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‘the hair but blondes and persons with lighter

BEAUTY HINTS

BY JULTIAN

Nationally known Director of the
Julian Institute of Beauty in Kansas City, Mo.

QTP

Lemon and vinegar are good final rinses for

colored hair should avoid vinegar as it some-

times darkens light hair.
If you get tired of shaving and other methods

of removing hair from legs and arms try bleach-
ing them as this causes them to be much less
noticeable.

A simple formula for making a hair remover is
to mix equal parts of starch and barium sulphide
with water to make a smooth paste.

To avoid wrinkles get as much rest and sleep
as possible--avoid worrying--try to keep your
facial muscles under control--avoid excessive
frowning, squinting and other habits which may
tend to form wrinkles. A well lighted home
will help to avoid squinting. Massage wrinkles
with a rotary and upward motion followed by a
good astringent. \

REMOVAL OF SMALL WARTS

Small warts may be safely removed by covering
them tightly with a bandage which has been satur-
ated in vinegar. The bandage should be left on
overnight, The acetic acid in the vinegar eats
into the outer layer of the wart and the dead
tissue thus created will wear off during the
activity of the following day. A small wart may
usually be removed in this way in a week or ten
days. WARNING: Warts should never be burned
off with stronger acids except under the care of
a physician.

HORS D'OEUVRES, PICKLES, RELISHES
CRANBERRY ORANGE RELISH  Mrs. B. F. Gardner
4 ¢c. cranberries

2 oranges
2 c. sugar

Grind cranberries and quartered oranges in food chop-

per. Mix sugar and let chill for a few hours. Serve with
chicken or meats.

CHOW CHOW Mrs. W. G. Harrington

L pk. green tomatoes
l gal. ripe tomatoes
|l gal. sweet peppers 1 pt. salt

2 doz. green, hot peppers 2 qt '
: qts. apple vinegar
2 doz. red, hot peppers 3 lbs. sugar 8

l doz. large onions
Z large cabbage

t Grind in fpod ‘chopper; mix with salt, Drain for 2
ours; theq add vinegar and sugar. Let enfire mixture
come to boil and seal in jars. This makes 15 pts.

Wrife An Exfra Recipe Here: -
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Write kxtra Recipes Here:
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HOUSEHOLD HINTS ' '

When using walnuts‘-ﬁ salad--add just before
serving. This will insure crispness_ and prevent

discoloration.

A tomato may be peeled quickly by spearing
with a long handled fork and turning constantly
over medium heat for a minute or two till the
skin breaks. Cool under cold water and peel.

A lightning fast salad dressing can be made
by blending 2 tablespoons of tomato paste with
6 tablespoons of mayonnaise. Season with grated
onion, a dash of chili powder and a few drops
of tabasco sauce. Very good with meat or fish

salads.

A jellied salad may be easily unmolded by first
brushing the inside of the mold with salad oil.
When ready to serve run a sharp pointed knife

around top edge of the mold and invert on a
plate.

A1l of the white skin lining on an orange will
come off with the peel if the orange is soaked
in boiling water for about 5 minutes before

peeling.

Box crackers will keep fresher and crisper if
stored in the pots and pans drawer of your stove.

A quick way to remove fruit or vegetable stains
from the hands is to rub them with lemon juice.

Kid gloves may be kept clean much longer if
rubbed gently and firmly with bread crumbs with
each wearing. An Art Gum eraser may also be
used for this purpose.

SOUPS, SALADS, VEGETABLES

o,
CREAM OF TOMATO SOUP Mrs. Ora L. Brewton

1/2 cantomatoes 1 qt. milk
l small Tbsp. sugar i ice onion
1/4 tsp. soda Bsp flour
l/4 c. butter 1 tsp. salt

Dash of pepper

' Scald milk with onion; remove onion; thicken with flour
mixed with cold water until smooth enough to pour. Cook
in double boiler 20 minutes, stirring constantly ai'.firsf
Cook tomatoes and sugar 15 minutes; add soda anci rle
through a strainer. Combine mixtures and strain into a
heated dish, over butter, salt and pepper.

LIME SALAD Mrs. Donald Word

} Cpkg, hl.img jello 2 tsp. pimentos,if desired
L'c. whipping cream I can crushed pineapple
2 pkg. cream cheese Pinch of salt

Pr’ess ]gicg from pineapple. Add enough water to
me'qke 2 c¢. liquid, Heat, not too hot; add jello and Philadel
phia cream cheese to warm juice; mash with fork: con- --
geal partly; add pineapple and cream. Let congea’l,,

CREAM CHEESE SALAD _ Mrs. T. M. Sloan
‘2 pkgs. cream cheese I pkg. lemon jello
;; 3/{;.':.‘1 4 l ¢. chopped celery, some
: s‘ ll.t.p(_a cream green leaves add color
ma; l can crushed pine- I chopped pimento, red
apple . 2 c. hot water '

Dissolve the jello in the h
| so ‘ ot water; place in refri - '
:;1;1 until it beg;\;s to congeal; add nuts, celery pineag:;lae |
pimento. ix the cream cheese and whi : |
together and add to the fir 1 l Pl el e
. : 3 st mixture. Mix well and pla
in refrigerator to congeal. This should serve aboutIiZ °

CRANBERRY SALAD Mrs. Lindsay Boyd

l pt. cranberries
1/2 c. . :
I box raspberry jello SHE cold water, mix with

L c. cold water, coek with L.¢c, sugar

cranberries 3/4 c. celery, pineapple
nuts and white cherries
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CRANBERRY SALAD (Continued)

Cook cranberries and water 20 minutes. Add sugar.
Cook 5 more minutes. Add jello and other ingredients.

Serves 7 or 8.
FRUITED CHEESE SALAD

1 3-0z. pkg. cream cheese
1/2 c. cooked prunes

1/2 c. cooked apricots

1/4 ¢. mayonnaise

l tsp. sugar

Mrs., B. F, Gardner

1/2 ¢. whipping cream

1/2 ¢. drained, crushed
pineapple

1 Tbsp. lemon juice

1/2 tsp. salt

Mash cheese; blend with mayounaise; blend with whip-
ped cream. Add seasoning aund fold in fruits. Place in

tray and chill 3 or 4 hours.

RECEPTION SALAD

1 pkg. lemon jello

1 large can crushed pineapple

Serves 8.

Mrs. Lucille Hili

l ¢c. nuts

1/2 c. or more finely-chopped celery
2 pkg. Philadelphia cream cheese

1/2 pt. whipping cream

l can, small, pimentos

Boil the juice from the crushed pineapple and use for 1
c. of the liquid, using water for the rest, to make up 2 c.
in all. Dissolve jeilo in the liquid and let cool before add-
ing the ingredients. Mash the pimentos with the cream
cheese before adding. Add whipped cream last and let

congeal.

CHEESE and PINEAPPLE SALAD

Mrs. Mary Clopton Apgar

2 ¢, grated pineapple, No. 2 can, crushed

1/2 c. sugar

Juice of 1 lemon

Put on fire and heat to boiling point, but do not boil.
Dissolve | env. Knox gelatin in 1/2 c¢. cold water, about 5

minutes and stir into this,

When it begins to congeal, add

l c. grated American cheese and 1/2 pt. cream, whipped.

CONGEALED SEAFOOD

3 Tbsp. Knox gelatin
2/3 c. cold water
I tsp. salt

Mrs. Jim Proctor

2 1/4 c. milk
5 Tbsp. Tarragon vinegar
5 Tbsp. cider

-4 - Scottsboro, Ala,

* 2 env. gelatin

CONGEALED SEAFOOD (Continued)
3 Tbsp. flour 3 Tbsp. butter

Il Tbsp. sugar 4 ¢. flaked crabmeat, tuna
l Tbsp. dry mustard or salmon

3 egg yolks, slighily beaten 4 ¢. celery, diced

1 whole egg 1/2 ¢. chopped pimento

Dissolve gelatin in cold water. Mix flour, sugar, salt
and mustard with egg and yolks. Add milk; combine vine-
gar slowly; add butter. Cook over boiling water, stirring
constantly until thickened. Add seafood, celery and pi-
mento. Chill until firm. 16 servings.

FROZEN FRUIT SALAD Mrs. Lipscomb Stone
Il can white cherries

l can sliced pineapple

3 oranges

3 bananas

12 marshmallows

Il c. mayonnaise

Juice maraschino cherries

l pt. whipped cream

1/2 c¢. cold water
I ¢c. boiling water
1/2 c. sugar

1/2 c. vinegar

l tsp. lemon acid
l isp. salt

Soak gelatin in cold water 10 minutes and dissolve in
boiling water. Add sugar, vinegar, salt aud I tsp. lemon
acid with gelatin. When cold, add mayonnaise, maraschi-
no juice, fruit juices and whipped cream. Dice fruit and
marshmallows; place in molds and cover with gelatin mix-
ture. Pack in ice and salt for 3 hours. If freezer is used
cut down from sides and mix twice while freezing. Serve
with mayonnaise or a fruit dressing.

¥

WHITE SALAD Miss Cordye Brewster
I can cocoanut l doz. marshmallows

I ¢. crushed pineapple l ¢. mayonnaise

l ¢c. white cherries l ¢. whipped cream

2 Tbsp. gelatin Z oranges, cut fine and re-

l c. peaches move seeds and peel

. Cut fruit; remove seeds and drain off juice. Mix
fruit, fold in cream; add gelafin and pour in pan to congeal,
Cut in squares and serve on leituce.
GINGER ALE GRAPEFRUIT SALAD Mrs. Ralph Powell
I pkg. sweetened, lemoun-flavored gelatin
-5- Scottsboro, Ala,




GINGER ALE GRAPEFRUIT SALAD (Continued)

1/2 ¢. boiling water
1/2 c. grapefruit juice
l c. ginger ale

8 maraschino cherries

1/4 c. sugar
2 c. grapefruit sections
fresh or canned

Dissolve gelatin in boiling water; add sugar; stir un-
ti] dissolved. Cool; add ginger ale and grapefruit juice,
Chill until partially set. Pour into mold. Add grape-
fruit sections, Chill until firm, Serve with mayonnaise,
Garnish with cherries. 8 servings.

TOMATO SALAD DRESSING Mrs, Hamlin Caldwell

| can tomalo soup 1 c. Wesson oil

1/2 c¢. sugar 1/2 ¢. vinegar

2 Tbsp. mustard 2 Tbsp. Worcestershire
sauce

Add salt, pepper and garlic; keep in jar; shake welil
before using; store in refrigerator.

PINEAPPLE CARROT SALAD Mrs, Wayne Hall
| pkg. lemon jello 1 small can crushed pi-e
3 carrots, grated apple

Add 2 ¢. hot water to jello. Let cool. Add pineapple
and carrots. Place in refrigerator to congeal. Especial-

ly good with meats.

DELICIOUS SALAD Mrs. A, P. Smith
| box lemon or lime jello 2 c. water

1/2 box marshmallows l ¢. cocoanut

1 18-0z. can fruit cocktail 1/2 c¢. nuts

1/2 ¢, whipping cream - whip when ready Lo use

Dissolve jello in 1/2 c. water, hot, Dissolve marsh-
mallows in other 1/2 c. Combine the 2; cool until jelly-
like and add other ingredients. Chill in refrigerafor and
serve.

MARSHMALLOW APRICOT MOLD Mrs. Rupert Word

1 Tbsp. granulated gelatin 2 Tbsp. cold water
2 c. cooked apricots, fresh, canned or dried

-6- Scottsboro, Ala.
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WHERE FRIENDS MEET

COMPLIMENTS OF

M. H. CAMPBELL TRACTOR CO.

THE HAT SHOP

308 MARTIN ST,
PHONE 333-J

LELAND'S FLOWERS

PHONE 390J
SCOTTSBORO, ALA,

E. S. HOLLIS

MEN'S WEAR
P
HONE 176 LADIES' LINGERIE

MAJESTIC CAFE

FOOD COOKED AS YOU LIKE IT

McCORD & CAMPBELL GIN CO.

DUTTON & LARKINSVILLE, ALABAMA

DAVIS CLEANERS
PHONE 344-L

HANCOCKS SUPER MARKET
FRESH VEGETABLES - GROCERIES - WESTERN MEATS

CINDERELLA BEAUTY SHOP

PHONE 86

V. M. PROCTOR

STAPLE AND FANCY GROCERIES

WE LEAD IN QUALITY AND PRICE

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK
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MARSHMALLOW APRICOT MOLD (Coﬁtinued)

1/8 tsp. salt 1 ¢c. diced marshmallows
1 tsp. lemon extract l c. apricot juice or water
3 egg whites, beaten 1/4 tsp. grated lemon rind

Soak gelatin in the cold water for 5 minutes; add to
the apricots, marshmallows and juice. Cook 5 minutes
in double boiler. Stir until well blended. Cool and fold
in the other ingredients. Pour into a mold. Chill until
firm. Serve with whipped cream or custard sauce, made
from the left-over yolks.

PATRONI ZE

FEERES

24-HOUR SALAD Mrs. H. P. Blanks
TO s siws gravers & assvers wie’s erare 2 eggs, beaten in saucepan
Add ;s saes § e e ... 4 Tbsp. vinegar
4 Tbsp. sugar
M E Q C H A N T S Heat and beat ....... .ess. until thick and smooth.
{ AAA coiiie s snonsre siscens v oueene areis . 2 Tbsp. buiter
Cool. When cold, mix in... | ¢, cream, whipped
2 ¢. white cherries, halved
2 c. pineapple, diced 2 oranges, diced
2 ¢. marshmallows, cut l c. nuts, cut

Chill in refrigerator for 24 hours.

CONGEALED FRUIT SALAD Mrs. Jim Payne
ADYV ER T | S E D .| pkg. orange jello 1 c. boiling water

l large can fruit salad 1 small bottle red cherries

10 marshmallows 1/2 ¢, mayonnaise

l ¢. whipping cream

Dissolve jello in | c. boiling water. Drain juice from
fruit salad and add 1 ¢. juice to jelio mixture. Cool. Add
fruit salad, cherries and marshmallows, cul in pieces,
Whip cream; add mayonnaise to it, ¥old the cream mix-

ture into the fruit mixture. Pour into molds and allow to
|N THIS BOOK congeal.
ASPARAGUS CASSEROLE Mrs. Lowrey Smith

Place in the following order, in a buttered baking dish:

Layer of asparagus
Layer of cream of mushroom soup, Salt and pepper to
taste
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SCALLOPED SQUASH

ASPARAGUS CASSEROLE (Continued)

Layer of English peas

2nd layer of asparagus

2nd layer of soup

2 hard-boiled eggs, sliced
Layer of soup

I c. grated cheese over top

Bake 25 to 30 minutes.

BAKED SQUASH Mrs. H. E. Phillips
I Ib. yellow, tender squash" 1 c. bread crumbs
1/2 c. grated cheese 3 Tbsp. buiter
Z Tbsp. onions, chopped, if 1 egg, beaten
desired

Stew squash until tender in salt water., Drain; put in
well-buttered baking dish. Top with grated cheese, Bake
in oven 30 minutes. Serve hot.

Miss Bernice Wallace

Wash, but do nof pare, 2 Ibs. tender squash, Siice
round and add small amount of boiling, salted water,
Cook, covered 15 to 20 minutes or until tender. Alternate
layers of squash, whole wheat bread crumbs and grated

cheese in a baking dish. Season each layer with salt, pep-

per and dots of butter or margarine. Pour over 1/2 o 3/4
c. milk, Cover and bake in moderate oven | hour,
Serves 8.

FRENCH FRIED ONION CIRCLES Mrs. C. P, Dawson

Slice Spanish onion in large rings; dip in milk; then in
flour, which has been seasoned with salt and pepper. Drop
in deep faf, heated to 360 degrees. Fry to medium brown.
Onion rings will separate while frying. Serve ai once,
while still crisp. .

Other ways to prepare onion rings might be preferred.
Use batier or cornmeal for coating, chilling them well af-
ter coating with cornmeal will add io their crispness.

SURPRISE CROQUETTES

5 medium-size sweet l isp. lemon juice
potatoes 6 marshmallows

~-8- Scotitsboro, Ala.

SURPRISE CROQUETTES (Continued)

2 Tbsp. sugar

2 slightly-beaten egg whites
2 Tbsp. butter

2 c. crushed Corn Flakes

Cook sweet potatoes until tender; then peel and let
cool. Mash thoroughly and season with the sugar, butter
and lemon juice. Make croquettes by shaping mashed po-
tatoes around marshmallows, Chill 1 hour. Dip the cro-
quettes in the beaten egg whites; roll in crushed Corn
Flakes and fry in deep, hot fat, 375 degrees until golden
brown. Drain on absorbent paper and serve at once,
Serve 6,

Mrs. O. B. Sansbury q

Write Extra Recipes Here:
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HOUSEHOLD HINTS

To eliminate cabbage odor from cooking cabbage
drop a whole walnut into the boiling water.

To keep vegetables, spaghetti, macaroni or
rice from boiling over rub a small piece of
butter around the edge of the pan.

You can give extra gloss to linoleum by ad-
ding a little clothes starch to the mop water.

Pick up tiny pieces of broken glass with a wad
of damp cotton or tissue.

To keep lard from spattering while frying
sprinkle in a little salt.

Tough meat can be tenderized without affecting
flavor by the addition of several drops of
vinegar while cooking.

Salt \may be kept dry by placing the shaker
over the pilot light on a gas range or by placing*
on the burner of an electric stove shortly after
current has been turned off.

String beans will be easier to string if
crisped in the refrigerator a few hours before
stringing.

Protect your curtains in the washing machine
by first placing them in a pillow slip.

Colored cotton fabrics, which have been soaked
overnight in strong salt water, will not fade.

Onion odor may be removed from the hands by
rubbing the hands with damp salt.

MEAT, FISH, POULTRY
MEAT LOAF Mrs. Jewell Hall
2 lbs. ground beef l Ib. ground, lean pork
2 eggs, beaten 2 ¢. Corn Flakes

l can spaghetti Salt and pepper to taste
1 green pepper and onion, if desired

Mix; shape into loaves. Sprinkle about 3 Tbsp. of
flour over top. Pour 1 ¢. hot water over the loaves. Bake
325 degrees to 350 degrees until done.

HAMBURGER STEAK Mrs. Ed Brannum
I ib. hamburger 1l medium size onion, chopped
l egg Dash of hot sauce

l tsp. mustard Salt and pepper to taste

1 Tbsp. Worcestershire 2 to 3 slices stale bread

sauce

Mix all ingredienis thoroughly and pat out into desired
size., Place on broiler rack and turn oven on to broil,
Browun on each side.

CHILI CON CARNE Mrs. R. L. Hodges
2 onions, diced 4 ¢. No. 2 1/2 can, tomatoes
2 cloves garlic, minced 4 ¢. canned kidney beauns

2 green peppers, diced 2 or 3 Tbsp. chili powder

2 or 3 Tbsp. fat 2 tsp. sugar

Z Ilbs. ground beef 2 or 3 tsp. salt

Saute onion, garlic and green peppers in fat until ien-
der. Add meat and brown a little. Add tomatoes, beans
aund seasonings. Cover and simmer 30 minutes, Add a
little water, if mixture seems too dry,

SPANISH SPAGHETT]I Mrs. R. A. Jacobs

I Ib. ground steak or I box long spaghetti
hamburger meat l ¢. celery, cut in fine
l can tomatoes pieces
Il onion 2 cans mushrooms
l green pepper Enough bacon drippings to
brown onion and pepper

Cook spaghelii in clear, salt water. Drain in wire
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SPANISH SPAGHETTI (Continued)

sieve and wash well in sieve with cold water. Brown
onion and pepper in bacon fat in Dutch oven. Add meat
and cook until the raw look is slightly browned. Add to-
matoes, celery and mushrooms. Salt and pepper to taste.
Add the spaghetti last. Mix well together and cook on low
heat in Dutch oven for 1 hour, stirring frequently.
MEXICAN GOULASH Mrs, Lowrey Smith
3 green peppers, chopped l can corn niblets

1 onion, chopped 2 ¢. noodles

1 1b. ground beef 2 c. grated cheese

l can tomato soup 2 Tbsp. Worcestershire
1/2.c. Wesson oil sauce

1 tsp. hot sauce Pepper and sall to taste

Cook onion and peppers in oil until tender. Add meat.
Cook until almost done. Add corn, soup, sauce, pepper,
salt and noodles. Cook until noodles are done. Cover
with cheese and bake 15 minutes. Serve wiih tossed salad
and crackers.

BEEF GOULASH Mrs, E. L, Trammell

11/2 to 2 Ibs. ground beef [ can condensed tomato soup
1 Tbsp. bacon fat l can tomatoes
| medium size onion, chop- 1 c. chopped celery

ped | ¢. chopped carrots

| tsp. dried parsiey leaves 1 ¢. chopped potatoes

1 tsp. Worcestershire Season to taste
sauce lor 2 Bay leaves

Any vegetable combination in season may be substituted
or added

Brown the meat in fat. Stir as the meat browns, add-
ing salt, pepper, sauce, parsley leaves, Bay leaves and
chopped onion, When meat is browned slightly, add toma-
to soup and tomatoes. Stir well and add the combination of
chopped vegeiables. Let simmer for | 1/2 hours.

SALMON BAKE Mrs. J. W. Gay, Sr.

1/2 ¢. diced celery 1/2 tsp. salt

1/4 ¢. diced onion 110 1/2-0z. can mushroom
1/3 diced, green pepper soup

2 Tbsp. fat I c. milk
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 SALMON TIMBALES

SALMON BAKE (Continued) ®
3 Tbsp. flour 1 1-lb. can salmon, flaked
1 Tbsp. lemon juice

For Biscuilts:

1 c. sifted flour 1 Tbsp. bufter or margarine
1/4 tsp. salt 2 Tbsp. shortening
1 1/2 tsp. baking powder 1/3 c¢. milk

2/3 c. grated cheese

Lightly cook celery, onion aud green pepper in faf.
Stir in flour and salt, Add mushroom soup and milk,
Cook until mixture is thickened, stirring coustantly. Re-
move from heal; stir in salmon and lemon juice. Pour
mixture into large, heat-resisteut glass dist.

Sift together flour, salt and baking powder. Cui short-
ening into flour mixture. Pour in rmilk and mix lightly.
Roil dough on a floured board or pastry cloth inio a rec-
tangle, 8x9- inches. Spread with butter or margarine;
sprinkle with grated cheese, Roll as for jelly roll; shce
roll inio 6 pin-wheel biscuits, Arrange pinwheels on top
of salmon mixiture. Bake in moderaiely hot, 400 degrees
F. oven, 35 minutes or until biscuiis are lightly browned.
Makes 6 servings,

Mrs. H, E. Phillips

I can pink salmon 2 Tbsp. melted butier
I ¢c. soft bread crumbs I Tbsp. chopped onion
1/4 ¢. milk 2 eggs, beaten

Salt and pepper to taste

Bake in buitered custard cups about 30 minutes. Un- ..
mold and serve hot with the following sauce: T

Meli 1 pkg. Old English cheese in top of double boiler
with 1/3 ¢. milk, stirring until smooth.

SALMON LOAF Mrs . Sallie Cook

I large can pink salmon
1/2 tsp. salt

1/2 tsp. pepper

1/4 tsp. paprika

2 Tbsp. lemonu juice

3 egg yolks, beaten

1/2 ¢. cracker crumbs
1/2 ¢. hot milk

3 egg whites, beaten stiff

Remove skin and bones fromm salmon and mix together
-13- Scottsboro, Ala.




SALMON LOAF (Continued)

salmon, salt, pepper, paprika, lemon juice, egg yolks,
cracker crumbs and hot milk. Fold in egg whites and
pour into well-greased loaf pan. Bake 60 minutes in
oven, 350-375 degrees.

Haskel Keeton

CHICKEN SPAGHETTI Mrs.

2 pkgs. long spaghetti 1 ¢c. chopped onions
1 hen 1 ¢c. chopped mushrooms
l ¢c. chopped celery |l small can tomatoes
I c. chopped peppers Sait, pepper, hot sauce to
I small can tomafo puree taste
0

r | bottle chili sauce

Cook hen until tender; remove bones. Cul meat into
small pieces. Mix celery, peppers, onions, mushrooms,
tomatoes and puree with chicken. Season with a little
chicken fat and cook until fender.

Cook spaghetti in chicken broth uniil tender.
and serve with sauce mixture poured over,

Drain

BARBECUE CHICKEN Mrs. Joe Davson
l chicken, 2 to 2 1/2-1b. size | small onion, diced
l/4 bottle Worcestiershire 1 Tbsp. sugar
sauce 2 Tbsp. vinegar
1/2 c¢. tomato catsup 1/2 tsp. pepper sauce
2 Tbsp. butter 1/2 ¢. tomato juice
1 bulb garlic

Cut chicken in desired pieces. Brown under broiler in
oven, | side at a time, Butter each piece when browned,
Mix all other ingredienis, except onion and garlic. Tie
them in cloth and put in bottom of pan. Place ihe browned
chicken in Dutch oven. Pour the sauce over it and cook
slowly 1 hour, or unfil tender. Add more tomato juice if
desired. Salt and pepper to taste.
JELLIED CHICKEN Mrs. Jewell Hall
I hen, chop meat finely 2 c¢. chicken brotk, skim fat
I doz. stuffed olives, sliced 4 hard-boiled eggs, chopped
1/2 ¢. sweet pickles, chopped
1/2 c. celery, chopped 1/4 c. sour pickles, chopped
2 Tbsp. gelatin

Cook hen uniil tender., Dissolve gelatin in cold water,
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COMPLIMENTS OF
J. B. PRESLEY

STANDARD OIL COMPANY

PATRICK LUMBER COMPANY

LUMBER - BUILDING MATERIAL.
WALL PAPER - GLASS -~ ROOFING -- BUILDERS' HARDWARE —~ CEMENT
PHONE 386-J SCOTTSBORO, ALA,

WORD FURNITURE COMPANY

FURNITURE AND FRIGIDAIRE APPLIANCES

SCOTTSBORO,

ALABAMA PHONE 76
WORD MOTOR COMPANY, inc.
CHEVROLET AND OLDSMOBILE
SALES & SERVICE
PHONE 33 SCOTTSBORO, ALA.
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WAYNE WOOD
STAPLE, FANCY GROCERIES & FRESH MEATS

PHONE 60

COMPLIMENTS OF

THE STATE NATIONAL BANK

MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION

SCOTTSBORO, ALABAMA

W. J. WORD LUMBER COMPANY

MANUFACTURERS
YELLOW PINE AND HARDWOODS
WHOLESALE AND RETAIL.

BUILDING SUPPLIES

ALA, (ESTABLISHED 1892)

SCOTTSBORO,

COMPLIMENTS OF

WORD — YATES — BOLTON

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

SCOTTSBORO, ALA,
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JELLIED CHICKEN (Continued)

Add 2 c. boiling chicken broth from which fat has been
slftmmed. When cool, mix with other ingredients. Season
with salt, black pepper and paprika. Mold and chill.
CREAM DE VOLAILLE Mrs. Jim Payne
TO 3¢;
Grind together,

Boil a chicken; pick the meat from the bones.
chicken, ground, add 1/2 can mushrooms.
Mix with 1 ¢c. cream sauce. Add 1 full Tbsp. butter and 3
eggs; beat hard. Season with chopped parsley, onion, red
and black pepper and salt. Putin a greased mold; st’eam
1 1/2 hours.

Serve with mushroom sweet bread or oyster sauce.

Write Extra Recipes Here:
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Write Extra Recipes Here:
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BEAUTY HINTS

B ¥ JULTIAN
TIPS FOR THE STOUT WOMAN

Avoid dainty and spindly chairs and furniture
which serve to accentuate your bigness.

Hats with wide and slanting brims are usually
best.

Wear gloves which match the sleeves in color,

Avoid shoes with heels too high and slender and
dark colored shoes are usually better than light
ones,

. Use fine textured stockings as dark as the
current fashion allows.

Use a medium size handbag preferably square or
rectangular. Too small a bag emphasizes your
stoutness and too large a bag may look too
bulky.

If you carry an umbrella use a long slender
one.

Always select dresses with long strajight lines
which make you appear slimmer. Wear skirts and
dresses as long as the fashion will allow.

TIPS FOR THE TALL WOMAN

Never \ make the mistake of trying to walk or
stand in a slouched or bent over position in an
effort to minimize your height.

Always wear your hair as flat as it can be
made on top

Wear hats with shallow crowns and large
droopy brims. Hat trimmings should be hori-
zontal,

Gloves should be of a different color than
the sleeves and the same applies to hosiery,

Wear low heels except with formal clothes.

Handbags should be large and of a contrasting
color.

Long haired furs are very suitable.

Avoid plain straight dresses. Contrasting
bands jin blouse and skirt are good. If the
dress is all of one color set off with a broad
belt of a contrasting color.

BREAD, ROLLS, PASTRY
NUT BREAD Mrs. H. E. Phillips

4 ¢. whole wheat flour
l c. sugar

2 ¢, white flour
l tsp. salt

Mix together:

2 c. buttermilk 2 eggs, beaten

1/2 c. molasses

Mix and add 2 level tsp. soda. Add these last:
Il c. chopped raisins l c. nuts
Bake in loaf pan, about 45 minutes,
BAKED BROWN BREAD Mrs. Jim Gamble

l ¢. white flour 1 1/4 c. sour milk
2 1/3 c. whole wheat flour l c. molasses

1/2 c. sugar 1/2 c¢. chopped raisins
l tsp. soda 1/2 c. chopped nuts
I tsp. salt 1/4 c. butter

Sift flour, salt, soda and sugar together; stir in whole
wheat flour; mix well. Stir in sour milk and sorghum.
When mixed well, add chopped nuts and raisins. Bake in
well greased pan at 350 degrees for 45 minutes or until
straw comes out free of dough.

BANANA BREAD Mrs. E. C. Snodgrass

1/2 c. butter 2 eggs, beaten

1/4 c. sugar 2 or 3 ripe bananas, crushed
1/2 c. ground nuts or 2 c. flour
raisins l tsp. soda, dissolved in 2

Tbsp. buttermilk

Cream butter and sugar. Add other ingredients alter-
nately with flour. Mix well; pour in loaf pan and bake 45
minutes in moderate oven.
CORNMEAL ROLLS Mrs, O. B. Sansbury

1/3 c. cornmeal

2 beaten eggs
1/2 c. sugar

l cake compressed yeast
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‘and let rise 2 hours in warm place before baking,

CORNMEAL ROLLS (Continued)

l tsp. salt 1/4 c. lukewarm water
/3 c. melted shortening 4.c.. flour
2 c. milk

USE

GULF REFINING COMPANY PRODUCTS

Place first 5 ingredients in a double boiler; cook until
thick, stirring frequently., Cool to lukewarm; add eggs
and yeast, dissolved in warm water, Beat thoroughly and
let rise in warm place 2 hours, Add flour to form a soft
dough. Knead well on lightly-floured surface and let rise
in greased bowl | hour. Knead; then roll out and cut with
biscuit cutter. Brush with butter; crease and fold over
like Parker House rolls. Place on greased baking sheet
and let rise | hour. Bake in a moderate hot oven 375 de-
grees F. 15 minutes. Makes 2 1/2 dozen rolls.

GULF NO—NOX GASOLINE GULF PRIDE MOTOR OIL
GULF TIRES GULF BATTERIES

REFRIGERATOR ROLLS Mrs. Curtis Green

2 c. milk, heated to boiling 1/2 c. sugar
point 1/2 c, shortening, melted

BAMATUFT COMPANY

MANUFACTURERS

TUFTED BELCSPREADS

Beat together uuntil sugar dissoives and then let cool to
lukewarm. Add 1/2 yeast cake and enough flour to make a
thin dough. Let rise 1 1/2 hours, or twice its bulk; then
add:

2 tsp. salt 1/2 tsp. baking powder SCOTTSBORO, ALA. TELEPHONE 45
1/2 tsp. soda, sifted with I c. flour

Mix well and add more flour if needed, to make stiff
dough. Store in refrigerator overnigh’. Make into rolls

REFRIGERATOR ROLLS Mrs. A. C, Collins
T cwnne envwn sown G cee.0.. Ll c. mashed potatoes
A ween varns ¢ v @ aes i Il Tbsp. sugar THE MADLES COMDANV
T s & svsse’s R .« L c. milk, scalded and cooled e e
Addi 655 5555 aeneie seree s cos.. 3/4 ¢, supar
2/yeast Cagkes RUGS ano BATH MATS
O v e “ite wnaEess @ e W eleraE 4RV 2 pkgs. dry yeast
Dissolved i wews o sens ses l c. lukewarm water SCOTTSBORO, ALABAMA
2 eggs

Put the above ingredients together with enough flour to
make a stiff batter. Let rise 2 hours. Then beat in 3/4 c.
Crisco and 3/4 Tbsp. salt. Add enough flour to make stiff,

;EOTTSBORO, ALA,
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BENHAM UNDERWEAR MILLS

MANUFACTURERS OF

ATHLETIC NAINSOOK UNDERWEAR
BROADCLOTH SHORTS SPORTSWEAR

SCOTTSBORO, ALABAMA

SCOTTSBORO WHOLESALE COMPANY

WHOLESALE GROCERS

SCOTTSBORO, ALABAMA

DISTRIBUTORS

SUNFLOUR DIXIE LiLY FLOUR

STOKELY FINEST FOODS VAN CAMP PORK & BEANS

HAPPY KIDS PEANUT BUTTER & PICKLES BLUE PLATE MAYONNAISE

SCOTTSBORO, ALA.
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REFRIGERATOR ROLLS (Continued)

Make out rolls; let rise 2 hours and bake in hot oven of
425 degrees F. for 12 to 15 minutes. Dough may be stored
in refrigerator and kept at least 3 days. Makes about 3
dozen.

PLAIN WAFFLES Mrs, Mildred Westmoreland
2 eggs, separated

1/2 c. melted shortening
11/2 c. milk

2 c. flour

3 tsp. baking powder
1/2 tsp. salt

2 Tbsp. sugar

Mix and sift dry ingredients into mixing bowi. Drop
egg yolks and gradually add milk, beating until batter is
smooth., Beat in the melted butter. Fold in stiffly-beaten
egg whites. Bake 3 minutes in waffle iron, which has
been preheated 10 minutes.

Other Variations: After batter is poured on waffle
iron, sprinkle with raisins or chopped dates.

PIE PASTRY Mrs. Harvey Henshaw

1/2 tsp. salt l egg
Lump of shortening, size of walnut

Use egg in place of water or milk, Use the amount of
flour needed to make stiff dough. Then roll on floured
board, very thin, and place in baking dish or pan.
BISCUIT SHORTC AKE Mrs. J. T. Lusk
3 tsp. baking powder
1/2 c. shortening

l egg, beaten
About 1/3 c. milk

2 c. sifted all-purpose flour
3/4 tsp. salt
3 Tbsp. granulated sugar

Sift flour, baking powder, salt and sugar together; cut
in shortening until mixture is like coarse cornmeal. Add
the beaten egg and enough of the milk to make a dough that
can be easily handled. For large shortcake, roll the dough
into a round 1/2-inch thick., Put in greased pan and bake
in oven at 450 degrees for 15 to 20 minutes or until done.

For individual shortcakes, roll dough to 1/2-inch thick-
ness and cut into 2 or 3-inch rounds. Arrange on greased
baking sheet, about an inch apart and bake at 450 degrees
for 12 to 15 minutes. Then split the hot, large or indivi-
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BISCUIT SHORTCAKE (Continued)

dual biscuits and butter generously. Then put together
again with a generous filling of any juice, cold berries or
fruit. Serves 6.

Write Exira Recipes Here:

-

3
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BEAUTY HINTS
BY JULIAN

REMOVAL OF FRECKLES

In the first place there will be less need
to remove freckles if care is taken to keep the
face well shaded when in the sun. A harmless
and effective bleach for freckles is to cover
them with lemon juice or buttermilk each even-
ing just before retiring after the face has
been carefully washed and dried. Another
effective lotion may be made by mixing equal
portions of lemon juice and peroxide. These
should be left on overnight. If the freckles
are very heavy and your skin is not unusually
sensitive the following preparation may be used
morning and evening after washing and drying
the skin: 4 oz. distilled water; 1 oz. lavender
water and 3/8 dram muriate of ammonia.

REMOVAL OF BLACKHEADS AND WHITEHEADS

These two skin conditions originate in the
same way and the same general treatment applies
to both. Blackheads and whiteheads are caused
by clogged pores and the dirt and grime which
have accumulated therein. A good treatment
for correction of this condition is to wash
face and hands thoroughly with warm water and
a good soap to lessen risk of infection. Then
cover the infected area with warm oil. The
blackheads may then be squeezed out with tis-
sue or soft sterile cloth covering the finger
tips. Puncture the whiteheads with a steriliz-
ed needle and squeeze out the contents with
covered fingertips. After this treatment wash
the face again and wipe with an alcoholic
lotion and then apply a good antiseptic oint-
ment which should be left on overnight.

CAKES, COOKIES

SILVER CAKE Mrs. Ewell Hollis
2 c. sugar 2 tsp. baking powder

l c. shortening 6 egg whites '

l c. buttermilk I tsp. lemon flavoring

1/2 tsp. soda 3 1/2 c. cake flour

Cream shortening, adding sugar gradually. Sift flour,
baking powder, soda 3 times; then add bgttermllk and
flavoring. Fold in stiffly-beaten egg whites a?nd bake in 2
layer cake pans in moderate oven 25 or 30 minutes.

WHITE CAKE Mrs. Jack McCord
l ¢c. Crisco, packed and Pince of salt
slightly rounded l tsp. vanilla
2 c. sugar 1/4 tsp. almond
3 ¢. cake flour 6 egg whites, unbeaten
3 tsp. baking powder l c. warm water

Cream Crisco and sugar. Sift flour, baking powder
and salt together; add alternately with warm water., Add
egg whiltes, unbeaten, 2 at the time, beating welL afte.r
each addition. Add flavoring. Bake in 2 greased, 9~n.1ch
pans in moderate oven, 375 degrees F, for 25 or 30 min-
utes.

WHITE CAKE - LOAF Mrs. Hal Word
12 egg whites Juice of | lemon
I ¢. butter l c. sweet milk

3 ¢c. sugar 4 tsp. baking powder
4 c. flour

Cream butter, adding sugar gradually. Sift flour and
baking powder 3 times; then add milk alternately with floux
Add lemon juice. Fold in stiffly-beaten egg whites. Bake
in loaf pan at 350 degrees until done,

Mrs. Harvey Hinshaw
3 tsp. baking powder

NEVER-FAIL WHITE CAKE

8 egg whites 1 ¢. milk
2 ¢, sugar 3 c. flour
l c. butter Flavoring

Mix and bake as Silver Cake recipe on this page.
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WHITE CAKE with LEMON CHEESE FILLING
Mrs. P. W. Campbell

1/2 c. butter 2 c. sugar

3 c. flour 3 level tsp. baking powder
l c. sweet milk 1 tsp. vanilla

6 egg whites, well beaten

Use any White Cake method for mixing.
Lemon Cheese Filling:
1/2 c. butter l c. sugar
6 egg yolks Grated rind and juice 1

lemon, more if desired

Cook in double boiler until the desired thickness,
NEVER-FAIL WHITE CAKE Mrs. J. B. Hackworth
5 egg whites 1 3/4:¢. sugar
3 ¢. flour 1/2 c. butter
2 tsp. baking powder l c. milk

l tsp. vanilla

Cream sugar and butter. Sift flour and baking powder
together 3 iimes; add alternately with milk, Add flavor-
ing and fold in egg whites, stiffly beaten. Bake in layers
in moderate oven.

FILLED ANGEL FOOD CAKE Mrs., Jessie A, Proctor

Use | large, purchased Angel Food Cake.

8 eggs 3/4 c. orange juice
2 env, plain gelatin I tsp. salt
1/4 ¢. lemon juice 2 c. sugar

Beat egg yolks; add 1 ¢. sugar and the juices; cook
slowly uantil thick; add gelatin,. which has been sofiened in
1/2 c. cold water. Mix and cool. Beat egg whites; grad-
ually beat in |l c. sugar. Fold into mixture.

Line pan with waxed paper; break cake up info small
chunks; arrange alternate layers of cake and filling in pan.
Place in refrigerator overnight. Serve with flavored,
sweetened, whipped cream. Serves 20, Small cake and
half of recipe serves 8.

Pineapple juice and pineapple may be used, or fresh
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FILLED ANGEL FOOD CAKE (Continued)

strawberries, or peaches on cake and topped off with
whipped cream with crushed nuts or cherries.

PINEAPPLE REFRIGERATOR CAKE Mrs. Roy Ambrester

l tsp. grated lemon rind

1/2 ¢c. Crisco

lc. less 2 Tbsp. canned
pineapple juice

l tsp. vanilla

2 c, sifted cake flour
11/4 c. sugar

3 1/2 tsp. baking powder
l tsp. salt

3 egg whites, unbeaten

Sift flour, sugar, baking powder and salt in mixing
bowl. Add lemon rind; drop in Crisco; add pineapple juice
and vanilla and beat 200 strokes, 2 minutes by hand or on
mixer at low speed. Scrape bowl and beater; add egg
whites and beat 200 strokes. Bake in 2 square pans in
moderate oven, 360 degrees F. 25-30 minutes. Chill
layers and split in half. Beat l c. heavy cream and
sweeten with 1/4 c. sugar. Spread layers of pineapple
filling and sweetened whipped cream between layers, Cover
top with whipped cream. Store cake in refrigerator sever-
al hours before serving and keep refrigerated until all is
served. Cut in slices about l-inch thick for serving.

For the filling, mix 3/4 c. sugar, 2 1/2 Tbsp. corn-
starch and 1/8 tsp. salt thoroughly in top of double boiler.
Add 1/4 c¢. lemon juice and grated rind of 1 lemon and mix
well, Add 3 egg yolks, beaten slightly, 1/2 ¢. canned
pineapple juice and 2 Tbsp. butter and blend. Place over
boiling water, in double boiler, and cook until smooth and
thick, stirring constantly, about I1£ minutes, Cool.

LEMON NUT CAKE Mrs, Iva Lewis

3 tsp. double-acting baking
powder

3/4 c. butter or margarine
11/2 c. sugar
3 eggs, well beaten 1 c. milk
2 3/4 c. sifted, enriched 3 Tbsp. lemon juice
flour 11/2 tsp. grated lemon rind

1 ¢. chopped pecans

Cream butter or margarine, gradually adding sugar,
beating constantly. Continue beating until mixture is
light and fluffy. Add eggs, beating constantly. Sift to-
gether dry ingredients. Add alternately with milk to
creamed mixture, beating after each addition. Add juice
and rind of lemon; blend thoroughly; cover bottom of well-
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oiled tube pan with nuts; pour baiter over nuts. Bake in ‘
moderate oven, 350 degrees F. 50 to 55 minutes.

LEMON NUT CAKE (Continued)

YELLOW ANGEL FOOD Mrs. Julian Hodges (

7 eggs, whites and yolks separated, yolks beaten light l

Add pinch of salt to whites and whip to foam; put in
scant tsp. cream of tartar. When stiff, whip in gradually
1 c. sugar; then beat in yolks with tsp. vanilla. Last, fold
in lightly 1 scant c. flour.

Bake as Angel Cake 40 to 50 minutes in slow oven, l
325 degrees F, Bake in ungreased loaf pan.
GOLD CAKE Mrs., Bess M. Lipscomb [
11/4 c. sweet milk
l tsp. lemon l
2 tsp. orange
3 tsp. baking powder

12 egg yolks
2 ¢, sugar
l c. butter
3 c. flour

Cream the butter; add sugar and cream well together. 1
Beat yolks until thick and creamy, and add to butter and
sugar mixture., Mix and sift dry ingredients, and add al- |
ternately with the milk to the first mixture, Bake in lay- l
ers or in loaf. For layers, 365 degrees F. 15 to 25 min-
utes; loaf, 325 degrees to 350 degrees F. 40 to 45 min-
utes, \
POUND CAKE Miss Tempie Clemens
11/2 c. butter, 3 sticks 3 c. sifted flour
2 c. sugar l tsp. baking powder
7 eggs I tsp. vanilla

Cream shortening or butter with sugar; add eggs, one
at a time, mixing thoroughly. Blend in flour and baking
powder mixture, and last, add the vanilla. Bake in a tube
pan 1 hour at 325 degrees,

HOT MILK CAKE Mrs. H. E. Phillips

2 eggs 1/8 tsp. salt

l c. sugar l tsp. baking powder

l c. flour 1 Tbsp. butter or margarine
1/2 c. milk
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HOT MILK CAKE (Continued)

Beat eggs until light; add sugar and beat 5 minutes by
hand or 2 1/2 minutes with Mixmaster. Sift dry ingredi-
ents together and fold in, all at once. Have milk quite
hot with butter melted in it. Add and mix quickly. Bake
in lined pan, loaf shape, 30 minutes, 360 degrees. Layers
20 minutes at 360 degrees or cupcakes 20 minutes at 375
degrees.

DEVIL'S FOOD CAKE Mrs. W, J. Austell

2 1/4 c. sifted cake flour 2 eggs, unbeaten

|l tsp. soda, sifted with 6 sq. unsweetened, melted
flour chocolate

l tsp. baking powder, sifted 1 1/4 c. sweet milk
with flour L tsp. vanilla

/2 c. bufter or other short- 2 c. sifted, brown sugar
ening

Cream butter; add sugar gradually; beat until light and
fluffy., Add eggs, separately. Beat well; add chocolate ,
beat well. Add flour alternately with milk, beaiing after
each addition until smooth. Add vanilia. Bake in 3 greas-
ed, 9-inch cake pans 30 minutes with oven at 325 degrees
F,

FUDGE CAKE Mrs. Mildred Westmoreland

2 c. flour 2 tsp. baking powder
1/2 tsp. soda 3 sq. chocolate
2 eggs 1/2 c. butter
l c. sugar L 1/4 c. sweet milk
l tsp. vanilla

Sift flour, baking powder and soda together. Cream
butter; add sugar gradually. Add egg yolks, well beaten,
to the butter and sugar. Add aliernately the milk and dry
ingredients, Add melted chocolate and flavoring; then
the stiffly-beaten egg whites. Bake in a greased pan,
square, in a slow oven. Top with fudge frosting.

CHOCOLATE ICEBOX CAKE Mrs. Robert R, Bridges

2 sq. unsweetened chocolate 4 eggs

l 3/4 c. milk /4 c. butter
1/2 c. sugar 1/4 tsp. vanilla
1/4 tép. salt
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CHOCOLATE ICEBOX CAKE (Continued)

Melt chocolate in double boiler; add milk, sugar and
salt., Beat egg yolks; pour over hot mixture; return this
combination to double boiler and stir constantly until mix-
ture thickens; remove from heat; add butter and vanilla.
Beat until well mixed, and fold this custard into stiffly-
beaten whites of eggs; chill before pouring over sponge
cake, made by following recipe:

Separate 4 egg yolks from whites and beat yolks well.
Gradually beat in 1 c. sugar and 3 Tbsp. cold water until
mixture is very thick and light. Sift 1 ¢. flour, 1 tsp. bak-
ing powder, 1/4 tsp. salt together and fold into egg mix-
ture. Then fold in stiffly-beaten whites from 4 eggs; add
1/2 tsp. vanilla and 1/2 tsp. lemon juice. Bake in slight-
ly-greased tube pan at 250 degrees for 45 or 50 minutes.
When cool, split crosswise into 3 sections. Fill with
chocolate mixture; chill; cut in wedges. Serve with whip-
ped cream.

QUICK FRUIT CAKE Mrs. Hamlin Caldwell

1 Ib. dates 2 c. pecan meats
l can moist cocoanut l can sweetened, condensed
milk

Chop dates and nuts fine; mix all together. Bake in
slow oven for 1 hour.
LIGHT FRUIT CAKE Mrs. J. K. Thompson
1/2 lb. butter 1/2 1b. candied orange peel
2 ¢. sugar 1/2 1b. candied lemon peel
4 1/2 c. cake flour I Ib. white raisins
10 eggs 1 Ib. nuts, pecans and al-

Il Ib. crystallized pineapple monds

1 Ib. candied citron l tsp. vanilla

l Ib. crystallized cherries 1/2 c. grape juice
2 tsp. baking powder 1/2 tsp. soda

Prepare the fruit, cutting very fine, citron, pineapple,
lemon and orange peel. Cut as desired, crystallized
cherries and raisins. Cut almonds and pecans; dredge
fruit with 2 c. flour, reserving balance for batter.

Cream butter; gradually add sugar, creaming well
with each addition. Add egg yolks, well beaten, Sift re-
maining flour with 2 tsp. baking powder. Dissolve soda
in grape juice and add alternately with flour. Pour over
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JENNY’S GIFT SHOP

IN BOBBYE' S BEAUTY SHOP
PHONE 5 HOTEL SCOTTSBORO

SCOTTSBORO, ALABAMA

HODGES DRUG STORE

I35 EAST LAUREL STREET TELEPHONE 35

SCOTTSBORO, ALABAMA

CLAUDE PAYNE GROCERY

STAPLE AND FANCY GROCERIES

WALES JEWELRY CO.

PHONE 294

WATCHES - SILVER - CRYSTAL - CHINA - DIAMONDS - JEWELRY

EXPERT WATCH & JEWELRY REPAIRING

STEINBERG®S
QUALITY MERCHANDISE

READY-~TO-WEAR -~ SHOES -~ CLOTHING

SCOTTSBORO, ALABAMA

BENSON & CAMPBELL GIN CO.

COTTON & SEED BUYER

SCOTTSBORO, ALABAMA TELEPHONE 81
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SCOTTSBORO HARDWARE COMPANY

NORGE S. W, P, BENDIX

IF 1T's HARDWARE, WE HAVE IT

PHONE 39

COMPLIMENTS OF
RITZ THEATRE

. "
MOV IES ARE YOUR BEST ENTERTAINMENT

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

COMPLIMENTS OF

COCA — COLA CO.

CITY ICE & COAL COMPANY

LEROY AIRHEART VIRGIL B, ROSE, JR,

PHONE (68

SCOTTSBORO, ALABAMA

SCOTTSBORO, ALA,

LIGHT FRUIT CAKE (Continued)

fruit mixture and fold over and over until fruit is well
mixed with batter. Add vanilla and egg whites, beaten
until stiff.

Line pans with 3 thicknesses of greased paper. Bake
in a slow oven, 225 degrees to 250 degrees until done, de-
pending on size of pans.

APPLESAUCE CAKE Mrs. R. L. Hodges

Sift together., ..... $iA% € sl 2 c. flour

11/2 tsp. double-acting
I tsp. soda baking powder
I tsp. salt l tsp. cinnamon

1/2 tsp. nutmeg 1/2 tsp. cloves

Blend «::ciesssveivsnnssons 1/2 ¢, chopped nuts
l c. raisins

with .. ceeereccstcenencans 1 Tbsp. sifted dry ingredients
CEEBED. o evein » remove ssinms wnipis sa 1/2 c. shortening
7 ¥ - S - .1/2 ¢, granulated sugar
AN sovos siaes v sintiois sene oeeie o . 1/2 ¢. firmly-packed brown

sugar-cream well
Blend in wies waess awrer weee v 1 egg - mix thoroughly.
Add alternately ..... s o aliele w8 sifted dry ingredients
ANd . oo o005 el sen s o0 s e 11/4 c. sieved applesauce
Bleqd 11 oo soavmn s sedomn Sdie ... floured nuts and raisins

Mix thoroughly. Pour into lightly-greased, floured,
9x9x2-inch pan and bake at 350 degrees for 45 to 50 min-
utes. Cool and ice with Creamy Butter Icing:

Cream: coeis oo essnadsenuvae 2 Tbsp. bufter

Blend in gradually .......... 2 c. sifted confectioners'
sugar

Add. siosemn savennn suaxee erezens e e 2 to 3 Tbsp. hot cream, a

little at a time until of
spreading consistency

Addi s vens swves seme gee s 1/2 tsp. vanilla
Frost s o seivs s vaws seus top of cooled cake,
JAM CAKE Mrs. Reuben Gross

Cream together:

11/2 c. sugar Yolks of 3 eggs
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JAM CAKE (Continued)

and 1/2 c. butter. Sift together several times, 2 c. flour,
l tsp. each soda, cinnamon, allspice and nutmeg. Add to
first mixture alternately with 1/2 c. sour milk, | ¢, jam
or any preserves, |l c. nuts. Last, fold in the well-beat-
en whites. Salt and flour the nuts before adding. Bake in
loaf pan in moderate oven until done,

APPLEBUTTER NUT CAKE Mrs. J. P. James
1/2 c. butter or substitute Il c. nuts

l c. sugar 1 3/4 c. flour

l egg, beaten light 1/4 tsp. salt

Il c. raisins l tsp. soda
l c. applebutter, hot

Cream the shortening. Beat in sugar gradually; then
add the well-beaten egg and nuts, and raisins, which have
been chopped. Add flour, sifted twice with soda and salt.
Next, add the hot applebutter. Bake in a tube pan, lined
with greased paper, in moderate 350 degree oven abouf |
hour,

STRAWBERRY SHORTCAKE Mrs. Rupert Word

2 eggs 1 tsp. baking powder
l c. sugar 1/2 c. boiling water
1l c. flour Il Tbsp. buiter

Pinch of sait l tsp. vanilla

Beat eggs well. Add sugar and beat again. Stir in
flour, baking powder and salt. Add vanilla. Add boiling
water, in which the butter has been melted. Beat all
quickly and bake in 2 layers in a quick oven. When cool,
spread with crushed, sweetened strawberries and whipped
cream. Garnish top with a few whole strawberries,
DATE BARS Mrs. Myron Gardner
3 eggs [ tsp. baking powder
l c. sugar 1 3/4 c. chopped dates

l

l c. flour c. chopped nuts
1/2 tsp. salt

Beat eggs until light; add sugar and beat until thick,
Add sifted dry ingredients; beat smooth. Stir in dates and
nuts. Bake at 350 degrees for 30 minutes. Cut in bars
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DATE BARS (Continued)

and roll in confectioners' sugar,

BROWN RIM COOKIES Mrs. Jack McCord
1l ¢c. Crisco 1 tsp. salt

2/3 c. sugar 2 eggs

1 tsp. vanilla 21/2 c. flour

Cream Crisco and sugar. Add unbeaten eggs and beat.
Add the other ingredients. Drop on cookie sheet and use
fork to shape them thin. Bake in moderate oven.

PEANUT BUTTER COOKIES Mrs. Haskel Keeton
l c. white sugar 2 tsp. soda
l c. brown sugar 1 tsp. vanilla
1 ¢c. shortening 2 eggs
1 ¢. peanut butter, crunchy 3 c. flour
preferred

Cream sugar, shortening and peanut butter. Add eggs,
flour and soda, sifted together and add vanilla. This
makes a stiff dough. Take a small piece in hand; roll into
a ball. Place ball on ungreased cookie sheet and press
with fork. Bake at 350 degrees 15 to 20 minutes.

BROWNIES Mrs. Boyd Turner

3/4 c. flour l c. sugar
1/2 tsp. baking powder 2 eggs, well beaten
1/4 tsp. salt 1/2 c. chopped nuts
2 sq. unsweetened choco- L tsp. vaunilla

late, melted 1/3 c. butter

Sift flour once; measure; add baking powder and salt.
Sift again. To the chocolate, add the buiter and mix well.
Add sugar gradually to eggs; beat thoroughly; then add the
chocolate mixture and blend. Add the flour and mix well;
then add the nuts and vanilla. Bake in greased pan in 350
degree oven for 35 minutes. Cut in squares. Rer?nove
from pan and cool on cake rack. Makes 25 brownies.

VANILLA NUT COOKIES Mrs. Ed Brannum

4 ¢, sifted flour
3 tsp. baking powder

2 c¢. granulated sugar
2 eggs, well beaten
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VANILLA NUT COOKIES (Continued)

1/4 tsp salt l c. nut meats, chopped
l c. butter or other short- 1/2 c. brown sugar, firmly
ening packed

1 Tbsp. vanilla

Sift flour once; measure; add baking powder and salt,
and sift again. Cream butter thoroughly; add sugar grad-
ually and cream together until light and fluffy. Add eggs,
nuts and vanilla. Add flour gradually, mixing well. Shape

into rolls 1 1/2-inches in diameter and roll in waxed paper.

Chill overnight, or until firm enough to slice. Cut into
1/8-inch slices. Bake on ungreased baking sheet in hot
oven, 425 degrees F. 5 minutes or until done. Makes 7
dozen cookies.,

FILLED COOKIES . Mrs, E. L. Trammell
1/2 c. butter or vegetable l c. sugar
shortening l egg
1

/2 tsp. soda
1/4 tsp. salt

2 c. flour

Cream butier with sugar. Add egg. Beat well. Then
add flour that has been sifted with soda and salt. Mix
well, Chill in wax paper, if you have time. Place dough
on well-floured wax paper and roll 1/4-inch thick. Spread
the filling desired in a thin layer to 1/2-inch of edges.
Roll this doygh in a rectangle skape as much as possible,
as it makes nicer shape roll for cookies., After filling is
spread; starf at one edge and roll over and over and dust
hands with powdered sugar or just a little flour. Wrap
tightly in wax paper and place in refrigerator to chill.,
This dough can be stored several days and sliced for just
the number of fresh cookies needed each day.

OLD FASHIONED SUGAR COOKIES Mrs. Kenneth Butier

l c. shortening I tsp. vanilla

l c. sugar 5 ¢. cake flour

l c. sour cream l tsp. soda

2 eggs, beaten 2 tsp. baking powder

1/2 tsp. salt

Cream shortening and sugar. Add eggs and vanilla to
sour cream. Sift together the flour, baking powder, salt
and soda and add alternately with liquid to shortening and
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OLD FASHIONED SUGAR COOKIES (Continued)

sugar mixture. Chill. Roll on cloth-covered board,
about 1/4-inch thick. Sprinkle with sugar and press in
lightly with rolling pin. Cut with large cutter and bake in
moderate hot oven, 375 degrees F.

TEACAKES Mrs. D. S. Clemens
2 eggs 1l Tbsp. extract

1/2 c. sugar 1/2 c. sweet cream

1/4 1b. butter 1/2 tsp. baking powder to

4 c. flour each cup flour

Beat the eggs; melt the butter and mix with sugar,
eggs and extract. Then sift flour with baking powder;
mix well and roll this as you like. Sprinkle top with sugar
Run the rolling pin over top to press sugar in. Cut out
and bake in moderate oven.

ICEBOX COOKIES Miss Lillian Stockton

11/2 c. butter 6 c. flour
2 c. brown sugar l tsp. soda
3 eggs 1 tsp. vanilla
I ¢c. nuts 1 tsp. salt

Cream buiter and sugar together; beat in an egg at the
time. Add flour and other dry ingredients; add flavoring,
nuts and mix well. Shape into rolls in wax paper. Let
stay in refrigerator at least 12 hours. Cut in thin slices
and bake on greased cookie sheet at 425 degrees for 10
to 12 minutes,

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK
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- HOUSEHOLD HINTS

Coffee cream may be whipped by adding one
teaspoon of gelatin which has been melted and
allowed to cool almost to the setting stage.

If foods boil over in stove or oven cover with
salt to prevent smoking and excessive odor.

Brown sugar will not become lumpy if stored
in a glass jar with a piece of blotting paper
fitted to the inside of the 1lid,.

Hat veils may be ironed by placing between
sheets of waxed paper.

To prevent marshmallows from sticking to the
knife when cutting first dip the knife into
boiling water.

Ice trays will not stick in the refrigerator
if first set on a piece of waxed paper in the
freezing compartment.

An apple cut in half and placed in the cake
box will keep the cake fresh several days longer.

When driving a nail into plaster first rub it
on a cake of soap.

Stopped up sinks may sometimes be unstopped
by covering the opening with baking soda and
then pouring vinegar over the soda.

Spots may be cleaned from hats by rubbing
corn starch into them and then brushing gently.

To keep small rugs from slipping on polished
floors sew old fruit jar rings to each corner
underneath,

DESSERTS

APRICOT SHERBET Mrs. Myron Gardner

3 ¢, sugar Large can apricots
I qt, sweet milk Juice of 6 lemons
2 egg yolks

Mix sugar, eggs and fruit juice and mashed apricots,
and stir well. Add milk last. Freeze in refrigerator,
stirring often.

PINEAPPLE MILK SHERBET Mrs. E. C, Snodgrass

1/2 ¢. pineapple juice 2/3 c. granulated sugar
| Thsp. lemon juice 1 pt. milk
| tsp. grated lemon rind

Combine sugar, pineapple juice, lemon juice and lemon
rind, Add milk and stir until the sugar is dissolved. Pour
into freezing tray and freeze firm. Remove to mixing
bowl and beat until the mixture is light and creamy. Re-
turn to freezing tray and finish freezing. Makes 6 to 8
servings,

BAKED APPLES Mrs. Curtis Green

6 apples 1/2c. top milk

3 Tbsp. butter 1/4 tsp. nutmeg

l ¢. sugar 1/2 tsp. cinnamon
Dash of salt 1/2 ¢. chopped nuts

Peel and core apples; dot with butier, Combine sugar,
nutmeg, cinnamon, salt and milk, and pour over apples.
Bake in moderate oven abouit 30 minutes or until tender.
Sprinkle with the chopped nuts about 5 minutes before the
apples are done.

SPEEDY TARTS Mrs. Kay Browder

6 baked tart shells 11/3 c. 15-0z. can Eagle
l/4 c. lemon juice brand milk
| ¢. drained fruit cocktail 1-2 sliced bananas

Blend Eagle brand and lemon juice until thickened.
Add fruit. Mix well. Put in tart shells. Chill. Top with
whipped cream before serving.
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APPLE CRISP Mrs., W. C. Selby
Slice apples thin in greased Pyrex dish. Put 3 Tbsp.
water over apples.

l c. flour l tsp. salt
1 tsp. baking powder 3/4 c. sugar

Mix dry ingredients and break egg in ii and mix well.
Sprinkle 1/2 c. sugar over sliced apples. Smooth mix-
ture over top of apples and put 1/3 c. butter, melted, on
top. Bake in oven 40 minutes 350 degrees.

APPLE-CINNAMON PUFFS Mrs. Joe Dawson

. Boil to syrup, about 5 minutes | c. sugar, |l c. water.
Place in greased, shallow, 8xl2-inch baking dish 1/2 tsp.
red food coloring, 1 1/2 lbs. tart apples 4 to 5 medium
size apples, peeled aund thinly sliced. Pour syrup over

apples. Sifi together, 11/2 c. sifted flour, 2 tsp. double-

acting baking powder,l /2 tsp, salt. Cut in with pastry
blender until mixture looks like meal, 1/2 c. shorfening.
Stir into make soft dough 3/4 c. milk.

Drop 12 spoonfuls of dough on top of apples and make
a dent in top of each, Place in dented dough a mixfure of
2 Tbsp. melted buiter, 2 Tbsp. sugar and 1/2 tsp. cinna-
mon. Bake 25 to 30 minutes in hot oveu, 450 degrees.,
Serve warm, with cream or rich milk, if desired.
Serves 8 to\l0.

CHERRY COBBLER Mrs. Katherine Maples

Combine 2/3 ¢. sugar, 2 Tbsp. flour, 1/2 tsp. cinna-
mon with No. 2 can sour, red cherries. Pour into bak.
ing dish and dot with 2 Tbsp. butter. Sift [ ¢, flour, 11/2
tsp. baking powder, 1/2 tsp. salt. Cuf in 3 Tbsp. short-
ening. Add milik for soft dough. Pat dough to shape,
Cover cherries; gash to release steam. Bake 1/2 hour
until brown in moderately hot.oven, 375 degrees F.

GRATED SWEET POTATO PUDDING
Mrs. H. R. Cash, Sr,

2 sweefl potatoes . nice 1/2 c. hot water

big size to fry 2 eggs
I ¢c. sugar 2 heaping Tbsp. flour
1/2 tsp. salt l tsp. vanilla flavoring
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GRATED SWEET POTATO PUDDING (Continued)
|l c. broken nut meats or 1 ¢. fresh cocoanut

Beat eggs well. Add flour to sugar and mix with eggs.
Add hot water to the mixture, a little at a time, as you
beat. Then add salt and flavoring. Last, add the grated
potatoes. Bake in slow oven about | hour on 350 degrees
5,

PRUNE WHIP Mrs. Mary Clopton Apgar
l ¢c. prunes, chopped fine, l c. sugar

canned 1/2 c. sweet milk
l tsp. vanilla 1 Tbsp. melted butter

1/2 ¢. cracker crumbs l tsp. baking powder
Cook in oven in casserole or pan in pan of water for 20

minutes. Serves 4 people or double serves 10 neople.
PINEAPPLE NUT ICEBOX CAKK Mrs. Zack Gross
1 1/2 c¢. sugar, powdered 1l ¢, butter
l/2 c. chopped nuts 2 beaten egg whites
l ¢, drained, crushed Vanilla wafers or graham

pineapple crackers

Cream softened bulter and sugar; add nuts and pine-
apple; mix well. Fold in stiffly-beaten egg whites., Line
a cake pan with wafers and alternate wafers and mixture,
having wafers on top. Leave in icebox 12 hours. Serve
with whipped cream, if desired.

CARAMEL PIE Mrs. Rupert Word
Small

l ¢c. sugar l c. sweet milk
2 egg yolks 1 1/2 Tbsp. flour
Il Tbsp. butter

Brown 1/3 of sugar; mix with the custard; add 1/2 tsp.
vanilla and cook until thick, Pour in baked shell. Use
whites of 2 eggs for meringue.

FROZEN LEMON PIE Mrs. Kay Browder

3 eggs, separated 5 tsp. lemon juice
l/2 c. sugar 1/2 pt. whipping cream,
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FROZEN LEMON PIE (Continued)
1/4 tsp. salt
Vanilla wafer crumbs whipped

Beat egg whites until stiff. Add sugar, salt, yolks and
blend. Mix in lemon juice, Fold in whipped cream. But-
ter ice cube tray. Add layer of crumbs. Pour in filling,

Sprinkle crumbs over top.

LEMON PIE Mrs. Ora L. Brewton
|l heaping Tbsp. cornstarch 1 tsp. butter

l ¢c. sugar Juice of 1 lemon

l scant c. boiling water 2 eggs

Mix cornstarch with sugar; add boiling water and boil
5 minutes. Then add butter, lemon juice and yolks of
eggs, well beaten, Bake in Il crust, When done, make a
meringue of the whites of the eggs, beaten until stiff; add
2 Tbsp. sugar and 1/2 Tbsp. lemon juice or 1/4 tsp. lemon
extract. Spread on top of pie and bake in slow oven,

I bake my pastry shell before adding the filling,
PUMPKIN PIE Mrs, H. R. Cash, Sr.
1/2 can Stokley's Custard 3 eggs

Pumpkin, No. 2 1/2 can 11/2 c. brown sugar
Butter, bhalf size of small 1/3 tsp. salt

egg 1/2 tsp. vanilla flavoring
1/4 tsp. cinnamon 1/4 tsp. cloves
Litile spice 11/3 c. hot water
Il Tbsp. flour, heaping

Beat eggs. Add flour to sugar; mix well. Stir in the
eggs. Add butter to hot water and melt, Pour hot water
over the above, beating all the time. Add remainder of
ingredients and bake in 9-inch pan in a pie shell,

CHOCOLATE PIE Mrs. Myron F. Gardner

l c. sugar 2 Tbsp. flour
3 egg yolks 3 Tbsp. cocoa
1 Tbsp. butter Pinch of salt

2 c. milk l tsp. vanilla

Mix and cook over low heat until thick. Pour in baked
pie shell and top with meringue. Brown at 325 degrees,
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PECAN PIE Mrs., R. O. Chafin

l c. white sugar l c. dark Kawo

2 Tbsp. butter 3 eggs o

l tsp. vanilla 1 tsp. lemon juice
Pinch of salt

Beat eggs slightly; add Karo, sugar and melted butter,
vanilla and lemon juice and pinch of salt, Mix thoroughl.yo
Pour in unbaked pie shell. Break pecans on top. Bake in
slow oven.

PECAN SYRUP PIE Mrs. A, P. Smith
| stick or 1/4 lb. butter 4 eggs
l c. sugar Pecans

l ¢. white Karo

Brown butier nicely in skillet to give a rich flavor. Re-
move from stove, Add sugar; beat in the 4 eggs, one at
a time, whthout previous beating. Add syrup and 1/2 c.
pecan nuts or spread pecans over top. This amount. makes
2 medium-size pies. Pour mixture into uncooked pie
shell and bake,

PECAN PIE Mrs. Jim Gamble
L c; Karo 1/2 c. sugar

| heaping Tbsp. cornmeal 1 level Tbsp. flour

3 eggs 1/2 tsp. salt .

|l ¢. pecans, chopped 3 Tbsp. butter or margarine,

l tsp. vanilla melted

Mix dry ingredients well. Add Karo to mixture. Also,
eggs, buitter, vanilla and pecans. Cook in moderate oven
about 45 minutes.

OLD FASHIONED CHESS PIE Mrs. Lowrey Smith
4 eggs L c. sugar '
| tap. butter 1 tsp. vanilla

l pie shell, uncooked

Slightly beat eggs, sugar, butter and vanilla. Pour
into pie shell. Bake very slowly until done.

BAKED CUSTARD Mrs. Claude Payne

l qt. scalded milk 6 eggs
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r BAKED CUSTARD (Continued)

' 3/4 c. sugar 1/4 tsp. salt
\ Nutmeg

Beat eggs slightly; add sugar and salt. Pour scalded
milk over these, beating to mix well. Pour mixture into
| custard cups and set in another pan of water. Sprinkle

, with nutmeg and bake in moderate oven. 3
{ Chill and turn onto dessert dishes.
f To make the caramel flavored custards: Caramelize
2/3 c. sugar and dissolve in scalded milk. Combine 1/3
i sugar with other ingredients called for above, omitting

‘ the nulmeg. Pour scalded milk over egg mixture. Add |
tsp. vanilla and bake as above.

This offers sufficient standing qualities for the cus-
tard, provided it is not cooked so fast that the whey and
curd separate. Cook just long enough for a knife to come

out clean when inserted in center. Chill before turning
out,

Write ExXtra Recipes Herer = = e

TRFFY RACK
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TEMPERATURE TESTS FOR CANDY MAKING

There are two different methods of determining
when candy has been cooked to the proper consis-
tency. One is by using a candy thermometer and
the other is by using the cold water test. The
chart below will prove useful in helping to fol-
low candy recipes:

TYPE OF CANDY THERMOMETER COLD WATE
Fondant, Fudge 234-238° Soft Ball
Divinity, Caramels | 245-248° Firm Ball
Taffy 265-270° Hard Ball
Butter Scotch 275-280° Light Crack
Peanut Brittle 285-290° Hard Crack
Caramelized Sugar 310-321° Caramelized

In using the coldwater test use a fresh cupful
of cold water for each test. When testing remove
the candy from the fire and pour about 1/2 tsp.
into the cold water. Pick the candy up in the
fingers and roll into a ball if possible.

In the soft ball test the candy will roll into
a soft ball which quickly loses its shape when
rempved from the water.

In the firm ball test the'cangy will roll into
a firm but not hard ball. It will flatten out
a few minutes after being removed from the water.

In the hard ball test the candy will roll into
a hard ball which has lost almost all plasticity
and will roll around on a plate on removal from
the water,.

In the test for light crack--candy will form
brittle threads which will soften on removal
from the water.

Hard crack candy will form brittle threads in
the water which will remain brittle after being
removed from the water.

In caramelizing the sugar first melts then be-
comes a golden brown. Will form a hard brittle
ball in cold water.

CANDY, JELLY, PRESERVES

SEAFOAM CANDY or CAKE FILLING
Mrs. J. Selley McGriff

3 c. sugar 2/3 c. water
1/2 c. white Karo 2 egg whites

Mix the first 3 ingredients and boil until it spins a
thread. Beat the egg whites stiffly and add the syrup, a
little at a time and beat constantly until the desired stiff-
ness.

CHOCOLATE COVERED SEAFOAN CANDY
Miss Eliza Hackworth

2 ¢c. brown sugar 2 egp whites
2 Tbsp. white Karo Pinch of salt

Dissolve sugar, Karo and sali in hot water, just enough
water to dissolve it. Cook until it spins a thread. Beat
egg whites stiffly and add the syrup, a little at a time,
and beat constantly until stiff enough to drop from spoon on
oil paper.

Melt 1 bar bitier chocolate in double boiler. When
melted, dip the seafoam drops in it and place on oil paper
to cool and harden.

VELVET FUDGE Mrs. Kenneth Butler
3 ¢, sugar 1 ¢, Carnation milk,
2 Tbsp. corn syrup undiluted
} 8q, bitter chocolate, 1/8 tsp. salt
ghaved 3 Tbsp. butier

l ¢, nutmeats, chopped

Mix all ingredients except butier and nuts; boil until
gyrup forms a soft ball when small amount is dropped in
told water. Remove from heat and add butter. Cool until
likewarm. Beat until creamy; add nuts and pour into but-
tared pan, Cut into squares.

BUTTERMILK FUDGE or CAKE FILLING
Mrs. Lucrille Frazier

| ¢, buttermilk 2 ¢. sugar

Cook until it forms a soft ball in water; then add 1/2
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BUTTERMILK FUDGE or CAKE FILLING (Continued)
tsp. soda just before you take it from the heat. Beat un-
til light.

RAISIN LOAF CANDY Mrs. Edgar Thomas

2 c. sugar 1/2 Box raisins
2 c. milk l c. nuts
1/8 lb. butter 1 tsp. vanilla

Boil sugar, milk and butter until it forms a soft ball
in cold water. Add raisins, chopped fine; cook until a
hard ball forms in water. Remove from heat and whip;
then add 1 c. nuts and flavoring. Roll in wet napkin and
let, cool before cutting.
Curtis Green

DATE NUT ROLL Mrs.

2 c. sugar l pkg. dates, chopped

l c. milk l c. nuts

1/2 c. candied cherries l ¢c. chopped marshmallows
2 Tbsp. butter l tsp. vanilla

Pinch of salt !

Cook milk and sugar and when it boils, add the chop-
ped dates and cook until it forms a soft ball in cold water.
Then add butter and marshmallows and beat hard. When
it begins to thicken, add the cherries, nuts and flavoring.
When cool, \roll in damp cloth and slice.

PRIZE STRAWBERRY PRESERVES

Miss Lillian Stockton
3 pts. berries 3 pts. sugar
3 pts. water

Pour boiling water over berries; let stand | minute in
colander; let drain 2 minutes. Pour into pan; add 2 pts.
sugar; let boil 5 minutes. Add other pt. of sugar; let
boil 5 more minutes. Remove from heat and cool: stir
occasionally. Place in refrigerator; let stay 3 days. Pack
into jars and seal.

GRANDMOTHER'S CHIPPED PEARS
Mrs. Shelby L. Worley

8 Ib. unripe pears l ¢, water
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GRANDMOTHER'S CHIPPED PEARS (Continued)
8 lbs. sugar 2 lemons
2 oranges

Cut pears in small cubes. Add remaining ingredients
with a little orange or lemon rind. Cook slowly until
transparent., Stir to keep from burning. Pack in jars.

Write Extra Recipes Here:

-41- Scottsboro, Ala,







SPOT AND STAIN REMOVAL

BLOOD: Fresh blood stains are set by hot water.
To remove from washable material soak in cold
water for 30 minutes, then launder. 1f traces
still remain use chlorine bleach. On old stains
use iodide of Potassium diluted in four times
its own weight. On non-washable materials sponge
with cold water or a mild solution of soap.

INK: On washable materials the article may be
dipped in melted tallow and when stain has been
absorbed the tallow may be removed in boiling
soap-suds.

LIPSTICK: On washable materials launder in hot
soapy water and remove any stain remaining with
a chlorine bleach. On non-washable materials
apply carbon tetrachloride with a saturated cloth
and press a blotter on the stain. Repeat this
process till the stain disappears.

MERCUROCHROME: Launder washable materials in hot
soapy water and remove any remaining stain with
a chlorine bleach. Mercurochrome is very diffi-
cult to remove from non-washable materials. Take
it to your cleaner and tell him what the stain is.

GRASS: Rub spot on washable materials with heavy
soap suds and remove any remaining stain with
chlorine or hydrogen peroxide bleach. Sponge
grass stain on non-washable material with wood
alcohol,

CHEWING GUM: On all fabrics moisten with carbon
tetrachloride and scrape off wit. a dull knife.

FRUIT: Stretch washable materials over a bowl
and pour boiling water through the stain, Use
chlorine bleach if necessary. On non-washable
materials use an equal mixture of ammonia and
alcohol to loosen, then brush with alcohol till
stain is removed.

BEVERAGES AND MISCELLANEOUS

LIME ICE and PUNCH Mrs. Boyd Turner

l ¢, boiling water
Juice of 2 lemons
1 qt. sweet milk

l pkg. lime jello
1 1/2 c. sugar

Dissolve sugar in water; pour over jello until it is all
dissolved; set aside to cool, When cool, add lemon juice
and milk. Pour in tray and when it begins to freeze around
sides, take out, Place in bowl and beat well; then put
back in tray until it freezes. For Uime Ice Punch, use the
recipe for Lime Ice and add | large can pineapple juice to
frozen Lime Ice, and also 2 large holiles of ginger ale.
Stir and mix well. Serve immediately.

COME BACK SAUCE Mrs. J. T. Lusk

1/2 ¢. Wesson oil

2 buttons garlic, grated
I Tbsp. Worcestershire

l medium-size onion,

grated fine sauce
l c. mayonnaise I Tbep. paprika
1/4 ¢. chili sauce Juice | lemon, mized with 1

/4 ¢. catsup Tbsp. water
1 Tbsp. French's prepared mustard
Dash Tabasco sauce

Mix above ingredients well. Keep in refrigerator,
Better if made at least 12 hours before serving. Serve on
tossed green salad. Wonderful with seafoods.

LEMON SAUCE Mrs. Wayne Hall
1/2 c. sugar ' l egg yolk
I tsp. flour 3 tsp. lemon juice

I ¢. boiling water 2 tsp. butter
Salt

Mix sugar, flour and salt. Add buiter and water.
Bring to boil for 15 minutes. Remove from stove, Add
slightly beaten egg yolk and lemon juice.

SOFT CHOCOLATE FROSTING Mrs, W, J. Austell

5 sq. unsweetened chocolate 4 Tbsp. cornstarch
1 1/2 c. granulated sugar 3 Tbsp. cold water
2 ¢, milk 3 Tbsp. butter
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SOFT CHOCOLATE FROSTING (Continued)

1 1/2 tsp. vanilla 1/4 tsp. salt

Melt chocolate in top part of double boiler over boiling
water. Add sugar, milk and cornstarch, moistened with
the water. Add salt and cook until thick, stirring constant-
ly to keep free from lumps. When thickened, remove
from heat and beat in vanilla and butter. Cool slightly and
spread over each layer and top and sides of cake.

CREAM CHEESE and NUT SANDWICHES

Mrs., Lucille Frazier

4 Tbsp. cream cheese

'Worked smooth with 2 Tbsp. cream, 4 Tbsp. finely-
- chopped nuts. Season with salt and paprika, Spread on
brown bread.
RAISIN SAUCE Mrs. Wayne Wood
1/2 c. butter

1/2 c. chopped nuts

I large can crushed pine-
apple, drained

2 egg yolks
1/2 c. sugar
l c. raisins, chopped

Cook until thick,

Beat eggs, butter and sugar. Add

nuts, raisins and pineapple.
SPANISH RICE Mrs. Jack Downey
6 cloves

l tsp, mustard

3 c. cooked tomatoes

l c. grated cheese

Salt and pepper

4 c. boiled rice

3 onions, chopped

4 Tbsp. cooking fat

1/4 c. chopped, green
pepper

Combine with re-
Season to taste. Pour into well-
oiled baking dish. Bake in moderate oven, 375 degrees F,
35 minutes, If desired, 1/2 ¢. diced bacon may be substi-
tuted for cooking fat,

Brown oniouns in hot cooking faf,
maining ingredients.

CREOLED EGGS Mrs. C. W, Wikle
4 Tbsp. butter

L pt. chopped celery
3 green peppers

3 onions
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CREOLED EGGS (Continued)

Cook in 1/2 c. water until celery is tender. Add 1_
large can tomatoes, 1 tsp. salt, | Tbsp. Worcestershire
sauce and pepper to taste. 1 small can of mushrooms.
Cook until thick. Boil 10 eggs 15 minutes.

Make very thick white sauce, 1/3 c. butter or b.acon
drippings, 5 Tbsp. flour, 1 pt. milk, tsp. salt: Mix
Creole mixture and cream sauce. Peel and slice eggs.
Make layers in greased casserole dish of creamed mix-
ture and eggs. Cover with bread or cracker crumbs.
Sprinkle with paprika and bake in moderate oven until
brown. Serves 10.
SPAGHETTI LOAF Mrs. Jim Payne
Small amount chopped

pimentos
Large lump of butter

l c. spaghetti, cooked
l c. cracker crumbs
l ¢c. grated American

cheese Small onion, chopped fine
l c. cream Season with pepper and salt
3 eggs, add beaten whites to taste - Allow for salt
last on cracker crumbs

Combine ingredients and steam in double boiler for
1 1/2 hours. Serve with heated tomato ketchup.

Wriite An Exfra Recipe Here: -
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All material in this section was submitted
by Dr. James D, Orr, P, T., Dietitian and
Physio-Therapist of the Gateway Health

Institute, Kansas City, Missouri.

Before using any diet we recommend that

you consult your physician,

BREAKFAST: In this diet the same breakfast is used
every day and consists of: 1/2 Grapefruit

EIGHTEEN DAY REDUCING DIET

Melba Toast, Coffee

NOTE: Melba toast is dry bread toasted without

butter.
LUNCH DINNER
FIRST DAY:
1/2 Grapefruit 2 Eggs
1 Egg 1 Tomato

6 Slices Cucumber
1 Slice Melba Toast
Tea or Coffee

1/2 Head Lettuce
1/2 Grapefruit
Coffee

SECOND DAY:

1 Orange

1 Egg

1 Slice Melba Toast
1/2 Head Lettuce
Tea

1 Small Broiled Steak,
PLAIN

1/2 Head Lettuce

1 Tomato

1/2 Grapefruit

Tea or Coffee

THIRD DAY:

1/2 Grapefruit

1 Egg
8 Slices Cucumber

Tea or Coffee

1 Lamb Chop Lean, PLAIN

1 Egg

3 Radishes

1/2 Grapefruit
Tea or Coffee

FOURTH DAY:

1 Tomato

1/2 Grapefruit

1 Slice Melba Toast
Cottage Cheese

Tea

1/2 Grapefruit

Water Cress

1 Small Broiled Steak,
PLAIN

Coffee




EIGHTEEN DAY REDUCING DIET

LUNCH

DINNER

FIFTH DAY:
1 Orange

1/2 Grapefruit

ELEVENTH DAY:

1 Slice Cinnamon Toast

1 Small Broiled Steak,
PLAIN

Tea
1 Stalk Celery
1 Tomato
2 Olives
Tea
TWELFTH DAY:

1/2 Lobster

2 Crackers

1/2 Grapefruit
Tea

1 Broiled Steak, PLAIN
Cole Slaw

1 Tomato

1 Orange

1 Lamb Chop Lean, PLAIN 1 Tomato
1/2 Head Lettuce 2 Eggs
Tea 1/2 Head Lettuce
Tea
SIXTH DAY:
1 Egg 1 Poached Egg
1'Orange 1 Slice Melba Toast
Tea 1 Orange
Tea
SEVENTH DAY:
1/2 Grapefruit 1 Lamb Chop
1 Egg 6 Slices Cucumber
1/2 Head Lettuce 2 Olives
1 Tomato 1 Tomato
2 Olives Tea or Coffee
EIGHTH DAY:

1 Broiled' Lamb Chop,
LEAN

1/2 Head Lettuce

1/2 Grapefruit

Coffee

1 Egg

1 Serving Spinach, PLAIN
1/2 Grapefruit

1 Slice Melba Toast

Tea

NINTH DAY:

1 Egg
1 Tomato

1/2 Grapefruit
Tea

Any Meat Salad

TENTH DAY:

1/2 Grapefruit

1 Lamb Chop Plain
1/2 Head Lettuce
Tea

1/2 Grapefruit

1 Lamb Chop PLAIN
1/2 Head Lettuce
Tea

THIRTEENTH DAY :

1 Egg
1 Slice Melba Toast

1/2 Grapefruit

1/2 Grapefruit

1 Small Broiled Steak
1/2 Head Lettuce

1 Stalk Celery
Coffee

FOURTEENTH DAY:

1 Egg

1 Tomato

1/2 Grapefruit

1 Slice Melba Toast

1 Lamb Chop, PLAIN
1/2 Tablespoonful Catsup
1 Slice Melba Toast

1/2 Grapefruit

FIFTEENTH DAY:

1 Egg
1 Slice Melba Toast

1/2 Grapefruit
Coffee

1 Small Broiled Steak,
PLAIN

1 Small Portion Spinach,
PLAIN

1 Orange

Tea

SIXTEENTH DAY:

1l Egg

1 Tomato

1/2 Grapefruit
Coffee

1 Small White Fish,
Broiled

1 Small Portion Spinach,
PLAIN

1 Orange

Tea




SEVENTEENTH DAY :

1 Lamb Chop, PLAIN 1 Small Broiled Steak,

1/2 Head Lettuce PLAIN

1/2 Grapefruit 1 Tomato

Tea 1 Stalk Celery
Coffee

EIGHTEENTH DAY:

1 Chicken Leg Broiled
1 Tomato
1/2 Grapefruit
1. Glass Lemonade
NO SUGAR

1/2 Can Pink Salmon

1 Serving Spinach, PLAIN
1/2 Grapefruit

Coffee

NOTE: You may substitute fish or the white meat of
chicken any time for the lamb.

If you have not lost the desired weight you will
repeat until you have lost the weight you wish.

Thig diet takes the weight off slowly, but you
do not become flabby.

Oranges may be substituted for grapefruit.

SODA FOUNTAIN OR RESTAURANT REDUCING DIET
FOR THE BENEFIT OF THOSE WHO ARE UNABLE TO EAT AT HOME

MONDAY

BREAKFAST Calories
Orange JUiCE. .. «:ccoeermnnarereeronennsncneannn 90
1 Slice Buttered Toast....c.cceveeriereroanaans 75
Tea or Coffee, Black

LUNCH
Ham Sandwich with Lettuce...........coiinnnnen 200
TCE CreHM, » soeo.nios 5 5 5§ 66/6)d § 5 § Sloivinds § § Easeare o & & sine s = 200
Tea or Coffee, Black

DINNER
Vegetable SouUD....:.ccvussssseeinssvaanesese oo 80
Hamburger On @ DUN, .. ...s:ereoesosvovesassaonns 200
1CE CX@AM, , o voaw oo s oonosossssasesssaiosssiaesaions 200
Tea or Coffee, Black

Total:i- s s vwes 1,045

EEEEEEEEREERN

SODA FOUNTAIN OR RESTAURANT REDUCING DIET

TUESDAY

BREAKFAST Calories
172 CrEaPOFTNAT. o « o popam & § » cccumn o § ESEEE § § FewE 75
L Bweet ROLL. .. .5 semvass s v v 3 5 & eseien & & 5560w 125
Tea or Coffee, Black

LUNCH
Tomato SOUP. .. .. ..ttt ittt it it ennnnnnnnns 100
L (Bran MUEEEN. & x » sness » et 5 £ 5 SIS ¥ ARG 85
LEe) CYEaM o v s 3 o arveins & @ ceamos o & o alenaie 5 ¥ & et 200
Tea or Coffee, Black

DINNER
Chicken SOUP:«« sttt vttt ittt neeesneas 70
Egg and Lettuce Salad, Russian Dressing........ 100
1: 8Yice Buttered Toast: .. iiwuss s somenss s vems s 75
ICge CrOaM: iiniisoi%0biisboseme s s s bdidini e an smmome x 200
Tea or Coffee, Black

TOota L. 5 4 5 svan 1,030

WEDNESDAY

BREAKFAST Calories
GrRpelfrult JULEe . ovwn o s vamoni & & s ool & 5 58a0e% 5 3 70
I Bran MULPID: ; c o000 5 5 200950 5 § fnlBiocess » & somesms o = 85
Tea or Coffee, Black

LUNCH
Chicken Samdwich ... « s« van v & & v 5 ¥ & sesmn s o 170
106 CTORMM. 5 5 5 v 5 oo » ¥ 5§ $cwiae o 5 & DIRe 5§ 5 4 & yaies 5 4 3 200
Tea or Coffee, Black

DINNER
Tomato Juice. . ... ... ...ttt itiniennnennn 50
Sirloin Steak--3 in. square..............000u... 200
Baked Potato............ciiiiiiinsinnnennnnn 100
1 PRE 0 BUBLOY..cavii s o ¢ cviveren 4 & sronavsiars & ¥ & svasseng & ¢ & 100
108 CHEAM, o s 5 v & & v ESREws 5 FEEews § § Faeeeee 3 .200
Tea or Coffee, Black. .

Total: ; : vannna 1,175




SODA FOUNTAIN OR RESTAURANT REDUCING DIET SODA FOUNTAIN OR RESTAURANT REDUCING DIET

. SATURDAY
THURSDAY BREAKFAST Calories
BREAKFAST Calories WFRETE MIMENEE e & » s & s & & @ Sosmn & & # ¥ S0 » 5 W 90
Orange JUICe. . ... ..., 90 1 Bran MUffifi:. .. o v @ ovenrenom o s o sscesoie @ & wneiogs 85
1 Slice Buttered Toast..... sl = s e Bk 75 JF 'Tev. o Gorfees Black
Tea or Coffee, Black LUNCH
LUNCH _ Bacog and Tomato Sandwich...................... ggg
. . T CreaMi. e oo savoeisce s o s avanmioce s o o & 80is)e s s o sises
Egg Salad Sandwich with Russian Dressing....... 160 Tea or Coffee, Black
EC@: CPOGMI« « sivsown x v v wwsisss § § ¥ w4ws/s 8 § § PO 4 § § 8050 200 :
Tea or Coffee, Black DINNER
| Vegetable SOUP.......civviitnnronacnesnnnanans 80
DINNER Frankfurter on bun.................. T T 200
TOMEES, . JURCE w5 v v woveam 5 5 5 FEE0% 5 5 § LEEeS% 3 ¥ 8 Fowns 50 C0LE SLAW. . covieiane o v 5 senciivss § 4 5 SRl & 8 § wieae s ¢ & ou 75
Hamburges On & BUNG ot o o 6 560655 5 5 0fdio o o s scecoae 200 TE6: CFOBI, .« cacomnen & o x smmonas = & wmcad § 5 § HEGI0SE § § 5 e 200
VEEEEADIR, sri0 5 5 5 & S50 n 0 5 somumenn o o simipinis » % & & e 50 Tea or Coffee, Black
Ice Cream. ........c.0iiiemnienneeenennnnnssnnens 200 ‘ Total 1.155
Tea or Coffee, Black QNI vmrice 3 = 1.2 ’
g 1ok o2 ] L— 1,025 SUNDAY
BREAKFAST Calories
FRIDAY
172 Grapelradtu. ue o o o smasen 5 o v evecin » % o & wewn 4 X ¢ o 75
BREAKFAST Calories 1, Sweet Boll: icons:s corens s (s vaens s s s ¢ wewn o« & ws 125
1/2 Grapefruit. . ....vuuuueinnanteinenannann.... 75 Pem ox Cafleos Black
1 Slice Buttered Toast.............covvvun.n. 75 LUNCH
S ion Cofles, Rlask 1 BOLLEA EZR . covss e s s eiosias s s emmiennennsensnssis 70
LUNCH v 1 Slice Buttered Toast........... .. 75
200
Salmon. Salad BanAWICh: socue: iy cvmins i 5 6 soiinin ¥ v 200 FOE GERAM: o 7 5 SpEibs 1 ¥ ¥ ey ¥ % & e x x Ommm x n 0
TEO CFOMM: 5 5 5 o 5663974 55 5 55705 8 5 3 movwimon 2 & mgssirie = 5 & » 200 Tex, or Corfee; Black
Tea or Coffee, Black DINNER
DINNER Fruit Cocktail........¢c it ininenencnnns 125
’ : Chicken, 1 Slice White...........cciccvieecansee 65
TOMALO: TRACE., iorenwis 5 3 & swrwmis 5 & & sEnms § & §EEEE & § 960 50 GERVY scarovon & v ¢ awiesin 5 & & 5 sloreioness & % semseies & 5 Raes s ¢ o 8 40
L Beranbled Beus.. s « v vosvs & & 5 GEEES § § EORESHE 3 3§50 160 U DEAE. oo & & 5 @uesss § 5 & PVESES & ¥ SOTRES X X% & CURG0E X ¥ 0 65
L 8lice Buttered Toasti: s comin i ademhe b o foos 75 Mashed Potatoes.........c.cooiiiinireaoaronneons 120
TCe: CEEANM: : ¢ covons 5 5 5.06555 5 ¥ Siimiond 5 5 5 wxognass & & 5 siess 200 Tce Cream: ..« essssh s v & 8G9 5 § 8 iveinps % ¥ ¢ sewms & ¢ 200
Tea or Coffee, Black Tea or Coffee, Black




SODA FOUNTAIN OR RESTAURANT REDUCING DIET

BODY BUILDING AND WEIGHT GAINING

NOTE: Instead of having butter or rich mayonnaise
spread on a sandwich, you may order ketchup, mus-
tard or pickle relish, all of which have practically
no caloric value. Russian dressing is mayonnaise
combined with chili sauce to an extent which is less
fattening. No sugar to be used in any beverage.

BODY BUILDING AND WEIGHT GAINING DIET

FOR THOSE UNDERWEIGHT OR SUFFERING FROM MALNUTRITION

GENERAL INSTRUCTIONS

Avoid sweet foods such as fruit cocktails, sweet
salads, or sweetened fruit juice at the beginning
of the meal, since they blunt the appetite. These
foods should preferably be given at the end of the
meal.

Highly spiced foods and extremely fatty foods
are not recommended in the beginning.

The caloric intake of the diet should be increased
by midmorning, midafternoonor bedtime lunches of
fruit juices, milk or milk drinks and crackers.

Portions should be made fairly large.

Instead of ordinary cane sugar, lactose should
be used, since a much larger quantity of this sub-
stance can be used in a dish as a sweetening. Honey
may be substituted. ’

Rest pericds are desirable after meals. Avoid
all emotional disturbances during meals and take at
least some outdoor exercise daily.

Light tea and coffee are permissible.

The diet should contain at least the following
dietary essentials:

At least one pint of milk, preferably more. This
milk may be given as a drink, or may be used in
junket or chocolate pudding.

At least two servings of vegetables, one of which
shall be a raw leafy vegetable. One serving of
rice, noodles, macaroni or potatoes is to be
included every day.

One serving of meat or two eggs per day, preferably
both.

Fruit: Two servings of fresh fruit per day.

Breads and cereals.

At least four slices of whole wheat bread, and one
‘serving of whole wheat cereal should be used every
day.

Desserts, preferably those made with milk, junket,
and chocolate pudding should be included twice
every day.

In addition it is wise to include several multi-
vitamin capsules per day, even though the diet is
sound according to the "vitamineral yardstick."

PATRONIZE MERCHANTS ADVERTISED IN THIS COOK BOOK

HIGH CALORIE DIET

NOTE: In the following High Calorie Diet all foods
must be eaten whether you have an appetite or not.




HIGH CALORIE DIET

BREAKFAST

Fruit:

Cereal:

Egg:

Beverage:

10:30 A.M.

LUNCH
Soup:

Salad:

Bread:

Dessert:

Beverage:

3:00 P.M.

Choice of the following:

One half grapefruit, one sliced orange,
one medium sliced peach, baked apple,
three stewed figs, or four to six stewed
prunes,

One cup of farina type cereal, with cream
and sugar, or oatmeal or whole wheat
cereal or one shredded wheat biscuit
with cream and sugar. White or whole
wheat toast with butter or Jam,

Soft boiled, poached, or scrambled egg.

Light tea or coffee, cocoa, milk or
chocolate.,

Egg nog, malted milk, hot chocolate, or
cocoa.

Choice of: One cup cream of spinach soup,
asparagus soup, or tomato soup.

Choice of: One serving of combination

salad, one serving of mixed vegetable
salad, or salmon salad. To this should
be added one tablespoonful of butter,
and one tablespoonful of mayonnaise.

White or whole wheat toast, melba toast,
bran or whole wheat muffin,

Choice of: Chocolate pudding, bread
pudding, tapioca pudding, or any flavor
of gelatine. Raw fruit is especially
good,

Light tea or coffee, cocoa, milk or cho-
colate,

Milk, (hot or cold), cocoa, malted milk.

HIGH CALORIE DIET

DINNER
Meat:

Vegetables:

Salad:

Beverage:

Dessert:

Choice of: Generous serving of baked
chicken, two lamb chops, or medium serv-
ing of roast beef or beef tongue, medium
serving of roast lamb or steak.

Choice of the following combinations:
One cup of carrots and two brown potatoes.
Two medium boiled potatoes, and one cup
of squash. One cup mashed potatoes &
one half cup cauliflower. One large
baked potato and one half cup broccoli.

Choice of the following: One serving of
lettuce and tomato salad. One serving
of watercress and egg salad. One serv-
ing of grapefruit salad. The apove
salads should be taken with mayonnaise.

Light tea or coffee, cocoa, malted milk.

Choice of the following: Fruit cup,
chocolate pudding, prunewhip, custgrd,
junket or gelatine dessert, or a piece
of plain cake., Raw fruit is especially

good.

PATRONTIZE

MERCHANTS

ADVERTIGSED

B O O K

I N TH IS




e ——— e S A T SR e L e

WEIGHT  CHART WLORIC CHART
WOMEN C
Weight in Pounds. NOTE: Unless amount of food is otherwise specified
(With Regular Clothes) HEIGHT the measurement is for a standard plate serving.
20-24 25-29 30 and (with FOODS CALORIES|
over shoes on)
113 116 119 4 T1 BEVERAGES
115 118 121 5y QY
117 120 123 51 1 ‘ Cocoa, 1 CUP. . ccreveveocecsossesnoscsocssasnosoosace 160
120 122 125 5t o Coffee. ... :.iivoiseascamenosasoseseesecacnsesaess 0
123 125 128 50 3n Buttermilk, 1 CUP. i it v s s s v s o asseoeosossssoe T 85
. 126 129 132 5 4n Milk, sweet, whole, L CUP: ¢ sessvm 5 & nnsomesems © 5 s 165
129 132 136 51 M . R v viee o o o oramiinas § ¢ GEOE B § B W & ¢ adlenee 8 ¥ eseneie 0
133 136 140 5t e
137 140 144 5t v Y i
141 144 148 8" 8" Biscuits, baking powder, 2.................. s 100
145 148 152 5% g» Bran mulfIng, ...« vesno o v« camen o 0 o socoes & 2 5 8§58 10
149 152 155 5' lo" COTrn: BTOBH,; & cavvis v 55 siwvwnism » & seomuese « x eomceimusn A 8 60 20
153 155 158 57 13" Cracked wheat bread, 1 slice.................. 5
157 159 162 6' O Rye Bread, 1 slice............... § % AT S b 75
gi* aAn ' White Bread, 1 slice............. S 5§ b e & N 60,
DESSERTS
MEN
Angel food cake........ ..o itnnenannacncnn .. 150
Weight in Pounds. ADDLE: PLE. . oo oveoss s s paisision § SarsEiie @ o v s a % wie 20
(With Regular Clothes) HEIGHT Baked custard, l.........ccoeeeneeeooosaconnns 125
Bread pudding. ........cueireeeocaceeoencosonncs 20
20-24 25-29 . 30 and (with Chocolate CaKe. .......vvveeoeonoennsnnsasasns 40
» over shoes on) GLREETDHPOAA. ; o o covnsi v & comereson o 5 smsune » ¢ 2 spieiERE & 8 20
40 11" Ice cream, vanilla...........ccc0ccvuceccncans 215
119 124 197 51 o Strawberry shortcake...........cccicvececocne- 300
121 126 129 5' 1" FISH
1 "
122 o o o FRLEM s ~ecrrrce = o » commeers o & 5G4 § SHGHDE § 3 § FViEmm = 3 210
131 134 137 51 4n ~ llBoiled or steamed............. .. 100 - 185
. Oysters, half-fry (6)..........ccnueevonenn 80
135 138 141 5t 5"
Salmon, canned, ......ccoccucosesoesosacasoacss 110
139 142 145 5' 6" Tuna, canned 125
142 146 149 5 ' 7" ’ .................................
146 150 154 5' 8" MEAT
150 154 158 5% _ov Bacon, 3 strips, regular fry.................. 175
154 158 163 5' 10"
Beef, roast, lean..........ccorcuenncnannn 100
: 198 163 168 5' 11" 4 Beef, roast, fat 340
163 169 174 6' O" , S ’ ..............................

168 175 180 6' 1 Frankfurter, l......ccccveoessccescccosasannos 150




CALORIC CHART

Pork: €hoDy. Ly vorns 4 5 56 o & mammmis x o smsssi 5 5 i
Spareribs........... i

Jamy L Yableapoen s s ¢ & « owes 5 § 5 Ssn 5 & 2 55 ..

OeLet, L. ORE: « cnvens 5 5 GHEins 5 5 fiome o o 5 s o

Sugar, 1 teaspoon...............ovuuiiununii..

ASPATagus. . ... ...t T

.....................................

----------------------------------

BRINRCH . .. 5 5 SAYaTIE B B EIE5E B § Rmmmie & & o moieie a x wie

PATRONTIZE
MERCHANTS
ADVERTISED
IN THIS BOOK

INDEX OF RECIPES

HORS D'OEUVRES, PICKLES, RELISHES:

Cranbexry Orange RELIah o s« siuies 6655 5iinn sacore nmmme o
Chow CHOW o 5 8569 §65s S5 2555 & e o o sisie smImS G100 W ¥

SOUPS, SALADS, VEGETABLES:

Greaty of Tomiats SOl cess wammis sewen gaes SEE B B
LicgesSalad o caws o wais 5 anse ¥ NSRRI ERE SN S 508 b
Cream Cheese Salad: »u cpwn vans 7 vt 5 2655 Lt wmm
Cranberry Salad ..... G Severe St 8 g 55 5 woveeie snmone sz o
Fruited Cheese Salad................ o0 = srese « orieve ‘e o
Reception Salad ............ 053 wLOHese WIRIETS WIS WoelEis ¥ i
Cheese and Pineapple Salad ............. vies S DN
Congealed Seafood . ..qw. s comas o siares spiels ST ¥ &% W
Frozen Fruit:Salad . i son es ¥ v 8 e s B S % Boave
White: S2IEE  « caown o v 5 woes 95 saws 5805 5 54 v nivin o e "
Ginger Ale Grapefruit Salad. w .ocouueeeoeoocoonnn.
Tomato Salad Dressing ....uveveeeoeenooonnnneenn..

Pineapple Carrot Salad ..........
Delicious Salad........ * viaseiae o sreie e eiNe W SeNeE ¥ v R
Marshmallow Apricot Mold.......... % G % e
2% sHour Salal « «oes « wvwin oo wutes G S SR S B YaB A
Congealed Fruit Salad ......... ol W@ia Bdeie e st e ooo
Asparagus Casserole ......... Geasacecceenssenan oo
Bakéd Squashiey ocii s sdiem a o p0m, emsste suweny B ¢ swe @
Scalloped Squash......ccoevevannn.. ¢ 0008 sone saee s
French Fried Onion Circles .....ooueeececoooeocenes
Surprise Croquettes...... vim eresee eeleTe 8N SRS Bee

MEAT, FISH, POULTRY:

Meat Loat.cq v s wonn %95 5 5658 8 snesece wimsie
Hamburger Steake..oc:ie0i oo e eec s eccecoceoceen e
Chili Con Carne .. ... 3 SeueNe whmimie aveeNE SIRUALS © GNSYEVE SESNE Wi
Spanish Spaghetti ............... a7 wiREee wievens EIEN § aa
Mexcleat Goulagh, vuwees ewes » sves semn ik I P .
Beef Goulagh; ceun v o oons 5.0 NG 5 emse & mmare moe s e
SAlmOon BAKE ; ;4o iiis 5.0 saan s s s aime v soiom osiors sio
Salmon Timbales ................ e & @ 1% SeT6SE Gee
Salmon Loaf. ..o et eneeen cummmseeeonenennns
Chicken Spaghstti. osu wows o s wons s vewk § 558 s 005
Barbecue Chicken ........... SO0 P N GRS 5.8 E evece

-A- Scottsboro, Ala.
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BREAD, ROLLS, PASTRY: . DESSERTS:

NUE BTeaQ . cs o s0nis o ovie sasnis ossas viesoie s aonie 4 aiwivie sesiie s 17 Apricot Sherbet ...coveesvrorsoossoansnecssnsoans 33
Baked Brown Bread ..........ccouuneennmencoeesns 17 Pineapple Milk Sherbet......uuerrereeecceccecones 33
Bananag Bread. cwe e cuns e v ewes ¢ S5 ¢ 6w § o ¥ 8 17 Baked ApPLES. «cevvvrer coceorranansncenssssossoes 33
Cornimeal ROLLS ws ¢ swn v o wovs weis vaws & o § as & 3 17 SpeedyTarts..'....--o-----»------H---"“"'“ 33
Retrigerator Roll8, sun v svsn s siavs wisih vase's § 555 5 & 18 | Apple CTiSp .e.evevivencansossonscssonsossnsanss 34
Plain Watfles v v sun & 59 7 @eis vaind fand Sesiie & 19 ’ Apple- CmnamonPuffs...o.--.--e-o-----~~-°--'-- 34
Pie Pasteryis . cviiis 6500 6 tieis » sieea o 19 Cherry Cobbler .....ccocvueenn 34
Biscuit Shortcake........ 2 % SEEEGE BARS ¥ SAHOIN SHEBNE MIGHON i 19 Grated Sweet Potato Pudding....ccecacececes wress S 34
’ Prune Whip ...eciceocrcncccscncecnccs 35
CAKES, COOKIES: Bl Pineapple Nut Icebox Cake ...coccueocoransreencns 35
| Caramel Pie....ccsviececomencconcscocsseosoascsse 35
 Bilver Cake. ¢ vues s s o s SEeiS WS W 21 Frozen Lemon Pie «cueeoeesisoscesecssssssansssas 35
¥ 'White Cake 5 soun 5 s & o cecosssasaseseanuas cecoeo e 21 o Lemon Pie viiay s 36
White Cake = Loal us vams s 56bis 0558 5008 Geua sie 21 ' Pumpkin Pie iei sens sens 36
Never-Fail White Cake........ Somie awieim seinEi cesosee 2l CHOCOIAEE PR \poe o saihi 5650 5005 FANS SUE WIS vems swm S0
WhlteCakewH:hLemonCheeseFllling”“,”“o“. 22 a PoEHn FHE cuus wiomin & oms v wiomne o 5405 & SOHS CEws Ges ow 37
Never-Fail White Cake .vcumosoooconiesenvesssssos 22 | Pecan Syrup Pie....eeeeeeenens 37
Filled Angel Food Cake ............. cececeacanann 22 " Old Fashioned Chess Pi€ cv.vvveceeennrcannoeanans 37
Pineapple Refiigerator Cake ; ¢ouws voos vowm i s Sh B 23 Baked Custard 37
Eeémon Nat ' Calke, o vown pams v s e RN S e s o 23 !
Yellow Angel Food 5 : seins samn sviis i ot Wooise s non n aums 24 3 CANDY, JELLY, PRESERVES:
Gold Cake il s fivscis e aoms s ssieinys suiesnly prezaie Syesvie 24 o
Pound Cake .. .....0cecnenneeceeenceeeonnonecensn 24 : Seafoam Candy or Cake Filling .....ceccocereccaecs 39
Hot Milk Cake. ... ieeneuoocoososconnsonsoass 24 Chocolate Covered Seafoam Candy. s O s 39
Devil's Food Cakew.............. § Gkite & SIS SR ceee 25 L Yelvet FUA@E . rvvrcoreeneecnnencnasscnscanccscsns 39
Fudpe Cake ..cou awwse s ¢ Se W FIRVE G WENe B s $VE SR B 25 Buttermilk Fudge or Cake Fillinge..oececceccenoncn 39
ChO(oldteIceboxCake aaaaaaa © 660060 ¢ 80600690600 00 25 RaiSinLoafcandyo--:-"ﬂ""°"""°"'°°°"°"' 40
Quick Fruit Cake......... cecesieaaaee ceseaseeses 26 4 it Nk ROl s s gy gwmes v swsy woes oo ww A0

nghtFrultCake.co....e.oeaac..a nnnnnnn €90 0:Q LTS B 26 prizeStrawberryPreservest.‘,...‘....,.,......e. 40
Applesauce Cake ........ c e cee e 27 Grandmother's Chipped Pears..v.oceeceecoconcoccs 40
Jam Cake ........ 27

Applebutter Nut Cake S 6 eoRTate WHE ORI GTRVRT SYESOS U 28 BEVERAGES AND MISCELLANEOUS:
Strawberey SHOTtEake v v o wwws s 3 s S 95565 & 28

Date Bars ...... 6 60000e0 0600 e80085006c6000e0an 28 LimeIceandPunCh..”.eou-----“----““'”'“ 43
BI‘OWanmCOOkleS °°°°°°°°°° 69 00cs0e6e00a800000co 29 Come Back Sauce .. secococecssscossecsscssosccescs 43
Peanut Butter Cookies....... o N W 29 S ORI e B S CaTh BTN S WA S R B R B ¥ 43

Brownies: sus i s sans S DR ilfue s 29 Soft Chocolate Frosting :ees sewi sues vewses svs ¢ awe o s 43
Vanilla Nut Cookies. Sathd Beanige 29 Cream Cheese and Nut Sandwiches....ccvecocoaccsse 44
FllledCooklesMM“,“,.””””M,,”MMH“, 30 REELH SHUEE cumoere xiasors simms vmmmomid 5685 § i85 FESE Bow' 3 44
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Teacakes ........... 31 Creoled ERES v vwvr swums cwwue simm « sman s s 44
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