

Serves 6.

Mgs. Epcar Strrre, Hagerstown, Md.

Chicken Loaf

3 cups finely chopped cocked 2 tablespoons chopped parsley
chicken or celery
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! oups fresh bread crumbs 2 tablespoons minced green pepper
! cups cooked rice 1142 cups milk

11/y teaspoons salt I1/2 cups chicken broth

14 teaspoon pepper 3 eggs, beaten

Mix Ingredients in the order given, add beaten eggs, milk and broth last.
Wlupe in a loaf and bake at 350° for approximately 1 hour.

Norvos 8.

Suive with the following sauce:

Yy cup fat | teaspoon salt

& tablespoons flour | tablespoon minced parsley

? cups chicken broth /2 teaspoon lemon juice

/4 cup cream l4 pound fresh mushrooms (optional)

Wiown chopped mushrooms in fat, add flour and broth.
ook until thickened and then add seasoning and cream.
Norves 6-8.
Mgs. R. J. Rica, Washington, Ill.

Chicken Loaf with Peas

| cup soft bread crumbs l/4 teaspoon paprika
2 cups milk 3 cups cooked diced chicken
2 oggs, beaten /2 cup cooked peas

| teaspoon salt
Mix ingredients in the order given,
Pour into a greased loaf pan or ring mold.
Wake at 350° for 1 hour.
1ot stand 10 minutes before turning out of mold.
Muy be served hot or cold.
Dalicious when served with mushroom sauce.

Norves 8.
StELLA HuBER STAUFFER, Tofield, Alta., Can.
Chicken and Noodles
| stewing hen 4 tablespoons flour
!/y pound package noodles 2 cups milk
1/; teaspoons salt 3 cups chicken broth

4 tablespoons butter or fat

L ook chicken until tender and remove meat from bones.

Ll chicken into % inch pieces.

Huil noodles in salt water for 20 minutes.

Then drain and rinse with warm water.

Mike a thin white sauce with fat, flour and liquid. (Page 91.)
Add salt and pepper.
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Add chopped chicken to white sauce. i Water to cover 2 eggs
Place a layer of chicken in greased casserole and then a layer of noodles, 4 modium-sized potatoes, sliced 23 tablespoons water

1 tablespoons minced parsley

Ut chicken into serving pieces, cover with water and cook until tender.
Hpuson with salt.

When chicken is almost soft, add the sliced potatoes.

Adld squares of potpie dough and cook 20 more minutes.

10 make potpie dough, make a well in the flour and add the eggs
nnd salt.

Add another layer of chicken and noodles.
Crumble % cup corn flakes and put on top.
Bake at 350° for 1 hour.
Serves 8.
ANN Beck, Archbold,

Chicken Oyster Pie

?; b :";E;P:d cooked chicken i :::[‘“"";:t:"ﬂ::‘:“' Waork together into a stiff dough; if too dry add water or milk.
2 Eurd-c:ohd eggs & hbl'elscons water ol out the dough as thin as possible (% inch) and cut in 1 inch squares
If2 cup chopped celery I ;ccipe sfa;ldlrd biscuit dough with a knife or pastry wheel.
page 12

Iiop into the boiling broth, which should be sufficient to cover the
chicken well, Cook 10-12 minutes.
Adlil the chopped parsley.
Norves 6 to 8.
Muns, Harvey M. Stover, Souderton, Pa.; Mas. J. C. CLEMENs, Lansdale, Pa.
Mgas. Amos KRemer, East Petershurg, Pa.

Pulpie may also be made by baking the squares of dough a golden
brown before adding them to the chicken.

Arrange chicken, oysters, celery and sliced eggs in alternate layers in
greased casserole.

Heat chicken broth and thicken with the flour-water paste.

Pour sauce over contents of casserole.

Make biscuit dough, roll 4 inch thick and cut into biscuits.

Place these on top of casserole.

Bake at 400° for 30 to 35 minutes.

Serves 8. s I Tofield, Alta., C. Mgs. Manron Brosser, Harrisonburg, Va.
Chicken and Oyster Casserole Parsley Pinwheel Potpie
) s - . : ¢ For potpie:
1 :l:u:hm. cut in serving pieces | cup cream or evaporated milk I ohicken or 2Ya-pound piecs of besk 2 supe o
¥ it dgibes Ny iwaapais s | teaspoon salt | teaspoon salt
4 cup melted butter or fat I cup cracker crumbs g % fagupadiic Banih Duiber
Season chicken with salt and pepper and roll in cracker crumbs. ; :“;‘l"“'""'“d :"‘*;" i '/4 *'H“Ffﬁmz' ""°"*°."i"9t y
Brown in fat and then place chicken in a greased casserole. e b

1w make potpie, follow procedure for pastry (page 354).

Woll pastry dough in an oblong shape % inch thick.

Kpread parsley over the dough and roll as a jelly roll.

Lt in 1% to 2 inch lengths.

Mace cooked pieces of chicken in a casserole, then add a layer of sliced
raw potatoes.

Muke a gravy of the chicken stock and pour it over the mixture in the
casserole; have enough to cover.

Mace pieces of dough on top of casserole with cut side down.

Huko at 425° for 25 minutes.

Neives 6-8.

Roll oysters in cracker meal and salt, and place them between the pi
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. ,
Mss. C. R. Esy, Hagerstown, M‘,

Chicken Potpie

For potpie dough:
I chicken, preferably a 4-pound hen 2 cups flour

| teaspoon salt I/> teaspoon salt Mgs, ELMER Mack, Souderton, Pa.
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Baked Chicken Potpie il with favorite bread dressing recipe.
Luy o bread crust over dressing before trussing to keep it from coming

out as the chicken roasts.

For potpie dough:
I chicken, preferably a 4-pound hen 2 cups flour

\IN:::P:: 1::: lillg ::P,:Z:f::!: Wil outside of chicken with melted butter and sprinkle with remaining
4 medium-sized potatoes | teaspoon Iukigng powder sult, to which 1 tablespoon of flour has been added, or cover fowl
s Y2 cup milk with a cloth dipped in melted fat.

Pluoe in a roasting pan and add % cup water. Do not cover.

V' first part of roasting period, place bird with the breast side down
on a rack in a roasting pan.

I this position the thighs will cook more thoroughly without over-
cooking the breast,

Houst at 350°, allowing 30 minutes per pound.

Ty the bird with the breast side up during the latter part of the

roasting period.

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 edg

securely. Il i soft rather than a crisp skin is preferred, cover the roasting pan for
Bake at 350° for 1 hour. the last 30 minutes of roasting,.
This is delicious. Iy test whether the bird is.done, insert a sharp fork into the thickest
Serves 6-8. part of the breast or thigh.
Mgs. AaroN GRroFF, Bareville, Pa When done, the fork can be turned easily in the meat and the juice that
runs out will show no trace of red.
Pressed Chicken Il i cloth is not used to cover the fowl, it must be basted with hot
1 chicken | tablespoon vinegar drippings every 20 to 25 minutes.
I//2 teaspoons salt 22 pints chicken broth PMace bird on platter and remove strings and skewers used for trussing.
Water to cover 2 tablespoons gelatin ¥
|/g teaspoon pepper /2 cup chopped pickles (optional) Makes 8-10 servings.

Cook chicken in salt water until very soft. Norve with giblet gravy.
Remove skin and bones.
Dice meat into small pieces and place in the dish it is to be molded in.
Dissolve gelatin in % cup cold water and add vinegar, broth, pepper,
pickles.

Pour it over the meat and mix together well.
Place in refrigerator to mold.

Slice and serve, garnished with parsley.

Mgs. SAMUEL S. SHANK, Broadway, Va.

Giblet Gravy

Minmer gizzard, heart and neck in 4 cups salted water, for 1 hour or
until tender.

Al liver during last 10 minutes of cooking period.

Irain and reserve stock.

Serves 8. L liop the giblets in small pieces.
Mas. Davio Swors, DajiSa llomove 5 tablespoons of drippings from the roasting pan and add to
) giblets.
Roast Chicken Al 5 tablespoons flour and stir until slightly browned.
41/ pound hen Il teaspoons ging iblets, stirrin 1 heat til is
T iablaspo:n salt r:ad dressing (;ee.];ages 101, 102) Ty add stock from ibichs s oo i s e ek

smooth and thickened.

Uioam or chicken stock may be added as desired.
Mgs. SaMUEL S. SHANE, Broadway, Va.

Rub inside of chicken with the mixture of salt and ginger (use 14
teaspoons salt for inside of fowl).
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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
medium-sized turkey (15 pounds). If bird is larger, allow 15-18
minutes per pound.
Remove roasted turkey to a large platter.
Use drippings for making cream or giblet gravy.

Scalloped Chicken (I)

I chicken hen, cooked & cups chicken broth
4 cups bread cubes 142 cup fat
/2 cup chicken fat and butter 3% cup flour

| teaspoon sage

Remove the meat from the bones and dice it.

Melt the chicken fat and butter in a pan and add bread cubes, a
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.

Mgs. Forest Kornuaus, Orroille, Ohio; Mgs. SAMUEL Trover, Harper, Ka

Scalloped Chicken with Mushroom Sauce (Il

1 chicken, cooked 3 cups chicken broth
2 cups cooked rice or bread cubes | can mushroom soup
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.

AnNa Eicsti, Buda, 1l.; A Sister, South English, lowa

Chicken Vegetable Treat

2/2 to 3 pound chicken 1/3 cup fat
15 cup flour 2 onions, chopped
| teaspoon salt 8 carrots, chopped
I/2 teaspoon paprika 6 medium-sized potatoes, chopped

I/s teaspoon pepper
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{ut chicken into serving pieces, sprinkle with salt and pepper and roll
in flour and paprika.

Hiown chicken in hot fat.

Fluce in casserole or roasting pan, add 1 cup water, cover and bake for
35 to 40 minutes at 350°.

1hen place chopped onions, carrots and potatoes over chicken, add salt
nnd more water if necessary.

{uver and continue baking 30 to 40 minutes.

Norves 6.
Mgs. WiLLiam D. Mover, Souderton, Pa.
Wiggle Glacé

An Old German Dish

| chicken hen For Noodles:
11/; teaspoons salt 2 cups flour

Woater to cover 2 eggs
| cup bread crumbs I/2 teaspoon salt

1 tablespoons brown butter 2 to 3 tablespoons water

| tablespoon minced parsley

{uok chicken until tender.

lemove meat from bones and cut it into small pieces. Add to broth.

Mulsten bread crumbs with brown butter.

Muke noodle dough by sifting flour and salt together. Make a well in
flour and add eggs and water. Mix thoroughly.

loll stiff dough out in oblong shape, moisten with chicken fat and
spread with the buttered crumbs.

loll as for a jelly roll and cut in 1 to 1% inch pieces.

Wiing chicken and broth to a boil and drop in pieces of dough.

Adld minced parsley.

{ over and cook slowly for 20 minutes and serve.

Norves 6-8.

MRs. AaroN StoLtzrus, Premont, Texas

Bread Dressing for Fowl (I)

| quart soft bread cubes | teaspoon minced onion
) eggs | teaspoon salt
2 cups milk | teaspoon sage or poultry seasoning
| tablespoon chopped parsley 2 tablespoons butter or chicken fat
Hont eggs and add milk.
Vour liquid over bread erumbs.
Adldl melted fat, parsley, onion and seasoning and mix well.

Null fowl.
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Fried Bread Stuffing (ll) o liquid over the bread mixture and mix thoroughly.
lidoaf Braad I tearpoons alt 1hiis s enough stuffing for 2 roast chickens.
2 cups mashed potatoes I/g teaspoon saffron Mgs. Harry WoLcemutH, Bareville, Pa.
3 eggs I minced onion or
3 cups milk s cup celery if desired .
3 tablespoons chicken fat or butter Dressmg Balls
Beat eggs, add milk and pour over bread crumbs. ; loaf bread 2'/; v chicken or b‘:” ‘"’1‘"
: 5 0qggs tablespoons minced parsley
Add mashed potatoes and seasoning and mix together. BRNs chiien bk . Musbonn papbat

Melt 3 tablespoons of chicken fat or butter in a pan and add t
mixture.

Let it simmer on top of the stove for 15 minutes.

Fill chicken while dressing is hot.

Mgs. N. B. Zinnierman, Ephrata, Pa.; Mary J. HousoppLg, Versailles, Mo

| teaspoon salt

Wienk bread in small pieces. Remove crusts.

Al beaten eggs and melted chicken fat and mix well.

Adlil pepper and parsley and slowly add broth.

Mulsten bread sufficiently to stick together when pressed into balls.

Mult 2 tablespoons of butter in a pan, place the balls in it and bake at
400° for 25 minutes.

Green Pepper Filling

/2 cup diced green peppers 2 cups milk Mges. H. D. H. SHowALTER, Broadway, Va.

I/ cup diced, fried or cooked ham I quart soft bread cubes

2 eggs | teaspoon salt FISH
Beat eggs.
Add salt and milk and mix thoroughly. Deviled Clams
Pour mixture over bread cubes ¥ inch square. | dozen clams | teaspoon minced parsley
Add diced green peppers and ham. ?'/; cups bread crumbs I/I :enpoon salt

7 . . 0ggs easpoon pepper

Pour mixture into a flat, greased baking pan. | *:’f,upwn T ik il

Bake at 350° for 25 to 30 minutes.
Serve with roast beef or chicken.
Makes 6-8 servings.

| teaspoon minced onion
{ ook clams in their own liquid in a double boiler for 1 hour.
Uil meat and add the bread crumbs browned in butter.
ok 2 of the eggs and chop them.
Ailil chopped egg, parsley, onion, salt and pepper.
Ailil heaten raw egg and mix with above ingredients.

Mgs. SamueL Esy, Clearspring, Md,

Southern Corn Bread Dressing

Y2 cup chopped onion For corn bread: Lo clam broth to moisten, if this is not sufficient liquid, add a little
| cup chopped celery I cup corn meal ik
/4 cup chicken fat /2 cup flour milk. .
4 cups stale bread cubes | cup sweet milk Ve filling in clam shells, dust with cracker crumbs and bake at 425°
| teaspoon salt 3 teaspoons baking powder {or 15 to 20 minutes.
. l’ :;’;pmn Fouy Sonciing : ::ZSP”" it SteLLA HUBER STAUFFER, Tofield, Alta., Can.
I cup chicken stock 2 tablespoons shortening $
Mix corn bread according to recipe on page 14. Baked Fish
When baked, cool and crumble enough for 4 cups. Fillet
Cook minced onion and celery in fat until soft. 4 strips of bacon | cup bread crumbs
b pioces of boned fish | teaspoon salt

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.

Ly strips of bacon in the bottom of a flat baking dish.
Luy fish on bacon with skin side up and sprinkle with salt and pepper.
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Sprinkle bread crumbs over top and bake at 400° for 45 minutes to

1 hour.
Serves 6.

Mgs. S. J. Bucuer, Harman, W. Va,

Baked Stuffed Fish (I)

3 to 4 pounds shad, rock & medium-sized potatoes

or other large fish 4 to 5 strips of bacon
2 teaspoons salt 1 cup hot water
2 onions

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
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 1% hours.

Serves 6 to 8.
Mgs. Puese Knaus, Denbigh, V

Baked Stuffed Fish (ll)

2 slices of halibut steak | inch thick For dressing:
11/ teaspoons salt | cup soft bread crumbs

Two 10!/ o cans condensed | teaspoon salt

vegetable soup 2 tablespoons scraped onion
| tablespoon parsley Juice and rind of | lemon
1 lemon, sliced /4 cup melted butter

| 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 tw
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.

Mgs. R. E. GARBER, Nampa, Idaho

Scalloped Fish

2 cups flaked cooked fish | teaspoon salt
2 hard-cooked eggs I/g teaspoon pepper
2 cups medium white sauce | cup buttered bread crumbs

(page 91)
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 hiop cooked eggs and add to white sauce.

Attange alternate layers of sauce and flaked fish in a greased casserole.
L ver with buttered crumbs.

Huke nt 350° for 30 minutes.

Korvos 6,
Mas. S. J. Bucuer, Harman, W. Va.
Fried Oysters
| pint oysters 14 cup fat
| teaspoon salt | cup cracker crumbs or corn meal

Iull oysters in cracker crumbs or corn meal.
Mult fat in a skillet or heavy frying pan.
Ailil oysters and sprinkle with salt.
'ty on medium heat until a golden brown on both sides.
Mgs. H. D. H. SHowALTER, Broadway, Va.

Oyster Fritters

| dozen oysters, chopped 2 eggs, beaten
| cup flour 4 cup milk
I/} teaspoon salt /2 cup melted fat

t hiop raw oysters and add other ingredients.
Mult fat in a frying pan.
Diup oyster mixture by spoonfuls into the hot fat.
iy until brown.
Mukos 8 fritters.
Mgas. NormaN Moyer, Blooming Glen, Fa.

Oyster Pie
| pint oysters l/s teaspoon pepper
| teaspoon salt | tablespoon minced parsley
4 modium-sized potatoes [or 11/2 cups milk

2 cups crushed crackers)

Line flat baking dish with pastry.

Attange alternate layers of oysters and sliced potatoes or crushed
crackers in a greased casserole.

Reuwon with salt, pepper and parsley.

Ailil milk and oyster liquor.

Iluco a crust over top and bake at 375° for 45 minutes.

Nurves 6.

Pastry for two crusts (page 354)

Mpgs. Joun Risser, Hagerstown, Md.; MYRTLE HuUBER, Bareville, Pa.
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Scalloped Oysters

Nurve with creamed peas or one of the following sauces:

I pint oysters /s teaspoon pepper I White sauce to which catsup has been added just before serving.
4 cups crushed crackers or 1/3 cup melted butter § Lemon sauce made by cooking together until thick:
bread crumbs 2 cups oyster juice and milk
1Yy teaspoons salt Vs eup butter I/2 teaspoon salt
1 wggs Ig teaspoon paprika
Melt butter and add to crumbs. Jules of /3 lemon 2 cup boiling water

Mus, Cranence E. Lurz, Elizabethtown, Pa.; Mis. Howarp CARTER, Sheldon, Wis.

Add alternate layers of crumbs and oysters in a greased cass
Mgs. ToBias StasaucH, Loogootee, Ind.

Season.
Pour liquid over contents of dish and top with crumbs. Creamed Salmon
Bake at 375° for 30 minutes. 1 oups flaked, canned salmon 2 cups milk
Serves 6. b ) tablespoons flour 1/3 teaspoons salt
Mgs. Jacos Grove, Hagerstown, Md.; Mrs. ABram Loux, Souderton, I 1 tablespoons fat /2 teaspoon pepper

Muko o white sauce with the fat, flour and milk.
Adlil fluked salmon and seasoning.

fl
RN e Lurmish with chopped parsley.

2 cups flaked salmon 2 cups mashed potatoes

2 tablespoons melted butter | teaspoon minced onion '.. vos 6.

2 tablespoons chopped celery | teaspoon lemon juice

2 tablespoons minced parsley 2 eggs, separated Salmon Croqueﬂ'es

| teaspoon salt

¥ ’ 1 cups flaked salmon | egg
Drain salmon and flake with fork. 1 tablespoons fat 3 tablespoons minced parsley
Sauté chopped celery and parsley in the hot butter. 4 tablespoons flour I tablespoon lemon juice
Combine with salmon and add mashed potatoes, salt, minced oniomn fove milk fCTSMpIts ot paienls vidn

J | toaspoon salt | cup bread crumbs

lemon juice and egg yolks. Mix well.

Fold in stiffly beaten egg whites and pile lightly in a buttered b Muke o thick white sauce with the fat, flour and milk.

Ailil seasoning.

dish.
Bake at 350° for 50 to 60 minutes. Mix I;»:.'.nther the drained salmon, parsley, lemon juice and Worcester-
Serves 6. shire sauce.
Mary C. Suenk, Denbigh, Va.; LAVERNE Jornsow, Bluffton, O Ailil the beaten egg and then stir in the bread crumbs and white sauce.
Minpe into croquettes and chill 2 to 3 hours.
Caknon Laat Iy In deep fat.
. 2y 6 i s i Mukos 8 croquettes.
cups canned salmon , tablespoons minced parsley :
2 cups soft bread crumbs or 2 tablespoons melted butter Mk g by Voor Beston, Kon,
cooked rice | teaspoon salt '
12 cup milk I teaspoon lemon juice (optional) Salmon Pie
2. 8008 Bedtex 1 tablespoons fat For topping:
Drain salmon, reserving the liquid. .1 *-H"r{]‘;oﬂ! flour I/l :—UP flour Y
: : - . . ] cup mi easpoen sa
Flake the fish and combine with all the other ingredients, includ g | teaspoon salt l’/: teaspoons baking powder
liquid from salmon. I cup flaked salmon 3 tablespoons butter
¥ cup milk

Shape in a loaf and place in a greased baking pan.
Bake at 375° for 40 minutes.
Serves 6.

Muke n white sauce with the fat, flour and milk.
Neunon with salt and pepper and add flaked salmon.
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Put mixture in a greased shallow pan.
Mix the ingredients for topping and drop the soft dough by spoonfuly

on top of the salmon mixture. -
Bake at 400° for 30 minutes.

Mix all the ingredients except the soup.

Siape in a loaf and place in a greased baking pan.

P chicken soup over top and bake at 375° for 30 minutes.
Huyvos 6.

Serves 6. Mgs. WiLLiaM A, Moveg, Souderton, Pa.
Mgs. Davip PLANK, Detroit, Mich,
Tuna Surprise
Salmon Roll with Egg Sauce & medium-sized potatoes, sliced I/ cup pimientos, chopped
2 cups canned salmon 1l/» teaspoons parsley, minced ‘ | small can mushrooms I/ cup buttered bread crumbs
2 teaspoons minced onion | recipe for biscuit dough (page llk s eup Gf‘lhd cheese Il teaspoon salt
I cup milk I/4 teaspoon pepper

Flake salmon and add minced onion and parsley.
Mix biscuit dough and roll out in oblong shape to ¥ inch thickness.
Spread the salmon mixture on the dough and roll as a jelly roll.
Caut in slices 14 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

11/} cups flaked tuna

Attunge ingredients in alternate layers in a buttered casserole.
Vuur milk over the contents and sprinkle with crumbs.
Wyke at 375° for 1 hour.

Norves 6,
Avice DETwILER, Birch Tree, Mo.

egg.
Serves 6-8.
Mgs. D. D. Driver, Hesston, Kan,
Scalloped Salmon
2 cups salmon | teaspoon salt
2 cups milk 2 cups cracker crumbs
2 eggs /4 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.
Mgs. E. S. HaLLman, Tuleta, Texas
Baked Tuna Loaf
2 cups flaked tuna I/2 cup celery, chopped
3 cups bread crumbs I small onion, chopped
1 egg One 104 ounce can cream of chicken
| tablespoon minced parsley soup
| teaspoon salt /s teaspoon pepper
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lshot rather frequently. Besides the numerous desserts which she pre-

pedl, all of those potpie, dumpling and noodle doughs called for eggs.
rl.wm 1o easy task to plan so that she would have enough eggs for
tunking, and at the same time, have a basketful to exchange for
Bioverles at the country store.

If wis most interesting to see Grandmother making noodles. She did
Wil oven dream that the day would come when one could go to a store
wiil buy noodles. She would never have been caught buying them,
liwover, had it been possible—not Grandma! What machine could
ko us delicious noodles as she could! When she made noodles, she
Wik never stingy with eggs, because she wanted them to be a deep
yullow, Into a large bowl she would sift flour and salt. She would make
4 well in the flour and break eggs, one at a time, mixing with her fingers
it #he worked. When the dough was smooth and very stiff, she would
Miviide it into equal parts and roll it into round balls the size of a large
spple. These balls she would roll into a perfect round of dough 12 to
14 inches in diameter. They were as thin as she could possibly roll them.

Ier next move was one of her own inventions. She had learned that
these rounds of dough would dry quickly if she placed them in the sun.
Wi she put one of her checkered tablecloths over the clothesline wire
il huing the pieces of dough over the wire. She turned them numerous
tinew 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
lurid enough to break, she removed them to the kitchen. There she
julled 8 or 4 pieces together as we roll a jelly roll. With a sharp knife
e sliced across the roll, making fine strips. After they were all sliced,
yiv lot them dry until her meat was done and the broth was ready. She
wilided some chopped parsley just before serving this favorite dish of
the Tamily.

Crandmother always had a half-dozen guineas around; these she

Cleese,
€99 and Casserdle Disfies

C'ﬁaptcr AL

BECAUSE OF OUR SWISS, CERMAN AND DUTCH ANCESTRY, IT IS EASY 10
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 kept for two reasons. They were her alarm clock in the morning as they
cup cheese, egg cheese, soda cheese and stink cheese. Grandmother wulled “pot rack, pot rack,” and their eggs were considered far superior
made each of them often enough to tell by the touch of her experienced I chicken eggs as far as flavor was concerned. When she was to travel
fingers how much to scald the sour milk. She also knew when the curd ui the train, or ride a long distance by buggy, Grandmother never

pncked a lunch that did not contain hard-cooked guinea eggs. Because
il whells were very hard, she cooked them about an hour before she
Wi satisfied that they were done. At noon she took them from her bag
il dipped the end in salt, which she had wrapped in a piece of brown
puper. That egg eaten with buttered bread was as delicious to Grand-
mother as any fancy concoction we can spread in a sandwich today!

had aged sufficiently to bring out the desired flavor of each type.
limb on the plum tree outside her kitchen window was a testimony t0.
her many cheese makings. It was worn at the place where she alway
tied the bag of scalded curd to drain!

Grandmother traveled the path between her cook stove and egg

110
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CHEESE B until dissolved and then add the cream.
L unlinue stirring until mixture comes to a boil.
Cottage Cheese Fuiir i flat dishes or bowls to mold.
114 gallons sour milk 2 cup cream Mrs, ELLa Rourer, Wadsworth, Ohio

| teaspoon salt
Heat milk slowly until it is too hot to hold your finger in it, approxis
mately 115°,
Drain thoroughly in a cloth bag or strainer. Let stand in bag overni
to drain thoroughly.
When dry, crumble cheese curds fine and add the salt.
When serving, add the sweet cream and mix thoroughly.

Old-fashioned Stink Cheese

11 ke this cheese, follow the preceding recipe, except to allow cheese
lo ripen 5 days instead of 3 days.
I st be kept in a warm place while ripening.
Mgs. N. A. Linp, Sr., Lebanon, Ore.

Makes about 3% cups.
Mgs. Saran WeNceR, Wayland, 1 Cup Cheese
':j. gallons thick sour milk 1/ teaspoons salt
. d ) +
Pennsylvania Cream Cheese Qi tpann: sods Ve s Wt S
3 gallons thick sour milk HA cias st i Heat milk to 120° or until it is too hot to hold your finger in it.
I/ teaspoons soda l/4 teaspoon butter coloring il and allow to stand in bag until the next day.
- F oy #1ssapocos yumble curds or grind them fine in a food chopper.

Mix soda through cheese and place it in a crock.
L uver with a cloth and allow to stand 3 days at room temperature.
Wi onch morning and evening.
Al the end of the third day the cheese should appear yellow and
yiimmy, and have a sharp odor.
Sel vrock containing cheese in a boiler of hot water.
Adlil snlt and water and stir until smooth.
Puur Into custard cups. When cold it can be spread on bread.
Mgs. Davip Suirg, Adamstown, Pa.

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 % cup cream to whic!

butter coloring has been added.

Add salt and pour into a buttered dish to mold it.

Mgs. G. P. SHOWALTER, Broadway, Va,

Mgs. EvizaBera HartzLER, Marshallville, Ohlo Egg Cheese
|
1 quarts sweet milk /2 teaspoon sugar
Crock Cheese | pint buttermilk or sour milk 4 eggs
I gallon thick sour milk 2/3 cup cream  odepaon salt
11/ tablespoons butter I/2 teaspoon soda aH"H sweet milk to boﬂmg point.

114 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.

Hiat eggs lightly, add sour milk, salt and sugar.

Hont slightly again.

Pour slowly into hot sweet milk.

‘uver with a lid and let stand several minutes.
Mir slowly until it separates.
Mumove cheese from whey by using a ladle with holes or a colander.
Whon set, serve with syrup.

AnnA FARMER, East Petersburg, Pa.; Mrs. M. B. Hors, St. Jacobs, Ont., Can.
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Soda Cheese

I gallon sour milk I teaspoon salt
/2 teaspoon soda I cup cream
3 tablespoons butter | egg

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.

Mgs. LEoNARD JonEs, Mrs. M. J. Brunk, Harrisonburg, Va

Caraway Cheese Balls

| quart cheese curd made as for | teaspoon salt
cottage cheese (page 112) Sour cream
| teaspoon caraway seed

Use fresh cottage cheese curd from which all moisture has b

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 each

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 sti

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 on

all sides.

After the crust is formed the cheese is ready to eat, but further aging

improves flavor.

Mgs. J. B. WARKENTIN, Mountain Lake, Minn,

Cheese Fondue

6 slices of bread !5 inch thick 212 cups milk
| cup grated American cheese I/2 teaspoon salt
3 eggs

Cut bread in cubes and place in the bottom of a greased, shallow baking

dish.

Bpiinkle with grated cheese.

Hoal oggs, add milk and salt.

Pt ligquid over bread and cheese.

Lol stund 30 minutes.

Sl I o pan of hot water and bake at 350° for 40 minutes.
Al 1n delicious if sliced and served with creamed ham.

Rerven 6-8,

RutH ScaMipT HERSHBERGER, Harper, Kan

Cheese Rolls
An Old Favorite of Grandmother’s Day

n salt
: ::';: o :&:lek.::'o;aka a thin batter
Hout opgs thoroughly and add salt.
Al lour and milk alternately to make a thin batter.
1t enough batter in a skillet to cover the bottom.
When brown underneath, place on waxed paper with brown side up.
{ untinue frying until all the batter is used.

Aprond each cake with cottage cheese to which an egg has been added,
und enough milk to spread. :

Hull and place close together in a dripping pan and brown slightly in
n moderate oven.

ukos about 8 rolls.
) Mgs. DEwey WovLrEer, Sheridan, Ore.

Cheese and Noodle Ring

1 cups medium-wide noodles | teaspoon salt )
I/; pound processed cheese I/2 teaspoon paprika

| sup hot milk 4 eggs, separated

1 tablespoons butter
{ ok the noodles in salt water until tender.
I hiuin and rinse with cold water. .
Mult the cheese in the hot milk, add butter, salt and paprika.
Adil to noodles and then fold in beaten egg yolks.
Heat opg whites until stiff and fold in gently.
Pour into a greased and chilled ring mold. ;
Place mold in a pan of hot water and bake at 350° for 45 minutes.

Norvos 6-8.

SteELLA HuBER STAUFFER, Tofield, Alta., Can.
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Cheese Soufflé
Eggs a la Golden Rod

3 tablespoons butter 3 eggs
3 tablespoons flour | cup grated American cheese A h .
i 3 5 aid-wooked eggs 8 slices toast
1 cup milk 2 teaspoons gra+.nd onion (optional ) ¥ sups thin white sauce (page 91) Salt and pepper
I/ teaspoon salt I/g teaspoon paprika

i witet whites and combine with white sauce.
Al wilt and pepper.
Juiie slices of toast on a platter and pour the white sauce over them.
the egg yolks through a sieve and sprinkle lightly over top.
pah with parsley.
W
My, Emeny Excsti, Wayland, Iowa; Mzs. Joun A. LEnMaN, Boswell, Pa.

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.
Mgrs. Manron KiNc, Parkesburg, Pa.; Mrs. Ezra Long, Sterling, Iil Baked Egg with Cheese
& harilcooked eggs I/3 teaspoon salt
Cheese and Vegetable Casserole | sup grated cheese g teaspoon pepper

{ wips bread crumbs /3 cup cream

| cup processed cheese 2 cups canned tomatoes !

/s pound of spaghetti | cup bread crumbs #itis and arrange alternate layers of crumbs, egg and cheese in a

2 cups cooked peas | teaspoon salt ““,‘m.d casserole

I chopped oni Vs t .

pkss A i famivdie ¥appon st with salt and pepper.

| 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.

it reamn over mixture and sprinkle with crumbs.
i ut 450° for 30 minutes.

Vi 4.0,
Mars. Stmon Huser, Dayton, Va.

Egg Cutlets

A lablsspoons butter l/s teaspoon pepper

& tablespoons flour 2 teaspoons minced parsley
W' wiips milk | teaspoon grated onion
leaspoon salt 10 hard-cooked eggs

M=s. Mary C. Courson, Hanover, Pa

English Monkey

| wip dry bread crumbs

A Cheese Dish
cup bread crumbs ¥ cup grated cheese Lo i thick cream sauce with the fat, flour and milk. (See page 90.)
cup milk | teaspoon salt l soning.

6 pieces hot buttered toast hurd-cooked eggs and add to cream sauce. Chill thoroughly in

egg 1
polilgerator,

|
I
|
I tablespoon butter

Soak the bread crumbs for 15 minutes in the hot milk. W Into balls and roll in crumbs, then dip into beaten egg and in
Melt the butter in the top of a double boiler and add the cheese. wmbs again.

When the cheese is melted, add the soaked crumbs and seasoning. i In % cup hot fat.

Then add the beaten egg and cook for 3 minutes. @ with favorite sauce.

Pour over the hot buttered toast and serve at once. N outlets.

Serves 6. Naomt K. GroFr, Lancaster, Pa.; MRs. S. Z. RITTENHOUSE, Souderton, Pa.

Mns. MaURICE A. YoDeR, Hesston, K
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Wout oy yolks and add liquid and seasoning.

Fulil (n stiffly beaten egg whites. )

olt 1t in a heavy pan and add egg mixture. . #

Wik omelet over low heat until it is a golden brown underneath.

Jiwi place in the oven to dry omelet on top. :

Wabe ;l 1475° for 10 to 15 minutes or until it no longer sticks to the finger
when pressed lightly.

il lightly through the center and fold one-half over the other.

v on a hot platter and serve at once.

Eggs Lucian

2 cups medium white sauce (page 91) | tablespoon grated onion
’ 2 cups cooked macaroni /2 cup grated cheese

| teaspoon minced parsley 6 hard-cooked eggs

I teaspoon salt /s teaspoon pepper

Add minced onion and parsley to white sauce.

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 browned, approximately 30 minutes.

vou 4.
Serves 6. : A SisTER
Mgs. Lroyp Lerever, East Petershurg,
Plain Omelet Baked Omelet with White Sauce

Lo

& tablespoons milk or water /s teaspoon pepper 1 tab espoons Tiour 4 eggs, separated

2 tablespoons butter | sup milk hi
Beat eggs enough to blend whites and yolks. Lk fat, flour and milk together to mai:ce S szltll(cse;nd seasoning.
Add the liquid and seasoning, | il the white sauce and then add the beaten egg y

Melt the butter in a heavy pan or skillet and add egg mixture. Adlil the stiffly beaten vi{hites. 0° for 35

Reduce the heat slightly. As omelet fries, lift it with a spatula to all P in a greased baking pan or casserole and bake at 350° for
uncooked part in center to run to edges and brown. : N minutes.

When omelet is brown underneath, mark lightly through the cen e 4. P
with the back of a knife. Fold in half and place on a hot platter. Mus., CLara Hackman, Sterling, Ohio; Mns. Mary WEAVER, East Earl, Pa.

Serves 4.

Mgs. Fanny HersHBERGER, Grantsville, M

Scrambled Eggs

teaspoon salt
b 0ggs Ya
Iy sup top milk I/4 teaspoon pepper

Bread Omelet

3 eggs g teaspoon pepper 1 lablespoons butter or fat
143 cups milk I/2 teaspoon salt BT . i d seasoning.
| : cu: dry bread crumbs '/: i:as:oon baking powder Mr s hhg_;htly w:lth Sk and i glﬂkbil;boﬂer $
i 2 tablespoons butter | tablespoon cornstarch Mult butter in a thick pan, skillet or dou X

Soak the bread crumbs in the milk for 10 minutes.

Adlil ogg mixture and cook slowly until creamy.
Add beaten egg yolks, seasoning, baking powder and cornstarch.

It vonstantly to avoid sticking.

Fold in the stiffly beaten egg whites. 1o not nvert:f)ok.
Cook like plain omelet. : trvn immediately.
) 8 5.6,
o Mns. Lievz H. Mousen, 3/, S O Mgrs. AnNiE HersaBercer, Holsopple, Pa.
¥
Fluffy Omelet ;
4 Spanish Eggs
4 eggs I/2 teaspoon salt
| 4 tablespoons water or milk /s teaspoon pepper & hard-cooked eggs { cup celery, chopped
2 tablespoons butter iipe bacus { teaspoon salt
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| small onion, minced I/4 teaspoon pepper Eggs in Bread Nests
2 cups canned tomatoes | tablespoon flour

4 ullves bread, toasted

I/ teaspoon salt
4 wggs

| green pepper, chopped

While eggs are cooking, cut bacon in small pieces and fry until erls
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 tjte whites until stiff and put on toast in the shape of a nest.
) yolk in the depression and sprinkle with salt and pepper.
¢t 325° until delicately brown, about 25 minutes.

on 4,

Mgs. WiLLiam MArTIN, Kitchener, Ont., It Louma Bauman, Kitchener, Ont., Can.

Eggs in Ham Nests

‘ .& wups cooked ground ham §o8 dry tard
tablespoons ham fat I cup milk

1 tablespoons flour 6 eggs

V4 teaspoon salt

Eggs Scalloped with Meat or Fish

& hard-cooked eggs 2 cups medium white sauce (page
3 cup chopped meat or fish I/g teaspoon pepper
¥ cup buttered bread or

cracker crumbs

Sprinkle the bottom of a greased casserole with buttered crumbs.

Add % of the chopped eggs. ‘

Pour over the eggs % of the white sauce, then add a layer of chop
meat or fish.

Make a second layer, using the remaining ingredients.

Top with crumbs and bake at 375° for 20 minutes or until crumbs

il thopped ham and cook 2 minutes, stirring constantly.

Al walt, mustard and milk and cook slowly until thickened.
I Into a greased shallow baking dish.

sk 6 hollows in the mixture and drop an egg into each.

uinkle with salt and pepper.

kil b at 325° for 25 minutes or until firm.
Serves 6. vou 6,
Mgs. Jacos MARTIN, Harrisonburg, Mrs. WARD SHANK, Broadway, Va.
Stuffed Eggs Supreme Eggs in Noodle Nest
6 hard-cooked eggs 2 tablespoons cream ¥ cups noodles V4 inch wide 2 tablespoons butter
6 tablespoons grated cheese, minced Y teaspoon salt & oups boiling water V4 teaspoon salt
tongue or chopped celery I/4 teaspoon pepper 'v feaspoons salt 14 teaspoon pepper
| cup white sauce (page 91) 6 slices buttered toast y oup milk 6 eggs

| cup grated cheese

Remove the yolks from the hard-cooked eggs and blend with gral
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.

ik noodles in salt water until tender. Drain.

| milk, cheese, butter, salt and pepper.

well and turn into a greased casserole.

ke 6 depressions in the noodles with the back of a tablespoon.

Garnish with parsley. k an egg in each depression and sprinkle with salt and pepper.
Serve hot. 0 ut 325° for about 25 minutes.
Serves 6. s 6,

ANNA MusseRr, Adamstown, | Mgs. CHESTER MARTIN, Chambersburg, Pa.
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MACARONI, NOODLES, RICE AND SPAGHETTI
Chop Suey (American)

| pound chopped beef or hamburger  To make sauce:

2 onions | tablespoon chow sauce

2 tablespoons fat l/2 teaspoon salt

| cup diced celery 2 tablespoons cornstarch

4 cups of cooked rice, noodles or | tablespoon molasses
spaghetti 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, sauté 10 minutes.

Add 2 cups of hot water and bring to a boil.

Add thickened sauce made by combining the mushrooms, chow saug

cornstarch, salt and molasses.
Simmer about 15 minutes.

Serve with plain boiled rice, chow noodles or spaghetti. Delicious!

Serves 6-8.

Mgs. Joun MiLLer, Uniontown, P

Baked Macaroni and Cheese

2 cups macaroni | tablespoon flour

& cups boiling water 142 cups milk

| teaspoon salt I'/2 cups grated cheese

2 tablespoons butter I/ cup bread crumbs
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.

Mgrs. ELizaBeTH BruBacuer, Waterloo, Ont., Can
Mgs. WiLLiam J. HuNsBERGER, Phoenixville,

Macaroni with Hamburger

/4 pound macaroni
I1'/2 quarts boiling water
2 teaspoons salt
I/4 cup minced onion
| green pepper, chopped

| cup canned tomatoes
I/ cup grated cheese
4 tablespoons butter or fat
/2 pound hamburger
2 tablespoons flour

Cook macaroni in boiling salt water until tender. Drain.
Melt butter and add onion, green pepper and hamburger,

Pt e

Whan brown, add flour and tomatoes and cook for 5 minutes.
Al macaroni and grated cheese. Season.
i In a greased casserole and top with buttered bread crumbs.
b at 375° for 25 minutes.

vou 0,
Mgs. JessE HARBALD, Mechanicsburg, Pa.

Macaroni with Hamburger Balls

2 teaspoons salt

I/4 teaspoon pepper
| cup canned peas
2 cups tomato juice

| pound hamburger
J medium-sized onions, minced

4 pound macaroni
11y quarts boiling water

Is thopped onion, % teaspoon salt and pepper with hamburger.
sin Into small balls and fry until brown.

Jk macaroni in salt water until tender. Drain.

\ilil jpeas, tomato juice and hamburger balls to the macaroni.
Wlner together for 10 minutes.

vou 0-8. .
Mgs. Frorence C. Friesen, Greensburg, Kan.

Macaroni Loaf

4 oups cooked macaroni I/ cup bread crut.nbs
I/1 oup grated cheese 2 tablespoons onion

! oups canned tomatoes | teaspoon salt
1 \ablespoons minced celery I/4 teaspoon pepper
! eggs

Mix ull the ingredients together.

Puve in a greased loaf pan.

Huko ut 350° for 35 to 40 minutes.

Upmold and serve with either creamed dried beef or mushrooms,
¢hieese or tomato sauce. (Pages 133 and 134.)

Worves 6-8.

Mgs. Jacos StovtzFus, Belleville, Pa.

Baked Macaroni with Leftover Meat

? cups cooked macaroni I/4 teaspoon pepper

! cups canned tomatoes l/s cup minced onion
| oup leftcver meat and gravy | tablespoon butter
| teaspoon salt | cup grated cheese

I/; cup boiling water

Mult fat in pan and add minced onion. Brown slightly.
Al meat and gravy.

(| tomatoes, salt, pepper and boiling water.
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Cook slowly for 5 minutes and add grated cheese.
Put cooked macaroni in a greased casserole and pour meat mix

over it.
Bake at 375° for 25 minutes.
Serves 6.
Mgs. StanrForp Mumaw, Dalton, Ohln
Homemade Noodles
1Y2 cups flour 3 tablespoons water
| teaspoon salt I egg

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 1% inches wide and stack on top o |

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.

Mgs. ELo SNYDER, Breslau, Ont., C.

Noodle Hamburger Casserole

I pound Iumk:urger One 104 o1. can tomato soup
I| chopped onion 14 cups water
/4 pound noodles 4 pound grated cheese

| tablespoon fat 1142 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.

Mgs. BErTHA LaNDIs, Sterling, Ill.; Mrs. GLen Burknorprs, Kalona, Towa

Noodle and Beef Casserole

4 pound noodles I e inced cel
lI quart canned or cooked beef /i c:: :::::d :::3005
I/2 teaspoon salt I/2 cup bread crumbs, buttered

4 cup minced onion

Cook noodles in boiling salt water until tender. Drain.

Put the canned meat and stock in a pan; add salt, onion, celery, tomatoes. |
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{ wver and cook until the vegetables are tender.
Place the cooked noodles in a greased casserole and pour the meat

mixture over them.

Apiinkle crumbs over top.
ke at 350° for 30 minutes.
Rorvos 0,

Epna Mack, Souderton, Pa.

Noodle Ring

4 oups cooked noodles 3 eggs, separated
/4 cup melted butter | teaspoon Worcestershire sauce

il melted butter into cooked noodles.

Adil well-beaten egg yolks and Worcestershire sauce.

Fulil in stiffly beaten egg whites.

Pluce noodles in a greased ring mold.

5ot mold in a pan of hot water and bake at 350° for 35 minutes.
{nmold carefully onto a large platter and fill the center with creamed

peas or chicken.

Nprves 8.
Mgs. CLARENCE WHisseN, Broadway, Va.
Noodle-Salmon Casserole
4 cups cooked noodles I/4 teaspoon pepper
| cup canned peas, drained 1!/, tablespoons flour
2 cups flaked salmon, drained 2 tablespoons butter
I cup milk I/4 cup cracker crumbs

| feaspoon salt
Muke o white sauce of the fat, flour, seasoning, milk and drained juices.
(Page 90.)
Mix noodles, peas and salmon and turn into a greased baking dish.
Pour sauce over noodle mixture and top with cracker crumbs.
Wuke at 350° for 25 minutes.

Norves 8-10.
Mags. StanrForp Mumaw, Dalton, Ohio

Noodle Goulash

| pound ground round steak

2 tablespoons flour

One 10!/ oz can vegetable soup
114 cups water

| cup canned tomatoes

I/4 pound noodles
I'/y quarts water
11/; teaspoons salt
| large onion
2 tablespoons meat drippings
I/4 teaspoon pepper
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Potato Noodle Rolls

Cook noodles in salt water until tender. Drain.
Brown chopped onion lightly in the fat; add meat and cook slowly

; Very Old
minutes. £ ; | wup mashed potatoes I/2 teaspoon salt
Add flour and blend into meat mixture. i I qup milk Flour to make a stiff dough
Combine the noodles, soup, water and tomatoes. Season and add I agg (about 4 cups)
i I tablespoon fat 3l/; teaspoons baking powder

il hoaten egg, melted fat and salt to mashed potatoes.
W1 llour with baking powder and add alternately with milk.

L sibine ingredients and knead dough a few minutes on floured board.
Pl off 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 deep fat, as you do doughnuts.

Let simmer for 20 to 25 minutes on top of the stove or pour into
greased casserole and bake at 350° for 25 minutes.

Serves 6-8.
Mgs. VELMA MiLLER, Canton,

Baked Noodles and Tuna with Mushrooms

vou 0-8,

1/3 pound noodles I cup canned tuna h

11/ quarts boiling water One 10l/; oz. can mushroom soup Lizzie HERSHBERGER, Johnstown, Pa.

11/ teaspoons salt l/s cup buttered crumbs !
Cook noodles in salt water until tender and drain. Savory Noodles
Flake the tuna with a fork. ':5‘ pound ;"‘;dl“ 2 cups chopped celery

i ; yuarts boiling water I tomat
Mix with noodles and mushroom soup. l'/: I cons sai i1 ::: ::;:ro soup
Turn into a greased baking dish. I lablospoon fat % cup grated choese
Sprinkle with crumbs and bake at 350° for 40 minutes. ¥ pound fresh ground pork I/g teaspoon pepper

¥ small onions, minced

Serves 6.
L uok noodles in salt water until tender and then drain.

Wiown meat and onion in fat and add remaining ingredients. Mix
together.
Ponir Into a greased casserole and bake at 350° for 45 minutes.

Mags. Davip GEaman, Bally,

Filled Noodles

old Rirvos 6-8.
2 cups flour 1'/3 cups mashed potatoes Mgs. ELMER J. Herr, Hanover, Pa.
| egg 1145 quarts beef stock
I/3 teaspoon salt /4 cup butter or meat fryings Wisnare s Meadiss

3 tablespoons water or milk

Make a stiff dough like noodle dough. (See page 124 for home |:j: ﬁ:::: E:;?:;sw.f.r 3 :Z:.',?r'.m"' 4
noodles.) I l-flpoons salt ¥% cup tomato juice

Divide into 6 parts and roll each piece in a 4% inch circle. EWen, mincod

Spread each piece with 3 tablespoons mashed potatoes. ‘ Wk noodles in salt water until tender. Drain.

Turn over in a half-moon shape and pinch edges together securely. it fut and brown the onion.

il wieners in 4 inch slices and add to onion.
lien wieners are brown, add tomato juice.
siner 10 minutes.

vir over noodles.

vou 0-8.

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.

Mgs. Ert H. GenMman, Bally, Mgs. S. J. Bucuer, Harman, W. Va.
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Noodles with Apples Rice and Pork Casserole

2 cups boiled noodles ¥ cup sugar b pork chops 2 teaspoons salt

4 apples | teaspoon cinnamon | tablespoon fat 2 red or green peppers

4 tablespoons butter | #up uncooked rice One 102 oz. can tomato soup
11y quarts water l/4 teaspoon pepper

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.

il tioe in salt water and drain.
tuwn pork chops slightly in fat.
e browned chops in the bottom of a casserole.
Adlil i layer of sliced pepper rings.
c:lll the rice and top with another layer of sliced peppers.

it the tomato soup, which has been diluted with % cup water, over
the mixture.

ko ut 375° for 40 minutes.

Mgs. Berry RoseENBURG, Birch Tree, vou 0,
Mary C. BRENNEMAN, La Junta, Colo.
Baked Rice and Cheese y

| cup uncooked rice 5 tablespoons sugar Rice Vegefable Soufflé
| cup tomatoes 2 teaspoons salt | sup cooked rice I saspoon salf
| medium-sized onion 3 pound cheese n wup cooked green beans I/s teaspoon pepper
| quart boiling water wup cooked carrots 2 eggs, beaten

41 . . ! fablespoons minced parsley I cup milk

Boil rice in water with tomatoes, onion, salt and sugar. B ceh grerct i st BERERC P

When rice is soft, place a layer of the mixture in a greased baking d
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.

:‘hmk the rice in salt water and drain.
{ lup all the cooked vegetables and mix with rice.

Aewson with salt, pepper, parsley and onion juice.
Beut opzps and add milk.

Serves 6. y :
Mary E. Suten, Harrisonburg, | Ix with other ingredients.
: wioo In a greased baking dish and pour melted butter over the top.
Rice and Curry ko ut 350° for 40 to 45 minutes.

I pound hamburger 4 medium-sized potatoes, diced vou 6.

2 tablespoons fat 1!/2 cups rice, uncooked Ruta ScammT HERSHBERCER, Harper, Kan.
2 large onions, diced 11/2 quarts water

11/2 teaspoons curry powder 2 teaspoons salt Spanish Rice

2 cups strained tomatoes

) | d hamb
Brown hamburger and onions in the fat. . B e cooksd: it 1'/: ::r:;:i‘::":’f:'
Add tomatoes, diced potatoes, curry and salt. i % wmall onions /4 teaspoon pepper
Add 1% cups boiling water and cook slowly until potatoes are soft, ! tups tomatoes I teaspoon chili powder

|
Cook rice in salt water and drain. f ke

Serve curry mixture with the rice.
This is also good if chicken is used instead of beef.
Serves 6-8.

i) onions and pepper and cook in the fat until brown.
I humburger, salt, pepper and chili powder.
o meat is slightly brown, place alternate layers of cooked rice and

Lovra 1. Brunk, Delphos, meat mixture in a casserole.
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Pyonn tice into a buttered ring mold and set in a pan of hot water for
0 minutes or until rice has heated thoroughly.

Uimold on a platter and fill the center with creamed salmon or creamed
chicken to which chopped olives have been added. (Pages 107

Pour tomatoes over the contents of the dish and bake at 375°
approximately 35 minutes.
Serves 6-8.
Mgs. Roy Sturzman, Haven, Kan.; Mrs. EpNa SeLzER, Canton,

, Mgs. Rosert M. Nack, Souderton, »

and 92.)
Norvos 6-8.
S avory Rice Mgs. CLARENCE WHissEN, Broadway, Va.
I/ pound diced bacon 3 tablespoons minced onion ; :
4 cup bacon drippings I/I teaspoon salt Spaghetti Baked with Cheese
2/3 cup uncooked rice s teaspoon pepper 7
3 tablespoons chopped green pepper 34 cups strained tomatoes or Yy pound spaghetti | teaspoon salt
T 1 lablespoons fat I/g teaspoon pepper
tomato juice ? .
| tablespoon minced onion 2 teaspoons sugar
1 cups tomatoes 1 cup grated cheese

Brown the diced bacon until nearly crisp. 1
Pour off fat in excess of % cup and add uncooked rice, minced onit
pepper and seasoning. ‘
Sauté until rice is light brown and then add tomatoes.
Cover and steam for 45 minutes on top of the stove.

Lok spaghetti in salt water until tender. Drain.

Al ininced onion to the fat and cook until soft.

c;lll tomatoes, salt, pepper and sugar to onion and cook for 10 minutes.
ix snuce with spaghetti and add % cup grated cheese.

Serves 6. . Pl mixture in a greased baking dish and sprinkle with remaining
Mgrs. W. M. StronG, Mechanicsburg, I cheese.
Huko at 375° for 25 minutes.
Sausage and Rice Casserole Horves 6-8,
| pound ground sausage One 10V oz can tomato soup Mgs. Ezra Long, Sterling, IIl.
2 cups cooked rice | teaspoon salt
| medium-sized onion, chopped /g teaspoon pepper Spagheﬂ'i DESh
4 tablespoons grated cheese
| pound hamburger or sausage 11/, teaspoons chili powder
Brown sausage in a pan. 1 cups tomatoes | teaspoon salt
I/y pound spaghetti 5 cup grated cheese

A 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 grat

| medium-sized onion, minced

Lok spaghetti in salt water until tender. Drain.
Myown hamburger or sausage and minced onion in a little fat.

cheese. Akl tomatoes, spaghetti and seasoning.
Bake at 375° for 35 to 40 minutes. imimer 20 minutes on top of the stove.
Serves 6. Just before serving add % cup grated cheese.

Mgs. ALLEN GINGERICH, Lowville, N, Wr until cheese melts.
vos 6-8.
Rice Ring . I'nank Scemmt, Greensburg, Kan.; Mrs. Hers Frick, Kitchener, Ont., Can.
| cup uncooked rice 11/ teaspoons salt
112 quarts water 3 tablespoons butter Spahlem (Ll‘H’le Sparrows)
Cook rice in salt water until soft. Drain. I agg 2 quarts boiling water
| oup water I/ teaspoons salt

Add melted butter and mix thoroughly. e
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Beat egg thoroughly. P meat and sauce over the spaghetti just bef i
Add water and beat until well blended with egg. .l"‘"“" p()wdered cheese onetog_ gh sl g

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
with the edge of a spoon as it pours over edge of bowl.

Nuivon 8,
Mus. HARRY A. DERSTINE, Souderton, Pa.; PauLa Serrz, Lancaster, Pa.
Mgs. EpenTus FETTEROLF, Lansdale, Pa.

The spatzlein should be an inch long and ¥ inch in diameter. Hot Tamale
Cook for 3 minutes after batter is all in the water. ) ups diced onion 3 cups milk
Drain in colander and top with brown butter. 1 lablespoons fat 2 cups corn meal
Makes 6 servings. W: p:::’d: har:burger i2 teaspoons salt
Lena MoseMANN, Lancaster, 1 :upl c;:“,af:::h or canned ll‘f ::::::::ivfrﬂ.-::::;i:. sauce
1 eggs I/s cup cracker crumbs

11y liced onions and hamburger in fat until slightly browned.

Hungarian Goulash
Ailil tomatoes, corn and seasoning and cook for 15 minutes.

I/ pound spaghetti 2 tablespoons fat
| pound hamburger i I:;; teaspoons sai'l-( 5 derrell "mll epes and add milk and corn meal.
| green pepper, chopp , pound cheese (Italian preferred) e H : g
g G A et o8 G MOA et Farwte: A Ji Mm:llll.:}.lultemate layers of corn meal and meat mixtures in a baking
Brown onions, meat and green pepper in hot fat. i tover with cracker crumbs.

Cook spaghetti in salt water until tender, and drain.
Mix all the ingredients except cheese and cover with water (about

Nuke at 350° for 35 minutes.
Nurves 6-8.

cups). Mgs. C. F. DersTINE, Kitchener, Ont., Can.
Simmer slowly for 30 minutes. Add cheese several minutes before
serving. Cheese Sauce
Serves 6. 1 tablespoons shortening 2 cups milk
Mags. C. A. GravsiLL, Martinsburg, Pa, (butter preferred) /g teaspoon pepper (optional)
1 tablespoons flour 11/ cups grated cheese
thali S TR | teaspoon salt
talian Spaghetti Mult shortening over low heat. Add flour and seasoning.
1 pound hamburger 12 teaspoons salt At until well blended
| medium-sized onion | tablespoon fat B dunlly add milk g
ke g Ve g sttt tdually a , stirring constantly.

‘uok until thick and smooth.
Ailil grated cheese and stir until it is melted.
Nirve with meat, vegetables and casserole dishes.
Mukes 2% cups.

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 /4 cup grated cheese
2 green peppers I/2 cup catsup
| quart strained tomatoes | tablespoon paprika Mushroom Sauce
/4 cup sugar I/y teaspoon mustard Aol
§ Basspwon salf . Ik e ealery | cup thin white sauce (page 91) 1 ::iﬁn:'::,?f:fl/m:::":ﬁ: soup,
/ i

Mix together all the ingredients for the sauce and let simmer 1% hours,
Add meat balls and simmer 1 hour longer.
Cook spaghetti in salt water until tender. Drain.

Al hot cream of mushroom soup to hot white sauce.
Nurve with fish, meat or casserole dishes.
Maukes 2 cups.
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Tomato Sauce

I/3 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. Sti
constantly. .

Serve with fish, meat and casserole dishes.

Makes 1% cups.

egetgbles '
Yegetable Dispes
Chepter ML

W:m IT CAME TO HAVING A BIG ENOUGH GARDEN, GRANDFATHER
wlwiys had plenty of land. “Them that works hard, eats hearty,” he
Wil to say. If the vegetable garden near the house became too
henned in by farm buildings that were enlarged as the needs of his
prowing family increased, he had a solution. It was easy enough to
wiillce an acre strip of ground from one of the fields nearest the house.
hion he had fenced in this land, he had a “vegetable patch.”

Long rows of potatoes, corn, and green beans were planted in this
wnlled patch. There were also rows of pole butter beans. At each
Wil tall pole was planted for the vines to trail on. Four of these poles
io tied together near the top in wigwam fashion. There were also

135
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pumpkin vines, which wrapped themselves around the stalks of co: Bl the cavity wi
. then ) » cavity with pork sausa d i
and produced big orange pumpkins in autumn. And there was alwa " Plioo halves in bakilll)g pan zndg:(;;l al:zst‘;’!t;h I;nre?d oy
a cucumber bed to help meet the need for the seven sours.” When the Hiver and bake at 400° for 40 mi ki
soil was sandy enough, there were also beds of muskmelons Wemove cover and allow (;I(; brc;11 o
WIL.

watermelons.

Onions, radishes, lettuce, peas and cabbage were planted in
garden, where it was handy for Grandmother to gather them in prep
tion for a meal. There were also tomatoes and parsnips and a bed ¢
greens, mustard or turnip tops being the favorites.

The growing children of the family usually were assigned the task ¢
keeping the patch clean. Nancy and Rebecca never minded this wh
it meant being relieved of washing the supper dishes in the cool of th:
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 off pa
bugs, one could have heard them frequently bemoaning the fact tha
they were farmer’s daughters.

Grandmother had her own way of cooking vegetables. She scald
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
strong flavor and “got rid of impurities.” The slightly colored water Wil
then discarded and the vegetables were cooked from nine o'clock unt
noon! If beans were on the menu, the “speck,” or salt pork, was put on [
boil first thing after breakfast and the beans added shortly afterward

We know very little about Grandmother’s special vegetable dishe
as she, like homemakers today, seldom cooked vegetables by a recij

Horvon 6,

Mgs. SamueL Narzicer, Kalona, Iowa

Baked Asparagus

| No. 2 can asparagus tips or 5 hard-cooked
g - eggs
I8 to 20 tips of fresh asparagus 12 cups rich l'nilkgg
4 tablespoons butter | teaspoon salt

4 tablespoons flour g +
! vups buttered bread crumbs P o

p'mwn the bread crumbs in 2 tablespoons of butter.
oo half of the crumbs in the bottom of a baking dish.

Al cooked asparagus and chopped eggs in alternate layers.
Allil weasoning,

Liver with remainder of crumbs.
Muko o white sauce of 2 tablespoons butter, flour and milk.

Puir sauce over contents of the casserole and bake at 350° for 45 min-
i utes, Grated cheese may be used instead of eggs.
Bives 0,

Mgs. Rareu HEaTtwoLE, Dayton, Va.

Green Beans with Bacon

| quart green be e
During those winters before much canning was done, the principh 4 slices bacon W l'/; Lu:s!p::: :::er
stand-bys were potatoes, dried vegetables and fermented foods lik Wl the beans, string and snap in 1 inch lengths
kraut. Among the dried foods, corn and green beans, known as “hi ew bucon or salt pork and fry in the bottom of a saucepan or Dutch

beans” to Grandmother, were most popular. After a preliminary
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 sug
bag filled with dried hay beans, shelled beans or corn.

oven.
_ il the beans and the water.
ik until almost tender and add salt.
vou 4 to 6.
CATHERINE J. MiLLER, Grantsville, Md.

Baked Acorn Squash

3 acorn squash | pound pork sausage Green Beans with Cream Sauce
& tablespoons honey or syrup | teaspoon sage old
| teaspoon salt

Wash each squash and cut in half. IV quarts green beans 2 cups water

1 tablospoons butter or meat drippings 112 teaspoons salt

Remove seeds and strings. 1 tablespoons flour
Put a tablespoon of honey or syrup in each half and sprinkle with sa

and powdered sage.

I cup sweet cream
: il the beans, string and snap in 1 inch lengths.
| hutter in a saucepan and add flour.




- R — W -~

138 MENNONITE COMMUNITY COOKBOOK VEGETABLES AND VEGETABLE DISHES 139

When flour is slightly browned, add beans and water.
Stir occasionally during cooking.

Allil tomatoes, seasoning and boiling water.
L uver and cook until beans are tender.

Cook until almost tender and add salt. Rorves 6.
Just before serving, add the cream. ' Mgs. Harry GERBER, Sugar Creek, Ohio
There should be very little water on the beans at the end of the cookin

period. : Sour String Beans
Serves 6. ¥ quarts cooked string beans ¥% cup brown sugar

Mgs. H. D. H. SHowALTER, Broadway, V' Y4 cup vinegar | teaspoon salt
Y cup water l/s teaspoon pepper
Baked Green Beans Wt the cooked beans in 1 inch lengths.
| quart cooked green beans | teaspoon salt Muke n syrup of the vinegar, water, sugar and salt.
One 10 oz can mushroom soup I/ cup buttered bread crumbs Viur over the beans and bring to a boil. Serve.

I3 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.

I his amount makes 2 quarts if canned.
Mgs. HERBERT A. DERSTINE, Souderton, Pa.

Baked Beans (I)

1 cups navy beans 2 teaspoons salt
Serves 6 to 8. { /4 pound bacon or salt pork 1//2 cups tomato juice
Mgs. EpwaArD GRABER, Rittman, Oh 1 tablespoons molasses | teaspoon dry mustard
Sunk beans overnight in cold water.
Creole Green Beans Uiuln in the morning and add 2 quarts fresh water.
| quart cooked green beans 4 tablespoons butter Lok slowly until the skins burst.
Ya cup diced onion ¥y ieMpaen peRise Iy bacon or salt pork until eris
/4 cup diced green pepper | teaspoon flour | _P . P.
1 teaspoon salt | cup canned tomatoes Ailil ineat and drippings to beans.
Sauté the onions, peppers and cooked green beans in the butter u Al other ingredients and place in a covered casserole.
slightly brov:'n Huke at 325° for 3 hours.

b uop beans covered with liquid while they cook.

Mix the flour, salt and pepper with the tomatoes.
Borvos 6.

i s and cook slowly together for 6 to
it e i g Mgs. Ipa MiLLER, Rittman, Ohio; Mrs. MARTIN S. Goop, Manheim, Pa.

minutes.
Serves 5.
Mgs. ALLEN Brrixorer, Canton, Baked Beans (1)
4 cups navy beans 2 teaspoons mustard
Schnifzel Beans 1 teaspoons salt l/s teaspoon ginger

| onion, minced 2 cup catsup

4 slices of bacon or 2 cups tomatoes Iy oup molasses /2 pound salt pork

/4 pound cubed ham | teaspoon salt ) ’
3 medium-sized onions, sliced /4 teaspoon pepper wk beans overnight in cold water.
| quart string beans 1/3 cup boiling water i and add 2% quarts fresh water and minced onion.

Dice bacon or ham and fry until crisp. ok slowly until the skins burst.
Add sliced onions and fry until a light brown.
Then add string beans that have been cut into small pieces and brc

slightly. Jil & cups of liquid from the beans.
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Place a piece of pork in the bottom of the bean jar or baking dish. Creamed Limas

Add the beans and place the remaining pork on top. | quart fresh Lima beans 2 tablespoons butter
Pour molasses mixture over beans. H,’ taaspoons salt A 1egspohonl peplpkar

§ leaspoons sugar I cup whole mil
Add enough water to cover. R e eons flous 0 i oty

Bake with cover on for 5 hours at 300°.
Remove cover the last 30 minutes.
Add water as necessary during cooking process.

L iver beans with water and cook until tender and almost dry.
il sensoning and milk.

e milk has come to a boil, add a paste made with the flour and
Serves 10. ' ! P
Mgs. Sam Trover, Harper, Ki gream.
go'ni until thickened (2 minutes).
Baked Beans (Ill) ves 5.
: x Mrs. Maup Driver, Waynesboro, Va.
2 cups navy beans 2 tablespoons cooking oil
I onion 2 tablespoons honey E
/s pound bacon 2 apples, sliced in rings Savory Limas
2 tablesposay butiee | tuaapeion sslt Uy wup diced bacon 3 cups fresh Lima beans
Soak dried beans in water overnight. Drain. ' ! :‘::"Pﬂ"'“ ;’* |/2 ="P=+‘"hr e
. . . I8 ablespoons tiour cup Top or evaporare mil
Place whole onion, bacon slabs and butter in the bottom of a gre ,la Bhpeons salt U mspo:n it

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 the
moist while baking.
Cover and bake at 300° for approximately 6 hours.
Do not stir. Add more liquid if necessary.

y the bacon until crisp.

Wend flour in 2 tablespoons bacon fat.

il salt and pepper and slowly stir in the water.
il the fresh Lima beans and cook until tender.
Wil milk and serve.

1wse may be cooked in a pressure saucepan.

Serves 6. Svos 5.6
Mgs. A. E. Reesor, Markham, Ont., . o+,
Mgs. Jacos Stovtzrus, Belleville, Pa.
Baked Limas !
Kidney Bean Casserole
2 cups dried Lima beans | cup canned tomatoes ; :
4 slices bacon or 2 teaspoons salt A oups “’":"’d kidney beans 2 tablespoons vinegar
2 inch cube of salt pork | teaspoon mustard | medium-sized onion, chopped 3 tablespoons brown sugar
| small onion 2 tablespoons brown sugar ! teaspoons prepared mustard | teaspoon salt
wup catsup 4 strips bacon

| green pepper
Woash beans and soak overnight in cold water.
In the morning drain and add 2 quarts fresh water.
Cook until almost tender. w0 in a baking dish and lay strips of bacon on top.
Pour beans in a buttered casserole. w ut 375° for 45 minutes.
Add minced pepper, onion, tomato and seasoning and mix together, w0 to 8.
Place bacon or salt pork on top and bake with cover on casserole. ‘
Add more liquid as necessary. :
Bake 2 hours at 325°; leave uncovered the last 20 minutes.
Serves 6.

Wihilne catsup, vinegar, mustard, salt and sugar.
ulil 1o beans and minced onion.

MARGARET DERSTINE, Souderton, Pa.

Soy Bean Casserole

1 wups dried soy beans 2 cups diced celery

Lois Minincer, Hatfield, Pa.; Mgs, Hertie Genman, Adamstown, I 1 wuarts water 2 tablespoons minced onion
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4 cup diced salt pork 2 tablespoons green pepper Lima-Corn Fritters
2 teaspoons salt & tablespoons flour
/s teaspoon pepper 2 cups milk | cup cooked Lima beans | teaspoon salt
: ? cups canned or fresh corn | teaspoon sugar
Soak beans overnight in sufficient water to cover. 4 tablespoons flour /g teaspoon pepper
Drain off water in the morning and add 2 quarts cold water. | ogg /4 cup fat for frying

Mush cooked beans through a coarse strainer.
Adlil corn, egg, flour and seasoning.

1)10p mixture into hot fat and brown on each side.
Mukes 8-10 fritters.

Cook slowly until beans are soft.

Fry bacon cubes until light brown and add diced celery, onion
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.

Mgs. H. N. Trover, Hartville, Ohio

Grandmother's Dried Hay Beans

Bake at 350° for 35 minutes. ) cups dried green string beans | teaspoon salt
Serves 6 |4 pound bacon or salt pork Water to cover
STELLA HUBER STAUFFER, Tofield, Alta., € Wik dried beans in warm water for 1 hour.
.t bacon or salt pork into small cubes and fry in a Dutch oven or
Bean Loaf heavy saucepan until slightly browned.
3 eups cooked navy, Lima or I/3 teaspoon pepper Adlil beans and partially cover with watef.
pinto beans | hblaspoon minced pur:ley 1 i |‘( until tender and most Of the water is absorbed.
Y2 cup diced bacon or cheese Iz tablespoons minced pepper Iliese beans, a favorite of Grandmother’s day, are still enjoyed in many
i i el Mennonite families. They are dark in color and have a slight

I teaspoon salt e
Mash the cooked beans through a coarse strainer. YLk T

Add the other ingredients and mix well. Chili Con Carne

Shape into a loaf and bake in a greased loaf pan. ; ; o
wie s ] 1 to 3 cups cooked kidney beans 1l/; teaspoons chili powder
Make a sauce by combining and cooking together the following: | pound ground or cubed beef 2 cloves of garlic or | minced onion
| tablespoon butter I cup milk 1 tablespoons chopped suet | cup hot water
2 tablespoons flour | cup cooked tomatoes 11/ teaspoons salt 2 cups tomatoes

| tablespoon flour

Malt the suet and add garlic or onion.

When onion is slightly brown, add the ground or cubed meat.

Ailil flour, salt and chili powder to meat and blend together.

Then add canned tomatoes and hot water.

{yver and let simmer slowly for 1 hour, adding water if necessary.
Adlil kidney beans and bring to a boil.

3 tablespoons chopped onion

Pour sauce over the loaf while it is baking.
Bake at 350° for 40 minutes. 4
Mgs. WiLLiam Rorpp, Detroit, Mich.; MRrs. PEARL ArscHLiMaN, Fayette,

Mustard Beans

4 quarts beans | cup water ;
1 cup brown sugar 3 tablespoons prepared mustard bl‘\'l’ﬂ 6.
| cup vinegar 3 teaspoons salt Ep~a B. MiLLer, Nampa, Idaho

Cook green or yellow wax beans in salt water until tender.

Water should be absorbed until cooking period is over. Harvard Beets

: : : ‘ i .
Add sugar, mustard, vinegar and water. Bring to a boil. '/' ::P' ‘:02‘:0** diced beets 12 ::i ::;?.-"
These may be canned or served cold as a relish or piCkle' II htlas:oon cornstarch 2 tablespoons butter

Mgs. CaLvin Stover, Blooming Glen, | | 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.

Mgs. ALviN DETWEILER, Souderton, Pa.; MRs. LAURENCE SPEIGLE, Boswell,

I iuin and place cabbage in a greased casserole.

Sprinkle with flour, salt, and pepper. Dot with butter.

Al hiot milk and top with grated cheese.

Wiuko at 350° for 85 minutes.

Rorvou 6,

Mns. ELLA Rourer, Wadsworth, Ohio

Beets with Savory Sauce Creamed Cabbage and Dried Beef

12 small beets I cup milk large head of cabbage Il/2 cups medium white sauce
4 tablespoons butter | tablespoon lemon juice % pound dried beef (page 91)

2 tablespoons flour | teaspoon salt /2 cup buttered crumbs

| onion, minced Ifg teaspoon pepper

Lok coarsely chopped cabbage in salt water until tender, Drain.

k chopped dried beef in % cup warm water for 10 minutes.

w0 cnbbage and dried beef in alternate layers in a greased casserole.
it white sauce over mixture and top with buttered crumbs.

ko at 350° for 25 minutes.

ves 4,

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 ﬂnckened.
Add salt and pepper.

Work lemon juice into remaining butter and add to sauce.

: ; MRs. ANDREW LE}mAﬁ, Marion, Pa.
Pour sauce over beets just before serving.

Serves 4. Cabbage Bundles or Stuffed Cabbage Leaves
Mgs. A. E. Reesor, Markliam, Ont.,
Golubtzi
+ | large head of cabbage 2 tablespoons fat
Brussels SPI'OU = )y pound hamburger or chopped round | teaspoon salt
| quart Brussels sprouts 2 cups medium white sauce steak I/4 teaspoon pepper
| teaspoon salt (page 91) | oup rice, cooked One 10/ oz can tomato soup
/2 cup dry bread or cracker crumbs I/2 cup grated cheese | onion, minced I/2 cup 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 last
minutes of cooking period.

nove outer leaves from the cabbage head and cook in salt water for
uhout 5 minutes, or until leaves are flexible.

Serves 6
. il rolling from the rib end and tie securely with thread or fasten
Mgs. A. E. Reesor, Markham, Ont,, € with toothpicks.
' bundles in a baking pan and pour undiluted tomato soup over
ot Baked Cabtsage : v
: ;‘:::'::::";:‘I'* head of cabbage RE i lto:o:‘fllkour ut 350° for 45 minutes or simmer slowly on top of the stove until
I/g teaspoon pepper 2 tablespoons butter tonder.

/2 cup grated cheese

Cut cabbage in wedges ¥ inch thick.
Cook in salt water for 10 minutes.

sour cream 5 minutes before serving.
w0,

Wi Henman R. Scamiot, Newton, Kan.; Mgs. N. A, Linp, Sg., Lebanon, Ore.
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Stuffed Cabbage Head Hot Slaw (l)
| large head of cabbage | onion, minced I i i i :
| pound ground beef 3 strips of bacon Vullow the preceding recipe, but omit the sour cream and add:
/2 cup soft bread crumbs 12 cup milk | agg 2 tablespoons of flour
| egg, beaten | teaspoon salt 1Yy cups milk
| green pepper, minced l/s teaspoon pepper

Alter cabbage has cooked 10 minutes it should be dry.

Adil 1 cup of milk and the sugar and bring to the boiling point.
Hont egg, add flour and remaining % cup milk.

Adil to cabbage mixture and stir until thickened.

ll.ul hefore serving add vinegar and mustard.

rvos 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 cabl
head.

Tie in a cloth and steam or cook slowly for 1 to 1% hours.

Serves 6.

Mags. A. C. Loux, Souderton, Pa.

Evsie MarTiN, Kitchener, Ont.,

Dutch Cabbage

X | meodium-sized head of cabbage | teaspoon salt
Fried Cabbage b slices bacon I/4 teaspoon pepper
! tablespoons flour 6 medium-sized potatoes
6 cups finely shredded cabbage V4 teaspoon dry mustard 1 tablespoons fat 2 cups cabbage broth or tomato juice
5 tablespoons fat I/ teaspoon paprika
I/ teaspoon salt I/3 cup cream Wi cabbage coarsely and cook in salt water until tender.
I1/2 tablespoons sugar 2 to 3 tablespoons vinegar Lt bacon in small pieces and fry until crisp.

Wond flour with 3 tablespoons of bacon drippings and brown.
Ailil seasoning and liquid or tomato juice to make a gravy.
Al sauce to cabbage and place in a greased baking dish.

1 ok potatoes in salt water until soft and then mash them.
Pt mashed potatoes on top of the cabbage.

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. 4 -
$tas, Anics Brrswsan, Harson i Juko at 375° for 25 minutes.
; Buivos 6.
- ‘ Miw, AmiL ALLEN, Birch Tree, Mo.; Mzs. S. Howaro ATHiNsON, Perkasie, Pa.
Hot Slaw (I)
| quart shredded cabbage /2 cup water i !
| teaspoon salt 2 tablespoons butter RECIPG for Makmg Sauerkraut (l)
2 tablespoons sugar I/, teaspoon mustard §
2 tablespoons vinegar I/ cup sour cream juil cabbage about % inch wide. Use a knife or cutter.

Melt butter in a saucepan and add shredded cabbage. il salt enough to taste good.

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 mustal'd.
Simmer another minute and then add the sour cream.
Serves 4.

ok tightly in quart jars.

jars in a large container.

ily seal to let juice expand in fermenting.
1o O days, seal tightly.

ANNA MiLLer, Denbigh,

Ix ualt through cabbage with your hands until it forms its own juice.

Mgs. LEwis MaRTIN, Harrisonburg, Va.
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Recipe for Making Sauerkraut ()

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.

Sauerkraut with Spareribs

| quart sauerkraut 1/; pounds spareribs

2 hours).
Add kraut and continue to cook for 40 minutes.
Serves 6.

Sauerkraut with Dumplings

For dumplings:
1'/y cups flour
I/y teaspoon salt
3 teaspoons baking powder
| egg, beaten
5 tablespoons milk
| tablespoon shortening

| quart sauerkraut

/4 pound salt pork

2 teaspoons sugar (optional)

| cup soft bread crumbs, browned,
or dumplings

Drain sauerkraut and rinse in cold water.
Add kraut and continue to cook for 40 minutes.
Add sugar.

made by dropping dough from a spoon onto hot kraut.
Cook dumplings 12 minutes; keep pan tightly closed.
Serves 6.

Creamed Carrots

3 cups diced cooked carrots | teaspoon salt
| small onion, minced

/2 cup chopped celery
Cook carrots and cut in cubes.

Place jars in a pan while fermenting, as some of the juice will run o
Mgs. Lewis MartiN, Harrisonburg,

Cook spareribs until almost tender in sufficient water to cover (aly

Mgs. Lewis MartiN, Harrisonburgl,

Brown salt pork slightly, add water to cover and cook until almost s

Just before serving, add bread crumbs: browned in butter or dump

Mas. H. D. H. SuowavTer, Broadway, V

I/ cups thin white sauce (page 91)

Cook diced celery and onion together; when soft, add to carrots.

Al white sauce and bring to a boil.

Nurvos 6.

Mgs. FLorence C. Friesen, Greensburg, Kan.

Delicious Creamed Carrots
4 cups sliced carrots
1 tablespoons butter
s teaspoon salt
g:uk cnrrots until tender and almost dry.

Miown the butter and add to carrots and simmer slowly for several
minutes. Season.

nive carrots from the heat and add the cream.

vo immediately.

on 0,

I/g teaspoon pepper
I/3 cup cream

Msgs. J. D. Ramer, Elida, Ohio

Carrot Loaf

1 wups cooked mashed carrots
| snion, minced

Vs sup minced celery

| teaspoon salt

1"/ cups bread crumbs
1 cup milk
2 eggs
2 tablespoons butter
y unlon in butter and add to mashed carrots.
{ vjs, add milk and bread crumbs.
Is tugether and add celery and seasoning.
po {n a loaf and place in a greased loaf pan.
ko ut 850° for 40 minutes.
vou 0,

Miw, Norman Lanprs, Lansdale, Pa.; Louma Staurrer, Tofield, Alta., Can.

Carrots and Dumplings

Dumplings:
| cup flour
2 teaspoons baking powder
| teaspoon shortening
I/2 teaspoon salt
/s cup water or milk

) wups carrots
| laaspoon salt

Waler

wirrots crosswise in 1 inch pieces.

I salt water until tender.

ynke dumplings, sift flour, salt and baking powder together.

I shortening lightly with fingers.

wiuter or milk to make a dough stiff enough to drop from a spoon.
unto boiling carrots and cover tightly.
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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 dumpl
Serves 6.

Pluce on pieces of toast and garnish with browned butter.
Suive at once.
Norvos 6,

AnNa Hersn, Elizabethtown, Pa.
Mgs. ANNiE WEBER, Adamstown,

Scalloped Cauliflower

I large head of cauliflower

3 hard-cooked eggs

2 cups medium white sauce
(page 91)

I/, teaspoon salt
l/4 teaspoon pepper

/4 cup grated cheese

Break the head of cauliflower into flowerets and cook in salt water 7

tender. Drain.

Place alternate layers of cauliflower, diced egg and white sauce

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 u

the top if desired.
Serves 6.

Mgs. Fannie Gasig, York,

Cooked Celery with Sweet-Sour Dressing

2 cups diced celery 2 tablespoons flour

| teaspoon salt | egg

2 tablespoons sugar | cup water

11/5-2 tablespoons vinegar 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.

Mgs. C. J. Kurrz, Elverson,

Creamed Celery on Toast
2 cups diced celery
| teaspoon salt
3 tablespoons butter

(page 91)
6 slices toast

Cut celery in % 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.

| cup buttered bread crumbs

I/3 cup top milk or thin white sauce

Baked Corn

? cups cooked or canned corn | teaspoon salt

1 tablespoons fat I/g teaspoon pepper
1Yy tablespocns flour 2 eggs

I eup milk 2 cup buttered crumbs
| tablespoon sugar
Mult the fat and add the flour.
Allil milk gradually and bring to the boiling point, stirring constantly.
il corn, sugar, salt and pepper and heat thoroughly.
Eﬁlunvu from heat and add beaten eggs.
it In a greased baking dish and sprinkle with buttered crumbs. Bake
at 350° for 35 minutes or until corn is firm.
Rorves 4.

Mgs. WiLLiaMm J. HUNSBERGER, Phoenixville, Pa.
Mgs. Ear. Grove, Dale Enterprise, Va.

Baked Corn and Tomatoes

I/g teaspoon pepper

| cup ground sausage, slightly
browned

| cup cracker crumbs

4 cups cooked corn

& mediur-sized tomatoes, sliced
| cup cooked Lima beans

| teaspoon salt

iune ingredients in alternate layers in a greased baking dish. Season.
1 with erumbs and bake at 350° for 45 minutes.
vou 6,

Mgrs. ELLa Rourer, Wadsworth, Ohio

Scalloped Corn

! cups cooked or canned corn I/ teaspoon pepper

| eup milk | tablespoon sugar
#/1 cup cracker or bread crumbs 2 eggs

1 tablespoons melted butter | teaspoon minced onion
Iy teaspoon salt

I the eggs and add milk and crumbs.

| the corn, onion, seasoning and melted butter.
together well and pour in a greased casserole.
o ut 350° for 40 minutes.

Vou 6,

Mns, WALTER WEAVER, Christiana, Pa.; MRs. HENrRY HuBER, Ronks, Pa.
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Al beaten eggs, flour, baking powder, salt and pepper to the grated
corn. Mix thoroughly.

Ailil the cream.

Mult the fat in a frying pan and drop corn mixture by spoonfuls into
the hot fat,

iown on both sides.
Mukes 16-18 fritters.

Mis. irias LinepEMuTHE, Mt Joy, Pa.; Mes. DaNieL WiTMER, Markham, Ont., Can.

Corn Pudding

Baconized Corn

4 cups fresh or canned corn 11/, teaspoons sugar
| teaspoon salt | cup finely diced bacon
I/4 teaspoon pepper
Place corn 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. .
Mas. H. Law~pis, Lancaster,

1 cups grated corn (fresh preferred) | tablespoon sugar
s 1 eggs 2 tablespoons butter
Fried Corn (n | teaspoon salt | tablespoon flour
2 cups fresh corn pulp 3 tablespoons butter I/y teaspoon pepper I cup milk
2 tablespoons flour | teaspoon salt
3 eggs | cup rich milk Liinte corn and add salt, sugar, pepper, flour and melted butter.

Akl beaten eggs and milk.
P into a greased baking dish and bake at 350° for 35 minutes.
Noives 6, :

Rutn Yoruers, Souderton, Pa.; Mrs. LestTer CRIDER, Chambersburg, Pa.

Split kernels and scrape from the cob.

Heat butter and add corn. Cook at moderate heat.

Keep turning corn with a spatula to prevent burning.

Combine beaten eggs, flour and milk. When corn is light brown,
egg and milk mixture.

Let simmer slowly until thick. | Corn Souffls
< 6 11/; tablespoons butter 1 cups grated corn
erves 0. ! 1 tablespoons flour I/ teaspoon salt
Mgs. GLENN EBERSOLE, Sterling, I cup milk I/g teaspoon pepper
2 eggs, separated
Fried Corn (ll) Melt butter and add flour.
3 cups fresh corn g ; fe;slpoon sa"b . Al milk gradually and cook until thickened.
2 , mi t oons ’ ”
: ‘9:;".' :::::” fénce goinsp HIEH Adlil grated corn, beaten egg yolks and seasoning.

ilil in stifly beaten egg whites.
Four into a buttered baking dish.
ko ut 350° for 35 minutes.

ves 4,

Melt fat and add green pepper and corn.

Fry until a golden brown, stirring frequently.

Add salt and pepper.

When done, add 2 eggs and scramble them over the corn.

Mgs. C H , Orville, Ohi
For variety, 1 cup of diced cooked potatoes or 1 cup of cream may N e i

added instead of the eggs. Maryland Corn Pie
Serves 6. N B St Broadudil & strips bacon 3 cups fresh uncooked corn
rs. H. D. H. SHOWALTER, th 1y cups fine bread crumbs | teaspoon salt
L | green pepper, minced l/s teaspoon pepper
Corn Fritters 1 cups fresh tomatoes | teaspoon sugar

1 lablespoons butter

2 cups fresh corn, grated I/g teaspoon pepper

2 eggs | teaspoon baking powder w0 4§ strips of slightly cooked bacon in the bottom of a baking dish.
Ya cup flour 2 tablespoom cream o the other strips around the sides.

| teaspoon salt 4 tablespoons fat
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Add alayer of bread crumbs, and then a layer of peeled, sliced to
and green pepper.

Sprinkle with salt, pepper and sugar.

Over this place a layer of corn and continue with alternate layers
the dish is filled.

Cover with bread crumbs and dot with butter.

Bake at 375° for 35 minutes.

Serves 6.
Mgs. M. D. BurknoLpER, Harrisonburg,
Dried Corn
2 cups dried corn 2 teaspoons sugar
Water to partially cover I/, cup cream

| teaspoon salt
Soak dried corn for 1 hour in warm water.
Cook corn 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.
ANoOTHER FAVORITE OF GRANDM!

Baked Eggplant with Mushrooms

2 large eggplants I/, teaspoon salt

| cup medium white sauce (page 91) I/ cup bread crumbs

| small can mushrooms I/ cup grated cheese
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
Grack E. Zook, Belleville,
Baked Eggplant with Ham
| large eggplant /s teaspoon pepper
/4 cup chopped onion | egg, beaten

I/4 cup grated cheese

2 tablespoons melted butter
i/ cup buttered bread crumbs

| cup cooked diced ham
I/ teaspoon salt
Cook eggplant in salt water for 10-12 minutes.
Cut in half lengthwise and carefully scoop out center.
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{1t the pulp into fine pieces.
Mix onion, ham, egg and seasoning with pulp of eggplant.
anl]llhollowed-out center and top with buttered crumbs and grated
cheese.
Nuke at 375° for 20-25 minutes.
Norves 4.
Mgrs. Henry Huser, Ronks, Pa.

Fried Eggplant

2 medium-sized eggplants I cup flour or cracker crumbs
1 eggs 1/ cup fat
| teaspoon salt
Paro eggplant and slice in rings % inch thick.
Nouk in salt water for 30 minutes.
Iiain eggplant and dip into beaten egg.
Diodge with flour or roll in cracker crumbs.
Ity in hot fat until a golden brown on both sides.
Norve with tomato sauce (page 134).
Nurves 6 to 8.
Mgs. Husert PeLLMmAN, Harrisonburg, Va.

Scalloped Eggplant

| large eggplant I/5 teaspoon salt
| cup tomatoes 2 tablespoons butter
| tablespoon minced green pepper 3 strips bacon (optional)

| cup soft bread crumbs

Vure oggplant and cut into % inch cubes.
{ ok in salt water until tender and almost dry.
(il tomatoes, green pepper and seasoning.
ur into a greased baking dish and top with buttered crumbs.
tips of bacon may be placed over top.
ko at 375° for 20 minutes.
Pvos 5.
Mgs. Ira S. MiLLER, Hanover, Pa.

Eggplant Soufflé

| large eggplant 2 teaspoons grated onion
! tablespoons butter | teaspoon catsup

1 tablespoons flour | teaspoon salt

| sup milk I/g teaspoon pepper

| cup grated cheese 2 eggs, separated

Y oup soft bread crumbs
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Pare eggplant and cut in % 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
beaten egg yolks. ,

Fold in stiffly beaten whites.

Pour into greased baking dish and bake at 350° for 40 minutes
Serves 6. :

Mgs. VELMA MILLER, Canton, Ohio; Mrs. MARLIN Lauver, Scottdale, Iy

Creamed Mushrooms

2 pounds mushrooms )
s cup buter - ivesrvedloig
2 cup water i
I/2 teaspoon salt 3o,k
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,

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.
Mrs. WiLLis K. Leperacs, Lederach,
New Peas and Potatoes
3 cups fresh peas I top mi
12 small new potatoes I’;:‘ ::ll:::uo':s ";lkur
11/ teaspoons salt 2 tablespoons butter

Cool:hp;eas and potatoes separately in salt water until soft and alm
éfhd peas to potatoes and pour the milk over them.

en milk is at the boiling point, add butter and flour that h

rubbed together. "
Cook until slightly thickened and serve.
Serves 6.

This is a good way to stretch the first peas from the garden.

Mgs. James Bauman, Oyster Point, Va,
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Onion Pie
2 cups sliced onions Salt and pepper
b strips bacon Pastry for one crust (page 354)

|.Ine a pie pan with pastry.

1{ll with thinly sliced onions.

Noason with salt and pepper and add 2 tablespoons water.
Lay strips of bacon over the top.

Huke at 350° for 30 to 35 minutes.
Mgs. MaTtTie ZicLER, Denbigh, Va.

Caramel Cream Onions

12 small white onions 4 tablespoons butter or margarine
12 whole cloves I/, cup cream or evaporated milk
4 tablespoons brown sugar | teaspoon salt

Vel onions and cook in salt water until tender but not soft.
Pluce onions in a frying pan and sprinkle with sugar and butter and

cloves. '
(nok over low heat, turning onions gently until they are caramelized.

Add cream or milk and cook until slightly thickened.

Norves 4.
Puoese Kovs, Kitchener, Ont., Can.
Fried Onions and Apples
4 medium-sized onions, sliced | teaspoon salt
3 large tart apples, sliced /2 cup water

2 tablespoons butter

Ileat butter in frying pan and add sliced onions.

ook slowly until almost tender.

Pare and slice apples.

Then add sliced apples, water and salt.

{over and cook until apples are soft.

llemove cover and fry until water is absorbed, and the apples and
onions are light brown.

Nerves 4.
Mgrs. MeLvin WEeAvVER, Ophir, Ky.

Parsnip Fritters
3 cups cooked parsnips | tablespoon sugar
3 eggs 3 tablespoons butter

| teaspoon salt I cup milk
| tablespoon flour
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Mash cooked parsnips and add beaten eggs, flour, salt, sugar and milk,

Hiown meat slightly and mix meat, corn or Lima beans and seasoning.
Melt butter in a frying pan and drop mixture by spoonfuls into t)

Pl pepper halves and top with cracker crumbs.

hot fat. Atrange in a greased baking dish.
Brown on both sides. Huke at 375° for 25 minutes.
Serves 6. Norves 6 to 8.

Mgs, A. E. Reesor, Markham, Ont., Mgs. D. M. Stovtzrus, Talmadge, Pa.; Ava E. Garser, Elizabethtown, Pa.

: . Mgs. NosLE BLosser, North Lima, Ohio
Fried Parsnips

5 medium-sized parsnips 2 tablespoons butter
| teaspoon salt

Potato Filling for Stuffed Peppers

: | cup hot mashed potatoes /2 teaspoon poultry seasoning
Clean and scrape parsnips. | tablespoon minced parsley | teaspoon salt
Cook whole in salt water until tender, but not soft. ; :9::- well bufern o VZ cupsdcub;d s:ale bread

. i 4 N 5 ablespoons melted butter /4 cup diced cele!
]:C’ll:lt m(;lut:rt:frs;e?tgthmse and pl?.ce m; gbr:]'a('sedtbgl%lzg dlst?] lightl | small onion, minced s teaspoon papp:‘rr

ce do utter Oover parsnips an e a un shghtl

iosnad :lhklh]e n;)ashgd_ pota]g)es and beaten egg together.

Sennis 4 ik the bread in cold water and squeeze dry.
Mgs. WiLLiam Jennincs, Knozville, Ton Adil bread to potato mixture. Add other ingredients and mix well.
Sl filling into green peppers that have been parboiled for 5 minutes.
: P P
Baked Stuffed Peppers () Ihix fills 6 to 8 peppers, according to the size.
With Ham Huke at 375° for 25 minutes.

8 medium-sized green peppers I/2 teaspoon salt Mgs. Forp R. KREIDER, Seville, Ohio

I cup chopped ham I/s teaspoon pepper

I onion, minced Vs cup buttered crumbs Potatoes Baked in Cheese Sauce

I/ cup cooked rice or % cup tomatoes 4 .
cooked diced potatoes 4 cup grated cheese arge potatoes, slice | teaspoon salt
d 1 tablespoons butter /4 teaspoon paprika
Cut tops off peppers, remove seeds and veins. 4 tablespoons grated cheese I teaspoon catsup
Parboil in salt water for 5 minutes. |I/2 Iablesp?lt;ns flour I green pepper, minced
} cups mi

Mix ingredients, except crumbs and cheese, for the filling. 1
Stuff into pepper and top with buttered crumbs 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.

Mgs. Mauvp Driver, Waynesboro, Va.; Mrs. Lizzie Snyper, Walnut Creek, Ohls

Baked Peppers (ll)
With Hamburger or Sausage

Malt butter in saucepan or top of double boiler.
ﬁltl the flour and stir until smooth.
wn ndd salt, paprika and catsup.
Pt in milk gradually and stir until thickened. Add grated cheese.
Lt raw or cooked potatoes in thin slices.
gm'n alternate layers of potatoes and peppers in a casserole.
wor with sauce and repeat until all is used.
ko at 350° for 35 minutes.

4 large green peppers /2 cup crushed soda crackers fves 6. '
Y2 pound sausage or hamburger /2 teaspoon salt Mgs. M. E. Weaver, Annville, Pa.
I cup canned or fresh corn or I/g teaspoon pepper
Lima beans

Baked Potatoes and Tomatoes

4 cups raw, diced potatoes 1 small onion, minced
|4 cup tomato juice or pulp I teaspoon salt

Cut peppers in half lengthwise; remove seeds and veins.
Parboil for 5 minutes and allow to cool.




-

160 MENNONITE COMMUNITY COOKBOOK

VEGETABLES AND VEGETABLE DISHES 161

I/ cup water I/g teaspoon pepper ¥
I/4 cup butter or meat fryings | tablespoon minced parsley French Fried Potatoes
Arrange alternate layers of potatoes, onion and seasoning in a :.:"": f::’app_;’::*:w::';l“ Salt

casserole.

har, . 3

Mix water with tomato juice and pour over contents. :‘“:; 'i"efh“m'st’ze‘fi pg:)atoes and cut lengthwise in strips % inch wide.
Bake at 350° for 45 to 50 minutes. ik in ice water for 30 minutes.
Survenfl Ihuin and dry between paper towels.

Ihop a few at a time in hot fat and fry until nicely browned.

It v best to use a wire basket. Stir potatoes occasionally while they fry.

Diuin on brown paper and sprinkle with salt.
Nerves 6 to 8.

Mgs. RoLLiny HEaTwoLE, Harrisonburg,

Creamed Potatoes with Parsley

3 cups raw diced potatoes 3% cup thin cream
| teaspoon salt 2 tablespoons parsley
I/s 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, Grantsville, Md.

Potato Cakes

2 cups leftover mashed potatoes
| large egg
| tablespoon flour

2 tablespoons cream

| tablespoon minced onion, if desired
4 tablespoons fat

Mix ingredients and shape into flat cakes or drop from a spoon into

Sara K. Bean, Creamery/,

Potato Deutscher hot fat.
7 medium-sized potatoes /g teaspoon pepper 'ty n golden brown on both sides.
6 slices stale bread 2 cups milk Nuives 6.
2 eggs | cup sour cream

| teaspoon salt CATHERINE J. MILLER, Grantsville, Md.
Grate raw potatoes on a coarse grater.

Soak bread cubes in 1 cup 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.

Potato Puffs

| teaspoon salt
11/, tablespoons butter
/4 cup grated cheese

) cups mashed potatoes
| cup hot milk

2 oggs, separated

| teaspoon parsley

Al beaten egg yolks to mashed potatoes.

Serves 6. Then add salt, parsley and mi i
) y and milk and mix together.
Mags. Noan EsersoLE, Birch Tree, Folll in stifly beaten egg whites. e
Iop by spoonfuls int i g ;
Old-fashioned Fried Potatoes lluc{} agm_ into a flat buttered baking dish, placing cakes an
5 liced, cooked potat Vs te p ' :
oot ool G e d Jed ol i i s b sk

Nptinkle with grated cheese and bake at 400° for 20 minutes.
Norves 6.

11/> 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 cream.
Cover and allow to steam until the cream is absorbed.
Serves 6.
Aunt Lina Ressier, Scottdale, Pa.; Mps. ERVIN J. Yoner, Myersdale,

Mgs. EArRL BuckwaLTER, Hesston, Kan.

Volcano Potatoes

w0 preceding recipe, but mold mixture into cones 3 inches high and
place in a shallow baking dish.
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’ Make a deep indentation in the top of each cone and fill with gra @ tablespoons fat Y2 cup milk
2 teaspoons salt 12 cup cream

| tablespoon flour

cheese sprinkled with paprika.
Bake at 425° for 12 to 15 minutes. ' i
{ ook potatoes in enough salt water to barely cover.
Wlen they are nearly done, melt fat in a separate pan and fry the onions
until light brown.

Wlond sugar and flour with milk and cream to make a paste.

AnNA M. MiLLER, Denbigh,

Mashed Potato Blend

4 cups mashed potatoes I/ teaspoon salt
| cup mashed carrots | tablespoon buttered parsley When potatoes are soft add the fried onions.
I egg Ya cup cream Ihen add the paste and vinegar and cook until it thickens
Mix ingredients thoroughly. ‘Ihere should not be more than % cup water on the potatoes when mill

paste is added.

Place in a greased baking dish and garnish with buttered parsley.
Norves 8.

Bake at 375° for 25 minutes.

CATHERINE ]. MiLLER, Grantsville, Md.

Serves 8. E
Nora L. Gross, Doylestown, Ihe sugar and vinegar may be omitted in the above recipe if desired.
Potato Ball . In that case the flour is added to the onions as they brown.
oraro balls 1o milk and cream is poured in just before serving.
3 cups leftover mashed potatoes If3 teaspoon salt
14 cup diced celery I/g teaspoon pepper Bifatans with Cakbs
ge

2 tablespoons butter | cup fine cracker crumbs

Melt butter in a saucepan and add minced celery. I:{: 12:;:dh ::'; ::;t ” har;: : I teaspoon salt
. e, cho H
Fry celery until soft; then add to mashed potatoes. § edicn dhiad P“;’h“ Ry ! :;:f .-:id c;:;ﬁ::: ;:;p b

{nok meat until almost tender.

Aulil chopped cabbage and cook 5 minutes.

Ihen add potatoes cut in 1 inch cubes.

Adlil salt and pepper and cook 20 minutes longer.
Norves 6.

Add seasoning and shape into round balls.
Roll in cracker crumbs.
Fry in deep fat until a golden brown.

Makes 18 small balls.
Mss. Jacos M. Kurrz, Fleetwood, It

Potatoes with Ham CaTHERINE ]. MILLER, Grantsville, Md.

I/ pound smoked ham 11/> teaspoons flour i .

6 large potatoes, sliced /2 cup thin cream Grandmo{'hﬂ' s Potato Pie

| teaspoon salt '] '"l;!l' potatoes, sliced 2 tablespoons minced parsley

y t
Cut ham into small cubes and cook until almost tender. A tou s;:‘;:‘:":‘ﬁ““" ; ::::Gswwn flou:
: espo

Then add sliced potatoes and salt. /s teaspoon pepper P'?’" P4 e

page 354)

When potatoes are soft and almost dry, add flour and cream that ha

been mixed together. .
Bring to a boil and serve.
Serves 6.

L e o flat baking dish with pastry.

Ll potatoes in thin slices and place in shell.

iinkle with salt, pepper, flour and parsley.

Il water and dot with butter.

oo crust on top and fasten securely. Cut a few small holes in it to
keep it from running out.

ko at 350° for 1 hour.

vy 6.
Ive Mgs. Invin G. Kous, Spring City, Pa.

Kate Beacuy, Grantsville,

Potatoes with Onions and Sour Dressing

4 cups diced raw potatoes 2 tablespoons sugar
| cup sliced onions 3 tablespoons vinegar
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Scalloped Potatoes

& cups raw potatoes, sliced thin I onion
4 tablespoons flour 2/ cups hot milk
2!/s teaspoons salt 2 tablespoons butter

I/g teaspoon pepper
Place a layer of potatoes in a buttered baking dish. Add minced
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 to 1% hours.

Serves 6. _
Mgs. MarTiN Goob, Manheim,

Mns. WiLmer HocusTETLER, Walnut Creek,

Variations:

1. Make a white sauce with the milk, flour and butter (page 90).
Melt % cup grated cheese in the sauce.
Pour over the potatoes.

2. Top with % cup soft bread crumbs and strips of bacon.

3. Add 1 cup grated cheese to the top of the potatoes 15 minutes b
the cooking is completed.

4. Add 1 cup ground ham in alternate layers with the potatoes.

Scalloped Potatoes with Endive

3 cups diced potatoes I/4 teaspoon pepper
1'/2 cups chopped endive g slices bacon
| teaspoon salt 2 cups milk
Arrange raw, diced potatoes and chopped endive in alternate layers
a baking dish.
Sprinkle with salt and pepper.
Pour the milk over the mixture.
Top with strips of bacon and bake at 375° for 1 hour.

Serves 6.
Mags. D. W. Leuman, Harrisonburg, Vi

Potato Chips

12 large potatoes Salt
Fat for deep-fat frying
Slice potatoes very thin on a vegetable slicer into a bow!] of cold w
Let stand 1 hour, adding ice cubes as necessary.
Drain and dry thoroughly between towels.
Drop in hot deep fat at 390° and fry until light brown.
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Drin on brown paper and sprinkle with salt.
D)o not use new potatoes.
Avice SeLzer, Canton, Kan.

Candied Sweet Potatoes (l)

6 medium-sized sweet potatoes /2 cup honey
| teaspoon salt /2 cup orange juice
/4 cup butter

ook potatoes until soft, but not mushy.
Hemove skins and cut in half lengthwise.
Arrange in a buttered baking dish and sprinkle with salt.
IHent together the butter, honey and orange juice.
I'our this mixture over the potatoes.
Huke at 400° for 25 minutes.
Norves 6.
Mgs. VERNON MicHAEL, Scottdale, Pa.

Candied Sweet Potatoes (l)

I'ollow Recipe I, but omit the orange juice and honey and add:

Y cup water
| cup of brown sugar
Melt the butter and sugar in a skillet and add the water.
lring to a boil and then add sweet potatoes.
Cook slowly until liquid is thick.and the potatoes are brown.
Norves 6.
Mgs. Joun A. LEaman, Boswell, Pa.

Carameled Sweet Potatoes

5 medium-sized sweet potatoes 3 tablespoons flour

| teaspoon salt 8 marshmallows

| cup brown sugar | cup thin cream

2 tablespoons butter /2 cup chopped nuts
Lok potatoes until tender.
Dinin and cool.
Lt in half lengthwise and arrange in greased baking dish.
Mix salt, sugar and flour and pour over potatoes.
Dot with butter.
Add marshmallows and nuts and pour cream over all.
ke at 350° for 45-50 minutes.
Norves 5.

Hmpa Yoper, Address Unknown
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Sweet Potato Balls or Croquettes

hed sweet potat & marshmallows
f ::f:poon salt - 12 cups crushed corn flakes

11/ tablespoons butter | egg white

| tablespoon sugar
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 corn ﬂakec_.
Place in a flat, greased baking dish and bake at 400° for 20 minutes

until golden brown.
Serves 6.

Mgs. SAMUEL S. SHANK, Broadway, V

Scalloped Sweet Potatoes and Apples

4 medium-sized sweet potatoes /s cup butter
3 large tart apples /2 cup maple syrup or honey

| teaspoon salt

Cook the sweet potatoes and cut in slices % inch thick.

Slice apples in rings % inch thick. Do not pare.

Sauté apple rings in 2 tablespoons butter until light brm.

Arrange alternate layers of sweet potatoes and apples in a
casserole.

Make a syrup of the remaining butter and maple syrup.

Pour over the ingredients and bake at 375° for 40 minutes.

Serves 6.

SteLLA HUBER STAUFFER, Tofield, Alta., Can,

Scalloped Sweet Potatoes and Pineapple

6 medium-sized sweet potatoes I/ cup brown sugar
6 slices of pineapple /s cup butter “
¥% cup pineapple juice | teaspoon sa
Cook sweet potatoes in salt water until almost soft. .
Slice cooked potatoes and arrange in alternate layers with chopped
ineapple. - il
Blenﬁ 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. Mgs. E. M. Guick, Parkesburg,

VEGETABLES AND VEGETABLE DISHES 167

Orange Sweet Potatoes

6 medium-sized sweet potatoes 3 tablespoons melted butter

| cup orange juice 1/3 cup white sugar
2 teaspoons grated orange rind 1/3 cup brown sugar
| tablespoon cornstarch | teaspoon salt
Cook potatoes in jackets until almost soft.
ltemove skins and cut in quarters lengthwise.
Combine sugar, salt, butter, orange juice and rind and cook until
thickened.
Arrange sweet potatoes in a greased baking dish and pour sauce over
them,
Bake at 350° for 35 minutes.
Serves 6.
Mgs. T. H. Bercey, Fentress, Va.

Mashed Sweet Potatoes

6 sweet potatoes | teaspoon salt

| cup crushed pineapple 2 tablespoons butter

Y4 cup chopped walnuts Juice of | orange
Huke the sweet potatoes whole until soft.
Cut a slice off, on side of each potato, and scoop out the center with a

spoon.
Mash the potatoes and add other ingredients, mixing well.
Hefill the shells with the mixture.

Horves 6.
FaANNIE A. GaBLE, York, Pa.
Sweet Potato Pudding
2 cups mashed sweet potatoes I teaspoon salt
2 eggs 2 tablespoons butter
I cup top milk 8 marshmallows or

6 tablespoons sugar Y2 cup marshmallow whip

Uook sweet potatoes with skins on until soft.
Poel and mash and add sugar, salt, melted butter and rich milk,
Hoat eggs well and add to mixture.
Pour in a buttered baking dish and top with marshmallows.
Nake at 350° for 45 minutes.
Norves 6.

’ Mgs. WiLLIAM JeENNINGS, Knoxville, Tenn.
Mgs. CHARLIE SHANK, Chambersburg, Pa.
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Baked Salsify

2 cups cooked salsify (oyster plant) 11/ teaspoons salt
2 eggs I/g teaspoon pepper
3 cups crushed soda crackers 3 cups milk

2 tablespoons butter

Clean 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.
Mgs. Lizzie Le Fevre, Sterling, Ill,

Creamed Spinach on Toast

2 pounds spinach | tablespoon butter

I3 cup thin cream 142 teaspoons flour

I/, teaspoon salt j | egg, beaten
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 % cup cream, butter and salt.
Mix flour and beaten egg with remaining cream and cook until

thickened.
Pour sauce over spinach.

Serves 6.
Mgs. A. E. Reesor, Markham, Ont., Can,
Scalloped Spinach
2 pounds spinach 4 tablespoons melted butter
2 eggs, beaten 3 teaspoon salt
2 cups milk I/3 teaspoon pepper
2 cups bread crumbs I/, cup chopped bacon
Cook and chop the spinach.

Add other ingredients, reserving bacon and % cup bread crumbs.
Mix thoroughly.
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Sprinkle bread crumbs and chopped bacon on top.
Bake at 350° for 35-40 minutes.
Serves 6.
Fannie A. GasLg, York, Pa.

Succotash with Ham

| ham butt | teaspoon salt

2l/2 cups fresh Limas 3% cup thin cream

2!/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 corn and diced ham.
Just before serving add hot cream.
Serves 8.

SteLLA HuBER STAUFFER, Tofield, Alta., Can.

Baked Tomatoes

3 cups canned or fresh tomatoes 2 tablespoons butter
2 tablespoons sugar 4 cup grated cheese
| teaspoon salt | cup buttered bread crumbs
I/g teaspoon pepper
Place tomatoes in a greased baking dish.
Add sugar, salt and pepper.
Melt butter and rub into bread crumbs.
Sprinkle crumbs on top of tomatoes and then add grated cheese.
Huke at 8350° for 35 minutes. Add grated cheese during last 10 minutes
of cooking.
Serves 6,
Mrs. Henry LamserTsoN, Pocomoke City, Md.

Fried Tomatoes

4 medium-sized tomatoes /s teaspoon pepper

I/2 cup flour 2 tablespoons brown sugar
I/ teaspoon salt | cup cream

3 tablespoons fat

Use ripe but firm tomatoes.

1o not remove skins.

Cut in slices % inch thick.

Holl in flour and fry in hot fat.

When browned on both sides, sprinkle with salt, pepper and brown
sugar,

Place tomatoes on a platter.
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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.

Mgs. Irvin G. Kors, Spring City, Pa.; Mrs, STaNLEY DErsTINE, Souderton, Pa,

Tomato Fritters

2 cups cooked tomatoes 1/, teaspoon salt

2 eggs I/3 teaspoon pepper
12 cups cracker crumbs 1/ teaspoons sugar

| small onion, minced 3 tablespoons fat

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.
ErizaBers GEHMAN, Mohnton, Pa

Tomato Dumplings

For dumplings:

11/ cups flour
I/> teaspoon salt
3 teaspoons baking powder
12 cup milk

3 cups tomato juice
I/3 teaspoon salt
| tablespoon sugar

I/g teaspoon pepper

Heat tomato juice, add salt, sugar and pepper.

Sift flour, % 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.
Mgs. AManpa Borey, Hartville, Ohio

Tomato Soufflé

I/4 pound cheese, diced
I/4 teaspoon paprika

I/ teaspoon dry mustard
3 eggs, separated

3 tablespoons butter
4 tablespoons flour
I/, teaspoon salt
| cup condensed fomato 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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Remove from heat and add unbeaten egg yolks. Mix well.
I'old in stiffly beaten whites.
Pour in a greased baking dish and bake at 350° for 45 minutes.
Serve at once.
Serves 6.
StELLA HUBER STAUFFER, Tofield, Alta., Can.

Baked Stuffed Turnips

| teaspoon salt

I/s teaspoon pepper
| tablespoon butter

4 medium-sized turnips
4 medium-sized tomatoes
2 tablespoons uncoocked rice
2 cups water
Chop the tomatoes and add rice, water and seasoning.
ook until the rice is soft.
Scoop out the centers of the turnips, leaving a shell % inch thick.
Chop centers and add to tomato mixture.
Iill centers of turnips with stuffing.
Sprinkle with bread crumbs and place turnips in a greased baking dish.
Add % cup water, cover and bake at 350° for 1 hour.
Serves 4.
Nora L. Gross, Doylestown, Pa.

Turnips and Potatoes in Broth

3 medium-sized potatoes
3 medium-sized turnips

Salt and pepper

212 cups beef broth

Pure 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.

From GRANDMOTHER'S COOKBOOK

Turnip Soufflé

| cup cooked turnips I/ teaspoon pepper
2 tablespoons cream I egg

| cup cracker or bread crumbs I tablespoon sugar
| teaspoon salt I cup milk

| tablespoon butter

Mash cooked turnips and add % cup crumbs, beaten egg, cream and
seasoning.

Mix together and add milk gradually.

I'lace in a greased baking dish and cover with remaining crumbs and
dots of butter.
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Bake at 350° for 45 minutes.
Serve at once.

Serves 6.
Mpgs. Artrur EBERsoLg, Birch Tree, Mo

Vegetable Croquettes

3 cups mashed potatoes | teaspoon salt
1 cup minced celery I/g teaspoon pepper
2 onions, grated | egg
| cup grated carrots Bread crumbs
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.

Mps. Piiares A. Lanpis, Lancaster, Pa.

Vegetable Loaf

2 cups milk or vegetable broth
2 teaspoons salt
I/ teaspoon pepper

If; teaspoon celery salt

| cup grated cheese

1/, cup bread crumbs

| cup cooked peas

| cup cooked carrots

| cup cooked string beans
2 cups mashed potatoes
3 tablespoons butter

| onion, minced
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.

w

Mgs. H. Laxpis, Lancaster, Pa.

Vegetable Pie

| cup cooked meat, pork ribs For pastry:
preferred I cup flour
11/ cups potatoes, diced 2 teaspoons baking powder
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| cup diced carrots
2 cup celery
| teaspoon salt
V4 teaspoon pepper
Cook vegetables until almost soft.
Add to chopped meat and seasoning.
Place in greased baking dish.
Make pastry and pat dough to size of baking dish.
Lay on top of vegetables.
Bake at 350° for 45 minutes.
Serves 6.

2 tablespoons fat
I/2 teaspoon salt
s cup milk

Mgs. EL1 WENGER, Blue Ball, Pa.
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SALADS ARE NOT LISTED AMONG THE RECIPES FOUND IN GRANDMOTHER §
old-fashioned cookbook. This fact is not too surprising, since the iden
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 salads
were a part of the diet of our great-grandparents. Those dishes of
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.
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CORN SOUP WITH RIVELS! This soup was thickened with tiny rivels and gl
nished with buttered bread crumbs. The soup tureen dates from early days.

% N 2o i il
BIG DUMPLINGS AND LITTLE DUMPLINGS! The Dutchman doesn 't mind whidh

vou serve, Snitz and Knepp or Dampknepp as main dishes, or Cherry Knepplies ol
' Apple Dumplings as dessert.
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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

vlishes on the shelf in the cellar. Grandmother had made cucumber,

heet, and green tomato pickle on those days before the first frost came
to 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
your |spring] too much cannot be said in favor of onions. Whether raw
or cooked they are especially good, both medicinally and as a skin
honutifier.”

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
\ salad, but that she can be creative.

MEAT, FISH AND EGG SALADS
Chicken Salad

] cups diced, cooked chicken | teaspoon salt

I/ cups diced celery /3 teaspoon pepper
} hard-cooked eggs 2/3 cup mayonnaise
I sweet pickles, chopped 3 tablespoons cream

Clut the cooked chicken in % inch pieces.

Chop celery and pickles and add to chicken.

Chop eggs, coarse, and add to mixture.

Add seasoning.

Adld cream to mayonnaise; when smooth, mix with chicken.
Norve on lettuce.

Norves 8.
Sapie Easn, Davidsville, Pa.; Mrs. P. R. KennEL, Sheckley, Neb.
Chicken Relish Mold
| cup cooked chicken 2 tablespoons minced onion
% cup celery, sliced thin I/ teaspoon salt
¥4 cup chopped carrots | package lemon-flavored gelatin
I/4 cup diced sweet pickle 2 cups hot water
Dissolve gelatin in hot water.

Add salt and minced onion.
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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.

-_— @ W

Serves 6 to 8.
Mgs. LiLLian WoucuT, Cullom, Il
Crab Meat Salad
| cup flaked crab meat | teaspoon salt
2/3 cup diced celery Mayonnaise

6 small tomatoes

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.
Marcaner LavsertsoN, Pocomoke City, Md.
Salmon Salad
2 cups flaked salmon I/, teaspoon salt
I/ cup minced celery I/g teaspoon paprika
1/ cup shredded cabbage Mayonnaise

Flake salmon and add vegetables and seasoning.
Moisten with mayonnaise.
Serve on lettuce, garnish with hard-cooked eggs if desired.

Serves 6.
Eprra Kerrer, Waterloo, Ont., Can,
Tuna Fish Salad
| cup tuna fish | minced green pepper
| cup shredded cabbage 1 large carrot, diced
| cup cooked peas | tablespoon minced onion
1/, cup diced celery Mayonnaise

I/, teaspoon salt
Flake the tuna fish and add chopped vegetables and seasoning.
Toss together and mix with mayonnaise or salad dressing,.
Serve on lettuce.

Serves 6.
Mps. RacHEL PoweLL, South English, lowa
Deviled Eggs
4 hard-cooked eggs 2 teaspoons vinegar
I/; teaspoon salt | tablespoon mayonnaise
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I
'/| teaspoon pepper | tablespoon cream
V4 teaspoon mustard

Cut eggs in half lengthwise.

lemove yolks and mash until smooth.

Add other ingredients and mix well.

I\elill the whites and garnish with paprika or parsley.
Horves 4.

Mgs. SamueL RAMER, Versailles, Mo.

Egg Pinwheel Salad

Water cress, parsley or green
pepper

4 hard-cooked eggs
4 small tomatoes
I cup salad dressing
Cut eggs in eighths lengthwise.
P'oel tomatoes and chill.
Cut in eighths lengthwise.
Arrange egg and tomato slices alternately on a round platter to resemble
a pinwheel.
F'lace salad dressing in center and garnish with greens.
Norves 4.

Mgs. A. E. Reesor, Markham, Ont., Can.

VEGETABLE SALADS
Bean Salad

3 cups cooked navy or string beans 2 tables i
poons vine

4 hard.-coel.ed eggs 14 teaspoons salt i

| medium-sized onion 2/3 cup salad dressing

| large sour pickle, chopped
Chop eggs, onion and pickle.
Il green string beans are used, cut in 1 inch lengths.
Addl beans and seasoning,

Mix together and add salad dressing.

Norves 8.
Mgs. L. P. SHOWALTER, Broadway, Va.
Kidney Bean Salad
2/y cups canned kidney beans, I3 teaspoon salt
drained

2 tablespoons sugar
2 tablespoons vinegar
Y4 cup salad dressing
2 tablespoons cream

Y4 cup chopped celery
2 hard-cooked eggs
| medium-sized onion, minced
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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.
Mgs. AaroN Geric, Woodburn, Ind.
Beet Salad
6 small beets, cooked Dressing:
I medium-sized onion, diced | egg, beaten
12 cups shredded cabbage 2 teaspoons sugar

| teaspoon mustard

| teaspoon salt

| tablespoon flour

/4 cup vinegar

| cup sour cream
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.
Miss KircuHoreR, Bluffton, Ohio

Beet and Apple Salad

2 cups cooked beets, diced I/2 cup salad dressing
2 cups raw diced apple 4 cup chopped nuts
2 hard-cooked eggs Parsley
Mix together lightly the diced apples, beets and eggs.
Add salad dressing and garnish with chopped nuts and parsley.
Serves 6.
Mgs. M. T. BracksiLL, Harrisonburg, Va.

Cabbage Salad (I

I small head of cabbage 2 tablespoons sugar
| cup drained pineapple cubes I/2 teaspoon salt
I dozen marshmallows 4 tablespoons mayonnaise

Chop cabbage and add pineapple.
Cut marshmallows in small pieces and add to cabbage mixture.
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Add sugar and salt to mayonnaise and mix with salad.
Sorves 6.
Tae MexnNoniTE HoMmEe, Maugansville, Md.

Cabbage Salad (ll)

| quart chopped cabbage 2 tablespoons butter
| cup ground peanuts 4 tablespoons sugar

I/; teaspoon salt 4 tablespoons cream
2 eggs /2 cup vinegar

Chop cabbage and add ground peanuts.

Muke a cooked dressing with the remaining ingredients. See directions
for Cooked Salad Dressing (page 197).

When thickened, remove dressing from heat and cool.

P'our it over cabbage and peanut mixture.

Herves 6.
Mgs. FLoyp Newcomer, Seville, Ohio
Cole Slaw
4 cups finely shredded cabbage 3 tablespoons sugar
/4 cup sour cream | teaspoon salt
4 cup vinegar I/g teaspoon mustard

Chop or shred the cabbage.

Mix together the sugar, salt, mustard, vinegar and sour cream.
P'our over cabbage and mix well.

Carnish with green pepper rings.

Sorves 6.
SteELLA HUBER STAUFFER, Tofield, Alta., Can.
Carrot Salad
| small head of lettuce 3 teaspoon salt
4 medium-sized carrots /2 cup vinegar
I/y cup raisins /2 cup sugar
/4 cup American cheese grated or | cup sour cream

chopped nurs

Chop the lettuce into small pieces.

(irate carrots.

Mix together and add raisins.

Mauke a dressing with the sugar, salt, vinegar and sour cream.

. P'our dressing over the salad mixture.

Serves 6.
Jessie Hamivton, Sheridan, Ore.
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ook sauce in 2 tablespoons bacon drippings until thickened.
I'our hot mixture over endive and mix together lightly.
Cinrnish with eggs and bacon.

herves 6.

Cucumber Salad

Russian
I quart thick sour milk or | tablespoon salt

' buttermilk 2 tablespoons vinegar

& idianisbonl dbininbiad Epitu Kerrer, Waterloo, Ont., Can.

Pare and slice cucumbers into thin rings.

_ Fresh Garden or Spring Salad
Sprinkle with 1% teaspoons salt and let stand 3 minutes.

: | medium-sized head of lettuce | small onion, grated
Beat sour milk with an egg beater until smooth. 2 cups coarsely diced tomatoes /4 cup sliced radishes
Add vinegar avid remaining salt. | cup sliced cucumbers French dressing

Drain cucumbers and add to milk.
This is rather thin and is eaten with a spoon.
Mgs. Joun A. WARKENTIN, Mountain Lake, Minn,

Chop vegetables and toss together lightly.
Chill and moisten with French dressing just before serving,
Serves 6, i
Mgs, Canr Hartman, Waynesboro, Va.

Dandelion Salad

4 hopped dandel Drlﬁssmf; f Lettuce Salad
cups chopped dandslion 1'/2 tablespoons flour ;
3 h'mtﬂﬂﬁz eggs : hasp::an salt ! ha'ad of .[IHuca Yy cup salad dressing |
3 slices bacon | egg | onion, minced I teaspoon mustard
2 tablespoons sugar Y2 cup grated cheese 2 tablespoons cream

| teaspoon salt 2 tablespoons vinegar

I ¢
/4 cup vinegar 2!/ tablespoons sugar

2 cups milk or water

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.

P'our over the lettuce and mix lightly.

Serves 6.

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.

MRgs. Georce BoLLiNcer, Marion, Pa.

e Pea Salad
Msgs. J. Invin LEnmaN, Chambersburg, Pa.; Aunt Lina RessLER, Scottdale, Pa. 2l/; cups cooked peas I small head of lettuce
2 tablespoons chopped onion I/, teaspoon salt
: 4 tablespoons cream cheese I/2 cup salad dressing
Endive Salad 4 tablespoons chopped sweet pickles 3 tablespoons cream
; :::‘{:fo:::i::g:'" bleached |'/1|' ::::::::'sf;"f Cut cheese and pickles in small pieces.
3 slices bacon 4 teaspoons vinegar Add onion.
2 teaspoons sugar 3% cup cream Mix with drained peas.
Wash and chop the endive. Add cream and salt to salad dressing,
Chop bacon and fry until crisp. I'our over vegetables and mix lightly.
Remove from drippings. Serve on lettuce leaves.

Serves 6.

Mix salt, sugar, and flour; add vinegar and cream. Stir until well
blended.

Mns. AaL ScureceL, Shickley, Neb.
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Potato Salad

8 medium-sized potatoes
4 hard-cooked eggs
I medium-sized onion
2 small carrots, ground
| cup celery, diced

11/; teaspoons salt

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, % cup of sandwich spread or mayonnaise may be added to
dressing before it is poured over vegetables.

Serves 8 to 10.

Mgs. Ricuarp DaNNER, Hanover, Pa.; Mgs. G. P. SuowALTER, Broadway, Va.

German Potato Salad

& frankfurters, cooked and chopped
4 cups hot diced potatoes
I/ cup chopped celery
| medium-sized onion, chopped
| tablespoon chopped parsley
12 teaspoons salt

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.

4 cups chopped spinach
| medium-sized onion

Mgs. E. Kermvar Styer, Souderton, Pa.

Spinach Salad
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3 hard-cooked eggs 2 tablespoons sugar
Dressing: | teaspoon salt 2 tablespoons vinegar
I tablespoon flour Wash and chop spinach.

2 eggs

V2 cup sugar

/2 cup vinegar

| teaspoon mustard
113 cups water

2 tablespoons butter

Dice onion and 1 hard-cooked egg and add to spinach.
Mix salt, sugar, cream and vinegar to the salad dressing,
'our over the spinach.
Slice remaining 2 eggs and garnish salad.
Serves 6.
Mgs. D. N. Reesor, Markham, Ont., Can.

Sunshine Salad

2 tablespoons lemon juice

cup grated carrots 3 tablespoons orange juice

cup chopped apples 2 teaspoons sugar

teaspoon minced onion or l/2 teaspoon salt

green pepper

Mix together lightly the shredded cabbage, grated carrots, chopped
apples and minced onion or green pepper.

Place in a bowl and chill in refrigerator.

Mix together the salt, sugar and fruit juices.

Pour over the salad ingredients and serve.

Serves 6.

cup shredded cabbage

EtneL CHARLES, Lancaster, Pa.

| tablespoon flour
2 tablespoons fat
1/3 cup sugar
1/3 cup vinegar
!/s teaspoon pepper
2/3 cup water

Tomato Salad

& medium-sized tomatoes 2 tablespoons chopped parsley

| small onion | teaspoon salt

| cup chopped celery Mayonnaise
Sikin tomatoes and dice in a bowl.
Add minced onion and chopped celery.
Mix lightly and add mayonnaise and seasoning.
Carnish with chopped parsley.
Serves 6.

Lena KRemER, Palmyra, Mo.

Tomato, Celery and Cabbage Salad

| cup diced tomatoes
| cup chopped celery
| cup chopped cabbage

3 hard-cooked eggs
Olives or small pickles
French dressing or mayonnaise

Mix together lightly the chopped vegetables.
Add mayonnaise or French dressing and serve on lettuce.

2/3 cup salad dressing
2 tablespoons cream
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Garnish with olives or pickles, and hard-cooked eggs cut in lengthwise

pieces.
Serves 6.
Mgs. D. B. BETzNER, Kitchener, Ont., Can,
Turnip Slaw
6 medium-sized turnips 2 tablespoons sugar
2/3 cup sour cream | teaspoon salt
2 tablespoons vinegar 2 tablespoons minced parsley

Pare and grate raw turnips.

Pour over them a dressing made by combining the sugar, salt, vinegar
and cream.

Garnish with parsley.

Serves 6.
ANNA M. MiLLER, Denbigh, Va,

FRUIT SALADS
Angel Salad

| cup marshmallows, chopped 2/3 cup pineapple juice
3 bananas or | pound white grapes | egg
| cup pineapple 2 tablespoons sugar

I/ cup crushed peanuis | tablespoon cornstarch

/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

juice.
Cool dressing and add the whipped cream.
Combine dressing with salad mixture and serve on lettuce.

Serves 6.
MaRTHA MARTIN, Salem, Ohlo

Apple Salad

8 apples (Delicious preferred) s cup coconut
2 bananas :51 cup pe;muh
/2 cup chopped celery 2 cup walnuts
'/: cu: raisins Juice of /2 lemon (optional)

Dice apples, do not pare them.

Place them in weak salt water while other ingredients are prepared or
add lemon juice and mix thoroughly. This keeps fruit from turning
dark.
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Drain and add chopped celery, bananas, raisins, coconut and nuts.
Muke one of the two following salad dressings and pour over the apple

mixture.
Serves 6-8.
Dressing:
I. Make a cooked dressing of the following:
| cup water | tablespoon cornstarch
| teaspoon vinegar 4 cup cream
/4 teaspoon salt | teaspoon vanilla
| cup sugar

II. An uncooked dressing may be made as follows:

/4 cup peanut butter I/ cup sugar
4 cup cream /2 cup mayonnaise

Mpgs. MauLon Brosser, Harrisonburg, Va.

Apple and Vegetable Salad

2 cups diced apples Dressing:
I/y cup shredded carrots 3 eggs
/2 cup diced celery /2 cup sugar
I

/2 cup chopped peanuts tablespoon flour

| tablespoon butter
4 cup vinegar
/2 cup cream
Mix apples and chopped vegetables together.
Clook dressing until it thickens.
Add cream and allow to cool.
Pour dressing over salad mixture and serve.

Serves 6.
Mgs. J. R. Lanpis, Seville, Ohio
Avocado Pear Salad
2 avocado pears I head lettuce
3 hard-cooked eggs | head garlic
2 slices bread, toasted French dressing

lemove skin from the pears and chop in % inch pieces.

Chop eggs and lettuce, coarse.

Cut toasted bread into % inch cubes.

Hub the salad bowl with garlic.

Toss together lightly the lettuce, egg, bread and avocado pear.
Add French dressing.

Serves 6,
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Banana Salad

& bananas Dressing:

/2 cup nut meats 2 cups water

| cup chopped marshmallows | tablespoon cornstarch
| tablespoon vinegar
| cup sugar
2 egg yolks

I/3 teaspoon salt

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. Mags. Raymonp BurknoLDER, Orville, Ohio
Candlestick Salad
4 slices pineapple Maraschino cherries
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.
Mgs. Hersuey WEAVER, Blue Ball, Pa.
Christmas Salad
4 slices pineapple Cranberry jelly
/2 cup Philadelphia cream cheese English walnuts

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 4.
Mgs. Joun KoPPENHAVER, Perkasie, Pa.
Cranberry-Orange Relish
4 cups cranberries 3 apples
2 oranges 2 cups sugar

Wash berries and grind through food chopper.
Wash and core apples and chop very fine.
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I'vel oranges and remove seeds.

Crind rind and oranges through chopper.

Mix ingredients together and add sugar.

1ot stand in refrigerator for 12 to 24 hours before serving.
Serves 8.

Mgs. Sam Repcer, Greensburg, Kan.
Mgs. HENRY LaMBERTsON, Pocomoke City, Md.

Foamy Salad

2 cups shredded cabbage I cup chopped nuts

3 bananas, diced | cup marshmallows, chopped
| cup crushed pineapple | cup mayonnaise

| cup sweet cherries | cup whipping cream

(lombine cabbage, fruits, nuts and marshmallows.
Whip the cream and add to mayonnaise.

I'our dressing over salad mixture and blend.

Lot stand in refrigerator 1 hour before serving.
Serves 6 to 8.

Mgs. WALTER Suank, North Lima, Ohio

Fruit Salad (I)

3 oranges 2 cups peaches or pears
1 bananas (canned or fresh)
| cup chopped pineapple | cup California grapes

/4 cup chopped walnuts

Peel the oranges and separate into sections. Remove seeds and skin

surrounding each section.

Cut grapes in half lengthwise and remove seeds.
(hop bananas and peaches or pears in ¥ inch cubes.
Mix all ingredients and serve with favorite salad dressing or use as an

appetizer or dessert.

Serves 6.

Fruit Salad with Sweet Dressing (1)

3 oranges Dressing:
3 apples 2 cup sugar
2 cups chopped pineapple | egg
| pound Malaga grapes | tablespoon cornstarch
12 tablespoons butter
I cup milk

| cup whipped cream

I'eel and dice oranges and apples.
Cut grapes in half lengthwise and remove seeds.
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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.
Mgs. RaLpa WINGARD, Johnstown, Pua,

White Fruit Salad (ll)

I3 cup chopped nuts
Juice of | lemon

| cup whipping cream
/g teaspoon salt

| cup chopped pineapple
| cup white grapes
| cup canned pears
12 marshmallows
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. !
Mrs. Harvey HersHBERGER, Sugar Creek, Ohio
Heavenly Salad
| pound white grapes Dressing:
One No. 2 can of pineapple 3 egg yolks
(about 2% cups) I/ teaspoon dry mustard

/s teaspoon salt

| pound marshmallows, chopped
Juice of 2 lemons

| 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.; Mes. WARD Suank, Sterling, Il
Mgs. Leroy HosTETLER, Bellefontaine, Ohio
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Pear and Pineapple Salad
3 cups canned pears I/2 head lettuce shredded
| cup pineapple /2 cup mayonnaise

I/2 cup raisins I/3 cup cream
Chop the pears and pineapple.
Mix together and add raisins and shredded lettuce.
Mix mayonnaise and cream.
Pour dressing over salad mixture.

Serves 6.
Mgs. AMaNDA Borey, Hartville, Ohio
Pineapple and Cheese Salad (I)
| cup pineapple chunks Mayonnaise
2 packages Philadelphia cream cheese 3 tablespoons top milk

12 cup chopped nuts

Drain pineapple.

Add chopped nuts.

Add top milk to cheese to soften it.
Add cheese and mix together.

Serve on lettuce.

Serves 4.
Mgs. GRace Wincarp, Elverson, Pa.

Pineapple and Cheese Salad (ll)

2 cups crushed pineapple Dressing:

| cup grated cheese | cup pineapple juice

| cup chopped nuts 4 tablespoons sugar

Lettuce | tablespoon cornstarch
I/3 teaspoon salt

| egg
Mix pineapple, grated cheese and nuts together.
Mix ingredients for dressing and cook until thickened.
(ool dressing and pour over salad mixture.
Serve on lettuce.

Serves 6. :
Mgs. DoucLas ALLEN, Harrisonburg, Va.
Pineapple Salad
2 cups pineapple chunks Dressing:
| cup California grapes /2 cup sugar
| cup chopped marshmallows 1'/2 tablespoons cornstarch
| apple, diced 2 eggs, separated
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| banana, diced | tablespoon vinegar
2 cups shredded cabbage | tablespoon butter
I cup pineapple juice
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.
Mgs. Joun R. VanpeLT, Columbiana, Ohio

Pineapple Salad

4 slices pineapple or | cup whipped cream
4 large peach halves, canned or Strawberries
fresh
Arrange 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.
Mgs. D. B. BErzneRr, Kitchener, Ont., Can.

Sunshine Salad

4 slices pineapple French dressing
4 apricot halves Lettuce
4 teaspoons cream cheese Nuts (optional)

4 maraschino cherries

Place pineapple rings on lettuce.

Put apricot halves on top with the opening tp.

Add a teaspoon of cream cheese to each.

Garnish with a cherry or chopped nuts.

Serve with French dressing.

Serves 4. Mgs. RoBert NacE, Souderton, Pa.

MOLDED SALADS
Apricot, Pineapple Mold

2 packages orange gelatin For garnishing:
| cup puréed apricots 4 pineapple rings
| cup crushed pineapple 8 apricot halves

2 cups hot water 8 maraschino cherries
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Dissolve gelatin in hot water.

Chill until it begins to congeal.

Add crushed pineapple and puréed apricots.

Do not drain fruits.

Pour 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.
Mns. CarL G. SHOWALTER, Broadway, Va.

Cardinal Salad

| package lemon gelatin 2 onions, grated

I cup boiling water I tablespoon horse-radish
% cup beet juice % cup diced celery

3 tablespoons vinegar | cup diced cooked beets
If2 teaspoon salt

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.
Mgs. Lewis H. ReEsor, St. Marys, Ont., Can.

Carrot and Pineapple Salad

| cup crushed pineapple
12 cups ground raw carrots
I2 cup chopped nuts

| package lemon gelatin
| cup pineapple .juice
| 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.
ANNA LEaman, Boswell, Pa.
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Cherry Salad

2 cups large Bing cherries 2 tablespoons plain gelatin
| cup cherry juice | cup orange juice

| cup sugar | tablespoon lemon juice
English walnuts

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.
Mgs. Harry Frank, East Petersburg, Pa,

Cottage Cheese and Pineapple Salad

I/4 teaspoon salt
| cup cottage cheese
2 cup chopped nuts
Strips of green and red pepper

| package lemon or lime gelatin
I cup hot water
| cup pineapple juice
| 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.

Mgs. Lypia Burton, Detroit, Mich.; Mrs. Artaur EBersoLg, Birch Tree, Mo,

Cranberry Salad

12 pound cranberries /4 cup chopped walnuts

3 apples | package cherry or strawberry gelatin
142 cups sugar | cup hot water
2 oranges or /3 cup crushed pineapple | cup cold water

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.

SALADS AND SALAD DRESSINGS 193

Pour into mold and allow to congeal.
Unmold on lettuce.

Serves 6.
MaBEL GEISER, Seville, Ohio; Mary E. Suter, Harrisonburg, Va.
Mgs. Levi C. ScHRrock, Kalona, Iowa
Crown Fruit Salad
| tablespoon plain gelatin | orange
2 tablespoons cold water /2 cup maraschino cherries
I cup fruit juice /2 cup cream

2 cups canned peaches or pears /2 cup mayonnaise
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.
Serves 6.
Mgs. BERTIE STALTER, Elida, Ohio

Ginger Ale Salad

| package lemon gelatin 2 oranges
1/3 cup hot water | large grapefruit
I1/2 cups ginger ale 2 cup diced celery

Dissolve 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. -
Naomi Grorr, Lancaster, Pa.

Golden Glow Salad

| cup crushed pinsapple

l/4 teaspoon salt

I/s cup maraschino cherries
Rind of | orange, ground

package orange gelatin

cup boiling water

teaspoon lemon juice or vinegar
cup pineapple juice

cup grated carrots
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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:
4 cup pineapple juice /4 cup sugar
/4 cup lemon juice 2 cup whipped cream
2 eqggs
Combine eggs, juices and sugar and cook in top of double boiler until
thick.
Add whipped cream just before serving.

Serves 6 to 8.
Mgs. Howarp Stevanus, Waterloo, Ont., Can.

New Manhattan Salad

| cup tart apples, chopped
| cup English walnuts
| cup chopped celery

V4 teaspoon salt

| package lemon gelatin

| cup boiling water

| cup cold water

2 tablespoons vinegar
]E)issolve 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/4 cup vinegar or lemon juice
| egg yolk

Combine ingredients and beat with a rotary beater until thick.

This makes 1% cups.
Use desired amount with salad.

/2 teaspoon salt
| teaspoon dry mustard

Mgs. LEmy Hunsicker, Blooming Glen, Pa.

Perfection Salad

2 tablespoons plain gelatin /2 cup sugar
/2 cup cold water | teaspoon salt
/3 cup vinegar 1/ cups diced celery

11/2 cups shredded cabbage
3 pimientos, chopped

Juice of | lemon
2 cups boiling water
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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.
Mgs. Noau D. Leaman, Orrville, Ohio

Pineapple-Cheese Salad

| cup crushed pineapple

/s cup maraschino cherries

I package Philadelphia cream cheese
(8 ounces)

| package lemon gelatin
| cup hot water
| cup pineapple juice

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.
Mgs. Davip MisHLER, Johnstown, Pa.

Whipped Pineapple Salad

| cup crushed pineapple
| cup grated cheese
| cup whipping cream

| package lemon gelatin

| cup hot water

| 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.
Mgs. CeciL Scumit, Greensburg, Kan.

Sweetheart Salad

2 cups crushed pineapple 2 tablespoons lemon juice
/2 cup sugar 2 tablespoons cherry juice
Il tablespoons plain gelatin I cup whipping cream
/4 cup cold water 12 maraschino cherries

& ounces Philadelphia cream cheese
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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.
Mns. Eparaiv Lanois, Blooming Glen, Pa.; Mrs. RoBErT NACE, Souderton, Pa,

Jellied Tomato Salad

| quart stewed tomatoes 1 small onion
2 tablespoons gelatin 2 tablespoons sugar
V2 cup cold water 12 teaspoon salt

2 tablespoons celery leaves I/g teaspoon pepper
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.

Mgs. Lewis H. Regsor, Markham, Ont., Can.

Vegetable and Fruit Mold

| package lemon gelatin
I cup boiling water

| cup cold water

| cup grated carrots

1 cup diced celery

I cup grated cabbage

I cup diced apples
/2 cup chopped nuts
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.
Mpgs. Jacos F. KoLs, Spring City, Pa.; Epita Kerrer, Waterloo, Ont., Can,
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MISCELLANEQOUS SALADS
Macaroni Salad

3 cups cooked macaroni Dressing:
2 hard-cooked eggs l/2 cup sugar
| cup chopped celery /2 cup vinegar

| onion /2 cup water
I/2 head lettuce, shredded | teaspoon salt
/2 teaspoon dry mustard
| 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.
Mgs. LaBan WaDEL, Shippensburg, Pa.
Mary Evizasera Lutz, Elizabethtown, Pa.

Cracker Salad
old

18 soda crackers /s cup chopped olives or
I//2 cups tomato juice sour pickles
| cup chopped celery /2 cup mayonnaise
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.

Mgrs. Amos K. Mast, Cochranville, Pa.; MARy SuANKk, Atglen, Pa.

SALAD DRESSINGS
Cooked Salad Dressing (l)

12 cup sugar | tablespoon cornstarch or flour
/2 cup vinegar | teaspoon dry mustard
If2 cup water | teaspoon salt
| egg or 2 yolks | tablespoon butter
Mix sugar, salt, cornstarch and mustard.
Add egg and beat well.

Add water and vinegar.
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Cook in the top of a double boiler until thickened.

Add butter and serve on potato salad, lettuce or cabbage.

Makes 1% cups.

Mgs. Smmon P. Kraveiy, Elizabethtown, Pa.; Mrs. E. S. Hauuman, Tuleta, Texas

Cooked Dressing with Sour Cream (ll)

3 tablespoons vinegar
2 tablespoons sugar
| cup sour cream

1l/2 tablespoons flour
| teaspoon salt
/2 teaspoon mustard

| 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 1% cups.
Mgs. EmiLy Kaurrman, Westover, Md.; Ipa MAE SteckLy, Oakdale, Towa

Cooked Salad Dressing with Evaporated Milk (lll)

2/3 cup vinegar
1/3 cup water
| cup evaporated milk

2 eqggs, beaten
| teaspoon mustard
| teaspoon salt
| cup sugar
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. ANDREW K. STONER, Bainbridge, Pa.
Cooked Mayonnaise
2 egg yolks 1 teaspoon salt

I cup salad oil

| tablespoon butter
1/3 cup flour
11/3 cups water

2 tablespoons vinegar
2 tablespoons lemon juice
/2 teaspoon mustard
/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.
AnNA Horst, Blue Ball, Pa.

by
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French Dressing

I cup salad oil | teaspoon grated onion
| cup vinegar I tablesp Worcestershire sauce
2 tablespoons sugar I cup catsup or
I teaspoon salt condensed tomato soup
| 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.

Mgrs. Rurus Beacry, Mylo, N. D.; ELva Goob, Manheim, Pa.

Fruit Salad Dressing

I/2 cup lemon or orange juice

2 cup sugar
/2 cup pineapple juice

| cup whipping cream
2 eqggs /2 cup walnuts (optional)’
1l/2 tablespoons flour

Combine juices and stir slowly into sugar and flour mixture.
Cook in a double boiler until it thickens.

Add beaten eggs and cook 1 minute longer; remove from heat and cool.
IFold in whipped cream.

Makes 2% cups dressing, Mgs. ELmer N. Kaurrman, Manheim, Pa.
Mayonnaise
2 egg yolks I/2 teaspoon dry mustard

| teaspoon salt
l/4 teaspoon paprika
2 teaspoons sugar

2 cups salad oil
4 tablespoons vinegar or
lemon juice
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.
Mns. Epwarp Yauncey, Lowville, N. Y.

Extender for Preceding Recipe
3 tablespoons cornstarch
/4 cup vinegar
| cup boiling water

| teaspoon salt
2 tablespoons sugar

01
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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.
Mgs. 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

| egg, unbeaten /4 cup lemon juice or vinegar or a
2 tablespoons sugar mixture of both

11/4 teaspoons salt 4 tablespoons cornstarch

/4 teaspoon mustard V4 cup cold water

I/s teaspoon paprika | cup boiling water

3 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 1 cup 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.
Mgs. PauL Benper, Goshen, Ind.

Poppy Seed Dressing

I cup salad oil I tablespoon grated onion
1/3 cup vinegar | teaspoon dry mustard
I/2 cup sugar | teaspoon salt

/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 1% cups.
ZELLA TriMBLE, Austin, Tex.

DURING MY ROUNDS 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

201
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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
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.

CAKES WITH SHORTENING
Apple Butter Cake

I/2 cup shortening | teaspoon cinnamon
| cup sugar I/2 teaspoon cloves
4 eggs, beaten I/2 teaspoon nutmeg
2l/2 cups all-purpose flour | cup sour milk or buttermilk

Il/2 teaspoons soda | cup apple butter
I/2 teaspoon salt
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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.
Mgs. Ipa Oswarp, Hudson, Ohio; Mrs. TimotHy SHOWALTER, Broadway, Va.

Applesauce Cake

I/2 cup shortening | teaspoon soda dissolved in
Il/2 cups sugar 2 tablespoons hot water

2 eggs, well beaten | teaspoon cinnamon
112 cups applesauce, unsweetened I/2 teaspoon cloves
2!/2 cups cake flour I cup chopped dl isi
/2 teaspoon salt /2 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 % 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 5x 9 x 4 inches.
Bake at 350° for approximately 1 hour.
Excellent flavor and keeps well.
Mrs. Susan B. Leaman, Chambersburg, Pa.
Mgs. QuiNTus LEATHERMAN, Souderton, Pa.
For variation, replace half of the applesauce with ¥ cup strained apricot
pulp.
Mgs. C. R. Eny, Hagerstown, Md.

Banana Cake

I/2 cup shortening 2/3 teaspoon soda

| cup sugar 5 tablespoons sour milk
2 eggs | cup banana pulp

2 cups cake flour | teaspoon vanilla

/2 teaspoon salt
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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.

ist and tender cake.
i Ruta Kavrrman, Millersburg, Ohio

Boiled Raisin Cake

| pound seedless raisins 115 teaspoons soda
2 cups water /4 teaspoon nutmeg
2/3 cup shortening I/ teaspoon c!ovu
11/ cups sugar (half brown and | teaspoon cinnamon e
half white sugar) I cup sour milk or buttermil
3 cups all-purpose flour | cup chopped nuts

| teaspoon salt I teaspoon vanilla

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 5 x 9 x 4 inches.

Bake at 325° for 1 hour and 15 minutes.

A splendid fruit type of cake with excellent keeping qualities.

MiriaM SHAFFER, Martinsburg, Pa.

Burnt Sugar Cake
I3 teaspoon salt
I?/& :::si:;?:::g water 2!/, teaspoons baking powder

i I cup milk
¥ cup shortening k
3 eggs, separated | teaspoon vanilla

2% cups cake flour

Melt % cup sugar in a heavy pan.
Add boiling water and stir well. Set aside to cool.
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Cream shortening and add remaining sugar gradually (1% 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.

Pour into greased layer pans.

Bake at 350° for 25 to 30 minutes.

Makes 2 (9 inch) layers.

MRs. Joun MartiN, Hutchinson, Kan.; KATiE Rurt, New Holland, Pa.

Busy Day Cake

12/3 cups all-purpose flour or 1/3 cup shortening
2 cups cake flour | egg
| cup sugar 2/3 cup milk
/2 teaspoon salt | teaspoon vanilla

2l/3 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 line
indicating 1 cup.
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 2% 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:
3 tablespoons melted butter 2/3 cup brown sugar, packed
4 tablespoons cream 12 cup shredded 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.
Mgs. Tom MiLLer, Walnut Creck, Ohio

Butter Cup Cake

Y2 cup shortening I/2 teaspoon soda
12 cups sugar I cup buttermilk or sour milk
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2 eggs | teaspoon vanilla or

I/, teaspoon salt I/ teaspoon each of lemon, orange,
2 1/3 cups cake flour and almond extract

1 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.
Mgs. Danie. MarTiN, Waynesboro, Va.

Chocolate Chip Cake

12 cup shortening 2!/, teaspoons baking powder
| cup corn syrup (light or dark) I cup milk
2 eggs 4 ounces chocolate chips
21/ cups cake flour | teaspoon vanilla

I/2 teaspoon salt 2 teaspoons grated orange rind

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).
Mgrs. Tom MiLLer, Walnut Creek, Ohio

Chocolate Cake

Modern Method
Sift together:

13 cups cake flour I teaspoon cinnamon
| teaspoon baking powder /2 cup cocoa
| teaspoon soda 142 cups sugar

| teaspoon salt

CAKES FROM GRANDMOTHER'S DAY! Two of the cakes that

able were the rich, golden pound cake and

ften graced Grandmother’s t

we do todav.

At Christmastime she served fruit cake much as

the coconut cake.
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Add:

/2 cup shortening and rub well into mixture
If2 cup cooled strong coffee
1/3 cup buttermilk or sour milk

Beat 150 strokes.

Add:

Another 1/3 cup buttermilk or sour milk

2 eqggs, 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.

Mgs. James CLYMER, Lancaster, Pa.

Chocolate Nut Loaf

| cup shortening | teaspoon soda
134 cups sugar 3 (I oz.) squares chocolate
4 eggs I cup buttermilk or sour milk
23 cups cake flour I cup chopped nuts
I/, teaspoon salt 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 5x 9 x 4 inches.
Bake at 350° for 1 hour.
A very moist cake.
Mgs. ABram SHaNK, Hagerstown, Md.

Red Chocolate Cake

First Part:

I3 cup sugar
2/3 cup cocoa
142 cup water

Mix together and bring to boiling point. Cool.
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Second Part:

/2 cup shortening | teaspoon soda

I cup sugar If2 teaspoon salt

2 eggs 2 cup water

2 cups cake flour | teaspoon vanilla

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.
Mgs. AriceE Scurock, Tiskilwa, I1I.

Devil's Food Cake

I/2 cup shortening I/4 teaspoon salt
134 cups sugar 1l/4 teaspoons soda
2 eggs /2 cup sour milk or buttermilk
12 cup cocoa | cup boiling water
2l/4 cups cake flour | teaspoon vanilla

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.

Makes 2 (8 inch) layers.

A very moist and fine-textured cake.
Mgs. Perry HocusteTLER, Millersburg, Ohio

Prize Devil's Food Cake

With Sweet Milk

2/3 cup shortening 2% teasp baking powd
113 cups sugar 3 one-ounce squares chocolate
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1 aggs, beaten ¥ cup sweet milk
1 sups cake flour | teaspoon vanilla
I/y teaspoon salt

Mult chocolate in top of double boiler. Cool.

Cronm shortening,.

Adil sugar gradually and beat until fluffy.

Al heaten eggs and continue to beat.

Adlil melted chocolate and blend into mixture.

Nilt flour; measure and add salt and baking powder. Sift again.

Al wifted dry ingredients alternately with milk and flavoring,
Heat thoroughly after each addition.

I'our into greased layer pans.

Hike at 350° for 30 minutes.

Mukes 2 (8 inch) layers.

Mgs. JacoB NEUENSCHWANDER, Apple Creek, Ohio

Mahogany Cake

¥ cup shortening I/2 teaspoon soda
1 cups brown sugar | teaspoon baking powder
1 0ggs 4 tablespoons cocoa
1 cups cake flour 11/3 cups thick sour milk
/4 teaspoon salt | teaspoon vanilla
{ yonmn shortening and add sugar gradually.
Heat until Auffy,

Al eges and continue to beat.

Silt flour; measure and add salt, baking powder and soda. Sift again.
Al sifted dry ingredients alternately with sour milk and flavoring.
Hoat thoroughly after each addition.

Pour into greased layer pans.

Hake at 350° for 25 to 30 minutes.

Mukes 2 (8 inch) layers.

I'his cake is milder in flavor and lighter in color than the usual chocolate

cake.
Mns. Epcar StriTE, Hagerstown, Md.

Saucepan Fudge Cake
Mix together:

4 tablespoons cocoa

I/3 cup boiling water

5 tablespoons shortening
Cnok together for 2% minutes.

Hot aside to cool.
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Then sift together:

| cup flour | teaspoon baking powder
/2 teaspoon soda I/4 teaspoon salt
Add to cooled mixture and mix thoroughly.
Add:
I cup sugar s cup buttermilk or sour milk
I egg, well beaten | 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 3% x 8 x 1% inches or 1 (9 inch) layer.

Use a cream cheese frosting (page 246).

Cinnamon Loaf Cake

Y% cup fat I/2 teaspoon salt

134 cups sugar 3!/ teaspoons baking powder
4 eggs I cup milk

315 cups all-purpose flour or | teaspoon vanilla

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 3% 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.

Mgs. Noar MarTiN, Paramount, Md.

Coconut Cake

I cup shortening 2lf; teaspoons baking powder
13 cups sugar I cup milk

4 eggs, separated | cup grated coconut
34 cups cake flour | teaspoon vanilla

I/, teaspoon salt
Cream shortening.
Add sugar gradually and beat until fluffy,

Rurn Frieot, Medina, Ohio
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Adlil o yolks and continue to beat.
Wit lour; measure and add salt and baking powder. Sift again.
Al dry ingredients alternately with milk and flavoring.
Hoat thoroughly after each addition.
Palil in grated coconut and stiffly beaten egg whites.
Pour into greased layer pans.

ke ut 850° for 30 minutes.
Mukon 8 (8 inch) layers.

1his cuke has an excellent flavor.
Mrs. Mary BurkHOLDER, Hagerstown, Md,

Cream Almond Cake

| oup shortening 2 teaspoons baking powder
1/y cups sugar I cup milk
1 cups cake flour 5 egg whites
I/y teaspoon salt | teaspoon almond extract
L yonmn shortening,.
Adhil wugar gradually and beat until fluffy.
Wit (lour; measure and add salt and baking powder. Sift again.

Adld wifted dry ingredients alternately with milk and flavoring.

Hout thoroughly after each addition.

Fold i stiffly beaten egg whites.

P Into greased layer pans.

Wako at 350° for 30 minutes.

Mukos 3 (8 inch) layers.

An oxcellent white cake; light, moist and ve]vety.

A wuggestion for topping is to sprinkle top of cake with shredded
voconut before putting into oven.

Ihiis will turn a golden brown while baking and can be used in place of
frosting,

Mgs. Jacos Grove, Hagerstown, Md.

Date-Nut Loaf

I pound walnut meats 4 eqggs, separated
| pound dates, chopped If; teaspoon salt
| cup all-purpose flour 2 teaspoons baking powder
| cup sugar | teaspoon vanilla
Bl lour; measure and add salt and baking powder. Sift again.

Ailil to chopped dates and whole kernels of nuts.
Adlil sugar to mixture and stir until well blended.
Then ndd well-beaten egg yolks and beat.

Fulid i stiffly beaten egg whites and vanilla.
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Pour into a greased loaf pan 4% x 9 x 4 inches.
Bake at 300° for 1% hours.

A chewy cake that makes a good substitute for fruit cake at Christmas.
Its flavor improves if allowed to stand for a time.

Mgs. WARD SHANK, Broadway, Va.; Mes. Noan RoTs, Canby, Ore.

Dream Cake
Bottom part:
15 cup butter 2 tablespoons sugar
| cup flour

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:

1%2 cups brown sugar 2 tablespoons flour
2 eggs, well beaten | teaspoon baking powder
I cup walnuts I/4 teaspoon salt

2 cup shredded coconut | teaspoon vanilla

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 KerFer, Waterloo, Ont., Can.; Mrs. ALvin N. Rots, Wellesley, Ont., Can.

Dried Apple Cake

| cup dried apples 13 cups all-purpose flour
I cup dark syrup | teaspoon baking soda
| egg | teaspoon cinnamon
% cup sour cream I/ teaspoon cloves
| cup sugar lf2 teaspoon salt
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.
Mgs. Davip Swork, Harrisonburg, Va.
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Fruit Cake (Dark)
NIl together:

1 sups cake flour /4 teaspoon nutmeg
! tuaspoons baking powder I/a teaspoon mace
11y leaspoons cinnamon I/2 teaspoon salt

| teaspoon cloves

Lo together:
| wup shortening 3 eggs, unbeaten
Iy wups brown sugar

Ll with coarse blade of food grinder or chop very fine:

! wups raisins I cup figs
! wups dates
L hop with a knife:
1 oups nuts 2 tablespoons candied lemon peel
| wup candied cherries I/ cup candied pineapple
! tablespoons candied orange peel /s cup candied citron
Muthod of mixing:
1 vronmed shortening and sugar mixture add dry ingredients alter-

nitely with ¥ cup peach or grape juice and 1 cup of jam (any kind ).

1u this mixture add lightly floured, chopped fruits and nuts.

Mix thoroughly.

I le o large tube or loaf pan with waxed paper.

Puur mixture into a greased pan.

Wake at 275° for 1 hour and then at 300° for approximately 2 more
hours,

I tup browns too soon, cover with brown paper.

Ihin conke is best if made about Thanksgiving and kept in a tight
container until Christmas.

Mus. Jacos SunERMAN, Goshen, Ind.; Mrs. GRace WiNGaRD Yopker, Elverson, Pa.

Fruit Cake (White)

|4 pound mixed lemon, orange and 253 cups cake flour
citron peel (candied) | teaspoon baking powder
Iy pounds (4 cups) crystallized fruit— 1/ teaspoon salt
cherries, apricots, pineapple and | cup shortening
plums | cup sugar
!/} cup preserved ginger | tablespoon lemon juice
/4 pound maraschino cherries 8 egg whites
I/4 pound blanched almonds
tlut peel and crystallized fruit in thin slices.

Wlanch almonds by allowing to stand in boiling water for 5 minutes.
Alip off skins and dry.
NIt llour; measure and add baking powder and salt. Sift again.
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Add 1 cup of this mixture to sliced peel, fruit and nuts. Stir well.

Cream shortening until light.

Add % 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 hours.

Makes a cake weighing 3% to 4 pounds.

This cake is very attractive if whole almonds and pieces of color
fruit are arranged so as to make a design on top of the cake.

Mgs. CARL G. SHOWALTER, Broadway, Va.

Fruit Cake (Unbaked)

| pound graham crackers | cup nut meats

| pound seedless raisins | pound marshmallows
| pound dried figs | pint whipping cream
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.

Mrs. WarLter BurkHoLDER, Harrisonburg, Va,

Mgrs. OweN F. SHowALTER, Broadway, Va,

Ice Water Cake

/2 cup shortening 1142 cups ice water

2 cups sugar | teaspoon vanilla
31/ cups cake flour /4 teaspoon almond extract
¥4 teaspoon salt 4 egg whites

3 teaspoons baking powder

Cream shortening.
Add sugar gradually and beat until fluffy.
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AL oy measure and add salt and baking powder. Sift again.

Adil wilted dry ingredients alternately with ice water and flavoring.
Wout thoroughly after each addition.

Folil in stiffly beaten egg whites.

Ponr luto greased layer pans.

Huko ut 850° for 30 minutes.

Mukow 2 (8 inch) layers.

A excellent white cake.
Msgs. S. J. Bucuer, Harman, W. Va.

Lady Baltimore Cake

wup shortening I/ teaspoon salt
1% wups suger 3 teaspoons baking powder
1 wggs, soparated I cup milk
1 wups cake flour | teaspoon vanilla or almond extract

Ly shortening.
Al sugar gradually and beat until fluffy.
Al gy yolks and beat thoroughly.
Wit lour; measure and add salt and baking powder. Sift again.
Al wifted dry ingredients alternately with milk and flavoring.
Mot thoroughly after each addition.
Pl in stiffly beaten egg whites.
Punir Into greased layer pans.
Wike at 850° for 25 to 30 minutes.
Mukos 3 (8 inch) layers.
A oxoellent plain or basic cake.
Katie Rurt, New Holland, Pa.

Maraschino Cherry Cake
NIl together:

1Yy oups cake flour 3 teaspoons baking powder

1y oups sugar I/2 teaspoon salt
Al
I/y wup shortening 14 cup milk

Iy oup maraschino cherry juice 16 maraschino cherries, cut in eighths

Ll shortening into sifted dry ingredients. Add milk and cherry juice.
Weal vigorously with spoon or on medium speed of electric mixer for
 minutes. Fold in cherries.

Ay

4 large unbeaten egg whites
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Beat 2 more minutes.

Fold in % cup chopped nuts.
Pour in greased layer pans.
Bake at 350° for 30 minutes.
Makes 2 (9 inch) layers.

Rosa WacLeR, Loogootee, Ind.; Estaer King, Parkesburg, Pa.

Marble Cake

White part:
2 cup shortening If4 teaspoon salt
| cup sugar /2 cup sweet milk
22 cups cake flour 4 egg whites
2 teaspoons baking powder | teaspoon vanilla

Cream 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.
Dark part:
/2 cup shortening /4 teaspoon salt
I cup brown sugar | teaspoon each of cinnamon and
4 egg yolks cloves
14 cup molasses I/2 teaspoon nutmeg
2 cups cake flour | cup sour milk

I teaspoon soda

Cream 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
50 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 key!

Mgs. Joun A. Ruopgs, Dayton, Va,

When cold, cover with the following creamy cocoa frosting:
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Iy cup vegetable shortening I/4 teaspoon nlf.
1 tablespoons cocoa | teaspoon vanilla

) cups powdered sugar /s cup strong coffee

Wend shortening, salt and vanilla together.

Nilt cocoa and powdered sugar and add to mixture alternately with

coffee.

Htir until creamy and spread on cake.

Saraa M. Geaman, Bally, Pa.

My Grandmother's Favorite Cake (Rochester Cake)

I/3 cup shortening 11/ teaspoons u_rda
I3 cups sugar 2 teaspoons cinnamon
2 eggs | teaspoon cloves
3 cups all-purpose flour | teaspoon nutmeg
I/y teaspoon salt 142 cups sour milk

{lyonm shortening.

Add sugar gradually and beat until fluffy.

Add eggs and beat thoroughly. ;
it flour; measure and add salt, soda and spices. Sift again.
Add dry ingredients alternately with sour milk.

Heut thoroughly after each addition.

Pour into greased layer pans.

Hike at 350° for 30 minutes.

Mukes 2 (9 inch) layers.

Filling:
¥ cup sugar 3, cup raisins
2 tablespoons butter | cup water

| tablespoon cornstarch

{lumbine cornstarch and sugar.
Adld water and raisins.
{ \uok in a double boiler until thick and clear.
Add butter and remove from heat.
Npread between layers and on top of cake.
Iliis is a very old recipe and makes a delicious cake.
Mns. Ezra ScurAsacH, Goshen, Ind.

Nut Cake
I/y cup shortening 2 teaspoons baking powder
! I cup milk
'/; :;Pg: ol | cup chopped nuts
1'/y cups cake flour | teaspoon vanilla

I/y 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 3% inches.

Mgs. N. G. Kevser, Souderton, Pa.

Orange Layer Cake

3% cup shortening 12 teaspoons grated orange rind
2 cups sugar 2 cup orange juice
2 egg yolks ¥ cup water
34 cups cake flour 2 cup moist shredded coconut
I teaspoon salt 4 egg whites

4 teaspoons baking powder

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.

MartHA WiTMER, Columbiana, Ohio

Filling:
Juice and rind of | orange | egg
| cup cold water | tablespoon cornstarch
| cup sugar

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,
PaYANNA Bauman, St. Jacobs, Ont., Can.
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Picnic Cake

I/y cup shortening /2 teaspoon salt :

11/y oups sugar 3 teaspoons baking powder
1 aggs 1 cup milk

1Yy wups cake flour 1 teaspoon vanilla

Lo shortening,.
Adlil sugar gradually and beat until fluffy.
Atlil ogps and beat until well blended.
Wit flour; measure and add salt and baking powder. Sift again.
Adlil dry ingredients alternately with milk and flavoring.
Wout thoroughly after each addition.
P into greased flat pan 7 x 10 x 1% inches.
I hon make the following frosting:
11 marshmallows cut crosswise and /2 cup brown sugar

placed on batter /2 cup chopped nuts
Mix sugar and nuts together and sprinkle over marshmallows.
Wiko at 350° for 30 to 35 minutes.

Mgs. MosE HoFFMman, Goshen, Ind.

Pineapple Layer Cake

/s oup shortening l/s teaspoon soda

| oup sugar I1/2 teaspoons baking powder

1 wggs I/4 teaspoon each of almond, lemon
1% cups cake flour and vanilla extract

14 teaspoon salt 2/3 cup crushed pineapple

{ yonin shortening,.

Al sugar gradually and beat until fluffy.

Al opgs and flavoring and beat until well blended.

Wit llour; measure and add salt, soda and baking powder. Sift again.
Adlil wifted dry ingredients alternately with crushed pineapple.

Mix together well.

Ve Into greased layer pans.

Huke nt 350° for 30 minutes.

Mukos 2 (8 inch) layers.

Mgs. Rurus Beacny, Mylo, N. D.

Pork Cake
I pound of ground pork 51/ cups all-purpose flour
1 oups boiling water I tablesp each of ¢l and
! oups sugar nutmeg
| eup molasses 2 tablespoons cinnamon
| pound raisins 11/4 teaspoons soda
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/4 pound citron

| cup chopped nuts
I/2 teaspoon salt

| 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 2% 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.

Mgs. Mark C. SHowaLTER, Broadway, Vo,
EvL1zaBETH SHOWALTER, Waynesboro, Va,

Potato Cake

2 tablespoons cocoa
| teaspoon cinnamon
I/2 teaspoon cloves

| cup chopped nuts
I3 teaspoon salt | teaspoon vanilla

2 teaspoons baking powder | cup hot mashed potatoes
/2 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.

Mgs. HERMAN RINKENBERGER, Bradford, Ill,

2/3 cup shortening
2 cups sugar
4 eggs
2 cups cake flour

Old-time Pound Cake
11/2 cups butter 8 eggs

2 cups sugar I/2 teaspoon baking powder
2% cups all-purpose flour or I/2 teaspoon salt

3 cups cake flour | teaspoon vanilla or lemon extract
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(ream butter.

Add sugar gradually and beat until fluffy.

Add eggs, 1 at a time, beating vigorously after each addition.

§ift flour; measure and sift again with salt and baking powder.

Add sifted dry ingredients alternately with eggs and flavoring.

lleat mixture until it is light enough to float when a little is dropped
in water.

P'our into greased tube, loaf pan.

ke at 350° for 1 hour.

I's is a rich cake of golden-yellow color and a favorite of Grand-
mother’s day.

Mrs. Rarpe HEaATwoLg, Dayton, Va.

Prune Cake

/3 cup shortening | teaspoon soda
I cup sugar I/] ‘I‘Illpocll Ciﬂﬂ‘moﬂ
2 eggs I cup sour milk
1l/y cups cake flour | cup cooked prunes, chopped
If3 teaspoon salt J
Crenm shortening.
Add sugar gradually and beat until fluffy.
Add eggs and beat again.
Wit flour; measure and add salt, soda and cinnamon. Sift again.
Add dry ingredients alternately with milk.
Hoat thoroughly after each addition.
Al chopped prunes and blend into mixture.
Pour into greased loaf pan 4 x 8 x 4 inches.
Hike at 325° for 1 hour.
Mgs. Moruie LeaMan, Croghan, N. Y.

Raisin Loaf Cake

3 teaspoons baking powder

If» teaspoon each of cloves, nutmeg,
1 eggs ginger

11y cups cake flour I cup buttermilk or sour milk

I/y teaspoon salt I'/2 cup chopped raisins

I/y teaspoon soda

¥ cup shortening
1/y cups brown sugar

{ltonm shortening.

Al sugar gradually and beat until fluffy.

Al eggs and beat until well blended.

Nift flour; measure and add salt, baking powder, soda and spices. Sift
ngain,
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Add sifted dry ingredients alternately with sour milk. Spice Cake
g;at thOl'Ough]Y after each addition. I/y cup shortening !/2 teaspoon each of cloves and nutmeg
op raisins or grind through coarse blade of food grinder. 2 cups brown sugar % cup of sweet milk and
Dust raisins with flour and add to mixture. '/2 eggs b 3 teaspoons of baking powder
Blend well. 214 cups cake flour or
g /R It I buttermilk or sour milk and
Pour into greased loaf pan. /: !::::::: :‘i'nnumon I ::rspo“on :::Il TR
Bake at 325° for 1 hour. (ream shortening
Makes a large loaf 5 x 9 x 4 inches, i . Add sugar gradually and beat until fluffy.
Ao lpongds sminis Satnendc - Add eggs and beat until light.
Raw Apple Cake Sift [loun.-; measure and add salt, spices and baking powder or soda. Sift
I cup shorteni 1+ i again.
f cup ,ug.... ey 1 c::,?;xu::m,::o:”m Add dry ingredients alternately with milk.
'/f e :::- ﬂI:ur : (tart - )d lloat thoroughly after each addition.
sa isi .
1 hu:oons soda 1 ::IF: :h::::d ;:l:'"ll gOUE into greased layer pans,

ke at 350° for 25 to 30 minutes.
Mukes 2 (9 inch) layers.
Mgs. Lrovp EBerry, Salem, Ohio; Mzs. E. M. Guick, Parkesburg, Pa.
EvrizaBeTH M. BATTERMAN, Hanover, Pa.

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° for 1 hour. Toasted Spice Cake

/s I/2 cup shortening | teaspoon baking powder
Makes a loaf 4 x 8 x 3% inches. 2 cups brown sugar 11/ teaspoons cinnamon
If apples are not tart, use less soda. 2 eggs, separated | teaspoon cloves *
ARTZEND! i 2'/; cups cake flour 14 cups sour milk
e Ruszr, Hydro, Okla, b I/3 teaspoon salt | teaspoon vanilla

| teaspoon soda

Rotation Cake

Grendma’s Favorite Cream shortening,

loll sugar until very fine and add gradually. Beat until fluffy.

1: :::::s t;:mr '/'i' ::”'m" s:"k 4 Add egg yolks and beat again.

gar aspoons baking po . ; : . :
4 eggs | cup sweet cream i Sift flour; measure and add salt, soda, baking powder and spices. Sift
3 cups cake flour | teaspoon vanilla again.,

Add dry ingredients alternately with milk and flavoring,.
lent thoroughly after each addition.
'our into a greased flat pan 8 x 12 x 1% inches.
Spread over mixture the following brown sugar meringue:
Hont the 2 egg whites until they are stiff enough to stand up in peaks.
Slowly add 1 cup light brown sugar to whites, beating until it is smooth.
Npread over cake batter and sprinkle with % cup finely chopped nuts
or % cup shredded coconut.
Huke at 350° for 40 minutes.
Mgs. Frank RaBer, Detroit, Mich.; Mrs. Moses StoLtzFus, Elverson, Pa.

Cream shortening.

Add sugar gradually and beat until fluffy,

Add eggs, 1 at 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.
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Sour Cream Cake Add dry ingredients alternately with strained tomatoes.

I cup sour cream (thick) I/ teaspoon salt Chop dried fruits into small pieces and dust with flour.
| cup sugar | teaspoon baking soda B £ruits (o itine shd Wend Soigatlice’

3 eggs Grated rind of | lemen : : tur

2 cups cake flour | teaspoon lemon juice P'our into greased loaf pan.

Buke at 325° for 1 hour.
Mukes a loaf 4% x 8 x 4 inches.
A delicious flavor!

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.

Mns. HERMAN RINKENBERGER, Bradford, Ill.

Fold in stiffly beaten egg whites. 2
Pour into greased loaf pan. . Wedding Cake

Bake at 350° for 45 to 50 minutes. '% ::s’ sr:;ermng “-‘}& ::a:m::r;: rs:l: i
Makes a loaf 4 x 8 x 4 inches. B cups cibs B ¥ ag: bl

Cool and cover with orange frosting (page 247). 1% teaspoons baking powder 2 teaspoons vanilla

Mns. Sascost, Navzeoun, Kalogs; Sy (iream shortening and add sugar.

Heat until fluffy.

Tiptop Cake Sift flour; measure and add salt and baking powder. Sift again.

i I t It ; ] . : .
l:;: :::l‘r:::rmng /':’ f:::::::s“bliing powder Add dry ingredients alternately with milk and ﬂavonng.
2 eggs 1 cup milk leat thoroughly after each addition.
2l/4 cups all-purpose flour | teaspoon vanilla

Beat 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.

Huke each layer at 350° for 30 to 35 minutes.

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 3% 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. Frosting:
Mgs. O11s SUNDHEIMER, Sugarcreek, Ohio 5 cups sugar 24 marshmallows
} 2 tablespoons vinegar | teaspoon vanilla
¥ cup cold wat 5 hites
Tomato Lunch Cake Vet i o
E bihiniis Nioriding b et i (Jombine sugar, vinegar and water and cook until it spins a thread.
| cup brown sugar | cup stewed tomatoes, strained Add marshmallows, cover and remove from heat.
2 cups cake flour ’ e chopped ralsing or Beat egg whites until stiff and then slowly pour boiled syrup into them.
I/; teaspoon salt I/2 cup raisins : : . :
| teaspoon soda I cup chopped dried apricots lleat constantly with high speed on electric mixer or use rotary egg
| teaspoon cinnamon Orange peel, dates or citron (opti beater.
W tnaspetn clves Hold back marshmallows until all the syrup has been poured into egg
Cream shortening and sugar together. whites.

Sift flour; measure and add salt, soda and spices. Sift again. I'hen add marshmallows and beat until fluffy.
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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.

Mgs. Frank Beery, Dayton, Va.

Whipped Cream Cake

| cup whipping cream I/2 teaspoon salt
| cup sugar 2 teaspoons baking powder
2 eggs | teaspoon vanilla
112 cups cake flour
Whip cream until stiff.

Drop in eggs, 1 at 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.

Mgs. Many A. StoLtzFus, Atglen, Pa.

White Mountain Cake

¥ cup shortening I cup milk
13 cups sugar 5 egg whites
3 cups cake flour I teaspoon vanilla
I3 teaspoon salt I/2 teaspoon lemon or almond extract

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).

Mans. LoreN WaADE, Sterling, Ill.; Mes. Davio Enven, Towa City, Iowa
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CAKES WITHOUT SHORTENING
Angel Food Cake

| cup cake flour | teaspoon cream of tartar
Iy cups sugar, finely granulated | teaspoon vanilla or
Iy cups egg whites (Il to 12 eggs) I/2 teaspoon each of vanilla and

2 tablespoons water almond exiract

/4 teaspoon salt

Sift flour and measure.

Add % cup sugar and sift together 3 times.

Hont egg whites with rotary beater until frothy.

Add salt and cream of tartar.

Continue to beat until whites hold peaks.

Nlowly 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.

'uld in lightly with a down-up-over motion.

When well blended, pour into a large ungreased tube pan (10 inch
diameter).

Cut through batter with a knife.

Hike at 350° for 1 hour.

llemove from oven and invert pan to cool.

Mgrs. HENRY EicHELBERGER, Hydro, Okla.; LoLa Brunk, Delphos, Ohio

Mgs. Joun MarTin, Wayneshboro, Va.

Cocoa Angel Food

lemove 8 tablespoons flour from cup and add 3 tablespoons cocoa.
P'roceed as in preceding recipe.
Mgs. Mary McNEeiL TrisseL, Waynesboro, Va.

Yellow Angel Cake (Sponge)

B egg yolks 12 cups sifted cake flour
| cup sugar, sifted |2 teaspoon baking powder
| tablespoon cold water 5 egg whites
!5 cup boiling water 2 teaspoon salt
I teaspoon vanilla !/2 teaspoon cream of tartar

Hoat 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.
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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 1 hour.
Invert pan to cool.
This is a large cake 10 inches in diameter and 5 inches high.
Mgs. SApiE YopER, Stuarts Draft, Va.; Mrs. Howarp GNacEY, Kalona, Iowa

Sponge Cake
3 eggs | teaspoon baking powder
I cup sugar, sifted 3 tablespoons warm water
| cup cake flour | teaspoon vinegar or lemon juice

42 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.
Mges. Jonas Freep, Elroy, Pa.

Golden Sponge Cake

| cup sugar, finely granulated 2 teaspoons baking powder
6 egg yolks /2 cup boiling water
1142 cups cake flour Grated rind and juice of |/ lemon
/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

Pour into ungreased tube pan.
Bake 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.
Mgs. QuINTUs LEATHERMAN, Souderton, Pa.

Golden Sunshine Cake

5 egg yolks I/2 teaspoon salt
1/3 cup <old water | teaspoon cream of tartar
1/ cups sugar, sifted 5 egg whites
11/3 cups cake flour | teaspoon vanilla or lemon extract

eat 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.
Beat egg whites until frothy.
Add cream of tartar and continue to beat until whites hold peaks.
I'old whites gently into yolk-flour mixture.
I'our into ungreased tube pan.
luke at 350° for 1 hour.
Invert pan to cool.
Mukes a cake 10 inches in diameter and 5 inches high.
Mgs. Henry CLemENs, Telford, Pa.

Hot Milk Sponge

4 eggs 2 teaspoons baking powder
2 cups sugar I cup hot milk
2 cups cake flour | teaspoon lemon juice or vanilla

I/2 teaspoon salt

lieat 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.

Iold in flour with a wire whisk until ingredients are well blended.
'our into ungreased tube pan.
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Hiuke at 350° for 50 to 60 minutes.
Invert pan to cool.
Mukes a large cake 10 inches in diameter and 5 inches high.
Mgs. 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.
Mmrs. HENRY MININCER, Hatfield, Pa.

Russian Sponge Cake

Je"y RO" 4 ogg yolks 11/2 teaspoons baking powder
3 eggs }/2 teaspoon salt 2 cups sugar I/y teaspoon cream of tartar
| cup sugar I//2 teaspoons baking powder | cup boiling water 4 egg whites
3 tablespoons water or milk Grated rind of | lemon 24 cups cake flour I tablespoon lemon juice

1 1/3 cups cake flour I/3 teaspoon salt

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.

Weat egg yolks until thick and lemon-colored. Add lemon juice.

Add % cup sugar gradually.

Slowly add hot water and continue to beat.

Silt flour; measure and add baking powder, salt and 1 cup sugar. Sift

Cover a shallow-sided, flat pan 12 x 16 x % inches with waxed paper. asain. ; 3 p .
Pour dough into pan. (It should not be over ¥ inch thick in pan.) ;\‘:m “;lfte;ll dry Iitgiedigais, S Giblespaons at &' time, iGrRr ¥olk pikuce.
ondad well.

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.

; Heat egg whites until foamy, add cream of tartar.
Add sugar gradually and continue to beat until whites hold peaks.
I'old egg whites into former mixture until well blended.

Delicious. l'our into large, ungreased tube pan.
Mgs. OMAR A. SWARTZENDRUBER, Parnell, Towa Bake at 350° for 1 hour.
Invert pan to cool.
Pineapple Sponge Cake Makes 1 large cake 10 inches in diameter and 5 inches high.
& eggs, separated | teaspoon baking powder Mgs. Noar Geaman, Bally, Pa.
1'/3 cups sugar 12 cup of pineapple or orange juice
1'/2 cups cake flour | tablespoon lemon juice

CAKES FOR CHILDREN'S PARTIES
Daffodil Cake

13 teaspoon salt

Beat yolks until light and lemon-colored.

Add fruit juices. I'frst part:
Slowly add ¥ cup sugar and continue to beat. '/6 099 whites 8 V% i 4

: easpoon sa cup cake flour
Beat egg whites to a froth and add salt. '/: feas:oon cream of tartar '/: fa:spoon vanilla

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.

lieat egg whites until frothy.

Add salt and cream of tartar and continue beating until stiff but not dry
Cradually beat in sugar, adding 2 or 3 tablespoons at a time.
Cradually fold in flour, sifting it over mixture.

Add vanilla.

Pour mixture into ungreased tube pan 9 inches in diameter.
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Second part:
& egg yolks ¥% teaspoon baking powder
/2 cup sugar I/2 teaspoon orange or lemon extract
2 tablespoons cold water /2 teaspoon vanilla

2/3 cup cake flour
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 1 hour.
Invert pan to cool.

Lily Cake
White part:
2/3 cup shortening 2l/5 teaspoons baking powder
2 cups sugar 2/3 cup milk
3 cups cake flour 7 egg whites
I/2 teaspoon salt | teaspoon vanilla

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.

Yellow part:
/2 cup shortening 11/2 teaspoons baking powder
I cup sugar /s cup milk
7 egg yolks I/2 teaspoon lemon extract
12/3 cups cake flour 8 dried figs

l/s 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.
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Huke at 350° for 30 minutes.
Mukes 1 (9 inch) layer.
U Seven-Minute Frosting (page 247) and top with coconut.
I'lnce yellow layer in center, between 2 white layers.
Mary Eagrvy, Dayton, Va.

Pansy Cake
I'irat part:
I/y cup shortening 2 cup milk
| cup sugar 3 egg whites
2 cups cake flour I/2 teaspoon lemon extract
/4 teaspoon salt Few drops red coloring

11/; teaspoons baking powder

{lronm shortening.

Add sugar gradually and beat until fluffy.

Silt flour; measure and add salt and baking powder. Sift again.
Add dry ingredients alternately with milk and flavoring.

Add stiffly beaten egg whites and blend into mixture.

Divide batter into 2 equal parts.

Color half of batter pink.

Hot this batter aside while second part is being made.

Hocond part:

I/y cup shortening 1//2 teaspoons baking powder

| cup sugar 3 tablespoons grated chocolate or
3 egg yolks cocoa

2 cups cake flour /2 cup milk
/4 teaspoon salt | teaspoon vanilla

Mix as in first part except to add egg yolks to creamed sugar and
shortening.

lemove % of batter and add to it the melted chocolate or cocoa.

l.onve 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
a ring of pink, yellow and brown in center.

Muke second layer pink on outside edge then white, brown and yellow
in center.

Muke third layer yellow on edge then brown, white and pink in center.

Muke fourth layer brown on edge then yellow, pink and white in center.

Hake at 350° for 25 to 80 minutes.

Cover with favorite frosting.

Mgs. HEnry Brown, North Lima, Ohio
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Watermelon Cake

White part:
I/2 cup shortening 1%/2 teaspoons baking powder
| cup sugar 1/3 cup milk
112 cups cake flour 3 egg whites
l/4 teaspoon salt | teaspoon vanilla

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:
/2 cup shortening 2 teaspoons baking powder
3 egg yolks 2 cup sweet milk
2 cups cake flour 1'/2 cups seedless raisins
| cup sugar /2 teaspoon red coloring

/4 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.
Mgrs. Amos Honst, Hagerstown, Md.

CUPCAKES
Plain Cupcakes
2/3 cup shortening I/2 teaspoon salt
1'/2 cups sugar 2!/; teaspoons baking powder
2 eggs I cup milk
25 cups cake flour | teaspoon vanilla
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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. :
Mrs. HENRY Beck, Archbold, Ohio

Banana Cupcakes

2 cup shortening If2 teaspoon baking soda dissolved in
| cup sugar | tablespoon warm water

2 eggs | teasp baking powd

1Y2 cups cake flour | cup mashed bananas

I/2 teaspoon salt | teaspoon vanilla

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.

Mms. CLARENCE SWARTZENDRUBER, Kalona, lowa

Bit O' Chocolate Cupcakes

1/3 cup shortening 2/ teaspoons baking powder
| cup sugar ¥% cup milk
| egg I package chocolate bits (6 ounces)
2 cups cake flour I teaspoon vanilla

/2 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.
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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.
Mgs. I. K. Merzrer, Accident, Md.

Raisin Puffs

I/2 cup shortening l/4 teaspoon salt

3 tablespoons sugar 2l teaspoons baking powder
2 eggs Y4 cup milk

2 cups cake flour | cup seedless raisins

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.
LueLLa Suoup, Orrville, Ohio

Spice Cupcakes

/2 cup shortening Ify teaspoon soda
2 cups brown sugar | teaspoon baking powder
2 eggs, separated | teaspoon cinnamon
24 cups cake flour /2 teaspoon each of cloves and nutmeg
I/, teaspoon salt I cup sour milk
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,
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Add dry ingredients alternately with sour milk.
Heat thoroughly after each addition.
lout egg whites until stiff and fold into batter.
Il greased cupcake or muffin pans % full.
Wike at 375° for 20 minutes.
Mukes 2 dozen cupcakes.
CanoL Gurick, Sugarcreek, Ohio; Mis. WiLLis MiLer, Harrisonburg, Va.

MISCELLANEOUS CAKES
Cinnamon Flop

2 cups cake flour 4 cup shortening
¥ oup sugar | egg
1!/ teaspoons baking powder 1 cup milk

I/y teaspoon salt

Nt flour; measure and add baking powder, sugar and salt. Slft agam

Add shortening and rub together into fine crumbs.

Hent egg and add milk.

Add gradually to dry ingredients and beat until thoroughly mixed.

P'ut mixture into a greased pan 9 inches square.

Iush top with melted butter and sprinkle with % cup of brown sugar
und 1 teaspoon of cinnamon.

Nake at 375° for 25 to 30 minutes.
Mags. Harvey StanvLy, Nappannee, Ind.

Geburtstagkuchen and Kaffe
Birthday Cake and Coffee

Iy is an original recipe from our Russian Mennonite refugees of
World War II.
& slices white bread (homemade) 2 cups skimmed milk
& slices rye bread (dark and heavy) If3 cup sugar
1 cups cottage cheese /2 cup raw ocatmeal
Wprend slices of bread with cottage cheese and sprinkle with sugar.
Wil up the slices of bread in alternate dark and light layers to form
i loaf.
Pour s much skimmed milk over the loaf as it will absorb.
( ok oatmeal in 2 cups skimmed milk to form a medium-thick soup.
When it is cold, beat it with a rotary beater until it holds peaks.
Al sugar.
Npread this mixture over the 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.

ELma Esau, White Water, Kan.

Applesauce Gingerbread

1/3 cup butter | teaspoon baking powder
/2 cup brown sugar I/2 teaspoon soda
/2 cup molasses 1/ teaspoons ginger
I egg | teaspoon cinnamon
13 cup all-purpose flour or 2 cups sliced apples

2 cups cake flour % cup sour milk or buttermilk
If2 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 14 inches.

Mgs. Lroyp 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.

MgRs. Mary WEeAvVER, East Earl, Pa.

Old-Fashioned or Soft Gingerbread

If2 cup shortening I/2 teaspoon salt
2 cup sugar If2 teaspoon soda
| egg | teaspoon baking powder

I cup dark molasses
2l/3 cups all-purpose flour or
2% cups cake flour

11/ teaspoons ginger
| teaspoon cinnamon
I cup boiling water
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{ youm shortening.

Al sugar gradually and beat until fluffy.

Ailil ogg and beat well.

Al molasses and blend into mixture.

Nilt flour; measure and add salt, soda, baking powder and spices. Sift
npain, Add dry ingredients gradually to mixture.

Adlil hoiling water and stir until batter is smooth.

‘thiln (s a thin batter.

o into waxed-paper-lined pan 8 x 10 x 2 inches.

Wik at 850° for 35 to 40 minutes.

Mus. P, J. Brosser, South English, Iowa; Mrs. Amos C. LEaman, Orrville, Ohio
Mgs. M. G. MeTzLER, Manheim, Pa.

Glorified Gingerbread

!/y oup shortening 14 i?uspoon each of ginger and
| cup sugar cinnamon
! cups all-purpose flour

Nl flour; measure and add spices. Sift again.

Hul fat into dry ingredients to make fine crumbs.
Tuke out % cup crumbs to sprinkle over top of mixture.
14 the remaining crumbs add:
| 0gq, beaten | teaspoon soda
I/y cup molasses I/2 cup sour milk or buttermilk
I/; teaspoon salt
Heat until ingredients are well blended and batter is smooth.
Ve Into greased, waxed-paper-lined pan.

Npiinkle with crumbs.
Wiake nt 350° for 45 minutes.
Mukes a cake 8 x 8 x 1% inches.

Fstuer HERSHBERGER, Kalona, Iowa; Mrs. D. H. BEnper, Palmyra, Mo.

Chocolate Roll

Nilt together:
& tablespoons flour I/2 teaspoon baking powder
& tablespoons cocoa 4 teaspoon salt

Then beat 4 egg whites until stiff and add:

Yo cup sifted sugar | teaspoon vanilla
4 buaten egg yolks

NIt vy ingredients slowly into egg-sugar mixture.
Wlend thoroughly.
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Banana Frosting

1 tablespoons mashed bananas 11/2-2 cups confectioner's sugar
| tablespoon lemon juice

Line a shallow, waxed pan 9 x 12 inches with waxed paper.

Pour batter in pan to thickness of ¥ 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: :

Nilt sugar, add crushed bananas and lemon juice.
Woat until smooth and creamy.

Kprond on cake.
Mgs. Lemy Hunsicker, Blooming Glen, Pa.

I egg white 3 tablespoons cold water - =

I cup sugar | teaspoon cream of tartar Boiled |cmg
Mix together and cook in double boiler over rapidly boiling water. '/: :::‘ c':r%‘:mp g :fﬁ:::::, il
Beat mixture with rotary beater until it stands in peaks. i sup water | teaspoon vanilla

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. EArr. Dere, Line Lexington, Pa.
Mgrs. AMos MARTIN, Chambersburg, Pa.

Lk 2 cups sugar, corn syrup and water to the soft ball stage (238°).
1) ot stir after sugar is dissolved.
It o whites until stiff, add 2 tablespoons sugar and beat thoroughly.
Mluwly pour hot syrup into egg whites, beating constantly.
Heut until thick enough to spread. Add vanilla.
1his will keep in a covered jar in the refrigerator for some time.
Ailil u few drops of water when ready to use.
Mgs. Mary MiLLER, Westover, Md.

CAKE FROSTINGS

Baked-on Frosting Brown Butter Icing

| egg white % cup brown sugar
i | butter, melted 2 tablespoons hot water
A Rt hikiny Bomder % 5p shanpad, uely /‘I ::zn cl::n:cf:::e:'s sugar 11/ teaspoons vanilla
Beat egg white until frothy. ! tablespoons cream
Add baking powder and beat until stiff. Molt butter and keep it over a low flame until brown.

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.

Mgs. Eparaiv Lanois, Blooming Glen, Pa.

Wemove from heat and add confectioner’s sugar, cream, water and

vanilla.
Wi vigorously with electric or hand beater until smooth and creamy.

Nppond on cake.
Mns. LAWRENCE SPEIGLE, Boswell, Pa.; CLara HosTETLER, Pryor, Okla.

Banana Cake or Hurry Frosting (Toasted)

3 tablespoons butter, melted 2 tablespoons sweet cream
5 tablespoons brown sugar I cup shredded coconut

Combine ingredients and beat until well blended.
Spread on cake while it is hot.
Toast in the oven until lightly browned.

Mss. J. V. Avsrecur, Tiskilwa, Ill; Mgs. S. S. Earvy, Dayton, Va,

Brown Sugar Boiled Frosting

11/; vups brown sugar, firmly packed 2 egg whites G
1/ aup water | teaspoon vanilla

14 teaspoon salt
Wil sugar and water together to 242° or to the firm ball stage (not

hard).
Bent ey whites until stiff and slowly add hot syrup.
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Add salt and vanilla and beat until frosting will stand in peaks.
Spread on cake.
Mags. Jacos NEUENSCHWANDER, Apple Creek, Ohio

Butter Frosting

3 tablespoons butter I/3 teaspoon vanilla
| tablespoon cream or strong coffee If2 teaspoon almond extract
1142 cups confectioner's sugar
Cream butter until soft.
Add sugar, cream or coffee and flavoring.
Beat with electric or hand beater until smooth and creamy.
Spread on cake.
Mgs. JacoB NEUENSCHWANDER, Apple Creek, O

Butter Cream Frosting
/2 cup butter | teaspoon grated lemon rind ;
3!/ cups confectioner's sugar 2 tablespoons milk (approximately)
2 egg yolks
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.
KaTtie Rurr, New Holland, Pa.

Caramel Frosting

3 cups brown sugar 2 tablespoons butter

I cup top milk or thin cream | teaspoon vanilla
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.

Mgs. Tom MiLLer, Walnut Creek, Ohio; Mrs. Ipa M. GasLE, York, Pa,

Chocolate Icing

| can condensed milk (15 ounce can) 2 squares chocolate (2 ounces)

Place ingredients in a double boiler and heat.
Cook until icing becomes thick and creamy.
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Nty frequently.
1ot cool and spread on cake.
1 hiv amount covers 2 flat layers or 1 layer cake.
Mgrs, ABram A. Lanois, Salford Heights, Pa.; GRACE Easn, Jerome, Pa.

Chocolate Icing Deluxe

| large egg 1/3 cup butter or margarine
? cups confectioner's sugar 2 squares unsweetened chocolate
/4 lteaspoon salt | teaspoon vanilla

BWout ogg with electric or rotary beater until fluffy.
Mt the sugar and add gradually to the egg.

Adlil wnlt, soft shortening and melted chocolate.
Weut until smooth and creamy.

Adlil vanilla.

Nprend on cake. Crara HosTETLER, Pryor, Okla.

Chocolate Fluff Frosting
Wund together:

4 tablespoons butter | teaspoon vanilla
¥ oup confectioner's sugar
Al
1 squares chocolate, melted I/s teaspoon salt
(4 ounces)

Hent 2 ege whites until stiff but not dry.
Al ¥ cup confectioner’s sugar, 2 tablespoons at a time.
L ihine the 2 mixtures and fold only until blended.

"ll’l‘ll!' on cake.
SteLLa Huser Staurrer, Tofield, Alta., Can.

Chocolate Fudge Frosting

! wups granulated sugar | tablespoon butter
| sup top milk !/g teaspoon cream of tartar
I tablespoons cocoa | teaspoon vanilla

Mix Ingredients together in top of double boiler and bring to a boil.
St only until sugar is dissolved.

Lok until syrup forms a soft ball in cold water (238°).

Hemove from heat and add butter, vanilla and eream of tartar.
ol until you can hold your hand on the bottom of the pan.

Weut until creamy.

Bpiead on cake.
Mgs. JacoB NEUENSCHWANDER, Apple Creek, Ohio
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Wil sigar and water together until it spins a thread 5 to 7 inches long.
Weut o whites until stiff then slowly add hot syrup.

Weat until thick and a good consistency to spread.

Adlil lomon extract.

Aprend on gingerbread and sprinkle with coconut.

Cream Cheese Frosting

2 packages cream cheese (6 ounces) | teaspoon lemon juice
¥ cup confectioner's sugar

Cream the cheese until soft.
Sift sugar and add it gradually.

Stir until smooth. Derpiia Kurtz, Oley, Pa.
Add lemon jnice and blend together. :
] 5 Orange Frosting
Spread on cake. | e : -
A - 5 wip granulated sugar egg white
This is especmlly gOOd o 4o cake. | tablespoon corn syrup 2 tablespoons orange juice
Mgs. C. R. Eny, Hagerstown, Md. 1 tablospoons cold water I/ teaspoon orange rind

ik sugar, syrup and water together until it reaches the soft ball stage.

Filling for Sponge Cake Wit wyrup slowly over stiffly beaten egg whites.

Y3 box currante | cup almonds { until thick and add orange juice and rind.
/2 box seeded raisins 2 cups sugar | e
I/ pound seeded dates | cup water Bt on cake.
| coconut, grated 3 egg whites Mgrs. CLARENCE WHissEN, Broadway, Va.
I cup English walnuts
Crind the dried fruits. Sauce for Plain Cake

| wup whipping cream 4 tablespoons cocoa

Uy sup wgar

s lngredients together well and let stand 2 hours before serving.
v whip with electric or rotary beater until stiff.

ptonil between layers and on top of plain cake.

e lmimediately.

Ahis frosting cannot be kept long.

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. {
Mgs. Jesse Heisaman, Harrisonburg, Va.

Mgs. Roy Suantz, Waterloo, Ont., Can.

Fresh Strawberry Frosting

3 tablespoons butter or 2!/3 cups confectioner's sugar AVH =
vegetable shortening 4 cup crushed strawberries Seven-Minute FI’OS"’II’lg
/4 teaspoon salt | teaspoon vanilla I #yg whites, unbeaten | teaspoon corn syrup or
Iq sups granulated sugar /4 teaspoon cream of tartar
Blend together the salt and fat. d tablospoons cold water | teaspoon vanilla

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.
Mgs. ABRaMm HeeBNER, Souderton, P

snhine epg whites, sugar, water and corn syrup in the top of the
dinible boiler.

s thoronghly.

0 uver rapidly boiling water and beat constantly with rotary beater
wntil mixture will hold a peak.

W8 teuires approximately 7 minutes.

piive from heat,

Wil vinilln and beat until thick enough to spread.

il o enke.

Mun Jewmie A, L. GaBLE, York, Pa.; MRs. Louts Amstutz, Apple Creek, Ohio

Frosting for Gingerbread

| cup sugar 3, teaspoon lemon extract
/s cup water I cup shredded coconut
2 egg whites
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Snow Cap Frosting

I cup sugar I/2 teaspoon lemon extract
| egg white 6 marshmallows
3l/3 tablespoons cold water

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.

Mgs. Loren WabE, Sterling,

Two-Minute Frosting
5 tablespoons brown sugar I tablespoon butter
4 tablespoons evaporated milk Confectioner's sugar
/2 teaspoon vanilla
Combine sugar, milk and butter in a saucepan.
Bring to the boiling point and sift in enough confectioner’s sugar ¢
make the right consistency to spread (approximately 1%-2 cups)
Add vanilla and beat until smooth and creamy.
Spread on cake.
Mgs. M. D. BurkHOLDER, Harrisonburg, Va,

‘Coohies

Choptor TC

'Cnnlm-‘.s WERE KNOWN TO GREAT-AUNT BARBARA ONLY AS “CAKES.”
it two favorites were the old-fashioned ginger cookie, known also as
Lh bichen, and the rich type of sugar cookie. The ginger cookie, still a
luviiite among our people, is a thick, chewy cookie always brushed

Uncooked Honey lcing

& tablespoons butter or margarine /5 cup honey
3/2 cups sifted confectioner's sugar ) 4 tablespoons hot milk
2 teaspoon salt
Cream fat until soft, add sifted sugar and salt.
Add the honey very slowly.
Beat in the hot milk, a little at a time.
Stop adding milk when icing begins to look satiny.
Spread on cake.
SteELLA HUBER STAUFFER, Tofield, Alta., Can

Woalkiiidoin with heaten egg to glaze it. The sugar cookie was usually made with
: S | 9 “i orenm and soda and then sprinkled with a mixture of sugar and
2!/ cups confectioner's sugar /2 cup ground walnuts Uiininon before it was baked.

4 tablespoons hot rich milk

Sift the sugar and slowly add hot milk to it.
‘When beaten until smooth and creamy, add ground nuts.
Spread on cake.

Hevently, during one of my rounds of collecting old recipes, I visited
4 toar D4-year-old granny. I had been told that she had made a name
1t hwrwelf during her younger days as the maker of the most delicious

b kischien in her community. As I sat down and began to ask questions
Mgrs. MaBeL WinEY CLYMER, Lancaster, I'a

249
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Mowsure and add soda, salt and spices.

B aggain,

Al wifted dry ingredients and stir until smooth.

Adlil chopped raisins and nuts. :

{hiop from a teaspoon onto a greased baking sheet, spaced 2 to 3 inches
npart,

Wik ut 375° for approximately 12 minutes.

Mukos 4 dozen cookies.

she only said, “I have not cooked for more than 15 years, and 1 have
forgotten how I used to do things.” Then I attempted once more t¢
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 sk
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. He
recipe was the typical one of her day, “Take just enough flour so tha
the dough will roll easily. You dare not take too much or the cookie
will be dry and will stale readily.”

A young homemaker from Ontario, Canada, wrote me an interesting

Mags. Ezra Long, Sterling, Iil.

Brazil Nut Dainties

story regarding an old ginger cookie recipe handed down by a '—-:" 1/y cup shortening '/g :e:Tponno :’rai‘;:: alorn‘:ni :::l
aunt. “One day when I was still a small girl in school my Great-Aun " ::l; lyl:’g": s ‘:b'::::mm ;mﬂPnl: o il
Esther called and asked me to come to visit her. She was getting ol | sup flour 13 cup Brazil nuts, sliced thin

/4 teaspoon salt

{ joum shortening and sugar together.
Adlil ey yolks and lemon rind and beat until fluffy.

and had no children, so she wished to pass on several recipes that sh
had brought by memory from Europe. She had been taught only
German and had never learned to write the English language. I drov

five miles with the horse and buggy, and we baked all afternoon. She Nt four.
called these cookies ‘ginger snaps,” but they did not snap. Instead, the) Muasure and add salt.
are more like the old-fashioned chewy ginger cakes.” B ngain,

Adlil sifted dry ingredients alternately with pineapple juice.

Wiy ntil smooth.

Akl coarsely ground nuts and blend into mixture.

o by teaspoonfuls onto a greased baking sheet, spaced 2 to 3 inches
npart,

l|1||n|:h' with sliced Brazil nuts.

Wake ut 375° for 10 to 12 minutes or until a golden brown.

Mukos approximately 2 dozen cookies.

Another interesting story was sent in with a very old recipe callec
“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 skirt;
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 ant
known in Grandmother’s day as knee patches, plow lines and fasnachts,
Peppernuts (pfeffernusse) and snicker doodles are two of the olde
recipes still popular enough to be worthy of a place in this book.

DROPPED COOKIES

Mns. Mary Goon, Pottstown, Pa.

Carrot Cookies

Iy wup shortening v2 cups flour ;
i | wup brown sugar 2 teaspoon salt
APP!&S&LICG Coohes /) wup granulated sugar 1773 feaspo?r'ls baking powder

Y2 cup shortening /2 teaspoon salt | #gq % cup raisins
| cup sugar Y2 cup chopped raisins | cup cooked carrots, mashed | teaspoon vanilla
I cup unsweeh.rled applesauce 2 cup chopp?d nuts | yeuin shortening and sugar together.
| teaspoon baking soda | teaspoon cinnamon 3
2 cups flour I/2 teaspoon cloves Al vanilla and eggs. Beat until fluffy.

Adil cooked carrots that have been mashed and cooled.

B flour,
Muwsure and add salt and baking powder.

Cream shortening and sugar together.
Add applesauce and blend into mixture.
Sift flour.
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{ yonm shortening and sugar together.

Adld vanilla.

Alil beaten eggs and continue to beat until fluffy.

it flour,

Mensure and add cocoa, baking soda and salt.

NIl ngain,

Add sifted dry ingredients alternately with milk.

Mot until ingredients are well blended.

Allil chopped nuts and blend into mixture.

Iiop by teaspoonfuls onto a greased baking sheet, spaced 2 to 3 inches

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 3% dozen cookies.

Mgs. M. A. BENNER, Mechanicsburg, Pa.
Variation:

Spread orange frosting over carrot cookies while they are warm.
To make frosting, rub 1 teaspoon of soft butter into 1% cups powdered

npart.
sugar. o i
Add juice and grated rind of 1 orange. :'“l: :;27:%:: 0120:28152 minutes.
ihes :

Beat until smooth.

Mgs. Eva CoopripEr, Hesston, Kan. Miw. Josern D. Backer, Wolford, N. D.; Mes. Davip S. Misurer, Johnstown, Pa.

Chocolate Chip or Toll House Cookies Christmas Fruit Cookies

2 cup butter 14 teas “ .
poon soda [ hartenin 11/, teaspoons vanilla

'l/z cup brown sugar I package chocolate bits (7 o0z.) l/, f:::: ;:H:.-m = I/ pound dates, chopped

' cup granulated sugar | tablespoon hot water ? cups sugar I/2 pound raisins, chopped

. | egg | teaspoon vanilla I eggs I/4 pound candied cherries

'|/1 cups flour Y2 cup chopped nuts (optional ) 1y cups flour V4 pound candied pineapple

/2 teaspoon salt I/ teaspoon salt 14 pound citron bl s

teni | feaspoon cinnamon | pound English or black walnuts,

Cream shortening and sugar together. '{ teaspoon each of nutmeg and cloves chopped y
Add egg, water and vanilla and beat until fluffy. o cup. milk Vi tosspook king sods )

| teaspoon lemon extract

Sift flour. s
Measure and add salt and soda. Sift again.
Add sifted dry ingredients and beat until smooth.

{ yonm shortening and sugar together.
Ailil eggs and flavoring.

Add chocolate bits and nuts and blend into mixture. Hoat until fluffy.
Drop by teaspoonfuls onto a greased baking sheet, spaced 2 to 3 inches Nilt flour.,

apart. Mensure and add salt and spices,
Bake at 375° for 10 minutes or until a light brown. NIl ngain.

Al sifted dry ingredients alternately with milk.
Mix thoroughly after each addition.
Diwsolve soda in 1 tablespoon water and blend well into mixture.

Makes about 4% dozen cookies.
Mgs. Dave Stemken, Shickley, Neb.; Mrs. ALLeN Yober, Grantsville, Md,

_ ; 4 ebute
hocol . Adil chopped fruits and nuts and blend well into mixture. :
I ; i Ve, Gooxiss [up by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches
/T ::P L"'W*Oﬂ'ﬂg 2 cup cocoa or 2 ounce squares apart
p brown sugar f chocolat : q s
2 g9+ 1A :u; r:acl: i Wik ut 350° for about 15 minutes or until lightly browned.

Mukes approximately 12 dozen cookies.
Mgs. WiLLarp Vocr, Hesston, Kan.

I:/; cups flour cup chopped nuts or
I/ teaspoon salt shredded coconut
| teaspoon soda | teaspoon vanilla
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Cinnamon Cookies t uimbine milk and coconut.
2 cups sugar 1/ teaspoons cinnamon Nty until all the coconut is well moistened.
4 eggs | teaspoon soda Iivop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches
3 cups flour I/ cup chopped nuts (optional)

npart.
Huke at 350° for 15 minutes or until lightly browned.
Hemove from pan at once.
Mikes 4 dozen cookies.
I'ur variation, % cup chocolate chips or nuts may be added.

I/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

A SisTER, Souderton, Pa.

Corn Flake Macaroons

1 ogq whites I/2 teaspoon salt
apart. I/y cup sugar I cup grated coconut
Bake at 375° for 10 to 12 minutes or until lightly browned. I/y cup white syrup | teaspoon vanilla

Makes 3 dozen cookies. 1 cups corn flakes

Let your children make these, as they are very easily made.
Mgs. C. F. Yaxe, Scottdale, Pa.

ot egg whites until frothy.

Adlil salt and continue to beat until very stiff but not dry.
Akl 2 tablespoons sugar at a time and continue to beat.
Al syrup and vanilla and blend into mixture.

Lightly fold corn flakes and grated coconut into mixture.

Coconut Cookies

I cup shortening (half butter) | teaspoon soda ; i

2 cups light brown sugar | teaspoon cream of tartar Iiop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches
2 eggs 2 tablespoons water upart.

3 cups flour 2 cups grated coconut Lt AE00 5 e

b Shosidan sih Uk Renigit VAN Huke at 350° for 15 minutes or until lightly browned.

Mukos about 3% dozen cookies.

Cream shortening and sugar together. I hewe nre a chewy cookie. Delicious!

Add eggs, water and vanilla and beat until fluffy.

Mgs. SAMUEL NAFziGer. Kalona, lowa

Sift flour.
Measure and add salt, soda and cream of tartar. Crunchy Crisps
Sift again. | oup shortening (half butter) l4 teaspoon salt
Add sifted dry ingredients and beat until smooth. 11/y oups brown sugar 2 teaspoons baking powder
Add grated coconut and blend into mixture. Y M e
Wy wups flour | teaspoon vanilla

Drop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inch §
apart.

Iy cups rolled oats

Ly shortening and sugar together.

Bake at 350° for 10 to 12 minutes or until lightly browned. Add vanilla.
Makes 3% to 4 dozen cookies. Al o and beat until fluffy.
Mas. J. E. BRUBAKER, Manheim, Pa.; Mrs. ManLon Kenngr, Shickley, Neb, Bl Nour,
Rutn Storrzrus, Westover, Md, Missire and add salt and baking powder.
W again,
Coconut Macaroons % Al vy ingredients and rolled oats to creamed mixture. Mix thor-

I can condensed milk (15 oz.) 3 cups shredded coconut

ul||.',ll|y.
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Add grated coconut and blend well into dough.

Drop by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inche
apart or roll in small balls and press flat with a fork.

Bake at 375° approximately 12 minutes.

Makes about 3 dozen cookies.

Uiop by teaspoonfuls onto greased baking sheet about 2 inches apart.
Wike at 350° for 15 minutes.
Mikes about 4 dozen cookies.

Eprra Kerrer, Waterloo, Ont., Can.

Mgs. ALvin N. Rota, Wellesley, Ont., Can Hermits
: | ecup shortening (half butter) I/2 teaspoon soda
Grandmother's Ginger Balls or Ginger Nuts ? cups brown sugar I//2 teaspoons cinnamon
! ! oggs l/2 teaspoon each of cloves and nutmeg
| cup shortening 11/3 teaspoons soda 00/ cups flour 1/3 cup milk
| cup molasses I/2 teaspoon sa.lf Wy teaspoon salt 2/3 cup chopped raising
| cup brown sugar | teaspoon ginger 1 leaspoons baking powder 2/3 cup chopped nuts
312 to 4 cups flour I/2 cup boiling water

L yeum shortening and sugar together.

C horteni d together.
e ke B Al eggs and beat until fluffy.

Add molasses and continue to beat.

: N flour,
Sift flour. y K :
Measure and add salt, soda and ginger. Muusure and add salt, soda, baking powder and spices. Sift again.
Sift again, ; Al sifted dry ingredients alternately with milk.

Weut after each addition.

Ailil chopped nuts and raisins and blend into mixture.

Hiop by teaspoonfuls onto greased baking sheet about 2 inches apart.
Wike at 350° for 12 to 15 minutes.

Mukos about 5 dozen cookies.

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.
Mgs. E. SWARTZENTRUBER, Breslau, Ont., Cun

Fannie MarTiN, Hinton, Va.; Mrs. MarTIN GErLACH, Columbia, Pa.

Honey Drop Cookies

Mgs: Reusen B. EserLy, Fayettesville, P : ‘c cup butter 2 teaspoons baking powder
cup honey 2 tablespoons milk
X | 8gg | cup chopped nuts
GUI'I'?dI'Op Cookies ! cups flour | cup raisins, chopped
/2 cup shortening I/3 teaspoon soda Y4 teaspoon salt
!/ cup brown sugar I/ teaspoon baking powder B butter
/2 cup granulated sugar I cup gumdrops, chopped » '
| egg I cup rolled oats Ailil honey and beaten egg and beat until fluffy.
I cup flour | cup corn flakes St flour, measure and add salt and baking powder.
/2 teaspoon salt /2 cup grated coconut Wil nain
Cream shortening aﬂd_ sugar together. Al chopped nuts and raisins to flour mixture.
Add egg and beat until fluffy. Al dry ingredients alternately with milk to creamed mixture.

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 con
flakes. ’
Blend into dough.

Mix thoroughly.

Uiop by teaspoonfuls onto greased baking sheet, spaced 2 to 8 inches
npart.
Wik at 350° for 12 to 15 minutes.
Muboy 4% dozen cookias
Mgs. H. Lanpis, Lancaster. Pa.
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Jam Jams
3 cup shortening I/3 teaspoon salt
I cup sugar 2 teaspoons soda
| cup molasses I/3 teaspoon baking powder
4 eggs /2 cup sour cream
¥ cup boiling water | cup chopped raisins
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 incl
apart.

Bake at 350° for 12 to 15 minutes.

Makes 6 to 7 dozen cookies.

Mgs, OWEN F. SHowAaLTER, Broadway, V

Jumbies
/2 cup shortening . | teaspoon soda
115 cups brown sugar 2 tablespoons hot water
3 eggs | cup chopped nuts
3 cups flour | cup chopped dates
I/ teaspoon salt | teaspoon vanilla

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.
Mgs. Davip M. SNmEr, Elmira, Ont.,
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Lace Wafers
| tablespoon butter /2 teaspoon salt
| cup sugar 2 teaspoons baking powder
1 eggs | teaspoon vanilla
11/y cups rolled oats
{ tonm shortening and sugar together.
Al vanilla.
Al eggs and beat until fluffy.
Linnbine rolled oats with.salt and baking powder and add to creamed
mixture.

Mix thoroughly.
Ihiup by teaspoonfuls onto greased baking sheet, spaced about 2 to 3
inches apart.
Wiko at 375° for 12 minutes.
Mikes 4 dozen cookies.
Msgs, L, Stronc, Waterloo, Ont., Can.

Lunch Box Cookies

| cup shortening I/ teaspoon salt
| cup brown sugar 3 teaspoons baking powder
Yy cup granulated sugar 2 cup milk
2 eggs 2 cups corn flakes
2 cups flour | teaspoon vanilla
{1onm shortening and sugar together.
Add vanilla and eggs. Beat until fluffy.
St flour.
Monsure and add salt and baking powder.
NIl pgzain,
Al corn flakes to dry ingredients.
Ailill dry ingredients to creamed mixture alternately with milk.

Mix thoroughly.

Iiap by teaspoonfuls onto greased baking sheet, spaced about 2 to 3
inches apart.

Wiko at 375° for 12 minutes.

Mikes 5 dozen cookies.

TiLie MAE Hamivton, Sheridan, Ore.

Mincemeat Cookies

| cup shortening | teaspoon soda
| cup brown sugar | teaspoon cinnamon
| cup granulated sugar I/; teaspoon each of cloves and nutmeg
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3 eggs I cup mincemeat
3 cups flour I cup chopped nuts
I3 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 in

apart.
Bake at 350° for 12 to 15 minutes.
Makes 6 dozen cookies.
Mmns. Natuan G. Kevser, Souderton,
Mas. J. Mark StTaurrER, Harrisonburg, Vi
Molasses Crinkles
3 cup shortening /2 teaspoon salt
| cup brown sugar 2 teaspoons soda
| egg | teaspoon cinnamon
4 tablespoons molasses | teaspoon ginger
2l/4 cups flour /2 teaspoon cloves

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.

Mgs. J. Invin LEaman, Chambersburg, Pa.; Mrs. Scuertz, Falfurrias, Tex,

B

I

Nut and Fruit Cookies

I cup shortening (half butter) 1l/3 tablespoons hot water
11/2 cups sugar | teaspoon cinnamon
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1 eggs I/» cup chopped raisins
11y oups flour /2 cup currants
I/} teaspoon salt | cup chopped nuts

| teaspoon soda

{jonm shortening and sugar together.
Al oggps and beat until flufty.

il Hour.,
Muasure and add salt and cinnamon.
Nt pgain.

Iilusolve soda in hot water and add to creamed mixture.

Al half of sifted dry ingredients and mix thoroughly.

Vulil in chopped fruits and nuts and remaining flour and stir until well
hlended.

o by teaspoonfuls onto a greased baking sheet, spaced 2 to 3 inches
upart,

Wake at 350° for 15 minutes.

Mukes 5 dozen cookies.
A Sister, Lancaster, Pa.

Orange Cookies

| cup shortening | teaspoon soda
1 cups sugar | teaspoon baking powder
1 0ggs | cup sour milk or buttermilk
1/y 1o 4 cups flour Juice and grated rind of | orange

I/y toaspoon salt

Uream shortening and sugar together.
Ailil egggs and beat until fluffy.

Adlil fuice and grated rind of orange.

Bt Hour,

Muousure and add soda and baking powder.

NIl again.

Allil sifted dry ingredients alternately with sour milk to creamed
inixture.

Mix thoroughly.

Diop by teaspoonfuls onto greased baking sheet about 2 inches apart.
Huke at 375° for about 12 minutes.

Mukow 6 dozen cookies.

Nprend with orange frosting while cookies are warm (page 247).

Mns. Dora WysE, Scottdale, Pa.; Berry Kavrman, Midland, Mich.
LuciLLE Vagrns, Wooster, Ohio
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Khnpe dough into balls 1 inch in diameter.

Oatmeal Drop Cookies
Pliee balls 2 to 3 inches apart on greased baking sheet.

| cup shortening | teaspoon soda
113 cups sugar 2 cups rolled oats Pionn flnt with a fork.
2 eggs | teaspoon cilnnamon ”“h, ul 875° for 12 to 15 minutes.
134 cups flour I/3 cup sour milk {
1/, teaspoon salt | cup chopped raisins or dates Mukes about 7 dozen cookies.
| teaspoon baking powder 1/ cup chopped nuts Mary BrusaxEr, Harrisonburg, Va.; Sarast M. G . Bally, Pa.

Cream shortening and sugar together. Mgs. Josepu D. HeatwoLE, Bridgewater, Va.

Add eggs and beat until fluffy.
Sift flour.

Measure and add salt, soda, baking powder and cinnamon. Sift agai
Add rolled oats and mix thoroughly. 3
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 inche

Peanut Crunches
{ie cup finely crushed peanuts or peanut crunch may be substituted
lor peanut butter.
Fullow directions in preceding recipe.
Mus, MiLton Ernst, Kitchener, Ont., Can.; Mrs. B. L. BucHer, Dallastown, Pa.

Pineapple Cookies

apart. v sup shortening I/y teaspoon soda
Flatten with a fork. ' / oup brown sugar | teaspoon baking powder
Bake at 350° for 12 to 15 minutes. ) ::2 ol I/T :“P g i g
3 easpoon vanilla or lemon extract
Makes 6 dozen cookies. 1 aups flour 1/, cup chopped nuts or shredded
Iy teaspoon salt coconut (optional )

Mags. JoE SueTLER, Midland, Mich.; MRs. ALVA SwARTZENDRUBER, Hydro, O
| yonin shortening and sugar together.

Al oz and flavoring and beat until fluffy.

Aduin pineapple and add to creamed mixture.

1 Hour,

pusiire and add salt, soda and baking powder.

AU again.

Liniually add sifted dry ingredients and mix thoroughly.

Variation:
One cup stewed, chopped prunes may be substituted for raisins or date

Follow directions in preceding recipe.
Mrs. La Vern MiLLer, Nampa, Idahi

Peanut Butter Cookies

: ::s ;‘:r.:::i;?,mr '/: ::::P:‘::f““ Wil (n chopped nuts or shredded coconut.

E 00 b I S i bl ocin 4oll4 ijy by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches
| cup granulated sugar | teaspoon baking powder hpart.

2 eggs | teaspoon vanilla bo ut 375° for 10 to 12 minutes.

whon nbout 4 dozen cookies.
Mns, Crovp Knaver, Salix, Pa.; Mrs. WaLTeEr WEAVER, Christiana, Pa.

Cream shortening and peanut butter together.
Add sugar and continue to beat.
Add eggs and vanilla and beat until fluffy.

Sift flour. | Popcorn Cookies

Measure and add salt, soda and baking powder. | wup freshly popped corn Vg teaspoon salt

Sift again. | wup chopped nuts i/ teaspoon baking powder

Gradually add sifted dry ingredients to creamed mixture and mix ¥ oup sugar 3 egg whites
thoroughly. ' il popeorn through food grinder and combine with nuts.

Chill dough in refrigerator for several hours. Meut oy whites until frothy; add salt and baking powder.
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Continue to beat whites until stiff.

Rock Cooki
Add sugar gradually and beat until well blended. .

| horteni
Fold beaten Whil‘eS into popcom mixture. |V' ::zl ‘b:o::"s,ggs:“" buﬂ.rl II/: ::rsl;:':)?:’i'n:::n::'"
Drop by teaspoonfuls onto greased baking sheet about 2 inches apart. 1 0ggs I/ teaspoon cloves

1% cups flour
I/y teaspoon salt
| teaspoon soda

12 cups chopped dates or raisins

Bake at 350° for 12 to 15 minutes or until lightly browned.
| cup chopped walnuts

Makes 2 dozen cookies.

{vonm shortening and sugar together.

Raisin Cookies Al ogg yolks and beat until fluffy.

2 cups raisins | teaspoon baking powder Hunolve s i .

et en i ol :m : soda in hot water and add to creamed mixture.
| cup shortening | teaspoon salt our,

2 cups sugar | teaspoon cinnamon Muusure and add salt and spices.

3 eggs I/4 teaspoon each of cloves and nutmeg Wil Aagain.

| teaspoon vanilla | cup chopped nuts

Adlil half of dry ingredients to mixture and mix thoroughly.

Lmbine remaining dry ingredients with chopped dates and nuts and
ndd to dough.

Mix thoroughly.
Fold in stifly beaten egg whites.

Iiup by teaspoonfuls onto greased baking sheet, spaced 2 to 3 inches
npart.

Hake at 350° for 12 to 15 minutes.

Mukes 5 dozen cookies.

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.

Mns. Eparamv DELp, Souderton, Pa.; MRs. Amos Leis, Wellesley, Ont., Can.

Scottish Tea Cookies

: : ¥4 cup shortening (half butter) VA
Mas. Jacos F. Kous, Spring City, Pa. Iy cup powdered sugar, sifted A: 1:::;::: ::I:;“.
1 #g9gs /4 cup chopped nuts i
3 | p uts (optional )
Ragged Robins Iy cups flour

I/ cup sugar | cup chopped walnuts Ciombine salt, sugar and shortening,

2 eggs | cup chopped dates ork int

| teaspoon vanilla 2 cups corn flakes W nto flour as for pastry.

Wout epgs and add vanilla.

Allil heaten eggs to flour mixture and stir until smooth.
Fulil in chopped nuts.

LIl dough in refrigerator several hours.

Hhiape chilled dough into balls 1 inch in diameter and roll in powdered
sugar.

Place balls on greased baking sheet 2 inches apart and flatten with
spatula.

Wuke ut 350° for about 20 minutes.

Beat eggs until lemon colored.

Gradually add sugar and vanilla and continue to beat until well blended.

Add chopped nuts and dates.

Fold corn 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.

Mgs. D. H. ReiMER, Altona, Man., Can,
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After removing from oven, roll in powdered sugar or cool and sprea

with butter frosting (page 244).
Top with another cookie.
Makes 1% dozen filled cookies.

Mns. W. M. Stronc, Mechanicsburg, P

Sour Cream Cookies

I/2 cup shortening | teaspoon soda

2 cups sugar | cup sour cream

2 eggs | teaspoon vanilla

4 cups flour /4 cup sugar-cinnamon mixture

I/; 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 inc
apart. !

Sprinkle with sugar and cinnamon mixture.

Bake at 375° for about 12 minutes.

Makes 5 dozen cookies.

Mgs. O. O. WEAvER, Canton, Kah.; MRs. MaBeL LytLE, Smithville, O

Spice Drop Cookies

11/4 cups shortening | teaspoon soda
| cup brown sugar | teaspoon baking powder
| cup granulated sugar | teaspoon cinnamon
3 eggs, separated If> teaspoon cloves

3l/> cups flour 1 cup sour milk

| 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 cream

mixture.
Mix thoroughly.
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Iiop by teaspoonfuls onto greased baking'sheet, spaced 2 to 3 inches
apart. :

Hont remaining egg whites until stiff.

Adil 3 tablespoons sugar and continue to beat until glossy.

Hprond meringue on top of cookies and bake at 350° until a golden
brown.

Mukes 5 dozen cookies.

Mary Brunk, Washington, D. C.; Nancy Zenr, Tavistock, Ont., Can.

Spritzes
| cup butter 12 teaspoon salt
#/1 cup sugar /4 cup ground almonds
1 egg yolks i teaspoon vanilla

1y cups flour

{yonm butter and sugar together.
Adlil vanilla.
Al unbeaten egg yolks and beat until fluffy.
Adlil ground almonds and blend into creamed mixture.
Nilt flour.
Moasure and add salt. Sift again.
intlually add flour to creamed mixture and beat until smooth.
1 il dough in refrigerator for several hours.
Iiiop by teaspoonfuls onto ungreased baking sheet, spaced 2 to 3 inches
npart.
ko at 400° for 7 to 8 minutes.
Mukos 44 dozen cookies.
La VERNE Jounson, Bluffton, Ohio

Sweitzer Cookies
b oggs 4 cups flour
I/y teaspoon salt | teaspoon vanilla
1 cups sugar
Wt epgs and salt together for 10 minutes.
Allil sugar gradually and continue to beat for 15 minutes.
Adlil flour and beat 20 minutes longer.
Lo by teaspoonfuls onto greased baking pans, spaced 2 to 3 inches
npart.
| ot stand in a cool place overnight.
Iy the morning bake at 375° for 10 to 12 minutes.
Mukes 7 dozen small cookies.
Mes. ANNA Amstutz, Apple Creek, Ohio
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Walnut Kisses

| pound walnuts, finely chopped & egg whites
2 cups sugar | teaspoon vanilla
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 apal

Bake at 325° for about 10 minutes.
Remove from pan at once.
Makes 6 dozen small cookies.

Mans. BenjamiN Baer, East Petersburg, Pa.; MRs. AARON Gro¥r, Bareville, P

ROLLED COOKIES

Butter Cookies
12 cups shortening, butter preferred 2 egg yolks
11/3 cups powdered sugar 4 cups flour
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 % inch thickness.

Cut with fancy shaped cutters and decorate with colored sugar ¢

candies.
Bake at 375° until a golden brown (about 10 minutes).
Makes about 4 dozen cookies.

Mrs. Simon GiNcericH, Goshen, D

Date Filled Cookies

| cup shortening 2 teaspoons baking powder
115 cups brown sugar I/3 teaspoon salt

2 eggs | teaspoon soda

4 cups flour Vs cup milk

| cup rolled oats 2 teaspoons vanilla

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.

Al iy Ingredients alternately with milk.
Mix thoroughly.
L Wl dough in refrigerator for several hours.
Hull out on lightly floured board to % inch thickness.
Lt with a round cutter and spread with the following filling:

! wups chopped dates Y4 cup flour

| wup sugar | cup water
siihine sugar and flour and add to chopped dates.
Al water and stir until smooth.
ok until thickened, stirring constantly,
i tenspoon of the filling on top of each cookie.
w1 with another piece of dough and fasten edges securely.
w0 | inch apart on greased cookie sheet and bake at 375° until a

polden brown.
kow 24 to 3 dozen cookies.
Mgs. Lipa L. Yoper, Smithville, Ohio

Fig Filled Cookies

V] sup shortening (butter preferred) | teaspoon soda
wip sugar I/2 teaspoon salt

¥ sggs /2 cup sour milk
W aups flour | teaspoon vanilla

Lo sugar and shortening together. Add vanilla.

Al pigs and beat until fluffy,

1 o,

sasire and add salt and soda.

wignin,

| vy ingredients alternately with sour milk.

| ulter each addition.

tull on floured board to % inch thickness.

il with cookie cutter and spread with fig jam or the following filling:

|& wups chopped figs | cup water
wup sugar ! h d
‘ tablespoons flour v i

unline sugar and flour.
| uhopped figs and nuts.
Wil water and stir until smooth.
Wk until thickened, stirring constantly.
il w tonspoon of filling on each cookie.
Lot with another cookie and fasten edges securely.
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Place 1 inch apart on greased baking sheet.
Bake at 375° until a golden brown.
Makes 2% to 3 dozen cookies.
Mgs. Ezra Yobkr, Tofield, Alta., Can.; MRs. ALLEN GINGERICH, Lowville, N, ¥

Old-Fashioned Ginger Cookies (Leb Kuchen)

2 tablespoons soda
| tablespoon ginger
| tablespoon cinnamon
1'/2 cups buttermilk or sour milk

2 cups shortening, melted
3 cups sorghum molasses
| cup sugar

8 to 10 cups flour
| 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 % 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 beatel
egg and rub lightly over cookie. )
Place 1 inch 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.
GranomoTHER KEeNER, Hagerstown, Md.; Mrs. AARON LEuMAN, Castorland, N, ¥
RutH SLAYMAKER, Leola, I'd

Ginger Snaps
7 cups flour, approximately
2 teaspoons ginger
/2 teaspoon salt
2 teaspoons soda 5

cup shortening
2 cups dark molasses
/2 cup brown sugar
/2 cup water
Combine molasses, sugar and water and cook together slowly for I8

minutes.
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.

>s glazed with beaten egg. The

J vears ago.

es were these large, chewy one
author’s great-grandmother 1

srandmother’s favorite cookie

s were bought by the

OLD-FASHIONED GINGER COOKIES! Among (

o=

fluted cups without handle
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Mix ingredients thoroughly.

The dough should be very stiff.

Chill dough for several hours in refrigerator.

Turn out dough on a lightly floured board and roll as thin as possible.

{lut with round cookie cutter and place % inch apart on a greased
cookie sheet.

ke at 375° until crisp and golden brown.

Mukes 8 dozen cookies. ;

These cookies improve if allowed to ripen in a stone jar for several

weeks.
Il desired, cookies may be spread with boiled frosting before being
served.
Mgs. Josepn E. BRunk, Goshen, Ind.
Graham Crackers
| cup shortening | teaspoon soda
2 cups brown sugar 2 teaspoons baking powder
| cup granulated sugar /2 teaspoon salt ;
2 cups white flour I cup sweet or sour milk
4 cups graham flour | teaspoon vanilla

{ream shortening and sugar together until fluffy. Add vanilla.

Nt flour.

Measure, and add salt, soda and baking powder.

NIt again.

Add sifted dry ingredients alternately with milk.

Mix thoroughly after each addition.

£ 'hill dough in refrigerator overnight.

111 the morning, turn out on floured board and roll as thin as possible.
‘it in squares or any shape desired.

lace 1 inch apart on a greased cookie sheet.

ke at 850° until crisp and a golden brown.

Mukes about 6 dozen cookies.
Mg=s. Henry E. Yober, Grantsville, Md.

Lemon Crackers

| cup shortening If2 teaspoon salt

2/4 cups sugar 2 cups milk
Approximately 7 cups flour | ounce carbonate ammonia
2 eggs | teaspoon lemon extract

{ream shortening and sugar together until fluffy. Add flavoring.
Add eggs and continue to beat.
Vulverize ammonia and dissolve in milk.

I




272 MENNONITE COMMUNITY COOKBOOK COOKIES aea
Sift flour and salt together and add alternately with milk. L umnbine erumb and molasses mixtures and stir until well blended
Add only enough flour to make a medium-soft dough. Ll dough for several hours in refrigerator. .

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
knife.

Prick lightly with a fork before putting in the oven.
Place 1 inch apart on a greased baking sheet.
Bake at 375° until crisp and a golden brown.
Makes 6 to 7 dozen crackers.

Mgs. Epcar CLINE, Broadway, Va.; Mrs. Davip Eimen, Towa City, I

1 out on a lightly floured board and roll to ¥ inch thickness.
Fluve | inch apart on a greased cookie sheet.

Wako ut 375° until a deep rich brown.

Alter huking, these cookies will be cracked on top.

Muken 4 dozen cookies.

Mrs. MartHA KREER, Wadsworth, Ohio

Raisin Bars

| oup sour cream | teaspoon baking powder

. | sup sugar T It
et g, Wy curs T, appresmately Frcomd
/s cup butter Approximately 3 cups flour | teaspoon soda
2 cups maple sugar I/2 teaspoon salt
| cup thick sour cream | teaspoon soda Limibine sugar and sour cream. Add vanilla.
2 eqgs | teaspoon vanilla NIl flour,

Meusure and add soda, baking powder and salt.

Cream butter and sugar together. Add vanilla.
Bl ngain.

Add eggs and beat until fluffy.

Add sour cream and blend into mixture. Akl wifted dry ingredients to cream and sugar mixture.
Sift four. Adil more flour if necessary to make a dough that can be rolled.
Measure and add salt and soda. lull very thin and spread with the following flling:
Sift again. filling:
Add dry ingredients and work until dough is smooth. t ::s s ::;: ::!':I’.:':F:,P‘: s
Add more flour if necessary to make a medium-soft dough. 0 R s
winbine sugar and flour.

Chill in refrigerator for several hours.

Turn out on a lightly floured board and roll to % inch thickness.
Place 1 inch apart on a greased baking sheet.

Bake at 375° until a golden brown.

Makes about 4 dozen cookies.

Ailil water and raisins.

ook until mixture thickens, stirring constantly.
Lt dough in strips 1% x 8 inches.

Sprend with filling and cover with another strip.
Fionn edges tightly together.

Fluve 1inch apart on a greased cookie sheet.
Wako ut 375° for 20 to 25 minutes.

Mms. SiLas Beacny, Accident,

Old-Fashioned Molasses Cookies

I cup shortening | cup sugar :

4 cups flour I egg Mps. ERNEsT Yoper, Salisbury, Pa.; Mas. PauL A. Maust, Grantsville, Md.
| teaspoon salt /4 cup hot water

I cup dark molasses 1/y teaspoons soda Raisin Filled Cookies

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.

; cup shortening 4 teaspoons baking powder
cups sugar | teaspoon soda

] 0998 I cup milk

Approximately 54 cups flour 2 teaspoons vanilla

| teaspoon salt
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Cream shortening and sugar together. Add vanilla. Ml flour,

Add eggs and beat until fluffy. Muwsiie and add salt and baking powder.

Sift flour. B wpain,

Measure and add salt, soda and baking powder. Al wifted dry ingredients.

Sift again. S untll o medium-soft dough is formed.

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 place 1 inch apart on a greased cookie she
Spread with the following filling:

L il several hours in refrigerator.
B:lll vory thin and cut in fancy shapes.
4shi tops with rich milk and sprinkle with sugar and cinnamon.
Isvorate with pecan halves.
Plueo | inch apart on a greased cookie sheet.
Hake ut 850° for 8 to 10 minutes.
Mukes 4 to 5 dozen cookies.

2 cups ground raisins |2 hb'ﬂzoomdﬂw e oldest recipe books call these cookies Saint Hearts.
: ::: ?ag:r Y2 cup chopped nuts Mun Samuern Mawrtin, Hagerstown, Md.; Mrs. Ricaaro DANNER, Hanover, Pa.

Combine ingredients and cook until thick, stirring constantly.

Cool before spreading on cookie. Sugar Cookies

Put a teaspoon of filling in center of each and cover with another ro | wup shortening | teaspoon salt
of dough ! ;nlu;;‘n Lugar. granulated or 11/ teaspoons baking powder
| g ght brown | teaspoon sod
Press edges together. 1 s Vs cup Pmill: 2
Bake at 400° for 10 to 12 minutes. Approximately 5 cups flour | teaspoon vanilla

Makes 4 dozen cookies.
Mgs. M. T. BrackeiLy, Harrisonburg, Va.; NerTie WiTMER, Columbiana, O
Mgs. Lemy Hunsicker, Blooming Glen, Pa.; Mgs. Joun H. LanDEs, Lititz,

Lionin shortening and sugar together. Add flavoring.
Ui half butter for good flavor.

Al opes and beat until fluffy.

Bt Hour,

Variation:
Monkey Faces Muasure and add salt, soda and baking powder.

Use preceding recipe. it Again. : . : :
Before putting top round of dough on cookie, use a thimble to cut - Al sifted dry ingredients alternately with milk.

and mouth. A until dough is smooth.
Do net cut through dough but press desp. encugh so that die L il in refrigerator for several hours.

varnaie i baked cockic. Il out to X inch thickness and cut in fancy shapes.

Fluce 1inch apart on greased cookie sheet and bake at 400° for 8 to 10

This was Grandmother’s way of decorating cookies.
EvzaBeTH KrEER, Lancaster,

Sand Tarts or Saint Hearts

minutes,
Mukos nbout 6 dozen cookies.
Miw. CaroLiNge StutzmaN, Sweet Home, Ore.; Epiti Mast, Boyertown, Pa.

I cup shortening | teaspoon salt
2 cups granulated sugar 2 teaspoons baking powder i . .
3 eggs | teaspoon vanilla or Old-Fashioned Sugar Cookies
314 to 4 cups flour lemon extract Fullow preceding recipe, but replace milk and shortening with 1 cup
Cream shortening and sugar together. sour cream.
Add eggs and flavoring and beat until fluffy. Uit buking powder and use 2 teaspoons soda.
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Add more flour if necessary.
Dough should be soft, but not sticky.
Delicious!

Mgs. PERRY SHANE, Broadway, Va.; Mas. D. B. Berzner, Kitchener, Ont., Ci

Trilbys
2 cups shortening, half butter | teaspoon salt
3 cups brown sugar 2 teaspoons :o-cll
& cups flour | cup buttermilk
4 cups rolled oats | teaspoon vanilla
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 1 inch apart on greased ba
sheet.

Bake at 375° until a golden brown.

Makes 8 dozen cookies.

When cookies are cold, spread with the following filling:
il e anfi s 3 sullussvens B

Combine ingredients and cook until thick.

Let cool before spreading on cookie.

Top with another cookie.

Delicious!
Mgs. S. P. Zook, Sterling,
REFRIGERATOR COOKIES
Butterscotch or Refrigerator Cookies
up shortenin | teaspoon salt

: :n:I h:::u ssgat 115 le:s:oon: baking powder

4 eggs 2 teaspoons soda

7 to 8 cups flour 2 teaspoons vanilla
Cream shortening and sugar together.
Add vanilla.
Add eggs and beat until fluffy.
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Nl four,
Muasure and add salt, soda and baking powder.
B wggain.

Adlil wifted dry ingredients and mix to a smooth, stiff dough.

Shipe into long rolls 2% to 3 inches in diameter and chill in refrigerator
overnight.

Wlhen ready to bake, cut roll in‘thin crosswise slices with a sharp knife.

Place slices 1 inch apart on an ungreased baking sheet.

Wk ut 400° for about 8 minutes.

Mukes about 10 dozen cookies.

Evizasera KRemER, Wadsworth, Ohio; Mgs. Ira S. Jouns, Goshen, Ind,

Crispy Caramel Cookies

| oup shortening | teaspoon soda

¥ oups brown sugar | teaspoon cream of tartar
1 aggs I/2 teaspoon salt

1 cups flour | teaspoon vanilla

L iwnm shortening and sugar together.

Adlil vanilla.
Al vggs and beat until fluffy.
S Hour,

Muwsure and add salt, soda and cream of tartar. Sift again.

Al wifted dry ingredients and work until a smooth, stiff dough is
lormed.

Ll for 15 minutes and then shape into rolls 2% inches in diameter.

Lot 1olls stand in refrigerator overnight, then slice % inch thick and
place 1 inch apart on ungreased baking sheet.

Wike at 400° for about 8 minutes.

Mikes nbout 5 dozen cookies.

Mpns. ALLeN GiNcericH, Lowville, N. Y.

Date Pinwheel Cookies

| wup shortening 4 to 4l/5 cups flour
! cups brown sugar | teaspoon salt
V4 wup granulated sugar | teaspoon soda
1 aggs | teaspoon cinnamon
! tonin shortening and sugar together.
Adlil eggs and beat until fluffy.
NI Hour,
Munnire and add salt, soda and spices.
Wil apain.
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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 % inch thickness and spread with the following filling:

I'/2 cups ground dates or raisins | cup water
| cup sugar 12 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 cook
sheet.
Bake at 375° until a golden brown.
Makes 3% dozen cookies.

Mpgs. Mary LAuBer, Sheridan, Ore.; Mrs. M. A. Benner, Mechanicsburg, Pu,
Mgs. Miztox Rosrer, Orrville,

Variation: :
Instead of fruit filling, spread rolled dough with melted chocolate a
sprinkle with grated coconut and chopped nuts.

Follow directions given above.
Mags. Davip S. MisHLER, Johnstown, I'd

German Christmas Cookies

| cup shortening, half butter 4 cups flour
/2 cup sugar /5 teaspoon salt
3 eggs | teaspoon grated lemon rind

Blend 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 % 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.
Mgs. CurisTiNe Horsch, Scottdale,
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Oatmeal Refrigerator Cookies

/) wup shortening 114 cups flour

| wup brown sugar | cup rolled oats

| agg I/2 teaspoon salt

! tablespoons water If2 teaspoon soda
1y teaspoon vanilla If2 cup chopped raisins
14 teaspoon almond extract V4 cup chopped nuts

1o shortening and sugar together.
Al o, water and flavoring.
Hoat until fluffy,
Nl four,
Muasure and add salt and soda.
NI ggain,
Ailil outs to dry ingredients.
Al dry ingredients to creamed mixture and stir until well blended.
Ailil finely chopped nuts and raisins.
Whiupe into rolls 2% inches in diameter and chill overnight in refrigerator.
Alice ¥ inch thick and place 1 inch apart on greased baking sheet.
Huke ut 375° for 8 to 10 minutes.
Mukes 3 dozen cookies.
Mus. Fuen Ours, Harrisonburg, Va.; Mes. Dan CressMmaN, St. Jacobs, Ont., Can.
Mgs. Duane R. Yooer, Kalona, Towa

Peppernuts (Pfeffernusse) (I)

/1 cup shortening If2 teaspoon salt
| oup sugar | cup sweet cream
Approximately 6 cups flour I cup milk
I feaspoons baking powder | teaspoon peppermint extract

{yonm shortening and sugar together.

Al flavoring.

Allil sweet cream and beat until fluffy.

St flowr,

Muawure and add baking powder and salt.

B apgain,

Al sifted dry ingredients alternately with milk.

Heut until a medium-soft, smooth dough is formed.

thill dough in refrigerator for several hours.

Wlhen thoroughly chilled, divide dough into 5 or 6 parts.

Ieimove one portion from refrigerator at a time and turn out on lightly
floured board.

Ll off small portions and form into fingerlike sticks, rolling with the
llat part of hand.
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When baked, these cookies should be light in color and appear frosted.
Koop cookies in a tight can for 2 or 8 weeks before using.

10 soften, put an apple in container a day or so before they are served.
Mukes about 4 dozen cookies.

Lay sticks in parallel rows and cut across, making pieces the size of &
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 mar

Mis, Bernice Hoss, Iowa City, Towa; Mgs. J. D. WARKENTIN, Beulah, N. D.
Mennonite homes.

EvLizaBETH WARKENTIN, Mountain Lake, M \

Pfeffernusse (Il

SPREAD COOKIES
Apple Oatmeal Bars

4 eggs !/2 teaspoon nutmeg fiowp flour g :
| pound powdered sugar II teaspoon soda 1y teaspoon salt 2'//; :::‘s:ll?cr::m:g %
About 4 cups flour ‘2 teaspoon salt 9 I/y teaspoon soda 2 tabl l"Pli'
| teaspoon cinnamon Grated rind and juice of | lemon ¥ sup brown o : espoons butter
1/ teaspoon cloves | aup volled oats Y2 cup granulated sugar
Beat eggs until frothy. Bt flour

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 preced

Moasure and add salt, soda, and brown sugar.
NIt again.

Adlil oatmeal flakes.

it shortening into mixture until it is crumbly.

Sproad % of mixture in a greased baking pan 7 x 10 inches.
Attunge sliced apples over crumb mixture.

1ot with butter and sprinkle with granulated sugar.

recipe. i e d monn, L over with remaining crumbs.
. ; g i Wuke at 350° for 40 minutes.
Springerle Cookies Lt In squares or bars while still warm.,

| pound sugar (2 cups) 10 drops anise oil Makes 18 to 20 squares.

: :3:: B 2 tablespoons anise seed Mgs. Jacos HuLserT, North Lima, Ohio
Add sugar gradually to well beaten eggs and continue to beat for | Brownt

minutes with electric mixer, or 30 minutes with rotary beater, g
P RO RN iy ? squares unsweetened chocolate 12 cup flour

(2 ounces) 1/ teas i
) poon baking powder
I/1 cup shortening I/ teaspoon salt el
| cup sugar I cup chopped nuts
1 0ggs, beaten I teaspoon vanilla

Mult chocolate and shortening together.
Heat eggs thoroughly and add sugar.

:‘ wmbine egg and chocolate mixtures and blend together.
it flour,

Munsure and add baking powder and salt.
NI again,

Al dry ingredients and blend into mixture.

Gradually add sifted flour and stir until a smooth, stiff dough is forme

Chill dough in refrigerator.

Roll out on lightly floured board to % inch thickness.

Then roll with a springerle roller or on a springerle board to mai
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 di)

Bake at 375° for 3 minutes and then reduce heat to 325° for about
minutes longer. '
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Add chopped nuts and vanilla.

Spread dough in a greased pan 8 x 10 x 1’ inches.
Bake at 350° for 30 minutes.

Cool slightly and cut in squares or bars.

These cookies keep well.

Makes 2 dozen squares.

Fulil in grated coconut and chopped nuts.
i mixture over top of dough in the oven and continue to bake for 25
minutes.
Ll In squares while warm.
Mukes 2 dozen squares.
Mgs. ALLAN BacuHMmaN, Putman, IIL

Mgs. Emery Eicsti, Wayland, Iowa; Lavern Jounson, Bluffton,

Mys, Wasp Sxaxe, Broadeill Coconut Squares (ll)

1/1 cup shortening Topping:
I/y cup sugar I egg white
Bl.l'H‘&l‘SCO"'Ch Squares 1 eggs, separated | cup brown sugar
; | fl 1 ted coconut
I |t it d 1/y eups flour cup gra
/f 23" II:::: sugar 7/ +::::::: s:limg g 4 teaspoon salt Y2 cup chopped nuts (optional)
P 9 |4 h ARG | teaspoon baking powder /2 teaspoon vanilla
| egg Y2 cup chopped nuts 7 tablespoons milk :
1 cup flour | teaspoon vanilla P

| teaspoon vanilla

Melt butter and blend with sugar.

jenm shortening and sugar together.
Add egg and beat vigorously.

Allil egg yolks and one white, beat thoroughly.

Sift flour. ; Wit flour.
N‘Ieasure.: and add baking powder and salt. Mensure and add salt and baking powder.
Sift again. NIl again.

Add dry ingredients to egg and sugar mixture and mix together
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.

Adil milk and vanilla alternately with dry ingredients.
Punr dough into a greased baking pan 8 x 10 inches.
I uver with topping made as follows:
Honl remaining egg white until stiff.
Al brown sugar gradually and blend well into white.
Al vanilla, grated coconut and chopped nuts. Fold into mixture,
Nprond topping on dough.
Wike at 325° for 30 minutes.
il In squares while warm.

Mrs. BarBara Stutzman, Kalona, I

Coconut Squares (l)

Y2 cup butter Ya teaspoon salt Mikes 2 dozen squares.
11/, cups brown sugar 2 tablespoons flour Mis' S i Crmbaiten, Nomid, Tdoko
| cup flour I/; teaspoon baking powder ¢ <
2 eggs, beaten 1/2 cups grated coconut
| teaspoon vanilla I cup chopped nuts Date Bars
: 1) cup shorteni ;
Combine butter and % cup brown sugar. Iu :::. Lr:w:ms::ar ,/l ::::g::: :’:lilng powder
Add 1 cup flour and work with fingers to make crumbs. 2 sean | coukenpod ‘dite
Press mixture into a greased baking pan 8 x 10 inches. | cup flour I cup chopped nuts

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.

L ionin shortening and sugar together.

Allil eggs to creamed mixture, and beat until light and fluffy.
Nt flour.,

Muasure and add baking powder and salt.

B ngain.
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Add sifted dry ingredients to mixture. I:;. :Upl flour . V4 cup oach' of candied orange and

¢ } teaspoon sa lemond rind
Fold in chopped dates and nuts. | feaspoon soda 12 cup chopped 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.

{ toum shortening and sugar together.
Al eggs and beat thoroughly.
Aild molasses and blend well into mixture.

Makes 2 dozen bars. A ok Nilt flour.
: 3 Muasure and add salt, soda and spices.
NIl ngain.
’ Frosted Creams Al sifted dry ingredients alternately with sour milk.
: ouy shartusing |://2 :"’P“" "I’d Mix thoroughly after each addition.
cup sugar easpoons soda
I cu’p, dagr: molasses f cup sour milk or buttermilk Adlil chopped fruits and nuts, then fold into mixture.
2 eggs | teaspoon cinnamon Nprend in a greased, shallow baking pan, 10 x 12 inches.
' Approximately 4 cups flour I/; teaspoon ginger

Huke at 375° for 25 minutes.

Cream shortening and sugar together. Wl in squares or bars while still warm.

Add eggs and beat until light. Npread with favorite frosting.

Add molasses and beat again. Mikes 2% dozen squares.

Sift flour. I'soellent at Christmas time!

Measure and add salt and soda. Min O, O. HERsHBERGER, Hesston, Kan.; Mrs. ABRaM BERGEY, Bothwell, Ont., Can.
Sift again. Mgs. H. C. Lauver, Archbold, Ohio

Add sifted dry ingredients alternately with sour milk. Mix thorou,
Spread dough in a thin layer on greased cookie sheets.
Bake at 350° for 20 to 25 minutes.

Ginger Creams

4/} cup shortening | teaspoon ginger
When cold, spread with boiled sugar frosting and cut in squares. I1/4 cups brown sugar | teaspoon cinnamon
| cup molasses I/2 teaspoon cloves
For frosting take: 8l/y cups flour I cup hot water or coffee
UL s e % gy vhoha | teaspoon soda | cup raisins, chopped
i
4 tablespoons water /2 teaspoon vanilla 1 teasposn ailt
Cook sugar and water together until it spins a thread 5 to 7 inches lo! :":l‘";' 'I'I":'I}:;rtimz(gi e;)nc:ts:ﬁzrotoggﬁlﬂler.
Pour over stiffly beaten egg whites, stirring constantly. 8t flour e £ i i
' Beat until ?mooth. Monsure and add salt, soda and spices.
Add flavoring. Nilt again.
Makes 4 dozen squares. Al sifted dry ingredients alternately with hot water.
This is an old favorite.

Wiat only until ingredients are blended together.
Fold in chopped raisins.

Hpwend dough on greased cookie sheet.

Wike at 375° for about 20 minutes.

Mgs. J. J. HosteTLER, Canton, Ohio; MRs. EMERY M. Yoper, Kalona, I

Fruit Cookies

Y cup shortening | teaspoon cinnamon Ll in squares when cooled and spread with favorite frosting.
| cup sugar I/4 teaspoon ground cloves Makes 3% dozen squares.
14 cup molasses 2 cup sour milk

2 eggs | cup seedless raisins Mgs. ILa Weaver, Millersburg, Ohio
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Golden Bars

2/3 cup shortening 2 teaspoon salt
2 cups brown sugar 2 teaspoons baking powder
2 eggs % cup chopped nuts

12 cups flour | 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% dozen bars.

Roll in powdered sugar if desired.

Mgs. Ruth EBy, Westover, M

Pecan Squares

2/3 cup shortening Topping:
| cup brown sugar | egg
| egg /2 cup brown sugar
2 cups flour I cup chopped pecans

Cream shortening and sugar together.

Add egg and beat until fluffy.

Add flour and work well into mixture.

Spread on a greased sheet, 11 x 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.

MRs. ApoLF Jounson, Sweet Home,

% i

aserts

Chopter X

I WOMETIMES BELIEVE THAT GREAT-GRANDMA ROCKED HER BABIES TO SLEEP
with tunes other than the well-known lullaby, “Rockabye Baby.” One of
these must have been “seven sweets and seven sours,” for every young
litly grew up believing that no dinner was complete without its seven
swoots and seven sours.

Hoveral years ago I visited a friend who lived in the heart of that
tetlon where Pennsylvania Dutch cookery is well known. There was
inly one thing she did not know about cooking: that was when she had
snongh! Her guests had eaten heartily of the main dinner, and then
livyan the merry-go-round of desserts. Hesitating as I tried to select one
ol the four or five desserts passed, I said, “My dear, you expect too much

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 cons
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 bally
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. g

Although Grandma did not grace her table with lighted candles and
bouquets of flowers, she nevertheless laid a beautiful table. There w
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 was
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 applest
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 outs

ward and down, to form a perfectly shaped pineapple.

CUSTARDS AND SOFT PUDDINGS
Baked Cup Custards

4 eggs 4 cups milk
If2 cup sugar I/ teaspoon _vani[lu
I/; teaspoon salt Nutmeg (optional )
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Noat eggs slightly.

Add sugar, salt and vanilla.

Yeald milk and pour it slowly over egg mixture.

Stir until thoroughly mixed.

Four into custard cups, filling them two-thirds full.

Sprinkle with nutmeg if desired.

Sot cups in a pan and pour hot water around them until it comes to the
level of the custard.

luke at 325° approximately 40 minutes, or until a silver knife comes
out clean when inserted in the center of the custard.

Do not let water in pan boil.

Custard may also be baked in a casserole.

I'v unmold custards, they must be thoroughly chilled.

Serve with whipped cream if desired.

Mukes 8 custards.

MaBEL YopER, Grantsville, Md.; Mzs. 1. B. Laep, Oley, Pa.

Banana Pudding

2 boxes vanilla pudding | teaspoon vanilla

4 cups mi.IE y 14 graham crackers
| cup whipping cream 4 bananas
I tablespoon sugar

Combine pudding and milk and stir until smooth.
Cook until thickened, stirring constantly.
Hemove 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.
Combine ingredients well and pour into serving dish.
Spread the remaining cream on top of mixture.
Carnish with remaining crumbs and sliced bananas.
Mukes 6-8 servings.
Mgs. CravToN SuANK, Harrisonburg, Va.

Butterscotch Pudding

2I cup b;:wn sugar 3 cups milk

: :gﬁs. eaten 2 tablespoons butter
: ablespoons flour | teaspoon vanilla
/4 teaspoon salt

Melt butter in a skillet.

Add sugar and salt and mix well.
Slowly add 2 cups milk.




290 MENNONITE COMMUNITY COOKBOOK

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 puddin
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.

IrMa ALDERFER, Souderton, Pa.; Lizzie Horst, Wadsworth, Ohio

Chocolate Vanilla Pudding

3 cups milk l/4 teaspoon salt
| cup sugar | tablespoon butter

3 eggs, separated | teaspoon vanilla
2!/; 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 and 1 ounce of unsweetened chocolate, melted,

Continue to beat until meringue has a sheen.
Spread chocolate meringue on pudding.
Serves 8.

Mgs. SAMUEL SHREINER, East Earl, Pa.; Mes. ELLa MarTiN, Adamstown, Pa,

Coconut Custard

3 cups milk Iy teaspoon salt
I cup sugar I/, teaspoon vanilla
3 eggs, beaten | coconut, grated

2 tablespoons cornstarch

Scald 2% cups milk in top of a double boiler.

Mix sugar, salt and comstarch and add remaining milk to make a

smooth paste.
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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.

Cook for 2 minutes.

Hemove from heat.

Add % of the grated coconut and the vanilla.

Carnish the chilled custard with whipped cream and the remaining
coconut.

Mukes 6-8 servings.

Mns. ELMER J. HERR, Hanover, Pa.

Baked Coconut Custard

2 cups soft bread crumbs 3 eggs, beaten

4 cups milk 2 tablespoons butter

¥ cup sugar | teaspoon orange extract
\/4 teaspoon salt | cup grated coconut

Sonk 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.

P'our 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) 3 tablespoons minute tapioca
| cup sugar l/s teaspoon salt
4 0ggs, separated I/2 cup shredded coconut

Noald milk in top of double boiler.

Adil salt and minute tapioca and cook 15 minutes or until clear.

Niir frequently.

tombine egg yolks, sugar and coconut.

Adid some of the hot mixture and stir until a smooth paste is formed.

Adld paste to hot tapioca and continue to cook for 2 minutes, stirring
constantly.

Pour into a greased baking dish.

{uver with a meringue made by adding 4 tablespoons sugar to stiffly
heaten egg whites.
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Sprinkle with coconut.
Bake at 300° for 15 minutes or until a golden brown.

Makes 6-8 servings. _
Mgs. B. L. BucHer, Dallastown, Pa.
Grape Juice Tapioca
21/ cups water 2/3 cup minute tapioca
34 cup sugar Juice of | lemon

| cup grape juice
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.
Mgs. MELVIN WEAVER, Ophir,
Rhubarb Tapioca
2 cups chopped rhubarb I/3 cup sugar
24 stewed prunes I/2 cup minute tapioca
I/s cup prune juice ¥ cup cold water

Soak tapioca in cold water for 30 minutes.
To the chopped rhubarb add stewed prunes, 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. ]
Mas. EL1 Amsturz, Apple Creek, O
Red Blushing Apple Tapioca
4 or 5 tart apples 2 tablespoons red cinnamon candy
2 cup sugar 145 cups hot water

2 tablespoons minute tapioca | tablespoon lemon juice

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 1 cup.
Put syrup in top part of double boiler.

Add tapioca and cook 15 minutes. Stir frequently.
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lkemove from heat and add lemon juice. Pour thickened syrup over
apples.
Makes 6 servings.

For variation, strawberries or pineapple may be added.

Mgs. JenNIE SAvLor, Boswell, Pa.

Cornstarch Pudding or Soft Custard

I quart milk (4 cups) 2 tablespoons cornstarch
4 tablespoons sugar l4 teaspoon salt
3 eggs, separated | teaspoon vanilla

Scald 3% cups milk in top of a double boiler.

Combine sugar, salt and cornstarch.

Add remaining milk to make a smooth paste.

Add sorEe of the hot milk to the paste and then stir paste into scalded
milk.

Cook until thickened.

lieat egg yolks and add some of the hot custard.

Slowly add beaten yolks to mixture and cook for 2 minutes.

Hemove from heat and add vanilla.

Beat egg whites until stiff, add 1 tablespoon powdered sugar.

I'old beaten whites into custard.

This may be served in sherbet glasses topped with whipped cream or
poured over fresh fruit or sponge cake.

Makes 6-8 servings.

Naomu S. DersTINE, Souderton, Pa.; Mrs. P. R. KENNEL, Shickley, Neb.

Date Butterscotch Pudding

| cup brown sugar | cup boiling water

2 tablespoons cornstarch | egg
/s teaspoon salt 3 tablespoons butter
I/2 cup cold water I/ cup chopped dates

Combine sugar, salt and cornstarch.
Add cold water to make a smooth paste.
Add boiling water and cook until thickened, stirring constantly.
leat egg and add a little of the hot mixture.
Then add egg to pudding and cook one minute longer.
ltemove from heat and add butter and chopped dates.
Chill and serve plain or with whipped cream if desired.
Mukes 6 servings.
Mgs. Aaron STENER, Dalton, Ohio
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Floating Island Custard

2 tablespoons cornstarch
I/s teaspoon salt
| teaspoon vanilla

| quart milk (4 cups)
2 eggs, separated
I/2 cup sugar

Scald 8% 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 % teasp
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.

ManrtHA LEEMAN, Apple Creek, Ohio

Graham Cracker Pudding
Second Part:
1/3 cup whipping cream
1/3 cup sugar 1/3 cup sugar

3 tablespoons flour I/g teaspoon salt

l e | teaspoon vanilla
I/, teaspoon salt

| teaspoon vanilla

2 cups graham cracker crumbs

2 cups sliced bananas

Scald 1% cups milk in top of double boiler.

Combine flour, sugar and salt.

Add % 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 1 minute longer.

Remove from heat and add vanilla. Chill.

Add sliced bananas and blend into pudding.

First Part:
2 cups milk
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'I'o 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.

Garnish with some of the whipped cream topping.

Mukes 6 to 8 servings.

Hananas may be omitted.
Mgrs. ErviN ]J. Yoper, Meyersdale, Pa.

Grape Nut Pudding

2 cups milk
I/2 cup raisins
I/2 cup chopped nuts
| teaspoon vanilla

I/2 cup grape nuis
/2 cup brown sugar
| egg, beaten
| tablespoon cornstarch
/s teaspoon salt
Clombine brown sugar, salt and cornstarch.
Add beaten egg and blend into mixture,
Add grape nuts and milk and beat thoroughly. \
IDust raisins and chopped nuts with flour and fold into mixture.
Add vanilla.
Pour into greased baking dish and bake at 350° until firm (approxi-
mately 45 minutes).
Makes 6 servings.
Mgs. ELt Amstutz, Apple Creek, Ohio

Lemon Custard

/4 teaspoon salt
2 cups water
1 large lemon

3 eggs, separated
| cup sugar
/4 cup butter
21/ tablespoons cornstarch
Slice the lemon and add water.
Iring 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 % 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.
Hemove custard from heat.
Add stifly beaten egg whites and blend lightly into mixture.
I desired, this may be poured into a casserole and baked at 325° until
slightly browned.

Mukes 6 servings.
& Mgs. Carrie BeLL, Oley, Pa.
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Lemon Chiffon Pudding

| cup sugar 4 cup lemon juice

3 tablespoons butter Grated rind of !/2 lemon
4 tablespoons flour | cup milk
I/4 teaspoon salt 3 eggs, separated

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.

Mgs. C. D. Kaurrman, Hesston, Kan,

Lemon Sponge Custard

3 tablespoons butter Ifg teaspoon salt
3% cup sugar I cup milk
2 eggs, separated Juice and grated rind of | lemon
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
hot water.
Bake at 350° for 45 minutes.
Serve warm.
Makes 6 servings.

Magy E. Lanpis, La Junta, Colo.; Mrs. ManLox KiNG, Parkesburg, I'a,

Orange Pudding

5 oranges 2 tablespoons cornstarch
| cup sugar 4 teaspoon salt
I quart milk 2 eggs

Slice oranges in thin slices and spread in bottom of serving dish,
Sprinkle orange slices with % cup sugar.

Scald 3% cups milk.

Combine remaining sugar, salt and cornstarch.
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Add % cup milk and stir to a smooth paste.

Add paste to scalded milk and cook until thickened.

leat egg yolks and add slowly to hot mixture.

Continue to cook for 2 minutes.

lleat egg whites until stiff, spread on top of orange slices,
F'our hot custard over the top of beaten whites.

Horves 8.

Mgs. Lizzie C. ALDERFER, Souderton, Pa.

Pineapple Meringue Pudding

2 cups crushed pineapple
| tablespoon cornstarch
V4 cup sugar
/s teaspoon salt
| tablespoon lemon juice

2 eggs, separated
6 lady fingers or small pieces of
sponge cake
2 tablespoons sugar
If; teaspoon vanilla
Combine % cup sugar, salt and cornstarch together in a saucepan.
A'dcl crus}'led pineapple and juice and stir until smooth.
I'.cmk until slightly thickened (about 5 minutes).
Neparate eggs and add % cup hot sauce to beaten yolks.
Mix well and stir into remaining pudding,
Ireak 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.
Hike at 325° for 12 to 15 minutes or until i i
el until meringue is a golden brown.
Mikes 6 servings.

Mgrs. NormAN Lanpis, Lansdale, Pa.

Pumpkin Custard

2 cup shredded coconut

3 tablespoons melted butter
/4 teaspoon salt

| teaspoon orange flavoring

2 cups sieved pumpkin
| cup soft bread crumbs
7 0ggs, separated
13 cups milk
| cup sugar

Combine ingredients in order list i i
e ed, reserving the egg whites.
P'our into a baking dish.

Wike at 325°-unti] mixture thickens and is slightly browned.
lout egg whites until stiff and add 2 tablespoons sugar.
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Spread whites on top of custard and brown slightly.
This is delicious served hot or cold.
Makes 6-8 servings.

Creamy Rice Pudding

! ked ri & tablespoons sugar
/; ::::u:‘:lﬂko ek I/4 teaspoon nl+.
2 eggs, separated | teaspoon vanilla

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 delicatel
in the oven. : -

One cup of raisins may be cooked in custard if desired.

Makes 6 servings.

Glorified Rice

2 cups c-ooked rice bed} l?/: :::t:::,l:,o“‘ quartered
: ::: ::‘i:;?::csec:me | cup chopped apples
Combine cooked rice, pineapple chunks, marshmallows, sugar and
chopped apples.
Let stand for 1 hour.
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.
Delicious!

Mgs. NELsoN Tromas, Clarksville. Mich,

Mgs. Paoese KoL, Kitchener, Ont., Can,
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Rice Mold with Lemon Sauce

| cup cooked rice 4 cup cold water
4 tablespoons lemon juice | cup boiling water
| teaspoon grated rind I egg

| cup sugar 2 tablespoons cornstarch
Iy teaspoon salt | tablespoon butter

Cook rice and drain.

Press rice into a buttered mold.

Place in refrigerator to chill.

Turn out on serving plate and pour the following sauce over it:
Combine cornstarch with cold water and stir to a smooth paste.
Add boiling water and bring to a boil.

Heat egg. Add sugar, salt, fruit juices and rind.

Add a little of the hot mixture to egg and then add egg to hot mixture.
Cook about 2 minutes longer, stirring constantly.

Hemove from heat and add butter.

F'our hot sauce over rice ring and serve.

Makes 6 servings.

Mss. H. F. Reist, Premont, Texas

STEAMED AND BAKED PUDDINGS
Bread Pudding

2 cups bread cubes 3 tablespoons butter

2 cups milk | teaspoon vanilla
4 cup sugar I/2 teaspoon cinnamon (optional )
2 eggs

Y4 teaspoon nutmeg (optional)
Iy teaspoon salt

Use bread a day old. Cut into cubes ¥ inch square,

P'lace cubes of bread in a buttered baking dish,

Seald milk and add butter and sugar.

Hoat eggs slightly and add salt and vanilla.

P'our scalded milk over beaten eggs and mix thoroughly.
Then pour mixture over bread cubes and blend together.
Hot baking dish in a pan of hot water.

Huke at 350° for about 1 hour or until a knife comes out clean when
inserted in center.

Mukes 6 servings.
Serve hot or cold with cream or favorite sauce,

Mgs. KENNETH SEITZ, Camp Hill, Pa.
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Variations: -
Add % cup raisins and ¥ cup nuts to mixture just before serving,

Mgs. A. D. Amstutz, Apple Creek, Ohio .

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

5
return to the oven to brown.
Rute SLaymaxer, Leola, PA-|

Brown Sugar Pudding

| cup sugar Syrup:

2 cups flour 11/ cups brown sugar
2 teaspoons baking powder 1 1/3 cups water

I/4 teaspoon salt 2 tablespoons butter
1 cup milk

| teaspoon vanilla

Combine brown sugar, water and butter and cook together 5 minutes
to make syrup. 1

While syrup c);)kls:, 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. )
: Mrs. Anprew TroveR, Hartville, Ohlo
Baked Chocolate Pudding
I/3 cup milk
'/: :::s:::r: salt 2 tablespoons melted butter
2 teaspoons baking powder 2 cup chopped_nuh
11/2 tablespoons cocoa | teaspoon vanilla
¥ 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 mixtl.}re. -
Pour into a greased baking dish and bake at 350° for about 45 minut
Serve hot with cambridge or chocolate sauce (page 349).

Makes 6-8 servings. ¢
Mgs. Artrur EBERSOLE, Birch Tree, Mo.; Mrs. ALLEN GinGERicH, Lowville, N. X\
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Carrot Pudding

| sup grated raw carrots | teaspoon soda
| sup grated (uw pefaigu 1/3 cup hot water
| oup sugar ( brewn I cup raisins
I/1 oup shortening /2 cup chopped figs
I aup flour I/2 cup chopped dates
/4 teaspoon salt /2 cup chopped nuts

| teaspoon cinnamon

Cronm shortening and sugar together.

Al grated carrots, potatoes and chopped dried fruit.

Wilt flour; measure and add salt, soda and spices. Sift again.
Adldl wifted dry ingredients alternately with hot water.

Add chopped nuts and blend into mixture.

T into a well-greased pan or mold with cover and steam for 3 hours.
Herve with favorite sauce.

Mukos 8 servings.
Mus. Amos BRUBAKER, Swr., Lebanon, Ore.; Mrs. HENRY Sara, Holsopple, Pa.

Christmas Pudding

I1/; oups light cream ¥ pound dried figs

Iy pounds brown sugar | cup shredded coconut

| tablospoon butter I cup almonds, chopped
¥ pound chopped dates | teaspoon vanilla

L umbine sugar, cream and butter in a saucepan.
Lok until the soft-ball stage has been reached (238°).
lemove from heat and beat until creamy.
Ailil chopped fruits and nuts.
Ioll with hands into rolls of desired size.
Wiip in waxed paper ahd store in a cool place for 2 weeks.
Ll in slices when ready to serve and roll in powdered sugar.
Mags. Amos Leis, Wellesley, Ont., Can.

Cottage Pudding

I/1 cup shortening I/2 teaspoon salt
| cup sugar 2 teaspoons baking powder
1 oggs 2 cup milk
1Yy cups flour % 2/3 teaspoon vanilla
{ionm shortening and sugar together.
Al unbeaten eggs and beat thoroughly.
NIt flour and measure.

Wit dry ingredients together and add alternately with milk and vanilla.
Atir only enough to blend ingredients together.
Pour into greased pan 8 x 8 inches.

I
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Bake at 375° for about 25 minutes.
Serve with butterscotch, chocolate or orange sauce ( pages 349 and 351 ).
Crushed fresh berries or fruits are also delicious with this cake. ‘

Makes 8 servings,
Mgs. ABE MiLLER, Elida, Ohlo

Cracker Pudding

4 cups milk 2 cups coarse cracker crumbs
2 eggs, separated | cup shredded coconut
/2 cup sugar | teaspoon vanilla
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 coconu
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 stiffl
beaten egg whites.
Bake at 350° until meringue is a golden brown.
Makes 6-8 servings.
Mprs. Lamon SavLor, Holsopple, Pa.; Mrs. ELLEN LiviNesToN, Davidsville,

Date Pudding (I)

| pound dried dates, chopped /2 teaspoon salt

| teaspoon soda 2 cups flour

| cup boiling water | teaspoon baking powder
2 eggs | cup chopped nuts

| cup sugar | cup sugar

2 tablespoons shortening 2/3 cup boiling water

Add soda to % 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 % pound dates.
Cook until sauce is thickened like syrup.

Pour over pudding while hot, just before serving.

Serves 6-8. “
Mgs. BErTiE STALTER, Elida, Oh
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in the cut glass spoon holder and cream and sugar set.
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Date Pudding (l)
Syrup: Batter:
I cup brown sugar I/2 cup brown sugar
| cup water 2 cup milk
| tablespoon butter I cup flour

I cup dates, chopped
/2 cup chopped nuts
2 teaspoons baking powder
|/4 teaspoon salt
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.
IFold in chopped dates and nuts, blending well into mixture.
Pour 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.
Mukes 6 servings.
Evsie May Mumaw, Dalton, Ohio

Fig Pudding (Steamed)

2'/3 cups dried figs 174 teaspoons soda

| cup sour milk 3 tablespoons grated orange rind
114 cups ground suet I/2 cup orange juice

| tablespoon cornstarch | cup corn syrup
Iy oups fresh bread crumbs I/2 teaspoon nutmeg

2 eggs 34 teaspoon salt

1y oups flour

Chop dried figs and add sour milk.
ook together in the top of a double boiler until figs are soft.

Al syrip and ground suet and blend into mixture.

\ilid honton eges and mix thoroughly.

S lonr and measure.

Sl tlowr, cornstarch, salt, soda and nutmeg together.

Adidl iy Ingredients and bread crumbs to mixture alternately with
Orpngo Juice and rind.

'our mixture into a greased pan or mold and steam for 3 hours.

I'his pudding should be prepared 3 to 4 weeks before serving,
Sorve ns Truit enke,
Mukes 10-12 servings.
Mary Kerrer, Waterloo, Ont., Can.
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Hasty Pudding

Batter: Syrup:
2 tablespoons butter | cup I:ro:v.n sugar
1/3 cup brown sugar 2 cups boiling water

| tablespoon flour
I cup flour
11/, teaspoons baking powder | tablespoon l:n.lHar
l/s teaspoon salt | teaspoon vanilla
1/ cup milk
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. i

Cook until slightly thickened and then remove from heat and ad
butter and vanilla. ;

Pour syrup over batter and bake at 350° for about 45 minutes.

Makes 6-8 servings.

Mas. FLoyp Wipeman, Tofield, Alta., Can.; Mrs. Sam LEts, Wellesley, Ont., Can.

Plum Pudding (Steamed)

dry bread crumbs | teaspoon nutmeg
2'24‘3 ::;: ﬂ::r e | teaspoon allspice
4 cups raisins [uodlanﬂ ; ; :ggs 1y
ied figs, choppe easp
I '(:;c::r?:ud}md vy | cup applesauce or chopped
t raw apples J
I'/: ::::: ::;::ld s I/ cup candied orange or lemon peel
I cup molasses (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 coo

at 15 pounds pressure. ]

Serve with favorite fruit sauce. :

This amount will fill 2 molds of 2 quart capacity. ‘
Mgs. Preston A. MarsHALL, Pocomoke City. M:
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Baked Rice Pudding

Vi cup rice I/2 teaspoon salt
I quart milk, scalded I tablespoon butter
1/Y cup sugar Yg teaspoon nutmeg (optional)

{lean rice and wash thoroughly.

Add other ingredients and pour into a greased baking dish.
Huke at 325° for approximately 2 hours or until rice is tender.
Alir occasionally, folding in brown layer which forms on top.
Norve while warm.,

Mukes 6 servings.

Apa E. GaArser, Elizabethtown, Pa.; R. GessiNcer, Old Zionsville, Pa.

Suet Pudding

| cup ground suet Sauce:

| cup molasses 12 cups brown sugar

| cup boiling water 2 tablespoons butter
1y cups flour 3 tablespoons vinegar

| teaspoon soda 3 cups water

| teaspoon cinnamon I/2 teaspoon vanilla

I/; teaspoon cloves

/s cup raisins
Combine ground suet, boiling water and molasses.
Hilt flour and measure,
Wit flour, soda and spices together and add to mixture,
Hoat until thoroughly mixed.
Dust raisins with flour and blend into mixture.
FPour into a greased pan or mold with cover and steam 2 hours.
Serve pudding while warm with hot sauce.
10 make sauce, combine sugar, water and vinegar.
Hiing to a boil and cook for 3 minutes,
llemove from heat and add butter and flavoring.
Mukes 6-8 servings.

Mns. NormaN M. Yober, Stuarts Draft, Va.; Auick S. Scumt, Harper, Kan.

Walnut and Apricot Pudding (Steamed)

| cup white flour | egg, beaten
Yi cup graham flour /2 cup orange juice
teaspoon baking powder I2 teaspoon grated orange rind

|/; teaspoon soda | cup chopped, dried apricots or
/4 teaspoon salt prunes
4 cup butter /2 cup English walnuts

'/2 cup honey
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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 and 1 hour for individual molds.

Serve with favorite sauce.

Makes 10 servings.
SteELLA HUBER STAUFFER, Tofield, Alta., Can,

Walnut Date Surprise Pudding

1/3 cup butter I/4 teaspoon cloves
| cup brown sugar /4 teaspoon nutmeg

/2 cup flour 2/3 cup milk
| teaspoon soda /2 cup chopped dates
/4 teaspoon salt | cup chopped walnuts

l/2 teaspoon cinnamon 14 cups dry bread crumbs

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.
Steam in a greased mold or top of double boiler for 1% hours.
Serve hot or cold with cream or fruit sauce (page 350).
Makes 6-8 servings.

¥

Mgs. EstHER ZEHR, Castorland, N. Y. -

FRUIT DESSERTS
Baked Apples

6 large red baking apples | teaspoon cinnamon

| tablespoon butter /2 cup water

6 tablespoons sugar I/2 cup corn syrup
Wash and pare apples % of the way down from stem end.
Remove cores, leaving apples whole.
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Vlueo upples in a flat baking dish.

Moo pared end up.

11t the center of each apple put % teaspoon butter and 1 tablespoon of
sugar and cinnamon mixture.

Lmnbine water and syrup and pour over apples.

Wuko at 350° for approximately 45 minutes.

Huste occasionally to keep juicy and to glaze.

F'ui varlation, use peppermint candies, honey, chopped dates, seedless
tilsing or English walnuts as fillings for apples.

Mgs. B. L. Bucuer, Dallastown, Pa.
Another variation:
Mix together and pour over apples before baking:

| wup raw oatmeal flakes I cup brown sugar
Vs oup butter | cup hot water

Mags. S. H. Esn, Belleville, Pa.

Apple Brown Betty

l/s teaspoon salt
| teaspoon cinnamon
2 tablespoons lemon juice

1 oups tart apples, diced
1Y/y sups soft bread crumbs
¥/) sup brown sugar

V4 cup butter, melted 1/3 cup water
Adil melted butter to bread crumbs.
L iinbine apples, sugar, salt and cinnamon.
Pluvo o layer of buttered bread crumbs in bottom of a greased casserole.
Adlil i layer of diced apples and another of crumbs.
L untinue with alternate layers, having bread crumbs on top.
L imnbine lemon juice and water and pour over mixture.

Wik at 350° for 1 hour.

Mukos 6 servings.
Anna Hackman, South English, Iowa

Caramel Apples

& red baking apples l/g teaspoon salt

| cup brown sugar | tablespoon butter
I/ cup water | cup milk

| tablespoon cornstarch I/2 teaspoon vanilla

Wash and pare apples ¥ of the way down from stem end. Leave whole.
Hemove cores and cook in syrup made of sugar and water.
When apples are tender, remove to serving dish.

£umbine cornstarch and milk to make a smooth paste.
Wiing cornstarch to boiling point and then add syrup in which apples
were cooked.
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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.

Mgrs. Forrest OcBurn, Dallastown, Pa.; Mrs. U. GrRanT WEAvER, Johnstown, Pa.

Mgs. James Bauman, Oyster Point, Vi ‘

Apple Roll-ups
Follow directions in preceding recipe, but chop the apples.
Roll pastry in one large piece ¥ inch thick.
Spread with melted butter and % cup brown sugar to which % teas
cinnamon has been added.
Add chopped apples and roll as a jelly roll.
Cut in slices 1% 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.
Mgs. BErTHA LANDIS, Sterling, Ill.; Anna Lois UmsLE, Atglen, Pa,
Mgs. M. D. Sturzman, Kingman, Alta., Can

Apple Fritters

I cup flour

1/ teaspoons baking powder | egg, beaten

/5 teaspoon salt /2 cup milk plus | tablespoon
2 tablespoons sugar 11/ cups apples, chopped

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.

Mgs. IpA HERSHBERGER, Parnell, Iowa; Mrs. AaroN StoLtzFUSs, Premont, Texas

Mgs. MaTtipa Yoper, Iowa City, lotﬂ?

Swiss Apple Rings

Pare and core apples. Leave whole.
Slice in crosswise rings 4 inch thick.
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I npple rings in fritter batter of preceding recipe and fry according
to directions.
Sptinkle with sugar and serve hot.
Mgs, H. E. BRENNER, Creston, Ohio

Apple Goodie

For topping:
Yy vup sugar /2 cup oatmeal
| tablespoon flour /2 cup brown sugar
Yy teaspoon salt /2 cup flour
I/} teaspoon cinnamon l/s cup butter
4 wups sliced apples I/g teaspoon soda

|/g teaspoon baking powder

At sugar, flour, salt, cinnamon together and combine with sliced
npples.

Mix together well and place in the bottom of a greased casserole.

11 muke topping, combine dry ingredients and rub in butter to make
crumbs.

Pl orumbs on top of apple mixture.

Huke at 375° for 35 to 40 minutes.

Serve hot or cold with rich milk.

Mukos 6 servings.
Mary HosteTLER, Iowa City, Iowa

Apple Grunt

I/y sup sugar I teaspoon baking powder

1 tablespoons shortening /2 teaspoon soda

| egg I/2 cup sour milk or buttermilk
| oup flour 14 cups sliced apples

/4 teaspoon salt I/2 teaspoon vanilla

tyenm sugar and shortening together.

Ailil oz and beat.

Adlil soda to sour milk and stir into mixture.

Nl vy ingredients together and add, beating thoroughly.
Ailil wliced apples and blend into mixture.

Vo Into greased shallow baking dish.

Huli together the following for crumbs:

I/2 teaspoon cinnamon

& tablespoons brown sugar
11/3 tablespoons butter

1/y teaspoons flour
Nprinkle crumbs over top of mixture.
ke at 375° for 85 to 40 minutes.
Nerve hot with rich milk.

Mukes 4-6 servings.
Mgs. LoverLA PrLeTcHER, Middleberry, Ind.

[
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Apple Pandowdy

I quart sliced apples Topping:
| cup brown sugar | cup flour
/s cup flour /2 teaspoon salt
I/2 teaspoon salt 2 teaspoons baking powder
| tablespoon vinegar 2!/; tablespoons shortening
| tablespoon butter /2 cup milk
3% cup water

I teaspoon vanilla

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. ELEaNOR FREY, Chambersburg,
Apple Sponge Pudding
Very Old
& medium-sized apples | teaspoon baking powder
2 eggs, separated /2 cup water
| cup sugar | teaspoon vanilla or lemon extract
| cup flour 2 tablespoons butter
I/2 teaspoon salt 2 cups brown sugar
Wash, pare and slice apples.

To make batter, beat egg yolks and add sugar.

Sift dry ingredients together and add alternately with water and

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.

Mns. Raymonp Doerr, Sr., Millersville, Py
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Stewed Sweet Apples

1 cups sweet apples 1/2 tablespoons flour
#/1 cup brown sugar 2 cups water
14 teaspoon salt /4 cup rich milk

Wish, pare and core apples.
Ll in thin slices lengthwise.
Al water and cook until apples are soft but not mushy.
I'ive minutes before apples are done, add sugar and salt.
Adlil milk to flour and stir to a smooth paste.
Adlidl paste to apples and cook until slightly thickened, stirring constantly.
Hemove from heat, pour into serving dish and sprinkle with cinnamon.
Nerve warm.,
A lavorite dish of Grandmother’s day.
Mukes 6 servings.
Mgs. EarL Easn, Elverson, Pa.

Apricot Sauce

| pound dried apricots 2 cups boiling water
Iy cups water 2 cup sugar
| tablespoon cornstarch /3 cup crushed pineapple

Honk dried apricots in 2% cups water for 1 hour.

ook until tender and rub them through a fine sieve.

Addil sugar and 2 cups boiling water to pulp and bring to a boil.

Mix cornstarch with % cup water to make a smooth paste.

Adlid paste to apricot pulp and cook until thickened, stirring constantly.
Hemove from heat and add crushed pineapple.

Mikos 6 servings.

Apricot Upside Down Cake

Il apricot halves 5 tablespoons apricot juice
/3 cup shortening | cup cake flour
| cup brown sugar | teaspoon baking powder
1 sggs, separated /s teaspoon salt

| cup granulated sugar

Malt butter in large frying pan.

Adlil brown sugar.

Avinnge apricot halves on top of sugar-butter mixture.
Heat egg yolks until light.

Adil granulated sugar and apricot juice.

St flour and measure.

Nilt llour, salt and baking powder together.
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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.

St Hoor and measure.

Wit lour, baking powder and salt together.

Adil butter and work it into dry ingredients.

Al ik and beat until thoroughly mixed.

Al sigar and lemon juice to berries.

§ulil tnto batter, stirring just enough to blend together. ;

P Into a buttered mold, cover tightly and steam for 45 minutes.
Sesve warm with rich milk or cream.

Mukon 0 servings.

Mrs. Trtus MiLLer, Falfurrio, Tex

- Berry Sturm
| quart berries (raspberry, blackberry 12 slices bread (a day old)

" ::: Pbl::gb::ryl | pint rich milk Cherry Cobbler

3 .
Mash fruit and add sugar. V1 :::: :::r:r' g : ::E::::::: :::\::’i"i“
Cut bread into small cubes and add to berries. | %g9 2 tblespocis bubtsr

1/3 cup milk
' ) ::rl.p:::rulf 2 cups cherries, seeded

! tusspoons baking powder

Let stand 10 minutes and then add cold milk.
This dish is of Swiss origin.

Makes 6 servings.
2 Wt llour and measure.

I llour, baking powder, salt and sugar together.
4l shortening into dry ingredients.
Wout o and add milk.

Mgs. Grover SoLpNer, Bluffton, Ol

Blackberry Cobbler

3 tablespoons butter 2 tablespoons vinegar ) :

I cup sugar I/ teaspoon each of cinnamon and L nbine with flour mixture.

I egg cloves Sy until flour is damp. :
Hilange few Ya cup blackberry juice or milk Puur cherries into a greased, shallow baking dish.
Ifs teaspoon salt 2/3 cup blackberries

S lnkle with tapioca, add lemon juice a.nd butter.

{310 batter in 6 mounds on top of cherries.

Wake at 400° for 30 minutes.

Seive warm with milk or cream.

Lubou O servings.

:‘m { wantes VaneeLt, Columbiana, Ohio; Mes. Encar THOMAS, Holsopple, Pa.

Virtation: ‘

Weplioe 1 cup of cherries with 1 cup pineapple chunks and follow
tlrections as given.

teaspoon soda

Cream butter and sugar together.

Add egg and beat until fluffy,

Sift flour and measure.

Sift dry ingredients together and add alternately with juice and vineg
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. Mgs. CLayToN Rourer, Wadsworth, Ohio
Makes 6 servings.

Mgs. EsTHER MosHIER, Castorland, N. Cherry Dum plings
Dumplings:
14 cups flour
2 teaspoons baking powder

Steamed Blueberry Mush
An Old Favorite

4 wups cherries

| wup sugar Yy cup sugat
4 cups blueberries 2/3 teaspoon salt ¥ sups water | egg
2 cups sugar 3!/ teaspoons baking powder Vs cup milk
| tablespoon butter 3% cup milk

I/y teaspoon salt
2 cups flour | teaspoon lemon juice
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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!
Mgs. H. E. BRenNER, Creston,
Grandma's Cherry Pancakes or Fritters
114 cups flour I cup milk
I3 teaspoon salt 2 cups fresh or canned cherries (
2 eggs or sweet cherries may be used)

3 tablespoons sugar

Sift flour and measure.

Sift flour, sugar and salt together.

Beat eggs and add milk.

Combine with flour mixture.

Beat until a smooth batter.

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 pla

Makes 12-16 pancakes.

A very old recipe.
Mgs. C. F. Yakg, Scottdale,
Cherry Knepplies
| quart canned sour cherries 2 cups flour
| cup water 2 eggs
3 tablespoons cornstarch ¥% cup milk
Add sugar to suit taste 2/3 teaspoon salt

Bring cherries to the boiling point.
Combine cornstarch and water to make a paste.
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Adil paste to cherries and cook until thickened, stirring constantly.

Homove from heat but keep warm.

1o mnke knepplies, sift flour and salt together.

Muke a well in the flour and add eggs.

Miir with a fork and add milk to mixture.

Nl until a smooth, thick batter is formed.

Ihiop batter into 1% quarts of boiling salt water.

Y drop it, tilt bowl containing batter at an angle so that batter comes
just to edge of bowl.

Au It Is about to drop off into salt water, cut it with the side of a spoon
40 that about % teaspoon of batter drops at once. Every fourth or
fifth time dip spoon in boiling water to keep batter from sticking
to spoon.

| o1 boil one minute after all the batter is in the kettle.

Wemove from heat and drain through a colander.

Melt K cup of butter and let it brown.

P browned butter over knepplies.

11 werve, pour thickened cherries over little balls of dough.

Mukos 6 servings.

i lormer times this dish was used as a main course, and in a few
communities it is still served that way.

1he old folks used to say that “as long as it gives knepplies and cabbage
the Dutchman will not die!l”

1 the younger generation this dish is delicious as a dessert.

Mgs. Saran STEINER, Orrville, Ohio

Cherry Moos

| quart sour cherries, seeded 5 tablespoons flour
1 quarts water | cup sweet cream
113 cup sugar

Adlil water to cherries and cook until soft.
Adld half of sugar to cherries.
{ombine remaining sugar with flour and add cream to make a smooth

paste.
Adil paste to cherries and cook until thickened, stirring constantly.
Nerve warm or cold as desired.
Mikes 6-8 servings.

Mgs. H. B. Fast, Mountain Lake, Minn.




318 MENNONITE COMMUNITY COOKBOOK
Cherry Rolls
| egg % teaspoon salt
% cup sour cream 2 tablespoons sugar
2 cups flour 2 cups drained cherries
l4 teaspoon soda 2 tablespoons butter

2!/ teaspoons baking powder | teaspoon cinnamon

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 X 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 1% inches thick.

Pour over them the following sauce:

1/3 cup brown sugar

1/3 cup white sugar

1l/2 tablespoons cornstarch
1l/2 tablespoons butter

1l/2 cups cherry juice
Few drops red coloring
I/2 teaspoon almond extract

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.

LevINA STEINER, Dalton, Ohio; MRs. Apa MiLLer, Elida, Ohio

Dampf Knepp or Caramel Dumplings

I cup warm water Syrup:

| egg 3 cups water

| teaspoon salt 2 cups brown sugar
3 tablespoons sugar | tablespoon butter

| tablespoon shortening, melted
| yeast cake (small)
Flour (approximately 2!/3 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.
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{uver and let rise in a warm place until double in bulk.

Iivide dough into 6 parts, work into smooth round balls and let rise
until light.

Ilace on top of boiling syrup. To make syrup, combine water, brown
sugar and butter and cook together for 5 minutes.

L over and cook slowly for 25 to 30 minutes.

i not remove lid.

Norves 6.

An old favorite of Grandmother’s day.

Iiising may be added to syrup if desired.
Mus. Epcar Staite, Hagerstown, Md.; Mrs. Berry Beck, Archbold, Ohio

Blueberry Roly-Poly

\/y cup shortening I/2 teaspoon soda

|/ cup brown sugar /2 cup boiling water
I/y cup molasses | teaspoon cinnamon
| egq I/, teaspoon nutmeg

14 cups flour 1'/2 cups fresh berries

!/} teaspoon salt

{renm shortening and sugar together.

Add egg and molasses and beat until light.

Hilt flour; measure and add salt and spices. Sift again.

Iiwsolve soda in boiling water.

Adlil dry ingredients alternately with hot water.

Mix well. Then fold in floured berries.

l'onr into a greased baking pan and bake at 350° for 35 minutes.
Horve with the following sauce:

| cup sugar | egg, beaten

| tablespoon flour | tablespoon butter
I/ cup boiling water 4 cup sweet cream
I/4 teaspoon salt | teaspoon vanilla

Combine sugar, flour, and salt.
Slowly add boiling water and stir to a smooth paste.
ook sauce for 3 minutes, stirring constantly.
Add beaten egg and cook 1 minute longer.
lemove from heat and add butter, sweet cream and vanilla.
Stir until well blended.
Mukes 6-8 servings.
Mary E. Suter, Harrisonburg, Va.; Mrs. Apa Suank, Clearspring, Md.




320 MENNONITE COMMUNITY COOKBOOK

Peach Fritters

I cup flour | egg

1/ teaspoons baking powder 1/3 cup milk

/4 teaspoon salt | tablespoon shortening
2 tablespoons sugar 8 halves canned peaches

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.
MRrs. AaroN H. MARTIN, Adamstown, Pa.
Peach Skillet Pie
2 cups flour 1/3 cup shortening
| teaspoon salt 1/3 to ' cup milk
4 teaspoons baking powder 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 % 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.

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.
Mags. Jacos F. KoLs, Spring City, Pa,
Pear Betty
| quart canned pears Juice of | lemon
/2 cup sugar 2 cups soft bread crumbs
/2 teaspoon cinnamon 2 tablespoons melted butter

l/4 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.
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Add melted butter to bread crumbs and blend together.
I'lace a layer of buttered crumbs in the bottom of a greased baking dish.
Add a layer of the pear mixture.
llepeat alternate layers, having crumbs on top.
Huke at 350° for 25 to 30 minutes.
Serve with whipped cream or rich milk.
Makes 6 servings.
HannaH Mack, Souderton, Pa.

Pineapple Upside Down Cake

| can pineapple slices (8 to 10 slices) I/2 teaspoon salt
3 tablespoons shortening 1/2 teaspoons baking powder
| cup sugar I/2 cup milk
3 eqgs | cup brown sugar
14 cups flour 3 tablespoons butter

Melt butter in a skillet or heavy baking pan.
Add brown sugar and stir until well blended.
Arrange pineapple slices in an attractive pattern.
T'o make batter:

Cream shortening and sugar together.

Add eggs and beat until light.

Sift flour and measure.

Sift flour, salt and baking powder together and add alternately with
milk.
leat thoroughly after each addition.
'our batter over fruit and bake at 350° for 45 to 50 minutes.
Invert pan on a rack or plate.
Serve with whipped cream.
I'nglish walnuts or pecans may be added to brown sugar and butter
before adding batter.
Makes 6-8 servings.
Mgs. Norman Kraveiov, Elizabethtown, Pa.
Mgs. OLiver Hamicton, Tuleta, Texas
Mgs. Cora WEAVER, Johnstown, Pa.

Pluma Moos
2 quarts water I/2 cup sugar
| cup seedless raisins & tablespoons flour
| cup dried prunes I/2 teaspoon salt
V4 cup dried peaches | teaspoon cinnamon

/4 cup dried apricots | cup sweet or sour cream




322 MENNONITE COMMUNITY COOKBOOK

Wash fruit and add warm water.

Cook until almost tender and then add sugar. I

While fruit is cooking, prepare flour paste by combining flour, salt,
cinnamon and cream.

When fruit is done, slowly add flour paste, stirring constantly.

Cook until slightly thickened.

Serve warm.

Mennonite communities for Easter, Pentecost or Christmas dinners,
Makes 8 servings.
Mgs. JacoB M. Franz, Mountain Lake, Minn,

Prune Whip

I/4 teaspoon salt
2 tablespoons lemon juice

2 cups prune pulp
3 egg whites
I/2 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 inte a greased baking dish, set in a pan of water and bake
300° for 25 minutes.
Serve with whipped cream or a custard sauce (page 350).
Makes 6 servings.

Variations:
Other fruits such as apricots, bananas, fresh peaches or strawberries

may be used.
Mgs. J. H. FLisHER, Nampa, Idaho

Raisin Pudding

| cup seedless raisins
2 cups boiling water
| cup brown sugar

| tablespoon butter

| cup flour
| cup sugar
2 teaspoons baking powder
14 teaspoon salt
2 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.
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Muke sauce by combining brown sugar, butter and boiling water.
'our hot sauce over dough and bake at 350° for 35 to 40 minutes.
Serve warm with rich milk.

Mukes 6 servings.

Mgrs. Epwanrp SeLzer, Canton, Kan.; Mrs, Jesse SpicHER, Belleville, Pa.

Raisin Shortcake with Orange Sauce

For raisin filling:
1l/3 cups water

2 cups flour
1'/; teaspoons baking powder
I/3 teaspoon salt 2/3 cup raisins
4 tablespoons shortening 2 teaspoons cornstarch
| egg /4 cup sugar
Y3 cup milk or water
it flour; measure and add baking powder and salt. Sift again.
L ut in shortening as for pastry.
Adldl beaten egg and beat again.
Add liquid slowly and beat until a smooth dough.
Turn out on floured board and roll % inch thick.
{1l with biscuit cutter and place on greased baking sheet.
Hike at 400° for 12 to 15 minutes.
When baked, split cakes and spread with raisin filling.
1o make filling, cook raisins in water, when almost done add sugar.
Lhnsolve cornstarch in % cup cold water and add to raisins.
L ook until slightly thickened, stirring constantly.
Surve with orange sauce (page 351).
Mukes 6-8 servings.
Mns. ABNER MusseLMAN, Elmira, Ont., Can.

Rhubarb Crunch

Mix until crumbly: Combine the following:
| cup flour, sifted | cup sugar
¥ cup uncooked oatmeal 2 tablespoons cornstarch
| cup brown sugar, packed | cup water

I/y eup melted butter
| teaspoon cinnamon
Cover with 4 cups diced rhubarb

| teaspoon vanilla

Pions half of crumbs in a greased 9 inch baking pan.
Al diced rhubarb.

L ombine second mixture and cook until thick and clear.
P'our over rhubarb.

Tup with remaining crumbs.

ke at 350° for 1 hour.
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Cut in squares and serve while warm.
This is delicious served plain or with cream.

Makes 8 servings. {
Mgrs. LEwis Strite, Harrisonburg, Va,
Rhubarb Pudding (l)
14 cups flour 1/3 cup butter or margarine
I/y teaspoon salt 4 cups diced rhubarb
Iy teaspoon cinnamon | cup brown sugar
/2 cup sugar | tablespoon lemon juice

Sift flour; measure and add salt, sugar and cinnamon. Sift again.
Cut in shortening as for pastry.

Mixture will be crumbly.

Place % 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. -
Frances Amstutz, Dalton, O, (

Rhubarb Pudding (ll)

3 slices white bread For custard:

| cup diced rhubarb 1 egg
1/3 cup brown sugar /s cup sugar
I/3 teaspoon nutmeg 1 cup milk

| tablespoon butter

Cut bread in small cubes.

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 comes
out clean when inserted in pudding.

Serve warm or cold with rich milk or cream.

Makes 6 servings.
Mgs. Lester D. Amstutz, Apple Creek, Ohlo
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Rhubarb Upside Down Cake

V4 cup shortening I/2 teaspoon salt

| eup sugar | cup milk

| egg 2 cups diced rhubarb
1 cups flour | cup brown sugar

1'/; teaspoons baking powder 2 tablespoons butter

AMelt butter in a skillet or heavy baking pan.
Addl brown sugar and diced rhubarb.
1o iake batter:
{ionm shortening and sugar together.
Al egg and beat.
Wilt lour; measure and add baking powder and salt. Sift again,
St dry ingredients together and add alternately with milk.
Four batter over rhubarb and bake at 375° for 40 to 45 minutes.
T upside down on plate to serve.
Nerve with rich milk or cream,
Mukes 6 servings.
Mgs. GALEN MILLER, Canton, Ohio

Strawberry Shortcake

1y cups flour | cup sugar
! toaspoons baking powder | cup milk

/3 teaspoon salt 2 tablespoons butter
2 oggs | teaspoon vanilla

Wit flour; measure and add baking powder and salt. Sift again.
it dry ingredients together.

Heat eggs and add sugar, milk and flavoring,

Combine egg mixture with dry ingredients.

Adil melted butter and beat until thoroughly blended.

P'our into 2 greased 8 inch cake pans.

Hake at 375° for 25 to 30 minutes.

Spread strawberry whip between layers and on top.
v make whip:

Hoil 1 cup sugar and % cup water together until syrup spins a thread
when dropped from a fork.

Pour 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.

Mukes 6-8 servings.

Mgrs. Ep UmsBLE, Gap, Pa.
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FROZEN DESSERTS
ICE CREAMS, ICES AND SHERBETS

Freezer Ice Cream (Vanilla Custard)
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1w crank slowly for first 6 minutes, then turn rapidly.

Add more ice and salt as needed.

When frozen, pack in salt brine and allow to ripen for several hours.
Makes 3 quarts.

For 1 gallon freezer: I/2 teaspoon salt o

I quart milk 6 egg yolks or 4 whole eggs

2 cups sugar 2 quarts light cream REFRIGERATOR ICE CREAM

4 tablespoons flour | tablespoon vanilla .
Scald il i fop of double bafles Vanilla lce Cream (Uncooked Base)
Combine flour, salt and sugar. Do e : Va teaspoon salt

> | lat I cup whippi

Add % cup cold milk to make a smooth paste. a c:.p °Z§f2|°'l,$:r'" S 2 :e:spoc::f:agni‘l:lra“m
Add paste slowly to hot milk, stirring constantly. | cup sugar

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.
Mgs. James Horst, Columbiana, Ohio

Sicald 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.

I'veeze until firm throughout.

llemove from tray, put in a bowl and break up with a wooden spoon.

llent with electric mixer or rotary beater until free from hard lumps.

I"old in whipped cream and return to freezing tray.

Yot control on refrigerator between normal and fast freezing to hold
until ready to serve.

Mukes 6 servings.

Mgs. HENRyY A. Bisuop, Perkasie, Pa.

Variation:

Add 1 cup evaporated milk to mixture just before pouring it into
freezing tray.

When 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.

I{eturn to tray and follow previous directions.

Quick Freezer Ice Cream

For 1 gallon freezer: FLoreNcE C. FRIESEN, Greensburg, Kan.

112 quarts light cream 2 teaspoon salt
| quart milk 4 eggs N
2 cups sugar | tablespoon vanilla Caramel Refngerafor Ice Cream
Combine milk and cream. |1'2 ::fas ‘:ngilukr scalded : ::::pc;::":rani"a
Add sugar, salt and vanilla and stir until well blended. g A ke
Beat eggs and add to mixture. 2 egg yolks

Pour into scalded freezer can and adjust lid and crank of freezer.

Heat % cup sugar slowly in heavy skillet until melted and slightly
Add finely chopped ice, 5 parts ice to 1 part salt.

browned.




328 MENNONITE COMMUNITY COOKBOOK

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.
Mgs. LueLra Layman, Harrisonburg, Va,

Chocolate Refrigerator Ice Cream

I11/2 squares unsweetened chocolate l/s teaspoon salt
(14 ounces) 2 eggs
2 cups milk I eyp cream
2/3 cup sugar 2 teaspoons vanilla

| tablespoon flour

Chop chocolate and melt it in top of double boiler.

Add 1% 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.

When cool, add vanilla and whipped cream.

Pour into freezing trays and stir 3 or 4 times during freezing.

Makes 6-8 servings.
Mgs. Levi Surac, Lowville, 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.
Mgs. ManLon Kinc, Parkesburg, Pa.

Frozen Peach Custard

215 cups milk I/s teaspoon salt
34 cup sugar | teaspoon vanilla
3 eggs 11/ cups sliced peaches

| tablespoon flour
Scald 2 cups milk in top of double boiler.
Combine sugar, salt and flour and add remaining milk to make a
smooth paste.
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Add flour paste to hot milk and cook until thickened, stirring constantly.
Add beaten eggs and cook 2 minutes longer.
Chill and add vanilla and sliced peaches.
P'our into freezing tray and freeze.
Stir several times during freezing.
Makes 6 servings.
Mgs. Forest Kornnaus, Orrville, Ohio

Honey Refrigerator Ice Cream

% cup honey 2 cups whipping cream

3 eggs | teaspoon vanilla

I/4 teaspoon salt
Ieat honey to boiling point and slowly add to well-beaten eggs.
Add salt.
leat with rotary beater or electric mixer until thick.
(ool and add whipped cream and vanilla.
'our into 2 freezing trays and freeze.
Stir once during freezing.
Makes 8 servings.

Mns. Joun P. Duerksen, Hesston, Kan.

Mocha Ice Cream

| tablespoon gelatin cup brown sugar
/2 cup cold coffee teaspoon vanilla
I small can evaporated milk cup whipping cream

2 cups milk /2 cup nuts or shredded coconut

Dissolve gelatin in cold coffee.
I.ct stand 5 minutes 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.
Curnish with nuts, coconut or maraschino cherries.
Makes 6-8 servings.
Mgs, WiLLiAM G. DeETWEILER, Orrville, Ohio

Quick Refrigerator Ice Cream

| can condensed milk l/s teaspoon salt

| cup cold water | teaspoon vanilla or banana extract
2 cups whipping cream

Dilute milk with water.
Add flavor and salt.
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Fold mixture into whippéd cream and pour into tray.
Freeze for 1 hour, remove from tray and beat until smooth.
Return to tray and freeze until firm.

Makes 6-8 servings.
Mgs. CLiFFoRD CressMmaN, E. Kitchener, Ont., Can,

Quick Peppermint lce Cream

20 marshmallows I/4 teaspoon salt
| cup hot milk | cup whipping cream
| cup crushed or ground | teaspoon vanilla

peppermint candy
Cut marshmallows into small pieces and add to hot milk.
Stir until dissolved and remove from heat.
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.
Mgs. Frank G. Goob, Spring City, Pa.

Pineapple-Orange Ice Cream

| cup crushed pineapple | cup sugar
Juice of 2 oranges 4 cups milk
| tablespoon lemon juice | 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
refrigerator.

If frozen in tray, stir every 20 minutes during first hour of freezing.

Makes 8 servings. )
MRgs, Stmon GincericH, Goshen, Ind.,

Apricot lce
| cup sugar 1 1/3 tablespoons lemon juice
/2 cup corn syrup 2 cups apricot pulp and juice

2 cups boiling water
Combine sugar, syrup and 1 cup 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.
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(ool and pour into freezing tray.
Sut control for fast freezing.
I'reeze until firm throughout.
liemove from tray and break up with a wooden spoon.
lloat with rotary or electric beater until smooth.
ltoturn to refrigerator to complete freezing.
Makes 6-8 servings.
Mgs. CarL G. SHOWALTER, Broadway, Va.

Orange Ice
| cup orange juice /2 cup corn syrup
I/2 cups water | teaspoon grated orange rind
Y4 cup sugar I tablespoon lemon juice

Combine syrup, sugar, water and grated orange rind.

I'lace over low heat and stir until sugar is dissolved.

liring to a boil and cook for 5 minutes without stirring. Cool.

Add orange and lemon juice. Mix well.

I'reeze in a hand freezer or electric refrigerator.

Il a freezer is used, use same directions as for ice cream (page 326).

If frozen in a refrigerator, set control for fast freezing and freeze until
firm.

liemove from tray and break up with a wooden spoon.

lieat with an electric or rotary beater until a thick mush free from hard
lumps.

Heturn to refrigerator to complete freezing,

Makes 6-8 servings.

AnNA Hersn, Elizabethtown, Pa.

Variation:

Il lemon ice is desired, replace orange juice and rind with % cup lemon
juice and 1 tablespoon lemon rind.

Maple Mousse

I'/; teaspoons plain gelatin | cup whipping cream

/s cup cold water I/2 teaspoon vanilla

/2 cup boiling maple syrup lfg teaspoon salt
Dissolve gelatin in cold water and let stand 5 minutes.
Slowly add hot maple syrup to gelatin. Stir until smooth.
Cool and add whipped cream, salt and vanilla.
Pour into freezing tray and set the control for fast freezing,
Do not stir during freezing,.
Makes 6 servings.

Mgs. Joun Danrorp, Dayton, Ohio




332 MENNONITE COMMUNITY COOKBOOK

SHERBETS
Buttermilk Pineapple Sherbet
I cup crushed pineapple 2 cups buttermilk
¥ cup sugar | egg white

Juice of | 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.
Mgs. ArTHUR EBERSOLE, Birch Tree, Mo.
Lemon Milk Sherbet
| cup sugar 1/3 cup lemon juice
2l/2 cups milk

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, following directions for ice cream (page 326).

Makes 6-8 servings.
Mgs. Naomi Bosuart, Lowville, N. Y.

Lime Sherbet

| package lime gelatin V4 cup lemon juice

| cup sugar 2V cups milk

| 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.

Mgs. RacueL PoweLL, South English, Iowa; Mzs. C. A. GrayBiLL, Martinsburg, Pa,

DESSERTS 333

Orange Sherbet

I/y cups orange juice | tablespoon grated orange rind
I1/1 cup lemon juice | cup water

114 cups sugar 2 cups milk

t ombine sugar and water and cook until a syrup is formed.

ool and add fruit juices and grated rind.

Nlowly add milk and stir until well blended.

Pouir into freezing trays and freeze at fast speed until firm.
lemove from tray and break into pieces with a wooden spoon.
Heut with electric mixer or rotary beater until smooth.

Hoturn to refrigerator to complete freezing.

Mikes 8 servings.

Mgs. PauL Rourp, Hesston, Kan.

Orange and Grapefruit Sherbet

Iy cups sugar 2 cups orange and grapefruit juice

2 cups top milk blend (canned)
{umbine sugar and juice.
Adld milk slowly and stir until well blended.
I'our into freezing trays and freeze at fast speed until firm.
llomove from tray and break into chunks with a wooden spoon.
lont with electric mixer or rotary beater until smooth.
leturn to trays and finish freezing,
Mukes 8 servings.

Mgs. HErRMAN RINKENBERGER, Bradford, IlI.

Pineapple Sherbet

| can crushed pineapple (9 oz.) 2 tablespoons hot water

2 cups buttermilk | egg white

| cup sugar | teaspoon vanilla

I1/; teaspoons gelatin
Dissolve gelatin in hot water.
Combine sugar and pineapple.
Add buttermilk slowly and stir until well blended. Add vanilla.
Add dissolved gelatin and blend well into mixture.
'our into freezing tray and freeze at high speed until firm.
Hemove from tray and break into pieces with a wooden spoon.
Heat with electric mixer or rotary beater until smooth. |
Add stiffly beaten egg white and return to refrigerator to finish freezing.
Mukes 8 servings.
Mgs. Maccie MarTIN, Rittman, Ohio
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Summer Delight

Frozen Fruit

2 oranges 2 cups water
2 lemons 2 cups sugar
2 bananas

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.

Mgs. C. R. EBeRsoLE, La Junta, Colo.; Mrs, MARvIN E. HOSTETLER, Orrville, O

GELATIN DESSERTS
Apricot Delight

I quart water | package orange gelatin
3 tablespoons tapioca | cup boiling water
| cup sugar /2 pound dried apricots
I/ teaspoon salt
Cook tapioca in 1 quart water until soft.
Cook dried apricots until tender and rub through a sieve.
Dissolve gelatin in hot water.
Combine all ingredients and pour into a mold.
Chill until set or firm.
Unmold and garnish with whipped cream.

Makes 6-8 servings.
Mgs. Mark RuobpEs, Columbiana, Ohio

Pineapple Bavarian Cream

12 tablespoons plain gelatin I pint boiling water

2 cup cold water | cup whipping cream
2 cups crushed pineapple 2 tablespoons lemon juice
/4 teaspoon salt I dozen marshmallows, chopped

Ifa 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.

DESSERTS 335

F'our mixture into mold and chill in refrigerator until it begins to

congeal.
Whip the cream until thick and fold into congealed mixture.
ot to refrigerator until set.

Nuty may be added if desired.

AMukes 8 servings,

Mns. N. D. Mast, Fentress, Va.; MRs. FRANK Herr, Washingtonboro, Pa.

Creamy Delight

2 cups boiling water
I pint vanilla ice cream

/2 package lime gelatin
/2 package strawberry gelatin

Add I cup of boiling water to strawberry gelatin and stir until dissolved.

Add remaining cup of boiling water to lime gelatin and stir until
dissolved.

Puur each into separate molds and chill in refrigerator until gelatin
begins to congeal.

Whip 1 cup of ice cream into each.

File red and green gelatin lightly together in sherbet glasses.

A pood dessert for Christmas or festive occasions or at the end of a
heavy dinner.

Mukes 6-8 servings.

Mgs. ArTHUR H. CLABAUGH, Hanover, Pa.

Delightful Dessert

| package strawberry gelatin | quart water

| cup hot water /2 pound marshmallows
/2 cup minute tapioca 2 cup pineapple tidbits
I/y cup sugar I cup whipping cream

Dissolve gelatin in hot water.
F'our into mold and chill until partially congealed.
lleat with a rotary egg beater and return to refrigerator.
Combine sugar and tapioca and add 1 quart of water.
Cook until tapioca is soft.
Chill 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.
Dina Mosgr, Canton, Ohio

L]
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Graham Cracker Fluff
2 egg yolks | cup whipping cream
/2 cup sugar | teaspoon vanilla
2/3 cup milk 3 tablespoons melted butter

3 tablespoons sugar

| package gelatin (I tablespoon)
12 graham crackers

/2 cup cold water
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 chill
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.
Mgs. M. J. EicHeLBERGER, Shickley, Neb.; Mrs. Oren Yoper, Parnell, Iowa
Mns. SamueL Lanpis, Souderton, Pa,

Lemon Bisque

112 cups evaporated milk
2/3 cups vanilla wafer crumbs
| cup chopped nuts (optional )

| package lemon gelatin
114 cups boiling water
Juice and rind of | lemon
If2 cup sugar
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 9
inches.
Add mixture and top with remaining crumbs.
Let stand in refrigerator overnight.
Cut in squares when ready to serve.
Makes 8-10 servings.

Mgs. SamueL JanzeN, Greensburg, Kan,

i
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Macaroon Pudding

¥ wups milk | tablespoon plain gelatin
1 #ggs, separated 12 macaroons

| sup sugar /2 cup whipping cream
Heat milk in top of double boiler.

Hont g yolks and add sugar.

Adlil ¥ oup scalded milk to beaten yolks.

Ahen add eggs to milk.

Lok until custard coats a spoon (about 2 minutes).

Hemove from heat and add gelatin.

N until it is dissolved.

Wout o whites until stiff and fold into mixture.

Ll serving dish with macaroons and add pudding.

Llurnish with whipped cream.

Mukes 6-8 servings.

Miriart Suarrer, Martinsburg, Pa.

Marshmallow Whip

I package strawberry gelatin
| cup hot water
I cup cold water

| quart crushed peaches or pineapple
I/, pound marshmallows

2 cups whipping cream

Diolve gelatin in hot water.

Al cold water and chill until partially congealed.

Whip gelatin until light and fluffy.

Adid erushed fruit and marshmallows that have been cut in quarters.
Whip cream.

ol whipped cream into mixture and return to refrigerator.
1hix can be made the day before it is to be served.

Mukes 8 servings.
Mzus. Joun HErsHEY, Rohrerstown, Pa.

Pineapple Snow
| package orange gelatin 2 cup sugar
| cup hot water | cup crushed pineapple, drained
I cup pineapple juice and water /2 cup whipping cream
Iwolve gelatin in hot water.
Al pineapple juice and remaining water.
LIl until partially congealed.
Whip until fluffy.
Adlil drained pineapple.
Whip cream and add sugar.
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Fold into mixture.
Serve plain or garnish with whipped cream.
Makes 6-8 servings.

Mgrs. ErBiE SAUDER, MRs. Lypia Zimmerman, East Earl, Pa,

Rosy Vanilla Whip

| package raspberry gelatin
2 cups 'water
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.

| package vanilla pudding
2 cups milk

Mgs. ALLEN GEHMAN, Adamstown,

Strawberry Soufflé

| tablespoon plain gelatin

& tablespoons cold water
l4 teaspoon salt

3 eggs, separated

2 cups crushed strawberries
I/3 cup sugar
I/2 cup whipping cream or
evaporated milk

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.

Pour into a large mold or small individual molds that have been rinsed
in cold water.

Chill in refrigerator until set.

Makes 8 servings.
Mgs. Eri Nusssaum, Apple Creek, Ohio

Variation:
Replace water with pineapple juice and strawberries with 1 cup crushed
pineapple.
Mgs. SamuEiL Esy, Clearspring, Md.,
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Spanish Cream

3 eggs, separated
l/4 teaspoon salt
| teaspoon vanilla

| tablsspoon plain gelatin
1 wups milk
Wy sup sugar
Sk gelatin in cold milk for 10 minutes.
Al wugar and salt and stir until it is dissolved.
Huat i top of double boiler until milk is scalded.
Weut o yolks slightly and add % cup hot milk.
Wi mixture into remaining milk and cook until slightly thickened
{nbout 4 minutes). ,
B constantly,
Hemove from heat and cool slightly.
Fulid i stiffly beaten egg whites and vanilla.
Tuin Into molds and chill until firm,
Mukox 8 servings.
Manry HosTETLER, Iowa City, Iowa; Erma Ernst, Kitchener, Ont., Can.

MISCELLANEOUS REFRIGERATOR DESSERTS

Ambrosia

/4 cup shredded coconut
Maraschino cherries

1 wranges
1 bananas
Himove sections from oranges and cut in thirds.
Moo bananas.
L umbine fruits and chill in refrigerator.
Whon serving, top with shredded coconut and cherries.
Mukos 4 servings.
MaRGARET LaMmBERTSON, Pocomoke City, Md.

Angel Food Cake Dessert

4 eggs, separated
3 tablespoons powdered sugar
I/2 cup whipping®cream

| large angel food cake broken
into small pieces
& wvunces chocolate chips
! tablespoons water
it chocolate chips in top part of double boiler.
Akl water and stir until chocolate is melted.
Heat o yolks until light and then add sugar.
Adil oy and sugar mixture to melted chips and stir until smooth. Cool.
Whon cool, add stifly beaten egg whites and whipped cream.
Wond into mixture.
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Mult ehovolate in top of double boiler.

Akl wiigar, salt, and hot water and stir until smooth.
il Lnten egg yolks and cook 2 minutes longer.

%’muw- from heat and cool. Add vanilla.

Place alternate layers of cake pieces and chocolate mixture in a greas
loaf pan.

Have chocolate mixture on top.

Chill in refrigerator for at least 12 hours.

Makes 8 servings. Al stillly beaten egg whites and fold into mixture.
Mgrs. CLARENCE SWARTZENDRUBER, Kalona, 1 st lady fingers in log cabin fashion in a serving dish.
W mlxture over them and top with whipped cream.
Apricot Pudding whow 0 wervings. "
I/2 pound dried apricots | package orange gelatin Mk Jokey Bt ibanion, Ao
4 cups water l/4 teaspoon salt .
3 tablespoons tapioca Iz cup whipping cream Lemon Pl.lddll‘lg
| cup sugar 3
vup lemon juice 3 eggs, separated

tatuil rind of | lemon cup graham cracker or
wup sugar vanilla wafer crumbs

feaspoon salt cup whipping cream
wihine fruit juice and rind, sugar, salt and beaten egg yolks.
Wik imlxture until thickened.
Sl wlightly and fold in stiffly beaten egg whites.
i1 nild whipped cream and blend into mixture.

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.

Mk, M vor Rix Wadnooni Sewne refrigerator tray and line bottom with crumbs, reserving some
: ; i vivimbs for top.
. Pt i filling and sprinkle remaining crumbs on top.
Chocolate Surpnse I yeese until set. Do not turn control higher.
| cup sugar 3 eqggs, beaten Orvi
3 tablespoons cocoa 3 tablespoons butter Mllhm 0 s rvings. ;
3 tablespoons cornstarch & graham crackers Mauvt Nrovrzeus, Westover, Md.; ANnie AND Epna WenceR, Harrisonburg, Va.
4 teaspoon salt I/2 teaspoon vanilla
2 cups top milk (scalded) /2 cup chopped walnuts Marshmallow Sfrawberry Delighi
Combine sugar, cocoa, cornstarch and salt; add scalded milk. 14 graham crackers l/l cup wll:ipping cream
mix! i b tablespoons melted butter 2 cup chopped nuts
A0d Tiee b ety i sre] gl thoroughly. | wup milk 1'/3 cups strawberries, drained

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.

| wup chopped marshmallows

L punhi graham crackers and add melted butter.

Mix thoroughly and then put % of crumbs in the bottom of a buttered
||“|[(I.

Sl milk and add chopped marshmallows.

By lor 2 minutes and then set aside until cold.

Mas. i g 1
5 Fam Wasvs, Gt Al crushed fruit, nuts and whipped cream.

. L iver with remaining crumbs and chill for 12 hours in refrigerator
E fL:d‘{ iFlnger Chocol:fe Desserl'd helore serving. : : e 2
I Vgs, Separaty nhed pi used in place of strawberries.
2 tablespoons sugar U e il e !nne.apple may be )
2 tablespoons hot water | teaspoon vanilla Makos 6 servings.

V4 teaspoon salt WiLma Troyer, Harper, Kan.
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Peach Marlow P thix mixture over crumbs and chill for 24 hours.

32 marshmallows | cup crushed peaches ““' In Nuares and garm'sh with whlpped cream.
2 tablespoons water (fresh or canned) “.h.. 8 servings.
I tablespoon lemon juice I cup whipping cream

Mgs. JenniE A. L. GaBLE, York, Pa.
Chop marshmallows and add water.

Heat in a saucepan over low heat, folding over and over until ma
mallows are almost melted.

Pineapple Torte

; ) : P : 1wy, separated 2 tablespoons lemon juice
Remove from heat and continue folding until mixture is smooth. teaspoon salt 2 tablespoons sugar
Cool and then fold in crushed peaches. BUp sugar | cup whipping cream
Iy wups crushed pineapple 2 cups vanilla wafer crumbs

Add lemon juice and whipped cream.
Pour mixture in freezing tray and freeze until set but not hard.
Makes 6-8 servings.

| vj1 yolks and add sugar and salt.

I Julee from pineapple.

il pinenpple and lemon juice.

ik I top of double boiler until mixture coats a spoon.
vonstantly,

Msgs. C. N. Stemer, Sterling, i
Pineapple Fluff

2 cups crushed pineapple 2 tablespoons cornstarch wive from heat, add crushed pmeapple T e
| cup sugar 3 eggs, separated y
2 cups water and pineapple juice I/, pound marshmallows | vyt whites until stiff

il ! tublespoons sugar to make a meringue.

il whipped cream and custard into meringue.

..[lwml lalf of the crumbs over the bottom and sides of a greased
wlrigerator tray.

Al pustard mixture and cover with remaining crumbs.

;nww lor 3 to 4 hours or until firm.
whon 0.8 servings.

Mgs. FraNCIS SMUCKER, Orrville, Ohio

Drain juice from pineapple and add enough water to make 2 cup
liquid.

Heat 1% cups juice to boiling point.

Combine cornstarch and sugar, add remaining juice to make a smoot!
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. Pineapple Rice

Chill thoroughly. | wup cold boiled rice 6 marshmallows
Makes 6-8 servings. | wup whipping cream I cup crushed pineapple
| Vi sup sugar I/4 cup chopped nuts
EvizaBera GenMAN, Mohnton, Pa.; Mrs, Eprta Martin, East Earl, P Whi
M Cream,
Pineapple Pudding Al sugar and rice and blend into cream.
2 cups crushed graham crackers or 1/3 cup melted butter Al dlived marshmallows and chill.
vanilla wafers 2/3 cup powdered or granulated sugar nlllll pineapple and chill thoroughly.
| cup crushed pineapple 2 eggs, beaten 1 5
| cup chopped dates I cup light cream When rendy to serve, add well-drained pineapple and chopped nuts

I/ cup chopped nuts unil fold into mixture.

Pilo lightly into sherbet glasses.
Fioah poaches or strawberries may be used in place of pineapple.
Muhos 0 servings.

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.

LuciLLe Fay Mumaw, Dalton, Ohio
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Vanilla Wafer Dessert
I pound vanilla wafers Second filling:
First filling: 5 tablespoons cocoa
If2 cup butter 4 tablespoons boiling water
I/2 cup powdered sugar | cup powdered sugar
3 eggs, separated 3 eqgs, separated

| 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 addix
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.

Mgs. Joun Danroro, Dayton, Ohli

MISCELLANEOUS DESSERTS

Knee Patches or Swiss Crumpets

3 eggs 4 cups flour
| cup cream I/ teaspoon salt

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
possible. (The Swiss used to cover the knee with a tea towel a
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 feasts!

Mgs. Lean HosTeTTER, Harper, Kan.; MRs. AAroN STEINER, Dalton, Ohlo
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Plowlines or Funnel Cakes

) eggs /s cup sugar (optional)
? cups milk I3 teaspoon salt
4 cups flour 2 teaspoons baking powder

Hout eggs and add milk and sugar.

Bilt flour, salt and baking powder together.

Adil dry ingredients to egg and milk mixture.

Hoat batter until smooth.

Il batter should be thin enough to run through a small funnel.

Diop from funnel into hot deep fat 875°, holding finger over bottom of
funnel to control amount of batter released.

Muke into one of the following designs:

Ntart at center of pan, swirling batter outward in a gradually enlarging
circle, being careful not to touch circles.

U lot batter run through funnel into hot fat into any shape you desire,
crisscrossing to make an intricate design.

iy until a golden brown and remove from fat and drain. .

Mukes about 30 cakes, depending on size.

Mpns. ABram SHANK, Clearspring, Md.; Mrs. Jonn HarwisH, Lancaster, Pa.

Pond Lilies

 eggs /4 teaspoon salt
1Yy cups flour | tablespoon shortening
Hoat epges.
Al flour and salt. Stir until a smooth dough.
Aulil melted shortening and work into dough.

Divide dough into small pieces the size of a large marble.

Holl ws thin as possible in a circle 3 inches in diameter.

Mauke 8 cuts, starting from outer edge of circle and cutting toward
center,

Lonve center the size of a quarter.

Pt w drop of water in the center and place another round (made
similar to first one) on top.

Vivus centers together with finger.

Niko in deep hot fat 375°.

Hulid centers down with end of a wooden spoon and let edges curl to
rosemble lilies.

Ity until golden brown and then remove from fat and drain.

Pl conters with whipped cream or crushed fruit in season.

Mukos 8-12 cakes.

Mgs. LiLLie WiNGARD, Boswell, Pa.
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Tangle Cakes

2 eggs Approximately 5 cups flour
142 cups sugar | teaspoon soda
4 cup shortening I cup sour milk
I/5 teaspoon salt l/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 % inch wide.

Tangle several strips together and fry in deep fat 375°.

Makes 30-36 cakes.

MRs. ABRAM SHANK, Clearspring, M

Cream Puffs
I cup flour Iz cup butter
l4 teaspoon salt 4 eggs

| 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 appes
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 5 tablespoons flour
2/3 cup sugar l/s teaspoon salt
3 eggs, separated | teaspoon vanilla
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,
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Humove from heat and add vanilla. Cool.
When cooled, add stiffly beaten egg whites and blend into mixture.

Mis, Wangen A. Eicer, Milford, Neb.; Mss. M. M. DEINER, Versailles, Mo.
EmMa KiNsiNGER, Grantsville, Md.

Chocolate Puffs

! squares unsweetened chocolate 5 egg whites
(2 o) 15 teaspoon salt
| sup sugar l/s teaspoon cream of tartar
Vi oup milk | teaspoon vanilla

Lumbine grated chocolate and sugar in top of double boiler.
When chocolate is melted, add milk and cook to soft ball stage.
HWemove from fire and add vanilla.
Wt egg whites until foamy,
Adlid walt and cream of tartar.
L untinue beating until whites are stiff.
Hlowly fold hot syrup into beaten egg whites.
Fur into buttered baking dish or greased muffin tins and set in pan of
hot water.
Huke until firm (about 35 minutes).
Hiive with custard sauce (page 350).
Mukos 6-8 servings.
DevpHiA anND INa RuobpEes, Harrisonburg, Va.

Basket Ball Fluff

! sups soft bread crumbs 4 eggs, separated
4 cups scalded milk 3 tablespoons butter
s wup sugar I cup raisins
| wup chopped marshmallows | teaspoon vanilla or
/4 teaspoon salt l/a teaspoon nutmeg
Nonld milk.
Hout oug yolks, add sugar, salt and flavoring.
tumnbine crumbs, raisins and chopped marshmallows.
Fuur hot milk slowly into egg mixture and mix thoroughly.
Fuur this mixture over crumb mixture.
F'oun into greased baking dish.

Nout o whites until stiff.
Adil 4 tablespoons sugar and pile lightly on top of mixture.
Wik at 325° until meringue is a golden brown.
Nerves 8,
Mgs. Harorp H. Laaman, Elkton, Va.
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Lemon Meringue Blossoms
Filling:
Y% cup sugar
/g teaspoon salt
/2 teaspoon vinegar 3 tablespoons cornstarch
4 teaspoon vanilla 12 cups boiling water
| cup sugar 3 egg yolks
Juice of 2 lemons
2 tablespoons grated lemon rind

3 egg whites
/g teaspoon salt

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,

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.

SteLLA HUBER STAUFFER, Tofield, Alta., Can,

Supreme Delight

V4 cup chopped dates
| tablespoon vinegar
l/; teaspoon salt

Vanilla ice cream

/2 cup butter

2 cups sugar

4 eggs, separated

V4 cup pecan nuts
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.

Mns. ANABEL SomMEeRFELD. Halstead, Kan,

SAUCES FOR DESSERTS

Butterscotch Sauce

2 tablespoons butter

| eup brown sugar
| teaspoon vanilla

| wup corn syrup
| oup light cream

{umbine sugar, syrup and cream and cook until syrup forms a soft ball

when dropped in cold water (238°).
Hemove from heat and add butter and vanilla.
Iiollolous when served on vanilla ice cream.

Mukes 1% cups.

Mgs. Forp R. KreER, Seville, Ohio

Cambridge Sauce

13 tablespoons cold water

1/) cup butter
I/2 cup boiling water

| cup powdered sugar
1 teaspoons flour
yonm butter and sugar together.
Muke o paste of flour and cold water.
Adlil hot water gradually and cook for 5 minutes.
Yo pour hot mixture into creamed butter and sugar and stir until
smooth and sugar is dissolved.
1iullolous served on chocolate and other puddings.

Mukes about 1 cup.
Mgs. ALLEN GINGERICH, Lowville, N. Y.

Chocolate Sauce

1 squares of unsweetened chocolate | tablespoon cornstarch
(2 o1.) or !/ cup cocoa | tablespoon butter

| cup sugar I/g teaspoon ulf.

| cup hot water | teaspoon vanilla

Melt chocolate in top part of double boiler.

Cindually add hot water and stir until smooth.
IMswolve cornstarch in 2 tablespoons cold water and add to chocolate
mixture.

Adlil sugar and salt and stir until dissolved.

{uok over boiling water until mixture is thick and smooth (about 8 to
10 minutes).

Ntlr frequently.

Hemove from heat and add butter and vanilla.

Mukes about 1% cups.

Mis, . P. SmowarTeR, Broadway, Va.; Mrs. Epentus FeTTEROLF, Lansdale, Pa.
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Custard Sauce

2 eggs 1142 cups scalded milk
4 tablespoons sugar Iz teaspoon vanilla
/g teaspoon salt

Scald 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 metal
spoon (about 5 minutes). o
Remove immediately from hot water and set pan in cold water to coo
quickly.
Overcooking causes custard to curdle.
When cool, add vanilla,
Makes about 2 cups.
DeLpria anp Ina Ruopes, Harrisonburg,

Fruit Juice Sauce .
2 cup sugar 1% cups fruit juice (juice from any ‘3
1/, tablespoons cornstarch canned fruit may be used)
| tablespoon lemon juice | tablespoon butter
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.

Hard Sauce

V4 cup butter I/ teaspoon salt
% cup granulated sugar or | teaspoon vanilla or
I cup powdered sugar 2/3 teaspoon lemon extract
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 of

vanilla or lemon flavoring,
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Lemon Sauce

I/ cup sugar s teaspoon salt
Il/; tablespoons cornstarch 2 tablespoons butter
113 cups boiling water Grated rind and juice of | lemon
Cumbine sugar, salt, and cornstarch.
Adil boiling water and stir until a smooth paste.
ok slowly until thickened and clear.
Nlir constantly.
llemove from heat and add lemon rind and juice and butter.
Atir until ingredients are well blended.
Mukes about 1% cups.
VmeiNia PeBLEY, Johnstown, Pa.; MRrs. OLiver Bair, Hanover, Pa.

Maple Sauce

| eup maple syrup I/3 teaspoon salt
| tablespoon butter | teaspoon vanilla
| teaspoon flour

Melt butter and add flour and salt.

Lok 2 minutes and add syrup.

ook | minute, stirring constantly.

Hemove from heat and add vanilla.

Mukes 1 cup.
Mgrs. ALvin N. Rotr, Wellesley, Ont., Can.
Maple Syrup
1 cups sugar | teaspoon maple flavoring

1 cups boiling water l/4 teaspoon vinegar

Dissolve sugar in boiling water. Cook together for 5 minutes. Cool.
Add maple flavoring and vinegar and blend into mixture.
lot stand 24 hours before using,

Mukes about 1 quart.
Mgs. SyLvesTter LEaman, Apple Creek, Ohio

Orange Sauce

/1 eup sugar 2 cups boiling water
1 lablespoons cornstarch I/g teaspoon salt
Grated rind of | orange I tablespoon butter

Juice of 3 oranges

Cimbine sugar and cornstarch.
Al 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.
Mprs. ABNER MussELMAN, Elmira, Ont., Can,
Pear-Orange Bake
4 pears s cup water
I/2 cup sugar 1l/2 teaspoons grated orange rind

/4 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.

Rurs StRONG, Mechanicsburg, Pu

Strawberry Supreme

2 cups crushed strawberries | cup sugar

Crush strawberries thoroughly.
Add sugar and stir until it is dissolved.
Chill.

Delicious topping for ice cream or sponge cake.

Lizza Knorp, Salem, Ohli

S8,

Pastry,
Mies . Tonts

] HAVE ONLY A FAINT RECOLLECTION OF THE PIE SHELF HANGING IN
randimother’s springhouse. This shelf was suspended by wires attached
10 heavy joists in the ceiling. Although that shelf has always been empty
i my time, it has spoken of days past when Grandmother was young
wiil kept her larder full of goodies. On pie-baking day, which was
iwnlly Saturday morning, that swinging shelf fairly groaned with the
wolgght of 16 to 18 pies. No wonder the hostess of long ago need not
know nhead of time that guests were coming! She was always prepared!

IThe old-fashioned “safe” followed the shelf in the springhouse as an
peollont storage place for pies. It was a cupboard much like any other
sl ol 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 mad
with a hammer and nail. These holes, although small enough that no fly
could pass through, aided in ventilation. '

Some of the favorite pies of those days are still favorites in Mennonite
families today. A number of these are not to be found in modern cook
books, however. Although we have no way of tracing their history, wi

the old country. Among the most popular ones are the crumb pies an
open-faced sour cream fruit pies, including apple, peach and raisis
There are other types of crumb pies with a chewy layer underneath, Tw
more favorites are the buttermilk custard and the green tomato pies.
I can still recall how as a child I sat and watched my grandmoth
make pies. She kept a blue-and-white-spotted enamel container in th
flour bin, and in that she always made her pastry. She would sift a larg
amount of flour in this and then add lard for shortening. She neve
thought of measuring her ingredients, for her experienced fingers knew
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 floy
and thus have dough enough to make an extra “half-moon turnover” fo
the grandchildren. Her pastry was not quite so rich as ours today: thu
she could work quickly, for it was more easily handled. As I rememb
those pies, however, they were certainly good.
Grandmother’s troubles were not over when she had taken the last pls
from the oven. Many of the old brick and stone houses, some of whigl
are still to be found in Lancaster County, Pennsylvania, and Rockings
ham County, Virginia, had a back and a front stairway to the secon
floor. The back steps led to rooms above the kitchen and were occupies
as bedrooms by the growing boys of the family. There was no conne
tion between those rooms and the ones in the front of the house on th
second floor, where the parents and the girls of the family had thels
rooms. When the house was quiet and all the family supposedly wern
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 ity
number.

PIES

Pastry (for a 9-inch double-crust pie)

214 cups flour
2/3 cup shortening

I/2 teaspoon salt
1/3 cup cold water
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L umbine flour and salt in a mixing bowl.

Lt shortening into flour with a pastry blender or two knives.

I)o not overmix; these are sufficiently blended when particles are the
size of peas.

Add water gradually, sprinkling 1 tablespoon at a time over mixture.

Tons lightly with a fork until all particles of flour have been dampened.

s 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 % inch thick and 1 inch
larger than the diameter of the top of the pan.

To Make Pastry Shell

Iloll dough as in preceding recipe.

It circle into a pie plate and trim edges with scissors or a sharp knife.
Let % inch extend over rim. :

T edge under and flute with fingers to make a standing rim.

Vilck shell all over with a fork to prevent air bubbles.

Hike at 450° for 12 to 15 minutes or until a golden brown.

Two-Crust Pies

s pastry recipe on preceding page.

Divide dough into 2 equal portions.

Ilull bottom crust as in preceding recipe.

Pce filling in the shell.

lloll 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.

Prows edges together tightly with tines of a fork or with fingers.

Hike as directed in recipe.

Apple Pie
2 tablespoons rich milk
2 tablespoons butter (optional )
| tablespoon flour Pastry for two @ inch crusts
|/; teaspoon cinnamon or nutmeg (page 354)
Mix apples, sugar, flour and spice together until well blended.
I'lhoe mixture in unbaked crust.
Adldl rich milk and dots of butter over the top.
Plave strips or top crust on pie as desired.

1 cups diced apples
1/1 cup sugar
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Fasten securely at edges.
Bake in hot oven, 400° for 50 minutes.
Makes 1 (9 inch) pie.

Mgs. Epison GErBER, Walnut Creek, Ohin

Apple Crumb Pie

6 tart apples ¥ cup flour
| cup sugar | teaspoon cinnamon
1/3 cup butter Pastry for one 9 inch shell (page

Pare apples and cut into eighths.
Mix % cup sugar and cinnamon together and sprinkle over apples.
Put apple mixture into unbaked pastry shell. A
Combine remaining sugar and flour. Add butter and rub together unti

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.

Mgrs. D. H. BeNDER, Palmyra, Mo

Apple Custard Pie (I)

& tart apples | teaspoon cinnamon
| cup sugar 142 cups milk 1
| cup flour Pastry for one 9 inch crust (page 354)

2 tablespoons butter

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.

Mgrs. MinNie Hamivton, Sheridan, Ore,

Apple Custard Pie (ll)

2 cups applesauce V4 cup melted butter
/2 cup sugar Pastry for one 9 inch crust (page 38"
2 eggs, separated
Add sugar, melted butter and egg yolks to applesauce.
Mix well.
Beat egg whites until they stand up in peaks.
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I'ulid beaten whites into apple mixture.
I'our into unbaked pie shell.
ke at 375° for approximately 35 minutes.
Dalicious!
Mgs. MicHAEL WHETZEL, Broadway, Va.

Candied Apple Pie

2 cups sliced apples I cup flour
11/ cups brown sugar I cup whipped cream
I/y cup butter

tivase a 9 inch pie plate.

Cover bottom with layer of sliced pared apples.

Add % cup brown sugar.

Mix together butter, flour and remaining sugar.

Nprinkle mixture over apples and bake for 45 minutes at 375°.
Suive with whipped cream.

Norves 6.
Mgs. ALLEN GiNGERICH, Lowville, N. Y.
Delicious Open-Faced Apple Pie
7 medium-sized apples /s cup water
¥ cup sugar 2 tablespoons lemon juice

1 tablespoons butter

Pastry for | (9 inch) shell (page 354)
1/1 cup flour

Mix butter, sugar and flour together thoroughly.
Sprinkle half of this mixture in the bottom of an unbaked pastry shell.
'lace apple halves tightly together in crust with cut side down.
L over with remainder of crumb mixture.
Mix water and lemon juice and pour over apples.
Nake at 425° for 15 minutes and then reduce temperature to 375°.
Continue to bake 35 minutes.
Muy be served with whipped cream.
Macecie W. Mover, Waterloo, Ont., Can.
Viriation:
Ihe water and lemon juice may be omitted and % cup cream added
instead.
Nprinkle with cinnamon before baking.

Mgs. Davio A. Hatuaway, Philadelphia, Mo.
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Deep-Dish or Old-Time Family Pie

I quart sliced apples 2 teaspoons cinnamon
112 cups sugar 14 cup water i
2 tablespoons butter Pastry for 3 (9 inch) shells ( page 354 )
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 i
escape. 4
Bake at 425° for 20 minutes, reduce temperature to 375° and conttn
to bake 40 minutes.
Cut in squares and serve with warm, sweetened milk and cream.
Serves 8.
Mgs. Joun Honst, Salem, Ohle

Dried Apple Custard Pie

I/2 cup dried apples 11/ tablespoons flour

I/2 cup sugar | teaspoon grated orange rind

2 eqgs, separated 14 cups milk

I/2 teaspoon salt Pastry for | (9 inch) crust (page 354)

Soak dried apples in warm water for 1 hour.
Cook apples in water in which they have soaked. When soft, ruly

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.

M=s. Amos Kovs, Spring City, Pa.

Dried Snitz Pie

2 cups dried tart apples l4 teaspoon powdarud cloves

2/3 cup sugar I/2 teaspoon cinnamon

155 cups water Pastry for 2 (9 inch) crusts (page 35‘)
Soak apples in 1} 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.
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Hike at 425° for 15 minutes, reduce temperature to 375° and continue
to bake for 35 minutes.

‘This makes 1 (9 inch) pie.
Mgrs. LEaNDER GaNTZ, Marietta, Pa.

Dutch Apple Pie

3 cups sliced apples | teaspoon cinnamon

| cup brown sugar 3 tablespoons top milk

4 tablespoons butter Pastry for | (9 inch) crust (page 354)
1 tablespoons flour

‘nmbine flour, sugar and cinnamon.
Lt in the butter with a pastry blender.
Place sliced apples in an unbaked pie shell.
Nprinkle crumb mixture over top.
Add milk.
Iuke at 375° for 45 minutes or until apples are soft, and a rich syrup

has formed. y
Mgs. RaveH L. Vocr, Hesston, Kan.

Fried Apple Turnovers (Very Old)

2 cups dried apples | teaspoon cinnamon }
I/y cup sugar Pastry for 2 (9 inch) shells (page 854)
? tablespoons butter

Honk dried apples in 1% cups warm water.

took until tender.

Dirnin off most of the juice.

Add sugar, butter and cinnamon to apples.

Holl pastry as for pies, and cut into 4 to 5 inch squares or circles.

Mace several spoonfuls of apples on one-half of square.

Molsten edges and then fold over other half of square.

Viows edges together securely.

Ity 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.
Mgs. AaroN Stortzrus, Premont, Texas

Apple Butter Pie

/s cup apple butter | teaspoon cinnamon
2 eggs 2 cups milk
I/y eup sugar Pastry for 2 (9 inch) crusts (page 354)

11/3 tablespoons cornstarch
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Add beaten eggs, sugar, cornstarch and cinnamon to apple butter. Mix.
well,

Add milk gradually to mixture and blend together.

Pour into an unbaked pastry shell. 1

Cut strips of dough ¥ inch wide and place on top of pie in lattice
fashion,

Bake at 375° for 35 minutes.

Makes 1 (9 inch) pie. 2

Mgs. Epna Leaman, Holsopple, I

Banana Cream Pie

% cup sugar | tablespoon butter

3 tablespoons cornstarch | teaspoon vanilla

l/4 teaspoon salt | cup sliced bananas

2 eggs, separated Pastry for | (9 inch) crust (page 80
2 cups milk

Combine sugar, salt and cornstarch.

Add 1% 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.

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 DIENER, Versailles, Mo,

Banbury Tarts

I/2 cup raisins ; 14 cup nuts (walnuts)
/2 cup dates | egg
| cup sugar 2 tablespoons lemon juice
/4 cup butter Pastry for | (9 inch) crust (page 354)

Chop raisins and dates.

Combine all ingredients except lemon juice, and cook slowly for m“
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.
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{over with crust and pinch edges together.

ke at 400° for 20 to 25 minutes.
Mgs. LEwis BEnper, Wellman, Towa

It variety, the egg white may be separated and beaten for meringue.
Plice meringue on top of tarts instead of top crust, and bake at 325°
until golden brown.

Butter Tarts

| cup brown sugar 2 tablespoons corn syrup

| egg | teaspoon vanilla

1 tablespoons butter Pastry for | (9 inch) crust (page 354)
Mix sugar and butter together,
Al'll, 11g, syrup, and vanilla and combine well.
11neB tart pans with pastry; placé@ large spoonfuls of mixture in each.
Nike at 400° for about 20 minutes, or until pastry is delicately browned.

Mgs. MERVIN WEBER, Kitchener, Ont., Can.

Fruit Tarts (Perischki)

1 cups dried peaches, apricots or 12 cups warm water
prunes Pastry for 2 (9 inch) shells (page 354)
/4 cup sugar
Sunk dried fruit in warm water for 1 hour.
Lok until tender and add sugar.
Dindn and cool.
Holl pastry and cut into 3 to 4 inch squares.
ut lilling in center of square.
Mulsten edges and bring corners up on top and press together.
Wike at 400° for 20 minutes or until golden brown.
HerLen Lorenz, Mountain Lake, Minn.

Buttermilk Pie

| cup sugar 2 tablespoons flour
1 cups buttermilk | teaspoon lemon flavoring
1 eggs Pastry for | (9 inch) crust (page 354)
? tablespoons butter
{umbine sugar and flour.
Ailil beaten eggs, melted butter, milk and flavoring.
Pour into unbaked pie crust.

Hiuke at 400° for 10 minutes then to 350° for 30 minutes.
Thiv makes 1 (9 inch) pie.
Mgs. FrReepLEY Scurock, Hesston, Kan.
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I ine muffin or tart pans with pastry.
Mice 1 teaspoon tart jelly in each, then add mixture,

Butter Raisin Tarts

| cup brown sugar ¥ cup water
| cup raisins | teaspoon vanilla A Nake at 400° for 20-25 minutes.
1; ?gbglospoons butter, melted Pastry for | (9 inch) crust (page 354 Mukos 8 tarts.
Mary Hunsr, Seville, Ohio
Combine all ingredients and cook slowly for 7 minutes.
Line muffin or tart pans with pastry. Caramel Pie
Put several spoonfuls of filling in each tart. | b A Pt gl
= i rown s ]
Bake at 400° for 20 to 25 minutes. 11 :':.’; flour * 2 c?::s miI‘;
Makes 6-8 servings. 2 tablespoons butter I/ teaspoon vanilla
I/y teaspoon salt Pastry for | (9 inch) crust (page 354)

Mgs. ALLEN Scaurtz, Milverton, Ont., Can.; Mrs. Maunice Roes, Lowville, N, | !
Heat 1% cups milk in top of double boiler.

Butterscotch Pie L nbine flour, sugar and salt and make a paste with remaining % cup

First Part: Second Part: milk.
V; cup brown sugar I egg yolk Ailil mixture to hot milk and cook until thickened.
tablespoons boiling water /2 cup flour 5
I tablespoon butter /2 cup granulated sugar Al beaten egg yolks and cook 2 minutes longer.
/2 teaspoon salt 1/3 cups boiling water or milk Pour custard in a 9 inch baked pie crust.
I/3 teaspoon vanilla Pastry for | (9 inch) crust (page 354

{ uver with meringue and bake at 350° until golden brown
Mgs. J. EArLy SuTEeR, Harrisonburg, Va.

/s teaspoon soda

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. Cottage Cheese Pie (l)

Combine egg yolk, flour and granulated sugar, slowly add boiling wate st Filling:
Add second mixture to first and bring to a boil. b | package zweiback, ground 3 eggs, separated
A ] (6 ounces) | teaspoon salt

Pour custard in a baked pie shell. \ g 5 ounces cottege chesss
Top with meringue and bake at 350° for about 12 minutes or unt l(.. cup melted butter | cup sugar \

meringue is golden brown 3 //y teaspoon cinnamon 2 tablespoons flour

. : g ; | teaspoon vanilla
This makes 1 (9 inch) pie. | | A e
Mrs. Raymonp Trover, Sugar Creek, Ohli 1 cup milk

Mix together the zwieback crumbs, sugar, and cinnamon.

Cake Filled Pielets Adlil melted butter and pat mixture in a 9 inch pie tin.

11/3 ifted fl I . well beatel
1 ::r.;:;n'wd: £ Va :3: e 1o make filling, add egg yolks, salt, sugar and flour to cottage cheese.
/4 teaspoon salt 1/3 cup milk Adlil milk, cream and vanilla; when thoroughly combined, add beaten
I/3 teaspoon cinnamon 1/3 cup molasses . hit
I/2 teaspoon nutmeg Red, tart jelly B Wit
1/3 cup shortening Pastry (page 354) Pour mixture into crust.

/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.

Heserve a few of the crumbs to sprinkle on top.
Hauke at 350° for 1 hour.

iy 18 delicious.
Mns. Arreur Ruth, Chalfont, Pa.
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Cottage Cheese Pie (l) Hike uf 425" for 10 minutes, then in moderate oven (375°) for 30

I/2 cups cottage cheese 2 eggs, separated ilinitos,
/2 cup sugar l/s teaspoon cinnamon or nutmeg ) inch ie.
2 tablespoons flour 2 cups milk “.b" b oh) ©
l/4 teaspoon salt Pastry for | (9 inch) crust (page Mns. FaNNIE A. L. GaBLE, York, Pa.; Mgs. Ina Eicsti, Buda, Ill.

Combine cottage cheese, sugar, flour, salt and spice. Chocolate Cream Pie

Add beaten egg yolks and mix thoroughly. ¥ wjunres chocolate or 3 tablespoons cornstarch or
Add milk gradually to make a smooth paste. 1 Ilhllmcan: cocoa " 4 tablespoons dﬂt:l.lr
£ $ Bips m eggs, separate
Fold in beaten egg whites. B weer I iithok Taalts
Pour into unbaked pastry shell. tubilsspoon butter Pastry for | (9 inch) crust (page 354)

Inaspoon salt

Bake at 350° for 1 hour.
Makes 1 (9 inch) pie.

g vhocolate in top of double boiler.
Mpns. WiLLis D. Mover, Souderton, Pa.; Mrs. Amos H. Becurer, Spring C!tv,, V

I8 cups milk and bring to boiling point.
lilie sugar, salt and cornstarch.

Holt

German Cottage Cheese Cakes W tmaining milk to make a smooth paste,
2 cups cottage cheese 2 cups flour Il piste to milk and cook until thickened.
l/4 teaspoon salt Water : 1 M o yolks.,
il i ok s 0 small amount of hot mixture over yolks before adding them to
Combine cottage cheese, egg yolks and salt. milk, i
Add °gg whites to flour. .t “ more minutes.

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.

sive from heat and add butter and vanilla.
il il pour into baked pie shell.
A ver with meringue and bake at 350° for about 12 minutes or until
meringue is a golden brown.
A SisTer, Manheim, Pa.

Cinnamon Pie

Makes 6 to 8 sakes sups soft bread crumbs 2 cups milk
2 ; wup brown sugar | teaspoon cinnamon
Mgs. CALLie BurkHOLDER Lerrzer, Hutchinson, "o Pastry for | (9 inch) crust (page 354)

Line ple plate with pastry.

Cherry Pie i
2/ cups sour cherries 3 tablespoons minute tapioca | M' broad L'rllmFJS.
1/3 cup cherry juice | tablespoon butter vor orumbs with brown sugar.
1/3 cup brown sugar Vg teaspoon almond extract wieiey and add milk
1/3 cup granulated sugar Pastry for 2 (9 inch) crusts (page 354 I oy ;

I nixture over crumbs.
Wikle with cinnamon.
Lo at 450° for 35 minutes.
whow 1 (9 inch) pie.

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. Mrs. Heny A. MarTiy, Kitchener, Ont., Can.
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Luver with top crust.
Wk wt 4257 for 15 minutes, reduce heat to 375° and continue to bake

Old-Fashioned Coconut Pie

I fresh coconut, grated 3 egg whites
| cup sugar Pastry for 2 (9 inch) crusts ( page Lo 00 minutes.
3 cups it Makes | (0 inch) pie.

Combine grated coconut, sugar and milk. Mes. ETrer HEATWOLE, Waynesboro, Va.
Fold in stiffly beaten egg whites.
Pour mixture into unbaked pie shells.

Bake at 350° for 40 to 45 minutes. Elderberry Pie

This amount makes 2 (9 inch) pies. wupr alderberries /s teaspoon salt
Saman K. Besn Gl ! Sup sugar 3 tablespoons lemon juice
! » mery, ¥ tablospoons flour Pastry for 2 (9 inch) crusts (page 354 )

A plo pan with pastry.

Coconut Cream Pie
W wndd wash elderberries and fill pie shell.

2 cups milk I/2 teaspoon salt

/5 cup sugar 1/4 cups shredded coconut sigar, salt and flour and sprinkle over berries.
4 tablespoons cornstarch | teaspoon vanilla ith top

2 eggs, separated Pastry for | (9 inch) crust (page I with top crust and fasten edges securely.

Liat 4257 for 10 minutes, reduce temperature to 350° and bake 30
Wilnutes longer.
dibos | (9 inch) pie.

| tablespoon butter

Scald 1% cups milk in top of double boiler.

Combine sugar, salt and cornstarch.
Mgs. Roy E. Brosser, Orroille, Ohio

Add remaining milk.
Pour paste into hot milk and cook until thickened. vitlation, crumbs may be sprinkled over top of elderberries instead
Beat egg yolks. ul putting on top crust.

Pour small amount of hot mixture over yolks before adding them to mil
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 beal

egg white. ]
Sprinkle remaining coconut over top and bake at 350° until gold

viumbs, rub together:

A tablaspoons flour 2 tablespoons melted butter
1 tablespoons sugar

Mgs, ELMmER Mack, Souderton, Pa.

Elderberry Custard Pie

| wup olderberry juice | egg, separated
brown. : ] W sup four I cg: milz
Makes 1 (9 inch) pie. | wup sugar Pastry for | (9 inch) crust (page 354)

Mgs. LAvren Suank, North Lima, Ohio; Mgs. Jou~n A. Leaman, Boswell, I W teaspoon salt

Wit olderberry juice to boiling point.

Damson Pie 4 wnbine sugar, flour and salt.

I cup dammrl:. preserves or I/I cup milk “M N oup milk.
2 cups fresh seeded damsons /4 cup cream J ey - .
11/2 cups sugar if preserves not used | tablespoon butter i |m"hf to juice and cook until thickened.
2 eggs Pastry for 2 (9 inch) crusts (page uove from heat and add egg yolk and milk.
If fresh damsons are used, cook them until tender and rub through | i stiflly beaten egg white.
colander. i mixture into unbaked shell and bake at 350° for 30 minutes.

Add eggs, sugar, milk and cream. whow 1 (9 inch) pie.

Pour into an unbaked crust. Dot with butter. Mrs. ELMER Maust, Grantsville, Md.
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Funny Cake Pie
Top Part: Lower Part:

/2 cup sugar /2 cup sugar

Y4 cup shortening l/s cup cocoa
| egg 1/3 cup hot water

12 cup milk /4 teaspoon vanilla )
| teaspoon baking powder Pastry for | (9 inch) crust (page 884
I cup flour

/2 teaspoon vanilla

Sunbilue Ingredients.
W luto granham cracker crust.
| v whites until stiff, add 3 tablespoons sugar. £
(| meringue over top and sprinkle with crumbs.
i ple in 850° oven until golden brown.
Il 1 1elrigerator 6 hours before serving.

Mgs, WiLLiam Goon, Spring City, Pa.

Mix top part like cake batter, creaming fat, and adding sugar and e

Add milk alternately with sifted dry ingredients.
For lower part, combine sugar and cocoa.

Add hot water and vanilla.

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.

Barsara Mover, Telford, I

Graham Cracker Pie

Filling:
2 cups milk
2 eggs, separated
1/3 cup sugar
2 tablespoons cornstarch
I/2 teaspoon salt
I/2 teaspoon vanilla

Crust:
16 graham crackers
& tablespoons melted butter
1/3 cup sugar
| teaspoon cinnamon
| tablespoon flour

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 golde

brown.
Makes 1 (9 inch) pie.

GeRALDINE GINGERICH, Lowville, N. Y.; Cora MagsH, Salix, P

For variation, use lemon filling made as follows:

| cup condensed milk
Juice of 2 lemons, grated rind of |

2 egg yolks
I/4 teaspoon salt

Grape Pie

| tablespoon butter
I tablespoon lemon juice

Pastry for 2 (9 inch) crusts (page 354)

4 wups Concord grapes
| wup sugar
1 tablaspoons flour
Vsl ddrain and stem grapes.
wi wking and simmer pulp for 5 minutes.
Wil wdld any water to pulp.
Io hot, press pulp through a sieve to remove seeds.
ihiue strained pulp with skins.
ibitie sugar and flour and add to grapes.
il 1 lemon juice and melted butter.
Wik Into pastry lined plate.
Vot with top crust or strips.
Lo ul 4257 for 10 minutes, then reduce heat to 350° for 30 minutes.
whon | (9 inch) pie.
Mus, . N, SteiNer, Sterling, Ill.; Mrs. Jacos Havuman, Kitchener, Ont., Can.

i varlation, add erumbs instead of top crust.
4 ke crumbs rub together the following:

| wup flour /4 cup melted butter

Sup sugar

Mhabe plo at 350° for 40 minutes.
Mgs. B. L. Bucuer, Dallastown, Pa.

Green Tomato Pie

wups green tomatoes, sliced
wup brown sugar

vup molasses

wup water

2 tablespoons flour
| teaspoon cinnamon
/s teaspoon nutmeg

W Pastry for 2 (9 inch) crusts (page 354)

Sliee tomatoes in thin rings. Do not pare.

L uver with boiling water and let stand 10 minutes. Drain.
1l tosnato slices in unbaked pastry shell,

L wimbine sugar, flour and spices.
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Add molasses and water.
Pour mixture over tomatoes.
Cover with a top crust.
Bake at 425° for 15 minutes, reduce temperature to 375° and contin
to bake 30 minutes.
Makes 1 (9 inch) pie.

0 i stiips and place over top of pie in lattice fashion.
bo ul 1507 for 45 minutes.
whew | (0 inch) pie.
Min N 1D, Rourer, Wadsworth, Ohio; Mrs. SamuEL M. Lanors, Perkasie, Pa.
Mgs. A. C. Loux, Souderton, Pa.

Mgs. S. E. HosteTTER, Denbigh, ‘. Old-Fashioned Lemon Custard

1I|Il and rind of 1 lemon 12 cups boiling water

. (LT 2 cup sour cream

Ground Cherry Pie | sup sugar Pastry for 2 (9 inch) crusts (page 354)
2/2 cups ripe ground cherries 2 tablespoons water M Isblsspoons flour

/2 cup brown sugar Pastry for 2 (9 inch) crusts (page 35

hine sugar and flour.

! Wit wour cream, and juice and rind of lemon. Beat thoroughly.
inlly add boiling water and mix thoroughly.

1 mixture into pastry lined pie plate.

I With top crust. Fasten securely.

ul 475" for 40-45 minutes.

Wi | (D inch) pie.

| tablespoon flour

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 contini
to bake for 25 minutes.

Makes 1 (8 inch) pie.

CRANDMOTHER SHOWALTER

Mgs. ELam WENGER, Bareville, , Lemon Meringue Pie

For variation, crumbs may be used instead of top crust. I lemon, juice and rind 3 eggs, separated
For crumbs rub together: 1 vips water 4 tablespoons cornstarch
| wip sugar | tablespoon butter
3 tablespoons flour 2 tablespoons butter W Ieaipoon salt Pastry for | (9 inch) crust (page 354)
3 tablespoons sugar

Mgs. WiLLiam D. Mover, Telford, I uiline % cup water and cornstarch to make a thin paste.

ihilne sugar and remaining 1% cups water.
Wit o boiling point over direct heat.

Old-Fashioned Lemon Cake Pie

Filling: Topio: | vm-mlur‘vh paste and_ cook until mixture begins to thicken.
Juice and rind of | lemon I/ cup sugar LUl wisture in double boiler and cook for 15 minutes.
:;2 elip :’:l"" Aigar :52 :“: “’"; ::’:'“ Wt over slightly beaten egg yolks and cook 1 minute longer.
7 cup asses 2 teaspoo 2 o
2 tablespoons cornstarch 1/4 cups flour (approximately) ) d‘l prated lemon rind, juice and butter and blend well.
I egg Pastry for | (9 inch) crust (page 354 i wid pour into baked pie shell.

} oup boiling water Il 4 tublespoons sugar and 1 teaspoon lemon juice to stiffly beaten
P whites.
meringue lightly on top of pie.
it 450° until a golden brown.
libos | (0inch) pie.
Mus. FraNk RABER, Detroit, Mich.; Jessie Hamivron, Sheridan, Ore.
Mns. N. G. KevsEer, Souderton, Pa.

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 4% inch thick.
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Easy Lemon Meringue Pie A4 weat and other ingredients and simmer together for 12 minutes.

I (15 ounce] can condensed milk 2 eggs, separated n jars und seal while hot.
'/2 cup lemon juice 2 tablespoons sugar g [ (junrts.
Grated rind of | lemon Pastry for | (9 inch) crust (page 8854

Mis. Annam Gobsuarr, Kulpsville, Pa.; Mrs. SamuEL Rogs, Lowville, N. Y.

n ke mince pies:

AU unbiked pie shell with mincemeat (about 3 cups). Pastry for 2

(1 inoh) crusts (page 354).

with u top crust, Seal edges.

Aol 41257 for 15 minutes. Reduce temperature to 375° and continue
11 bake for 35 minutes.

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. _
Naomt DeLr, Souderton, P!

Green Tomato Mincemeat
Lemon Sponge

puunds green tomatoes 2!/; tablespoons cinnamon
T i s o R S isae T
cup sugar tablespoons butter g ind
e speriions & Suna by cuietic, ; B e st ol s ey
e Pashy.foe. 19 bnch). ort A | llhlo:poon salt 14 cups vinegar

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.

Mns. ALpus BrackeiLL, Harrisonburg, Va.; Mes. ELMER Gross, Blooming Glen, Iy
Mgs. Otro SavLor, Johnstown, ¥

i+ tumatoes or grind them through food chopper.
slt ind let stand 1 hour.
W tomatoes and add water enough to cover.
1 o boil and cook for 5 minutes. Drain.
. vune andd chop apples very fine.
tumitoes and other ingredients. Mix thoroughly.
1 o hoiling point and simmer for 1 hour.
b fronquently.
| hit, sterilized jars. Seal.

Mincemeat For Pie . f hos 7 pints.

::;: P°“"':‘ b": '/; P°":‘*d =;"*r°n el ke ples, follow directions in preceding recipe.

> pounds por! uarts ;
I/2 pound szef I EUP rm:cl.n:,sl:':e P Miw. A J. Scarock, Sugar Creek, Ohio; Lizzie Horst, Wadsworth, Ohio

2 pounds seedless raisins 2 teaspoons ground cloves

2 pounds currants " 3 teaspoons each of cinnamon and Molasses Tarts

2 pounds granulated sugar ginger 5

| pound brown sugar | teaspoon nutmeg Bp sugar 12 cups sour milk

2 oranges | cup cider wip molasses |/2 :nblespoons:our

2 lemons LLT] 2 FeApooh J00a

KUj Wour cream . Pastry for 2 (9 inch) crusts ( page 354)
Cook beef, pork and suet until tender.

ine sugar, flour and molasses.
hwiten og.
sili to sour milk and combine with sugar mixture.
A o eream and blend together.,
i misture into an unbaked pie shell or 6 tart shells.

Mince fine or grind through food chopper.
Cook raisins and currants until soft.

Chop citron, apples, oranges and lemon very fine or grind throug
coarse blade of food chopper.

ik
ye
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Cover with strips of dough placed in lattice fashion.
Bake at 400° for 35-40 minutes. Bake 20 minutes if tart shells are uge
Makes 1 (9 inch) pie.

Lo sugar and flour.

OM bonten eggs.

W millk to boiling point and add gradually to egg mixture.

\ Iulo an unbaked pie shell and sprinkle nutmeg over the top.

ul 150" for 40-45 minutes or until an inserted silver knife comes
ol vlean,

Puyanna Bauman, St. Jacobs, Ont., (i

Montgomery Pie

Bottom Part: Top Part: ||m I (D inch) pie.
I/2 cup molasses 2/3 cup sugar ANNA B. SnowALTER, Broadway, Va.
12 cup sugar 4 cup butter or margarine
| egg | egg, beaten *
| cup water I/, teaspoon soda Orange Pie
2 tablespoons flour If2 cup sour milk | Bujp sugar | cup water
Juice and rind of !, lemon 114 cups flour Iahlaspoons flour Juice of /3 lemon
P 4 4 Ieaspoon salt 2 tablespoons butter
Combine ingredients for the bottom part of pie. B orange juice 2 eqgs, separated

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.

ialudl tind of | orange Pastry for | (9 inch) crust (page 354)
Wi sugar, salt and flour.

witler und fruit juices.

Wi ture until thickened.

henten egg yolks and cook 2 minutes longer.

v lrom heat and add butter and grated rind.

{ iixture in baked pie shell.

v whites for meringue, add 3 tablespoons of sugar and 1 tea-
Apion orange or lemon juice.

Lial 450° for 12 minutes, or until meringue is a golden brown.

Ipa M. GasLg, York, |

Grandmother's Old-Fashioned Crumb or Gravel Pie

2 cups flour | teaspoon soda Wihow | (0 inch) pie.
/3 cup sugar /2 cup sour cream ] Mgs. WiLLis MiLLer, Harrisonburg, Va.
4 tablespoons butter Pastry for | (9 inch) crust (page 34

Combine sugar, flour and soda.
Cut in butter with knives or pastry blender.

Open-Face Peach Pie

A lissh poach halves 2 tablespoons butter
B sugar 2 tablespoons lemon juice
ﬁgg :((:;;t;:ll:i'ailrr:;o coarse erumbs. sup fMour Pastry for | (9 inch) crust (page 354)

Wip water or peach juice
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.

sl sugar, butter and flour to make crumbs.

Sptikle hinlf of this mixture in the bottom of an unbaked crust.
e peach halves with cut side up on pie shell.

L et with remaining crumb mixture,

l' Tt juices or water.

A hu ut 475" for 40-45 minutes.

I b served with whipped cream.

1 rm I (9 inch) pie.

Mns. PeTe Swopk, Harrisonburg, V.

Old-Fashioned Baked Custard Pie

3 cups milk 2 teaspoons flour
3 eggs /4 teaspoon nutmeg ‘ Maccie W. Mover, Waterloo, Ont., Can.
1/3 cup sugar Pastry for | (9 inch) crust (page 354

Lt varlution, use strips of dough over the top instead of crumbs.

I/2 teaspoon salt
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! e butter and add beaten egg yolks.
L bl flour, sugar and salt.

Pecan Nut Pie

3 eggs | tablespoon flour
| cup dark corn syrup Iy cup water ‘M iy Ingredients to egg-sugar mixture.
Uy cup sugar % cup pecan nut mests Wl pineapple and milk and blend thoroughly.

/g teaspoon salt Pastry for | (9 inch) crust (page {

2 tablespoons butter, melted | i stillly beaten egg whites.

¢ inlsture in an unbaked crust and bake at 425° for 8 minutes, then
toilice temperature to 325°, continue to bake 30-35 minutes longer.
fabes | (9 inch) pie.

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 bu

Mgs. Ep BRUNNER, Souderton, Pa.

Prune Custard Pie

35 minutes longer. % L prunes, cooked and seeded /2 cup cream
= 2 % T /2 cup prune juice
Males 1 (9mch) pie. I A lahlaspoons sugar I/; teaspoon cinnamon

0
Mas. J. D. Graser, Elkhart, Ind.; Mes. JouN MARTIN, Wﬂymw\ '“ tablespoons flour Pastry for | (9 inch) crust (page 354)
sibilie sugar and flour and sprinkle half of it in bottom of an unbaked

e whell,

Pineapple Cream Pie

32 ::z’sr;[:r i ; ::ﬁef::;m i | huten eggs, cream and prune juice to chopped prunes.
3 eggs, separated | cup crushed pineapple misture in crust and add remaining sugar and flour mixture.
14 teaspoon salt Pastry for | (9 inch) crust (page I Wk le with cinnamon.
Scald milk. ul 4257 for 10 minutes and then reduce heat to 350° and continue

i hinke about 30 minutes.

Combine butter, sugar, salt, flour and egg yolks.
Wakes | (0 inch) pie.

Add hot milk gradually, stirring constantly.
Cook in double boiler until thickened.

Add drained, crushed pineapple.

Cool and pour into a baked pie shell.

Mgs. ALLeN H. Ers, La Junta, Colo.

Pumpkin Pie

Top with meringue made by adding 4 tablespoons sugar to stiffly bes { IV' sups wooked pumpkin | tablespoon cornstarch
egg whites and bake at 350° for 12 minutes. #ip brown sugar :/4 teaspoon glinger
Makes 1 (9 inch) pie. |V‘ sups milk, scalded I/s teaspoon cloves
ol #yus, separated | teaspoon cinnamon
Mgs. MiLton Facs, Orrville, W leaspoon salt Pastry for | (9 inch) crust (page 354)

For variation, 1 cup shredded coconut may be added.

‘ b pumpkin and rub through a sieve.
Mgrs. HersHEY WEAVER, Blue Ball, |

Vbl beaten egg yolks, sugar, salt, cornstarch and spices.
suduully add scalded milk and mix thoroughly.
i stillly beaten egg whites.
lxture into an unbaked crust.
ul 4257 for 10 minutes, then reduce heat to 350° and continue
luking for 80 minutes.

Another variation is made by adding whole eggs to mixture and th

top with whipped cream when serving.
. Mgs. Joun R. Van Pert, Columbiana, Ol

Pineapple Sponge Pie

1 cup sugar 2 tablespoons butter mhﬂl I (D inch) pie.
3 + 11/ tabl fi
| :zgs;n?ﬁpa“ = -1»/; c::p e;f:i::; p:;::apple Miss Luster HosTeTLER, North Newton, Kan.; Susan VEiL, Scalp Level, Pa.

/g teaspoon salt Pastry for 1 (9 inch) crust (page-- 5 Mnrs, ApoLr Jounson, Sweet Home, Ore.
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Variation (I): ol wind pour into a baked pie shell.
Add to preceding recipe: ! it with whipped cream when serving,.
2 tablespoons orange juice Y2 cup nuts Mgs. B. L. Bucuer, Dallastown, Pa.

| teaspoon grated orange rind ; i
Vitlety ndd 2 eggs. Separate eggs and use whites for meringue on
fup Buke at 325° until a golden brown.

1A A. BRenNEMAN, Kalona, Iowa; Mes. Raven Voer, Hesston, Kan.

Mgs. RoBert Reist, Falfu
Variation (II):

Reserve egg whites for meringue, to which the following may be add

4 tablespoons sugar /2 cup shredded coconut or
10 marshmallows, cut fine finely chopped nuts Raspberry il
Bake atinsy fx 15 mintes or notl L go}den brown. | plnt vanned raspberries 2 tablespoons powdered sugar
| wip sugar 1/, teaspoon vanilla
Quakeri'own Crumb Pie 1 tablespoons flour Pastry for | (9 inch) crust (page 354)

wip whipping cream

Bottom Part: Top Part: ! : g
Y2 cup brown sugar | cup flour 1 tanned or freshly cooked raspberries through a fine sieve to remove
I3 cup molasses /2 cup brown sugar i
| egg /4 cup shortening : y x 4
112 cups water I/2 teaspoon soda 1 Mgy and brmg to bOlIlng point.
I tablespoon flour Pastry for | (9 inch) crust (page O I\ cup water to flour and make a smooth paste.

o el i i paste into hot berries and cook until thickened.

W wisture into unbaked crust and bake at 400° until crust is
lnuwned (about 35 minutes ).

J serving, top with whipped cream to which powdered sugar and
viniilla have been added.

how | (9 inch) pie.

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.

Mgs. Lizzie AnpERs, Telford, Pa.; Mns. Ina Lanpis, Lititz, |

Mgs. H. Lanopis, Lancaster, Pa.

Rhubarb Pie

isin Pi 1 vups diced, pink rhubarb | tablespoon lemon or orange juice
Raisin Pie I sips sugar 2 eggs, separated
| cup raisins I/4 teaspoon salt \ablaspoons flour Pastry for | (9 inch) crust (page 354)
2 cups water | tablespoon butter Isaspoon salt
/2 cup sugar 2 tablespoons lemon juice 4 ; J ;
| eqg | teaspoon grated lemon rind L thibarb in pieces % inch thick.
31/ tablespoons flour or Pastry for | (9 inch) crust (page !

Juiie fnan unbaked pie shell.

Wl sugar and flour, add egg yolks and lemon juice.

{ unlil 0 smooth paste is formed.

W iixture over rhubarb.

et with meringue made with egg whites or with a top crust.

b it 4257 for 10 minutes and then reduce heat to 325° and bake for
A more minutes.

minute tapioca

Add warm water to raisins, cover and cook slowly for 20 mmutel'
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. Mis 1" A. Friesex, Greensburg, Kan.; Mgs. S. J. Bucner, Harman, W. Va.
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Variation:
Do not cover pie, but fold in stiffly beaten egg whites just
pouring mixture into pastry shell.

Mgs. Warter WHisLER, Hanover, Pa.; Saran K. BeaN, Crea

Shoo Fly Pie

Top Part:

114 cups flour
/4 cup shortening
I/2 cup brown sugar

Bottom Part:
| cup dark mild molasses
¥ cup boiling water
I/; teaspoon soda

Pastry for | (9 inch) crust (page 354 |

Dissolve 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. il

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.

Mns. ArtHur Ruts, Chalfont, Pa.; Mrs. RoLaNp DETwWEILER, Souderton,
Mgs. C. R. EsersoLE, La Junta,

Sour Cream Apple Pie

3 cups tart apples, chopped
¥ cup sugar

3 tablespoons flour

/g teaspoon salt

| cup sour cream
| teaspoon cinnamon

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% tablespoons of sugar with cinnamon and sprinkle over top of
Bake at 425° for 15 minutes, reduce heat and continue to bake for

minutes.
Makes 1 (9 inch) pie.

L]
Mgs. Josepn E. HersuBERGER, Iowa City, Jowa; Mgs. J. PauL Yober, Parnell, lu

Sour Cream Berry or Cherry Tart

2/3 cups elderberries or blackberries
| cup sugar
2 tablespoons flour

| cup sour cream

Pastry for | (9 inch) crust (page

Pastry for | (9 inch) crust (page !
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Wi lwrries or seeded cherries and place in an unbaked crust.
sibine sugar and flour.
sinr cream and blend thoroughly.
misture over fruit.
ul 4257 for 15 minutes, reduce heat and continue to bake for 30
Hilnutos,
1 (D inch) pie.
Rosa Kemp, Loogootee, Ind.

Sour Cream Peach Tart

| cup sour cream

1o 14 poach halves
Pastry for | (9 inch) crust (page 354)

'l BUjp sugar
Tl
peinch halves tightly together in unbaked crust.
il vy, ndd sugar and sour cream. Mix thoroughly.
wixture over peaches and bake at 425° for 15 minutes. Reduce
lent to 875° and continue to bake for 35 minutes.
i | (D inch) pie. |
StELLA HUBER STAUFFER, Tofield, Alta., Can.

Sour Cream Raisin Pie

2 eggs, separated
| cup sour cream
| teaspoon cinnamon or lemon juice

Pastry for | {9 inch) crust (page 354)

| sup raisins

Bl sugar

1 Iablespoons flour
Issspoon salt

duhlne sugar, salt, flour and cinnamon.

Al yolky thoroughly and add mixed dry ingredients.

Hely chopped raisins and sour cream.

Wb imixture until thickened. Stir constantly.

Wi nto n baked pastry shell.

I vt whites until they stand in peaks.

(4 tiblespoons of sugar and spread on pie.

i meringue in a 350° oven for approximately 12 minutes, or until

Il golden brown,

b | (9 inch) pie.

Mun ot Stavrrer, Harrisonburg, Va.; Mrs. Jessie WENGER, Versailles, Mo.

Fresh Strawberry Tart

11/4 cups cold water
Few drops of red coloring
| cup whipping cream
Pastry for | (9 inch) crust (page 354)

| wuart frosh or frozen strawberries
| wup sugar
4 lablespoons cornstarch

Innipoon salt

tablospoon lemon juice
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Dissolve sugar in % 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 heat,
Add salt, lemon juice and enough coloring to make a light shade of
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.

Mgs. ELMER WAGLER, Loogootee, Ind.; Mrs. Paur L. Swork, North Lima,

Vanilla Pie

Bottom Part:
/2 cup brown sugar
/2 cup dark molasses
| tablespoon flour
| egg
| cup water
| teaspoon vanilla

Top Part:
I cup flour
/2 cup brown sugar
/4 cup shortening
I/; teaspoon soda
I/2 teaspoon baking powder
Pastry for | (9 inch) crust (page

Combine ingredients for lower part and cook until thickened.

Pour into unbaked pie shell.

Top with crumbs made by combining sugar, flour, soda, baking po
and melted shortening.

Bake at 375° for 40-45 minutes.

Makes 1 (9 inch) pie.

Beverages

Choptes XIT
Mgs. Amos Leis, Wellesley, Ont,, €

Mgs. Noan HUNSBERGER, St. Jacobs, Ont.,
Mgs. M. C. SuowALTER, Broadway,

Walnut Custard Pie

ON HOT SUMMER DAYS DURING BARLEY AND WHEAT HARVEST,
Liandmother, in the absence of a thermos jug, would fill a kettle with a

| cup brown sugar
2 eggs, separated
3 tablespoons flour

3 cup molasses
¥ cup nuts, chopped
Pastry for | (9 inch) crust (page

Uil litting cover with cold mint tea. Little Peter, who was yet too
L to help in the field, would run sometimes a half-mile to the back

I cup water ~ Wl the farm, in order that the drink would reach the thirsty harvesters
Mix sugar and flour, add beaten eggs. Wilore it should become warm.
Add molasses, water and chopped nuts. Mix thoroughly. Crandmother had her own way of serving a cool drink without using
Pour into unbaked pie shell &nd top with strips, or separate eggs, usi i vithes from the electric refrigerator. The cool waters dipped from
whites for meringue to put on top. W dlepths of the spring or drawn by rope and bucket from the hand-dug

If last method is used, pour cooked custard into baked shell and
in oven at 325° for 12 minutes.

Makes 1 (9 inch) pie.

Mnrs. ELMer N. Kavrrman, VErNa Fry, Manhcim,

will were always refreshing.
Fuvorite drinks of long ago were made from the teas that grew in

383
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beds along the fence of the old-fashioned garden. Among these
sage, catnip, hoarhound, horse mint, thyme and peppermint. That eat
family, which for the most part was a self-sustaining one, prodi
enough of these herbs for drinking and medicinal purposes. 2

Besides the many teas that grew in the garden or along the Il
stream that flowed from the spring, there were other possibilities
beverages. At the lower end of this old garden, numerous grapevls
trailed along the fence or were supported by a frame. These yield
variety of luscious grapes in early autumn. The smallest of these gri
were picked from the bunches and prepared by numerous methods:
tasty drink. This grape juice was stored in large stone jars and kej
the cellar to be used as desired.

The blackberry cordial often spoken of by great-grandmother ¥
sometimes used as a beverage but more often taken for its med
properties. Blackberries of that day were not the cultivated varietios
have today. Instead, they were to be found growing wild on the h
and in the woods. When they ripened in July, it was not unusual |
the whole family spend an entire day berrying.

There was nothing that “hit the spot” so well as a tin of cold pei
royal tea or grape juice after one had been piling hay or tying sheavos
grain for half a day. Grandmother knew this; so on these busy i
when the men of her family worked from sunup until long after wi
down she often planned a party. She worked all afterrioon preparin
delicious repast to take to the field for supper. When it was ready,
hitched the horse to the buggy and drove to the field. She selected a t
nearest to where the men were working, and there in its shade |
spread a red and white checkered cloth. On it she lay a feast of ¢
roast ham, freshly baked bread and apple butter, cup cheese, I
shoo fly pie, ginger cakes and gallons of mint tea. While the men i
she kept away the flies by shaking an old-time fly brush made by se
strips of paper on a hollow stick. What a shame there was never

Wl lrozen, put 2 or 3 cubes in each glass and fill glass with ginger ale.

| s wimount will fill 2 trays.
Mgs. AMos Kremer, Lititz, Pa.

Blackberry or Currant Cordial

¥ yuarts blackberries or currants 2 cups sugar to each pint of juice
| yuart woak vinegar

11 unel wash berries or currants.

il andl pour the vinegar over them.

sund 24 hours.

i through a sieve or colander.

siar to juice and stir until dissolved.

il lor 30 minutes and then pour in bottles and seal.

Y serving as a drink, dilute to suit taste.

L by old recipe.

Fannie M. WeBER, Mohnton, Pa.

Hot Chocolate

! wyuares unsweetened chocolate /g teaspoon salt

(¥ ounces) I quart milk

1 sup sugar /2 cup boiling water

ale vhocolate in top of double boiler.

il sugar, salt and boiling water and stir until a smooth paste,
¢ pun over direct heat and cook syrup 3 minutes.

! ilk gradually and heat to boiling point.

L until frothy.

W whipped cream or marshmallow to each cup.

| hll fl servings.

Whucolate syrup is used, add 2 tablespoons for each cup of milk used.

»

artist among them to paint for us this picture of bygone days! Cocoa
) lablespoons cocoa I/g teaspoon salt
Appetizer 'c" B e st l/: '::::!pher::“:::iﬂa (optional)
2 cups sugar 1 4 cup lemon juice Wuart milk
4 cups water Grated rind of 2 oranges ';A % s, salt and cocoa together.

2 cups orange juice
| Wi water and stir to a smooth paste.

Sk for 8 minutes.
il wilk in top of a double boiler.
sliwly to cocoa mixture and stir until well blended.

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. Wil birries and cover with vinegar.
Beat with a rotary egg beater until frothy. b stiund 24 hours.
Top each cup with a marshmallow or whipped cream. Jusee through a cloth bag and measure juice.

| wipgir and stir until dissolved.
Wl o 20 minutes.

i ito bottles and seal.

ko 2% quarts.

Makes 6 servings. _
Mgrs. WiLLis LEperacH, Lederach,

To Make Coffee

There are many brands of coffee and just as many methods of makin
but here are a few general rules: |

Mmrs. WARREN Bean, Creamery, Pa.

Fruit Punch (With Tea Base)

1. Measure water and coffee for good results each time. | 0 |
S ¢ B Lips sugar 2 cups lemon juice
2. The recommendt?d proportion is 2 tablespoons coffee to each w R watsr %" clns g e
standard measuring cup. u laspoon salt I quart ginger ale
8. To make 6 servings, use % to ¥ cup coffee to 4% cups water. #Ups strong tea infusion Mint leaves
4. Make coffee just before it is to be served. line sugar and water and cook on low heat for 1 minute.
5. Serve only freshly made coffee, as reheated coffee has a flat tas Wl the syrup and pour over ice.
6. Keep coffee pot absolutely clean. mﬂhl‘ tea illfUSiOll, add 3 teaspoons tea to 1% cups water.

i the fruit juices, tea and salt and mix well.
4 jinger ale just before serving.

4 i sprig of mint in each glass as it is served.
Vo 12,

Iced Coffee

Make coffee double strength and pour the hot coffee over plenty ol
in tall glasses. ‘

As the ice melts, it will dilute the coffee.

Top the glass with whipped cream or vanilla ice cream.

Mgs. LEwis Strite, Harrisonburg, Va.

Spiced Punch

W‘ BUps sugar | quart orange juice (canned or fresh)
Eqano Bk water 2 cups lemon juice
ggnog | tumspoon whole cloves 2 cups grapefruit juice
4 eggs /2 cup cream I sllek cinnamon (4 inches) 2 cups pineapple juice
4 cups milk I3 teaspoon nutmeg 2 ;
4 tablespoons lemon juice or I teaspoon salt W sngar, water and spices together for 10 minutes.
diluted vinegar 1/3 cup sugar l“ und cool,

I alt juices.
il oo when serving,.
12,

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. .

Mgs. LEwis Strute, Harrisonburg, Va.

Grape Juice (l)

10 pounds grapes 3 pounds sugar
! sups water

Fannie M. Weser, Mohnton, |

Elderberry Drink \

4 quarts elderberries 2 cups sugar to each quart of |u f
Vinegar to cover /4 teaspoon oil of wintergreen
(optional )

Wb grapes and put them in a large enamel pan.
Al water and cook until soft.
Sl through a cloth or jelly bag.
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Add sugar and stir until dissolved. Red Lemonade

Bring juice to boiling point. b sup white syrup I uatt To el
Pour in bottles and seal. u wup lemon juice l/g teaspoon red coloring
sup rod cherry juice

This amount makes 4 quarts of juice.
Mgs. MARTIN S. Goop, Manheim, Pa.; Mrs. Bessie SoupEr, Sellersvilly,

Grape Juice (ll)

|- cup grapes Boiling water

e syrup and fruit juices.
until well blended.

| lie water and red coloring,
fupether,

a2 cup sugar 1% quarts.
Wash grapes and put them in a sterile quart jar. Mgs. ELLis Mack, Souderton, Pa.
Add sugar and £l jar with boiling water. s
Stir with a silver spoon to dissolve sugar. Seal. ; Lemon Syrup Drink
If silver spoon is placed in jar before boiling water is added, it a drun l:ﬂ?oru : 5 oranges f
= A pints boiling water 2 ounces citric aci
jar from cracking. & puunds sugar | ounce tartaric acid

¢ lemons and oranges.
W bl of fruit in thin slices and cook for 3 minutes in the water.

Grape Juice (Uncooked)

2 gallons grapes I cup sugar to 2 cups juice i nndd add sugar and fruit juices.
b ounces tartaric acid 4 1o boil and stir until sugar dissolves.
Wash grapes. | wolils and stir until they are melted.

wive lrom heat and pour in sterile jars. Seal.
hiw A quarts of syrup.
i serving, add 1 tablespoon of syrup to each glass of cold water.

M. Loewen, Altona, Man., Can.

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. Orange and Lemon Delighl‘

¥ wianges 3 cups sugar
Makes 4 quarts. Sns. Lsia Wese AU A lemons 2 cups water
i sugar and water and boil together 2 minutes. Cool.
Lemonade w0 oranges and lemons and strain.
& larons 21y quarts water vunled sugar syrup and mix thoroughly.

_ he kept for some time in refrigerator and used as desired.
lile o suit taste.
¥ (uarts,

113 cups sugar
Slice lemons in thin rings And place in porcelain or enamel contil
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
economy.

Mgs. H. N. Trover, Hartville, Ohio

Raspberry Drink

¥ yuarls raspberries | cup sugar to each cup juice
Vinagar
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Wash and crush raspberries.
Cover with vinegar and let stand 24 hours.

Tomato Juice

i i5ls | puck tomatoes 2 stalks celery
Strain through a t?loth bag and measure juice. % medium-sized peppers 1153 cups sugar
Add sugar according to recipe. 4 unlons 2 tablespoons salt

Boil for 15 minutes. Pour into sterile bottles and seal.
This may be diluted when serving as a drink.
Makes 4 quarts.

i vepetables, add water to partially cover, and cook until soft.

sl through a cloth bag or fruit press.

| sigtnr and salt and bring to boiling point.

it sterilized jars and seal.

b o quarts,

:le Hoy ZisamerMan, Ephrata, Pa.; Mrs. D. R. HosteTTER, Harrisonburg, Va.

Mgs. SaAmMuUEL ZEHR, New Bri

Spiced Cider

& cups sweet cider l/2 teaspoon grated lemon rind
20 whole cloves I/2 teaspoon grated orange rind .
3 sticks cinnamon 2 : Vegetable or Potassium Broth
Combine spices and 3 cups cider and place over low heat. An Appetizer
Bring to boiling point and simmer 5 minutes. B sups chopped celery I cup parsley, chopped
Remove from heat and let stand 30 minutes. | wups carrots, chopped 2 quarts cold water
! vups spinach, chopped | teaspoon salt

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.

vhopped vegetables and add water and salt.

Wi to boiling point and then remove from heat and let stand 30
milnutes,

bl and chill.

V8 s an appetizer.

uhon 24 quarts.

Mgs. SamuEL S. Suank, Broadway,

Tea
To make good tea, carry out the following rules:
1. Use freshly drawn water brought to a bubbling boil.

Mgs. Ezra Long, Sterling, IlI.

Water that has boiled for some time has a flat taste. Vico
2. Use an earthenware or nonmetal container for steeping the tea, Hot Drink for Children
Metal alters the flavor of the tea. V‘ Up socos Vs teaspoon salt
3. The teapot should be heated by allowing boiling water to stand i P sugar Y4 teaspoon vanilla
several minutes before making the tea. BAUps water
4. Allow 1 teaspoon tea leaves to each cup of water plus “one for uhine cocoa, sugar and salt.
pot.” Abl water and stir until well blended.

ik for 5 minutes. Cool and bottle.

Sabes 1§ cups syrup.

Al 2 tablespoons of syrup to each cup of scalded milk.

Mgs. F. Jounston, Altona, Man., Can.

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.

To Make Clear Iced Tea

Pour the freshly made hot tea over plenty of ice cubes in tall glass
Serve with sprigs of mint or thin lemon slices.
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Wil tuste delicious too. Then there are the long strips of watermelon
sl and the yellow strips of spiced cantaloupe that are delicious
Saipaniments to any dinner.
Wonides all the fruits, there were a host of vegetables that Grand-
ther pickled. One interesting old “receipt” book has a recipe for

““a, LD (T2 Vi o
',[ |;','IWI!|‘,'I- iy e

{uhled Lily.” This no doubt refers to piccalilli, having been spelled as
(s iy thought the name sounded. Green tomato pickle in all its various

it was a favorite of the olden times. There was the type made by
ki slices of the vegetable in sweet vinegar solution. Another variety
this green tomato pickle called for raisins, and still another apples.
L own family favorite, known as “granddaddy’s green tomato pickle,”
4 still another type. This was made by placing in a crock alternate
i of raw sliced tomatoes and sliced onions. Salt and spices were
lil generously, and then a plate and heavy weight were placed on
iy Alter several days the juice was drained off and vinegar and sugar
liel 1t is a crisp, uncooked pickle, which my father still asks for each
Il when the last of the green tomatoes are gathered. Beet pickle was
ul sl is a favorite of many families. Another recipe sent in by a
wiher of contributors and called “my mother’s favorite pickle,” is a
Wil innde of shredded beets and cabbage.
Lont-grandfather never allowed any of his brood to leave food on
heli plates at the table. Even the fat meat or “speck” had to be eaten.
et wrandma once more rallied to the need of filling her place as a
wlpimeet,” this time for her children. She made all kinds of sauces and
ihew to pour over that fat meat, and thus helped it to slide down
wily! Tomato and gooseberry catsup and chili sauce were favorites. In
Siing whe had another sauce. She walked along the streams or old rail
wie ined dug roots from the horse-radish plant. These roots she grated
to them added salt and vinegar.
~ Lieat-grandma shall long be remembered, not only for her ability
;.‘ ol things done but for her ingenuity in finding the wherewithal to

A KIND LADY ONCE SAID TO “TILLIE THE MENNONITE MAID,” “MY 1}
don’t you know that you should not eat so many pickles. Vinegar Iy
good for you; it will drain all the color from your cheeks.” Tillie ret
somewhat saucily, so the story goes, “Who wants pink cheeks ul
expense of pickles?” After all, Grandmother lived to be ninety,
thoug’l?t, and she never missed a dinner without the proverbial *
sours.

them,

Our great-grandmothers’ love for the sour things induced thes S
pickle about everything imaginable. Who still does not enjoy i Beet Pickle
seckel pears pickled whole, as Grandmother prepared them, witl) ¢ ; i :
stems attached? The spiced peaches, crab apples, sour cherries or g : :':.:H l.:,l.::f sl e iy § ::i: ::;.a?-u
i yreen peppers 3 teaspoons salt

392 Uy vup grated horse-radish
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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.

Mgs. KaTie Taomas, Johnstown,

Beet Pickle (Cold)

1 ot standd 8 hours and drain.
L unhine vinegar, sugar and spices and bring to a boil.
il riined vegetables and heat to boiling point. Do not boil.
ok nto sterilized jars and seal.
s Wintian E. MarriN, Wellman, Towa; Mrs. Epna Newcomer, Dallastown, Pa.
Mgs. Amos Les, Wellesley, Ont., Can.

I gallon beets, cooked 2l/3 cups b'rown sugar Busy Sister
143t prapdrid piid i e | Brine for Cold Pickle
Cook bt il tonder Sk, | . ool
Slice and place in a stone crock or jar. ! wups sugar (optional )
Mix mustard, sugar and salt and add vinegar and water. ! ::ll:la?;:*:: :;':::':i::” 4 ! :ﬁ:;f:;") ground gloves

Pour mixture over beets and keep in a cool place.

These are ready to use after 24 hours. silve salt, sugar, and alum in the vinegar.

| grated horse-radish.
iiees in a cloth bag and place on top of pickles.
wie cucumbers may be added as they are used.

Mgs. EarL BRENNEMAN, Lima,

Best Ever Pickles

300 cucumbers, 2 inches long s cup salt Mgs. Lewis WENGER, Harrisonburg, Va.
2/3 cup salt /s cup dry mustard
Boiling water to cover /2 cup mixed pickle spices Raw Cabbage Pickle (OId)
2 quarts vinegar 3 pounds sugar
Vs cup sugar | large head cabbage I/2 cup sugar
1Yy tablespoons salt ¥ cup vinegar

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, % cup sugar, salt and
Reserve the 3 pounds of sugar, adding % cup each morning,.
Stir with a wooden spoon after each addition.
When sugar is all used, they are ready to use.
Mrs. Howarp CarTER, Sheldon,

| teaspoon celery or mustard seed

il cabbage coarsely.

il salt and sugar and work it well into the cabbage.

il vinegar and spice and let stand 12 hours before serving.

Mmrs. Amos K. Mast, Cochranville, Pa.

Carrot and Cucumber Pickle

10 wups carrots, diced 3 tablespoons salt
e I cups cucumbers, chopped 2 tablespoons celery seed
Bread and Butter Pickle b ied peppers 4 tablespoons flour
30 ‘medium-tizad cuctimbers, 5 cups suger I wups vinegar | tablespoon dry m.ulhrd
(1 gallon, sliced) 5 cups vinegar ! sups water | tablespoon turmeric
8 medium-sized onions 2 tablespoons mustard seed b sups sugar
2 large red or green peppers | teaspoon turmeric 'NW‘ virrots and cook until tender
/2 cup salt | teaspoon whole cloves i

tl:::l thopped cucumbers and red peppers.

whine sugar, salt, flour, vinegar and spices.
il vegetables to liquid and cook until slightly thick.
I lito hot jars and seal.

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. M. Rabid 0 Kiire Talosd 18
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Jiii the hoiling point has been reached, can and seal.
how 4 quarts.

Cassia Bud Pickles

75 pickles, about 3 inches long 3 pints vinegar : !

1 cup salt 1/; tablespoons cassia bud Mgrs. Ira NEwcoMmER, Seville, Ohio
Boiling water to cover | tablespoon celery seed
I tablespoon powdered alum 6 cups sugar Corn Pickle or Salad

Dissolve salt in boiling water and pour over pickles. #A1 corn | cup sugar

Let stand for 1 week. Drain. head “H"dgﬂ Il cup *iﬂ:‘;ﬂr

p . s : sppers, red or green cup water
Dissolve alum in enough bqﬂmg water to cover pickles. | bunch celery 114 tablespoons dry mustard
Let stand 24 hours and drain. Iy tablespoons salt

Cut pickles in halves or quarters lengthwise; cover with boiling
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.

Ma=s. Howarp D. SHowALTER, Broadu

vorn on the cob until tender. Cut off.
i tubibage, celery and peppers into small pieces and cook until
tundler, but not soft. Drain.
Vepotubles together and add sugar, salt, vinegar and mustard.
it 10 n hoil and put in jars.

Whinetive, tasty accompaniment to any dinner.

I urien Ruones, Dayton, Va.; Mrs. Noan ZIMMERMAN, Mechanicsburg, Pa.

Celery Pickle

3 quarts chopped celery 2 tablespoons salt Cucumber Sweet Pickle (S[’IOH‘ Process)
3 cups vinegar | tablespoon dry mustard
I cup water | teaspoon turmeric | yallon cucumbers | cup water
4 cups sugar A sups sugar I'/2 quarts vinegar
| s salt 2 tablespoons mixed spices

Cut celery stems into 1 inch lengths.
Cook in salt water until tender but not soft. Drain.
Combine vinegar, sugar, water and spices. Bring to a boil.

Add celery and bring to boiling point. shand 24 hours and drain.

Aure ench cucumber 3 times with a needle.

Pack in jars and seal. )
: Hevex Ennst, Kitchener, Only whine % of the sugar, vinegar, water and spices.
i liguid for 30 minutes.
Chunk Pickle sucumbers to liquid and continue to simmer 15 minutes.
I gallon cucumber chunks | teaspoon allspice Miindl in a jar for 2 days'
14 cup salt I teaspoon dry mustard I ol the liquid and pack pickles in hot jars.
g"":"‘]': :’:g*:: 10 cover : :::::::: ::;:*r:":':;d | innining sugar to liquid and boil for 5 minutes.
3 cups vinegar I/3 teaspoon turmeric ¢ uver pickles and seal.
| cup water Mgs. Roy E. Brosser, Orrville, Ohio

Cut medium-sized cucumbers into 1 inch chunks.

Add salt and cover with boiling water. Cucumber and Pepper Pickle

Let stand overnight and drain. ' Huarhy cucumbarsl. ll;t.d 2/y cups sugar
. 5 : Jiwan peppers, slice: | quart vinegar
Combine sugar, vinegar, water and spices. wadium-sized onions, sliced | tablespoon mustard seed

Bring to a boil and add pickles.

Iahlsspoons salt I/4 teaspoon alum
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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
seed.

Bring to a boil and pack in jars. Seal.

Mgs, FRANCES SHENK, Sh

b elinmesized cucumbers into quarters lengthwise.

0 i vold salt water overnight.

W morning, drain and pack in jars.

I vlove garlic, 1 sliced onion and 1 piece of dill or a grape leaf to
wieh far,

e vinegar, water, sugar and spices and bring to a boil.

uver pickles and seal or keep in refrigerator or cellar in a stone jar.
wie ready to eat in 1 week.

Mgs. DEwey WovFeR, Sheridan, Ore.

Curry Powder Pickles

I/ peck cucumbers, 2 inches long | tablespoon celery seed g )
2 cup salt V4 cup ground mustard or Elghf-Day Pickles
Water to cover 2 tablespoons mustard i e ¥
| quart vinegar 2 teaspoons curry powder Uallons medium-sized pickles I/ tablespoons mustard seed
3 cups sugar I/ teaspoon powdered alum Wit radish leaves 3 quarts vinegar
. tablespoons powdered alum 10 cups sugar
Wash cucumbers and cover with salt water., lablsspoons celery seed 2 ounces cinnamon bark

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

i lt solution, using 1 cup salt to each gallon of water.

iver cucumbers, enough to cover, and allow to stand 6 days.
i il pour boiling water over them.

listand overnight and then drain.

and seal. plkles into 1 inch chunks.
Mgs. Paur. WeLDY, Montgo i with horse-radish leaves and powdered alum and pour boiling
Wiler over them.
Dill Tomatoes sl 1 day and night, drain and cover again with boiling water.
2 quarts small green tomatoes 2 cups vinegar s 1 hour and drain.
2 small onions or cloves of garlic 2 cups water Wil vinegar, sugar and spices.
I/: :‘:.‘:: ';‘:;':“ '/1 ;:ﬁc:"';i“ # 1o boil and pour over pickles.

1 furs and seal.
Wash small green tomatoes and pack in jar.

Add small onion, diced pepper and chopped celery.
Place dill on top of jar.
Combine water, vinegar, and salt and boil for 5 minutes.

Mgs. WaLTer WeaveR, Christiana, Pa.

End of the Garden Pickle

3 sups sliced cucumbers | cup diced onion
Pour hot liquid over tomatoes and seal. sups chopped red or green peppers 2 tablespoons celery seed
Thess ave ready 0 shevein B eski Bl l‘,:oppe: cabbage 4 tablespoons mustard seed
tups chopped green tomatoes 4 cups vinegar
Mpgs. D. H. Benper, P Lups green string beans 4 cups sugar
sips diced carrots 2 tablespoons turmeric

wips chopped celery

Dutch Lunch Pickles

I gallon cucumbers, quartered 4 cups vinegar ticnmbers, Chop cabbage, tomatoes and peppers.
I-Ingﬂ-misol |/I cup walier uvernight in salt water, using % cup salt to 2 quarts water.

4 cloves garlic 4 cup salt : '

P e % s Bian tmormning, cut string beans and chop carrots and celery.

4 pieces dill or 4 grape leaves | tablespoon mixed spices until tender, but not soft.
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Drain vegetables which soaked overnight and combine with I the morning, drain and allow to stand 15 minutes in a weak vinegar

vegetables. solution,
Combine vinegar, sugar and spices and bring to a boil, Phialn, ‘
Add vegetables and simmer together for 10 minutes. Lunbine vinegar, sugar and spices and bring to a boil.

Al vogetables and simmer slowly for 3 minutes.
{lvl: i jars and seal.
Iix in a rich pickle

Pack into jars and seal.
Mgs. MiLorep Scurock, Sheridan,

Fourteen-Day Sweet Pickles Mgrs. MENNO M. Brusacker, Waterloo, Ont., Can.

I5 pounds medium-large cucumbers 2 quarts vinegar
I cup salt 2!/2 pounds brown sugar Granddaddy's Green Tomato Pickle
Water to cover | tablespoon celery seed
| tablespoon powdered alum | ounce stick cinnamon I gallon green tomatoes, sliced 2 pints vinegar
Horse-radish leaves | |'(: m:’dium-sized onions s cup salt
table
Wash cucumbers and place in salt brine to cover, using 1 cup salt lespoon mustard seed | cup sugar

le tomatoes in thin slices, do not peel.
e onjons in thin rings.
e alternate layers of sliced tomato and onion in a crock.
puinkle with mustard seed and salt. Let stand overnight. Drain. Salt
should not be added to vinegar.
Lumbine sugar and vinegar and pour over tomatoes.
Liver with a plate and let stand 24 hours before using.
Al Is a cold, crisp pickle. Very tasty.

1 gallon water.
Let stand 7 days in a stone jar. Drain.
Arrange alternate layers of cucumbers and horse-radish leaves in the
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
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.

Mgs. H. D. H. SHowaLTER, Broadway, Va.

Green Tomato and Apple Pickle

Pour hot liquid over cucumber pieces. :',/; qa!lons"green tomatoes, chopped 2 teaspoons mustard seed

S ; ! oup sa | teaspoon each of cin el
The next da?(, drain liquid and bring to a boil. R e oisa s Pailspic. innKmen,, cloves
Pour over pickles. 4 quarts chopped apples 2 pounds sugar
On the fourteenth day, pack pickles in jars. i Wunch celery; choppen | quart vinegar

Bring liquid to a boil, fill jars and seal.
Mrs. Frank Van PeLt, Columbiana,

French Tomato Pickle (Old)

Spiinkle the salt over the chopped tomatoes and let stand overnight.
Iii the morning, drain and add chopped onion, celery and apples.
Mix spices with the sugar and add vinegar.

Al liquid to pickle mixture and simmer slowly for 1 hour.

Pk into hot jars and seal.

I peck green tomatoes, sliced 2 tablespoons curry
& rtens sived 2 tablespoons turmeric Mgs. J. E. Kaurrman, Tofield, Alta., Can.
I cup salt 2 teaspoons cinnamon
2 quarts vinegar 2 teaspoons cloves s ’
| pound sugar 2 teaspoons allspice Green Tomato and Raisin Sweet Pickle
2 teaspoons powdered mustard I gallon green tomatoes, chopped I pint vinegar

Slice the green tomatoes and onions. , /: :::“:‘:“‘“9" ! +e:;polrn ‘each of mace, cloves

: . and allspice
Mix 1 cup salt through them and let stand overnight. l/' Bl asncllong raidtng ¥ sbicle cinkurnee b
1 cup water
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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.

Mns. ANNA KaurFman, Nampa, |

Wik vanliflower into flowerlets. Cut peppers and carrots into bite-size
Jecen,

vl vegetable separately in salt water until tender, but not soft.
N I tuked vegetables lightly.

“uuline sugar, vinegar, salt and mustard and bring to a boil,

e vegetables and heat again to the boiling point.

Wilo ot jars and seal.

Mgs. MatTie Wysg, Archbold, Ohio

s Torta Pkl Mother's Favorite Pickle

| gallon green tomatoes, sliced | tablespoon whole cloves : ::::: ;::5:09:. :h:PPOd I/2 teaspoon black pepper
| quart vinegar 4 sticks cinnamon {ahlsspoon 'ulro ? ; LR gr.ufed horse-radish
3 pounds brown sugar 3 tablespoons salt BUp sugar CUps vinagar

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.

d talibige through coarse blade of food chopper.

bwots and mix with cabbage.

o salt, sugar, vinegar, horse-radish and pepper.

vt vegetables and mix well.

¥ Jito Jars and seal or place in a crock and keep in a cool place.
Mgs. GeorGe S. Bast, Wellesley, Ont., Can.
Mgs. Jess Goop, Lima, |

Open Jar Pickl
Green String Bean Pickle pen Jar Pickle

¥ pounds medium-sized cucumbers 3 pounds sugar
3 quarts string beans | teaspoon ground mustard | tablsipoon alum 6 cups vinegar
2 tablespoons salt | teaspoon celery seed I plit vinegar I\ iouhice Sk e anan
3 cups sugar 2 teaspoons turmeric | plnt water /2 ounce whole allspice
3 pints vinegar Y4 cup flour

1 alt brine to cover cucumbers, using 1 cup salt to 1 gallon water.
shandd for 3 days and then drain.

A vicumbers in cold water for the next 3 days; changing the water
wuoh day.
I ind cut pickles crosswise into 2 or 3 pieces.
| pint vinegar with 1 pint water, add alum and allow pickles to
slinimer in this solution for 2 hours.
A Wieener appearance, a little green coloring may be added.
Wi i pack in earthen or glass jar.
line sugar, vinegar and spices and let boil 5 minutes.

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.

Mgs. Jesse Suont, Archbold, ¢

Mixed Vegetable Pickle

| large head cauliflower | quart carrots, cut in inch pies ;

I quart small cucumbers | quart Lima beans ¥ ot Nyrup over plckles.

| quart small onions, whole | quart vinegar ™ |||l‘|l]t's need not be sealed and will keep indeﬁnitely

| quart celery, diced 2 cups sugar B0 crisp and delici 3

2 red sweet peppers, chopped 2 tablespoons salt 8 EHCIERE.

2 green peppers, chopped 4 tablesp dry mustard Mgs. Georce F. MILLER, Sterling, Il
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Sweet Peach Pickle Pickled Seckel Pears
7 pounds peaches, whole | ounce stick cinnamon pounds sockel pears I cup water
34 pounds sugar | ounce whole cloves * piunds sugar S ok ciaaeTion
| pint vinegar plat vinegar | tablespoon cloves

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 Iy

Simmer until peaches are tender but not soft.

Place peaches in jars and continue boiling the syrup until it is yll
thick.

Pour syrup over peaches and seal.

To prevent peaches from shriveling, the syrup may be removed |
peaches next day and allowed to boil until it thickens again,

Mprs. Lester Wysk, Cl

Pickled Crab Apples

8 pounds fruit 4 sticks cinnamon

9 cups sugar | tablespoon whole cloves
2 quarts vinegar 1

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 |

Pack fruit in hot jars and cover with hot syrup. Seal. ‘
Mgs. ALvA SWARTZENTRUBER, Hydr,

Pickled Cherries

& pounds sour cherries, seeded I quart vinegar

i wnil pare the pears, leaving stems attached.

lton in a bag and add to sugar, vinegar and water mixture.
minutes.

P and cook slowly until tender and transparent.

I1uit in hot jars and pour hot syrup over it. Seal.

Mgs. Rupy BRENNEMAN, Lima, Ohio

Pickled Watermelon Rind

puundy watermelon rind 2 cups water
puunds sugar I/2 teaspoon oil of cloves
s vinegar /2 teaspoon oil of cinnamon
W watermelon and cut rind in 2 inch pieces.
' & cup walt with 2 quarts water and soak rind overnight.
J il rinse with clear water. Drain again.
4 11 lresh water until tender. Drain.
i sugar, vinegar, water and spices.
4 e syrup to a boil and pour it over the rind.
wiil overnight.
toining, drain off the syrup and cook it several minutes.
bl lor 8 days.
o Wi day, cook rind and syrup together for 3 minutes.
it remains clear if the oil of spices are used.
0 pints,

Mus I L., Buceer, Dallastown, Pa.; Mrs. Rarpa HEaTwoLE, Dayton, Va.

Pickled Watermelon (Russian)

6 pounds sugar wiunis watermelon rind 3 cups water
% € ! [ i
Seed the cherries and place in a stone crock. L‘:’J:"h""::;‘ ':ilﬁ e 0 Hiredes

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 s:
an appetizer.
Mgs. Lizzie KNopp, Salem, Ohio; Mrs. Frank Goop, Ba

Walermelon and slice; sprinkle each slice on both sides with salt.
il or 3 hours.
tid b Jurs or erocks and place a bunch of dill on top of each.
e water and vinegar and pour over brine.
wil ut least 3 days before serving.

Mgs. Georce P. Errzer, Mountain Lake, Minn.
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Spiced Cantalcupe Wash plums and leave whole.

& pounds cantaloupe 4 sticks cinnamon or

| tablespoon alum '/2 teaspoon oil of cinnamun i 10 boil and cook for 5 minutes i i

4 quarts water | tablespoon whole cloves ar plums with a fork and pack them into jars.

3 pounds sugar I/ teaspoon oil of cloves i hulling syrup over them and let stand for 3 days.

I quart vi e
quart vinegar i oll syrup and cook again until it thickens.

| plums and bring to a boil.
i jurs and seal.

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 minite

VERNA NaFzicer, Archbold, Ohio

Seven-Day Sweet Pickles

Mgs. SAMUEL DiLLER, Paran ! pounds medium-sized cucumbers 8 cups sugar
Waler to cover 2 tablespoons salt
| Wuart vinegar 2 tablespoons mixed pickle spices

Spiced Gooseberries (Old)

il oucumbergfand cover them with boiling water.

5 pounds gooseberries 2 tablespoons cinnamon drain
3 pounds brown sugar | tablespoon ground cloves #and 24 hours and Iee h ti
I pint vinegar I ench day for 4 daysl using fresh water each time.

the fifth day, cut cucumbers in % inch rings.
wibine 'vinegar, sugar, salt and spices. A
it ligquid to a boil and pour over sliced cucumbers.
stand 24 hours. « .
iy yrup and brirg to a beil.
W uver cucumbers.
1 on the sixth day. ;
i the lust day, drain off the syrup again ¢ac bring it to a boil.
Il sucumber slices and bring to the boii ™=, poin®
k Into hot jars and seal.
i ure very crisp and delicious pickles.
Mgs. SaMUEL NarziGer, Kalona, Iowa

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.

Luerra Mossem, Lowvilly, |

Spiced Grapes
4 pounds grapes | pint vinegar
4 pounds sugar | teaspoon whole cloves
Wash grapes.
Combine sugar, vinegar and cloves.

Bring to a boil. Thickened Mustard Pickle

i Il bers, sliced 5 pounds sugar
Add grapes and cook 20 minutes. ﬁ' ::p":‘:"“‘"'“ ‘ 4 fasuponns; Rucnteind: sosd
Pack into jars and seal. Quarhs onions, sliced 5 tablespoons flour
Delicious when served with roast pork. ! tad sweet peppers 2 teaspoons turmeric

! yuarts vinegar

vucumbers in thin rings and sprinkle with salt.
stund until morning and drain.

' onlons and chop peppers.

vegetables together.

hine sugar, spices, flour and turmeric, add vinegar.

Mrs. Bruce MoweRy, Chambersh

Spiced Plums
4 quarts plums & drops oil of cloves
3l/2 cups sugar & cups vinegar
& drops oil of cinnamon
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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.

Mgs. MosE HorFman,

Winter Dill Pickles

100 medium-sized cucumbers
/2 cup salt
4 quarts water

Cherry or grape leaves
Dill

10 quarts water

| quart vinegar

2 cups salt

Garlic

4 small hot peppers

Wash cucumbers and leave whole.
Make a brine by adding ¥ 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 OI; "

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.

Mgs. Sam J. Goering, North Newton,

RELISHES
Apple Chow Chow

2 red peppers, chopped
2 cups sugar

2 cups vinegar

| teaspoon celery seed

4 tart apples, chopped
4 cups celery, chopped
4 cups carrots, thopped
2 green peppers, chopped

Chop celery and carrots fine.

Cook until almost tender and then add chopped peppers and appl

Combine sugar, vinegar and celery seed.
Pour liquid over mixture and bring to a boil.
Pack in jars and seal.

Mags. Joun W, Kovs, Phoen

Apple Chutney

2 cups sugar

2 cups vinegar
Juice of 4 lemons

| tablespoon ginger
I tablespoon salt

12 tart apples

I red pepper

2 green peppers

I pound raisins

I cup celery, chopped

=

Wl und chop apples. Do not pare them.
Al chopped peppers, celery and raisins.
\hilne sugar, salt and ginger; add vinegar and lemon juice.
i lpuid over mixture and simmer until thick.

W Into hot jars and seal.
Mgs. Danier MarTin, Sheldon, Wis.

Barbecue or Hot Dog Relish

| cup salt

3 pints vinegar

8 cups sugar

2 tablespoons mixed pickle spices

| puok green tomatoes
| madium-sized head cabbage
b rod sweet peppers
& madium-sized onions
il tomatoes in food grinder. Add salt and let stand overnight.
i and add ground peppers and onions and finely chopped cabbage.
lilne sugar, vinegar and spices that have been tied in a bag.
Il Jijuid to mixed vegetables and simmer for 30 minutes.

b Into hot jars and seal.
Mgs. ELMEeR J. HERR, Hanover, Pa.

Barbecue Relish

| pint vinegar
2 cups sugar
1/, teaspoon cloves
| teaspoon cinnamon
| tablespoon salt

# tlpe tomatoes
b gresn peppers
b wnlons
i lart apples
4 rod peppers
(il vegetables and apples through coarse blade of food grinder.
sunbilne sugar, salt, spices and vinegar.
it liquid over mixture and cook slowly for 20 minutes.
ok Into jars and seal.

.“

Mgs. W. L. WiLt, Johnstown, Pa.

Beet Relish

| quart vinegar

| quart beets, cooked
| teaspoon salt

Iy vup grated horse-radish
| sup sugar

L hup beets very fine.

ubine sugar, salt, vinegar and horse-radish.

Iy with beets,

s iy be brought to a boil and then canned, or it may be kept in a
vool place indefinitely.

{ hupped onions and green peppers may be added to this relish.

Estuer HersuBerGeR, Kalona, Iowa
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Beet Relish with Cabbage

| quart chopped beets
| quart cabbage, chopped
| cup grated horse-radish

| tablespoon salt
| teaspoon pepper
| quart vinegar

PICKLES AND RELISHES 411

fll liquid for 5 minutes, add vegetable pulp and simmer for 39

winutes.

cﬂu into hot jars and seal.
L

Lon approximately 14 quarts.

| 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.
Evsie Yoper, North L
Carrot Relish
10 cups carrots 3 cups vinegar

4 tablespoons flour
2 tablespoons salt

10 cups cucumbers
5 cups red and green peppers

2 cups onions 2 tablespoons celery sead
3/ cups sugar | tablespoon dry mustard
2 cups water | teaspoon turmeric

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 vegetah

Simmer slowly for several minutes and then add flour, musta

turmeric.
Cook 5 minutes longer.
Pour into hot jars. Seal.

Mgs. HENRY BECHTEL, Spring City, Pa.; Inma ALDERFER, Soud

Catsup (Tomato)

/2 bushel ripe tomatoes 2 tablespoons salt
2 large onions 2 teaspoons celery seed
& peppers, red or green 2 teaspoons ground mustard
I bunch celery, chopped | teaspoon paprika
4 sticks cinnamon bark 2 cups sugar
| tablespoon whole cloves 3 cups vinegar
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,

Mas. M. J. Gincerich, Hartville, Ohio

Catsup (Corn)

! quarts corn 2 tablespoons salt

! yuarts cabbage | teaspoon pepper

¥ wups sugar 3 tablespoons dry mustard
| yuart vinegar | tablespoon turmeric

I plnt water

{ hernels of corn from the ears.
i vubbage in fine pieces.
\lilne sugar, salt, pepper, water and vinegar.
it liquid to a boil and add cabbage.
i lor 3 minutes and then add the corn.
il turmeric and mustard and cook for 20 minutes.
Mas. ALLEN ScuuLtz, Milverton, Ont., Can,

Catsup (Gooseberry)

A pounds gooseberries | tablespoon cinnamon bark
! pounds sugar | tablespoon whole cloves

| sup vinegar | teaspoon pepper

| feaspoon salt
wihine sugar, salt, pepper and vinegar.
splees in a bag and add to liquid.
g to a boil.
wii hot, add the gooseberries.
sk until thick.
i Into jars and seal.
i 1s delicious when served with cold meat.

Mgs. A. E. Reesor, Wellesley, Ont., Can.

Corn Relish
| quart corn | quart vinegar
| quart cabbage, chopped | quart sugar
| quart onions | teaspoon celery seed
| quart cucumbers | tablespoon salt
|

yuart ripe tomatoes I/2 teaspoon turmeric
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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.

Mss. E. S. Ganser, Nampa, |

Chow Chow

I pint red peppers

I cup small onions

| tablespoon dry mustard
2 cups sugar

| quart vinegar

| quart cucumbers, diced
| quart string beans
| quart Lima beans
| 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.

Mgs. OLive Bercey, Souderton,

Chili Sauce

2 cups sugar

2 cups vinegar

3 tablespoons salt

Y4 teaspoon oil of cloves
Y4 teaspoon oil of cinnamon

| peck ripe tomatoes
6 green peppers
6 red peppers

10 medium-sized onions
| 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 1% to 2

Stir frequently.
Pour into hot jars and seal.

KATE LEATHERMAN, La Junta, Colo.; Mrs. GiLBERT LIND, Nampa,

Christmas Relish

I bunch celery

| tablespoon salt
2 cups sugar

2 cups vinegar

4 red peppers
4 yellow peppers
4 green peppers
8 onions

1

Ll peppers, celery and onions in long strips.

winkle salt over mixed vegetables and let stand 30 minutes.
{ winhine sugar and vinegar and add to mixture.
Lok slowly for 15 minutes.

P Into jars and seal.
Mgs. CreTus King, Belleville, Pa.

Cold Vegetable Relish

1/3 cup salt
112 quarts vinegar

2 pounds brown sugar
/4 cup mustard seed

| pock ripe tomatoes

Iy oups celery, chopped
4 peppers, red or green
4 large onions

A hup celery, peppers, onions and tomatoes in small pieces.
inhine sugar, salt, vinegar and mustard seed.
is liuid with vegetables and put in a stone or glass jar.
{1 ut 2 hour intervals during the first day.
s may be sealed in jars or kept in an open jar indefinitely.
Mgs. DEwey WoLreR, Sheridan, Ore.

Cranberry Relish
| pound raw cranberries | cup crushed pineapple (optional)
1 raw apples 2 cups sugar
! wranges 12 cup nuts (optional)

Uil cranberries, apples and oranges through coarse blade of food
wrinder.
i peeling of 1 orange.
Al wuggar and let stand 6 to 8 hours in refrigerator.
il nuts just before serving,
‘w"u 8.
Hm Ciiwvrorp CressMAN, Kitchener, Ont., Can.; Lizzie K. GRoFF, Lancaster, Pa

Cucumber Relish

| tablespoon celery seed
2 tablespoons mustard seed
3 cups vinegar

| pock large cucumbers

& large onions

1 wups sugar
1/1 eup salt
e und grind cucumbers and onions.
Spitnkle salt over mixture and let stand 1 hour. Drain.
L uiihine sugar, spices and vinegar and pour over vegetables.
ik slowly for 25 minutes.

P Into jars and seal.
Mpgs. Jacos NEueNscHWANDER, Apple Creck, Ohio
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Dixie Relish Health Relish
| q:url cabbage, chopped /2 cup sugar I pappers, red or green 3 pints vinegar
! P:"* green pepper I quart vinegar & pounds cabbage 2 pounds sugar
1 p!nf red sweet pepper 2 tablespoons celery seed 4 medium-sized carrots | tablespoon celery seed
I pint onions 4 tablespoons mustard seed & medium-sized onions | tablespoon mustard seed
1/3 cup salt 2 hot red peppers | wup salt
Chop vegetables in small pieces or grind through coarse blade of Liliel the cabbage and add salt.
chopper. stund 3 hours.

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.

i njueeze the cabbage from the brine.
il peppers, carrots and onions and mix with the cabbage.
gll the sugar, vinegar and spices.
i 1n a cold relish and keeps indefinitely when packed in jars and
sounled, or it may be kept in a cool place in a large jar.
Mgs. 1. K. METZLER, Accident, Mgs. CuarLes H. BEnNER, Souderton, Pa.

Fruit Relish Mustard Piccalilli

8 pears 2 tablespoons salt 1 hoads caulifiower 2 quarts Lima beans
peaches 4 cups suger ! bunches celery | quart prepared mustard
20 s fomatoes | : | quart small onions 3 pounds sugar
P quart vinegar ! quarts green beans I cup salt
2 red wee.f peppers 2 tablespoons mixed pickling s 1 quarts corn 2 quarts vinegar
6 small onions : ! dozen large cucumbers | tablespoon turmeric
Pare the fruit and vegetables and chop rather coarsely. | quart carrots 3 tablespoons flour

L il vegetables in desired size and cook each one separately until tender.

Mix together and add sugar, salt, mustard and vinegar.

Witugg to a boil and add flour and turmeric that have been mixed with
i cup water.

Witnge to a boil again and when slightly thickened pack into jars.

Mix together and add sugar, salt, vinegar and spices that have
tied in a bag.
Cook slowly for 2 hours.
Pour into jars and seal.
Mrs. ApELINE MARTIN, Conestoga, Ont.,
Mgs. RacHEL NisLy, McMinnville, Ore.

Golden Relish
Pepper Relish

4 cups carrots 2 cups sugar

4 cups celery 2 cups vinegar I green peppers 3 tabluspoons salt
2 gresn peppers 2 tablespoons salt 17 red sweet peppers 3 cups sugar

4 tart apples 2 tablespoons celery seed 12 onions 3 cups ‘negar

2 red sweet peppers I? green tomatoes

Uil peppers and onions together through coarse blade of chopper or
vhop very fine.

Liini tomatoes separately.

Vs enough boiling water over ground peppers and onions to cover.

¢ stand 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. .
Mgs. Susie Houch, Colorado Springs, €
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Bring vinegar, sugar and salt to a boil and add ground vegetah Sandwich Spread (ll)

Cook together for 10 minutes and then pack into hot jars and seal ) PR 1 cup salt

MiNERVA JomNson, Scottdale, Pa.; Mrs. Paur Stiervy, Chester Spri : :‘.“: r.:,.g.rt.;napper: 2 quarts vinegar
Mgs. Resecca Brouch, Davida & gresn peppers 4 cups sugar
4 yollow peppers I'/: ;.ugls flour Huhe s
I ablespoon turmeri
Red Pepper Relish : ;.T:::..:Lﬁ st f cup prepared mustard
12 large red peppers 11/ tablespoons salt

| large head cabbage
3 cups sugar 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.

il all the vegetables through the coarse blade of food chopper.
sult and let stand overnight.
i morning, drain and add 1% quarts vinegar.
Wit 1o a boil, and cook 10 minutes.
x " Ine sugar, flour, turmeric and mustard.
CruceE-Zoos S I semaining vinegar to make a paste.
thickening to hot mixture.
for 8 minutes.
Into hot jars and seal.

Tomato Relish

I quart green tomatoes 2 cups brown sugar
5 small onions | quart vinegar
2 red sweet peppers | tablespoon mustard seed

| quart cabbage, chopped 2 teaspoons turmeric
3 tablespoons salt

Chop vegetables very fine and mix together.

Mgs. Oscar HosteTLER, Topeka, Ind.

Sandwich Spread (lll)

M pappers, green or red | quart "i"eg’; AR
Add sugar, salt, spices and vinegar. 14 ginon tomatoes i :9:;2:?;":‘":':'
Cook slowly for 30 minutes. I large onions 5 i :“P e
J i | pinl prepared mustar ,
Pack into hot jars and seal. B ugar | quart salad dressing

Mgrs. H. N. T , H ; -
j T il the vegetables and sprinkle with salt.

slund overnight

Sandwich Spread (l)

morming, drain well.

& cups cucumbers, ground s cup butter he :

4 cups onions, ground | pint vinegar | inustard, sugar, flour, vm?ga.r and celery seed.
3 red sweet peppers 3 tablespoons flour b .Iuwly for 15 minutes, stirring frequently.
it i 4 299, beaten we from stove and add salad dressing.

Y cup salt ¢ I teaspoon mustard seed

3 cups sugar
| cup cream

y Into jars and seal with paraffin, _
il meat may be added when this spread is used.

Mgs. Davip KorNnaus, MRs. ALLEN AMsTUTZ, Orrville, Ohio

| teaspoon celery seed

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.

Mgs. Noan Hivry, Marshallville,
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_ ~ellies,
Jams, Proserves

Clapter XIV.

MY GRANDMOTHER'S JELLY CUPBOARD WAS AS PICTURESQUE AS A (X

book! I used to get a peep inside when I spent a week with her ¢

sionally as a child. My interest in her jellies was never apparent
she passed them at the table as an accompaniment to one of her
but I always weakened when she decided to interrupt my play by o
time out for an afternoon snack. On those occasions she would lead
to the cupboard and inquire which of the many jars I would like to Iy
her open. At first I chose only for the brightest colors, as T was too &
to have any idea which would be the most delicious. Then one day |
chanced to spread my bread with ground-cherry preserves and fy
that time on it was my favorite. T iese little yellow berries g
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vien close to the ground and were about the size of a cherry. The little

pnd fruit was covered with a thin, lacy shell that would pop open
Whon it was ripe.

Hocnuse of Great-grandpa’s “sweet tooth” and the many foods with
which hie ate “spreading,” Great-grandma had to make a lot of jelly and
jteserves, There were numerous ones among her favorites that we
whilom see today. The quince tree, which was numbered among the

leen In her back yard, bore a hard fruit with a fuzzy skin. When pared
wil gwround, these made a most delicious quince honey. Watermelon
jueserves had an excellent flavor when they were fresh. The tiny little

il tnibies of melon had a tendency to become sugary, however.

There were also the clear, transparent pear preserves, with a close
tvnl In the sour cherry preserves. The delicate pink rhubarb conserve
Wi pretty, and so were the yellow tomato preserves. For jellies, clear,
il vrab apple and the deeper red currant were hard to beat.

Ihere were all kinds of fruit butters too, some of which have had
thelr day, Among these were pear, plum, grape and elderberry butter.
Apple butter has always been a favorite. It is delicious when served
Wwitli serapple, fried mush or cottage cheese.

Muny interesting stories are handed down from the “apple snitzing”
liyn of long ago. The night before the apple butter was to be made

s of the young folks from the neighborhood would come in to help
wie npples. Between chatter, sweet cider, and pop corn, the required
winhiel and a half of apple snitz were soon prepared. The following
vvening Grandma watched the men lift the thirty-gallon kettle of butter
liun the fire. How happy she was if, when the last crock had been filled,

e was enough left to send gifts to each of her neighbors!

Apple Butter (Small Amount)

1 quarts apple cider 2 cups dark corn syrup

4 quarts apples | teaspoon powdered cinnamon or
1 cups sugar I/4 teaspoon oil of cinnamon
Wil the cider until it is reduced to 1 quart.
Vuie npples, core and slice in thin pieces.
Al upples to cider and cook slowly until the mixture begins to thicken.
Nl lrequently.
1hen ndd sugar, syrup and cinnamon.
Lintinue to cook until a little of the butter, when cooled on a plate, is

ol a good consistency to spread.
Vel 5 to 6 pints,

SteLLA HuBer Staurrer, Tofield, Aita., Can.
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Blackberry Jelly

1 quarts blackberries Sugar
1 cups water
Wauh blackberries, add water and bring to boiling point.
L uok until berries are soft.
Wemove from heat and strain through cloth bag; do not squeeze the bag
if you want jelly that is clear and sparkling.
Munsure liquid and bring to a boil.
Adil gradually same amount of sugar as liquid.
-.g:nl\ rapidly until jelly begins to thicken.
Il Into glasses. When cool, cover with paraffin.

Apple Butter (Large Amount)
20 gallons sweet cider 15 pounds sugar

8 gallons apples I tablespoon oil of cinnamon

Use a large 30 to 40 gallon copper kettle.

Heat cider to boiling and let cook until reduced to about half the
amount.

Pare and slice apples into eighths.

Add % the apples and cook until they are soft.

Add the remaining apples and cook until they are soft,
quently.

Add sugar and stir constantly to prevent burning.

When a little of the butter that has cooled is of a good cons
spread, remove butter from fire,

Add oil of cinnamon and mix thoroughly.

This makes approximately 12 gallons.

Mgs. Suste HocusTETLER, Shanesvills,

Apple Butter (Oven Method)

7 pounds apples (16 cups sauce) 2 tablespoons powdered cinnamu
3 pounds brown sugar or
I cup vinegar or cider I cup of crushed pineapple

Cook apples until soft and press through a sieve.
Add remaining ingredients and put in the oven.
Bake 3 hours at 350°,
Stir occasionally.
Pour into jars and seal.
Makes 5 quarts.

Carrot Marmalade

! pounds carrots 4 lemons
1 pounds sugar ¥% cup chopped nuts
Mwwin or cook carrots until tender.
Al sugar and the juice of 4 lemons.
Ailil the rind of 2 lemons.
ik 20 minutes, stirring occasionally.
‘:M iuts just before removing from stove.
Wi Into jars and seal.

MaxingE Mumaw, Dalton, Ohio

Cherry Preserves
1 pounds red cherries 3 pounds sugar

_ :ﬁun und seed cherries.

Wi to boiling point, stirring frequently.
Mas, M. E. Wariss S Al sugar gra(iguglly, stirring to kectlap fr0¥n sticking.
A ok preserves 20 minutes.
rllni i lew drops of red coloring.

I they are not as thick as desired, drain liquid and cook to desired

thickness.
L nbine cherries and thickened syrup.
Rmr into a crock or bowl and let stand 12 hours.
il lnto jars and cover with paraffin.
Mgs. CarL G, SHOWALTER, Broadway, Va.

Apricot Jam

I pound dried: apricots I No. 2 can crushed pineappls
I quart water 2 oranges and | lemon
& 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.

Citron Preserves

1 pounds citron Juice of | lemon
¥ pounds sugar

Mgs. ELMER Mack, Souderton,
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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,

Lok quickly until fruit is soft.
Aulil ruisins, sugar and hot water. ' Fealp
Lok over moderate heat, stirring occasionally until thickened.
nlmuvc from heat and add nuts.
: L
it into hot jars and sea paIE Gl

Mgs. BErTHA LaNDis, St

Crab Apple Jelly

4 cups crab apple juice 3 cups sugar

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 bowl; let hang until juice no
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,” r
jelly from stove.

Pour into hot jelly glasses and cover with paraffin. !

SteLLA HUBER STAUFFER, Tofield, Alta,, |

Elderberry Jelly
! cups elderberry juice 3 cups sugar
! cups apple juice (thick)
Lok elderberries until soft and then strain. f
{wik apples, which have not been pared, in a moderate amount o
water,
When tender, strain through bag; do not squeeze.
1 wnbine the juices and bring to a.b0|l.
Al sugar gradually and cook rapidly.
L uok until the jelly stage has been reached.

Vot into hot jars and cover with paraffin.
Mgs, ELMER Mavust, Grantsville, Md.

Grape Conserve

3 oranges

d
b pounds grapes (stemmed) § ks el o

& pounds sugar
| pound raisins
Wemove hulls and cook pulp until tender.
Wl through a sieve to remove seeds.
winbine pulp and hulls.
Adlil sugar, raisins, juice and grated rind of oranges.

Cranberry Jam

| quart raw cranberries 2l/2 cups sugar
2 cups boiling water

Wash and clean cranberries.

Add boiling water and cook for 20 minutes. Bbok until thick.
Rub fruit through a sieve. Al nuts and remove from heat.
Add sugar and bring to a boil. F'uur into hot glasses and seal with paraffin.

Mgs. PEgry E. Suank, Broadway, Va.

Cook quickly until thick.
Pour into jars or molds,

Mgs. L. S. KRewen, Wadsworth, Grape Jam

4 cups grape pulp /2 cup water

Cranberry Conserves
h cups sugar

| pound cranberries (4 cups) 2 cups hot water
2 oranges 4 cups sugar Winh and stem grapes.
| cup chopped raisins | cup chopped nuts Ailil water and cook until soft.

Hul through a sieve to remove seeds and skins.
Hotirn to stove and add sugar.

Grind raw cranberries and oranges through a food chopper.
Add hot water ard bring to a boil.
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Cook until thick, stirring constantly to prevent burning.
Pour into jelly glasses and cover with paraffin.

Bertia Fast, Mountain Lake,

Green Tomato Jam

8 cups green tomatoes Vs cup vinegar
4 cups sugar I tablespoon powdered cinna
2 lemons | teaspoon ginger

Wash the tomatoes and remove any spots.

Cover with boiling water and let stand 5 minutes,

Drain and slice into thin pieces.

Add layers of sliced lemon and sugar,

Add vinegar and sprinkle with spice,

Let mixture stand overnight, ‘

In the morning, cook rapidly until the tomatoes are clear and the 0

is like syrup.

Pour into hot jars and seal.

Mgs. Joun N. StoLtzFus, Parkesbury,

Mixed Fruit Preserves

3 cups sour cherries 2 cups red raspberries or straw

3 cups fresh apricots 7 cups sugar y
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
Mags. Susie Doven, Colorado Springs, €

Muskmelon Conserve

I pound diced muskmelon or 2 lemons
cantaloupe Vs teaspoon powdered alum
| pound sugar % cup chopped nuts

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.
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Hemove from stove.
Adlil nuts.
Puuir Into clean glasses and seal with paraffin.
Mags. ALviN N. Rotn, Wellesley, Ont., Can.

Orange Marmalade (l)

I pint water

| dozen oranges P

11y pounds sugar
Wiush oranges and lemon and cut them into thin slices.
Luver with cold water and let stand overm:ght. . 4
Hilng to a boil and cook slowly until the rind can be pierced easily.
Al sugar and cook rapidly until thick.

; ith paraffin,
#our into jars and seal with p Mgs. Verna WyMEeR, Canton, Ohio

Orange Marmalade (Il)

3 quarts water

1 large or & small oranges
4 pounds sugar

I lemon
Wil oranges and lemon and squeeze to remove the juice.
Lind the rinds, and mix juice and rind together.

Ailil the water and let stand overnight.
1 the morning, bring to a boil and cook 1 hour. i
Ailil the sugar; when it has dissolved, cook rapidly until thick.

Pour into jars and seal. S K S, Haks e, Ty T

Peach Honey

34 pounds sugar

hed
) cups soft peaches, crushe iR I

1 cups water
Adldd water to crushed peaches and cook until peach‘es are soft.
Al sugar; when it has dissolved, cook rapidly until thick.
Adldd alum and cook 1 minute longer.

|0t stand until cooled.

Four into jars and seal with p Marie Brosser, Harrisonburg, Va.

Peach Marmalade
| small bottle maraschino cherries

2 quarts sliced peaches
Sugar
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Wash peaches and remove skins and seeds. Pear Honey
Remove juice from SHAngEE. B pounds pears (Keiffer preferred) 2 cups crushed pineapple

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.

# pounds sugar

vinove peeling and core from pears.

:Blhul pears in food chopper.
Al crushed pineapple and then add sugar gradually.

il to a boil and cook until thick (about 20 minutes).
I lrequently to prevent it from burning.
1yiia ZimMERMAN, East Earl, Pa.; Mrs. MAaYNARD BrennemAN, Kalona, Iowa

Grace E. Zook, Bellev o, |

Peach and Pineapple Marmalade

I gallen peach slices 2 oranges

I cup crushed pineapple Sugar Pear Marmalade

4 pounds sliced pears 3 oranges
4 pounds sugar

mnve peeling and core from pears.
Wil oranges and remove seeds.
il pears and oranges through food chopper.
I fruit to a boil and add sugar.
Lk until thick.
Juur Into jars and seal.

Remove skins and seeds from peaches. Cut into thin slices.
Squeeze juice from oranges, and slice rind of 1 orange in thin strips.
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. ‘
Mpgs. CLarenxcE WHisseN, Broadway,

Peach Preserves Mgs. Ravpn DiLLer, Sheldon, Wis.

6 pounds peaches, sliced /2 cup water
& pounds sugar

Remove skins and seeds from peaches. Cut into thin slices.
Add water to sliced peaches and bring to a boil.
e Porl und core pears.
When it has dissolved, cook rapidly until fruit is clear and SYTup! Bllbe pears into thin pieces.

tl'ﬁCke'ned- Wil to a boil and add the sugar. .
g i e lion the pears are soft, add the crushed pineapple, and cook until fruit
in clear and syrup is thickened (about 20 minutes).
Juir nto jars and seal.
M. SaLLie Musser, Adamstown, Pa.; Mrs. GLEN BurkHOLDER, Kalona, Iowa

Pear Preserves
4 pounds sliced pears 2 cups crushed pineapple

& oups sugar

Mgs. AsNEr WEAVER, Waynesbora, )

Pear Butter
2 éuarfs pear pulp 2 pounds sugar
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.

Pear and Apricot Jam

& pounds pears, ground I cup water
| pound dried apricots 4!/, pounds sugar

1l and core pears.
Ll raw pears and dried apricots through food chopper.
Al water and bring to a boil.

Ms. C. A. Graveir, Martinshury, I} Al sugar gradually until all has been dissolved.
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Cook until fruit is clear and syrup is thickened.
Pour into jars and seal.

Mgs. Danier StoNeR, Columbia, Pa.; Mrs. Ira Weaver, Millorshy

Pineapple Preserves

4 cups fresh pineapple 4 cups water

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.
Mgrs, Amos Horst, Hag

Pineapple and Apricot Jam
| pound dried apricots
| medium-sized fresh 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
pulp).
Cook until fruit is clear and jam is thick.
Pour into jars and seal.
Mgrs. PauL MaRTIN, Camy

Plum Conserve

22 cups damson plums /2 lemon
/2 cup seedless raisins | orange

23 cups sugar I cup English walnuts (chop
Wash and stem plums,
Cut in quarters and remove seeds.
Add % 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.

Mgs. ARLAND E. LoNcacnu, |

| cup sugar to each cup f

Pumpkin Marmalade
1 yuarts pumpkins, diced 1 lemon
§ ups sugar | orange
(le pumpkin, remove seeds and grind through food chopper.
| sugar, mix together and let stand overnight. :
Juve seeds from orange and lemon and grind pulp and rind.
| 1o pumpkin and cook until fruit becomes clear.

. jars and seal.
i lnto jar Mags. A. H. Ers, La Junta, Colo.

Quince Honey

| pint water

ted quince
QR draiee g 4 pounds sugar

! sups grated apples
i and pare quinces and apples. Core and cut into quarters.
t¢ or grind both fruits and mix together.
| water to fruit and bring to a boil. :
il suggar gradually and stir until all has been :?msolved. .
sk slowly until fruit is clear and mixture is thick (about 20 minutes).
il Into jars and seal.
Mgs. M. H. GopsHaLL, MRs. HARVEY L. ALDERFER, Souderton, Pa.

Red Pepper Jam

2 cups vinegar
3 cups sugar

11 large red sweet peppers
| tablespoon salt

wih peppers and remove seeds.

Il through the medium blade of food chopper.

Jlkle ground peppers with salt and let stand 3% hours.
Sl and add sugar and vinegar.

ik on moderate heat until thick (about 1 hour).

it Into hot jars and cover with paraffin.

MRs. MARK STAUFFER, Harrisonburg, Va.

Red Raspberry Preserves

4 pounds sugar
2 cups water

| quart red raspberries
1 sups tart apples
Vil and cap berries.
Wk sugar and water together until it spins a thread.
While it is cooking, pare and core apples.
Al through food chopper.
Il ground apples to syrup and cook 4 minutes.
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Strawberry Preserves

1 wups fresh strawberries 3 cups sugar

Then add the capped berries and cook 9 minutes longer.
Pour into hot jars and seal.

DO B il and cap strawberries.

i large kettle and pour sugar into a cone-shaped pile in the center
ul the berries.

Rhubarb Conserve

- 10 cups diced rhubarb Filatman B 4
pocs Bt el ly until the juice is extracted.
isi lue on low heat and cook slowly un j ;
W 131 °";g°; hubarb e wise the heat and boil rapidly for approximately 20 minutes.
ash and clean rhubarb,

yve from heat and let stand for 24 hours, stirring occasionally.

Cut into small pieces. ¢ Into jars and seal.

Add sugar, orange and lemon juice.

Grind rind of lemon and 1 orange and add.

Cook slowly, stirring occasionally.

When thick, add chopped nuts and remove from heat.
Pour into glasses and seal.

Mgs. B. L. Bucuer, Dallastown, Pa.

Watermelon Preserves

i ind /2 lemon '
: :::: ::;:I kbl V: cup crushed pineapple (optional)

Makes 6 pints. the white part of the rind and a thin strip of the pink melon for
Lyoia Driver, Versallly volor,
I into % inch cubes. :
Strawberry Honey il sugar to the melon and slowly bring to a b01.l. i :
23 cups crushed strawberries I 1/3 cups water loe the lemon into thin strips and add along with crushed pineapple.
3 pounds sugar I teaspoon powdered alum whk luster after the sugar is dissolved.

Cook water and sugar together for 7 minutes. wh until the fruit is clear and the syrup is thickened
Add crushed berries and boil for 5 minutes. i Into jars and seal.

GRANDMOTHER SHOWALTER
Add powdered alum and remove from heat.

Pour into jars and seal.
Cora Mason, Harrisonburg, Va.; Mrs. MaBgL Mowery, Chambersh

Yellow Tomato Preserves

| pound yellow tomatoes peeled 3 pound sugar
and sliced /2 lemon
hl tomatoes and cut into thin pieces.
Al sugar and let stand 1 hour.
Adil thinly sliced lemon and rind. s,
1wk until the tomatoes are clear and the syrup is thickened.
Mr into jars and seal.

Strawberry Marmalade

2 quarts strawberries 2 oranges

I medium-sized fresh pineapple & cups sugar
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 1 orange.
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.

SteELLA HUBER STAUFFER, Tofield, Alta., Can.

Mns. WirLis MiLLer, Harris




Confectionss

Choptor XV

GREAT-GBAN‘DMA WATCHED THAT OLD SUGAR BARREL IN THE I'
with misgivings. The canning season and jelly making of the su
months had drained heavily upon the family’s supply. It was
months yet until Great-grandpa would be traveling to a distant oty
his annual wagon load of supplies. Pies were a necessity for the ha
ness of the family during the week. And Sunday dare not come a
without a cake, for fear unexpected company would arrive for d
The children liked candy too, but it was not a “have to be,” for It
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 a
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wisp day in late autumn they made a fire under that big kettle and
hoilled sorghum molasses. With gallons of this molasses, the young folks
suuld now have their candy in the form of a taffy pull. Many of their
Iilonds were invited in for the evening. While Grandma boiled the taffy
they sang and played games. What fun they had pulling taffy, and what
hlinters!

I usked an older lady not long ago what kind of confections they
e when she was a girl. She told me that they seldom had candy
soept at Christmas, and then they had only taffy and crackerjack.

There were a few hard candies made during those early days in case
the sugar barrel did hold out. Vinegar candy was always good, especially
when Grandma rolled it into little round balls while it was still warm.
Thon 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
uiil Grandma carried them in their pockets to church to pass around to
the children, or to use in warding off a coughing spell.

The young folks of olden times no doubt had a number of “goodies”
wo do not know about today. We feel, however, that they missed a lot
never to have tasted our creamy fudges, caramels and chocolates!

Butter Jets

| teaspoon vanilla
I brick dipping chocolate (8 oz.)

| pound confectioner's sugar
/s pound butter
| tablespoon milk
Hub soft butter into sifted sugar.
Ailil milk and vanilla,
Mix thoroughly and roll in desired shapes.
1 melt chocolate, cut it in small pieces and melt slowly in the top of a
double boiler.

{out candies with melted chocolate and allow to harden.
Mgs. LERoy WENTLING, Lititz, Pa.

Butterscotch Caramels

| teaspoon lemon juice or vanilla
145 cup water

3 cups brown sugar
/4 pound butter

Uumbine ingredients except flavoring in a heavy saucepan. Place over
low heat and stir until sugar is dissolved.

Inorease heat and stir constantly.

took until candy forms a firm ball when dropped into cold water
(246°).
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Ailil ¢lear water and cook again.

Hopont this procedure until the rind is tender.

Ailil sugar after last cooking and cook until rind is clear.
Iialn and roll in sugar.

Add flavoring and pour into flat, greased pan.
Cool slightly and mark into 1 inch squares.

Mgs. WiLiiam F. Gerser, Apple Crook,

Rute ANN SHARP, Greenwood, Del.

Candy Crispies

I cup sugar I package Rice Krispies (3
| cup corn syrup I cup shredded coconut % Caramel Cﬂl‘ldy .
I cup thin cream | cup salted peanuts 1 cups sugar I can evaporated milk (15 oz.)
Y2 package of corn flakes (4 oz.) 7 cups syrup | teaspoon vanilla
/s cup butter I cup chopped nuts

Cook sugar, syrup and cream together until it forms a soft ball
water (236°).
Stir only until sugar is dissolved.

tsaspoon salt

Wiy sugar and syrup to a boil.

Crush corn flakes coarsely and mix with Krispies, coconut and G:M butter and salt. . g ]
Pour hot syrup over mixtzre and blend toget}ﬁﬂ-. hen the boiling point has been reached again, add the milk slowly in
i fine stream.

Press into a flat, buttered pan.
Cut into squares when almost cold.
Mgs. JouN Y. Swartzenpruser, Kalond,
Mpgs, CHARLES VAN PeLT, Colu ‘
Mgs. Ray Masr, Sugar CM.,

L oep bubbling, but do not cook rapidly.

Nl constantly to prevent scorching. A

L ok syrup to 244° or until it makes a firm ball when dropped in cold
water.

Humove from heat and add vanilla and chopped nuts.

king.

Candy Loaf Sl ln a pan of cold water to stop the cooking ;

6 cups sugar ! ) i cheppad nuit Wlhen slightly cooled, pour into a buttered pan's x10 .mcbes.

2 cups thin cream I cup shredded coconut _ Murk with a heavy knife while slightly warm into 1 inch squares.
ek e 2 ounces unsweetened chocolals | o stand overnight and then wrap in waxed paper.

{ wio inust be taken to prevent scorching while cooking.
Mas. Stmon GincericH, Goshen, Ind.

Chocolate Fudge

Cook the sugar, syrup and cream together until it forms a soft ball
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 chocoli 1 cups sugar 2 fablesponss butter
the third # tablespoons corn syrup 1 teaspoon vanilla
‘ ¥ cup milk I cup chopped nuts

Knead each part until it is smooth and free from lumps.
Place 1 layer above the other in a flat, greased pan.
Sprinkle with chopped nuts.
This can be sliced as desired. It improves with age.

Mgrs. ELmer J. Kinc, West Liberty,

Candied Grapefruit Rind

| pound grapefruit rind | pound sugar
Cut grapefruit rind in strips % inch wide.
Partially cover with water.
Bring to a boil and cook for 20 minutes. Drain.

! squares chocolate

{ ok sugar, syrup, milk and chocolate together until it forms a soft ball
when dropped in cold water (236°).

Humove from heat and add butter.

£ 1ol until you can hold your hand on the bottom of the pan (112°).

Ailil vanilla and nuts and beat until creamy.

F'onr into buttered pan 4 x 8 inches.

Muik into squares and cool.

1 liix 18 & creamy, moist and delicious fudge.

Mas. H. D. ALpERFER, MRs. NaTHAN KEYSER, Souderton, Pa.
Mgs. SAMUEL NAFzZIGER, Kalona. Iowa
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Jiffy Chocolate Fudge (Uncooked)

15 oz. can condensed milk | teaspoon vanilla
2 (7 o1.) packages semisweet chocolate I cup chopped nuts
lg 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.

Mgrs. Frank H. HersuEY, Kinzers, Pa.; KATIE Rurt, New H

Chocolate Fudge Roll

2 cups sugar 2 tablespoons flour
3 tablespoons butter I cup water

4 tablespoons cocoa I teaspoon vanilla
I/g teaspoon salt

Combine sugar, cocoa, salt and flour.

Add water and cook until syrup forms a soft ball when dropped i

water (236°).
Remove from heat and add butter and vanilla,

Pour into a greased pan and cool without stirring until it is luk

(112°).
Beat until stiff and then knead until soft and creamy.
Shape into a roll and store in refrigerator.
Slice as desired.
Mgs. Do~ Kremer, Wadsworth,

Chocolate Pineapple Fudge

2 cups granulated sugar I cup rich milk
2 cups brown sugar 2 cup chopped nuts
/2 cup pineapple juice
Cook sugar, pineapple juice and milk together until it forms a soft
when 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.

Mgs. FLovp Newcomer, Sevills,
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Chocolate Caramels

| cup granulated sugar 5 tablespoons cocoa or
| eup brown sugar 2 squares chocolate

| eup milk I/ cup sifted ﬂc!ur
| cup molasses | teaspoon vanilla
11y tablespoons butter
Mix together the sugar, molasses and milk.
L wok on medium heat for 10 minutes and add cocoa or chocolate and
flour. '
{ untinue cooking until syrup forms a firm ball when dropped in cold
water (246°).
Uiy constantly to prevent scorching,
P into flat, buttered pan; when cool cut into squares.
ol In confectioner’s sugar if desired.
Anna LoNcacre, Spring City, Pa.; GRANDMOTHER SENSENIG, Oley, Pa.

Chocolate Graham Fudge

1 wquares chocolate 13 cups graham cracker crumbs
I4 or can sweetened condensed milk | cup chopped nuts
I/; teaspoon vanilla
Malt chocolate in top of double boiler.
Ailil condensed milk slowly and bring to a boil.
Mir constantly, cooking until mixture thickens.
Humove from heat.
Adlil vanilla, crumbs and one-half of nuts.
Npread one-half of remaining nuts in the bottom of a buttered pan.
Nprend fudge on top of nuts and sprinkle with remaining nuts.

~ Lol stand overnight and cut in squares.

Mgs. PauL Ferrow, Camp Hill, Pa.

Chocolate Drop Candies

I/; cup riced or mashed potatoes /2 cup shredded coconut

) cups powdered sugar /2 cup walnuts '

I/y cup seedless raisins, chopped 1 teaspoon Tnmlla

I/y cup chopped dates | brick dipping chocolate (8 oz.)

Mix ull the ingredients and shape into small balls.

Malt the dipping chocolate by placing it in the top of a double boiler.

Dip the balls into the melted chocolate and drop on waxed paper.

ViLLina Cressman, Waterloo, Ont., Can.
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Coconut Candy Cracker Jack
11/ cups brown sugar | teaspoon butter | cup sorghum molasses | tablespoon butter
3 cups granulated sugar I small coconut, grated or ground | cup sugar I/4 teaspoon soda
11/3 cups milk I teaspoon vanilla | teaspoon vinegar 5 quarts popped corn

1 tablespoons water | cup peanuts

Mix sugar, molasses, butter, water and vinegar together.

{ ok until it makes a hard ball when dropped in cold water (265°).
Wit frequently during last part of cooking to prevent scorching.
Hemove from heat and add soda. .

Nilr lightly. While it still foams, pour over the popcorn mix.

Pour into a flat, buttered pan. When cool, crumble into small pieces.

Mgs. WiLLiam F. Geiser, Apple Creek, Ohio
Mgrs. NormaN M. Yoper, Stuarts Draft, Va.

Crind 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.

Coconut Fudge Roll or Patties

2 cups granulated sugar 114 squares chocolate, melted
2 cups brown sugar I tablespoon butter Date Loaf Clandy 5

1 1/3 cups thin cream 12 cups grated coconut 1 cups sugar 12 cups chopped dates o
4 tablespoons light syrup | cup chopped nuts I cup milk | cup walnuts or pecans, choppe

| tablespoon butter | teaspoon vanilla

{ ook sugar, milk and butter together until syrup forms a very soft ball
when dropped in cold water (236°).

Add chopped dates and cook for 8 minutes longer.

lemove from heat and cool to lukewarm temperature.

Add nuts and vanilla. Beat until creamy.

Turn out on a damp cloth and roll.

flice when cold.

Mis, OrTo SavLor, Holsopple, Pa.; Mrs, WALTER BurkHoLpEr, Harrisonburg, Va.

2 teaspoons vanilla

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.

Mgs. Noan J. Rots, Canby, Ore.; MRs. ApoLF Jounson, Sweet Home,
Divinity Candy

Coconut-Potato Fudge (Uncooked)

3 cups sugar 3 egg whites

2 medium-sized potatoes 2 pounds confectioner's sugar h h d nuts
4 tablespoons melted butter 2 teaspoons vanilla 'I b :h'“ P : :::s;o:: ?,:nﬂ?:
I/2 pound shredded coconut 4 squares sweet chocolate (4 ounces 2 oup bot meter

(Jook sugar, syrup and water together until syrup forms a hard ball
when dropped in cold water (265°). Do not stir after sugar is
dissolved.

Pour syrup slowly over the stiffly beaten egg whites.

Jeat until creamy, add chopped nuts and vanilla.

Pour in buttered pans and cut into squares or drop from spoon onto

waxed paper.
Marte Brung, Delphos, Ohio; Mrs. ELsie MisuLER, Sheridan, Ore.

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.
ANNA MARY StaLTER, Elida,
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{ hop or grind dates, raisins and peanuts.
Mix with powdered sugar and press with hands into a buttered pan.
{ uver with melted choeolate and cut in squares.
Mgs. Miuton FaLs, Orrville, Ohio

English Toffee

114 cups brown sugar 3% cup chopped nuts
I cup butter I cup Hershey's sweet chocalale
bar, chopped

‘Combine sugar and butter and cook until a hard ball is formed
syrup is dropped in cold water (265°).

Fruit Candy (1)

Place finely chopped nuts in bottom of greased pan. 3 cups sugar 'Vf cups dnu"ih
Pou.r SYRUD VY iits, BREIRE & layer % inch thick. : ::&oil:l:o:";:ur:hr I ::::d dug:n
While hot, add Hershey bar broken in small pieces. | pound raisins | pound coconut

| teaspoon vanilla

{ ok sugar, cream and butter together until syrup forms a soft ball
when dropped in cold water.

lemove from heat and beat until creamy.

Mix finely chopped fruits and nuts and add to candy.

Spread with knife and sprinkle with chopped nuts.

Chill and break into desired shapes.
Msgs. R. J. Ricu, Wash

Fondant Wark together and shape into rolls.
2 cups sugar 2 tablespoons white syrup WI‘II]! in a damp cloth and let ripen 2 weeks before using.
2/3 cup water 4 tablespoons marshmallow créma Mas. Suste Knore, Salem, Ohio
I/g teaspoon salt | teaspoon vanilla

Hoarhound Candy (l)

1l/; pounds brown sugar 3 ounces hoarhound

1 cups hot water
Adlil hoarhound to hot water and cook about 20 minutes. Strain.
Add sugar and cook until syrup forms a hard ball when dropped in cold

water (265°).
Vour into a greased pan.
When cool, form into small balls or cut into squares.

Mgs. WiLLiam F. Geiser, Apple Creek, Ohio

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
as it cooks.
Keep cover on pan part time so steam will keep crystals from for
Cook until syrup forms a soft ball when dropped in cold water (
Pour on a greased platter and do not disturb until you can hold
hand on the bottom of the plate (112°).
Add vanilla and stir. ‘
Place marshmallow créme in mixing bowl and pour cooled syrup over
Stir or knead until fondant becomes perfectly smooth.
Work into a ball, wrap in wax paper and allow to ripen in a ti
covered jar for at least 24 hours.
This may be used as filling for chocolate creams, or a base for nuts u
fruits, or as mint patties.

Hoarhound Candy (l1)

2 cups sugar 1 cup boiling water
/3 cup syrup | teaspoon hoarhound tea leaves
I/4 cup honey | tablespoon vinegar

| tablespoon butter

Mix sugar, syrup and honey together.
Vour boiling water over tea leaves and let steep 5 minutes.
Nirnin tea and add to sugar mixture.
{ ok until syrup forms a hard ball when dropped in cold water (265° )
Adil vinegar and butter and pour on buttered plates to cool.
While slightly warm, mark in squares with the back of a knife.
Mags. Lypia Greiser, Archbold, Ohio

Mgs. Jacos StoLrzrus, Bellevills,

Fruit Candy (I)

I pound dates | pound confectioner's sugar
| pound raisins I/ pound dipping chocolate
/2 pound peanuts
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{0l to lukewarm and beat until creamy.
Adlil nuts and flavoring. :
i into buttered pans and mark in squares.
SyLvia Leaman, Orrville, Ohio

lce Cream Candy
2 cups sugar I teaspoon vanilla
| cup water | tablespoon butter
| teaspoon cream of tartar
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 (
Remove from heat and add vanilla.
When cooled, pull like taffy until snowy white.

Mgs, ETHEL LAuMAN, Harris

Mashed Potato Candy

I/y cup mashed potatoes /3 cup peanut butter

| pound confectioner's sugar

Mix warm mashed potatoes with sifted sugar.
ol out in an oblong shape and spread with peanut butter.

Holl up like a jelly roll and cut in slices.

January Goodies Mus. Epcar CLiNg, Broadway, Va.

/2 cup sugar 1/3 cup water
1/3 cup molasses 1/3 cup butter

Mexican Orange Candy

o iRl R i Sy o Ak Grated rind of 2 oranges

1 cups sugar

dropped in cold water (265°). 18 cups top mikk | cup nuts
Pour on buttered plates and cut in squares. 1y cup butter .
Mgs. WiLLiam F. Geiser, Apple Creek, Mult 1 cup sugar in a heavy pan and let turn a golden brown. Stir
constantly.

Marshmallow Candy Nould milk and add the caramelized sugar.

3 tablespoons plain gelatin 3 cups sugar Ny until sugar is melted.
V2 cop cold: water Lodp mates Adil remaining sugar and cook until syrup forms a firm ball (not hard)
l/s teaspoon salt | teaspoon vanilla

when dropped in cold water (246°).
Al grated orange rind, salt, butter and nuts.
Hout until creamy. .
l'oir into buttered pans and mark in squares.
Mary Van PeLt, Columbiana, Ohio

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 s

Nut-Coated Marshmallows

d nuts 2/3 cup water
: :::: ;t:s:.w;:r 13 pounds fresh marshmallows

g5 ] I/; teaspoon salt
Mgs. Josepu D. HEATWOLE, Bridgewater, . : Ecabinil
Mgrs. Frank Van Pevt, Columbiana, lop nuts very fine and mix wi salt. y
Wil sugar and water together until it forms a soft ball when dropped in
Maple Candy cold water (236°). : Sewhgini.
i heat and set in a large pan of hot water.
3 cups brown sugar or maple sugar | teaspoon maple flavoring Hemove from g ]
I cup cream | cup nuts, chopped Wiush loose powder from marshmallows and drop one at a time into

hot syrup.

i o S e . When coated on all sides, lift out and drain.

water (236°).
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Roll in chopped nuts and place on waxed paper.
If syrup becomes too thick, reheat but do not boil.

Mns. CLarence WHisseN, Broadway, /

Old-Fashioned Molasses Nut Candy

2 cups brown sugar | cup chopped nuts
I cup molasses | tablespoon vinegar
| tablespoon butter I/g teaspoon soda

Combine ingredients (except nuts) and cook until syrup forms a
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.
Mgs. Harry A. DERSTINE, Souderton,

Old-Fashioned Taffy

I cup molasses 2 tablespoons butter
| cup sugar | teaspoon soda
| cup thin cream | cup finely chopped nuts (

Combine molasses, sugar and cream and bring to a boil.

Cook until it forms a firm ball when dropped in cold water (252° I¥

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
squares about % inch in diameter. This taffy is not pulled.
Mgs. RutH StAUFFER, Harrisonburg,

Old-Fashioned Slap Jack

I quart sorghum molasses | tablespoon butter
2 pounds white sugar
Combine ingredients and cook until syrup forms a hard ball wl
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
SCissors.
Mgs. HARRY A. DERSTINE, Soudsrtdﬁ.f
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Peanut Brittle

2 cups sugar | teaspoon butter, melted
| cup white syrup | teaspoon soda
Ify cup water | teaspoon vanilla
3 cups raw peanuts
{ lumbine sugar, syrup and water.
{nok to the soft-ball stage (236°).
Add peanuts and melted butter and continue cooking until syrup is a
golden brown (290°). Stir during last few minutes of cooking.
lemove from heat and add soda and vanilla.
Ntlr until mixture thickens.
P'our into buttered tins and break into pieces when cold.
I roasted peanuts are used, add to syrup before removing from heat.

Mns. M. T. BrackeiLL, Harrisonburg, Va.; Mrs. PauL Maust, Montgomery, Ind.

Peanut Butter Fudge (Uncooked)

/4 cup chopped nuts

I/y cup peanut butter .
2 squares baking chocolate (2 ounces)

2/3 cup condensed milk
1% cup confectioner's sugar

Mix peanut butter, milk and melted chocolate.

Add sugar and nuts.

knead with hands and shape into a roll 1 inch in diameter.
Wrap in wax paper and store in refrigerator 4 to 5 days.

Alice in rings and serve.
Mgs. Kent Suank, Harrisonburg, Va.

Peanut Butter Candy

¥ cup thin cream 3 tablespoons peanut butter
2 cups brown sugar | teaspoon vanilla

(Jombine ingredients and cook until it forms a soft ball when dropped
in cold water (236°).
llemove from heat, cool to lukewarm and beat until creamy.
'our into buttered pans and cut in squares.
Mgs. Jacos D. SHowaLTER, Broadway, Va.

Popcorn Balls

5 quarts popped corn 1/3 teaspoon salt
2 cups sugar | teaspoon vanilla
113 cups water | tablespoon vinegar

I/ cup white corn syrup
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Pop the corn and remove the hard kernels.

Combine sugar, syrup and water. Bring to a boil, stirring only
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 corn, stirring so that each kernel

{lvok to hard-ball stage.
'our over puffed rice and mix together.

Nhape into balls and let cool.
Mgs. ALvin WrtMeR, Hartville, Ohio

Puffed Rice Candy

evenly coated. 2 cups sugar 2 teaspoons vinegar
Sh int stand i | cup water 2 tablespoons butter
gt o b s e Bt pace: 4 tablespoons molasses | small package puffed rice (31 oz.)

Each ball may be wrapped in wax paper if desired.
Peanuts may be added.

MARGARET LAMBERTSON, Pocomoke City, Md.; Mrs. Byarp EARLY,

{lombine sugar, water, molasses, vinegar and butter and bring to a boil.
{look syrup until it forms a hard ball when dropped in cold water
(265°).
Add puffed rice and mix together. /
P'our onto buttered platters and cool. Cut in squares.
Mgs. RaymonD NAcE, Souderton, Pa.; Mary L. Guntz, Phoenixville, Pa.

Chocolate Popcorn Balls

1'/2 cups sugar 1/3 cup sorghum molasses

/2 cup corn syrup 3 tablespoons butter

2/3 cup water 3 squares chocolate (3 ounces)
| teaspoon vanilla 4 quarts popped corn, slightly Sea Foam Candy

2 cups brown sugar 2 egg whites

/3 cup water I/4 cup English walnut halves

Combine sugar, syrup and water.
Cook to hard-ball stage (270°).
Add molasses and butter and cook until brittle stage is reached (
Remove from heat and add melted chocolate and vanilla.
Pour over popped corn and mix together well.

({.ombine water and sugar and cook until syrup forms a hard ball when
dropped in cold water (265°).
llomove from heat and add stiffly beaten egg whites.

Shape into balls. lent until thick and creamy.
Mgs. Henry E. Yoo, Grantsuille, | Drop from a spoon on greased plates or wax paper. Do not scrape
S d P bottom of pan.
ugared Fopcorn I'tess a half of English walnut on each piece.

2 cups sugar 2 tablespoons butter Mgs. Emma K. Hursh, Parkesburg, Pa.

| cup water 5 quarts popped corn
Combine sugar, water, and butter. Taffy
Cook until syrup forms a hard ball when dropped in cold water (268 R Ve teaspoon salt
Pour over popped corn and stir until each kernel is coated evenly I cu: ho?my or syrup I tablespoon butter

syrup.
Coloring and flavoring may be added if desired.
Frances Amstutz, Dalton,

Puffed Rice Balls

{{ombine ingredients and cook until syrup forms a hard ball when
dropped in cold water (265°).
I'our onto buttered plates and cool until it can be pulled.

lutter hands slightly and pull until stiff. Cut in desired shapes.
Mgs. Arice HartMmaN, Elida, Ohio

15 cup corn syrup 2 tablespoons vinegar
/2 cup molasses 6 cups puffed rice
2 tablespoons butter | cup nuts, chopped Salt Water Tﬂ'ﬁz ’
i i | cup corn syru | tablespoon cornstarc
Mix nuts and puffed rice together. 2 :u:s sug,,’ & | tablespoon butter

Combine syrup, molasses, butter and vinegar.

Y cup water | teaspoon salt
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Combine ingredients and cook until syrup forms a hard ball
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.
Mgs. Simon MARrTIN, Kitchener, Ont,,
Spearmint Candy

| egg white

2 cups sugar
I/2 teaspoon spearmint extraet

1 cup white syrup
I cup water
Combine ingredients, except egg white, and cook until syrup
hard ball when dropped in cold water (265°).
Remove from heat and add gradually to beaten egg white,
flavoring.
Beat until creamy. .

Drop from a spoon on waxed paper.
Kartie Rurt, New Holland, |

Stuffed Dates

2 cups seeded dates If2 cup almonds, pecans or walnuly

Chop nuts very fine.

Stuff each date with nuts.

Roll in confectioner’s sugar.
MarcAReT LaMBERTSON, Pocomoke City,

Turkish Delight

Grated rind and juice of | lemon
Grated rind and juice of | orange
I cup nuts (optional)

Red or green food coloring

3 tablespoons gelatin
/2 cup cold water
2 cups sugar
12 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
be approximately 1 inch.
Add chopped nuts if desired.
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Chill until firm and cut into squares.

Holl in confectioner’s sugar.
Apa ALDERFER, Souderton, Pa.

Vinegar Candy

2 cups sugar 2 tablespoons butter

I/y cup vinegar
{lombine ingredients and cook until mixture is brittle when dropped in
cold water (270°).
l'our onto buttered plates.
Murk into squares while warm or roll into small balls.
I'his is an excellent hard candy.
An old family favorite.
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THAT OLD HANDWRITTEN BOOK OF GRANDMOTHER'S WAS MORE TIl
recipe book; it was a “doctor book” as well. On its back pages under
heac.lmg of “miscellany” were listed numerous remedies for many |
Again the years have brought about many changes. Should Junior g
fish bone in his throat today, Mother would likely rush him to
d‘octor. But doctors were not so plentiful or so handy in Grandmoth
time, and when called, it took one a long time to arrive in the horse
buggy days. So Grandmother resorted to those home remedies listed
the back of her book. The lodged fish bone in Benny’s throat was si
enough to remove by her remedy; he merely had to swallow a raw e
Along with these remedies were many helpful suggestions to use

450

MISCELLANEOUS 451

{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
il book said, “If the animal girths five feet, it will weigh between 700
and 750 pounds.” It must have helped Grandma, too, in dyeing rags for
jigs, to know how many ounces of cochineal to add to oxalic acid, in
order to make them red. Since we buy most of our dyes and medicines
today, these old recipes hold little more than historical value.

It is difficult, however, to plan a cookbook without having a chapter
{or miscellaneous recipes. As in Grandma’s book, so in the back of this
unie you will find some oft-used recipes that do not rightfully belong in
uny of the preceding chapters. Many of our farm families make home-
imude soap, using their collection of meat scraps and fats. Some families
(o not have access to lockers and still enjoy dried and canned corn.
Iere are also folks who will appreciate knowing how to clean wall-
paper and to make simple hand lotions. These recipes, along with others,
ure to be found in this chapter.

Homemade Grape Nuts

2 cups buttermilk or sour milk

1!/y cups graham flour
| teaspoon salt

| cup brown sugar or

3 cup syrup | teaspoon soda
Silt flour.
Measure and add soda and salt.
Silt again.

Add sugar to flour and mix thoroughly.
Add buttermilk to dry ingredients.
leat until smooth.
Spread dough ¥ inch thick on flat, greased pans.
Iuke at 375° for approximately 15 minutes or until crisp and a golden
brown.
et cool thoroughly and grind through a food chopper.
Crisp in oven just before serving.
Mns. J. M. BReNnEMAN, Elida, Ohio; MBs. ALVA SWARTZENTRUBER, Hydro, Okla.

To Dry Sweet Corn (l)

2 tablespoons flour

3 quarts fresh corn
/2 cup cream

I/ cup sugar
I4 cup salt (scant)

(lut fresh corn off the cobs.
( {lombine sugar, salt and flour and mix thoroughly.
Add dry ingredients to corn and blend together,
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Add cream and mix thoroughly.
Spread corn in thin layers and dry in a sl

; ow oven 2
Stir frequently. .
When corn is thoroughly dried, store in tight containers.

Mgs. PauL Mausr, Montgomary,

To Dry Sweet Corn (ll)
Cook corn 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.
Corn prepared in this way keeps well.

Mgs. H. D. H. SHOWALTER, Broadway,

To Dry Hay Beans

Wash and string green beans.
Hull kernels from older beans,
greikbor cut green beans in 1 inch lengths.

ook beans for 20-30 minutes or until green color di
]S)pread beans in thin layers in flat panif R

ry in the sun or in a slow oven (250°) until thoroughly d
Place dried beans in a cloth bag and ti e'ne Grolil

e to raft
or store in sealed cans. ;i S

Beans may also be dried without prelimi i
' preliminary cooking,
Place in pans and dry in sun or in attic, - .
These require a longer drying period.
From GranDMOTHER'S

To Hull Corn for Hominy

I quart shelled corn
BomiSomipiiy o 2 tablespoons soda

Wash corn thoroughly.
Add soda and water and soak overnight.

In the i i il i i
Soar;::drflmg, bring to a boil in the same water in which corn

Cook for 3 hours or until hulls loosen, ‘
Add more water as necessary during the cooking process.

Drain off water and wash corn in clear i
water, rubb i
all the hulls are removed. inpt

Bring to a boil again in clear water and drain off water.
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lepeat this again. Drain.
Add salt, 1 teaspoon to each quart of hominy.
{/se an enamel kettle for cooking hominy; do not use aluminum.

Mgzs. ELra RoHrer, Wadsworth, Ohio

Liquor for Canning Stuffed Sausage

| gallon boiling water /o cup sugar

¥ cup salt | clove garlic
Dissolve sugar and salt in boiling water and bring to boiling point.
Add sausage and garlic and cook for 30 minutes.
P'uck sausage in sterilized jars and cover with boiling liquid.

I'his is enough liquid to cover 10 quarts of sausage.
Mgs. SamueL Narzicer, Kalona, Iowa

How to Keep Raisins from Getting Sugary
Wash raisins in hot water 2 or 3 times.
Drain thoroughly.
I'lace a cloth on baking sheet and spread raisins on cloth.
|.et stand 2 days and then remove cloth.
I'ut in a slow oven (250°) to dry for one hour.
'ack in sterilized jars and seal tightly.
Iuisins prepared in this way will keep for years.

Mgs. Jesse J. Suort, Archbold, Ohio

Homemade Hand Lotion

I/ gill glycerin I/ ounce gum tragacanth

12 gill alechol I/2 qill cologne
Iissolve gum in 1 cup lukewarm water.
Hoft water should be used.
1 et stand 24 hours or until it gels, and add other ingredients.
Shake well and dilute with warm -soft water until the desired con-

sistency is obtained.
Mgs. Georce S. Bast, Wellesley, Ont., Can.; Mns. Ira Eicsti, Buda, Ill.

A Good Remedy for Worms on Cabbage
Use a gallon tin can with tight-fitting lid.
Punch bottom of can full of holes with a nail.
1'ill can % full with slaked lime.
Add 2 cups of sifted ashes and mix thoroughly.
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Dust cabbage late in the evening or early morning when leaves
damp with dew.
Repeat as often as worms appear.
A very inexpensive method that is effective.
MaceieE Driver, Versailles,

To Clean Silverware
Fill a gallon aluminum kettle % 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.
Mgs. Lypia Hess, Marion,

Homemade Laundry Socap

16 pounds meat scraps
3 pounds caustic soda or lye

712 gallons water
2 pints salt

Dissolve caustic soda in water in an iron kettle.

Remove 1% 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 1% 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

which soap cooked.

When cold and hard, cut in blocks of desired shape and size.
Mgs. ALvA SwaRTZENTRUBER, Hydro, Okla,
Mgs. Frank F, Scamiot, Greensburg, Kan,

Cold Laundry Soap

/2 cup ammonia
2 tablespoons borax dissolved in
/2 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).

2 quarts strained grease
| can lye (I pound)
| quart water
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Pour into a granite or earthenware mold.
Iet stand several hours, but cut before hard.
Put pieces of soap in a dry place to harden.
Mas. 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
hook from Great-grandmother’s day. It is included here mainly for the
purpose of giving us a peep into the past. As many of usrknow, a “barn
raising” was quite an event during those early years. When a new barn
was built, all the friends and neighbors came on the spn"scﬁed -day to
help put up the framework of the barn. This policy is still carried out
in some communities where neighbors are neighborly. Homt.emakers 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:

115 lemon pies
500 fat cakes (doughnuts)
15 large cakes
3 gallons applesauce
3 gallons rice pudding
3 gallons cornstarch pudding
16 chickens
3 hams
50 pounds roast beef
300 light rolls
16 loaves bread
Red beet pickle and pickled eggs
Cucumber pickle
& pounds dried prunes, stewed

| large crock stewed raisins
5 gaﬁon stone jar white potatoes and the same amount of sweet potatoes

Enough food for 175 men.
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HOUSEHOLD HINTS
For the Kitchen

Dry green celery or parsley leaves until crumbly. Store in
jars to use as seasoning in soups and fillings.

After rice has been cooked and drained, place a slice of dry bread
top of the rice and cover. The bread will absorb the moisture and
rice will be dry and fluffy.

Before melting chocolate, rub the inside of the pan it is to be
in with butter. The chocolate will not stick to the pan.

When washing pans and baking dishes to which food has a
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 be
pieces of waxed paper that have been floured. Roll to desired thickn
remove top paper and cut cookies.

To gel fruit juices that are difficult to gel, such as peach juice, add
teaspoons plain gelatin to each cup of juice. Soften gelatin in 3
spoons juice and add to remaining hot juice. Add 1 teaspoon lemon jule
to each quart of fruit juice.

Before discarding the empty catsup bottle, pour some vinegar in
the bottle and use in making French dressing.

Pour melted paraffin on the cut end of cheeses or dried beef to
them from molding or drying out.

To improve the flavor of green string beans, place 1 or 2 small oni
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
done, it can be lifted from baking pan without falling to pieces.
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remove cloth, slip a spatula under fish and slide cloth out after fish is
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. Covef 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.

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 ol to the roots
of your fern every 8 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.
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Do not wring out corduroy after laundering. Hang it up drippin,
and it will be fluffy after it dries. s

When wrapping a package for mailing, dip cord in water to moist
The cord will shrink as it dries and will make a tighter package.

Do not discard empty pint-size ice cream containers. Clean
thoroughly and paint in bright colors and use them for house
These add a decorative note to your windows.

: For dusting out corners and crevices, use a new soft paint brush,
is also good for dusting books and bric-a-brac.

‘ Ben'nove chewing gum from chair bottoms or table linens by
ing with an ice cube. Pick off hard gum in small pieces.

To keep .vtcatter rugs from slipping on polished hardwood floors, plit
old rubber jar rings under each corner; fasten them with adhesive

Place pieces of cloth moistened in camphor in your silverware dra
to help prevent tarnishing.

Remove white marks on your furniture by rubbing th ith bo
linseed oil. bie e

) If your needle is rusty, push it into a piece of soap several times, an
it will come out smooth. ’

When wooden knitting needles or crochet hooks get rough ]
them with clear nail polish. : o

S-ave' the empty adhesive tape spool to wind your tape measure on,
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 the top'of glass just long enough to hang over edges and pour ho
paraffin over it. When removing paraffin, lift by the ends of the string,
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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, add 1 teaspoon of plain gelatin to 1 quart 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 1 place for a glass of
milk, 4 places for food and another compartment for flowers.




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

(oven method ), 420

(small amount), 419

cake, 202-203

pie, 359-360

Apple cake, raw, 222

Apple chow chow, 408

Apple chutney, 408-409

Apple corn bread, 15

Apple crisp, 308

Apple crumb pie, 356

Apple crunch or delight, 308-309

Apple custard pie (1), 356

(1), 356-357

with dried apples, 358

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, 857

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

Apple butter (large amount), 420

INDEX

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
Applesauce cake, 203
Applesauce cookies, 250-251
Applesauce gingerbread, 240
Apricot, pineapple mold salad,
190-191

Apricot delight, 334

Apricot ice, 330-331

Apricot jam, 420

Apricot pudding, 340

Apricot sauce, 313

Apricot upside down cake,

313-314

Asparagus, baked, 137
cream of, soup, 47

Avocado pear salad, 185

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
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INDEX 463 ‘

Barn raising, food for, 455 meat balls in tomato juice, 61 Beverages—Continued for green peppers, 102

Basket ball fluff, 347 meat loaf, 61-62 cocoa, 385-386 fried, 102
Bean salad, 177 horseradish dressing, 62 eggno,g, 386 Breaded oxtail, 56 I
Bean soup, 37 sauce, 62 elderberry drink, 386-387 Bread, Rolls, Doughnuts, Griddle -
old-fashioned, 37 variation, 62 fruit punch (with tea base), 387 Cakes, 1-34
with pork, 36-37 meat loaf, golden, 62 grape juice, 387-388 See also Biscuits; Coffee Cakes;
Beans, 137-143 meat pie, 63 hot chocolate, 385 Corn Bread; Doughnuts;
baked (I), 139 meat roll, 63 iced coffee, 386 Fried Mush; Griddle Cakes;

(IT), 139-140

meat tarts (Piroshki), 64

lemon syrup drink, 389

Muffins; Nut Bread; Quick

(III), 140 meat with sour gravy, 63 d Breads; Rolls; Waffles;

Grandmother’s dried hay mock duck, 64 s :ﬁ:r?gn: a::ﬁgesmon delight, 389 Yeast Breads

beans, 143 mock turkey, 64-65 raspberry drink, 389-390 apple corn bread, 15
green, baked, 138 pigs in the blanket, 65 red lemonade, 389 apple sugar muffins, 16-17
green, cteole, 138 porcupine balls, 61 spiced cider, 390 apple waffles, 33
green, with bacon, 137 pot roast, 65 spiced punch, 387 banana tea bread, 12
green, with cream sauce, scalloped beef, 65 tea. 390 3 biscuits, 12-14

137-138 shepherd’s pie, 66 to make clear iced tea, 390 blueberry muffins, 19
kidney bean casserole, 141 six-layer dinner, 66 to make coffee, 386 bran muffins, 17

Lima-corn fritters, 143

steak and onion pie, 66

tomato juice, 391

“Bubbat,” 4 '
buckwheat griddle cakes, 28

Limas, baked, 140 Swedish meat dish, 67 iumbroth, 391

Limas, creamed, 141 Swiss steak, 67 \‘:?‘:g: t;g;e el i butter horns, 4-5

Limas, savory, 141 Texas hash, 60-61 i i buttermilk biscuits, 13
loaf, 142 three-layer dinner, 67 ggiﬁgy lc _;_1_ ];_% fad bt TN butterscotch rolls, 8, 14
mustard beans, 142 wigglers, 68 bettaraill bisouits, 13 carrot nut bread, 21
schnitzel, 138-139 Yorkshire pudding, 54-55 chicken biscuits 13 century griddle cakes, 28
soy bean casserole, 141-142 Beef noodle soup, 43 finger biscuits i3_14 cheese rolls, 6

string beans, sour, 139 Beef soup with dumplings, 43 Bit o'chiccolite éupcakes, 935-936 cheese spread for Paska, 10

Beef, 52-68

Beet and apple salad, 178

Blackberry cobbler, 314

chicken biscuits, 13

barbecued short ribs, 52-53 Beet pickle, 393-394 Blackberry or currant cordial, cinnamon rolls, 7
beef and biscuit, 53 cold, 394 384, 385 cinnamon rolls, pastry
beef and vegetable stew, 55 Beet relish, 409 Blackberr),l jelly, 421 dough, 15-16
beef birds, 53 with cabbage, 410 Blueberry muffins, 19 clover-leaf rolls, 5
beef croquettes, 54 Beet salad, 178 Blueb h w,t amed. 314.315 coconut and corn griddle
beef potpie, old-fashioned, 55 Beets s mllls ? “] & 219 ? cakes, 29
beef roast, 54 Harvard, 143-144 Blt.lebel.'r).r POy s coffee cake, 25-26
breaded oxtail, 56 with savory sauce, 144 Boiled o 243 coffee crumb cake, 26
browned stew with Berry or cherry tart, sour cream, Bologna ARCIPE, 82 corn bread, 14

dumplings, 56 380-381 Borsch (Russian vegetable corn meal griddle cakes, 23
casserole meat dish, 56-57 Berry sturm, 314 soup), 37-38 corn meal muffins, 17-18
corned beef patties, 57 Best ever pickles, 394 Bran muffins, 17 corn meal pancakes with
creamed dried beef, 58 Beverages, 383-391 Brazil nut dainties, '2131 i b aicing 953
dried beef, 57-58 appetizer, 384-385 Bread an(ili b.u ter plcw%, cream waflles, 33-34
“Grandmother’s jerks,” 58 blackberry or currant Bread pudding, 299- 02 crullers (Roll Kucken), 24
hash, old-fashioned, 60 cordial, 385 Bread stuffings, 101-1 date muffins, 18

for fish, 104

Dewey buns, 25
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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 corn meal mush, 30
fruit rolls, 6-7
German potato pancakes, 31
gingerbread waflles, 34
graham muffins, 18
graham nut muffins, 18-19
graham prune mulffins, 19
graham raisin muffins, 19
grape nut rolls, 7
Griddle cakes, waflles, 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 coftee cake, 26-27
“Streusel Kuchen” (raised
coffee cake), 27

sweet cream doughnuts, 23
sweet dough recipe, 7
toasted oat rolls, 7
vegetable bread, 11
waflles, 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

INDEX
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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
(11), 147
sauerkraut, recipe for (I), 147
(11), 148
with dumplings, 148
with spareribs, 148
Cabbage pickle, raw, 395
Cabbage salad (1), 178-179
(11), 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

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
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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

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, 432-449) .\

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
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Candies—Continued
fondant, 440
fruit candy, 440-441
hoarhound candy, 441
ice cream candy,
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

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 i 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
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Cheese—Continued Chicken, 91-101 Chocolate drop candies, 437 Clams, deviled, 103
rolls, 6, 115 See also Poultry Chocolate drop cookies, 252-253 Clover-leaf rolls, 5
sauce, 133 a la King, 91 Chocolate fluff frosting, 245 Cocoa, 385-386
soda, 114 and corn, 93 Chocolate fudge, 435 Cocoa angel food, 227
souflé, 116 and dumplings, 93 jiffy (uncooked), 436 ' Coconut cake, 210-211
stink, old-fashioned, 113 and noodles 95:-96 Chocolate fudge frosting, 245 Coconut candy, 438
Cheese, egg, and casserole and oyster c;;.sserole 96 Chocolate fudge roll, 436 Coconut cookies, 254
dishes, 110-134 baked in cream, 91.92 Chocolate graham fudge, 437 Coconut and corn griddle
See also Cheese; Eggs and Egg  casserole, 92 Chocolate icing, 244-245 cakes, 29
Dishes; Macaroni; Noodles; creamed, 92 deluxe, 245 Coconut cream pie, 366
Rice croquettes, 92-93 Chocolate nut loaf, 207 Coconut cream tapioca, 291-292
egg, baked, with, 117 fricassee, brown, with Chocolate pineapple fudge, 436 Coconut custard, 290-291
egg cutlets, 117 dumplings 94 Chocolate popcorn balls, 446 baked, 291
eggs lucian, 118 fried, 94 - Chocolate pudding, baked, 300 Coconut fudge roll or patties, 438
eggs supreme, stuffed, 120 loaf, 94-95 Chocolate puffs, 347 Coconut macaroons, 254-255
eggs, in noodle nest, 121 sauce, 95 Chocolate refrigerator Coconut pie, old-fashioned, 366
Hungarian goulash, 132 loaf with peas, 95 ice cream, 328 Coconut-potato fudge
macaroni, baked, and, 122 oyster pie, 96 Chocolate roll, 241-242 (uncooked), 438
macaroni, baked, with leftover potpie, 96-97 filling, 242 Coconut squares, 282-283
meat, 123-124 baked, 98 Chocolate sauce, 349 topping, 283
macaroni loaf, 123 pressed, 98 Chocolate surprise, 340 Coffee, to make, 386
macaroni with hamburger, roast, 98-99 Chocolate surprise cupcakes, 236 iced, 386
122-123 bread dressing for, 101-102 Chocolate vanilla pudding, 290 Coffee cakes, 25-27
noodle hamburger casserole, 124 giblet gravy for 99 Chop suey (American), 122 coffee cake, 25-26
savory noodles, 127 scalloped (I), 100 Chow chow, 412 filling and topping, 25
rice, baked, and, 128 with mushroom sauce Chowders coffee crumb cake, 26
sausage and rice casserole, 130 (I1), 100 celery, 38 raised (“Streusel Kuchen”), 27
sauce, 133 vegetable treat, 100-101 corn, 38 spice filled coffee cake, 26-27
sauce for Italian spaghetti, wiggle glacé, 101 oyster, 45 Cold soups, 49-50
132-133 Chicken biscuits, 13 Christmas cookies, German, 278 cold soup or farmer’s supper
spaghetti, baked, with, 131 Chicken and corn soup, 44 Christmas fruit cookies, 253 dish, 49-50
spaghetti dish, 131 Chicken relish mold 17:5-176 Christmas pudding, 301 Pflaumenus (“Pluma Moos™), 50
Cheese rolls, 6, 115 Chicken rice soup 44 Christmas relish, 412-413 sour cherry soup, 50
Cherries, pickled, 404 Chicken salad, 175 Christmas salad, 186 Cole slaw, 179
Cherry cobbler, 315 Chicken soups, 43-44 Chunk pickle, 396-397 Cookies, 249-286
Cherry dumplings, 315-316 Chili con carne, 143 Cider, spiced, 390 apple oatmeal bars, 281
Cherry knepplies, 316-317 Chili sauce, 412 Cinnamon apples, 308 applesauce, 250-251
Cherry moos, 317 Chili soup, 44-45 Cinnamon cookies, 254 Brazil nut dainties, 251
Cherry pancakes or fritters, Chocolate, hot, 385 Cinnamon flop, 239 brownies, 281-282
Grandma’s, 316 Chocolate cake, 206-208 Cinnamon loaf cake, 210 butter, 268
Cherry pie, 364-365 Chocolate caramels, 437 Cinnamon pie, 365 butterscotch squares, 282
Cherry preserves, 421 Chocolate chip cake, 206 Cinnamon rolls, 7-8 carrot, 251-252
Cherry rolls, 318 Chocolate chip cookies, 252 from pastry dough, 15-16 chocolate chip or
Cherry salad, 192 Chocolate cream pie, 365 Citron preserves, 421-422 Toll House, 252
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Cookies—Continued
chocolate drop, 252-253
Christmas 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
peppernuts
(Pfeffernusse ), 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
Corn, 151-154
baconized, 152
baked, 151
baked, and tomatoes, 151
dried, 154
fried (I), 152
fried (I1), 152
fritters, 152-153
pie, Maryland, 153-154
pudding, 153
scalloped, 151
soufflé, 153
sweet, to dry (1), 451-452
(11), 452

Corn bread, 14-15

apple, 15
sour cream, 15

Corn chowder, 38
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Corn flake macaroons, 255
Corn meal griddle cakes, 29
Corn meal muffins, 17-18
Corn meal mush, fried, 30
Corn meal pancakes
with raisins, 29
Corn pickle or salad, 397
Corn 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
(11), 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

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

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
flling, 278
Date pudding (1), 302
(1II), 303
Date or raisin muffins, 18
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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,
3 10

09-3
apple pandowdy, 312
apple roll-ups, 310
apple sponge pudding, 312
apples, stewed sweet, 313
apple rings, Swiss, 310-311
apple tapioca, red
blushing, 202
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, 314-315

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 refrigeratoiice
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

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, 351-552

orange sherbet, 333

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
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Desserts—Continued
. G potato, 22-23

rice pud(_img, creamy, 298 puffball or quick tea, 23
rosy vanilla whip, 338 sweet cream, 23 ’
g(;f::ll;ls]tzrd, 293339 Dream cake, 212

ream, Dried apple cake, 212
strawberry shortcake, 325 Dried apple custard pie, 358
strawberry soufflé, 338 Dried beef, 57-58 ¢
strawberry supreme, 352 Dried snitz pie, 358-359
suet pudding, 305 Dropped cookies, 250-268
summer delight, 334 applesauce 250-251
supreme delight, 348 Brazil nut dainties 251
Swiss crumpets, 344 carrot, 251-252 4
tang_le c.akes, 346 chocolate chip or
van3lla ic¢e cream, 327 Toll house, 252
vanilla wafer dessert, 344 chocolate drop ,252-253
walnut and apricot pudding, Christmas fruit’, 253

305-306 cinnamon, 254
walnut dafe surprise coconut, 254
pudding, 306 coconut 1nacaroons, 254-255

Desserts, miscellaneous, 344-348
Desserts, sauces for, 349-352
butterscotch, 349
Cambridge, 849
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 3,
24-25

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
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Dropped Cookies—Continued
spice drop, 266-267
Spritzes, 267
Sweitzer, 267
walnut kisses, 268

Dressing, balls, 103
Southern corn 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
soufflé, 155-156
Eggs and egg dishes, 117-121
See also Omelets
ala 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

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 (Schnetki),
13-14
Fish, 103-109
See also Clams; Oysters;
Salmon
baked, fillet, 103-104
baked stuffed (1), 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 with potato dressing, 83
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 corn meal mush, 30
Fritters
apple, 310
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Fritters—Continued
cherry, 316
corn, 152
Lima-corn, 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 (1), 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, 364
Ceiwnaa 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 waffles, 34
Glorified gingerbread, 241
Glorified rice, 298
Golden bars, 286
Golden glow salad, 193-194
Golden orange cupcakes, 237
Golden 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 mulffins, 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, 4%
Grandmother’s favorite cake
(Rochester cake ), 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
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Grape juice (1), 387-388
(11), 388
(uncooked ), 388

Grape juice tapioca, 292

Grape nut pudding, 295

Crape 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

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
(1II), 441
Hominy, to hull corn 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

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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Jellies—Continued Jumbies, 258
apple butter (small amount),

.419_ Kidney bean casserole, 141
!ajmcot jam, 420 Kidney bean salad, 177-178
ackberry jelly, 421 Knee patches or Swiss

carrot marmalade, 421 crumpets, 344
cherry preserves, 421 ,
citron preserves, 421-422 Lace wafers, 259
crab apple jelly, 422 Lady Baltimore cake, 215
cranberry conserves, 422-423 Lady finger chocolate dessert
cranberry jam, 492 340-341 :
eIdfzrberry jelly, 423 Lamb, 68-69
fruit preserves, mixed, 424 Lamb soup, delectable, 45
grape conserve, 423 chops, stuffed, 74
grape jam, 42.3-424 patties, 68
green tomato jam, 424 roast shoulder of, 68
mixed fruit preserves, 424 filling for, 69
muskmelon conserve, 424-425 mint sauce for, 69
orange marmalade, 425 Laundry soap, homemade, 454
peach and pineapple cold, 454-455

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

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

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

two-minute, 200

Meat, chicken and fish soups,

43-47
beef noodle, 43
beef with dumplings, 43
chicken, 43-44
chicken and corn, 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, 17 5-177
Meats and meat dishes, 51-88
See also Beef; Ham; Hamburg-
ers; Lamb; Liver; Pork;
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




INDEX 481

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

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
po;l; or lamb chops, stuffed,
pork spareribs with
vegetables, 76
sat;;age and bean casserole,
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,
79

sugar cure for, 80
sweet potato sausage
cakes, 78

Rabbit, 81-82

fried, 81

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, 433
homemade laundry scap, 454
how to clean silverware, 454
how to keep raisins from getting
sugary, 453
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Meats—Continued baked whole ham, 69-70 Meats—Continued liquor for canning stuffed
meat balls in tomato juice, 61 sauce for, 70 Hasenpfeffer, 81-82 sausage, 453
meat loaf, 61-62 fried ham with cream Tongue, 88 to dry hay beans, 452
meat loaf, golden, 62 sauce, 70 Variety meats, 82-88 ( Sausage, to dry sweet corn, 451-452
meat pie, 63 fried ham and onion gravy Frankfurters, Wieners, to hull corn for hominy, 452-453
meat roll, 63 with noodles, 71 Liver, Tongue) Misce]lz}neous recipes, 450-455
meat tarts (Piroshki), 64 ham loaf, 70 bologna, recipe for, 82 Mocha ice cream, 329
meat with sour gravy, 63 ham puff, 71 frankfurter and vegetable Mock duck, 64
mock duck, 64 ; ham rolls with cheese casserole, 84 Mock turkey, 64-65
mock turke’y, 64-85 sauce, 71-72 frankfurter casserole, 83 Molasses cookies, old-fashioned,
old-fashioned potpie, 55 ham, smothered, 72 frankfurter crown with 272-273
sl et o s ham steak stuffed, with potato dressing, 83 i&do}asses crinkles&%()ld
patties, corned beef, 57 sweet potatoes, 72-73 frankfurter quails, 84 9 assfe:;}:;.];[:::i 4)(4’40 ;

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

New Manhattan salad, 194
Noodle dishes, 124-128
Noodles, 111, 124-128
baked, and tuna with
mushrooms, 126
[lled, 126
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Noodles—Continued Orange pie, 375 Pear and apricot jam, 427-428 curry powder, 398
goulash, 125-126 Orange pudding, 296-297 Pear and pineapple salad, 189 dill tomatoes, 398
hamburger casserole, 124 Orange sauce, 351-352 Pear Betty, 320-321 Dutch lunch, 398-399
homemade, 124 Orange sherbet, 333 Pear butter, 426 eight-day, 399

noodle and beef casserole, 124

potato noodle rolls, 127

Oxtail, breaded, 56
Oyster chowder, 45

Pear honey, 427
Pear marmalade, 427

end of garden, 399-400
fourteen-day sweet, 400

ring, 125 Oyster stew, 45-46 Pear-orange bake, 352 French tomato, 400-401
salmon casserole, 125 Opysters, 105-107 Pear preserves, 427 Granddaddy’s green
savory, 127 fried, 105 Peas, new, and potatoes, 156 tomato, 401
wieners and noodles, 127 fritters, 105 salad, 181 green tomato and apple,
with apples, 128 pie, 105 split pea soup, 41 401-402
Nut bread, 20 scalloped, 106-107 Pecan nut pie, 376 green string bean, 402
carrot, 21 Pecan squares, 286 mixed vegetable, 402-403
orange, 20 Pancakes, plain, 27 Pennsylvania cream cheese, 112 Mother’s favorite, 403
Nut cake, 217-218 See also Griddle Cakes Pepper relish, 415-416 open jar, 403
Nut-coated marshmallows, 443-444  Pansy cake, 233 Peppermint ice cream, quick, 330 pickled crab apples, 404
Nut and fruit cookies, 260-261 Parker House rolls, 5-6 Peppernuts (PfeEemlisse) ; cherries, 404
Parsnip fritters, 157-158 (1), 279-280 seckle pears, 405

Oatmeal drop cookies, 262

Oatmeal refrigerator cookies, 279

Parsnips, fried, 158

Paska, see Russian Easter bread

Pfeffernusse (11), 280
Peppers, baked stuffed (I), 158

watermelon rind, 405
watermelon (Russian), 405

d i 2 :
i bl N i baked (IT), 158-159 ity o 4 it
" rolls, 7 two-crust pies 355 stutfed: potata dilkg for, 150 Pgooseberries I:10,6
Omelets, 118-119 Pastry, Pies, and Tarts, 353-382 P erfectiqn salad, 194'19,5 grapes, 406 ’
baked, with white sauce, 119 See also Pies; Tarts Perischki, see Tarts, fruit plums, 406-407

bread, 118
fluffy, 118-119

Peach custard, frozen, 328-329
Peach fritters, 320

Pflaumenus (“Pluma Moos™), 50

Pickled pigs’ feet or souse, 75

sweet peach, 404
sweet tomato, 402

plain, 118 Peach honey, 425 Pickles, 392'40'8 thickened mustard
- Onion pie, 157 Peach Marlow, 342 See also Relishes pickle, 407-408
i Onion soup, French, 39 Peach marmalade, 425-426 beet, 393 winter dill pickles, 408
I

Onions, caramel cream, 157
fried, and apples, 157

Peach pickle, sweet, 404
Peach pie, open-face, 375

beet (cold), 394
best ever, 394

Pi

cnic cake, 219

Pies, Pastry, and Tarts, 354-382

Open jar pickle, 403 Peach and pineapple bread and butter, 394-395 Pies
Orange and grapefruit marmalade, 426 busy sister (brine for cold apple, 355-356
sherbet, 333 Peach preserves, 426 pickle), 395 apple butter, 359-360
Orange and lemon delight, 389 Peach skillet pie, 320 cabbage, raw, 395 apple crumb, 356
Orange bowknots, 8-9 Peach tart, sour cream, 381 carrot and cucumber, 395 apple custard, 356-357
Orange cookies, 261 Peanut brittle, 445 cassia bud, 396 banana cream, 360
Orange frosting, 247 Peanut butter candy, 445 celery, 396 banbury tarts, 360-361
Orange ice, 331 Peanut butter cookies, 262-263 chunk, 396 butter raisin tarts, 362
Orange layer cake, 218 Peanut butter cupcakes, 237-238 corn, or salad, 397 butter tarts, 361
filling, 218 Peanut butter fudge cucumber sweet buttermilk, 361
Orange marmalade, 425 (uncooked), 445 (short process), 397 butterscotch, 362
Orange nut bread, 20 Peanut crunches, 263 cucumber and pepper, 397-398 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
¢ravel, 374

orange, 373

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, IL, 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 (1), 189-190

(11), 190
Pineapple sherbet, 333
Pineapple snow, 337-358
Pineapple sponge cake, 230-231
Pineapple sponge pie, 576317
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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
Popcomn 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, IL, 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

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
volecano, 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 glacé, 101
Pound cake, old-time, 220-221
Preserves, see Jellies, Jams,
Preserves
Prune cake, 221
Prune custard pie, 377
Prune whip, 322
variations, 322
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Puddings Raisins, to keep from getting
custards and soft sugary, 453
puddings, 288-299 Raspberry drink, 389-390
steamed and baked, 299-306 Raspberry tart, 379
Puffball or quick tea Raw apple cake, 222
doughnuts, 23 Red blushing apple tapioca,
Puffed rice balls, 446-447 292-293
Puffed rice candy, 447 Red pepper jam, 429

Pumpkin custard, 297-298
Pumpkin marmalade, 429
Pumpkin pie, 377-378
variation (I), (11), 378
Punch, spiced, 387

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

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 (corn), 411

catsup (gooseberry), 411

corn, 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
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Rhubarb pie, 379-380 toasted oats rolls, 7
variation, 380 Rosy vanilla whip, 338
Rhubarb pudding (1), 324 Rotation cake, 222
(1I), 324 Russian Easter bread (Paska), 9

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 soufflé, 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
(11), 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

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 (1), 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
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Salads—Continued salmon, 176 Sauce—Continued Soufllé
cabbage, 178-179 spinach, 182-183 maple, 351 cheese, 116
candlestick, 186 sunshine, 183-190 mint, 69 Soups, 35-50
cardinal, 191 sweetheart, 195-196 mushroom, 100, 133 See also Cold soups; Cream
carrot, 179 tomato, 183 orange, 323 soups; Meat, chicken, and
carrot and pineapple, 191 tomato, celery, and cabbage, tomato, 134 fish soup; Vegetable soups
cherry, 192 183-184 white, 90-91 and chowders
chicken relish mold, 175-176 tuna fish, 176 Saucepan fudge cake, 209-210 bean, 37

chicken, 175

turnip slaw, 184

Sauces

bean, with pork, 36

Christmas, 186 vegetable and fruit mold, 196 butterscotch, 349 beef noodle, 43

cole slaw, 179 whipped pineapple, 195 : Cambridge, 349 beef, with dumplings, 43

cottage cheese and pineapple, Salads, fruit, 184-190 } cheese, 133 borsch (Russian vegetable
192 Salads, meat, fish, and egg, 9 chocolate, 349 soup ), 37

crab meat, 176 175-177 III cream, 137 celery chowder, 38

cracker, 197 Salads, miscellaneous, 197 custard, 350 celery potato, 38

cranberry, 192-193 cracker, 197 : egg, 108 chicken, 43-44

cranberry-orange relish, macaroni, 197 i Sausage, 77-78 hba e st d
186-187 Salads, molded? 190-196 See also Variety meats chicken rice, 44 4

crown fruit, 193 : Salads, vegetable, 177-184 ' and bean casserole, 77 chili. 44-45

cucumber (Russian ), 180 Sally Lunn, 10 and creamed potatoes, 77 coll B nE e

danflehon, 180 Salmon, 106-108 casserole dinner, 78 e dish, 49-50

deviled eggs, 176-177 creamed, 107 economy loaf, 78 & chlt))g»v gt Sé

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

croquettes, 107

loaf, 108 ’

pie, 107-108

puff or soufflé, 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
(111), 417
Sauce
for ham loaf, 70
fruit juice, 350
for plain cake, 247
hard, 350
lemon, 351

pie, baked, 77

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

corn, 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™),
50

pork, 46

potato, 39

with bacon and browned
bread cubes, 40
with celery and eggs, 40
rice pap, 49
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Soups—Continued
salmeon, 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 corn 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

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 soufflé, 338
Strawberry supreme, 352
Strawberry tart, fresh, 381-382
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Sweet potatoes, 165-167

balls or croquettes, 166

candied (I), 165

(1II), 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

Tafty, 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

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
soufllé, 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

hot tamale, 133 Stretzel, see Milk bread Turkish delight, 448-449
!{unganan goulash, 132 “Streusel kuchen” (raised coffee Tag:;}gﬁ'sgfﬂs 360-361 Turnip slaw, 184
in c?lop suey, 122 cake), 27 b ozcher S et sc Turnip soufllé, 171-172
Italian, 132-133 Succotash with ham, 169 L) e e el Turnip soup, 41
spaghett) d1§h’ H Suet pudding, 305 butter raisin tarts, 362 Turnips
Spatzlein (little sparrows), Sugar cookies, 275 buttes tarts. 581 and potatoes in broth, 171
’ 131-132 old-fashioned, 275-276 cake filled I;iele'ts 362-363 baked stuffed, 171
Spanish cream, 339 Summer delight (frozen fruit), fruit tarts (Perisc,hki ), 361 Turnovers, fried apple, 359
Spanish hamburger, 59 334 molasass faite, BT0AT4 Two-minute frosting, 248
Spareribs, pork, with vegetables, Sunshine salad (I), 183 peach tart Sout crean. 881
3B (II),190 raspberry ’tart, 379 Vanilla ice cream (uncooked
Spatzlein (little sparrows), Supreme delight, 348 strawberry tart, fresh, 381-382 base), 327
131-132 Swedish meat dish, 67 Tea, 390 k i Vanilla pie 382
Spearmint candy, 448 Sweet cream doughnuts, 23 clear iced, 390 Vanilla waier dessert, 344
Spice cake, 223 Sweet dough recipe, foundation, 7 Texas hash, 080-61 Variety meats, 82-88 i

toasted, 223 Sweet potato sausage cakes, 78

Three-layer dinner, 67

bologna recipe, 82
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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 fruit 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; Corn; Eggplant;
Onions; Peas; Peppers;
Spinach; Sweet potatoes;
Tomatoes; Turnips
acorn 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

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 carne, 143
corn
and tomatoes, baked, 151
baconized, 152
baked, 151
dried, 154
fried, 152
fritters, 152-153
pie, Maryland, 153-154
pudding, 153
scalloped, 151
soufllé, 153
eggplant
baked, 154-155
fried, 155
scalloped, 155
soufflé, 155-156
with mushrooms, 154
green beans
baked, 138
Creole, 138
with bacon, 137
with cream sauce, 137
kidney bean casserole, 141
Lima-corn 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
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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
voleano, 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 soufflé, 170-171
turnips and potatoes in

broth, 171
turnip soufllé, 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

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, 8
White mountain cake, 220
White sauce, procedure for
making, 90-01
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medium white sauce, 91 Wigglers, 68 i
thin white sauce, 91 Winter dill pickles, 408 é
Whole wheat bread, 11 Worms on cabbage, remedy
Whole wheat muffins, 20 for, 453-454
Whole wheat pancakes, 32-33
Wieners, 84-85 Yeast, liquid, starter for
and noodles, 127 breads, 2-3
in tomatoes, 84 Yeast breads, 2-12
stew, 85 Yellow tomato preserves, 431
stuffed with mashed Yorkshire pudding, 54-35
potatoes, 84
Wiggle glacé, 101 Zwieback, 12




	001
	002
	003
	004
	005
	006
	007
	008
	009
	010
	011
	012
	013
	014
	015
	016
	017
	018
	019
	020
	021
	022
	023
	024
	025
	026
	027
	028
	029
	030
	031
	032
	033
	034
	035
	036
	037
	038
	039
	040
	041
	042
	043
	044
	045
	046
	047
	048
	049
	050
	051
	052
	053
	054
	055
	056
	057
	058
	059
	060
	061
	062
	063
	064
	065
	066
	067
	068
	069
	070
	071
	072
	073
	074
	075
	076
	077
	078
	079
	080
	081
	082
	083
	084
	085
	086
	087
	088
	089
	090
	091
	092
	093
	094
	095
	096
	097
	098
	099
	100
	101
	102
	103
	104
	105
	106
	107
	108
	109
	110
	111
	112
	113
	114
	115
	116
	117
	118
	119
	120
	121
	122
	123
	124
	125
	126
	127
	128
	129
	130
	131
	132
	133
	134
	135
	136
	137
	138
	139
	140
	141
	142
	143
	144
	145
	146
	147
	148
	149
	150
	151
	152
	153
	154
	155
	156
	157
	158
	159
	160
	161
	162
	163
	164
	165
	166
	167
	168
	169
	170
	171
	172
	173
	174
	175
	176
	177
	178
	179
	180
	181
	182
	183
	184
	185
	186
	187
	188
	189
	190
	191
	192
	193
	194
	195
	196
	197
	198
	199
	200
	201
	202
	203
	204
	205
	206
	207
	208
	209
	210
	211
	212
	213
	214
	215
	216
	217
	218
	219
	220
	221
	222
	223
	224
	225
	226
	227
	228
	229
	230
	231
	232
	233
	234
	235
	236
	237
	238
	239
	240
	241
	242
	243
	244
	245
	246
	247
	248
	249
	250
	251
	252
	253
	254
	255
	256
	257
	258
	259
	260
	261
	262

