
‘ F O R E W O R D . ‘

The members of The Three A r t s C l u b s h a r e w i t h
you some o f t h e i r " f a vo r i t e " r e c i p e s “ n o t c l a i m i n g
o r i g i n a l i t y - d a n k . recommending them f o r y ou r e n j o y ‑
ment .

ROLL 91: MENEERS--CONTRIBUTORS
, , ‐ " ' "" '
‘ M r s . Gene D . A l r h e a r t M r s . R . I . G e n t r y

. ' M r s . I . w . B a n k s t o n M r s . Guy H o l l i s
Mrs. J . 0 . B a r c l a y M r s . H e r b e r t Ke rn
M r s . B i l l B rad fo rd M r s . Jack L i v i n g s t o n
M r s . Cha r l e s B r a d f o r d M r s . R . C . Poo l e
M r s . Kenneth Browder M r s . N i x on Powe l l
M r s . C e c l l C l a r k M r s . F red B. Sanders
M r s . A . C . C o l l i n s M r s . John T. Sanders
M r s . Leonard De r r i c k M r s . Ma r k S. S k e l t o n
M r s . M y r o n G a r d n e r , $ r . M r s . A l v i s Wa l e s , s r .

J/f.

/ Cove r D e s i g n . . . . . . . . . . . . . . . . . . . . . Reba C l a r k

T y p i s t . . . . . . . . . . . . . . . . . . . . . . . . . . . . Ma ry Ka te B a r c l a y
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‘Mea ts and M a i n D ishes

S a l a d s  a n d  D r e s s i n g s
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7--11
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CHEESE ROLL

1/2 l b . s t r o n g cheese (New Yo r k )
1 p k g . P h i l a d e l p h i a cream cheese
l \ g a r l i c bud .

G r a t e cheese w i t h fi n e g r a t e r . M i x w e l l w i t h
c ream cheese.\Grate g a r l i c b u d and m i x w e l l w i t h
cheese . L e t s t a n d to room tempera tu re . Make i n t o a
l a r g e mound on r o l l i n t o i n c h -w i d e r o l l s . R o l l i t
i n p a p r i k a , c h i l i p owde r, o r c rushed n u t s . Wrap i n
saran wrap and \ r e f r l g e r a t e . Take ou t a n h o u r b e f o r e
s e r v i n g . S e r v e w i t h cheese s t r aw s , o r v a r i o u s c r a c k e r s .

G a y n e l l Powe l l

CHILI CON Quzso (WITH TOMATOES)

M e l t 1/2 l b . p a s t e u r i z e d processed cheese ,
(Ve l v ee t a ) , mash s l i g h t l y one can O l d E l Paso
Tomatoes and g reen c h i l i e s , w e l l d r a i n e d . H e a t ,
b u t d o no t b o i l . Se rve h o t w i t h co rn ch i p s o r
c r a c k e r s .

J o y A i r h e a r t

CLAM D IP

Combine one 7 o z . c a n minced c l ams ( d r a i n o f fliguld and save) w i t h one 8 o z . p k g . cream chee s e ,
1/ cup c lam l i q u i d , 2 teaspoons lemon j u i c e , 1 t b s p .
A - l sauce,f t s p . each g a r l i c s a l t and ho r se rad i sh .
B lend w e l l . (More c l am l i q u i d may b e added a t s e r v ‑
i n g t i m e ) .

B e t t i e B rad fo rd
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, “ VCURRY DIP FOR RAW CAULIFLCWER ' "

B/k cup mayonna ise
I f t . c u r r y powder
l \ t . ho r se rad i sh
Dash A c c e n t
Sadt to tas te r

\

M i x we l l \ t oge the r. T h i s i s d e l i c i o u s when u sed
a s a d i p f o r raw c a u l i fl o w e r l e t s a s a n ho rs -d ' oeuv re .

E l i s a b e t h C o l l i n s

HOT TEXAS D I P

T h i s one s t a r t s w i t h a can of Campbel l 's condensed
b l a c k b e a n soup t h o r o u g h l y b lended w i t h two 3-ounce
packages o f c ream cheese . Season Te x a s s t y1e ( t h1s
means h o t ) w i t h 3 o r 4 d rops o f Tabasco , one teaspoon
o f Worces te rsh i re sauce , % teaspoon powdered t h yme ,
5 teaspoon s a l t a n d i t easpoon powdered g a r l i c or
one c l o v e o f g a r l i c . Se r ve w i t h p o t a t o c h i p s , F r i t o s ,
Devonshire Melba Rounds o r most i n t e r e s t i n g l y w i t h
t h e t h i n b read s t i c k s .



CCCKEAIL PECANS

2 t a b l e s p o o n s b u t t e r
5 teaspoon seasoned s a l t
G e n e r o u s dash o r two o f h o t pepper s a u c e
1 pound pecan h a l v e s
3 t a b l e s p o o n s W o r c e s t e r s h i r e sauce

P l a c e b u t t e r , s e a s o n e d s a l t a n d pepper sauce i n

a s i o n a l l y . S p r i n k l e w i t h Wo r c e s t e r s h i r e _ s a u c e , s t i r

c r i s p .

R u t h  B r a d f o r d

BLACKBERRY A C I D

1 g a l l o n b l a c k b e r r i e s
1 p i n t b o i l i n g w a t e r
S u g a r
2 o z . t a r t a r i c a c i d

Pour b o i l i n g w a t e r o v e r b e r r i e s a n d l e t s t a n d
4 8 h o u r s . D r a i n i n J e l l y b a g . F o r e v e r y p i n t o f
j u i c e , add 1 p i n t s u g a r . A d d a c i d , p u t i n s t e r i ‑
l i z e d b o t t l e s , c o r k a s f o r b l a c k b e r r y Juice. L e t
simmer i n wa te r b a t h f o r 30 m inu tes .

B l a c k b e r r y a c i d i s u s e d a s a f o u n d a t i o n f o r
summer d r i n k s . P u t Z-h teaspoons in a g l a s s , a n d
fi l l w i t h water and i c e .

S u e H o l l i s



MOCK

-6 o z . c a n f r o ; lemonade (concen t ra te )
-6 o z . can f r o z e n p i n e a pp l e j u i c e ( concen t ra te )
cups c o l d w a t e r

- 7 0 2 . b o t t l e s g i n g e r a l e , c h i l l e d
- 7 o z . b o t t l e s s p a r k l i n g wa te r
- l a r g e b o t t l e s p a r k l i n g Catawba grape j u i c e ,
( w h i t e ) , c h i l l e d .

Make i c e r i n g o r cubes c o n t a i n i n g m i n t l eaves
. and g rapes or Marasch ino c h e r r i e s .

Pou r concen t r a t es a n d wa te r i n t o punch b ow l . . F l o a t
i c e r i n g o n t o p . C a r e f u l l y p o u r g i n g e r a l e , s p a r k l i n g
wa t e r , and grape j u i c e down s i d e o f bowl . S e r v e s 11 .

Reba C l a r k

FUNC'Z
( 3 g a l s . o f s t r o n g p u n c h , o r Szgals . d i l u t e d )

1 2 cups lemon j u i c e ( 7 o r 8 d o z . )
6 1b s . s u ga r ( 1 2 cups)
6 cups o f wa te r

B o l l t o g e t h e r f o r abou t 1 0 m i n u t e s .
3 l a r g e cans o f f r o z e n orange j u i ce (use
2 cans o f wa te r p e r can o f Ju i ce )
2 l a r g e cans p i n e a p p l e j u i c e

G i n g e r a l e added b e f o r e s e r v i n g a s d e s i r e d .
Se rves 100.

R u t h a n d B e t t i e B r a d f o r d



SNOA' PUNCH

1 0 cups w a t e r
3 cups s u g a r
1  T.  n u t m e g
1  T.  c i n n a m o n

1  T .  a l l s p i c e
P l a c e n u t m e g , c i n n a m o n ,a n d a l l s p i c e i n gauze b a g ,

a n d simmer f o r 2 0 m i n u t e s i n w a t e r . T h e n , remove f r o m
h e a t and a d d :

' . 1 b o t t l e o f c r a n b e r r y Juice
2 cups o range j u i c e
1 c u p lemon j u i c e
6 cups w a t e r

May b e s e r v e d h o t o r c o l d .

Faye s a n d e r s

INSTANT RUSSIAN TEA

2 cups "TANG"
1-3/L1. cups s u g a r
1 cup i n s t a n t t e a
1  t easpoon  c i nnamon
1 teaspoon c l o v e s
5 teaspoon nutmeg

. M i x i n g r e d i e n t s t o g e t h e r , s h a k e , a n d s t o r e i n
t i g h t c o n t a i n e r . May b e u s e d b y m a k i n g a cup a t a
t i m e b y a d d i n g b o i l i n g w a t e r t o d e s i r e d amount f o r
a c u p , or may be made up in l a r g e r amounts and s t o r e d
i n r e f r i g e r a t o r , r e n o v e d a n d hea ted . T h i s improves
t h e fl a v o r . Se rve w i t h t h i n lemon o r orange s l i c e s .



CANNED TCMATO JUICE COCKTAIL

5 cups tomato j u i c e (S toke l y ' s )
teaspoon g r a t e d o n i o n
teaspoons g r a t e d c e l e r y
teaspoon ho rse rad i sh
t ab l e spoons lemon j u i c e

. t easpoon p a p r i k a
lfi teaspoons s a l t
§ teaspoon s u g a r
Dash o f H o r c e s t e r s h i r e o r Tabasco

T h i s c o c k t a i l i s good s e r v e d h o t o r ' c h i l l e d . ( I
p r e f e r c h i l l e d ) . L e t s t a n d f o r s e v e r a l h o u r s and
s t r a i n . S e r v e s 8



SCUTE lN SPOON BREAD

3 cups m i l k
lé c u p s cornmea l (Use w h i t e cornmeal f o r

t h e t r u e s o u t h e r n bread)
3  eggs

3 2 t a b l e s p o o n s b u t t e r
l-S/Q teaspoons b a k i n g powder
1 t e a s p o o n s a l t

S t i r m e a l i n t o r a p i d l y b o i l i n g m i l k . Cook u n t i l
v e r y t h i c k , s t i r r i n g c o n s t a n t l y , t o p r e v e n t s c o r c h i n g .
Remove f r o m fi r e a n d a l l o w t o c o o l . The m i x t u r e w i l l
b e c o l d a n d v e r y s t i f f .

Add w e l l b e a t e n e g g , s a l t , b a k l n g powder and m e l t e d
b u t t e r . B e a t w i t h e l e c t r i c b e a t e r f o r 1 5 m i n u t e s . I f
hand h e a t i n g is u s e d b r e a k t h e hardened,cooked m e a l
i n t o t h e b e a t e n eggs in s m a l l amounts u n t i l A l l is
w e l l m i x e d . T h e n b e a t t h o r o u g h l y f o r 1 0 m i n u t e s u s i n g
a wooden spoon.

P o u r i n t o w e l l greased casserole l Bake f o r 30
m i n u t e s a t 350 F. S e r v e f r o m c a s s e r o l e b y s p o o n f u l s .

E l i s a b e t h  C o l l i n s

SPANISH CCRN BREAD

1 p k g . J i f f y c o r n b r e a d m i x
1 s m a l l c a n c ream c o r n
1 2993/h c u p s o u r c ream
1g fi n e l y chapped J a l a p i n o (hot)pepper

Bake in 8" square greased p y r e x d i s h or pan f o r
30 minutes.

Makes h o t co rnb read .

J o y A l r h e a r t
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GERMAN PANCAKES

)4- eggs
h t b s p . fl o u r
l fi t b s p . s u g a r
Q c. milk
1 p i n c h s a l t
powdered s u g a r f o r t o p

o z . b u t t e r o r k b a r
l e m o n , j u i c e o n l y
c .  g r a n u l a t e d  s u g a r
t s p . c innamon
o z . b u t t e n o r f b a r

Hea t oven t o AZS degrees. B e a t e g g s , fl o u r , s u g a r
m l l k , s a l t . Heat a # 9 f r y i n g pan w i t h 2 o z . b u t t e r ,
l e t t i n g i t m e l t b u t n o t b r o w n . A d d t h e b a t t e r a n d bake
f o r ‘ ? m i n u t e s ; r e d u c e h e a t t o 375 d e g r e e s a n d bake
f o r 8 more m i n u t e s . The pancake s h o u l d n o t b e t o o
b r o w n . D o t w i t h r e m a i n i n g b u t t e r , d u s t w i t h sugar and
cinnamon a n d s p r i n k l e w i t h lemon j u i c e . R o l l up and
t r a n s f e r t o h o t p l a t t e r . D u s t w i t h powdered sugar and
serve a t once. (Serves s i x )

Sue H o l l i s

GERMAN CCFFEE RING

1 cup s c a l d e d m i l k A T b s p . s h o r t e n i n g
h T b s p . s u g a r 1 T b s p . s a l t

Combine these a n d s t i r them; c o o l to lukewarm.
Meanwhi le, add 1 p k g . of g r a n u l a t e d yeas t to 5 cup
lukewarm w a t e r a n d s p r i n k l e 2 t s p . s u g a r on t o p a n d
l e t s tand 10 m i n u t e s . ( con t i nued )



D i r e c t i o n s f o r German C o f f e e R ing c o n t i n u e d - ‑

A d d 2 b e a t e n e g g s to lukewarm m i l k m i x t u r e . S t i r
y e a s t m i x t u r e a n d a d d t o m i l k m i x t u r e . A d d A cups
u n s i f t e d fl o u r ( s t i r i n 2 c u p s a n d b e a t u n t i l smooth.
A d d r e m a i n i n g cups a n d b e a t u n t i l b l e n d e d ) . B r u s h
w i t h m e l t e d s h o r t e n i n g , c o v e r , l e t r i s e i n warm p l a c e
u n t i l d o u b l e d . Punch down, t u r n o u t o n l i g h t l y fl o u r ‑
e d b o a r d . R o l l i n two r e c t a n g l e s , lhxé i n c h e s . B r u s h
dough w i t h m e l t e d b u t t e r , s p r i n k l e w i t h brown s u g a r ,

’ c innamon, r a i s i n s a n d chopped n u t s . R o l l up l e n g t h ‑
w i s e a n d p i n c h ends t o g e t h e r t o make c i r c l e . P l a c e
o n  c o o k i e  s h e e t .

w i t h s c i s s o r s o r sharp k n i f e , c u t t h r o u g h r i n g
a lmos t t o c e n t e r i n 2 i n c h s l i c e s . T u r n each s l i c e
s o o u t s i d e l i e s a l m o s t fl a t o n c o o k i e s h e e t . Brush
t o p w i t h b u t t e r , c o v e r , l e t r i s e i n warm p l a c e u n t i l
a lmos t d o u b l e . Bake i n m o d e r a t e l y h o t oven 1 5 t o
2 0 m i n u t e s . C o o l s l i g h t l y , a n d t h e n f r o s t w i t h t h i n
c o n f e c t i o n e r s s u g a r i c i n g .

R u t h  B r a d f o r d

FREEZER BISCUITS

5 cups u n s l f t e d fl o u r 1 t . s a l t
i c u p s u g a r 1 cup s h o r t e n i n g
3 t . b a k i n g powder 1 p k g yeas t
l t . soda 2 t . warm wate r

2 cups b u t t e r m i l k
S i f t d r y i n g r e d i e n t s t o g e t h e r . Cut i n s h o r t e n ‑

i n g . D i sso l ve yeas t i n warm water and a d d to b u t t e r ‑
m i l k . Add m i l k t o d r y m i x and m i x w e l l . Tu r n o n
l i g h t l y fl o u r e d b o a r d , r o l l and c u t . (con t inued on
nex t page)

(see n e x t page)



D i r e c t i o n s f o r F r e e z e r B i s c u i t s c o n t i n u e d - ‑

Freeze o n b a k i n g s h e e t . A f t e r b i s c u i t s a r e
f r o z e n , s t o r e i n f r e e z e r b a g s . A b o u t 3 0 m i n u t e s b e ‑
f o r e b a k i n g , t a k e f r om f r e e z e r , d i p i n m e l t e d b u t t e r
and bake a t hOO d e g r e e s . T h i s amount o f dough makes
enough r e a d y to bake f o r a f a m i l y of h f o r 6 mea l s .

Reba C l a r k
BEBE’S HCNEMADE BREAD

1 cup s c a l d e d m i l k 1/3 cup s h o r t e n i n g
\ 1/3 cup suga r 4 t e a s oons s a l t
2 eggs 7 t o 7 cups fl o u r
1 cup s l i g h t l y warm wa te r, i n t o wh i ch d i s s o l v e
2 packages o f y e a s t .

S c a l d m i l k - l e t c o o l to lukewarm. A d d m e l t e d
s h o r t e n i n g . Add s u g a r , s a l t and bea ten eggs . Add the
y e a s t , w h i c h has been d i s s o l v e d i n warm w a t e r . S t i r
above i n g r e d i e n t s w e l l ; a dd fl o u r , wh i ch has been
s i f t e d , s l o w l y , b e a t i n g a f t e r each a d d i t i o n . M i x t u r e
has enough fl o u r when i t p u l l s away f r om s i d e of bow l
a s i t i s s t i r r e d . L e t r i s e i n g reased bow l u n t i l
doub le in b u l k . Knead down, l e t r i s e a g a i n . Shape
i n t o 4 loaves and bake a t 325 degrees f o r about one
h o u r .

r u e u N e w



BEBE'S CINNAMON ROLLS

1/2 r e c i p e of Bebe ' s homemade bread
1/5 cup cinnamon
l fi cups l i g h t b rown suga r
2 cups chopped pecans
5 cup m e l t e d b u t t e r
Da rk K a r o syrup

Use o n e - h a l f r e c i p e o f Bebe ' s Homemade Bread
( see p r e v i o u s r e c i p e . F o l l o w d i r e c t i o n s f o r t h e
bread , e x c e p t , i n s t e a d o f shap ing t h e dough i n t o
loaves , r o l l dough on fl o u r e d wax paper i n t o an
ob long shape about t i n c h t h i c h . Sp read cinnamon
over dough . Sp read brown suga r o v e r t h e cinnamon
l i g h t l y . S p r i n k l e chopped pecans o v e r t h e brown
sugar and spoon m e l t e d b u t t e r ove r t h e e n t i r e
su r face o f t h e dough . R o l l up dough a n d s l i c e
about % i n c h t h i c h . P lace i n w e l l b u t t e r ed pans ,
w i t h r o l l s t ouch ing . L e t r i s e u n t i l doub le i n
b u l k . When r i s e n , p o u r 1 tab lespoon o f da rk K a r o
over each r o l l . Bake a t 325 degrees f o r abou t
one h a l f h o u r . T h i s makes abou t 3 dozen r o l l s .

eda PooleI‘



A L ?I TE (143.1.

cup c o l d w a t e r # cup dates(chopped)
2 cup c o n d e n s e d 2 cup n u t meats(chopped)

u r e cream 2» cups graham c r a c k ‑
l b . marshmallows e crumbs

C u t marshmal lows in bowl a n d p o u r w a t e r o v e r them.
M i x . Add m i l k , n u t s , d = e s a n d l e n d . A d d g r a h 1 c r a c k e r
crumbs. Knead w e l l . rm i n t o l o a d . L e t r i p e n 12 h o u r s .
Se rve in s l i c e s w i t h wh ipped cream.

Grace  Wa les

0. 2 *

1 1 b . dates,chopped
l 1 b . c r y s t a l l i z e d p i n e a p p l e ,
c u t i n l a r g e p i e c e s

1 l b . c r y s t a l l i z e d c h e r r i e s ,
ts chopped

1 cup s u g a r

S i f t d r y i n g r e d i e n t s t o g e t h e r a n d m i x w i t h chopped
n u t s , d a t e s a n d f r u i t . B e a t eggs u n t i l c reamy. S l o w l y
a d d s u g a r a n d b e a t u n t i l l i g h t . M i x w i t h f r u i t m i x t u r e .
Bake a t 325 d e g r e e s f o r one t o one a n d o n e - h a l f h o u r s .

H e l e n Sanders

12



LANE CAKE

7 egg w h i t e s 3 t s p . b a k i n g powder
1 cup C r i s c o 3 cups fl o u r
2 cups s u g a r 1 t s p . v a n i l l a
1 cup m i l k i t a p , a lmond e x t r a c t

Cream s u g a r a n d C r i s c o - - a d d t o t h i s , a l t e r n a t e l y ,
t h e m i l k a n d d r y i n g r e d i e n t s ( s i f t e d t oge t he r ) . L e t
d r y i n g r e d i e n t s b e t h e l a s t t h i n g added . F o l d i n t h e
egg w h i t e s , ' b e a t e n s t i f fl y , w i t h j u s t a dash o f s a l t .
A d d fl a v o r i n g s and bake a t 350 deg r e e s i n w e l l - g r e a s e d
and fl o u r e d pans . Use t o o t h p i c k t o t e s t when done .

l c i n
Combine 7 e g g y o l k s , I i c up s s u g a r , 1 cup 0120.

Cook u n t i l s t i f f a n d a d d : , _
“1 cup n a i s l n s ( c u t ) 1 cup n u t meats(chopped)
1 cup coconut § cup chopped c h e r r i e s
1 cup c r. p i neapp1e 1 t s p . v a n i l l a

G r a c e Wales

FAMOUS GERANIUM CAKE ‘ .

2 cups b u t t e r 1 cup m i l k
2 cups s u ga r - 6 egg w h i t e s
3 cups fl o u r 1 t s p . a lmond fl a v o r i n g

Wash b u t t e r f r e e o f s a l t . Wrap o v e r n i g h t i n
ge ran ium l ea ves . Cream b u t t e r and s u g a r . Add fl o u r
and m i l k a l t e r n a t e l y , b e a t i n g h a r d a f t e r each a d d i t i o n .
F o l d i n s t i f fl y bea ten egg wh i t e s . Add fl a v o r i n g and
bake i n g r e a s e d , l l n e d t ube pan a t 350 deg rees F. . ,

Sue H o l l i s
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NO-BAKE CHEESE CAKE

enve lopes u n fl a v o r e d g e l a t i n
c u p  s u g a r
teaspoon s a l t
e g g s , s e p a r a t e d
c a n ( 6 o z . ) f r o z e n c o n c e n t r a t e d o r a n g e j u i c e ,

thawed
3 cups ( 2 h o z s ) creamed c o t t a g e cheese , s i eved
1 cup h e a v y cream,wh lpped
2 t a b l e s p o o n s m e l t e d b u t t e r o r m a r g a r i n e
% cup c h o c o l a t e c o o k i e crumbs

M i x t o g e t h e r g e l a t i n , B/h cup o r t h e s u g a r
a n d s a l t i n t o p o f doub le b o i l e r . B e a t t o g e t h e r
egg y o l k s and c o n c e n t r a t e d o r a n g e j u i c e ; a d d t o
g e l a t i n m i x t u r e . Cook o v e r b o i l i n g w a t e r , s t i r r ‑
i n g c o n s t a n t l y u n t i l g e l a t i n ‘ d i s s o l v e s a n d m i x t u r e
t h i c k e n s . Remove f r o m h e a t . C o o l . S t i r i n c o t t a g e
cheese. C h i l l , s t i r r i n g o c c a s i o n a l l y , u n t i l m i x ‑
t u r e mounds s l i g h t l y when dropped f r o m a s p o o n .

B e a t e g g w h i t e s u n t i l s t i f f b u t n o t d r y .
G r a d u a l l y add r e m a i n i n g é s u g a r a n d b e a t u n t i l

v e r y s t i f f . F o l d i n t o g e l a t i n ‐ c h e e s e m i x t u r e w i t h
whipped cream. T u r n i n t o p a n . Combine b u t t e r and
c o o k i e c r umbs ; s p r i n k l e o v e r t o p o f c a k e ; c h i l l u n ‑
t i l fi r m . Y i e l d : 1 0 t o 1 2 p o r t i o n s .

Topp ing may be v a r i e d by u s i n g crumbs f r o m
g i n g e r o r v a n i l l a c o o k i e s o r graham c r a c k e r s .

T h i s c a k e may be made a d a y in advance i f d e ‑
s i r e d - - - fl a v o r becomes more m e l l o w.

E l i s a b e t h C o l l i n s



BAN____A_N<\ P_RUNE CAKE

2/3 cup s h o r t e n i n g 1 t s p . s a l t
2 1 c . s i r t e d c a k e fl o u r 1 c . mashed f u l l y r i p eziccups s u g a r bananas(2 to 3 )
1 t s p . b a k i n g powder 2/3 c . m i l k
1 t s p . soda 1 c . c h o p p e d , p i t t e d ,
f c. chopped w a l n u t s c o o k e d prunes

( C a l i f o r n i a ) 2 e g g s

S t i r s h o r t e n i n g j u s t t o s o f t e n . S i f t i n d r y
i n g r e d i e n t s . ( 1 f r e g u l a r fl o u r i s u s e d , r e m o v e 2 T.
f r o m e a c h cup) . Add bananas a n d h a l f o f m i l k ; M i x
' t i 1 a l l fl o u r i s dampened. Then b e a t v i g o r o u s l y
2 m inu tes . A d d eggs and r e m a i n i n g m i l k ; b e a t 2
m i n u t e s l o n g e r . F o l d i n p runes and n u t s . Pou r i n t o
paper l i n e d 13x9x2 i n c h p a n . B a k e i n m o d e r a t e oven
(350) h o t o A S m i n u t e s . L e t s t a n d a b o u t 1 0 m i n u t e s ,
a n d t u r n o u t o f pan . F r o s t when c o o l . F o r p o r t a b l e
pan c a k e , grease t h e pan i n s t e a d o f p a p e r l i n i n g .

B r o w n S u g a r F r o s t i n g

1 egg w h i t e 1 t s p . l i g h t c o r n syrup
3/h c . brown suga r o r 1/8 tsp .c ream o f t a r t a r
3 T. c o l d w a t e r i t s p . m a p l e fl a v o r i n g

dash of s a l t
P l a c e a l l b u t fl a v o r i n g i n t o p o f doub le b o i l e r .

B e a t 1 m i n . w i t h e l e c t r i c o r r o t a r y b e a t e r. Then
p l a c e over b o i l i n g w a t e r a n d c o o k , b e a t i n g c o n s t a n t l y
u n t i l m i x t u r e forms s t i f f peaks (about u-E m i n . ) Re‑
move f r o m w a t e r , a d d fl a v o r i n g and b e a t 1 o r 2 min .
’ t i l s p r e a d i n g c o n s i s t e n c F r o s t s t o p and s i d e s o f
l e 9 x 2 cake o r t o p o f 2 -%“ l a y e r s .

H e l e n  K e r n



» RUM CCFFEE CAKE

1 p k g . y e l l o w cake m i x ( B e t t y C rocke r )
1 p k g . I n s t a n t Lemon o r V a n i l l a Pudd i ng

M i x t o g e t h e r a n d a d d B/k cup wa te r a n d B/h cup
Wesson O i l .

M i x ‐ and add A eggs - - one a t a t ime - - a n d b e a t w e l l .
A d d - - 2 teaspoons rum e x t r a c t - - - M i x w e l l .
Add--3/u cup chopped n u t s ( fi n e ) and s t i r i n t o
m i x t u r e
G r e a s e t u b e pan and fl o u r I t . Bake a t 325 d e ‑

grees f o r 3 0 t o 5 0 m i n u t e s , o r u n t i l c ake ge t s l oose
around s i d e s of c a ke pan .

Take 1 cup o f XXXX suga r ( s i f t e d ) and a l l a
t i n y b i t of warm wa t e r a n d rum e x t r a c t (5 teaspoon)
u n t i l s uga r i s me l t e d o r d i s s o l v e d and pour over
c a ke w h i l e c a k e i s s t i l l h o t and s t i l l i n cake pan.
Leave t h i s in pan u n t i l c o l d .

H e l e n Sanders

BANANA LOAF
c u p Snowdrift 1 cup suga r
eggs 3 bananas(mashed)
cups fl o u r 1 t s p . soda
cup peoans,chopped

B l e n d t o g e t h e r , and add bananas l a s t t o m i x t u r e .
Bake i n g r e a s e d a n d fl o u r e d l o a f pans. Bake a t 375
deg rees u n t i l done . T h i s makes two ( 2 ) sma11 loaves
o r 1 l a r g e l o a f .

R u t h Gardne r
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OLD-FASHIONED JAM CAKE

cups fl o u r
eggs
cup b u t t e r m i l k

% cups s u g a r

1
i teaspoon s a l t
1
l
l
1
1

c u p b u t t e r
t e a s p o o n  s o d a
T b s p . c o c 0 3
teaspoon c innamon
cups b l a c k b e r r y j a m

teaspoon c l o v e s
teaspoon a l l s p i c e
or 2 cups n u t s cup coconut
cup r a i s i n s cup preserves(peach,
T. v a n i l l a p e a r , o r d e s i r e d )

% cup c h e r r i e s '
marasch ino)

Cream b u t t e r and s u g a r w e l l . A d d eggs one a t
a t i m e , b e a t i n g a f t e r e a c h a d d i t i o n . M i x soda w i t h
b u t t e r m i l k , t h e n a d d a l t e r n a t e l y w i t h fl o u r a n d s a l t .
A d d o t h e r d r y i n g r e d i e n t s . I t i s b e s t t o r ese rve some
o f fl o u r t o c o a t t h e r a i s i n s , n u t s , e t c . w i t h b e f o r e
a d d i n g them t o m i x t u r e . G r a d u a l l y f o l d i n o t h e r i n ‑
g r e d i e n t s , w h i c h may b e chopped fi n e l y , o r p u t th rough
a f o o d g r i n d e r i f a fi n e r t e x t u r e d c a k e i s d e s i r e d .
Bake e i t h e r way in a t u b e pan or in layers(prererably
l a y e r s i f g r o u n d i n food g r i n d e r ) . Shou ld b e baked
in 275 to 300 deg ree oven f o r 2 h o u r s o r u n t i l d o n e .
Tube c a k e may b e d e c o r a t e d o r i c e d a s desired. L a y e r s
a r e e s p e c i a l l y g o o d i c e d w i t h your f a v o r i t e caramel
i c i n g . T h i s c a k e may b e s t o r e d i n t i g h t c o n t a i n e r
and t r e a t e d a s f r u i t c a k e . ‘

M a r y K a t e B a r c l a y
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CORN MEAL P I E

3 T. c o r n meal
3 eggs b e a t e n

c . w h i t e K a r o
cup s u g a r

Cream a l l i n g r e d i e n t s t o g e t h e r . Pour i n t o u n ‑
baked p i e s h e l l . B a k e l i k e a n egg c u s t a r d , 1 0 m i n u t e s
in 450 degree oven , t h e n r e d u c e h e a t to 350 a n d bake
u n t i l s e t . ( a b o u t 3 0 m i n u t e s ) ,

l b . b u t t e r (me l ted)
t .  v a n i l l a
t . lemon fl a v o r i n g

. ~ A n n L i v i n g s t o n

TOA TED COCCNUT PIE

3 b e a t e n e g g s i f cups s u g a r _
é cup b u t t e r or marga - u teaspoons lemon Juice
r i n e , m e l t e d 1 3f-oz.can ( 1 1/3 cups)
1 teaspoon v a n i l l a fl a k e d coconu t .

l unbaked 9 - i nch p a s t r y s h e l l

T h o r o u g h l y combine e g g s , s u g a r , b u t t e r o r ma rga ‑
r i n e , lemon j u i c e , a n d v a n i l l a ; s t i r i n coconut . Pou r
fi l l i n g i n t o unbaked a s t r y s h e l l . Bake in moderate
oven (350 ) f o r no to 5 minu tes , o r t i l l k n i f e i n ‑
s e r t e d h a l f w a y between c e n t e r and edge comes o u t c l e a n .
C o o l b e f o r e s e r v i n g . I f d e s i r e d , g a r n i s h w i t h wh ipped

. cream or d e s s e r t t o p p i n g and t o a s t e d coconu t . Makes
6 to 8 servings.

Marga re t D e r r i c k



CRACKER NUT PIE

2 0 doub le t h i n s a l t l n e c r a c k e r s
I i t s p . d o ub l e a c t i n g b a k i n g powder
A egg w h i t e s at room temperature
1 t s p . v a n i l l a
1-1/3 cups suga r 1
1 cup chopped pecans
1 cup h e a v y cream, wh ipped

P r e hea t oven t o 350 deg r e e s . C r u s h c r a c k e r s
i n t o fi n e c rumbs . Add b a k i n g p owd e r , m i x w e l l and
s e t a s i d e . B e a t e g g w h i t e s u n t i l s t i f f , b u t n o t d r y .
G r a d u a l l y b e a t i n s uga r 3 l i t t l e a t a t i m e . When
e g g w h i t e s h o l d s t i f f p eaks , g e n t l y f o l d i n v a n i l l a ,
pecans a n d crumbs, m i x i n g w e l l . Pour i n t o w e l l
b u t t e r ed 9 - i n ch p i e p l a t e . Bake 30 m i n u t e s o r u n t i l
g o l d e n b r own and fi r m . C o o l i n p i e p l a t e . G a r n i s h
w i t h whipped cream.

He l e n Kern
LEMON CHESS PIE

1 5 cups suga r ' 1 cup s o f t b u t t e r
1 Tbsp . fl o u r % cup lemdn Juice
1 Tbsp . co rnmea l q t . s a l t , .
i e g g s , b e a t e n Grated r i n d o f 2 lemons

cup m i l k »

Combine s u g a r , fl o u r and mea l . M i x w e l l and
add bea ten eggs . Add o t h e r i n g r e d i e n t s ; M i x w e l l
and pour i n t o unbaked p l e s h e l l . Bake 30-h0 minu tes
a t 325-350 deg r ee s .

Reba C la r k



OLD FASHIONED EGG CUSTARD PIE

h e g g s ' 11 cups s u g a r
. - 2 Tbsp . fl o u r é cup b u t t e r

1 5 cups m i l k 1 t s p . v a n i l l a
B e a t eggs u n t i l fl u f f y , a d d sugar ’and b e a t w e l l .

A d d thour~and b e a t w e l l . Add m e l t e d b u t t e r and v a n i l l a .
S t i r m i l k i n t o m i x t u r e a n d p o u r i n t o a n unbaked 9 - i n c h
p i e s h e l l . S p r i n k l e n u t m e g , q u i t e g e n e r o u s l y o v e r t o p
o f p i e . Bake f o r 1 0 m i n u t e s a t uOO d e g r e e p r e h e a t e d
oven , r e d u c e t o 300 a n d bake 3 0 m i n u t e s m o r e . A more
f a n c y p i e may b e made b y a d d i n g m e r i n g u e a b o u t 5 m i n .
b e f o r e p i e i s done , s p r i n k l i n g i t l i g h t l y w i t h nutmeg,
r e t u r n i n g t o ' o v e n u n t i l a g o l d e n b r o w n , i f m e r i n g u e
i s d e s i r e d . o n t h i s t y p e p i e .

M a r y K a t e Barclay
PINEAPPLE PIE

l é cups c r u s h e d p i n e a p p l e
1 p k g . lemon g e l a t i n
3/h t o 1 cup s u g a r
1 cup u n d i l u t e d e v a p o r a t e d m i l k , c h i l l e d
l T. lemon Juice

B r i n g t o b o i l t h e c r u s h e d p i n e a p p l e . S t i r i n
t h e g e l a t i n u n t i l d i s s o l v e d . M i x i n s u g a r . C o o l
u n t i l a l m o s t s t i f f . Combine t h e c h i l l e d m i l k and
lemon j u i c e and wh ip u n t i l s t i f f . P o u r o v e r g e l a t i n
m i x t u r e a n d b e a t i n s l o w l y . P o u r i n t o p i e s h e l l a n d
c h i l l a t l e a s t one h o u r b e f o r e s e r v i n g . S e r v e s 6 .

F a y e  S a n d e r s



NECTARINE PIE

1 cup sugar 1 cup wa t e r
6 teaspoons c o r n s t a r c h h t ab l e spoons peach Je l lo
l cooked ,coo led p i e s h e l l

3 cups s l i c e d n e c t a r i n e s
M i x c o r n s t a r c h a n d s u g a r , a dd wa t e r . Cook u n t i l

t h i c k , s t i r r i n g c o n s t a n t l y . A d d peach j e l l o } c o o l .
P u t s l i c e d n e c t a r i n e s i n t o c oo l e d p i e s h e l l . Pou r
c oo l ed Jel lo m i x t u r e o v e r t h e n e c t a r i n e s . C h i l l o v e r ‑
n i g h t o r a t l e a s t 3 h o u r s b e f o r e s e r v i n g . J u s t b e ‑
f o r e s e r v i n g t o p e a c h . s l i c e w i t h wh ipped c ream, i f
d e s i r e d .

F r i e d a Poo l e . ~
PECAN PIE

I4. eggs _ 1/3 cup b u t t e r
1 cup suga r 1 t s p . v a n i l l a
1 cup d a r k K a r o 1 cup pecans

dash s a l t
Cook s u g a r a n d s y r u p o v e r h i g h heat u n t i l i t

i s s t i f f o r f o rms a hea v y t h r e a d f r o m spoon. Add A
t h i s s l o w l y t o eggs wh i c h have been w e l l b e a t e n , ( u n t i l
fl u f f y ) , b e a t i n g t o g e t h e r w e l l . Add s a l t , b u t t e r
and v a n i l l a . I f chopped n u t s a r e d e s i r e d , add t o
m i x t u r e b e f o r e p o u r i n g i n t o unbaked p i e s h e l l . I f
d e s i r e d , n u t s may b e l e f t i n h a l v e s a n d p l a c e d o n
t op o f m i x t u r e i n s h e l l , d i p p i n g a l i t t l e m i x t u r e n
o v e r each h a l f . Bake i n AOO deg ree p rehea t ed oven
f o r 1 0 m i n u t e s , r e du ce h e a t t o 300 and bake approx ‑
i m a t e l y 3 0 more m i n u t e s .



PEANUT BUTTER CHIFFON PIE

1 env. g e l a t i n 1 c . c o l d wa t e r
2 w e l l bea ten egg y o l k s c . s u g a r o r c o r n s y r u p , l i g h t

t . s a l t c . peanu t b t e r
t . v a n i l l a 1 baked s h e l l r c rumb c r u s t

S o f t e n g e l a t i n i n é c . wa t e r. ‘ Comb i ne egg y o l k s ,
% o r suga r o r s y rup , i c . wa te r a n d s a l t i n t o p o f
doub le b o i l e r ; b l e n d . Add g e l a t i n . P l a c e o v e r b o i l i n g
w a t e r , b e a t c o n s t a n t l y w i t h r o t a r y b ea t e r u n t i l t h i c k
a n d fl u f f y . Coo l»
' P l a c e peanu t b u t t e r i n a b ow l , a dd r ema i n i n g
wa t e r g r a d u a l l y , b e a t u n t i l smooth. Add egg m i x t u r e
and v a n i l l a ; b l e nd w i t h b e a t e r . C h i l l u n t i l s l i g h t l y
th i ckened . Bea t e g g wh i t e s u n t i l f oamy. Add rema i n i ng
sugar o r s y r u p g r a d u l l y , b e a t i n g u n t i l s t i f f . F o l d
i n t o peanu t b u t t e r m i x t u r e . Tu r n i n t o s h e l l . C h i n

S t i n a Banks ton

QUICKIE FUDGE PIE

2 e g g s , w e l l b ea t en 1 cup suga r
i cup m e l t e d b u t t e r i cup fl o u r
2 Tbsp .cocoa p i n c h o f s a l t
1 t . v a n i l l a 3/4 cups nuts ,chopped fi n e l y
Grease and fl o u r r e g u l a r p i e p a n . Combine s u ga r ’ a n d

b u t t e r , a dd eggs ; m i x w e l l , and add d r y i n g r e d i e n t s ,
p l u s n u t s and v a n i l l a . Bake 3 0 m i n u t e s a t 325 deg r ee s .
T h i s w i l l p u f f u p a n d t h e n f a l l w h i l e b a k i n g . V e r y good
to cu t in wedges, l i k e p i e , a n d s e r v e w i t h i c e cream.

Mary Kate Ba r c l a y



HUGUENOT TORTE

eggs 2 cups chopped t a r t a p p l e s
cups suga r 2 cups chopped pecans
t ab l e spoons fl o u r 2 teaspoons v a n i l l a
teaspoons b a k i n g powder
teaspoon s a l t

B e a t who l e eggs i n e l e c t r i c m i x e r o r w i t h r p t a r y
b e a t e r u n t i l v e r y f r o t h y and l emon -co l o red . Add o t h e r
i n g r e d i e n t s in above o r d e r . Pou r i n t o two WELL-BUTTERED
b a k i n g pans a b o u t 9x13 i n c h e s . Bake i n 325 oven abou t
“45 m i n u t e s o r u n t i l c r u s t y and brown. To se r ve , scoop
up w i t h pancake tu rnerbkeep ing c r u s t y p a r t on t o p ) ,
p i l e on l a r g e p l a t e and cover w i t h wh ipped cream and
a s p r i n k l i n g o f chopped n u t s , o r make 1 6 i n d i v i d u a l
s e r v i n g s .

Kaye Browder

CARAMEL CCRNFLAKE RING

S t i r , m e l t and coo k t o t h e s o f t b a l l s t a g e (238 d . ) :
1 cup brown suga r
I i t a b l e spoons l i g h t c o r n s y r up1/3 cup m i l k
Z f t a b l e spoons b u t t e r

P lace i n a l a r g e m i x i n g b ow l , b u t t e r e d :
h cups co rnflakes

S t i r i n t h e h o t s y r u p u n t i l b l ended . Pack t h e
fl a k e s i n a b u t t e r e d 8 i n c h r i n g mo l d o r i n t o 8 sm a l l
mo l d s . I n v e r t and serve , w i t h t h e cen t e r fi l l e d w i t h :

Sugared or s t ewed f r u i t or cream
Ve r y q u i c k l y madeG-cr isp a n d good. A fi n e emer ‑

gency d i s h , a s i t t a ke s t h e p l a c e o f c a k e . 8 s e r v i n g s .

Ve s t a Lou S k e l t o n



BAKED BEANS WITH HAMBURGER

C u t i n s m a l l p i e c e s a n d brown 2 s t r i p s o f bacon;
a d d a n d sau te one chopped o n i o n ; add 1 pound hamburger
a n d brown; add 2 - 1 l b . cans p o r k and b e a n s , i cup
m o l a s s e s , % cup c a t s u p , § teaspoon m u s t a r d , s a l t a n d
Wo r c e s t e r s h i r e sauce. Bake a b o u t A S m i n u t e s , c o v e r e d ,
a n d 15 m i n u t e s uncovered at 375 d e g r e e s .

B e t t i e B r a d f o r d

BARBECUE BEANS

1 1b . g round hamburger 1 can p o r k & beans
1 med . o n i o n , c h o p p e d 1 s m a l l g r e e n pepper,chopped
s a l t & pepper to t a s t e Dash of g a r l i c s a l t
1 t .WOrces te r sh i r e sauce 1 cup tomato c a t s u p
B/A cup w a t e r 2 T. b r o w n suga r
1 T. v i n e g a r l T. p repared m u s t a r d
1 T. lemon j u i c e

Brown m ea t , o n i o n a n d g r e e n pepper in s m a l l amount
o f f a t . Add c a t s u p , w a t e r a n d a l l o t h e r i n g r e d i e n t s
t o meat m i x t u r e . P o u r i n b a k i n g d i s h o r bean p o t and
bake 3 0 m i n u t e s i n 350 oven.

M a r g a r e t D e r r i c k

EASY BEEF STRCGANOFF

1 . Cu t 1 l b . r o u n d s t e a d , 5 i n c h t h i c k , i n t o
3x1 i n c h s t r i p s . Brown s t r i p s i n 2 T. h o t s h o r t e n i n g
i n  s k i l l e t .

2. Add k cup chopped o n i o n , 1 t s p . s a l t a n d
k t s p . p e p p e r. B l e n d i n 2 T. fl o u r , t h e n l fi cups t o ‑
mato j u i c e a n d 4 o z . can mushrooms, d r a i n e d . C o v e r ,
(see n e x t page)



Con t i nua t i on o f E a s y Bee f S t r o g a n o f f ‐ - ‑

' c o o k , o v e r l ow h e a t 1 h r . o r u n t i l mea t i s t e n d e r .
3 . S t i r i n 5 cup Pe t m i l k and l T. lemon j u i c e .

Hea t u n t i l s t e am i n g b u t d o n a t b o i l . S e r v e ove r r i c e
o r n o o d l e s . Makes 4 t o 5 s e r v i n g s .

R u t h G a r d n e r

JULIENNE 95 BEEF-CONTINENTAL

2 t a b l e s p o o n s s h o r t e n i n g
l £ l b s . s i r l o i n t i p o r round s teak c u t i n t o s t r i p s
1 c l o v e g a r l i c
1 teaspoon s a l t1/8 teaspoon pepper
1 t a b l e s p o o n s fl o u r
1 cups wa t e r3/4 cup d r y r e d w i n e
cup tomato k e t c h u p
teaspoon b a s i l l e a v e s

4 teaspoon thyme
Sa f f r o n R i c e
M e l t s h o r t e n i n g i n l a r g e s k i l l e t ; saute meat,

o n i o n s , and g a r l i c u n t i l l i g h t l y browned. S p r i n k l e ‘
w i t h s a l t , p e p p e r and fl o u r ; b l e n d w e l l . S t i r i n wa t e r

. and n e x t Lg. i n g r e d i e n t s . C o v e r ; simmer 24.5 m i nu t e s o r
u n t i l meat i s t e n d e r . S e r v e on Sa f f r o n R i c e . 5 e r v e s
-6 .

R u t h Bradford
JCHNNY MACETTE

1 1b . b e e f , ground
B/A l b . g r a t e d cheese
1 No. 2 can tomatoes
Sma l l p k g . w ide n o o d l e s , o r m a c a r o n i , i f you p r e f e r

( s e e n e x t page)



C o n t i n u a t i o n  o f , J o h n n y  M a c e t t e - - -

1 o n i o n a n d l p e p p e r, c h o p p e d
s a l t and pepper a n d a n y o t h e r s e a s o n i n g t o t a s t e .

Brown m e a t , o n i o n s , p e p p e r . Cook a n d d r a i n n o o d l e s .
M i x a l l t o g e t h e r w i t h t h e tomatoes , § o f t h e c h e e s e ,
1 teaspoon s u g a r a n d % cup w a t e r . P u t i n t o c a s s e r o l e
a n d p u t r e s t o f cheese on t o p . Bake in 350 F. oven
f o r 3 0 m i n u t e s .

E l i s a b e t h  C o l l i n s

CHICKEN‐AUWOND CASSERClE

l Soz. p k g . n o o d l e s 2 t b s p . b u t t e r
2 t b s p . m i n c e d o n i o n 1 cup t h i n s l i c e d or chopped
2 t b s p . fl o u r c e é e r y
Z é t s p . s a l t é t s p . d r y m u s t a r d
5 t s p . pepper 2§ cups m i l k
2 t s p . Wo r c e s t e r s h i r e 1 cup g r a t e d o r s h r e d d e d A m e r i ‑
2 % cups d i c e d c h i c k e n can cheese

o r t u r k e y Q cup chopped p i m i e n t o
é cup chopped g r e e n 1 cup t o a s t e d a lmonds-chopped

pepper
% cup b u t t e r e d c e r e a l o r c rushed b r e a d crumbs

Cook n o o d l e s a c c o r d i n g t o package d i r e c t i o n s
u n t i l admost t e n d e r . D r a i n a n d r i n s e w i t h c o l d w ?
M e l t b u t t e r in saucepan; a d d onion a n d c e l e r y a n d
cook a n d s t i r u n t i l t ransparent a b o u t 5 m i n u t e s .
B l e n d fl o u r , m u s t a r d s a l t a n d p : ‘ e r . A d d m i l k and
W o r c e s t e r s h i , s a u c e , s t i r r i n g c c s t a n t l y over l o w
h e a t . Cook a n 1 s a u c e i s s m o o t ; ; : . : : c k e n e d .
S t i r i n c h e e s e , c l . c k e n , p i m i e n t o , g r e e n p e p p e r, w e l l ‑
d r a i n e d nood les a n d h a l f 0 ; a lmon ~ . ( s e e n e x t page)
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Co n t i n u a t i o n of Chicken-A lmond C a s s e r o l e - - - ‑

Tu r n i n t o 2 q u a r t a c a s s e r o l e , t o p w i t h more g r a t e d
cheese and c rumbs . H e a t s l o w l y i n h o t o ven u n t i l
h o t . S e r v e s a p p r o x im a t e l y 15. Advanced p r e p a r a t i o n
i n t h e m o r n i n g o r even t h e d a y b e f o r e makes t h i s
p o s s i b l e t o s t o r e i n r e f r i g e r a t o r a n d l a t e r pop
i t i n t o t h e oven b e f o r e s e r v i n g .

G a y n e l l Powe l l

CHICKEN SPAGHETTI

1 4-5 l b . h e n cooked a n d removed f r o m t h e bone
.and c u t i n t o s m a l l b i t e ‐ s i z e d chunks .

1 cup fi n e l y chopped c e l e r y .
1 cup fi n e l y chopped o n i o n .
1 cup fi n e l y chopped g r e e n p e p p e r .
S a l t t o t a s t e , , _
Combine t h e above i n g r e d i e n t s , a n d simmer i n

c h i c k en b r o t h f o r 3 0 m i nu t e s o r u n t i l t e n d e r .
Cook 1 1 0 oz . p k g . Ve r m i c e l l i s p a g h e t t i u n t i l ~

w e l l done. ‑
P l a c e cooked s p a g h e t t i i n t o l a r g e b r o i l e r p an

and a d d ch i c k en sauce e v e n l y o n t o p o f s p a g h e t t i .
S p r e a d one can of mushroom soup o v e r t o p a n d

s p r i n k l e w i t h 3/h l b . g r a t e d cheddar cheese.
A d d 1 t o l fi cups o f c h i c k en b r o t h t o p reven t

d r y i n g o u t . S p r i n k l e w i t h s t r i p s o f p imen to cheese
and t o p w i t h parneean cheese.

Hea t i n oven a t 350 degrees f o r 30 m inu tes .
Se r ves 8 to 10.

Ve s t a L ou S k e l t o n



f ,

CHASEN CH I L I ( E l i z a b e t h Taxlor's Favorite!
i 1 b . p i n t o beans 5 cup b u t t e r
5 cups canned tomatoes Zfi l b s . g r ound b e e f
1 b e l l peppe r, chopped 1 l b . g r o u n d l e a n p o r k
I f T. s a l a d o i l 1/3 cup c h i l i powder
1 chopped o n i o n 2 T. s a l t
2 c l o v e s g a r l i c 1 t . pepper
chopped p a r s l e y - 15 t. Cumin s e e d
( sma l l a m t . )

Wash beans, soak o v e r n i g h t i n wa te r 2 i n ches
above beans. Simmer, c o v e r e d , i n same wa t e r u n t i l
t e n d e r . A d d tomatoes a n d simmer 5 m i n . S a u t e g reen
pepper i n s a l a d o i l 5 m i n . A d d o n i o n , c o o k u n t i l t e n d e r ,
s t i r r i n g o f t e n . Add g a r l i c , p a r s l e y . M e l t b u t t e r i n
l a r g e s k i l l e t a nd sau te meat f o r 1 5 m i n . Add meat
t o o n i o n m i x t u r e , s t l r i n c h i l i powde r and c o o k 1 0 m i n .
A d d t h i s t o beans a n d s p i c e s . Simmer, c o v e r e d f o r 1 h r .
Cook uncove r ed 30 m i n . Makes A q u a r t s . F r ee zes w e l l .

Reba C l a r k

CH I L I

2 med. on ions f . Ii l b . g r o und beef,coarsely
1 g r e e n pepper h cups r e d k i d n e y beans
1 c l o v e g a r l i c ( 2 n o . 303 cans)
2 T. bacon f a t 2 cans condensed tomato soup
1 t s p . s a l t 2 T. c h i l i powder

M e l t f a t in deep h e a v y pan , add chopped on ions ,
d i c e d pepper, m i n c e d g a r l i c a n d cook o v e r low h e a t
u n t i l done b u t n o t browned. Then, add g r ound b e e f
and cook u n t i l buowned,about 10 m i n u t e s . Remove e x ‑
cess f a t . D r a i n l i q u i d f r om beans i n t o sm a l l b ow l '
and save. - (see nex t page)



C o n t i n u a t i o n o f C h i l l - - ‑

A d d beans , tomato s o u p , c h i l i powder and s a l t to b e e f
i n pan . S t i r w e l l . C o v e r pan and l e t c h i l i cook s l o w l y
o v e r h e a t f o r a b o u t 3 0 m i n u t e s . I f c h i l i g e t s t o o d r y ,
a d d d e s i r e d amount o f k i d n e y bean l i q u i d . Can b e made
ahead o f t i m e and r e h e a t e d . I t even t a s t e s b e t t e r t h e
n e x t d a y . S e r v e i n b r i g h t p o t t e r y b o w l s o r deep soup
b o w l s w i t h c o r n b r e a d , s a l t e d c r a c k e r s , o r v a r i e t y
r o l l s a n d c o l e s l a w o r t o s s e d v e g e t a b l e s a l a d a n d
fi n i s h o f f w i t h a f r u i t c u p .

B e t t i e B r a d f o r d

CRABMEAT.CASSEROLE

COOK: 8 o z . p a c k a g e s p a g h e t t i
HEAT: 1 c a n condensed mushroom s o u p ( s t i r

u n t i l smooth)
ADD: t a b l e s p o o n s b u t t e r o r m a r g a r i n e &

, - cup mi 1k ’ .
STIR I N : cups g r a t e d s h a r p cheese

cup fi n e l y m i n c e d o n i o n
d i c e d h a r d cooked eggs
t a b l e s p o o n chopped p imen to , a d a s h

of p e p p e r, a n d Q teaspoon s a l t
lé cups fl a k e d f r e s h or canned crabmeat

Combine w i t h cooked s p a g h e t t i and t u r n i n t o a t
2 q u a r t c a s s e r o l e . Bake i n m o d e r a t e oven 350 F. f o r
30 minutes.



HAMBURGER CASSEROLE

4 T b s p . f a t 1 cup macaroni(cooked)
1 1 b . g r o u n d b e e f é 1 b . cheese,cubed
1 m e d . o n i o n , s l i c e d 1 c u p - b l a n c h e d almonds
1 can tomato soup 1 can mushrooms
1 cup w a t e r % c u p c r a c k e r crumbs

s a l t a n d p e p p e r
M e l t f a t in p a n , a d d meat and o n i o n a n d brown;

s t i r i n tomato soup, w a t e r a n d s e a s o n i n g . When b o i l ‑
i n g p o i n t is r e a c h e d , a d d macaroni,cheese,elmonds
and mushrooms. Pour i n t o a c a s s e r o l e , c o v e r w i t h
c r a c k e r crumbs a n d b a k e i n oven 2 5 m i n u t e s a t 375.

A n n L i v i n g s t o n

CHICKEN GREEN BEAN CASSEROLE

can cream of mushroom soup
c u p m i l k
teaspoon s a l t '
c a n (1&5 o z . ) Ch inese v e g e t é g l e s
o r 5 cups cooked c h i c k e n , d i c e d
p k g s . ( 9 o z . ) f r o z e n g r e e n beans

1/3 to 5 cup chopped o n i o n
i i cups r a t e d cheddar cheese ‑
1 can ( 3 o z . ) f r e n c h f r i e d o n i o n r i n g s .

B l e n d m i l k a n d s a l t . D r a i n Chinese v e g e t a b l e s .
F o l d i n a l l i n g r e d i e n t s except f r e n c h f r i e d o n i o n s .
P l a c e in 12x7§x2" b a k i n g d i s h . Bake at 350 f o r
5 minu tes . Top w i t h f r e n c h f r i e d on ions and bake

5 to 10 minutes. Serves 6 to B.



HAM AND RA IS IN SAUCE

P l a c e c e n t e r c u t f u l l y cooked ham s l i c e ( a b o u t
I i i n . t h i c k ) o n rack a b o u t t h r e e i n c h e s f r o a s o u r c e
o f h e a t . B r o i l a b o u t 1 0 m i n u t e s o n each s i d e , o r
u n t i l meat I s s l i g h t l y b r owned . S e r v e w i t h r a i s i n
sauce .

R a i s i n Sauce
2 t b s p . c i d e r v i n e g a r 1/8 t s p . g round g i n g e r 7
2 t s p s . Wo r c e s t e r s h i r e i cup brown suga r ’

sauce cup c u r r a n t J e l l y 4
i t easpoon s a l t 1 - 7 o z . b o t t l e l em o n - k M-k
1/8 t s p . b l a c k pepper l i m e c a r b o n a t e d beve rage1/8 t s p . g r o u nd c innamon 1 t b s p . c o r n s t a r c h
1/8 t s p . g r o u n d c l o v e s 5 c u p s e e d l e s s r a i s i n s
i c up c o l d w a t e r

1 . Combine a l l i n g r e d i e n t s , e x c e p t c o r n s t a r c h and w a t e r ,
in a heavy saucepan. Cook o v e r l ow h e a t a b o u t 10 m l n . ,
s t i r r i n g f r e q u e n t l y . 2 . B l e n d c o r n s t a r c h w i t h t h e
w a t e r ; g r a d u a l l ya d d t o h o t m i x t u r e , s t i r r i n g u n t i l m i x ‑
t u r e b o i l s . C o n t i n u e c o o k i n g and s t i r r i n g u n t i l sauce
i s t h i c kened , abou t 5 m i n u t e s .

G r a c e Wa les

SPAGHETTI MEAT SAUCE

fi l b . hamburger i f cup wa te r
2 T. f a t 3/u t s p . s a l t
3/4 cup chopped o n i o n 1 tsp .Worces te rsh l re sauce
1 c l o v e g a r i i c , m i n c e d & t s p . pepper
1 c a n tomato sauce G r a t e d cheese



C o n t i n u a t i o n o f S p a g h e t t i M e a t S a u c e - - ‑

H e a t o i l , add meat and brown l i g h t l y . Add on ions ,
g a r l i c , c o o k u n t i l t e n d e r . A d d tomato sauce ,wa te r and
s e a s o n i n g s . S immer 30-h0 m i n u t e s . Top h o t s p a g h e t t i
w i t h mea t sauce.

H e l e n  K e r n

ITALIAN CASSEROLE

1 l b . g round b e e f 1/3 cup chopped o n i o n
i cup chopped green 1/8 t s p . g a r l i c powder

‘ pepper f to 1 t s p . oregano
f t s p . s a l t 1 s p r i n k l i n g thyme
1/3 cup w a t e r 1 can tomatoe soup
1 cup (u o z . ) shredded 2 cups cooked w ide nood les
p rocess cheese(and a
s p r i n k l e of Parmesan)

I n s k i l l e t , b r o w n b e e f w i t h o n i o n ; s t i r t o sepa ‑
r a t e m e a t , p o u r o f f most o f f a t , add s e a s o n i n g s . Com‑
h i n e i n c a s s e r o l e ( i f q t . ) w i t h soup, w a t e r a n d n o o d l e s .
P l a c e cheese a r o u n d edge o f c a s s e r o l e a f t e r s t i r r i n g
about i o f cheese t h r o u g h . Bake a t 350 degrees f o r
3 0 m i n u t e s . Serves a .

B a t t l e B rad fo rd
PEPPER STEAK

2 b e l l peppers _ 1 1b . b e e f , s l r l o i n o r round
2 T. s h o r t e n i n g g cup soy sauce
1k cups w a t e r 2 medium on ions
2 T. c o r n s t a r c h F l u f f y r i c e



C o n t i n u a t i o n o f P e p p e r S t e a k - - ‑
C u t s t e a k i n t o s m a l l cubes . Brown i n s h o r t e n i n g

abou t 1 0 m i n . o r u n t i l t e n d e r . Add s o y sauce and w a t e r ;
s immer f o r 10 m i n . A d d o n i o n s w h i c h h a v e b e e n c u t in
s t r i p s l e n g t h w i s e . S i m m e r f o r 5 m i n . A d d b e l l peppers
c u t i n s t r i p s l e n g t h w i s e . Cook u n t i l t e n d e r , t h i c k e n
w i t h c o r n s t a r c h and s e r v e o v e r r i c e . I f d e s i r e d , f r e s h
mushrooms or b e a n s p r o u t s may be a d d e d .

S t i n a B a n k s t o n

STEAK DIANE

I n a h e a v y s k i l l e t m e l t 2 t a b l e s p o o n s b u t t e r and
i n i t s a u t e g e n t l y 1 t a b l e s p o o n chopped s h a l l o t u n t i l
t h e s h a l l o t i s g o l d e n . P u t i n t h e s k i l l e d 2 p o r t i o n s
o f s i r l o i n s t e a k , a n d s e a r t hem o n b o t h s i d e s . A d d
1 t a b l e s p o o n e a c h o f chopped c h i v e s a n d p a r s l e y, W o r ‑
c e s t e r s h i r e sauce, a n d A - l sauce, a n d l more t a b l e ‑
spoon b u t t e r a n d m i x w e l l o v e r t h e h e a t . S p r i n k l e
t h e s t e a k s w i t h s a l t a n d pepper and c o n t i n u e t o sau te
them u n t i l d o n e t o t a s t e . S e r v e s 2 .

Kaye  B rowder

I R I S H ITAL IAN SEAGHETTI
1 o n i o n chopped 5 T. s a l a d or o l i v e o i l
3 T. g r e e n pepper 1 l b . ground b e e f ( l e a n )
3/4 t. s a l t * t . b l a c k pepper
Dash r e d pepper é t. c h i l i powder
1 t. Tabasco sauce 1-105 o z . can condensed
5 cu Parmesan cheese cream of mushroom soup
1-10 o z . can o f c ream h o z . l o n g , v e r y t h i n
o f tomato soup s p a g h e t t i



C o n t i n u a t i o n o f I r i s h I t a l i a n S p a g h e t t i - - ‑

Brown onion in h o t o i l ; a dd meat t o season i ngs ;
b r own l i g h t l y . Cover,skmmer 10 m i n u t e s . Pou r o f f e x ‑
c e s s f a t . A d d soups , cove r and simmer one h o u r . Cook
s p a g h e t t i i n b o i l i n g wa te r u n t i l t e n d e r . D r a i n . Pou r
é s p a g h e t t i o n h o t p l a t t e r and m i x r em a i n i n g h a l f w i t h
sauce a n d p o u r o n p l a t t e r . S p r i n k l e w i t h cheese a n d
o l i v e s . S e r v e s 4 ‑

B e t t i e B r a d f o r d

PORK TENDERLOIN WITH ORANGE SAUCE

. 2 L b . p o r k t e n d e r l o i n , 2 Tbsp . m a r g a r i n e
b o n e l e s s 1 t . g r a t e d orange p e e l

5 cup chopped o n i o n 2/3 cup orange Juice
1/3 cup d r y s h e r r y 2 Tbsp . suga r
2 t . s a l t d a sh pepper
1 bay l e a f 1 Tbsp . c o r n s t a r c h
1 cup c o l d wa t e r
B rown mea t o n a l l s i d e s i n m a r g a r i n e . Remove meat.

I n same s k i l l e t , c ook o n i o n ' t i l t e n d e r . Add orange
p e e l and j u i c e , s h e r r y , s u g a r , s a l t , p e p p e r and bay l e a f .
R e t u r n mea t , c o v e r, s immer 1 h o u r o r t i l l t e n d e r , t u r n ‑
i n g o c c a s i o n a l l y . Remove meat t o h o t p l a t t e r ; s l i c e .
Combine c o r n s t a r c h and w a t e r , s t i r i n t o h o t orange m i x ‑
t u r e ; b r i n g t o a b o i l . Cook a n d s t i r f o r l o r 2 m in .
Drizzée some sauce over meat ; pass rema inde r. Serves
6 or .



2 l b s . g r o u n d l e a n b e e f o r chuck
2 med. I r i p o t a t o e s , g r o u n d
1  l a r g e  o n i o n , g r o u n d
s a l t , p e p p e r , a n d p i n c h oregano
P a s t r y f o r t w o - c r u s t '
Tomato sauce ( r e

G r i n d p o t a t o e s a n d o n o o d c h o p p e r . Add
to meat a l o n g w i t h s a l t , p e a h d o regano . M i x w e l L
Shape i n t o a l o n g r o l l . R 0 11 p a s t r y i n t o a r e c t a n g u ‑
l a r shape . E n c a s e meat r o l l i n p a s t r y , f o l d i n g u p ends
a n d s e a l . P lace i n g r e a s e d o b l o n g p a : ( w i t h s i d e s ) .
Bake at kOO f o r abou t 1 h o u r . Pou r "Tomato sauce" over
meat s t i c k j u s t b e f o r e s e r v i n g .

Toma to S a u c e

m a c a n w a t e r
s . b u t t e r

d

1 s m a l l can toma to sauce 1
2 t b s p s . c o r n s t a r c h 2 b

5
fl

s 1
t pS a l t , p e p p e r , g a : l i c s a l t t o t '

p

1
S

3 & 6
M e l t b u t t e r . A d d c o r n s t a r c h s t i r u n t i l s m o o t h .

A d d tomatoe sauce, w a t e r , s a l t , p e p e r a n d g a r l i c s a l t .
L e t come t o a s l o w b o i l , s t i r r i n g c o n s t a n t l y . R e m o v e
f r o m h e a t and s e r v e h o t ove r meat s t i c k .

B e t t i e B r a d f o r d

ROLE
10 cups packaged are‐cooked
r i c e (Unc le Ben ’s q u i c k )
2- 8 o z . cans s l i c e d mushrooms
A cans condensed o n i o n soup
Sé cups mushro m l iqu id (p1us w a t e r )
i cup b u t t e r

( see n e x t page)



Con t i n ua t i o n o r R i c e c a s s e r o l e - - ‑
D r a i n m u s h r o om s , r e s e r v e l i q u i d . S a u t e mushrooms

and r i c e i n b u t t e r i n s h a l l o w r o a s t i n g pan u n t i l r i c e
i s s l i g h t l y browned. Meanwh i l e , a d d enough wa t e r t o
mushroom l i q u i d to make Si cups . Combine l i q u i d and
soup in a saucepan. B r i n g to b o i l and pou r over sau ted
r i c e and mushrooms. M i x to m o i s t e n . Cove r and bake
at 450 f o r 15-20 imn . or 375 f o r 1 h o u r , or u n t i l
r i c e i s t e n d e r . S e r v e i m m e d i a t e l y . S e r v e s 30.

S t i n a Banks ton

‘ . . LUAU PORK AMBRCBIA

1 ( 5 - 6 1 b . ) r o a s t & j a r s s t r a i n e d a p r i c o t s
* 1/3 cup hone y i c u p f r e s h lemon j u i c e
é c . s o y sauce 2 c l o v e g a r l i c ,m l n c e d
1 sma l l onlon,minced 1 cup g i n ge r a l e1/8 t s p . g i n g e r 1/8 t s p . pepper
1 c an ( 1 1b-13 o z . ) 1 t b s p . lemon r i n d , g r a t e d
who le unpee led a p r i c o t s é cup coconu t , £ r e sh l y g r a t e d

P l a c e p o r k r o a s t i n m a r i n a t l n g d i s h ; Combine two
j a r s s t r a i n e d apr icots,honey, lemon j u i c e , s o y s a u c e , g a r l l c ,
on ion ,g ingera le ,g inger,and pepper ; pour o v e r p o r k .
Mar ina te f o r h-S h o u r s , t u r n i n g o c c a s i o n a l l y .

~ L i n e g r i l l w i t h f o i l and l e t c o a l s b u r n down u n t i l
covered w i t h g r a y a s h e s . Can b e baked i n 350 d . o v e n , a l s o .

. Remove po r k f r om ma r i nade ; r e se r ve ma r i nade . P lace
roas t on s p i t and cook over l ow c o a l s f o r app rox ima te l y
3? h o u r s . ( I f u s i n g oven,wrap roas t and mar inade in
heavy f o i l a n d r oas t f o r same t i m e ) . D u r i n g t h e l a s t
h a l f - h o u r , b a s t e f r e q u e n t l y w i t h ma : ; n a d e .D u r i n g t h e

/ l a s t fi v e m inu tes , sp read one Jar s t r a i n e d a p r i c o t s ove r
r o a s t . (see nex t page)



C o n t i n u a t i o n o f L u a u P o r k A m b r o s i a ~ ~ ~ ~

H e a t m a r i n a d e w i t h one j a r s t r a i n e d a p r i c o t s .
Se rve a s a sauce o v e r t h e meat. H e a t whole a p r i c o t s
w i t h lemon r i n d t o g e t h e r .

Remove r o a s t t o h o t s e r v i n g p l a t t e r ; g a r n i s h
w i t h who le a p r i c o t s , s p r i n k 1 e d w i t h coconut a n d p a r ‑
s l e y  s p r i g s .

Sue H o l l i s

TUNA F I S H DELIGHT

3 cups n o o d l e s
1 medium s i z e c a n t u n a
2 cups cooked peas or asparagus
1 s m a l l g r e e n p e p p e r ; fi n e l y c u t
1 cup g r a t e d cheese
i teaspoon s a l t
1 c a n mushroom soup
1/3 cup m i l k

B o i l n o o d l e s 3 o r A m i n u t e s i n h cups c o l d w a t e r.
L e t s t a n d 5 m i n u t e s . M i x a l l i n g r e d i e n t s . Reserve
enough cheese t o s p r i n k l e o n t o p . P o u r i n c a s s e r o l e ,
s p r i n k l e r e m a i n i n g cheese o n t o p . Bake a t 325 f o r
15-20 m i n u t e s .

M a r g a r e t Der r i ck

TUNA BAKE WITH CHEESE



Co n t i n u a t i o n or TunaaBake W i t h Cheese¥--(ingredientsl
6 tab lespoons fl o u r
1-1o§ or ll ounce can condensed ch i c k e n soup
I i cups m i l k
1-7 o z . can tuna
1 tab lespoon lemon Juice

B rown o n i o n and pepper in h o t f a t ; add s a l t a n d
fl o u r ; b l e n d . Add soup and m i l k ; cook u n t i l sauce i s
t h i c k and snoo t h . Add fl a k e d tuna and lemon Juice.
Pour i n t o g reased b a k i n g d i s h and c o v e r w i t h g r a t e d
cheese. Bake in h o t oven (hSO) 15 minu tes ; reduce
heat to h25 f o r 15 m inu tes . Se rves 6 .

He len Sanders

TUNA NUT CASSEROLE

1 can nood l es (prepared)
1 can tuna
1 can mushroom soup
1 cup chopped c e l e r y
/h cup chopped o n i o n
cup cashew n u t s chopped
cup water

1 tab lespoon Soy sauce

Mix a l l i n g r e d i e n t s except n o o d l e s . Grease
bak ing d i s h . Put a l a y e r o f nood les and a l a y e r o f
m ix tu re . S p r i n k l e some nu t s o n ‘ t o p . Bake a t 325 f o r
no to'us minu tes .

,

Marga re t De r r i c k



APRICOT-CHEESE DELIGHT

l can (29 o z . ) a p r i c o t , 1 can(29 o z . ) c rushed p i n e ‑
d r a i n e d a n d fi n e l y c u t a p p l e , d r a i n e d

2 p k g s . o r a n g e - fl a v o r e d 2 cups h o t wa t e r
g e l a t i n 3/h cup m i n i a t u r e marshmal lows

1 cup comb ined a p r i c o t
& p i n e a p p l e Juice

D r a i n and c h i l l t h e f r u i t s . Reserve Juice. D i s s o l v e
g e l a t i n i n b o i l i n g w a t e r . Add 1 cup f r u i t j u i c e ( r e s e r v e
r e m a i n i n g j u i c e f o r t o p p i n g ) . C h i l l u n t i l s l i g h t l y c o n ‑
g e a l e d . F o l d i n f r u i t a n d ma r s hma l l ows . Pou r i n t o c o l d ‑
w a t e r - r i n s e d l l x7x2 b a k i n g d i s h . C h i l l u n t i l fi rm . 5 p r e a d
w i t h F r u i t - C h e e s e t e p p i n g .

F r u i t Cheese Topping

% cup s u g a r 3 t b s p . fl o u r
1 e g g b e a t e n 1 cup r e s e r v e d j u i c e
2 t b s p . b u t t e r 1 cup w h i p p i n g cream,wh ipped3/u cup g r a t e d Chedda r cheese
Combine s u ga r and fl o u r and b l e n d in b e a t e n e g g .

G r a d u a l l y s t i r i n j u i c e s . Cook ove r l o w hea t u n t i l
t h i c k e n e d , s t i r r i n g c o n s t a n t l y . Remove f r o m h e a t and
s t i r i n b u t t e r . C o o l . F o l d i n wh i pped cream a n d s p r e a d
o v e r c h i l l e d g e l a t i n l a y e r . S p r i n k l e t o p w i t h g r a t e d cheese.

Ma r g a r e t D e r r i c k

ASPIC FOR g

3 & cups V-8 j u i c e 2 T. lemon Juice
2 envelopes g e l a t i n s a l t a pepper to t a s t e
Dash o f Wo r c e s t e r s h i r e Cp t i ona l - chopped c e l e r y o r

sauce sh r imp
Sma l l Jar s t u f f e d o l i v e s ,

s l i c e d



Co n t i n u a t i o n o f A s p i c F o r 8 - - - ‑
D i s s o l v e g e l a t i n i n s m a l l amount o f c o l d j u i c e .

B r i n g ba l ance o f j u i c e a n d season i ng t o b o i l . A d d
g e l a t i n m i x t u r e a n d pou r i n t o molds o v e r s l i c e d o l i v e s .

S t i n a Banks t c n

TOMATO ASPIC

2%t b s p . p l a i n g e l a t i n 1 No.2 c an tomato juice(2§ cups)
Q cup c o l d wa t e r i cup lemon j u i c e
2 T. h o r s e r a d i s h 1 T. g r a t e d o n i o n
fi cup ca tsup 1 teaspoon s a l t
1g teaspoons s u g a r
S o f t e n g e l a t i n i n c o l d w a t e r . Hea t t oma to j u i c e t o

b o i l i n g . Add g e l a t i n . S t i r u n t i l w e l l d i s so l ved . Coo l
and add r ema i n i n g i n g r e d i e n t s . Makes 9 i n d i v i d u a d r i n g
mo lds . P i l l w i t h c o t t a g e cheese , ch i c ken s a l a d , o r tuna
sa lad .

A n n i e Lou i s e G e n t r y
AVOCADO DELIGHT SALAD

1 p k g . l i m e J e l l - O 1 sm a l l c a n c r u s h e d p i n e a p p l e
% cup warm w a t e r 15teaspoon s a l t
2 t b s p s . lemon j u i c e 3/4 C u p wh i p ped cream
5 cup mayonna i s e § cup mashed a v o c a d o “
D i s s o l v e j e l l - o i n warm wa te r ; s t r a i n § cup p i n e ‑

app le Ju i c e , add t o j e l l - o m i x t u r e , c o o l and a l l o w t o
p a r t i a l l y t h i c k e n . Add c r u s h e d p i n e a pp l e and s a l t ,
and lemon j u i c e . F o l d in wh ipped c ream. Add mayon‑
n a i s e and avocado. C h i l l . Se rve ga r n i s h ed i f d e ‑
s i r e d .



CHICKEN BUFFET MOLD

l enve lope g e l a t i o n Q cup c o l d c h i c k e n s t o c k
1 cup mayonna i s e l fi cups d i c ed c o o k e d c h i c k e n
é cup cucumber 1/3 cup d i c e d c e l e r y
3 tbsp.chopped s t u f f e d 3 tbsp.chopped o n i o n

o l i v e s 1 t b s p . d i c e d p imen t o
2 t b s p . l emon j u i c e fi teaspoon s a l t
i teaspoon p a p r i k a 1 cup heavy wh ipped cream

‘ ‘ s o f t e n g e l a t i n i n c o l d ch icken s t ock ; d i s so l ve
o v e r h o t wa t e r and s t i r i n t o t h e m a y o n n a i s e . Add r e ‑
m a i n i n g i n g r e d i e n t s e x cep t c ream a n d s t i r w e l l . When
w e l l m i x e d , a d d whipped cream. S e r v e s 9.

A n n i e Lou i s e Gen t r y

_CORNED w M

2 pkgs . l emon Je l l o 2 T. lemon j u i c e o r v i n e g a r
B i cups w a t e r b e l l p eppe r t o t a s t e
2 cups chopped c e l e r y 3 ha r d - bo i l e d e g g s , S l i c e d
1 cup f r o z e n p e a s , c o o k e d 2 cups m a y o n n a i s e
1 cup corned b e e f , c u t fi n e '

M i x a c c o r d i n g t o i n s t r u c t i o n s f o r c o n g e a l e d s a l a d .
P u t i n l a r g e square d i s h a n d c u t i n squa res . S t i r t o

‘ keep f r om go ing to bot tom. Serves 16 ( o r 12 l a r g e ) .

Joy A i r h e a r t

' B 1 CHERRY SALAD

2 pkgs . ( 302 . ) c h e r r y Je l l o
1 cup p i t t e d B i n g c h e r r i e s ( d a r k r e d ) , d r a i n e d
1 (No. 2 ) can crushed p i n eapp l e , d r a i n ed
2 p k g s . (3 o z . ) cream cheese

(see n e x t page)i 1



C o n t i n u a t i o n o f ~ B i n g Che r r y S a l a d ‐-‑
% p i n t w h i p p i n g c ream ( 1 cup)
1 can ( sma l l ) E n g l i s h w a l n u t s
D i s s o l v e 1 p k g . j e l l o w i t h 2 scant cups h o t

l i q u i d c h e r r y j u i c e a n d w a t e r . when c o o l , a d d c h e r r i e s ,
a n d s e t i n r e f r i g e r a t o r t o j e l l . D i s s o l v e o t h e r p k g .
Jel lo i n l fi cups h o t w a t e r . When c o l d a d d p i n e a p p l e ,
a n d p l a c e i n r e f r i g e r a t o r t o p a r t i a l l y j e l l . M i x
wh i pp i n g cream in cream cheese (wh i ch h a s been so f tened)
and wh i p as y o u wou l d w h i p cream. A d d n u t s . Spread
c r e am n u t m i x t u r e o v e r fi r s t l a y e r o f j e l l o a n d c h e r r i e s
wh i c h has a l r e a d y s e t . Then add second m i x t u r e o f Jel lo
a n d ‘ p i n e a p p l e wh i c h h a s c o o l e d and p a r t i a l l y s e t .

He l en K e r n

CCNGEALED CRANBERRY SALAD

2 cups c ranbe r r i es (g round )
1 cup s u g a r
1 cup c e l e r y, c h o p p e d
1 cup pecans , chopped
1 bo x c h e r r y j e l l o

D i s s o l v e j e l l o i n 2 cups w a t e r , t h e n a d d o t h e r
i n g r e d i e n t s . Congea l . Makes 12 s e r v i n g s .

Ru t h Gardne r
CRANBERRY SALAD

2 cups raw c r a n b e r r i e s 2 oranges(peeled& c u t in
1 cup suga r s m a l l p i eces )
Juice of 1 lemon 1 p k g . l emon j e l l o
l T b s . ( t o I f ) p l a i n i cup wa te r

4g e l a t i n ?



Co n t i n u a t i o n o f C r a n b e r r y S a l a d ‐ - - ‑

1 cup b o i l i n g wa t e r & 1 cup chopped c e l e r y
p i n e a p p l e j u i c e 1 cup c r u shed o i n e a p p l e
cup chopped pecans r e d f o o d c o l o .

Gr ind c r a n b e r r i e s , a d d d i c e d o r a n g e s a n d 1
L e t s t a n d f o r 2L|. h o u r s . D i s s o l v e l emon j e l l o _ .
g e l a t i n ( d i s s o l v e d i n é cup wa t e r ) i n t h e 1 cup o f
b o i l i n g wa t e r a n d r p i n e a p p l e j u i c e ( 1 cup l i q u i d i a l l )
Add lemon j u i c e and f o o d c o l o r i n g . C o o l u n t i l g e l e
m i x t u r e becomes t h i c k e n e d a n d a d d t o o t h e r i n g r e d i e n t s .
Makes 9 i n d i v i d u a l m o l d s .

A n n i e Lou i s e G e n t r y

CRANBERRY CHRISTMAS WREATE

q u a r t b o t t l e c r a n b e r r y j u i c e c o c k t a i l
packages l emon - fl a vo r e d g e l a t i n
teaspoon s a l t
r i p e avocado
cup fi n e l y d i c e d u n p a r e d t a r t a p p l e
cup fi n e l y d i c e d c e l e r y
c u p chopped w a l n u t s

Hea t c u s o f t h e c r a n b e r r y j u i c e ; d i s s o l v e g e l a ‑
t i n i n h o t j u i c e . Add r e m a i n i n g j u i c e a n d s a l t . Spoon
a t h i n l a y e r o f g e l a t i n mux tu re i n t o é é cup r i n g mo ld ;
c h i l l t i l l p a r t i a l l y s e t . Ha l v e and p e e l a vocado ; s l i c e
l e n g t hw i s e . A r r a n g e s l i c e s , r o u n d e d s i d e o u t , a l o n g s i d e s
o f mo l d , push ing end o f each i n t o g e l a t i n . C h i l l . Mean ‑
w h i l e , c h i l l r em a i n i n g g e l a t i n t i l l p a r t i a l l y s e t . Add
rema i n i ng i n g r e d i e n t s ; spoon over g e l a t i n l a y e r . C h i l l
t i l l s e t . Unmold. Makes 8 t o 1 0 s e r v i n g s . Pass SNCMV
DRESSING: Combine 1 cup d a i r y s ou r c r eam ,1 t ab l e spoon
prepared h o r s e r a d i s h a n d 5 teaspoon s a l t .

Kaye Browder



* CRANBERRY SALAD ( f o r u)

l enve lope g e l a t i n 1 3/4 cup s u g a r
1 3/u cups c r a n b e r r y 5 cup chopped c e l e r y
j u i c e , d i v i d e d l p k g . ( 3 oz . ) c r eam cheese
2 t b s p s . l emon j u i c e § cup (approx . ) fi n e l y
1 cup chopped unpee l ed chopped n u t s
a p p l e

M i x g e l a t i n a n d s u g a r in a saucepan. S t i r in 3/h
cup o f t h e c r a n b e r r y j u i c e c o c k t a i l . P lace o v e r l o w
h e a t ; s t i r c o n s t a n t l y u n t i l g e l a t i n d i s s o l v e s . Remove
f r om h e a t ; s t i r i n r ema i n i n g one cup c r a n b e r r y j u i c e
and‘lemon Juice. C h i l l u n t i l s l i g h t l y t h i c k e r t h a n
c o n s i s t e n c y o f u n b e a t e n e g g w h i t e . Add chopped a p p l e
and c e l e r y . Cube cream cheese i n t o 5 i n . squa res ,
r o l l in fi n e l y chopped p e c a n s . F o l d g e n t l y i n t o g e l a ‑
t i n m i x t u r e . Tu r n i n t o a 3 ‐cup m o l d o r b ow l . C h i l l
u n t i l fi r m . S e r v e w i t h a p p l e d r e s s i n g . T h i s may b e
doub l ed , i f d e s i r e d .

Apple D r e s s i n g
B l e n d t o g e t h e r :

L cup a p p l e s a u c e
cup s o u r cream
cup s a l a d d r e s s i n g

1 t s p . c e l e r y s e e d .
C h i l l b e f o r e s e r v i n g .

Sue H o l l i s



FROZEN HOLIDAY SALAD

1 p k g . ( 802. ) c ream cheese, a t room temperature
cup s i f t e d c o n f e c t i o n e r s sugar
cup lemon Juice

1 cup d a i r y sou r cream
2 cups m i n i a t u r e marshmal lows
1 cup pe can h a l v e s
1 cup g l a c e r e d c h e r r i e s
2/3 cup t h i n l y s l i c e d c a n d i e d p i neapp le

. Red f o o d c o l o r i n g , i f d e s i r e d ,
' B e a t t o g e t h e r c ream cheese , suga r and l emon Juice.

S t i r i n s o u r cream. F o l d i n r em a i n i n g i n g r e d i e n t s . Spoon
i n t o a l um inum f o i l - l i n e d pan ( f o h f x 2 i i n c h e s ) and
f r e e z e . To s e r v e , c u t i n t o s l i c e s and a r r a n g e o n c r i s p
sa l a d g r e en s . Make 8 t o 1 0 s e r v i n g s .

B e t t i e B r a d f o r d

FROZEN PARTY SALAD
1 cup M i r a c l e Whip s a l a d d r e s s i n g
1-802.pkg. P h i l a d e l p h i a Cream.cheese
1 cup ( l 3 f oz . can ) d r a i n e d p i n e a p p l e t i d b i t s
1 cup L l 1b . can) c h o p p e d ; ’ d r a i n e d a p r i c o t s
5 cup chopped maraschino‘cherr ies
2 t b s p s . C o n f e c t i o n e r s suga r

. Few d rops r e d c o l o r i n g
2 cups m i n i a t u r e marshmal lows
1 cup heavy cream, wh i pped

G r a d u a l l y add sa lad d r e s s i n g t o cream cheese;
m ix t i l l w e l l b lended. s t i r i n f r u i t , s u g a r and food
c o l o r i n g . F o l d in marshmallows and whipped cream.
Pour i n t o 9x5 l o a f pan; f r e e z e . Unno ld o n p l a t t e r ,
s l i c e . Serve o n l e t t u c e . 10-12 s e r v i n g s .

Ves t a Lou Ske l t o n



FROZEN FRUIT SALAD
1 l a r g e canZZfE s l i c e d 2 cups m i n i a t u r e marshmallows
p i n e a p p l e 1 c u p chopped pecans

% p i n t w h i p p i n g c r e a m
Cooked D r e s s i n g

2 e g g s 2 T. w a t e r
2 T. v i n e g a r J u i c e o f two lemons
P i n c h o f s a l t

Chunk p i n e a p p l e , a d d marshmal lows, a n d chopped
pecans . W h i p c r e a m , t h e n f o l d i n f r u i t s , e t c . Combine
with cooked d r e s s i n g and f r e e z e i n i c e t r a y s , s t i r
o c c a s i o n a l l y . S e r v e s 10.

R u t h  G a r d n e r

MCM BENSON'S FRUIT SALAD ( CONGEALED)

1 c a n f r u i t . c o c k t a i l 1 c u p s m a l l marshmal lows
(average) 1 c u p s o u r c ream

% cup b o i l i n g w a t e r 1 p k g . orange J e l l o ( s m a l l )
; c a n ( # 2 ) c r u s h e d p i n e ‑

a p p l e
M i x d r a i n e d f r u i t c o c k t a i l , m a r s h m a l l o w s , and

cream a n d s t o r e c o v e r e d i n r e f r i g e r a t o r s e v e r a l h o u r s ;
t h e n d i s s o l v e J e l l o i n i cup b o i l i n g water, add s l i g h t l y
d r a i n e d p ineapp le and c h i l l u n t i l "syrupy". M i x w e l l
w i t h o t h e r i n g r e d i e n t s ( t h e c h i l l e d m i x t u r e ) a n d r e ‑
f r i g e r a t e s e v e r a l h o u r s . S e r v e w i t h m a y o n n a i s e o r b l u e
cheese d r e s s i n g , i f d e s i r e d .

B e t t i e B r a d f o r d



ZQ-HOUR FRUIT SALAD

To : 2 e g g s , b e a t e n in saucepan
Add: A t b s p . v i n e g a r

h t b s p . s u g a r
Heat  a  beat :

‘ U n t i l t h i c k and smooth
A d d : 2 t b s p . b u t t e r
Cool-4 when c o l d , m i x i n :

1 cup cream whipped
2 c u p s w h i t e c h e r r i e s , h a l v e d
2 o r a n g e s , d i c e d
1 cup n u t s , chopped (a lmonds) u
2 cups p i n e a p p l e , d i c e d
2 cups marshmal lows, c u t

C h i l l i n r e f r i g e r a t o r f o r 2 h h o u r s .

H e l e n Sanders

MANDARIN SALAD

2 p k g s . o range g e l a t i n 2 cans mandar in oranges
I i cups h o t w a t e r ( w e l l d r a i n e d )
1 p i n t orange s h e r b e r t 1 c u p c o t t a g e cheese

D isso l ve g e l a t i n i n h o t water. C o o l . As soon
a s g e l a t i n m ix tu re b e g i n s t o t h i c k e n , f o l d i n s o f t ‑
ened sherber t , mandar in orange s l i c e s a n d co t tage
cheese. P o u r i n t o l a r g e m o l d and c h i l l u n t i l fi r m .
Serves 10-12.

A n n  L i v i n g s t o n
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PICKLED‘GREEN BEANS AND ONIONS

2 cans B l u e Lake g r e e n b e a n s , d r a i n e d
h medium s i z e o n i o n s s l i c e d t h i n a n d p u t in
c o l d w a t e r 1 5 m i n u t e s

1/3 cups s u g a r
1/3 c u p s c i d e r v i n e g a r
cup s a l a d o i l
t s p . s a l t
teaspoon b l a c k p e p p e r
t s p . c e l e r y s e e d

Combine s p i c e s , s u g a r , v i n e g a r and s a l a d o i l .
P u t a l t e rna te l a y e r s o f g r e e n beans a n d o n i o n s l i c e s
i n c a s s e r o l e w i t h c o v e r . P o u r l i q u i d m i x t u r e o v e r
beans and r e f r i g e r a t e o v e r n i g h t o r l o n g e r .

J o y A i r h e a r t

SENSATIONAL SLAW

3 cups s h r e d d e d r e d cabbage
3 c u p s s h r e d d e d g r e e n cabbage
1 cup s e e d l e s s g r e e n g r a p e s - - c h l l l e d3/4 c . Good Seasons o n i o n d r e s s i n g (make w i t h
2 t a b l e s p o o n s s o u r c r e a m i n s t e a d o f w a t e r ) ///
fi cup mayonnaise
P l a c e cabbage in s a l a d b o w l . Add f cup o n i o n

d r e s s i n g a n d m i x . C h i l l thoroughly. M e a n w h i l e com‑
b i n e m a y o n n a i s e and r e m a i n i n g 4 . o n i o n d r e s s i n g .
S p r i n k l e g r e e n grapes o v e r s a l a d and t o s s w i t h
mayonnaise m i x t u r e . h-é s e r v i n g s .



CURRIED SHRIMP SALAD

1 l b . c o o k e d a n d 2 teaspoons s a l t
c l e a n ed s h r imp J u i c e o f 5 lemon

2 b a y l e a v e s 2 or 3 peppercorns or b l a c k pepper
1 cup mayonna ise 2 teaSpoons c u r r y powder
2 teaspoons s o y teaspoons m inced on i o n

sauce cup m i n c e d c e l e r y
Che r r y tomatoes wh o l e b l a c k o l i v e s
Cook s h r i m p , a d d i n g s a l t , lemon j u i c e , b a y leaves

and peppe r. D r a i n and c o o l . M i x mayonna i se , c u r r y
powder and soy sauce . When r e a d y to s e r v e , combine
s h r imp , g reen o n i o n and c e l e r y . Add mayonnaise m i x ‑
t u r e and t o s s . Ga r n i s h w i t h tomatoes and o l i v e s .

R u t h M . B r a d f o r d

SNCMCAP CHEESE MOLDS

l - l Z o z . c a r t o n cream s t y l e c o t t a g e cheese
1-8 o z . c ream c h e e s e
teaspoon u n fl a v o r e d g e l a t i n
c u p c o l d w a t e r
teaspoon s a l t
cup s e e d l e s s g r een grapes
c u p b roken pecans
cup hea v y cream

Mash cheeses t o g e t h e r u n t i l w e l l b l ended . S o f t e n
g e l a t i n i n c o l d wa t e r , d i s s o l v e o v e r b o i l i n g wa te r ;
add s a l t . s t i r g e l a t i n m i x t u r e i n t o cheese m i x t u r e .
Add g rapes , nu t s . F o l d i n whipped cream. C h i l l h t o
6 h o u r s . Unmold o n p i n e a p p l e r i n g s and peach s l i c e s .
A r r a n g e o n l e t t u c e . O f f e r shredded coconut . Top
w i t h honey d r e s s i n g .



__~TUNA LUNCHEON MOLD

1-9 o z . c a n crushed g cup c e l e r y (chopped)
p ineapp le cup g r e e n pepper (chOpped)

1 p k g . l i m e j e l l o é cup chopped almonds
2 t a b l e s p o o n s lemon 1 cup mayonnaise

j u i c e
1-6fi o z . c a n t u n a ( d r a i n e d a n d fl a k e d )
D r a i n p i n e a p p l e ; add w a t e r t o s y r u p t o make i c u p

l i q u i d . D i s s o l v e j e l l o i n one cup v e r y h o t w a t e r ; s t i r
i n p i n e a p p l e l i q u i d a n d lemon Juice. S t i r r i n g c o n s t a n t ‑
l y , g r a d u a l l y add to maynnna i se . C h i l l u n t i l m i x t u r e
begins t o j e l l . M ix i n p i n e a p p l e , t u n a , c e 1 e r y, g r e e n
pepper and almonds.

G r a c e Wa les

UNDER~THE-SEA SALAD

1 p k g . l i m e g e l a t i n 1 5 cups b o i l i n g w a t e r
g cup canned pea r j u i c e 1 teaspoon v i n e g a r
2 pk 5 . cream cheese 1/8 teaspoon g i n g e r

?3 oz .pkg . ) 2 cups d i c e d canned pears
D i s s o l v e t h e g e l a t i n i n t h e b o i l i n g w a t e r , add

p e a r Juice a n d v i n e g a r . P o u r o n e - h a l f o f t h i s y fi x ‑
t u r e i n a l o a f p a n , and c h i l l u n t i l fi r m . C h i l l t h e
r e m a i n i n g m i x t u r e u n t i l s y r u p y, t h e n p l a c e i n a bowl
w i t h c racked i c e a n d w h i p w i t h r o t a r y b e a t e r u n t i l
fl u f f y and t h i c k - l i k e whipped cream. Cream t h e cheese
w i t h g i n g e r and f o l d i n whipped g e l a t i n . N e x t , f o l d
i n t h e pea rs and pour t h e m i x t u r e i n t o t h e l o a f pan
o n t o p o f t h e p l a i n l a y e r o f g e l a t i n . C h i l l w e l L
Se rves 10.

A n n i e Lou ise G e n t r y



ZIPPY SPRING MOED

l enve l ope u n fl a v o r e d 2 t ab l e spoons lemon j u i c e
g e l a t i n & cup suga r

cup c o l d wa t e r 1 teaspoon s a l t
cup b o i l i n g wa t e r 1 cup shredded w h i t e cabbage
c u p v i n e g a r 1 cup d r a i n e d crushed p i n e ‑
cup d i c e d c e l e r y a p p l e

1 cup cooked p e a s , £ cup p im i e n t o , c u t i n t h i n
d r a i n e d s l i c e s

s o f t e n g e l a t i n i n c o l d wa te r and d i s s o l v e i n b o i l i n g
w a t e r . C o o l . S t i r i n v i n e g a r , l em o n J u i c e , s u g a r , a nd s a l t .
C h i l l u n t i l p a r t i a l l y c o n gea l e d . B l e n d i n r e m a i n i n g i n ‑
g r e d i e n t s . C h i l l u n t i l fi r m . S e r v e o n c r i s p l e t t u c e
w i t h mayonna i se .

G r a c e Wales

CONGEALED VEGETABLE SALAD

l e n v e l o p e p l a i n g e l a t i n ( I use 15)
Q cup c o l d wa t e r
3/4 cup mayonna ise
& cup h e a v y c ream, whipped
1 cup d i c e d meat ( c h i c k e n , t u n a , o r shrimp)
2 T. chopped g r e en pepper
2 T. fi n e chopped o n i o n ( g r a t e d if w i s h )3/4 cup d i c e d tomatoes
3/4 cup d i c e d c e l e r y
2 T. lemon Juice
S a l t to tas te and dash r e d pepper
Ol ives (optional)
S o f t e n g e l a t i n i n c o l d water and d i s so l v e over

. h o t wa t e r. Coo l and m i x w i t h mayonnaise. F o l d in
whipped cream and r ema i n i n g ingredients.(continued)

(see nex t page)



C o n t i n u a t i o n o f Congea led Ve g e t a b l e S a l a d - - - ‑

C h i l l . Se r ves 6 . (Can t o p w i t h a d d i t i o n a l mayonna ise
a n d a " f a t " s h r imp o r f o r e x t r a w r i n k l e ) .

A n n i e Lou ise G e n t r y

ZETA SALAD - ' ,

, l - ( 9 oz) can c rushed p i neapp l e
. 1 package lemon-flavo red g e l a t i n e

1 sma l l c a n p im i e n t o e s , fi n e l y chopped
f cup chopped c e l e r y2/3 cup chopped s h r imp ( f r e s h or canned) --‑
Tuna o r c h i c k e n c a n b e u s e d i n s t e a d .1/8 teas oon s a l t
1 - (302.§ package cream cheese
1 cup heavy cream, whipped

‘ . D r a i n j u i c e f r om p ineapp le a n d add wa t e r t o make
1 cup l i q u i d ; h e a t t o b o i l i n g and d i s s o l v e g e l a t i n e
i n t h i s ; c h i l l . When m i x t u r e i s s l i g h t l y t h i c k e n e d ,
f o l d i n p imen toes , c e l e r y , s h r i m p , and s a l t . Mash
cheese i n a b ow l , add g e l a t i n e m i x t u r e , and b l e nd
w e l l . F o l d in wh ipped cream. Pour i n t o m o l d a d
c h i l l u n t i l fi r m . Unmold on c r i s p sa l a d greengggnd
serve w i t h mayonnaise. S e r v e s 6.

\ ‘ E l i s a b e t h C o l l i n s

J y BLUE CHEESE DRESSING
/ ' ~ E f f : _ _

' é l b . B l u e Cheese
' Ju i ce o f 5 lemon

\ ' 1 t s p . c e l e r y s a l t
' l t b l s p . s u g a r (op t i ona l )

" (see ggxt page)



C o n t i n u a t i o n o f B l u e Cheese D r e s s i n g - ‑
L e a v e t h e above c o v e r e d a t room tem pe ra tu re s e v e r a l

h o u r s i f p o s s i b l e b e f o r e b e a t i n g t o g e t h e r a n d a d d i n g t h e
f o l l o w i n g :

2 cups m a y o n n a i s e
1 s m a l l can e v a p o r a t e d m i l k

w h i p w i t h e l e c t r i c m i x e r ( w i l l b e runny) a n d
r e f r i g e r a t e t o fi r m .

T h i s i s a g o o d o n t o s s e d g r e e n s a l a d , f r u i t s a l a d ,
o r  a s  a  d i p .

B e t t i e B r a d f o r d

HONEY DRESSING

£ t o 2/3 cup suga r 1 t s p . d r y m u s t a r d
1 t s p . p a p r i k a 1 t s p . c e l e r y seed
i t s p . s a l t 1/3 cup honey1/3 cup v i n e g a r 1 t a b l e s p o o n lemon Juice
1 t s p . g r a t e d o n i o n 1 cup s a l a d o i l ”
M i x t o g e t h e r s u g a r , m u s t a r d , p a p r i k a , c e l e r y seed a n d

s a l t . Add h o n e y, v i n e g a r, l e m o n j u i c e , a n d o n i o n . Pour
o i l i n t o m i x t u r e v e r y s l o w l y , b e a t i n g c o n s t a n t l y w i t h
e l e c t r i c b e a t e r .

M a r g a r e t D e r r i c k

CREAMY BLUE CHEESE SALAD DRESSING 95 932
l b . b l u e cheese 2 cups m a y o n n a i s e
cup v i n e g a r cup sour cream

1  c l o v e  g a r l i c , m i n c e d
( o r l e s s )

Crumble cheese (you s h o u l d h a v e 1 c u p ) . $ e t a s i d e a f e w
tablespoons f o r g a r n i s h . In m i x i n g bowl combine r e m a i n ‑
i n g i n g r e d i e n t s . B e a t w i t h e l e c t r i c b e a t e r u n t i l fl u f f y .
S p r i n k l e w i t h r e s e r v e d cheese. Makes 3 5 c u p s .

5 3 G a y n e l l P o w e l l



BAKED BEANS \

1 l a r g e can p o r k &beans 3 t sp .mus ta r y ( d r y )
T. bacon f a t I } T. brown suga r
o n i o n chopped
cup ca t s u p

B rown o n i o n s i n b a c o n f a t . Add t o beans. A d d
ca t s up ,mus t a r d a n d brown s u g a r . M i x . Bake i n moderate
oven-350 abou t one h o u r .

‘ He len K e r n

BAKED MINTED CARROTS

‘ 2 q t s . c a r r o t s , s l i c e d l t . s a l t
cup brown suga r 6 T. b u t t e r
cup chopped f r e s h m i n t

P l ace c a r r o t s i n c a s s e r o l e . S p r i n k l e w i t h s a l t
and brown suga r ; d o t w i t h b u t t e r . S p r i n k l e w i t h m i n t .
Cove r. Bake a t 350 d . F . f o r one h o u r . 8 p o r t i o n s .

S t i n a Banks ton

LIMA BEANS/MUSHRCKMS & CELERY;

2 p k g s . F r o z e n L ima s , Cook asdirecte4/
, 2 # mushrooms, d r a i n e d - s l i c e d

. 1 medium o n i o n - minced
\ 1 cup c e l e r y - fi n e l y chopped

Sau te on ions and c e l e r y in f# b u t t e r u n t i l t ende r
and g o l d e n . Add mushrooms and cook u n t i l t e n d e r .

; S p r i n k l e ln 2 tablespoons of fl o u r w i t h 5 teaspoon of
/ , s a l t , 5 teaspoon of nutmeg, 1/8 teaspoon of pepper.

(see n e x t page,cont inued)



Co n t i n u a t i o n of L ima Beans/Mushrooms & C e l e r y - - - - ‑

Toss u n t i l w e l l b l ended . Reduce h e a t a n d s t i r i n
fi c u p o f c ream. A d d to cooked b e a n s . A l i t t l e s h e r r y
Just b e f o r e s e r v i n g i s good . G a r n i s h w i t h p a p r i k a .

R u t h M . B r a d f o r d

CORN CASSEROLE

. 1 med i um o n i o n 1 g r e e n pepper chopped
1 s t i c k o l e o 3 T . fl o u r '
2 cups cooked r i c e 2 c u p s c a n ned tomatoes(mashed)

(m i n u t e r i c e ) 2 c u p s who l e k e r n e l c o r n
2 h a r d - b o i l e d e g g s , 1 t s p .Wo r c e s t e r s h i r e sauce

chopped 5 t s p . t a b a s c o sauce
lfi t s p . s a l t b l a c k pepper to t a s t e

B rown o n i o n and pepper in o l e o . A d d a l l o t h e r
i n g r e d i e n t s a n d m i x w e l l . Pou r i n t o g r e a s e d c a s s e r o l e .
Co ve r t o p w i t h g r a t e d c hee se . Bake i n 375 oven u n t i l
cheese m e l t s .

J o y A l r h e a r t

EGGPLANT SOUFFLE

. 1 medium eggp l a n t 1 cup m l 1 k
2 t ab l e spoons b u t t e r 1 cup g ra t ed chedda r cheese
2 t ab l e spoons fl o u r 3/h cup s o f t b read crumbs
1 t s p . g ra ted o n i o n 2 eggs ,sepa ra ted
1 t s p . s a l t Dash 9: pepper
Pare e g g p l a n t ; c u t i n sm a l l p i e c e s . Cook i n b o i l i n g

s a l t wa t e r u n t i l t e n d e r ; d r a i n , mash . M e l t b u t t e r , a d d
( see n e x t page)



C o n t i n u a t i o n o f - E g g p l a n t S o u f fl e - - - - - ‑

fl o u r , m i l k ; a d d c h e e s e . When t h i c k , add e g g p l a n t ,
b r e a d crumbs, and s e a s o n i n g s . B e a t e g g w h i t e s u n t i l
s t i f f . B e a t y o l k s . S t i r y o l k s i n t o m i x t u r e . F o l d
i n w h i t e s . Tu r n i n t o b a k i n g d i s h ( 8 " square) Bake
A S m i n u t e s i n 375 oven u n t i l fi r m .

Grace  Wales

GREEN BEAN CASSEROLE

2 - # l Cans F r e n c h g r e e n Beans 3/4 C u p chopped c h e d d a r cheese
Z-uoz. c a n s mushrooms 2 t s p . s o y sauce
1 medium o n i o n 1 t s p . Ta b a s c o Sauce
1/2 s t i c k b u t t e r 1 t s p . Accen t1/4 cup fl o u r 1-502. Can Wa t e r Chesnuts
2 cups m i l k 1 C . t o a s t e d s l i v e r e d almonds
1 cup l i g h t cream S a l t and pepper to t a s t e

S a u t e o n i o n s a n d mushrooms in b u t t e r . Add fl o u r
and m i l k . Cook u n t i l smooth. Add nex t fi v e i n g r e d i e n t s
and s i m m e r u n t i l cheese m e l t s . D r a i n beans a n d m i x
w i t h s a u c e . A d d d r a i n e d s l i c e d w a t e r chesnu ts . , Pou r
i n t o C a s s e r o l e , s p r i n k l e w i t h a l m o n d s . Good for 2 0
m i n u t e s a t 375 d e g r e e s .

A n n L i v i n g s t o n
SQUASH PATTIES

I packed cup grated ye l low 1/8 t s p . s a l t
squash D a s h pepper

1 t s p . sugar 3 T. fl o u r
M i x above and add one b e a t e n egg a n d one t s p .

s a l a d o i l t o o t h e r i n g r e d i e n t s . F r y i m m e d i a t e l y.
D r o p b y s p o o n f u l i n t o h o t s a l a d o i l .



GREEN LIMA BEANS DELUXE

2 cups t i n y , c o o k e d , w e l l d r a i n e d , g r e e n l i m a beans
% c u p p ime n to3/4 c u p g r a t e d cheese
1 3/u cups t h i c k w h i t e sauce
2 t a b l e s p o o n s k e t c h u p
1 teaspoon s a l t

Use s t a n d a r d t h i c k w h i t e sauce r e c i p e . Make
. sauce, a d d o t h e r i n g r e d i e n t s t o s a u c e . M i x l i g h t l y .

To p w i t h b r e a d c r u m b s m i x e d w i t h m e l t e d b u t t e r . Bake
a t 300 deg rees f o r 20-30 m i n u t e s .

F r i e d a P o o l e

CASSEROLE 95 PEAS

1 can E n g l i s h peas 1 cup d i c e d c e l e r y
( m e d . s i z e peas) i c u p d i c e d b e l l pepper

2 s t r i p s bacon cup d i c e d o n i o n
1 c a n tomatoes 1 cup h e a v y cream s a u c e
2 h a r d c o o k e d eggs B r e a d crumbs
C u t o r d i c e b a c o n , p u t i n s k i l l e t a n d b r o w n .

Add c e l e r y , p e p p e r a n d o n i o n . Cook u n t i l c e l e r y i s t e n ‑
d e r , p o u r i n t o m a t o e s , s i m m e r f o r 5 m i n u t e s , t h e n , a d d

. heavy c r e a m s a u c e . Remove f r o m fi r e a n d a d d d r a i n e d
p e a s . F i l l c a s s e r o l e b y a l t e r n a t i n g l a y e r s o f m i x t u r e
and eggs s l i c e d ( h a r d b o i l e d ) . Top w i t h crumbs. B e f o r e
s e r v i n g h e a t i n 350 oven f o r 1 5 t o 2 0 m i n u t e s .

Faye Sanders



Pomroas f : a CCMPANY

k T. o l e o B/u cup cheese
1 med . o n i o n S m a l l amount p i m e n t o
3 T. c h o p p e d g r e e n p e p p e r 2 cups m i l k
3 cups cubed p o t a t o e s , s a l t & pepper t o t a s t e

cooked a l m o s t done
Cook o n i o n a n d g reen pepper a b o u t 3 m i n u t e s .

A d d p i m e n t o a n d fl o u r , a d d m i l k . S t i r a n d c o o k u n t i l
t h i c k . P o u r i n t o 1 5 q u a r t c a s s e r o l e . To p w i t h cheese.

. Bake a t 350 d e g r e e s abou t 3 0 m i n u t e s .

Reba C l a r k

POPPY SEED NOODLES

1 - 8 o z . p k g . b r o a d n o o d l e s , cooked and d r a i n e d
3  T.  poppyseed
§ cup s l i v e r e d b l a n c h e d a l m o n d s , t o a s t e d
G r a t e d r i n d o f 1 orange
G r a t e d r i n d o f 1 lemon
2  T .  b u t t e r
1 cup s o u r c ream
S a l t 8 pepper to t a s t e
Combine n o o d l e s , p o p p y s e e d , a lmonds,b u t t e pa n d

r i n d s - - t o s s l i g h t l y . Season t o t a s t e . T u r n i n t o
. b u t t e r e d c a s s e r o l e and t o p w i t h cream. Bake a t 350

\ abou t 2 0 m i n u t e s o r u n t i l w e l l h e a t e d .

S t i n e Banks ton



SCALLOPED POTATOES SUPREME

8 med. s i z e d p o t a t o e s , o r c u p chopped green pepper
2 q u a r t s , s l i c e d c u p m i n c e d o n i o n

2 teaspoons s a l t 1/8 teaspoon p e p p e r
1 -10% or 11 o z . c a n 1 cup m i l k
condensed  c ream o f

mushroom soup
A l t e r n a t e l a y e r s o f p o t a t o e s , g r e e n p e p p e r , a n d

o n i o n i n g r e a s e d b a k i n g d i s h ; season each l a y e r w i t h
s a l t and p e p p e r. M i x mushroom soup a n d m i l k ; p o u r over
p o t a t o e s . C o v e r a n d bake i n moderate o v e n ( 3 5 0 ) 1 } h o u r s .
Serves 8.

H e l e n Sanders

SQUASH CASSEROLE

1 1 b . squash s a l t a n d pepper to t a s t e
1 t. s u g a r c. chopped n u t s
1 e g g s t i c k b u t t e r
Minced o n i o n t o t a s t e Bread o r c r a c k e r crumbs

c . m a y o n n a i s e Q c . c h e e s e , g r a t e d
Pecan h a l v e s , ( o p t i o n a l )

Cook squash u n t i l t e n d e r ; d r a i n . Add b u t t e r and
mash. M i x sugar,egg,onion,mayonnaise,nuts,sa1t,pepper
a n d 5 cup cheese; a d d to squash . Pour m i x t u r e i n t o
but tered c a s s e r o l e . To p w i t h crumbs. G r a t e d cheese
may be 'used. n o t w i t h b u t t e r . Decora te w i t h pecan
h a i v e s ‘ i f d e s i r e d . Bake a t 350 degrees f o r 30-h0 m i n ‑
u t e s or u n t i l brown. S e r v e s 8.

Kay Browder



FESTIVE RICE CASSEROLE

l ‘ c a n s l i c e d mushrooms 2 teaspoons m i n c e d o n i o n
‘ ( 6 o z . ) 1/3 cup chopped almonds

1 cups uncooked r i c e 1 cup sh redded Cheddar cheese
1 8 teaspoon pepper Wa t e r

' 3~beef b o u l l i o n cubes h teaspoons s o y sauce
2 t ab l e spoons chopped 2 t ab l e spoons chopped p lmen t o

p a r s l e y Season i n g s a l t t o t a s t e

D r a i n mushrooms; rese rve t h e l i q u i d . In a g r e a s e d
2 - qua r t c a s s e r o l e , combine mushrooms, onion,a lmonds,
cheese , r i ce and peppe r. A d d enough wa te r to r e s e r v e d
mushroom l i q u i d to make 3§ cups . Hea t to s immer. Add
b o u l l i o n cubes and s t i r u n t i l d i s so l ved . Add soy sauce.
Pou r ove r r i c e m i x t u r e . Co ve r. Bake a t 375 F. f o r hS t o
59 m inu t e s or u n t i l a l l t h e l i q u i d has been absorbed.
B e f o r e s e r v i n g , s t i r i n p a r s l e y , p i m e n t o and season ing
s a l t t o t as te . Y i e l d : 6 t o 8 p o r t i o n s .

E l i s a b e t h C o l l i n s

BAKED RICE
cup chopped celery '
cup chopped on i o n ///
sma l l c a n chopped mushrooms
cup rice(uncooked)
teaspoon s a l t
cups consomme

M e l t b u t t e r , a d d c e l e r y, o n i o n s , mushrooms,rice,
s a l t , a nd consomme. M i x w e l l . Cover and bake in 350
oven f o r one h o u r .

G a y n e l l P ow e l l



VEGETABLE CASSEROLE
Lima Bean anion C a s s e r o l e .
Wash a n d p e e l : 2 cups s m a l l o n i o n s .
S a u t e u n t i l t h e y a r e t r a n s l u c e n t i n h t b s p s . b u t t e r
S t i r  i n :

1 t a b l e s p o o n fl o u r
1 cup w a t e r o r s t o c k

Simmer u n t i l b l e n d e d , a n d a d d :
2 cups f r e s h l i m a beans

C o n t i n u e c o o k i n g c o v e r e d o v e r l o w h e a t , s h a k i n g
o c c a s i o n a l l y , u n t i l beans a r e a l m o s t t e n d e r . Then add :

1 t b s p . chopped c e l e r y 1 t b s p . chopped p a r s l e y
l e a v e s 1/8 teaspoon d r i e d thyme

i teaspoon s a l t
C o v e r a n d c o n t i n u e c o o k i n g u n t i l beans a r e t e n d e r .

V e s t a Lou S k e l t o n

BAKED ZUCCHINI
2 5 l b s . z u c c h i n i 2 c l o v e s o f g a r l i c
2 l a r g e o n i o n s 1 l a r g e b e l l p e p p e r
B r e a d crumbs 2 cans stewed tomatoes
Parmesan cheese
S t e a m t h e z u c c h i n i i n w a t e r u n t i l " j u s t tender".

D r a n a n d s e t a s i d e . Chop o n i o n s , p e p p e r a n d g a r l i c ,
c o o k in é cup of o i l u n t i l s o f t . Add tomatoes a n d
s a l t and pepper t o t a s t e . Cook u n t i l s l i g h t l y t h i c k ‑
ened. Grease a 2 k q u a r t c a s s e r o l e and p l a c e a l a y e r
o f z u c c h i n i , t h e tomato m i x t u r e , t h e bread crumbs
and cheese. Repeat t o p p i n g w i t h cheese. Use t h e
crumbs and parmesan cheese g e n e r o u s l y . S p r i n k l e
t h e t o p w i t h p a p r i k a a n d bake 4 5 m i n u t e s a t 350.

A n n i e L o u i s e G e n t r y



~BUTTERSCOTCH CRUNCH

2 p k g s . B u t t e r s c o t c h D a i n t i e s
1 c an Chow Me i n Nood l e s
1 c an cashew n u t s

M e l t c a r ame l s i n t o p o f d o u b l e b o i l e r . Remove
f r om he a t a n d s t i r i n n o o d l e s a n d n u t s . D r o p f r om
teaspoon on wax p a p e r .

. R u t h Gardne r

SINEUL PRUNES

‘Soak one pound o f p runes o v e r n i g h t i n e q u a l
anounts of r e d w i n e a n d wa t e r to cove r ; add i cup
of s uga r and s immer g e n t l y u n t i l s o f t ( abou t 20 m i n . )
Remove t h e prunes to a g l a s s or bow l a n d r e du ce t h e
cook i ng l i q u i d t o a t h i c k s y r u p . Pour o v e r p runes
and c h i l l . May s e r v e w i t h wh ipped cream.

B e t t i e B r a d f o r d

BARBECUE SAUCE

1 cup v i n e g a r 2 cups catsup ///
“ f 1b . b u t t e r 2 T. p r e p a r e d mus ta r

‘ 1 T. Wo r ces t e r s h i r e 2 T. brown sugar
sauce

M e l t b u t t e r , s t i r i n a l l o t h e r i n g r e d i e n t s .
, L e t simmer f o r 2 0 m i n u t e s .

Faye Sanders



IRON SKILLET CANDY

2 Cups s u g a r 2 cups n u t s
i cup u n d i l u t e d P e t 1/3 cup Ka ro

m i l k 1 t s p . v a n i l l a
1 t b s p . b u t t e r P inch s a l t
2 s q s . o r 2 l e v e l t b s p . cocoa

L e t come t o a b o i l a n d b o i l f a s t f o r 2 m i n u t e s .
S e t a s i d e t o c o o l . P u t I n v a n i l l a a n d n u t s . F o r
peanu t b u t t e r f u d g e , a d d :

Peanu t b u t t e r , a n d l e a v e o f f cocoa

B e s u r e t o u s e i r o n s k i l l e t .

Ve s t a Lou S k e l t o n

HONEY BALLS

cup h o n e y
cup peanu t b u t t e r
cups d r y m i l k s o l i d
cup c r u s h ed c o r n fl a k e s

Cream honey and peanut butter. M i x w i t h m i l ksolid. Shape i n t o b a l l s . R o l l in c rushed co r n
l a kes .

Faye Sande r s



IRON SKILLET CANDY

2 Cups s u g a r 2 cups n u t s
é c u p u n d i l u t e d P e t 1/3 cup K a r o

m i l k 1 t s p . v a n i l l a
1 t b s p . b u t t e r P i n c h s a l t
2 s q s . o r 2 l e v e l t b s p . cocoa

L e t come t o a b o i l a n d b o i l f a s t f o r 2 m i n u t e s .
S e t a s i d e t o c o o l . P u t i n v a n i l l a a n d n u t s . F o r
peanu t b u t t e r f u d g e , a d d :

P e a n u t b u t t e r , a n d l e a v e o f f cocoa

B e s u r e t o u s e i r o n s k i l l e t .

V e s t a  L o u  S k e l b o n

HONEY BALLS

cup h o n e y
cup peanut b u t t e r
cups d r y m i l k s o l i d
cup c r u s h e d c o r n fl a k e s

Cream honey and peanut b u t t e r . M i x w i t h m i l k
s o l i d . Shape i n t o b a l l s . R o l l in c rushed c o r n
fl a k e s .

Faye Sanders


