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'BREADS

Bakirg Powder Biscuits

1 cup flour 2 level teaspoons baking powder
1 teaspoon sugar (helps brown blscu1ts) 2 tablespoons shortening
1 teaspoon salt 1/3 cup milk:

5ift flour, sugar, salt and baking powder, Cut in shortening until thoroughly
mixed with dry material, gradually add milk, "and make into soft dough, Roll %
inch thick with little flour.on board, cut with floured biscuit cutter. (4 can
top may be used as a biscuit cutter.) Bake in ‘hot oven about 12 minutes or
until nicely browned.

Cheese Biscuits

In making cheese biscuits, omit 1 tablespoon of shorteriirg and add %‘can_of
cheese. Proceed as for baking powder biscuits. ‘

Sweet Potato Biscuits

3/k cup mashed sweet potatoes L level teaspoons baking powder
2/3 cup milk 1 tablespoon sugar
L tablespoons melted butter L teaspoon salt

lz cups flour

Mash sweet potatoes, add milk and melted butter. Add dry ingredients, which
have been sifted together and make into a soft dough. Turn out on floured
board, roll out % 1nch thick, cut with floured biscuit cutter, and bake ih hot
oven about 15 minute

Corn Bread

1 egg v 4 cup corn meal

2 tablespoons sugar o ‘ 3/L cup of sweet milk

1 tablespoon melted shortering 2 level teaspoons baking powder
% cup white flour 1 teaspoon salt

Sift dry ingredients together. Mix milk and egg together and add to the dry
ingredients slowly, mixing well. Add shortening, pour into well-greased pan,
and bake in a moderately hot oven. ' ' '

Sourdough Bread

To make good sourdough bread requires practice. Do not be discouraged if your
first few trials are failures. Try again and you will soon acquire the knack
of it.. Sourdough bread is much more healthful as a steady diet than baking
powder bread or biscuits,

To start the sourdough, use an earthen jar, lard bucket, or 31mllar receptacle,
Mix 1 cup flour and 2 tablespoons sugar with water to a thin cdonsistency, If
quick action is wanted, use part of a cake of yeast (dry or moist) also. Set
to one side in a warm (not hot) place until it sours. It will foam up, dnd may
run over the sides of the jar or ‘pail. With practicé you can ‘tell when it is
sour enough by the smell. C



To make bread, take a pan of flour, make »-depression in the center of the
flour, and pour a quantity of the sour mlyture into it. Add a little salt, a
little sugar, aznd a few pinches of soda: - Stir together well and knead more
flour in until the dough is fairly stlff. Bake in a well-greased pan, having
first greased or. buttered the tops of ‘the biscuits or bread

Soda counteracts the acidity of the sourdough. The quantity of soda to use
must be learned with practice. Too much soda gives the bread or biscuits a
yellow appearance and dlsagreeable taste.

To replenish the sourdough jar, simply add more flour, sugar and" water, stir
well, and it will be ready for the next baking.

Ercellent hot cakes may also be made with this sourdough batter. Use more
sugar than for bread or biscuits., Add a‘little salt, a pinch or two of soda,
stir well, and drop into. hpt, greased pan. The con51stency of the batter
should be the same as when maklng baklng powder hot cakes. :

Quick White Eread
(1 5- by 10-inch loaf)}

3 cups bread flour 1 cup lukewarm liquid (% cup mllk

2 teaspoons sugar , 1 cup water)

]% teaspoons salt 3 tablespoons melted lard and butter .
15 cakes yeast : combined

2 tablespoons lukewarm water

Time from. start to finish for this is about 2% hours. “In order to achieve
these quick results in cold weather the ingredients must be warmed. Sift the
flour before measuring and resift with sugar and salt. Dlssolve the yeast in
lukewarm water and add to the cup of liquid. Stir the liquid into 1 cup of
the sifted ingredients. Beat well. Add remeinder of flour mixture, stir in
the shortening, and blend these ingredients until the dough is smooth and can
be handled. Knead on a board a few minutes and form into a ball. Cover the
dough with a cloth and let stand in a warm place for 15 minutes. ' Knead the-
dough for about 10 mlnutes, shape into a loaf, and place in'a greased 5- by
10-inch pan. Let rise in a warm place for 1 hour or until double in bulk.
Bake for about 40 minutes in a moderate overn..

" For dark bread use % white and % grabam, whole wheat or rye flour.

Several variations in bread making may be had by adding chopped nuts, prunes,
raisins or cooked dried apricots (no- Julce)

Two-Hour Rolls

2 tablespoons sugar 1 cup lukewarm liquid (% cup milk,

2 tablespoons melted shortening 1 cup water)

1 beaten egg 3 cups sifted flour

3/4 teaspoon salt 1 yeast cake (powdered or moist yeast)

Combine alllexéqpt shortening, which is added after half the flour, Knead
until smooth. Let rise until twice its size. Shape into rells (upon a areased
board) and let rise 1 hour. Bake in moderate oven for 20 minutes.
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Cinnamon Rolls

Dough (use recipe for. Two~Hour Rolls) 1/3 cup butter
17 teaspoons cinnamon L cup brown sugar

Turn dough on floured board and roll out to l-inch thickness. Spread with
melted butter, sprinkle with sugar and cinnamon. Roll dough up into a round
cylirder—shaped roll, and cut into l-inch slices. Place in well greased pan
and let rise to double their size. Brush tops with melted shortening and bake.
in moderate oven for approximately 20 minutes,

French Toast

egg : $ cup canned milk
cup water "salt and pepper to taste

Beat egg, add water and milk. Into this dip slices of dry bread and fry them
in hot grease. Serve with maple syrup or Jjam.

Fluffy French Toast

3 eggs . , salt and pepper to taste
1 tablespodn milk for each egg _

Beat whites of eggs until stiff. Beat yolks separately and add milk and sea-
soning., Fold whites into yolk mixture; dip slices of bread quickly into this
and fry in deep, hot fat. Serve with jam or syrup.

Cinnamon Toast

cup sugar , . butter
teaspoon cinnamon.

Wl

Mix sugar and cinnamon. Toast slices of bread. While still hot, spread with
butter, sprinkle with cinnamon and sugar mixture, and reheat.

Griddle Cakes

1 cup flour 2 eggs, well beaten

1% level teaspoons baking powder 2 tablespoons melted butter or
2 tablespoons sugar shortening

1 teaspoon salt | 3/L cup milk

Sift flour together with baking powder, sugar and salt. Combine milk and eggs
and add to flour mixture, Stir only until smooth and add shortening. Bake on
hot frying pan or griddle. (Makes 12 small cakes.)

Sour Milk Hot Cakes

11 cups flour 1l egg

1 teaspoon salt 2 cups sour milk

2 tablespoons sugar 2 tablespoons melted shortening or
1 level teaspoon soda butter

Mix flour with salt, soda, and sugar. Then add items as they appear on the
list, Mix well and bake on hot griddle or frying pan.
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Corn Meal Pancakes

1 cup corn meal 2 tablespoons butter
1 tablespoon sugar 1% cups milk
1 teaspoon salt 2 level teaspoons baking powder
2 cups boiling water ' 2 cup.; flour
1 egg

Mix corn meal, sugar and salt and pour into b0111ng water. Stir well and let
stand until lukewarm. Add milk, meltéd butter, sifted flour; to which has been
added baking powder, then well—beaten egg ~Bake in thin cakes on hot frying
pan or griddle, ‘

Muffins
£ cup melted shéftening 3 level teaspoons baking powder
% cup sugar _ i teaspoon salt
2 eggs 1 cup milk
2 cups flour 1 cup raisins (optional)

Sift all dry ingredients; add milk, eggs and melted shortening. Mix all
together. Stir only enough to mix well or muffins will become tough.- Paqur
into greased muffin tins ahd bake in very hot oven about 15 to 20 minutes,

Oatmeal Muffins

cup fine rolled oats - 1 egg

1

1 cup sifted flour 1 cup milk

i, level teaspoons baking powder .. 2 tablespoons melted shortening
1 teaspoon salt 2 tablespoons sugar

Mix the dry ingredients. Beat the egg slightly, add the milk, and stir with
the melted fat into the dry mixture., Bake in greased muffin pans in a moder-
ately hot oven for 25 to 30 minutes. Serve hot, or wheh cold, split, butter,
and toast before serving,



SoUPS

Bean Soup
1 quért cooked beans 3 slices bacon, chopped and fried
1 cup strained tomatoes (optional) " erisp ’ '
1 onion, chopped fine 3 tablespoons butter or bacon grease
2 quarts of water 3 tablespoons flour

"salt and pepper to taste

Cook first.four;ingrediehts until onion is done. Blend flour with melted but-
ter or bacon grease (do net allow to brown), add 1 or 2 cups soup stock and
cook 1 minute, Stir in bacon and rest of soup stock and add salt and pepper.

Potato Soup
3 poiatoes;‘diced 2 slices bacon, chopped and fried )
1 quart milk crisp ‘
2 tablespoons butter or bacon grease £ teaspoon celery salt (optional)
1 teaspoon salt 1 small onion, chopped fine

pepper to taste

Fry chopoed bacon, add onions and fry until soft but not browned. Add to diced
potatoes, salt, and cover with water., Cook until soft, add milk and season to
taste, ‘

Tomsto_Soup
1 can tomatoes 1 teaspoon salt
1 onion, chopped fine + teaspoon soda
% cup water pepper to taste
5 cup canned milk 1 tablespoon butter

Cook tomatoes and onion for 10 minutes. Heat milk, butter and seasoning - do
not boil. Add soda to tomatoes, then add mixture slowly to milk. Fried bacon
may be added.

1 can of tomatoes 1 can red beans
2 cnions, chopped fine salt and pepper to taste
1 can roast beef .1 tablespoon fat

Brown onions in fat. Dice beef and add to onions. Cook about 10 or 15 minutes
and add to cooked beans, Add tomatoes, season to taste, and bring to a boil.

Cream of Corn Soup

1 can corn 2 cups milk
2 tablespoons butter salt and pepper to taste
2 tablespoons flour celery salt (optional)

Chop corn. Add milk to corn and heat. Mix flour and butter, add 4 tablespoons
milk and blend well. Add to hot mixture and cook to thickness desired. Before
serving add seasoning.



Soun Stock

Crack any large bones such as knuckles, put in large kettle, add salt, onion
and celery, and cover with cold water. Bring to boil and simmer s]owly for
several hours. Let cook, skim fat from top, remove bone, and -store imn cool
lace.

Vegetable Soup

2 raw carrots, diced 2 cups tomatoes

1 cnion, chopped”fine 2 guarts stock (see recipe above)
2 raw potatoes, diced’ " salt and pepper to taste

1 ¢up canned peas

Heat stock, add vegetables, simmer- 1.:hour;  Add seasonlng. Serve very hot,
(Left-over vegetables may be used.). If desired 1} cups sour cream may be added
to soup about 5 minutes before serving.

Onion Soup
12 onions : celery salt (optional)
1 tablespoon flour 3/L quart stock (see recipe above)

1 tablespoon butter salt 4nd pepper to taste
grated cheese :

Peel onions under water, slice thin. Fry in butter until brown, Add flour to

onions, blend, Combine mixture with stock and heat. Add a little cheese and
serve hot.
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EGG.ARD CHEESE DISHES

Scrambled Eggs

eggs (or 3 tablespoons dry eggs) salt and pepper to taste
cup milk

A

Mix well-beaten .eggs and milk and add salt and.pepper. Pour into hot, greased
frying.pan and stir-until eggs .gre creamy but not dry.

Small pieces of fried ham, bacdn, frankfurters or corn may be added to the
above dish if desired.

Baked Eggs
Break eggs into buttered baking:dish and season to taste. Cover eggs with.a
tablespoon of cream or undiluted canned milk., Add diced or sliced pieces of.

cheese in desired quantity. Bake in moderate oven 10 minutes and serve with
hot, buttered -toast. -

Poached Eggs on Toast

Boil water vigorously. Drop 1. egg.trom saucer into boiling water, lower heat,
With. spoon dip boiling water over egg. Cover pan for 2 minutes. Remcve egg
-dnd serve on buttered toast. Add butter, salt and pepper to taste., Adding
about 1 teaspoon of salt.or a few drops of vinegar to the boiling water before
dropping'egg in helps to hold egg together.  .(Stale eggs will not poach.)

Cmelet
3 eggs 3 tablespoons undiluted canned milk
salt and pepper to taste 14 tablespoons melted butter

Beat yolks until creamy, add seasonlng and milk. »Beat whites of eggs until
stiff, cut and fold into yolk mixture, Heat butter in frylng'pan, pour in
omelet and cook slowly. When set and slightly brown,; place in oven to dry top.
Fold and serve immediately. Jelly or jam may be spread over the omelet just
before folding, if desired.

Perfection Omelet

1

3 eggs s cup milk
3 teaspoons cornstarch (scant) salt and pepper to taste
1 teaspoon baking powder cheese or cooked ham or bacon

Beat egg yolks, add cornst arch dissolved with little milk, add rest of milk and
salt. Beat egg whites stiff, add baking powder. Blend all together, Pour
into hot, greased skillet and bake 20 to 390 minutes in moderate oven., Chopped
crisp bacon, cooked ham, or cheese may be used in omelet.

Fish Omelet

Use cooked fish such as canned salmon. Chop fine, season with salt and pepper,
moisten with a little cream, and heat. Spread on the omelet before folding.



Macarorii and Cheese

4 package macaroni salt and pepper to taste
2 tablespoons butter ? cup milk
1 tablespoon flour 3 cup finely cut cheese

Cook macaroni in 3 cups boiling water and 1 teaspoon salt until tender, Drain,
Melt butter, add flour and seasoning and blernd thoroughly., Pour in milk and
stir until thick and smooth, add cheese and stir until cheese has melted, Put
macaroni and cheese sauce alternatply in layers in baking pan. Diced ham may
be sprinkled over mixture before baking. Bake in moderate oven until brown.

Baked Eggs and Rice in Tomato Sauce

% cup uncooked rice 2 tablespoons melted butter or other
1 pint canned tomatoes fat

3/L teaspoon salt 2 tablespoons flour

1 bay‘leaf (optional) 5 eggs

1 oniorn 2 tablespoons grated cheese

L, cloves (optional) 1 cup buttered bread crumbs

Cook the rice in 1 pint of boiling salted water until water is absorbed.

Rlnse starch from rice with hot water to make it fluffy. Drepare a sauce by
cooklng the tomatoés and seasonings for 10 minutes and thicken with the blended
fat and flour. Make a layer of the rice in a shallow greased baking dish, drop
the raw eggs carefully on the rice, pour on the sauce, and rprlnkle the grated
cheese ‘mixed with the buttered bread crumbs over the top. Bake in a slow oven
until the eggs are set.
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FISK

.Salmon Loaf

1 small can of salmon 1l ege
1 cup bread crumhs 1 cup milk
salt and pepper to taste 1 tablespoon melted butter .

Mix, -place in buttered baking dish, arid bake until firm and browned.

Left-over baked potatoes (mashed).may be.substituted‘for bread crumbs to make
loaf more moist. A teaspoon of chopped onion may be added if desired,

Creamed Salmon With Peas on Toast

1 small can peas ‘ 2 cups milk
-1 small can salmon - ‘2 tablespoons butter
3 tablespoons flour salt and pepper to taste

Blend flour and butter, édd milk, and season. Coqk until mixture thickens,
stirring constantly. Add salmon and peas and cook about 5 minutes., Serve on
slices of crisp toast.

Salmon Cakes

1 can salmon 1 egg
2 cups cold mashed potatoes salt and pepper to taste

Drain juice from salmon and mix well with potatoes and egg. Shape'into flat
round cakes and brown in hot fat. :

Salmon Wiggle

2 tablespoons butter 4 can salmon

2 tablespoons flour salt and pepper to taste
1 cup milk 1 batch of biscuits

1 cup drained peas

Blend flour and butter, add milk, and season. Cook until thickened. Add peas
and salmon. Serve on hot biscuits.

Salmon Croquettes

1 cup canned salmon 1 teaspoon lemon juice (optional)
1 tablespoon butter salt and pepper to taste
1 tablespoon flour paprika to taste

1 cup milk

Make cream sauce with butter, flour, milk, salt and pepper, coocking until
thick. Put salmon into bowl, add sauce and lemon juice; mix well with fork
until salmon is well broken. Set aside; when cold, mold into desired shape,
roll in bread crumbs and dip in egg beaten with 1 tablespoon cold milk, then in
bread crumbs, Let dry an hour. Fry in deep, hot fat., Serve with butter sauce.
(Ground chicken may be used instead of salmon,)

Butter sauce. Melt over low heat 4 cup butter, add and blend in 1 tablespoon
flour, 2 tablespoons milk, 1/8 teaspoon salt, and 2 tablespoons chopped parsley.
Stir constantly until thickened.
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Creamed Tuna Fish

1 tablespoon butter % teaspoon salt

1 tablespoon flour 2 eggs, beaten

1 cur milk % teaspoon celery salt (optional)
1 cup cream » 1% cups tuna fish

£ teaspoon paprika salt and pepper to taste

Melt butter, add flour-and blend well, add milk and cream mixed with beaten eggs
a little at a time. Cook until mixture thickens. Add tuna and seasoning,
Ccok about 5 minutes. Serve on buttered todst, -

Fish Pie
2 tablespoons butter ' L can salmon
2 tablespoons flour cooked vegetables
1 cup milk ‘ salt and pepper to taste

Blend melted butter and flour, add milk and season. Cook until thickened. 4dd
salmon and cooked veégetables (such as potatoes in small diced pieces, fried
chopped onion, peas, carrots), put in buttered baking dish, cover with bread or
cracker crumbs or biscuit dough, and bake until brown in moderate ‘oven. (Roast
beef cut in small pieces may be substituted for the salmon.)

Baked Oysters and Bacon

1 clove of garlic (optional) 1/8 teaspoon paprika

L tablespoons butter ' 1 pint oysters, drained

1 cup bread crumbs ' strips of bacon cut into l-inch pieces
£ teaspoon salt : pepper to taste

Rub skillet with the garlic, melt the butter in the skillet, Stir and brown
the bread crumbs in the butter and season with the szlt and paprika. Place the
oysters in a baking dish and cover them closely with the crumbs and bacon
pieces. Bake in g hot oven until the bacon is crisp. :
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MEATS, GRAVIES AND SAUCES

Sliced Smolked Ham

Rub thick slice of ham with a mixture of 2 tablespoons flour, 4 tablespoons
brown sugar. Place in baking dish, add juice from small can of pineapple, and
bake in moderate oven 1 hour.

Boiled Ham With Vegetables

Shank end of ham 3 to 4 carrots
L small. potatoes salt and pepper to taste
1 head. cabbage, cut in.L pieces

Place ham in cold water, simmer l hour. Drain, Add fresh water to cover and
coox until nearly tender. . Add potatoes, cabbage, carrots and seasoning and
cook 30 minutes. . Remove vegetables carefully to avoid breaking.

Italian Ham

1 pound sliced ham L small peeled onions
L pint canned tomato juice pepper to taste

Cut han 1l inch thick., Place in a covered frying or roasting pan. Slice onions
over ham and add tomatoes, pepper and % cup water. Cover and bake 1 hour in a
. moderate oven. Remove ham to platter and prepare a gravy of the tomato juice
and drippings by adding thickening. (A tablespoon. of flour mixed with a little
cold water, enough to make a thin paste, to a cupful of gravy.)

Baked Ham and Sweet Potatoes

Mash 1} cups sweet potatoes and season with salt and pepper to taste. Add a
little canned milk, enough to make potatoes hold their shape; and a teaspoon of
melted butter., Cut two slices of canned ham % inch thick, putting 1 slice in
bottom of baking pan. Spread on mashed sweet potatoes and place other sllce of
ham on top of potatoes., Mix % cup of syrup and g tablespoon of butter. 'Put a
few spoons of this over the ham every 10 minutes. Bake for 30 minutes in a
noderate oven.

Baked Ham and Irish Potatoes

Place a thick slice of ham in a baking dish, Add thinly sliced raw potatoes
which have been sprinkled lightly with flour. Pour over them enough hot milk
to cover, add the 1id, and bake slowly for about 1% hours, or until the pota-
toes and ham are thoroughly cocked. The salt and fat of the ham are sufficient
to season the potatoes. If necessary, add a little milk from time to time dur~
ing cooking, and toward the end remove the lid to let the potatoes brown on top.

If the ham is very salty, soak it, preferably in buttermilk or sour milk,
befcre cooking it with the potatoes. The acid of sour milk will soften the ham
and make it more tender when cooked.

Ham Casserole

Slice of ham (1 inch thick) brown sugar
3 whole. cloves (optional) butter
3 cooking apples 1 cup water
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Spread sugar over ham, dot with butter, place in buttered baking dish., Cover
with sliced apples, sprinkle with brown sugar, add .dots of butter. Pour water
over mixture, Balre in moderate oven until ham is tender.

Meat Pie
1 can beef stew {(or use roast beef) 2 tablespoons butter
1 small onion, cut fine salt and pepper to taste

Place above ingredients in buttered baking dish, cover with gravy made with
meat drippings and 2 tablespoons flour. Any small amounts of left-over vegeta-
bles such as carrots, potatoes, string beans, peas, etc., may be added to the
stew mixture if desired. ILeft-over meat, such as ham;, roast beef and fried
bacon cut in small pieces may also be added. Make biscuit dough, using:

1% cups flour 3 level teaspoons baking powder
4 tablespoons shortening 3/L teaspoon salt
3/k cup milk :

Sift flour, salt and baking powder together. Work shortenlng into mixture,
Slowl zdd milk and makealnto soft dough. Roll to 3-inch thickness -and place
over meat. Bake in hot oven until brown.

Shepherﬂ's Ple

Grease- a baklng dish and cover the sides with a thin layer of seasoned mashed
potatoes, Fill the center' with well-seascned, slightly thickened beef stew
without potatoes, with creamed chicken, or flsh Cover the top with mashed
potatoes and bake until the pie is hot through and lightly browned on top. A
small amount of baking powder'.or. a well-beaten egg adds to the lightness of the
potatoes,

Pigs in Blankets

Fold frankfurters or canned vienna sausages into biscuit dough and bake until
brown. Make a cream gravy and pour over frarkfurters, Serve hot.

Pigs in Blankets de Luxe

- Gash frankfurters lengthwise.. Put a thin slice of cheese in each gash and
spread a little mustard on each side of the cheese, Then roll each frankfurter
in a slice of bacoh, - Secure th e bacon at each end with- toothpicks. " Broil or
bake the frankfurters until the bacon is erisp.

Meat Loaf

1 tablespoon melted butter % cup bread crumbs
1 tablespoon flour 2 teaspoons chopped parsley (optional)
1 cup milk . teaspoon onion -juice or 1 tablespoon
1 egg, beaten - minced onion
1 cup chopped cooked meat or meat and % teaspoon salt

vegetables

Prepare cream sauce by blending melted butter and flour and adding milk. Cook
until thickened and cool slightly. 'Beat in the egg, Add meat, bread crumbs,
parsley, onion and salt and mix well. Place these ingredients in a greased
baking dish and bake in a moderate oven for L5 minutss.
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Meat Crogugtte&

Any left-over cooked meat, ground 1 cup milk
1 to 2 tablespoons flowr 1 egg
2 tablespoons butter salt and pepper to taste

cracker crumbs

Make a white sauce by blending melted -butter and flour and adding milk., Cook
until mixture thickens.. Add. seasoning, moisten meat with samnce; -form into cro-
quettes, let stand 30 minutes, Roll in fine cracker crumbs, dip into beaten
egg, again in cracker crumbs. Fry in deep hot fat. Serve with or without
tomato sauce. (For sauce, see page 15.)

Beef and Bean Stew

2 cups canned kidney or lima beans L slices diced bacon

1 cup canned tomatoes _ 1 onion, minced

1 pound boneless stewing meat (or use celery salt (optional)
can of roast beef) salt and pepper to taste

Fry bacon and add diced meat, beans, tomatoes and seasoning. Pléce in buttered
baking dish, cover and cook-slowly about 2 hours. (If canned roast beef is
used, cooking time may be reduced to 1 hour,)

Mulligan Stew

1 can reoast beef, cut fine _ 2 small onions,.diced

1 can each of peas, corn, tomatoes - salt and pepper to taste
and string bezans 1 cup c¢atsup

2 large potatoes, diced 1 .tablespoon butter

Combine ingredients and cook slowly fpr 1 hour. Add 2 tablespoons flour mixed
with a2 little cold water and cook a few minutes longer to thicken.

Shipwreck
This recipe may:be made in-larger or.smaller amounts, but for six people (suéh

as when the ranger or some of theé "big shots" are arriving) the following
amounts may be used:

2 large onions .1 pound hamburger

L potatoes ‘ : 1l can tomatoes

L stalks of celery or celery 1 small can kidney beans
salt (optional) salt and pepper to taste

Into baking pan put two layers of each of the following ingredients: raw
sliced potatoes; raw _gsliced .cnions, -chopped celery or sprinkle .generously with
celery salt, browned hamburger, and salbt. and-pepper.. Over this pour tomatoes.
Cover and cook 2 hours. Add kicney beans-on top about.i .hour before serving.

Corned Beef Hash

2 tablespoons butter 12 cups boiled potatoes, diced
+ cup chopped onions 1% cups canned corned beef, diced

Melt the butter and fry the onions in it. Add the potatoes and corned beef.
Stir the mixture, then brown over slow heat. Serve with poached eggs.
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Baked Corned Be&gf

1 can corned beef 1 teaspoon chili powder
whole cloves (optional) 2 tablespoons chopped pickle
£ cup brown sugar

Remove corned beef, whole, from the can and stud it with cloves, _Make a paste
by stirring a- llttle water into the sugar and chili powder. Add pickle,
Spread-the beef with:-the paste, . Bake in.a moderate oven about 10 minutes or
until nicely browumn,

Corned Beef and Cabbage

1 can corned beef 1 smiall head cabbage
3 small onions 2 cups hot water
3 smsll carrots

Peel, quarter and add the carrots and onions to water. Cook for 30 minutes.
Add the cabbage, which has been cut ‘into wedges, place slicéed corned beef on
vegetables, cover, and cook for 15 minutes more,

Dried Beef in.Cheese Sauce

1 cup cheese sauce L ounces or more chipped beef,
shredded

Prepare cheese: sauce (see recipe on page 15) and add chipped beef to it. Heat
and serve over corn bread squares, biscuits or toast.

Creamed Dried Beef

1% tablespoons flour f pound dried beef, shredded
13 tablespoons butter 11 cups milk
pepper to taste % Cup cream

Blend flour and butter: in hot pan, add milk, cream. Stir and cook until quite
thick. Add beef to hot cream sauce and serve on toast or biscuits.

Quick Dried Beef Dish

2 tablespoons butter 1 pound dried beef
1 tablespoon flour ‘ ; cup chopped qQnion
1% cups milk crushed corn flakes
% teaspoon salt pepper to taste

5 sweet potatoes, cooked or canned

Blend flour and butter in hot pan and add mllk. Cook until mixture thickens,
Cut- the potatoes into cubes and shred .the dried beef. Add onions to cream °
sauce, Place these ingredients in layers in a greased casserole, cover the top
with corn flakes, and dot with butter .or: sprlnkle with cheese, Bake in a
moderate oven for 30 minutes.

£ pound bacon 1 teaspoen onion .juice.

2 cups water ' 2 tablespoons minced parsley
3/L cup corn meal (optional)

1 teaspoon salt
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Chop bacon. Fry lightly in hot skillet.  Heat water to boiling in a saucepan.
Stir in corn meal. Add bacon and seasonings. Cook over low heat until very
thick, stirring constantly. Transfer to loaf pan (3 x 7 inches) and chill sev<
eral hours or overnight. Gover with waxed paper to keep crust from forming,

Cut into thin slices. Dip in flour or beaten egg and crumbs and fry in bacon
fat in hot skillet. Serves 4 to 6,

For a complete meal serve with scrambled eggs and fried apple slices.
Brown Gravy
1 tablespoon butter or fat in which 1 cup beef broth or boiling water
meat was cooked salt and pepper to taste

1 tablespoon flour

Place fat in pan, add flour and brown, add liquid and stir until smooth and
thick. Season to taste and simmer for 5 minutes.

Cream Gravy

2 tablespoons fat 1% cups milk
2 tablespoons flour salt and pepper to taste

Melt fat in pan, add flour, blend, add milk and stir constantly until thickened.

Cheese Sauce

2 tablespoons butter 3 teaspoon salt

2 tablespoons flour 1/8 teaspoon paprika

1% cups milk a few grains cayenne pepper

1l cup or less mild cheese, grated or 1 teaspoon dry mustard
diced

Melt the butter in a saucepan, stir in the flour until blended, then stir the
milk in slowly. When the sauce is smooth and boiling reduce the heat and add

the cheese and seasoning. Stir the sauce until the cheese is melted. (Makes

about 2 cups.)

Tomato Sauce

2 cups canned tomatoes : 2 whole cloves.

2 slices onion . flour

1 teaspoon sugar butter or other fat
1 bay leaf salt and pepper

2 whole allspice

Simmer the tomato, onion, sugar, and spices for 10 minutes. Strain and measure
the liquid. For each cup of liquid blend 1 tablespoon flour and 1 tablespcoon
melted fat, add to the tomato juice with salt and pepper to season, and stir
until thickened. Continue to cook for § to 10 minutes. Serve hot with meat
loaf or croquettes.

Quick Tomato Sauce

1 can condensed tomato soup salt and pepper to taste

Heat soup and add seasoning.
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Quick Tomatg Cheese Sauce

1. can condensed tomato soup 1 cup or more grated cheese
% teaspoon salt i teaspoon pepper or paprika

Heat the soup and add the seasoning., Stir and cook these ingredients until
they are hot., Add the cheese and stir until the cheese.is melted.
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VEGETABLES

Fried Apples

4 cooking apples ‘ i cup brown sugar
3 tablespoons fat

Wash and core apples, cut into wedges. Fry -in hot fat in skillet until brown.
Add 2 to 3 tablespoons of water, cover and simmer until tender. Stir in brown
sugar and cook a few minutes longer. Serves 4 to 6.

Asparagus .on Toast

Leave the stalks of canned asparagus whole or cut into 2~inch pieces.” Heat,
drain, and arrange neatly on slices of buttered toast. Sprinkle with salt and
pepper, pour melted butter or other fat over the top, and serve.

Add a poached egg (page 7) on top and a bit of hot milk and you have a meal in
one dish.

Scalloped Asparagus and Spaghetti

l% cups spaghetti broken in small 2 tablespoons melted butter

" pieces 1 cup rich milk

1 pint canned or cooked asparagus and 4 drops tabasco sauce (optional)
liquid % teaspoon salt

2 tablespoons flour. 1 cup buttered bread crumbs

Cook the spaghetti 4in salted, boiling water for 20 minutes' and drain. Drain
the liquid from the asparagus and cut the stalks in short pieces. Prepare a
sauce of the flour, fat, milk, and asparagus water, and add the tabasco sauce
and salt.” In a greased baking dish put a layer of the cooked spaghetti, then
one "of asparagus, cover with the sauce, and continue until all the ingredients
are used. Cover the top with buttered bread crumbs. Bake in a moderate oven
for about 20 minutes or until the crumbs are golden brown.

Home Baked Beans

1% cups navy beans 2 tablespoons shortening

salt and pepper to taste % cup catsup

1 teaspoon mustard ' 3 tablespoons brown sugar or 3 table-
1 small onion (optional) spoons molasses

Soak beans overnight in cold water, drain. Cover with cold water and cook
until soft. Put beans.in buttered baking dish. Small onion in middle of pot
adds flavor. Mix other ingredients and.pour over beans. Place slices of bacon
on top. Bake slowly about 3 hours. If necessary, boiling water may be added
to beans occasionally. In adding water be sure it is boiling hot, otherwise it
hardens the beans,

Scalloped String Beans

Drain the liquid from canned or cooked string bedns and put them in a shallow,
greased baking dish. Cover with tomato sauce, sprinkle with buttered bread
crumbs mixed with grated cheese, and bake in a moderate oven until the sauce
bubbles and the crumbs are brown. (For tomato sauce sees page 15.)



Harvard Beets

1 can beets, diced or sliced 4 teaspoon salt
£ cup sugar 5 cup vinegar
) tablespoon cornstarch 2 tablespoons hutter

Mix sugar, cornstarch and salt, add vinegar. Boil sauce for 5 minutes, stir-
ring. constantly. Add butter and pour sauce over beets. Let stand for a few
minutes and serve,

Scalloped Cabbape, Spaghetti, and Cheese

1% cups spaghetti broken in small 1 teaspoon salt
pieces ) 1 pound cheese:
2 tablespoons flour 1 quart shredded cabbage
2 tablespoons butter or other fat 1l-eup buttered bread crumbs

2 cups milk

Cook the spaghetti in boiling, salted water for 20 minutes and drain, Make a

sauce of the flour, fat, milk, and salt, Shave up the cheese, add to the hot

sauce, and stir until melted, - Put the cabbage, spaghetti, and sauce in a but-
tered baking dish in layers and.cover the top with the buttered bread crumbs,

Bake in a moderate oven for 20 to 30 minutes or until crumbs are brown,

Stuffed Cabbage Leaves

Combine 1 cup cooked, ground meat and % cup cooked rice. Moisten with a liftle
gravy or blend together with a beaten egg. Season to taste. Put a small
amount -on each cabbage leaf and roll up., Fasten with toothpicks. Place bun-
dles in frying par containing 2 to 3 tablespoons hot fat, Brown surface
lightly. Add 4 cup water; cover tightly, and simmer 10 minutes, Makes 6.

(For cooked rice see page: 22.)

Carrots and Peas

1 cup canned or cooked carrots 1 cup milk

1 cup canned peas 1 teaspoon salt

1 tablespoon hutter 1/8 teaspoon pepper
1 tablespoon flour 1 teaspoon sugar

Combine- carrots and peas,‘heat, and serve with melted butter. Or make a sauce
of the flour, butter, milk, sugar and seasoning and add carrots and peas.
Serve hot.

Glazed Carrots

1 bunch carrots

tablespoons sugar
3 tablespoons butter '

teaspoon cinnamon

)

Scrape carrots, split lengthwise, and cook in a small amount of boiling, salted
water until tender., Drain, Add mixture of butter,. sugar and cinnamon and sim-
mer over very low heat until well glazed.

Corn.and Macaroni

1 cup cooked macaroni v salt -and pepper to taste
3/L cup medium white sauce 3 slices chopped - bacon
5 cup canned corn

-18-



Prepare a white sauce, add cooked macaroni,.corn and seasoning. Pour into
buttered baking dish and add a layer of-bacon.’ Bake 15 minutes in a moderate
oven or until bacon is crisp. (For-white sauce see page 24.)

Scalloped Corn

1 cup canned corn 1 cup milk
1 beaten egg 5 cup bread or cracker crumbs

Left—over corn may be used. Combine corn, egg, bread or cracker crumbs, milk,
salt anc pepper. Put in buttered baking dish and bake in a moderate oven until
firm or set.

Corn, Tomatoes, and Cheese on Toast

3 tablespoons flour ' % pound sharp cheese, shaved thin
3 tablespoons melted butter or other 1 onion, sliced

fat o 2 cups canned corn
2 cups canried tomatoes 1 teaspoon salt

Brown the onion in the fat, add flour and mix thoroughly.  Add the other ingre-
dients except the cheese and cook for about 10 minutes,. Stir in . the cheese and
when melted serve on crisp toast.

Anple Fritters

1 cup milk 2 cups flour

2 eggs 1 level tablespoon baking powder
1 teaspoon sugar canned apples

1 teaspoon salt '

Beat egg yolks, add sugar and beat, .add milk., Stir this mixture into flour
that has been mixed and sifted with the baking powder and .salt. Fold in the
stiffly beaten egg whites. Add sliced canned apples, covering well with bat-
ter, Drop by spoonfuls into deep fat and fry. Roll in sugar or serve with
syrup. Makes dessert or good just plain with pork or fowl.

Corn Fritters

1 cup flour 1 small can corn

L cup milk 1 teaspoon melted butter
4 teaspoon salt 1 teaspoon baking powder
2 eggs, beaten pepper to taste

Chop the corn very fine and add salt, pepper, well-beaten eggs, butter, milk,
flour and baking powder. Beat well. Drop by spoonfuls into deep fat and fry,

Hominy Cakes

2% cups canned hominy salt to taste
2 tablespoons flour paprika (optional)
1 beaten egg butter or drippings

Drain hominy and combine with flour, egg, salt and paprika. Form these ingre-
dients into flat cakes. Place the cakes in hot buttered skillet and brown.
Serve them hot with honey or syrup.
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French Fried Onions

Onions 2/3cup milk.
1 cup flour 1 tablespoon melted butter
salt to taste _ 2 eggs, beaten

Peel onions under water, slice thin,. separate into rings, and let stand in a
bowl of milk for 15 minutes, Drain well. Dip into a batter made from the
eggs, salt, butter, milk and flour and fry in deep, hot fat. Or rings may be
dipped only in flour and fried as above.

| Stuffed Onions

Onions 1 cup fine bread crumbs
canned mushrooms (optional) salt and pepper to taste
cream celery salt {optional)

meat, sausage, or peas for filling

Cook onions in boiling, salted water in uncovered pan until tender. Drain,
~cocl, remove center without disturbing outer shell. Fry mushrooms in butter,
chop with onion center, add bread crumbs, meat, and cream to moisten. Fill
onion shells, cover with buttered bread crumbs and put in buttered baking dish.
Bake about 20 minutes, with littie hot water and- butter,

Potatoes Au Gratin

1% cups milk . 1 pound grated cheese
2 tablespoons flour I cups cooked, diced potatoes
2 tablespoons butter or other fat - 1 cup buttered bread crumbs

1 teaspoon salt

Prepare a sauce with the fat, flour; milk and salt, Add the cheese and stir
until melted. In a shallow greased baking dish place the potatoes, pour the
cheese sauce over them; and cdover the top with the buttered bréad crumbs: - Bake
in a moderate oven for 20 to 30 minutes or until the crimbs are golden brown
and the potatoes are thoroughly heated.

Baked Potatces

Wash 4 medium-sized potatoes, remove bad spots. Dry and grease lightly with
. lard or butter. DBake in a moderate oven 50 minutes or until soft.

Stuffed ‘Baked Potatoes

3 large ‘flat potatoes 1:tablespoon butter
2 tablespoons hot milk salt:and pepper.to taste

Bake potatoes as shown above., Remove from oven, cut lengthwise, and scoop out
potato. Mash potatoes, add butter, seasoning, and whip potatoes. Grated
cheese added to mashed potatoes adds a great deal. Refill shells, sprinkle
with paprika or grated cheese, and return to oven for 3 or 4 minutes to heat
and brown slightly.

French Fried.Potatces

Wash, »eel and cut potatoes into eights lengthwise. Dry potatoes in towel and
fry in deep, hot fat., Drain on soft paper, sprinkle with salt, and serve,
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Hashed Browd Potatoes

Chop .cold, boiled potatoes fire. Seasoﬁ‘wzth salt, pepper-and minced onion
i{chopped. green pepper and pimento 'may be:dadded if desired). "Havé -fat about

1/8-inch deep in frying pan. When hot;-add potatoes and ‘cook ‘slowly, stirring
occasionally until brown. Cover pan potatoes are frying in for the first part
of cooking,

Fried Potatoes and Onions

Peel and slice 2 or 3 potatoes. Peel and slice 1 onion: Place potatoes and
orions in hot, greased skillet, season:and cover. Turn often to prevent stick-
ing, allow to softenrand brown evenlvi Serve at once.

Mashed Potatoes

Pzre and boil potatoes. When done, drain, then mash until fluffy, add a heap-
ing tablespoon of butter, salt, pepper to taste, and about 2 tablespoons of hot
milk. Beat until creamy. Left-over mashed potatoes may be browned in fat for
the next meal. S

Potato ‘Patties

Left-over.mashed potatoes may be used to make potato patties, Beat an egg into
the potatoes, drop by spoonfuls into a hot, greased frying pan. Fry until
golden brown.

Pot Luck

Put small pieces of raw.potato in baking parn (the amount depending on number
being served), add 1 sliced onion, 1 small can tomatoes, 'salt and pepper. Add
enough water to cover: Place sliced bacon on top, cover and bake until pota-
toes are soft, Remove cover and brown bacon.

Scalloped Potatoes

2 large or 4 small potatoes 2 tablespoons butter
2 cups milk .1 medium-sized onion
cheese salt and pepper to taste

Wash, peel and slice potatoes and onion thin. Place layer of potatoes, dot
with cheese and several slices of onion. Add seasoning, Repeat and on top of
this put a layer of cheese. Cover with milk and bake in a moderate oven until
potatoes are -soft,

Candied Sweet: Potatoss

1 can sweet potatoes butter

L cup brown sugar crean

Split potatoes lengthwise, place in greased baking pan, and sprinkle with brown
sugar., Place a piece of butter on-each potato, moisten sugar with plenty of
cream, and add a little boiling water in bottom of pan. Bake in a moderate
oven about $ hour,

Pineapple or orange juice used instead of cream with the-sugar gives sweet
potatoes a wonderful flavor.
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Sweet Potaﬁoes.and;Apples

Slice about.l:oup.gach.of canned potatoes and applés. Mix.together,-add 1 cup
water or juice from the-apples. Sgrlnkle the top. w1tH 2 or3 tablespoons sugar
and bake in.a moderate oven about 3 hour,

Boiled Rice

1 cup rice 1 teaspoon salt
1 quart water (4 cups)

Wash and drain.rice. Boil water and add salt. Stir the.rice slowly into the
water so as not to disturb the boiling. Cook-it without stirring until the
water is absorbed. Rinse starch from cooked rice with hot water to make it
fluffy. ’

Spanish Rice

1 cup.uncopked. rice 2 large onions,.sliced thin
1 can chopped roast beef " 1 teaspoon salt
2 cups camned tomatoes £ teaspoon pepper

: 1 teaspoon sugar

Cook rice according to recipe-above. Fry onions in a greased frying pah-until
onions turn yellow, add.reast beef. Cook together about 20 mihutes. Add
cooked rice and tomatoes, season, and stir well, Pour mixture in a greased
pan, add a little water, cover and bake in a moderate oven about % hour.

For variety, try substituting 1 cup of grated cheese for the can of roast beef.
This can be.combined with-the rice and tomatoes before they are added to the
onions. A chopped green pepper fried with the oriions is also good.

Spinach

1 can spinach salt amd pepper to taste
3 tablespoons melted butter

Mix spinach, butter, and season to taste, Heat, May be garnished with sliced,
hard-boiled eggs.

Svinach de Luxe

2 slices bacon : teaspoon salt
8-6unce can spinach l tablespoon melted butter

Dice bacon and fry until lightly browned. 4Add spinach, which has been drained,
butter and salt, and cook until well heated.

Baked ‘Acorn Sguash

1 acorn squash paprika. {optional)
butter 1 tablespoon brown sugar
1/8 teaspoon salt

Cut squash into halves, remove seeds, and rub inside and out with butter. Sea-

son each half with salt, paprika, -and brown:sugar, Bake in.a moderate oven for
45 minutes or until done.
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Suetotash

1 cup coocked corn 1 teaspoon salt

1 cup cooked lima beans 1/8 teaspoon paprika {optional)
2 tablespoons butter chopped parsley (optional)

£ cup cream or rich milk

Combire the corn, beans and cream and heat. Add butter, salt, paprika and
parsley and serve,

Scalloped Tomatoes

1 can tomatoes 1 teaspoon sugar
few drops onion.juice buttered bread crumbs
salt and pepper to taste

Drain off some of liquid on tomatoes. Cover bottom of buttered baking dish
with bread crumbs. Add seasoning to tomatoes and-place in baking -dish. Cover
with buttered crumbs and bake in hot oven until crumbs are nicely browned.

Stewed Tomatoes

1 cup tomatoes % tablespoon sugar
1 teaspoon minced onion 5 tablespoon flour
% teaspoon salt g'tablespoon butter
pepper to taste '

Combine all ingredients, first mixing flour and sugar. Simmer 10 minutes.

This recipe may be varied by using fine bread crumbs or rolled cracker crumbs
in place of the flour to slightly thicken the tomatoes.

Tomatoes and Macarconi

4 package macarcni 1 tablespoon butter or bacon grease
1 teaspoon salt epper and salt to taste

1 can tomatoes 5 onion, cut fine

1 teaspoon sugar

Cook macaroni in 3 cups boiling water and 1 teaspoon salt until tender, Drain,
Add rest of ingredients and cook 15 minutes., Eacon cut fine and fried with
onion may be added to the above. : '

Vegetables Au Gratin

Cooked onions, cabbage, cauliflower, carrots, peas, string beans or a combina-
tion of practically any vegetables is good. Nice way to use several small
amounts of left-overs. Place vegetables in a shallow greased baking dish and
pour over them g thin white sauce to which cheese has been added. Cover with
buttered bread crumbs and bake  in a moderate oven until the sauce bubbles and
the crumbs are brown. {See next page for white sauce.)
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White Sauce

Thin
1 tablespoon butter 1 cup milk or other liquid
1 tablespoon flour L teaspoon salt

Medium

2 tablespoons butter 1 cup milk or other liquid
2 tablespoons flour + teaspoon salt

Thick

3 tablespoons butter 1 cup milk or other liquid
3 to L tablespoons flour 1 teaspoon salt

Blend the melted butter and flour thoroughly, add the milk or othér liquid and
salt. Heat and stir constantly until thickened.
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SALADS AND SALAD DRESSINGS

Pork and Bean Salad

Mix together 1 can pork and beans, 1 teaspoon prepared mustard, and 1 small
chopped onion,

Potato Salad

3 potatoes, boiled in jackets salt and pepper to taste

2 hard-boiled eggs 1 tablespoon prepared mustard
1 small onion celery salt (optional)

salad dressing 1 dill pickle, diced (optional)

Peel and dice potatoes, eggs and onion, mix together and add salad dressing
and sesasoning according to taste. Chopped pickle adds to the flavor of this
salad. . '

' Salad Combinations

Macaroni, salmon, diced hard-boiled eggs, pickle, onion and salad dressing.
Chopped roast beef, ohion, pickle, salad dressing and diced cold potatoes.

Pineapple, apple; peal, peach, apricot or grapefruit with cheese and topped
with dressing. Or mix any combination of fruit with salad dressing;

Peas, cheese, pickle and salad dressing.
Rice, carrots, raisins and salad dressing.
Equal parts peanut butter and salad dressing mixed with diced apples,

Jello Salad
Make Jello according to directions on package. Fruit juice may be used to make
part of the liguid required. Cut fruit in small pieces and stir into Jello
after it has begun to harden a trifle. Serve on lettuce leaf topped with a

small portion of salad dressing or whipped cream.

Canned Vegetable Salad

Canned vegetables ‘ salt and pepper to taste
1 cup french dressing celery salt (optional)
1 tablespoon chopned chives or onion paprika (optional)

lettuce leaves

Drain canned vegetables, mix and chill. Add french dressing, chives or onion
and seasonings. Just before serving line salad bowl with crisp lettuce leaves.
(Recipe for french dressing on next page.)

Waldorf Salad

1L cups diced apples % cup mayonnaise and little whipped

+ teaspoon salt cream or + cup cooked salad dress-
1 cup cdiced celery ing

% cup nut meats (optional) 1 tablespoon lemon juice

Sprinkle lemon juice over apples and mix all ingredients lightly with dressing.



Cabbage and Carrot Salad -

Use equal parts of grated raw carrots and finely shredded cabbage. Mix the
carrots and cabbage together with salad dressing until well blended. Chopped
peanuts may be added if desired. Serve on crisp lettuce.

Crab Salad
We never heard of crab meat in lookout rations, but just in case - combine 1
cup flaked crab meat and 1 cup apples, peeled and shredded. Moisten with % cup

mzyonnaise or salad dressing and serve on lettuce.

Cooked Salad Dressing

L tablespocns melted butter 1 teaspoon salt

1 tablespoon flour 2 tablespoons sugar

1 cup milk 1 teaspoon dry mustard
2 eggs L cup vinegar

Mix dry ingredients, stir in milk slowly; and cook until thick. Add beaten
eges and vinegar. Stirring constantly, allow mixture to come to a boil,
Remove from heat, add butter and cool. Season with salt, pepper or sugar if
necessary before using. The dressing may be thinned with milk if so desired.

Fruit Salad Dressing

Mix syrup and either grapefruit juice, lemon juice, or vinegar (small amounts).
Mix well., Add to fruit mixture,

Uncooked Salad Bressing

1 cup canned milk 1/8 teaspoon salt
1 tablespoon sugar vinegar

Mix together and add vinegar to make as thick as desired.

French Dressing

Garliec bud : dry mustard, salt, paprika and sugar
2/3 cup salad oil to taste
1/3 cup lemon juice or vinegar :

Mix 0il and lemon juice or vinegar, other ingredients, depending on individual

taste., Keep in covered jar and shake before using to blend. .Good on lettuce
or any vegetable salad.
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PUDDINGS AND SAUCES

Coconut Custard Pudding

2 eggs, well beaten. little butter
2 cups hot milk 4 teaspoon vanilla, lemon or nutmeg as
L cup sugar ' preferred

3/L cup coconut

Mix all ingredients, pour into buttered mold, set in pan of hot water. Bake
until set in a moderate oven.

Maple .Custard

L egg yolks L cup chopped nuts (optional)
3/4 cup maple syrup _ L egg whites
3 cups milk 1/8 teaspoon salt

Beat egg yolks and syrup together. Add milk and nut meats. Place egg whites
and salt on a platter and whip until stiff, Fold the custard into the egg
whites., Pour into buttered mold, place in pan of hot water, and bake in a mod-
erate oven until firm, :

Caramel Custard

Place 4 cup sugar in a small iron skillet and stir over a quick fire until

melted. Hemove from fire and add 1 tablespoon hot water and stir until the
sugar is dissolved. Scald 2 cups milk and add to the melted sugar. Pour these
ingredients slowly over 3 beaten egg yolks and add 4 teaspoon vanilla or almond
extract. Beat the custard until it is well blended. Place in a buttered mold
set in a dish of hot water and bake in a moderate oven until firm,

Boiled Custard

1 beaten egg ginch of salt
) cup hot milk % teaspoon vanilla
1 tablespoon sugar ‘

Mix egg, salt and sugar. Stir, do not beat. Slowly add hot milk to egzg mix-
ture and cook over slow heat, stirring constantly. Allow the custard to cock
until mixture coats the spoon and has the thickness of cream. Remove and cool,
then add vanilla. :

Soft. custards may curdle when cooked for too long a time, or are not stirred
constantly. Milk a little sour may cause curdling of a custard.. Should a soft
custard begin to curdle while cooking, remcve from heat immediately. Set pan
containing custard in cold water and beat vigorously to redistribute the par-
ticles of egg and milk, ’

Rice Pudding

L cup rice 2 tablespoons butter

1 teaspoon salt 2 eggs

2 cups milk L cup raisins (optional)
1 teaspoon vanilla

Wash rice, stir into 2 cups of boiling, salted water and cook until water is
absorbed. Rinse rice with warm water. Mix all ingredients together and bake
until firm. ~27-



Upside-Down Pudding

Bame recipe as upside-down cake only sérve with old~-fashioned pudding sauce.

Chocolate Pudding

2 cups milk

1 teaspcon butter
pinch of salt

1 teaspoon vanilla

cup sugar
tablespoons flour
tablespoons cocoa
beaten egg

i SO R Vi

Scald milk. Add egg, sugar, flour and cocoa to which a little of the hot milk
has been added. Cook over low heat until creamy. Add butter. Let cook, add
vanillz, beat with rotary beater, Serve plain or with whipped cream,

Bread Pudding

2 cups stale bread crumbs £ teaspoon cinnamon

1 cup granulated sugar 1 teaspoor vanilla

2 cups milk : 4 tablespoonhs butter
2 eggs, beaten few grains salt

1 tablespoon molasses (optional) 4 cup raisins or dates

Soak bread crumbs in milk. Add sugar and butter, eggs, salt and flavoring.
Place in buttered baking dish, add chopped raisins or dates, and bake in mod-
erate “ven until firm. Serve with cream or old-fashioned pudding sauce.

Brown Betty
2 cups bread crumbs {1 teaspoon nutmeg
2 tablespoons butter juice of 3 lemon
3 cups sliced apples & cup hot water
3/L cup sugar, brown or white dalmond or lemon flavoring

Cover bottom of buttered pudding dish with crumbs, cover with half the apples,
sprinkle with half of sugar, nutmeg, lemon juice, cover with crumbs and remain-
ing ingredients. Dot with butter, Bake 40 minutes in woderate oven., Cover
first 30 minutes to cook apples., Serve with cream or old-fashioned pudding
sauce.

Apple Crisp

L cups sliced apples (sour ones % cup butter

preferred) 3/L cup flour
2 teaspoons cinnamon 4 cup water to which add 1 teaspoon
1 cup sugar vanilla

Put apples in bake pan about 4 inches deep and 6 or 8 inches across. Pour

water over them and sprinkle with cinnamon. Worx together with your hands the
sugar, flour and butter until it is crumbly. Spread this over the sliced ‘
appiss and sprinkle with more cinnamon. Bake in moderate oven uncovered about

4 hour or until apples are soft. Serve hot with cream.

Baked Apples

Wash the apples and core them without cutting through the blossom end, Place
the apples in a baking dish, fill the holes with sugar and butter, and raisins
if desired. - Sprinkle with cinnamon. Add just enough water to keep the apples
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from sticking and cover the dish. Bake in a hot oven until the apples are soft,
Serve baked apples hot or cold, :with or without cream.

Apple Sauce

Heat canned apples, season with sugar, nutmeg, cinnamon and a drop of wvanilla
to taste. If desired, apples may be mashed.

Sﬁewed Prunes, Apricots, or Peaches

Take the amount of dried fruit desired, place in pan and cover with cold water,
Soak overnight. Drain, cover with boiling water and cook without sugar untll
tender., Add sugar to taste. Serve plaln or with cream.:

Tapioca Pudding

Cook % cup tapioca and % teaspoon salt in a pint of boiling water until clear,
stlrrlng constantly. Add 3 cup sugar, 1 beaten egg, and cook until thick as
custard. Add fruit (as cooked dried prunes .or apricots; canned peaches, pears,
pineapple, or cooked raisins), or 2 tablespoons of jam., Serve plain or with
whipped cream.,

Cornstarch Pudding

2 cups milk pinech of salt
3 tablespcons sugar 1 teaspoon vanilla

2 tablespoons cornstarch % cup shredded coconut
2 egg whltes '

Scald milk and sugar together. Mix cornstarch in little milk, add to hot milk.
Cook over low heat. When mixture thicksns add well-beaten whites of eggs,
pinch of salt. Flavor with vanilla or other flavoring. Add shredded coconut.

Baked_ Indian Pudding

1 guart milk
1/3 cup yellow corn meal
1 teaspoon salt

-cup molasses
to 1 teaspoon ginger

N

Cook the milk, corn meal and salt over low heat for 10 minutes. Add the molas-
ses and ginger, pour into a greased baking dish and bake in a very moderate
cven for 2 hours. Add more milk during baking if necessary., Serve hot or cold
with cream,
Jello

Make Jello according to directions on package. Juice from canned fruit may be
used to make part of Jiquid regquired. Canned fruit cut in small pieces may be
added to Jello after it has started to set. BServe plain or with cream.

Berry_Sauce
1 cup berries ‘ sugar to taste

Mash berries slightly to draw out juice. Add sugar to mashed berries and
serve,
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Hot Chocolate Sauce

}% cups sugar l, tablespoons cocoa
4 cup water 4 teaspoon vanilla
# cup rich milk

Boil sugar, cccoa and water for 5 minutes, Place in a pan over hot water until
ready to serve, At the last moment add the milk and vanilla.

Butterscotch Sauce

1 cup brown sugar
1 cup light corn syrup
3 tablespoons butter

cup cream
teaspoon vanilla or lemon extract

=i

Blend all ingredients and cook over low heat, Add flavoring,

0ld-Fashioned Pudding Sauce

£ cup sugar 1 tablespoon butter
2 tablespoons flour : £ teaspoon vanilla or lemon extract
1% cups boiling water

Mix sugar and flour thoroughly, pour in boiling water, stirring vigorously to
avoid lumping. Bring to a boil and ‘cook until clear. Add butter and flavoring.
Good on puddings instead of cream.

Caramel Sauce

1 cup brown sugar or browned white 2 egg whites
sugar 1 teaspoon vanilla
% cup water

Mix sugar and water and cook to soft-ball stage. Remove from heat, Beat egg
whites until stiff but not dry. Slowly add syrup to beaten whites, stirring
constantly. Add vanilla. (Soft-ball stage: Drop a very little of the boiling
syrup inte a cup of cold water. When the syrup can be gathered up in -the fin-
gers into a soft ball that will almost hold its shape it has reached the soft-
ball stage.)
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CAKES AND FROSTINGS

Plain Cake

1 cup white sugar 1 teaspoon vanilla

L cup shortening or ‘butter L cup milk

2 epgs 1-3/4 cups flour

1 teasnoon salt 2 level teaspoons baking powder

Cream shertening, add sugar, beaten egg yolks. Alternately add milk and flour

sifted with salt and baking powder. Add vanilla and fold in stiffly beaten egg
whites. 'Bake in two greased layer pans or single baking.pan in a moderate oven
about 30 minutes. Use any frosting.

Dutch Apple Cake

1% cups flour 3 cup milk

3 tablespoons white sugar L, tablespoons brown sugar
L teaspoon salt 1 teaspoon cinnamon

3 level teaspoons baking powder 14 cups applesauce

L tablespocns fat or shortening

Mix flour with sugar, salt and baking powder.. Cut in fat or shortening and add
milk slowly. Place soft dough in shallow, greased pan, sprinkle with brown
sugar, cinnamon and spread with sauce. Bake 30 minutes in moderate oven.

Serve warm.

Upside-Down Cake

Cover bottom of greased baking pan with maple syrup or brown sugar, add 4
tablespocns butter and bring to a boil on top of stove. Into this lay pieces
of cooked fruit such as pineapple, peaches, apricots or prunes. Peaches and
prunes used together are good; also pineapple.and apricots. Then cover with
the following cake batter:

4 tablespoons shortening 1 cup flour

3/4 cup sugar ‘ £ teaspoon salt

1 egg 1 teaspoon vanilla

1 cup milk 2 level teaspoons baking powder

Cream shortening, add sugar and mix well. Add egg, beat well, .Sift flour,
baking powder and salt together. - Add alternately with milk. Add vanilla.-
Beat well and spread over top of fruit. Bake in a moderate oven about 30 min-
utes,

Prune Cake
% cup butter or shortening 1 teaspoon cloves
1 cup sugar 1 teaspoon cinnamon
2 eggs 1 teaspoon allspice
3/4 cup milk 1 teaspoon nutmeg
2 cups flour 1 teaspoon vanilla
2 cups chopped prunes 4 teaspoon salt

Cream shortening and add sugar, beat well. Add eggs and beat Sift-dry ingre-
dients, add alternately with milk. Beat thoroughly, add pruncs and vanilla.
Eake in well-greased pan about 30 minutes in moderate oven.
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Jelly Roll

5 eggs 2 cups flour
1 cup sugar % cup sweet cream
L

1/3 teaspoon salt level teaspoons baking.powder
1 teaspoon vanilla

To the well~beaten eggs add salt, cream and sifted dry ingredients. Pour into
weli-buttered- tin, bake,about 20 minutes in moderate oven, Turn out on damp
cloth, 3pread with jelly, whipped cream or apple butter-and roll, Wrap cloth
or waxed paper.around roll, -Before serving sprinkle with powdered sugar.

Spice Cake
L cup shortening 1-3/l, teaspoons baking powder
1 cup sugar 1 teaspoon cinnamon
2 eggs %_teaspoon nutmeg
%—3/& cups flour £ teaspoon cloves
= cup milk

Cream sugar and shortening., Add eggs and beat well. Sift dry ingredients and
add alternately with milk. Beat well and bake in greased pan about 30 minutes
in a moderate oven.

Devill!s Food Cake .

13 cups flour 1 cup sour milk
1 cup sugar ‘1l teaspoon soda
2 heaping tablespoons cocoa , 5 tablespoons melted butter

1 teaspoon salt

5ift together flour, sugar, cocoa and salt. Add 1 cup of sour milk with the 1
teaspoon of soda mixed in it. Add 5 tablespoons melted butter, beat thoroughly.
Bake in a greased pan in a moderate oven for 30 minutes. v

Spice Cup Cakes

3/L4 cup sugar 3 cup milk

£ cup melted fat 1 cup flour v
1 egg 2 level teaspoons baking powder
% teaspoon cinnamon 1 teaspoon vanilla

% teaspoon nutmeg % teaspoon salt

Mix dry ingredients, Put fat into a cup, break egg into it, then fill with
milk., Pour into dry ingredients, beat 1 minute. Bake in greased muffin tins
10 to 15 minutes in a hot oven. Frosting may be added.

Applesauce Cake

$ cup Crisco or other good short- 1 teaspoon each cinnamon, allspice and
ening nutmeg

1 cup sugar £ teaspoon cloves

% teaspoon salt 1-3/L cup flour

1 cup sweetened applesauce 1 cup nut meats {optional)

1 teaspoon soda in 2 tablespoons hot 1 egg

water
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Beat shortening, sugar and salt together. until smooth. Add applesauce, soda
dissolved in hot water., Then sift flour and spices together and beat into
above ingredients. Beat egg and add with nut meats last. (% cup raisins or }
cup gumdrops, cut in small pieces, may also be added if desired.) Bake slowly
in greased pan for 25 to 30 minutes. Dust with powdered sugar before serving.

Quick Coffee Cake

% cup sugar 11 cups flour

L cup butter 1 teaspoon salt

1 egg 2 teaspoons baking powder
2/3 cup milk 1 teaspoon vanilla

Beat butter until soft and creamy. Add the sugar gradually. Blend these
ingredients until they are light and creamy, Beat in egg and milk, Sift flour,
salt and baking powder., Add the sifted ingredients to the butter mixture and
add vanilla., Beat the batter until it is smooth. Spread the dough in a shal-
low greased pan. Sprinkle the top with cinnamon, sugar, % cup chopped nut
meats (optional) and dot with butter., Bake in a moderate oven for about 25
minutes,

Theldough may be spread with 13 tablespoons melted butter; % teaspoon cinnamon,
£ cup 'sugar and 1 tablespoon flour may be combined and sifted over it. This

makes a good topping.
‘ NOTES ON BAKING CAKES

1. Ingredients used in cakes must be measured acéurately. All measurements
given in this book are level unless otherwise stated.

2. All ingredients should be at room temperature. Shortening should be soft
but not melted unless recipe specifies melted shortening.

3. When measuring fléur, heap it lightly into a cup. Do not shake the cup.
Fill it to overflowing, then level off the top with a knife.

L. If flour has been exposed to moisture it will make a "streaky" cake,
Spread flour in shallow pans and dry well in a slow oven before using it if
there is any doubt about its being dry.

5. Pan should be- not more than two-thirds full of bhatter.

6. Test your cake by inserting a straw. If straw emerges perfectly clean the
cake is done. The cake should be lightly browned and should be beginning
to shrink from sides of the pan. If pressed with a finger it should at
once come back into shape.

7. When cake is done, invért the pan for 5 minutes, then loosen cake from
sides of pan with a knife or pancake turner, invert it onto a plate and
turn it right side up on a rack -so that air may circulate from bottom. This
will keep the crust dry and prevent it from becoming soggy. Sprinkle the
cake with powdered sugar or cover it with frosting.

8, Definitions for cooking terms you are not familiar with will be found in
the back of this book.
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Boiled Frosting

£ cup water 2 egg whites
1 cups sugar 1 teaspoon vanilla
2 tablespoons syrup

Boil water, sugar and syrup together until soft-ball stage. Slowly pour mix-
ture into stiffly beaten egg whites, beating constantly, add vanilla. Beat
until frosting is thick enough to spread. In boiling sugar, water and syrup it
is well to keep covered the first 10 minutes, This prevents crystals forming.

Soft-ball stage: Drop a little of the boiling syrup into a cup of cold water.
Wien the syrup can be gathered up in the fingers into a soft ball that will
almost hold its shape it has reached the seoft-ball stage.

Fudge Frosting

2 cups sugar 1 rounded tablespoon butter
i, tablespoons cocoa : 1 teaspoon vanilia
3/L cup canned milk

Blend ‘sugar and cocoa, add milk. . Boil until soft~ball stage. (For definition
of soft-ball stage, see above,) Add butter. Remove from heat and cool., Add
vanilla and beat until creamy. Omit cocoa and you will have creamy white
frosting.

Caramel Frosting

1 cup brown sugar 2 egg whites
L cup water 1 teaspoon vanilla

Mix sugar and water and cqok to soft-ball stage. Beat egg whites until stiff.
Slowly add syrup to beaten whites, stirring constantly, add vanilla, Beat
until frosting is thick enough to spread. (See;soft-ball'stage definition above,)

Brown Sugar Frosting

3 cups brown sugar 1% cups cream
4 cup butter 1 teaspoon vanilla

Mix first three ingredients thoroughly. Cook mixture to soft-ball stage (see
definition above). Remove from fire and beat until creamy, add flavoring.
Ready to use. '

Uncooked Frosting

2 cups powdered sugar » enough coffee to blend
L, tablespoons butter 1 teaspoon vanilla

Mix to smooth paste., Spread between layers and on top of cake. Dry cocoa may
be added.

Choceclate Filling for Cake

1-3/L cups milk £ cup chocolate dessert
3/l cup sugar 2 egg yolks
1 teaspoon vanilla
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Blend 1% cups milk and sugar, heat until -small bubbles appear around edge, Mix
chocolate dessert with remaining 4 cup milk, add to hot milk, stirring con-
stantly, Bcil about 3 minutes, being careful not to burn. Remove from fire,
beat in egg yolks, Cool, spread on cake, Coconut, nuts, raisins may be added.

Cream Filling

2/3 cup granulated sugar 1 tablespoon flour
2/3 cup milk 4 teaspoon vanilla
2 egg yolks, beaten 1 tablespoon butter

Cook over low heat to form custard. Cool. Spread between layers of cake.
Coconut or chopped nuts may be added.

Lemon Filling

1 cup sugar 1 egg yolk, beaten
2% tablespoons flour . 1 tablespoon lemon extract
1 cup cold water 1 teaspoon butter

Blend flour and 2 tablespoons of cold water. Boil remaining water, sugar,
lemon extract and butter. Add flour mixture slowly. Cook until clear and
smooth. Add egg yolk and cook 2 minutes. HRemove from heat and cool. Spread
between layers of cake.
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RIES
NOTES ON PIE BAKING

Pie dough may be made in advance, wrapped in wax paper and chilled. If placed
in a refrigerator it will keep for days. Chilled dough will roll moré readily
than fresh dough.

A1l the ingredients should be as cold as possible.

Pie dough should be handled lightly and as little as possible., Stop handling
it as soon as the dough will hold together.. Divide it into two parts (for-a
double-crust pie), one slightly larger than the other, and keep the smalier
part for the top crust. Roll out the larger part for the bottom crust to.the
thickness of 1/8 inch, using as little flour as possible on the board and on
the roller (or roll the dough between sheets of waxed paper). Do not turn
dough over on floured board as that works more flour into mixture and causes
crust to be tough., Roll the'dough from the center out., Lift the roller, do
not push it to and fro. Do not stretch the dough. Cut it about 1 inch larger
than the pan.

To 1ift the dough from the board, fold it in half, lay the fold across the cen-
ter of the pan and unfold it, lightly pressing down to fit pan. Trim off edge
that hangs down with a sharp kriife. Do -not'grease the pan, gooed pie dough
makes this unnecessary.

Roll the dough for the top crust, cut it 1 inch larger than the pan, and prick
it with a fork in several places, or fold it over and gash it with a knife, to
allow the steam to escape. Tampen outer edge of bottom crust with water.
Place the top crust on the pie, tuck surplus dough under the lower crust and
press it down around-the edge with tines of a ferk. Cover edge of tin well to
allow for shrinkage.

To glaze a pie the top may be brushed with milk, butter, or beaten egg.
Pie crust is flakier when baked in a hot oven to start,

For a one-crust pie make a fluted edge with the dough that laps over. Use a
fork to press it down, or pinch it down with the thumb and forefinger. This
edge -is important as it will help to hold the juices in the pie. If the pie is
to be filled with-a juicy filling, brush the bottom crust llghtly with beaten
egg. to keep it from.becoming soggy.

If a double~crust pie has a juicy filling, two pieces of macaroni, about 3
inches long, placed in the pie through pudctures in the upper crust will help
to keep the juice from boiling out.

When a lattice top crust is desired, cut long narrow strips of dough with a
knife. Place the strips across the top of the pie and moisten them slightly
with water where-they meet the edge of the bottom crust.

When you want a2 shell or a pie crust, invert the pie pan and fit the dough over
the bottom. Prick it with a fork and press it down lightly around the edge.
Cut a round for the top crust, prick it and bake on a baking sheet. Baks pie
shells for 12 minutes or until browned in a hot oven.

Too much flour makes crust tough; too much shortening makes it dry and crumbly;
too much liquid makes it heavy and soggy.
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Nefinitions for cooking terms you do not understand will be found in the back
of this book.

Pie Crust (Two-Crust)

2 cups sifted flour 1 cup shortening
1 teaspoon salt

83ift flour and salt. Cut shortening (with knives, fork cr blender) into flour

until the pieces are the size of small peas. Sprinkle about 4 tablespoons cold
water over flour mixture and work lightly into flour, being careful not to stir
too much, Divide into two parts, one slightly larger than the other, and keep

the smaller part for the top crust. Press down with rolling pin and gradually

roll to about 1/8 inch thick. (See notes on preceding page.)

Pie Crust {(One-Crust)

11 cups sifted flour 1 cup shortening

4 teaspoon salt

Sift flour and salt. Take out £ cup of this flour and mix with 3 tablespoons
water to form a paste. Cut shortening {with knives, fork or blender).into the
remaining flour until the pieces are the size of small peas. -Add flour-paste
to shortening-flour mixture, Mix thoroughly until the dough comes together and
can be shaped into a ball. Press down with rolling pin and gradually roll to a
size slightly larger than pie plate and about 1/8 inch thick. (See notes on
preceding page. )

Graham Cracker Crust

11 cups graham cracker crumbs 6 tablespoons melted butter

1 cup sugar, less if filling is sweet 1 teaspoon cinnamon (optional)

Combine all ingredients. Reserve 1 cupful and place remainder in a deep 9-inch
pie tin. Pat it firmly against the bottom and sides of the pan to form a shell.
If the crust is to be used at once, bake in a moderate oven for 15 minutes. If
the crust has been prepared in advance, chill it thoroughly. It is not neces-
sary to bake a well-chilled crust since it can be baked at the same time as the
meringue. .After being.chilled, or baked, fill the crust with any cooked cus-
tard, cream, fresh or.dried fruit filling. Cover with meringue (see page L1
for recipe), Sprinkle the rest of the crumbs over the top and bake in a slow
oven for 15 minutes. A baked crust is also good filled with sweetened fresh or
stewed fruit and topped with whipped cream. '

Bread Crumb Crust

1% cups toasted, sifted bread crumbs 6 tablespoons melted butter

L cup sugar 1 teaspoon cinnamon

Combine all ingredients. Reserve 5 cupful and place remainder in a deep 9-inch
pie tin. Pat firmly against the bottom and sides of the pan to form a shell.
Bake in a moderate oven for 15 minutes before filling. Any of the fillings
suggested for graham cracker crust, above, may be used.
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Cornflake Pie Crust

1% Clps crustied cornflakes. %.eup sugar.

1/3 cup melted butter L. teaspoon’ cinnamon (optional)

Combine ingredients and press firmly on the bottom and 51des of pie tin to form
a.shell. Chill. 'To bake or to fill and .bake follow, recipe for graham cracker
érust on opposite page.

Sweet Potato Pie

11 cups canned sweet potatoes, mashed 1 tablespoon butter

2/3 cup sugar, white or brown L teaspoon lemon extract
1 teaspoon cinnamon ‘4 teaspoon ginger

1 teaspoon salt 2 eggs

2 cups milk

Potatoes should ‘be mashed until:soft,and smooth. .Add. beaten egg yolks, cinna-
mon, ginger, butter, saltiand sugar. . -Mix well. Fill pastry-lined pié tin and
cover with a lattice pie ctrust.. Bake:in hot oven about 25 mlnutes br until
lattice is<brown., Instead of lattiece;c¢rust, pie, when cool, miy’ be’ covered
with meringue (recipe on page 41), browned-lightly in oven, and served hot,

Raisin Pie

1 cup seedless raisins 2 eggs _
1 cup water 1 teaspoon grated lemon rind
% cup sugar 3 tablespoons lemon juice

2 tablespoons butter 1 baked pie shell '

2 tablespoons flour

Cook raisins and water very slowly until raisins are nearly .tender. Add sugar
and cock until raisins are tender. Cool a little of this mixture and stir in
butter and flour.- Return it to saucepan. Cook and stir these’ ingredients
until thickened. Remove pan from fire. Beat in egg. yolks, lemon rind and
juice, Fill pie shell with filling. Cover it with a. .meringue (Dage 41) made
with egg whites. Bake in a slow oven for 15 to 20 minutes.

Apple Pie
2 or 3 cups canned~apples, sliced i teaspoon cinnamon
(use apples according to size of 1 teaspoon nutmeg

pie pan) ‘ ‘ butter
1l cup sugar

Line pie pan with pastry. Add:apples, sugar and spices. Dot with butter.
Roll upper crust, prick with a fork, moisten edge of lower crust on pan, cover
with pie dough. Press ‘edges together with tines of fork. Brush top of pie
with milk and sugar.” Bake about 1 .hour in slow oven.

Apple Pie With Melted Cheese

After an apple- ple is baked, lay thin slices of cheese-or grated. cheese over
the top and put in a moderate oven until the cheese is melted Serve &t once
while the cheese is warm. Either a freshly baked or a cold pie may bé prepared
in this way.
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Apple Turnovers

Roll out pastry dough into rounds about the size of a large saucer. On one-
half of the pastry round, -arrange ldyers of thinly sliced fresh apples (or
canned apples), sprinkle with a mixture of sugar, cinnamon, and a little salt,
and dot with buttér. Moisten the lower rim of the pastry, bring the other part
over it, press.the two edges firmly together with 'the tines of a fork, and
prick the top crust so the steam can escape. Bake in a moderately hot oven for
about 30 minutes, or until the apples are tender and crust is browned.

Prune or Apricot Pie

1 cup chopped cooked prunes or 1 tablespoon .flour
 apricots, unsweetened 4 cup sugar
1 teaspoon lemon extract 2 tablespoons butter

1 cup water or juice

Sift fiour and sugar together, add prunées, extract, juice and butter. Cook
until thick, Add cinnamon or nutmeg .to taste if desired. Pour into pastry-
lined pie tin, moisten edge of dough with water, cover with top crust, making
openings for steam to escape. Press pastry well over sdge and trim. Bake in
moderately hot oven until crust is brown.

Cream Pie.
2 tablespoons cornstarch or flour 1 heaping tablespoon .butter
1 pint hot milk 1 teaspoon vanilla
1 cup sugar 1 baked pie shell

3 eggs

Beat yolks of eggs, add sugar, cornstarch, hot milk, butter and salt and cook.
as for boiled custard. Let cool and add beaten whites of eggs and vanilla and
pour into baked pie shell, Cover it with meringue (page 41) and bake in a slow
oven ‘for 15 to 20 minutes or:until meringue is lightly browned. Let cool
before serving so filling.has time to set. If desired, pie may be covered with
whipped cream instead of ‘meringue. Put cream on:just before serving.

Spice Pie

Use cream pie recipe above with the follbﬁing added to the cooked filling:

2 teaspoons cinnamon, 5 teaspoon ground cloves, and %.teaspoon nutmeg.

Chocolate Pie

2 squares unsweetened chocolate 1 teaspoon salt

or 4 tablespoons cocoa 2 eggs
1 pint milk 1 tablespoon butter
3 tablespoons flour 1 teaspoon vanilla
3/L cup sugar 1 baked pie shell

Heat the chocolate and milk. Mix the flour; sugar, and salt thoroughly, add
some of the hot liquid, mix well, and return to heat. Stir until thickened,
cover, and cook for 15 minutes. Beat well. Pour some of this into the beaten
egg yolks, combine with the rest of the mixture, and add the butter and vanilla,
Pour into a baked pie crust, let stand while making the meringue (page 41).
Spread meringue over the chocolate filling to the edge of the crust and bake in
a moderate oven for 15 to 20 minutes, or until lightly browned. Serve cold so
that the filling has time to set. Instead of meringue, pie may be covered with
* whipped cream just before serving. 39





































































































