REMEMBER THESE OLD ONES?
Stewed Apples

' Wash apples, pare if desired, quarter,
.end core, Add smell amount of waters
cover and cook slowly until tender,
Add sugar to taste == sbout 1/4 cup
sugar to 4 medium apples -- end con-
tinue cooking until suger dissolves,
Add 1/2 inch stick cinnamon or 1 to 2
cloves, if desired., Serve hot or cold,

Applesauce

Cook apples seme as for Stewed Apples.
Before adding sugar, press thru gileve
or colander; beat until smooth if
apples are soft, Add suger and cook
until suger dissolves.'

Apple Dumplings

Peel and core 6 apples. Fill with brown
sugar, raisins, butter and cinnamon,
Peaches can be substituted in the re-
cipe and honey can be used instead of
the brovn suger if the cinnamon is
omitted.
Dough

3 cups flours

1 tablespoon salb

9 teblespoons wealer

1 1/2 teaspoons beking powder

6 tablespoons lard
Roll out 1/4 inch thick and cut in
squares., Fit squares around apples and
place - folded side down in buttered pan.
Prick top of dumplings with fork,

Sauce

1 cup of brown sugar or 1/2 cup brown
sugar and 1/2 cup honey or 3/4 cup corn
8yTup.
- 1 tablespoon cornstarch
3 tablespoons butter (or other fat)
1 1/2 cups water (1 cup with honey) or
(syrup) - '
Cool sauce and pour into pen around
dumplings, Brush top of dumplings with
egg white and sprinkle with powdered
sugar, Place dumplings in greased 8-
inch square cake pan,

H@MEMAKERﬁuTHE APPLES ARE HERE LET'S USE

THEM IN OUR MEALS PROM START
TO FINISH,

LET*S Thi SOME NEW OHES,

Apple Crisp Fudding

4 ocups of sliced apples

1// eup sugar

1/2 teespoon cloves

1/2 teaspoon nutmeg

1/4 cup honey

1/3 cup shortening ‘ 4
1/3 eup sugar :
2 eggs

1 teaspoon vanilla

1 1/2 cups toasted bread cubes

1 1/2 cups corn flakes

Mix apples with combined sugsxr, spices
and honey. Turn into greased shallow
baking pan. Blend shortening and sugar;
add eggs and flavoring; beat well, Mix
with bread cubes and corn flakes and
spread over apples, DBaks in & moderate
oven (375 F) 40 to 45 minutes or until
apples are tender and top is brown.
Yield: 6 servings (1 9 by 9 inch pen
or 8 1/2 inch round casserole).

Apple Bran Muffins

2 teblespoons shortening

1/4 cup suger

3/4 cup grated raw epples

1 egg :

1 cup bran

1/2 cup milk

1 cup sifted flour

3/4 teaspoon salt

2 1/2 teaspoons baking powder

Blend shortening and sugar thoroughlys;
add egg and beat well, stir in apple,
bran and milk, Let soak until most of
meoisture is taken up, Sift flour with
galt and baking powder; add to first
nixture and stir only uvntil flour dig-
appears. Fill greased muffin pen: two=
thirds full and bake in moderately hot
oven (400 F) about 30 minutes,

Yields 12 muffins (2 1/4 inches in
diemeter) , : '
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Fruit RolleUp

f piscuit Dough

" (Made with 2 cups £lour)

2 cupg chopped tart epples
1/2 cup raising

1 1/2 teaspoons cinnamon
1 cup sugar or corn Syrup
1/4 ‘teaspoons nutmeg

1 cup water

1 ‘teblespoon butier

Roll biscuit dovgh 1/4 inch thick, spread
with epples and raisins, Sprinkle with
oinnsmon. Roll up snd slice like clonamon
rolle (1 inch wide). Place cub side down
in gressed beaking pan. Combine sugar,
nutmeg, weter and bubter; bring bo g boil
end pour over rolls., Beke, Temperature
375 degrees F. Time=50 minutes, Serve
with top milk, Sexves 8.

Danish Apple Dessert

o § 1/2 tablespoons butter or margarins
3 cups corn flekes, wheat flakes or bran
flekes.
2 cups applesaucs.
Velt butter in a small gkillet, Crush
end edd ceresl flakes and beal slowly until
erisp and golden brown, stirring constantly.
Place & thin layer of applesauce in dessert
dishes. Add a layer of flakes, then e layer
of applesaucs. Repeat, topping with epple=
gseuce, Serve at once with cream or thin
custard sauce, Yield: 4 ©o 6 servings.

Apple Dressing

3 cups fresh bread cubes
1// teaspoon pepper

1 teaspoon salb

1 cup water

1// cup chopped celery

1 cup diced apples

1 teblespoon grated cnilon

Combine all ingredients and place around meab
or in separate pamn. Bake one hour,

Applewiches

Applegauce Cookies

1/2 eup shortening

1/4, eup suger

3/k cup corn syrup

1 egg '

2 cups sifted enriched flowr
1/2 teaspoon cimnamon
1//, tesspoon cloves:

1 teaspoon salt

1/2 tesspoon beking powder
1 cup sweetensd applesauce
1/2 ecup reisins

1/2 cup chopped nuts

Cream together shortening end suger.
Add eyrup gradually, beating well,
Beat egg end add, Sift together flour,
cinnemon, cloves, salt, sode end beking
powder, Add alternately with apple-
sauce to creamed mixture, Add ralsing
gnd nuts., Drop by teagpoonfuls on
greased beking sheets. Bake in

ately hot oven (400 degrees F)
utes,

vield: 6 1/2 dozen 2-inch cookies,

Applesauce Ceake
1/2 cup shortening
1 1/2 cups sugsr
2 beaten eggs
1 cup thick, unsweetened applesauce
2 cups flour
1// teaspoon selt
1 teaspoon baking powder
1/2 teaspoon soda
1 teaspoon cinnamon
1/2 teaspoon cloves
1 cup chopped, seeded raisins

Thoroughly crsam shortening and sugar;
add eggs and beat well. Add applesauce,
then sifted dry ingredients. Beal
smooth and fold in raisins, Balke in
waxed-paper=1lined g-inch square pan in
noderate oven {350 degrees F) 45 to 60
minutes. Serve plain or frosted. This
cake will remain moist several days in
closely covered container.

Slice apple in thin slices. Spread with peenub butter and top with ancther apple
glice, Carnish a plate -= use &s & galed =- or just serve 1t %o the children

after school with bread-butter end a gless of

milk o

HMome Service Department
CAS SERVICE COMPANY

ST, JOSEPH, MISSOURI



CHOCOLaTE FUDDING Culls

1l c. firmly packed brown sugar 12 quartered marshmallews
C. cecoa 1 pkg. chascelate cake nix .
2 ¢, hot water 1 ¢, nutmeats

Whipped creanm

In a 13x9x2-inch baking pan mix the trown sugsr, cocsa and water, e
well., Scatter the marshwslicws aver the teop. P..psre the cake mix accor-
ding to package directicas, spresd this zixture over the zixture in the
pan. Lop with the nut weste .od bake &t 350 degrecs fer L5 ta 50 minutes.
There will be u rich pudding under the cake., Serve with a genersus serving
of whipped creum.

S8, MILKLESS CaKE
% c. water

C. SUgar

tsp. cinnamsn
tsp. claves

ECGLESS, BUTTERL
’

G brawn sSugur
3 Co T81SIARS
€. lard er shertening
tsSp. put meats
Bsil 3 minutes.
When cocl add: ]

ol -
eoh= k- 1 g

1 ¢c. nut meats S 2 ¢c. fleur
1 tsp. salt 1 tsp. buking pewder

1 tsp. seda
Bake ir gressed lezsaf pen fer 495 min. @t 350 degrees. Tep with Caramel
Freosting.

5 Rall aFFLE CaXE
4 ¢. peeled und chupped apples 2 C. SUger

2 tsp. sadz
Mix well u@nd let stind 30 minutes

In mixing bewl teut 2 eggs, 1 c. corn sil. adé apple mixture. add 3 co
sifted cuke fleur., 2 tep. einnamen, & tsp. salt. Mix well and peur irte
greased and flaured 9xl13-inch pan. Befare putting in even «gc tspping.

Tepping g
1 c. browe sugar 6 T, butter

1 tsp. cirrumen

Mix and sdd 3 ¢. or mere nuts. Sprinikle sver top of batter. Bake 40 mign-
utes in a 375 degree sven., Test with toothipick

Hint: When applies are in sessen, peel und casp and put ia plastiec btaegs
and freez e. These sre just as guod as fresh apples

c. finely chepped spples 24 C i

€. cegetable ©il
Mix and set sside.

¢, fisur 1% tsp. scda
tsp. baking powder 1 ESDo At

tsp. cinnuwon

Sift tegether and =mix with atove wmixture.
eggs, well besten 2 tepw varilla

HN Dkl

c. walnut mests, cneoped o .7
add te ubeve. Buke LO te SO’ﬁfﬁutd
-&C abtama
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2 c. krowm sugar :
+ c. Water e

Bsil sugsr and woter until it £5rws « bzll. Peur ihte stiffly testen
egg white, and &dd vanills ard rucs, chopped -

ALL-CORSEE CHIFFON CalE

2 eggs, sepsrated it ¢, sugar
243c. flour 3 tsp. baking pewder *
1L sp,  Salt 5 A LI R ;
+ c. ceffee 1/& tsp. seda 3
% c¢. ceoking oil 2 tsp. vanilla

RBezt egg whites until froethy, greGually beat o cup sugar until stiff ard
glessy. Sift remsining sugar, flour, baxing puwder, sslt into bewl. Combire
milk, coffee, and sada. Psur sil, %+ coffee snd vanilla inte flour mixture
and wnix ¥ellgiadd rest8©f c§ffee wnG egg yelks. Mix well and feld 1& ez
whites. Psur inte twe inch pans &nd btake Tzr 30 minutes i

hite 3 autes ir a 350 degres

_ . ¢UICK CaraMzL FROSTING
4 ¢, butter , % Co milk
1 c. firmly packed btrewa sugar

 Melt butter, add brewa sogar wng

. & tar und ceck ove : 3
uﬁt{_l mixture comes ts a bﬁjii, R;‘;rﬂ,"ve f;.:vehg }GW Sl&dt = Elﬂa, Stirl’i'ﬁg
ers’ sugsr until of ri B Joper e 5 HE2T and cevl. add c i
Ll of right consistercy ts Spread . A% ‘eentectleny



DROP FRITTERS

2 c. prepaeced biscuit mix 1 tsp.cinnamen
2 tsp. sugar 1l ege
1 ¢. chepped apple 1% ¢. milk

Cembine prepared biscuit mix, sugar, clmmamem, egg, and wllk in a bewl.
Beat umtil smeeth. ‘eld im chepped appte. Drep by tablespeenfuls imte deep
het fat (375 degrees). Fry umtil geldem brewn. Draim em paper teweling.
Serve het, with syrup er hemey, ®r relled im sugar. Makes absut 5 dezen
fritters. :

COTTAGE CHEESE PINWHEEL ROLLS

Fillimgs

3 T, melted tutter 4 tsp. vanilla

3/4 e¢. firmly packed brewa sugar 4+ tsp. almend extract
2/3 e, chepped nmuts

Rells:

1 pkg. active dry yeast 4 C. Sugar

% c. warm water 1 tsp. salt

2% ¢, sifted all'-purpese fleur 4 ¢, butter

1 egz, beaten 1% ¢. cettage cheese

Te prepars filiimg: In small bewl cembime butter with brewm sugar,
vanilla, almend extract amd nuts umtil well mixed; set aside. Te prepare
Rells: ﬁissolve yeast im water. Im miximg howl sift tegether fleur, sugar
amnd salt, Cut im butter umtil mixture resembles fime cerm meal., Add cet-
tage cheese, egg amd yeast mixture; mix well. (If necessary, add mere
fleur if deugh is tee meist te hamdle.) On lightly fleured beard, rell
eut deugh te a I14-imch square. Spread the filliag em dough; rell up like
a jelly rell amd mark eff 18 zlices. Cut amd place slices eam buttered
bakimg sheet; cever and set im a warm place te rise, abeut 2 haurs er
umtil deubled im bulk. Bake im a preheatdd 275 degree eveam 20 te 25 mim-
utes., Yield: 18 relis.

CHERRY HATCHET

¢. milk 1 ¢. (1 1b, cam) seur pitted red
Co. Sugar cherries
¢c. sqgar

T. cerustarch

¢, chiepped pecans

tsp. grated eraumge pesl
tsp. ground cinmamen

¢, wWarm wWater

T, butter
1 pkg. cake yesast
1 egg
2% ¢, umsifted fleur

Scald milk; stir ia 7 c¢. sugar, salt amd butter. Ceel te lukewarm.

Measure warm water imte large warm bewl. Sprinmkle er erumble im yeast;
Stir umtil disselived. Add lukewarm milk mixtrue, e¢zg and haif ef the fleur;
beat umtil smeeth. Stir im emeugh additiemal fleur te make seft deugh.luram
out emte lightly fleured beard; kmead umtil smeeth amd elastic, abeut 10
minuteds. Place im greased bewl, turmimg te grease tep. Cever: let rise in
warm place, free frem draft, uatil ceubled im bulk, abeut 1 heur. Meam-
while, draim cherries reservimg 3/% c¢. cherry liquié. Cembime remainming
+ e, sugar and cermstarch im small saucepam. Gradually stir im cherry
liquid beimg careful te disselve all the cermstareh. Ceek ever medium heat,
stirrimg cemstaatly, umtil mixture ceme¢s te beil amd becemes clear. Remeve
frem heat. Stir im cherries, pecams, eramge peel and cimmamen; ceel. Pumech
doeugh dewn amd divide im half. Om a lightly fleured beard, rell each half
te a 12x16 imch rectangle. Spread each with half the fillimg. Rell ene
rectamgle im half, frem the shert side, ferming a 6x6 imech square. Place
on bakimg sheet and attach te one erd of hamdle by pimchimg deughs te-
gether. Try te make emd of hatchet head slightly smaller at handle end
by shapimg with hamds. S1it the hatchet headd im several places, like a
ple erust, te allew steam te escape. Covers let rise im warm place, free
frem draft, umtil deubled im bulk, abeut 1 heur. Bake im mederate evem
(379 degrees) 30 mimutes. Ice with cemfeetiemer's sugar iecimg.
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SPANISH CORN BREAD

"1 (12 ez.) pkg. cerm muffim mix 4+ tsp. dry mustard
1 (12 ez.) cam whele kermel 1 small emiem; fimely chepped
cenr with sweet peppers 1 egz, beaten
2/3 ¢, milk

Cembime muffim mix, cerm; mustard, amd eniamm. Add egz amd milk; blemd
accerdimg te package directiems. Spread im greased 8x8x2 imech square pam.
Bake im het even (400 degrees) abeut 20 mimutes er umtil deme. Serve
warm. “‘akes 9 te 10 servimgs.




"KOLACHES

1l ¢, shertening 4+ ¢. lukewarm water
| C. sugar 3 eggs, well beaten
%ipﬁ. ha%f& half cream 4 tsp. mace
g£S. dry yeast .
1 T, "salt ¥ Fenaee

Cream the sugar amd sherteming. Heat the half & half cream te the beil-
img peimt amnd add te the creamed mixture amd stir umtil disselved. let
ceel until.lukewarm er ceeler. Add yeast which has beem disselved in the

cup ef lukewarm water. Them beat eggs amd add. Sift fleur, salt and mace
amd add; stir until deugh cam be handled. Cever and put in refrigerater
evernight. Whem ready te use, make any type ef rells preferred and let
rise, at least twe heurs im a warm place.

Te make kelaches, make inte balls a little larger tham walmuts amd let
rise till deuble. When deuble, maks an ipdentatien imn the cemter amd fill
with desired fillimg. (Prume, apricet, cherry) Bake at 375 degrees fer
abeut 20 te 25 minutes. Brush with melted butter. (If makirg dimmer rells,
emit the mace.

RAISED DOUGHNUTS

14 ¢, scalded milk 2 cakes yeast

% C. sugar 1/3 ¢. butter er sherterinmg
2 eggs, beaten 1 tsp. salt

4 te 5 cups fleur 1 ¢, mashed petateses

Scald milk; add butter, petatees, sugar amd eggs. Mix well. Ceel. When
lukewarm add yeast ard Stir till yeast disselves. Then add salt amd fleur.
Let rise till deuble. Pumch deugh dewn, let rise again. Rell eut amd cut
reund. Demt cut heles; Let rise again. Peke fimger threugh center and
streteh. Fry im_het grease and turm enly ence.

Glaze:
1 1t. pewdered sugar 1 T. cermstareh
big lump butter 1 tsp. varilla

Peur het water ever this., Dem't heat, but make fairly thim. Dip het
deughnuts imte this glaze amd ceel em waxed paper.

SOUR CREAM PANCAKES

1l ¢. pamcake mix 1 T. melted er liquid sherteninmg
3/% e. milk 3 ¢, dairy seur cream
l egg

Place mix, milk, egg, shertening apd seur cream in bewl. Stir until
batter is fairly smeeth. Peur batter ente het, lightly greased griddle te
nake 4-imch pamcakes. Turm pamcakes whem teps are cevered with bubbles anmd
edzes leek ceeked. Makes 12 te 1l pamcakes.

ALMOND COFFEE CAKE

103 ez. pkg. ceffee cake mix 4 tsp. mace
4 ¢. almend paste 1 egg
4+ ¢. milk

Crumble almemd paste imte large bag ef mix. Add mace, egg and nilk.
Fellew package directiens fer miximg. (Batter will be slightly lumpy be-
cause of almend paste.) Squeeze bag te empty batter imte speeial aluminum
feil pam cenrntainmed inm package. (De met grease pan.

Sprimkle teppimg cemntaimed im smaller pag evenly ever tatter. Bake im
preheated mederate evem (375 degrees) abeut 25 minutes. Opem ceormer felds
eof pam fer easy cutting amd servimg Serve warm. Makes 8 servimgs.

HAM 'N CHEDDAR WAFFLE BROIL
Makes 6 servimgs -

1 e. pamcake mix 3 T. nelted er liguid sherteming
1 tsp. dry mustard 13 ec. greumd ceeked ham

1 ec. milk N 1% ¢. grated Cheddar cheese

1 ege 1/3 e¢. mayemmaise

Fer waffles, place mix, mustard, milk, egg amd shertening im bewl. Beat
with retary beater umtil batter is fairly smeeth. Bake im het waffle irem
g‘tiliStG‘“i;%lst'P’Ei Fer EOPPilgé c;ngil; ham, cheese and mayemmaise

read em wa e sectiens. Brell abasu ninutes er .
t?i. Serve het. until cheese is wmel-

FRESH BLUEBERRY PANCAKES
Sift tegether 2 c. sifted fleur, % c. sugar, 3 tsp. baki
sslt amd # tsSp. greumd cimmamen, Add 2 eggs, lightly Be t ~ gowéer, o LGl
4 ¢. melted shertening. Mix lightly. Stir im 14 c. fre ; e, 6o MLk and
batter frem cup emte lightly greased het griddle .C..ks blusberries. Peur
mixg vhen cakes wre cevered with bubbles. Sarve iith pusrer” g A0S B~
T utter, Sprink}c with brewn sugai :;g ?:gie e
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oy e COFF‘EE WAIJNUT TORTE

5 eggs, separated "' ¥ LT AT / 1 tbsp. instant Jofree powder
1l co sugar Czur',r- i - % ¢, sifted all=purpose flow .
‘ AL s Wa % Co walnut meats, ‘finely greund
e Beat eag whltes untll soft peaks form. Add'sugar gradually until mixture
:stands in stlff peakse Beat egg yolks until thick and lemon coloréd; fold in,
- L Fold in CDLfG’a flour and walnuts gertly but theroughly until no whlte streaks

_ remains = Pour''into, greased and lightly floured 9-inch tube:cake pan with
"remOVable bottom. ‘Bake at 325 degrees for 1 houre.: Cool’ on rack., Spll‘
cake“into 2 to L 1ayers a8 preferred, Fill and frost with Coffee Butter Cream
, and decoratc w1th candy coffee beans if desired,
e ‘ Coffee Butter Cream
= 2/3 ce soft butter or margarlne 2 tbsp, instant coffee powder
7 Coe confectloners' sugar (about) 2 tsp. vanllla ;
“1/3 to % c. milk or light cream

Mix butter w1th 2 cups sugar until light and fluffy. Blend in instant coffee
5 powder, and vanilla., Add remaining sugar and 1/3 cup milk alternately, beating
until smooth and addlng more -milk if necessary for good spreading consistencye

v HONEY=-RAISIN BREAD
=+« -2 tbspe shortening
- = 1/3 ¢, liquid honey
3 tbsp, dugar
2 eggs
1l c, sifted all-purpose flour
2/3 c. whole=wheat flour
1% tsp. baking powder

tsp. salt

tsp. soda

C., sour milk

¢, scalded raisins

¢, chopped pecans

tsp. grated lemon rind

2[R0V -E0 R0 kv~

, Cream shortening, honey, and sugar thoroughly., Add eggs; beat until 'well mixed,
Sift together flour, whole-wheat flour, baking powder, salt, and sodas Add dry
ingredients and sour milk alternately to the creamed mixture and beat until well
blended., Stir in scalded raisins (pour boiling water on raisins then drain it

off ), ‘pecans, and lemon rind, Pour into creased loaf pan, 84xli2x2% inches,

Bake at 350 degrees Fe for 1 hour 10 minutes. Makes 1 leaf, about thirty=-six

1 inch slicese

= e ' ORANGE. RAISIN ROUNDS

« ‘Z Co shortening ‘ 1 c. rolled oats
1 c. brown sugar, packed % c, raisins
1 egg 1l ¢, sifted flour
2 tbsp,. orangs juice % t$p, Soda
1 .tbsp. grated orange ‘rind z tsp. salt
! % c. coarsely chopped nuts

" Cream shortening and sugar. together° Add egg and beat well, Mix in orange juice,
and grated rind, rolled oats and raisins. Sift together the flour, soda and salt,
Combine with the creamed mixture. Add the nuts. Drop dough by teaspoonsfuls onto
greased baking sheets, Bake at 350 degrees F, about 12 minutes., Makes about 30

i cookles. : : A

- i \ BRANANA MUFFINS
ce whole bran cereal 1 c. 51fted all=purpose flour

=1
% ces milk 23 tsp. double-acting baklng
1 ce mashed ripe bananas (2 to 3) - powder
1 egg ‘ '? tsp. salt
% Ceo sof't shortenlng = 5 % Co Sugar.

In mixing bowl, comblne, bran, milk and mashed bananas. Add egg and shortening;
‘. beat well. Sift-together dry ingredients, Add to banana-bran mixture, stirring
© #¥7% only enough to dampen all flour. Do not beat or overmix.- Fill greased muffin
“"pans two-thirds-full, Bake in moderately hot oven (4OO degrees F.) for 30 minutes,
~ ' op until cake tester inserted in center comes out clean and dry. Makes 12 medium

JA\‘

muffins,
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OVEN BAXFD SPARE RIBS WITH‘SAUERKRAUT AND DUMPLINGS

Divide spare ribs inte serving pertiems. Place en bettem ef a heavy irem
duteh even with clese-fittimg tep. Put a thick layer ef sauerkraut ever the
ribs and bake 1% te 2 heurs im cevered pan at 325 degrees. -

Dumplimgs:
13 e. fleur 34 &, milk
1 tsp baking pewder 1 tsp. salt
1 egg, well beaten
Mix all tegether well and place by Speeafuls em the sauerkraut. Replace

cever on pan amnd take 30 mimutes lemger al 350 degrees,

MACARONI AND CHEESE SOUFFLE
1 ¢c. coeked sitew er 1™ wacareni 1/8 tsp pepper '
4 well-beaten egg yelks 1 @, precess cheedar cheese spread
tSp. 4ry mustard 4 stiffly teatem egg whites v :
Chep macareni fime. Preheat evem to 350 degrees., Grease a 1-qt. cassarels.
Cembine macareni with egz yelks, mbstard, aand pepper. Seften cheese '
Spread over lew heat. Add gradually te macareni mixture, stirring cemstantly..
Blend well. Feld im egg whites, Pour imte zasserele amd Set in a pan of hat
water, Bake about 35 minutes, evr unatil set. Serve with celd cuts er saus-
age cakes and a salad ef shredded carrets, diced apple, and raisinms,

DINTY'S DELUXE

6 sandwiches

17 ¢.(8 e2.) fimely chepped
corped Leef

M c.(2% ez.) shredded swiss cheese
T. mayennaise
tsp. herseradish
tsp. garlie sali%

Cembine corned beef, cheese, '3 T,
Salt; tlend well. Mix catbage with 2
corned beef mixture em hettem halves

iBh-topAn L

Spread tep halves ef vells with cabbage mixture a

rimgs. Serve epen faced,

MEXICAN

1% . shredded cabbage

T, mayoanaiss

T. dairy seur cream
eariched French rells

18 French fried enien rinmgs

N O

mayomnaise. nerseradish amd garlie

T. wayennaise and seur cream. Spread

of rells; breil umtil cheese melts.

AMBaSSADOR

6 sandwiches

6 enriched French relis

butter

18 slices Camadiam bacen

€ slices Cheddar cheese

1 avecade, peg¢led and chepped
Split relisg

Slices bacen;

place 2 T, mixture em each sandwigh,

sauce.Cever with rell %tep

GREEN GODDESS

1 T, lemen juice

%+ tsp. salg

1% ¢, shredded lsttuca
3/% 2. snili saucs

tutter amd grill tacem., Cever bettem ef sach rell with 3
tep with cheese slics. Cembine avedade, lemem juice and salt;

Tep with ¢ ¢, lettuce amd 2 T, chili

TURKEY SURPRISE

6 sandwiches

6 enriched hamburger tums, tessted

butter

1 egg

% c. milk

6 slices (3 ez . wach) uncoeokad
turkey er chicken breast - :

g Slices (1 ez. esch) Prescijitte ham

4 o, eaviched fleur
o, cera flake crumbs
seasened salt
6 slices temate
6 lettuce leaves
6 T. Green Geddess salad d¥essing

wedges (1 ez, each) Mezzarslla cheesa

Butter teasted bums. Beat egg and
peurlty siice, place shsese wedge on
Dredge with flsurs

peultry bresst em bettem half ef buam,
tep half ef bum, Peur 1 T, Gresn Gedd
slice. Serve het.

milk tegether. Place ham slice en
haw. Yeld turkey amd ham

Place ene ceoked
lace lettuce amd temate slice on
ess salad dressing ever each temate

CHILI

2 1b. greumd beef

1 cam (2% ez.) tematess
1 8 ez. can temate saucs
1l tsp. eregzane

1l tsp. cemine

1 T. parsley

1 tsp. sweat basil

L cleves

garlie

% nedium emien

4 . wercestershire sa c
1 tsp., ehili pepper e
2 caas red beans

Cewbine 211l im large sauecepam t11] meat is dene

ad tep each with 3 enien

ever cheese.
dip im egg-milk mixture; amd rell im cerm flake crumbs.,
Sprimkle with seasemed salt. Fry umtil brewm amd drain.




% Ehy CHILI SaUCE

.~ 18 tematses 2 teD.

1 2 green peppers

g 2 medium enrians
- 13 e. sugsr

b 2 c. vipegar

: Pesl, care and chep tomatees and gree

1

salt
1k grzund cinrawnsn
= ground clsves

1 &1lspilice

peppers snd wsnisns fine. Com=-
ar until suuce reaches cdesired

bine ali imgredients. Bsil slewly
ed certoisers, seal

thickness. Fill teilirg hat inte steri
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I
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PIZZA

Crust:
1 ¢, erriched corn meal 1 tsp. sslt
1 ¢. sifted slli-purpwse flour %+ c. shertening, szft

o 1/3 c. cald water
Tepplng:

2 T, butter er margarine i ¢. cuarsely-chapved zrnisn
1 ¢. charsely-chepnad green pepper 2/3 c. pizza flaver cstsup
1 1t Italien ssusage, cacked 2 ¢c. greted brick cheese

crumbled and drained L tsp. =regsno

Fer crust, sift tagether cern meul, fieur =pé salt. Cut in sasptening
uatil mixturs resembles cugrse crumbs add wuter, - tublespssn st o time,
pixigg lightiy until éough can be formed inte ball. (If necesssry, «dd 3
1ittle more water ts make deugh a°ld tagether.)

Turn sut en lightly flo d 57¢ or cznvig; knesd gently a few secendS.
Rell eut toe form a 15xli2 in gle, Plice sn ungreussd cacky sheet.
Fold edges; fluts; prick bottom with ferk Euks in prehestsd hst sven (425
degrees) 10 te 12 minutes. _

For topping, melt kutter in smzll fry psn “ver low nest. acd #alon &E
green pepper; cook until tender; drain. Spread tuked crust with cstsup;
sprinkie with suusuge, y 3 green ps ch ;a0 drazgane., Doke
10 te 19 mirutes =7 U ¢ 1is s SorViagEs .

LLE;".E I_u':inF

Cut a slim, 1lsng, psund losf of Fr 2l 2=
ces. Cut the slices on the disgon.l, «lm crusts
Spread this hert tutter between slices: nd thyme
ahd 3 tsp. ezch of savery snd puprixa A srgerine .

. May =dd a dash =f cayennue. Mix well. Wrup thne minuxn £oil.
“Prick the f2il in Eerk. Snd 5t sVeEn

cseverzl place” with & I=Trb

(400 degrecs) for 15 minutes, LATi1

SKILLET CORN EBEREad
3/% ¢, enriched corn mesl ' i c. milk
. % @, sifted ali-purpzcse fisur 2 T, seft
2 T, sugar 1 T. cers
2 tsp. baking pewder . & tsp. S:
1 egg 1 cheddur s1i (7x4+-1r.)
' - cue lg rlss
Sift tegether dry ingredients. sdé egg, milk snd shertening. Beat wth
rotary teater or spoen until smoath, stoat 1 minute. Do rol sverbteat. Stir

ir carsway Seed.

Pour tstter ints het, lightly gre.sed 10-inch cest-iren skillet; ceover.
Flace on grill ever hot coulj bake sboeut 15 minutes ar until bsttsm is
trown snd tep is set. Te turr, place plete =var tap of skillets; invert
skillet S¢ corn Trezd is on plute brewn side up. Slip corn krresd ints hat
ckillet. Bake abeut 7 minutes. Remeove ceverj urcrunge cheese triangles on
tep of corn tr=ad. Cover; buke stout 3 guere minutes 3T until underside is

trewn. Cut in wedges; serve hat.
Note: To bake cern bread iz sven, taur buwtter ints greused 10-irch

cast-iren skillet. Bake uncovered in prehestea nst oven (4295 gegrees)

abeut 20 winutes. arrsnge cheese triangles am TiD +f curn brewsd. Buke sbaut

3 minutes langer or until cheese is melted. Mukes 6 servings.

ORaNGE NUT BREa

3 ¢c. fleur 1 egg slightly beaten
4 tsp. bakirg powder + ¢. orange rind, groted
+ tsp. salt 1 c. srange Jjulce
1 c. sugsr 1/3 ¢, melted shertening or sslad =il
% ¢. chepped pesruts

sult snd sugir. Sift teogether.
Add peanuts. Mix erange julce, rind, =i ening und eggj best. Peur inte

a7
2t beat. Turs iats greused lssf pan

3Tt
dry imgredients &nd mix te weisten, Do nst - I
Rewove frowm psn. Coz2l theronghly.

Sift flsur measure, add baking powder,
93%x54x3, Bake at 350 degrees abaut 1 hmuf°
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SaVORY TUNA LOAF

3 cams (7 oz.) tuma fish 1 tsp. greund thyme

14 ¢. seft fine tread crumbs i tsp. greuand tlack pepper

2 eges %+ tSp. instant minced garlic
2 T, instant minced cnion 1 T, lemen juice

1 T, parsley filakes . 2/3 e. milk

2 tsp. salt ‘

Cembine 811 imgredients and mix lightly. Pack firmly in greased 1%‘qFo
loaf pam or cassersle., Bake in preheited mecderste cven (350 degrges} 1 ar.
er umtil btrewned. Tara out omte platter. Slice amd serve, if desired, -

with mushreom sauce. Yield: 8 servings.

SAUERBRATEN

4 1bt. rump er tettom r-und of beef 2 tsp. ground sage
2 tsp. powdered gustard 6 whele cloves
2 T, parsley flakes 2 teef teuillsn cukes
2 T, grated lemen peel + ¢, erisn flakes
1 tsp. salt 4 ¢, cider vinegar
% tsp. greund thyme 2¢r 3 T. shertening
% tsp. whele tlack pepper fleur

Placs teef im clese-figting van. Cortine wmustard and 1 T, water; let
stard 10 minutes for flaver te develep. Comkbine musturd with parsley flakes,
lemon peel, salt, thywe, black pepper, Sage, cloves, touillen cutes, 2 cups
beilimg water, onion flakes, and vinegur; peur ever meat. Coel. Place in

refrigerator te rurinate 24 hours, turning several times. femove meat frem
warinade. Brown on all aides in sherteninmg. 4dd marinade. Cover and simmer
urtil tender, absut 2% to 3 hsurs, Remove meat and make gravy, using TEE,
fleur te each cup liguid left in pan. Yields 8 te 10 servinmgs.

HERBED BRaISED CHICKEN

% ¢. ali-purpese fleur L tsp. celery salt
1% tsp. thyme leaves 1/8 tsp. greurd tlack pepper
1 tsp. paprika 3 te 4 1b. chicken, cut imte pleces
1 tsp. salt %+ ¢. Shorterning
%+ tsp. onion salt

Comtine flour and seaSenings together in psper bag. Drop chicker inte
tag and shake to cecat escn piece with fleur mixture. Im skillet heat
shertening, add fleur-cested chickenm and fry im shertening until golden
trown (20 te 25 minutez.) Turn to trewa on all sides. 4dd 1 cup water.
Cover and simmer 25 to 30 minutes lonper. Yield: 6 servings.

MARINaTED LalMB RCaST

Heat te beiling 2 cups beef stsck, 2 T. lemen juice, 1z tsp. whole
allspice, 1 bay ilesf, crumbtled, 1 tsp. salt, 1 tsp. whele claves, ¥ tsp.
ground thyme, & tsp. resemary leaves and p. greund tlack peppe . Peur
over 5 peunds btened ard reiled let of lam 1, Marinate in refrigeratsr
24 hours turning Several times. & £ in coted slow oven (3295 degrees)

basting seversl times with

2
bb
958t in Tre
X
marinade . Nemove cover and reast 1¥ heurs or until brown. 8 to 10 servimgs.

9 Qwm
©
(&)
|~

fer 2 heurs er umtil lam®t is alzmest Tende

iv

LUNCHEON MEaT aND VEGETABLE PIE

Dice 1 (12 oz.) can luncheeon meat. Melt 2 T. butter sr wargarine im
saucepam. Blend im 2 T. flour. add 1 can (10% oz.) coudensed tomate seup
(undiluted) and ceek until thickened. Stir in 2 cups (1 peouad can) mixed
Vegetables, diced meat, 1 tsp. imstant minced snion, 3 tsp. ground thyme,
4 tsp. salty; z tsp. greusd black pepper and 1/8 tsp. imstant garlic pew-
der. Lurm inte 10x6x2-inch buking pan. ~op with 1 pkg. (8 ez.) refriger-
ated biscuits, separated., Bake in prehested hot sver (425 degrees) 15 te
20 minutes. Serve at once. 6 servings.

THYME CORN BUTTER

Cembine % c. soft butter or margurine and 7 tsp. gro
: larg A@ ar 3 « greund thyme leaves:
blend well. Serve with het fresh cerem en the ceb. % cup. : ’



SHRIMP IN PEPPERS

12 double crackers 2% c, cooked, cleaned shrimp
b Jarge green peppers 1/% ¢, butter or margarine
14 c. catsup

Eut tops from the peppers, removing seeds and membrane., Boil in salted
water for 5 minutes. Drain upside down on a rack., Crush the crackers
with .a rolling pin between two sheets of waxed paper and place in a
mixing bowl,  There should be about 1 cup. Melt the butter or margaiine
over. low heats add the catsup and mix well., Then stir the mixture into
the grumbs. Add the shrimp and toss together. Pack gently into peppers
and. place them in a shallow baking dishs pour about 1/2 inch water
around the peppers., Bake in moderate oven (350 degrees) for about
20 minutes, or until completely heated through. Makes 4 servings,

CHICKEN PUFF

104 o0z, can cream of chicken soup, condensed  1/4 tsp poultry seasoning
2 ¢o. chicken, cooked, finely diced or ground 6 egg yolks, beaten
/% .ce. parsiey, chopped 6 cgg whites, stiffly beaten

Preheat oven to 350 degrees (moderate), Grease a 2 quart casserole,
Combine soup, chicken, and poultry seasoning, heat. Stir the hot
mixture siowly inot well beaten g%g yolks. Fold the chicken mixture and
parsley into egg whites., Pour info casserole, Set in a pan of hot water
and bake 35 to 45 minutes., -

PAPRIKA MACARONI RAREBIT

Mix 1 tsp. powdered mustard and 1 tsp warm wgter, let stand 10
minutes for flavor to develop. Cook 8 ounces elbow macaroni in
raplidly boiling salted water, according to package directions., Drain:
and rinse. In top of double boiler melt 2 T, butter or margarine,
Shred 1 pound milk Cheddar cheese and add. Stir in mustard and 3/%
cup milk. Stir and cock over hot (not boiling) water until cheese has
melted and mixture is consistency of heavy cream. Add 1/4% tsp ground
Elack pepper, macaroni and g tsp paprika., Mix lightly with fork.

urn indo hot dish., serves L, '

CHICKEN LIVERS WITH RICE

"Saute 1/2 1b. chicken livers, cut in halves and 1/% 1b, chopped,
cook§d ham in 1/% cup hot olive or Walad oil in medium-sized skillet.
Add 2 c., diced tompt@es, 1/4 c. onion flakes, 2 T, parsley flakes,

3 tsp, salt, 1 tsp ‘paprika, 1/2 tsp ground black pepper, 1/4% tsp
crumbled saffrom (optional), and 1/4 tsp instant garlic pewder, Cook
until tomatoes are softy; 8 to 10 minutes. Add 13 cups long grained
uncooked ricey, mix well and cook until rice is colored. Add 3 cups
boiling water. Bring to boil and cook 10 minutes., Cover and place
in preheated moderate oven (250 degrees) 35 to 40 minutes or until
rice is tender. Toss lightly before serving., Serwves 8.

GOLDEN STATE POUTATOES

6 large(abeut 3 ibs.) Califernia Long White Potatoes

1 tsp, salt
% Co butter or margarine % tsp. ground black pepper
1/3 co sliced fresfi green onions 2 hard-cooked eggs, sieved
1/3 ¢, sliced fresh celery 3 tbsp. grated Parmesan
2 1be fresh mushrooms, cearsely chopped cheese .

Chopped fresh parsley

Bake petatees in preheated very het oven (L50 F.) 1 hour 15 minuites or until dene,
Cut #=inch slice frem top of each petate, Scecop out centers, keeping potate shells in-
tacts Melt butter in skillet, add onions;, celery and mushrooms and ‘saute until tender,
abeut 5 minutes, Add sauteed vegetables; salt and black pepper to petatoes, Tess
with fork to mix well, braaking up potatees, not mashing, Spoen into peotato shellsg-
sprinkle well with &ggs mixed with Parmesan cheese, Return to hot oven for about 1@

minutes,”er until topping is lightly brown, Garnish petatees 'with chepped parsley,
serves 6o, ' . .
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STEAK MILANO ;
Yield: 8 servings pr
2 4" thiek pieces reund steak 1% tsp. salt .
2 B-ez. cans tomato sauce 1/8 tsp. pepper 2.
1 cleve garlic, finely chepped 1 4-02z. pkg. pizza cheese : L
i c. chepped enien 2 T, ma;garine
3/4 ¢, uvaceeked rice % c. water

Cembine 1 csm of the temate sauce with the remaining imgredients except
margarine and water and allew te stand 10 minutes. Spread ene-half «f the
mixture em each piece ef steak. Rell lengthwise, jelly-roll fashiem; ske-
vwer, and tie, Brown rells en all sides ir net margsrine, in hesvy skillet.
Add remaining can of temate sauce and the water. Cever and simmer fer 1
heurs uatil meat is tender.

BEEF BURGUNDY
Yields 6 servings

2 1b. 2%thick tep reund ef teef 1 T, finely chepped parsley .
t+ e, fleur 1 Yewoz. can mushreem buttens, with liq.
14 ¢sp. salt 2 T, brandy

1l tsp. btlack pepper

T, margarine

¢. cearsely chepped onion
1 cleve garlic, crushed bay leaf

Cut beef inte pileces appreximately 2z5 inches im size and ceat im fleur
cembined with salt and pevnper. Brewm quickly en teth sides im melted but-
ter im skillet. Remove meat frem pan and in remaining fat, lightly brewn
the eniern, garlic amd pargiey, stirring censtantly. Retura meat te pan.
Light burgurdy in seupr ladle and peur ever meat., Add remaining ingredieats.
Cever and simmer for te 14 hours, uatil msat is tender. Remeve btay leaf.

£7

1z % i
Thicken gravy if necesssry, and serve eower fiuffy rice,

1
T, beei extract
T, Watey

¢, burgundy er ether red wine

bl

La

SWEET POTATO PORK CHOP SKILLET

i T, shertening medium gresn pepper, cut inte rings

1
4 sheulder perk cheps 3 tsp. thyme
4 medium sweet petatees, 7 tsp. marjeram
peeled and thinly sliced salt and pe pper
1

1 large enien, thinly sliced can(20 oz.) timatees--2% cups

Melt shertening ever mediuwm heats trewam perk cheps. Arrange petate
Slices, snien siices and greem pepper rimgs ever perk cheps. Sprimkle with
Salt amd pepper, thyme and marjeram. Tep with tematess. Cever and ceek ever
lew heat 1 heur, er until cheps and sweet poiatoes are temder.

SWISS STEAK WITH CHEESE

1% 1t. 3/4" thick toneiess 2 T. chopped enien
beef reund steak 2 3, coeoker or canned Cematees
1 tsp. salt % co. chepped crlery
z ¢. fleur, unsifted 3 ¢. shredded carrets
1 ¢. water 1/3 ¢. sinredded sharp chasddar cheese

3/% tsp. Wwercestershire sauce

Trim exceszss fat frem meat. Heat itrimmingzs im a largs fry panmn te get
enough drippings te just cever bettem ef pam. Piscard trimmings. Cat meat
inte six equal servings. Mix fleur amd sait. Peund fleur inte meat; set
aside remaining fleur. Brewm meat in drippings. Place meat im a li-quart
casserele., Preheat even te 325 degrees., Blend remainihg flour with drippimg
in fry pam. add water slewly, stirring ceastantly. Heat mixture, stirrimg
censtantly, utmtil sliightly thickened. add worcestershire sauceg; enien,
tomatees, celery, aud carrets. Peur mixture ever meat. Bake cevered, absut
2 heurs. Uncover and bake 1 heur ismger, er uantil meat is tender. Sprimkle
cheess ~ver meat., Return te even for abeut 3 minutes er just uatil cheese

! I:lel'tS o
Nl e BROILED SAIMON STEAKS
% eo elive eil 1/8 tsp. pepper
. 2 T, lemen juice Bacen strips
% tsp. salt Salmen steaks

Cembine eil, lemen juice, salt, peppsr. Marinate salmem im this mix-

5-;tgrg fer 30 minutes im refrigerater. Preaheat breiler fer 5 minutes. Lay

en Strips em cold breiler griddle. Place salmen en bacen. Breil umtil

Trewen. Turn and brewn.




DILLY STEaX ROUND

}% te 2 1b. reund steak, 3 imch thick At
2 1lb, perk sausage ~ 1/3 c. cheppeé 4ill picxle o3
2 T, chepped enien 1% c. preparsd poeultry stufflng L
% ¢, chopped celery 4 ¢, water

3 T, larq :

~ Cerbine the perk sausage, emion, celery and cesk ever mediun heat uatil

;?e Sausage is browned snd the orien ard celery sre clear. Blegﬁ sagsgge

mixture with dill pickie sad Stuffinmg amd molsten with water. Spresd éill

dressimg ever reund Stesk, roll up jelly rell fashien and tie securely
{ERiarnd Mo e e o T T Ciane iw Jard. Whem brevined adé & water.

with striasg. Brewn stezk em all sldes 1ln lard. Wwhnea revned ad€ 3 Ce

-
b

Brewm chicken slices ard choeppeé oniea in butter. Layer sliced chicken,
onion, ané cheese in pnie shell. Coxhine hbeuten eggs, creay, salt, and :
pepper. Pour over chickem ané oenion and cheese in ple shell. Sprimkle %
with paprika. Bske in het sven {LOC degreazs) for 10 winutes; reduce heat
te 350 degrees arnd bake for 20 minutes rmere. Cut in wedges ané serve sSiX.

cover ang simmer fsr 1% te 2 hours eor until temder. Slice for serving. 1
Yield: 5 te 6 servings. f
£

CHICKEN LORRAIXNE !

4 slices of coecked chicken, % inch thick. :
2 T, tutter 1 medium onien, chopped g
2/3 c. shredded cheddar cheese 4 eggs, slightly beaten ;
2 ¢, light cresm 7 tsp. paprika ;
salt and pspper 1 unbaked 9 imch pie shell ¥

wUICK GOULaSH

1 large car Spagetti + 1b. greurd beef
Salt 2ud pepper small onien
%+ tsp. cinmamwen, claves 3/ tsp. chili powder

Mix ingredients im skillet and ceck until done apd simmer until fla-
vering suits taste, atout 25 wirutes.

CHEESE FRANKFURTERS
Mix tegether % ib. chedéar cheese, grated., 1 T. nayennaisey, 2 T. cutsup.
Use 4 frankfurters, cut lemgthwise. Speon wixture irte frarnkfurters eon
tuns. Place uréer breiler till cheese mels. Serve ast.

o
e
<

CHEESE aND FRaNK SPREaD

L4 cosked frankfurters 1 c¢. (4 9z.) shreéded cheddsr cheese

L sgall sweet pickles, finmely chapped

2 L, finely chepped emion 4+ tsp. sait “

z Tsp. celery salt dosh pepper ‘

dairy seur creawm het deg rails o
Grird fraanks, or chep very fire. adé rema ning iagredients, amd msisten li;

i
te spreading ceopsistency with sour cresr. Spread mixture en tuttered het
dog rells. Yield: 1z cups.

BUTTERMILK MEaT LOaF RING

Ve R (Y

L% cup ring msld : 1 tsp. sait %
2 T, butter i/8 tsp. pepper 1
1/3 c. chepped aniens 14 1t. grourd chuck ;
1 eggy slightly beuten 2 T, chepped parsiey

1/3 ¢. quick-cooking 2atmeal % c. catsup

+ tSp. menesedium glutarate mashed petate with grateé cheese F

Tm @ Smelil skillet melt butter; add erises and saute uatil tender.
Meanwhile im a mixing bewl combine ege,; buttermilk. satreal, monmessdium
glutamate, salt and pepper; mix thereughly. Adé groumd chuck smeé parsley

‘alemg with erisns; bleand theraughly. Pack firwly inte ring meld; bake 13

heurs. Aliew teo stard 5 minuvtes; draian off excess drippirgs asé turm sut g
ente sven-procf platter. Place csatsup sver tep of west 1saf. Fill center 2 o
with grsted Chedder cheese. Pluce under broeiler just until cheese melts. >

UNUSUAL BEEF ROAST
mediuw to large beefl reast 1 can creax of celery seup
1 car cresw ef wmushresm seup 1 pkg. dry orien scup o
Plsce reozst in feil. Cewtime bath cresx ssups ard the onlen ssup and
peur ever reast. Enclese all ir feil. flsce in a shallow pan and bake at
250 degrees all dsy te serve fer the evenirg weal. For a small resst,
bake half a €ay. This west hss ar unusual, delicisus flaver, and is meist.



: FEEF STROGANOFE - -
lelt 3 to 4 T. shortening in heavy iron skillet. Dip stew meat or chicken in flour
and brown. in fat. Put about 2 c¢. water in dutch oven and bring to boil. Add 1/2 c.
Dubonnet or Wild Irish Rose wire (or rosemary), and meat. Brown dripplngs and make
2 thin gravy and pour over meat. Cook till tender, Fix potatoes, carrots and onion
end cook till dne., (Ruth Holwick, lMuncie, Kansas)

WESTZRN BEEF STROGANOFF

1 1b. ground beef 1/2 tsp. paprika

1/2 ¢c. chopped onion _ 1 can cream of mushroom soup
3/¢ tsp. salt . ’ 1% c. commercial sour crean
Dash pepper 3/4 1b. hot buttered noodles

Brown ground beef, add onions and cook till tender. Drain off excess fat, add
seasonings. Stir in soup, cook slowly, uncovered, 10 min., stirring frequently.
Start noodles and work according to directions. Remove meat from heat and stir in |
sour cream. Serve over hot, buttered noodles; garnish with parsley. (This was a
winner in the Jyoming CowBelles Cook-off for lrs. Jack McQuiston, Slader, Wyo.)

; ‘ EGG DUMPLINGS i
2 eggs, separated 1/2 tsp. salt 1
1 P, milk 3 T, unsifted fleur

Combine egg yolks, milk and salt; beat in flour, continue beating till light.
Fold in egg whites which have been beaten until dry. Drop in bolling licuid.
(Mrs. George Poe, 3305 North 1th, St. Joseph; Missouri)

INDIVIDUAL PIZZA

1 loaf round white bread 1 4sp. oregano, crushed
1 1b., ground beef ' Dash pepper
1/3 c. grated Parmesan cheese 1 tsp. salt
1/4 c. finely chopped onion 1 6-cz. can tomato paste

1

3 to 6 0z, sliced Mozzarella cheese :

Toast bread. Combine meat and next 6 ingredients; blend. Spreacd meat mixture

on each round; broil 5" from heat 9 min., or +iil meat is done, Add cheese and
broil till cheese begins to melt. (Mrs. Robert 0., Simvson, 2935 Seneca, St. Joe)

COMPANY CASSEROLE

1% 1b. ground beef : q-¢. diced celery _

Salt, pepper and onion to taste £ .. 1 can cresm of mushroom or celery soup -
1 ¢c. ninute rice _ 1 can cream of chicken soup

1 c. water 1 tsp. soy sauce

Brovm neat, seasonings and onion in skillet. Add remaining ingredients, p8Ur
in greased casserole, cover with 1 c. chow mein noodles, bake 45 min. at 350 .
(Mrs. H. Hemilton, Kidder, Missouri)

HAMBURGER DIGH

1 1b, ground bheef e 2 c. wide noodles, uncooked
1 c. diced celery _ 1% tsp., salt
1/2 c. cuhbed cheese 2 0. cabsup

1 c. water :
- wm meot, then add other ingredients., Cover tightly and bring to beil.
Simmer 20~30 min,, stirring occasionally. MNay need %o 2dd more water. (Inlu Short
allaoe, Missouri

Sy
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NO-NAME HAMBURGER DISH
11 1bs. ground beef, browned 1 can water (more if needed)
1 mediun onion, chopped Salt and pepper to taste
5 pans tomato soup 1/2 ec. minute rice
Simmer until cooked down the way you like i%. (Mrs. Maxine Linville, DeK=1b
1iissouri) f

SPAGHETTI SAUCE

1 onion, chopped 1/2 tsp. Tabasco sauce

o T, salad or olive oil 1 can condensed mushroom sou
1 1b. ground beef 1 can condensed tomato souw 3
1 tsp. salt Dash or red or cayenne penp
1/4 tsp. black pepper 1/2 tsp. chili powder REes

1 8-0z. pkg. long shaghetti
Brown onion in hot oil; add meat and seamningg, ﬁr0wn lightl
10 min. Add soups, cover and simmer 45 min. Stir often, as $% e forn it sipw
10 xin. I South’1&thl sticks. Pour over

- s 5t. Joseph, Mo
e °°°ka§§ne§mf§§hérg§53§eazgoﬁgz figg in- pieces if they're 1 B
pieces i) iRt {er, about 1" L arge fish, S
Bresgure g0 20F 07 Shout 10 Win. 1T vou want then o Tooy 412, vinegar,
x 2 QASED = S a e ®
) Stanberry, Misgoups) o SoLmOR, add a



QUICK SKILLET SUPPER

1 1b. seasoned ground beef : .1 6-0z. can tomato paste
1 tsp. Worcestershire sauce ' 1/2 tsp. salt
2 16-0z, cans Veg-all mixed vegetables 2 c. prepared instant mashed potate

1/2 c. grated Cheddar cheese (optional)

Brown meat, @iding Worcestershire Sauce. Dran juice from vegetables, add tomate
paste, vegetables and salt to meat. Heat, stirring occasionally. Prepare irs tamt
potatoes as directed on pkg., and drop by spoonfuls around edge of skillet. Top
with grated cheese and paprika. Place in hot oven until cheese melfts. Remeve from
oven and serve while hot. (Mrs. Hareld C. Paxton, Sr., Route #1, Bex 142, Elmo, Mo’

BUNBURGERS
6-12 burger buns 1 tsp. salt
1% 1bs. ground beef 1/8 tsp. pepper
2 T, chopped onions 4 T, sweet relish
1/2 c. chopped dill pickles 1/2 c¢. American cheese, cubed

Hollow out buns, leaving bottom and 1/2" sides. Crumble up bread that has been
cut from buns, put in mixture and mix well. Fill buns with mixture and wrap in
aluminum feil, place on coocky sheet and bake for 20 min., or until cheese has run
over the bun. May also use 2 8-oz. cans tomato souce in mixture, but don't wrap in
foil, as you have to spoon the sauce over buns and cook 5 min. leonger.

(Mrs. Harold C. Paxton, Sr., Route #1, Box 142, Tlmo, Miscouri, 64445)

KRAUT NOODLES

1 8-0z. pkg. noodles : 1 large can sauerkraut
10 potatees, peeled and cut in chunks Onions

Cook noodles, drain and fry. Cook potatoes, drain and fry until light brewn.
Drain kreut and fry, but never boil potatoes wherc kraut has been beiled! Fry as
many onions as you like. Make layers and put some fried onion on top. Salt to
taste. This can be made day before, just put in oven and warm it up. (Sent in by
Mrs. Maud Withgett, 4713 Lowell Avenue, Lincoln, Nebraska, 68506, who says this is
a2 German dish which has been in her brother-in-law's family over 75 years and was
sent to her by her niece, Mrs. Helen Johnston, Polk City, Towa)

ONE-DISH MEAL

1/2 te 1 1b. ground beef Sliced raw carrots
Sliced raw potatoes 1/4 c. rice
Sliced raw onion 1 pt. tomatoes

Pry ground beef in 1 T. grease, add onion and ceock until brown. Place all in-
gredients in guttered baking dish in layers, cover with tomatoes, cover and bake
3 hrs., a2t 350°. (Mrs. Maud Withgett, 4713 Lowell Avenue, Lincoln, Nebraska )

OLD FASHIONED NOODLES
Beat 1 ¢gg. Fill half egg shell with water or cream and add a pinch of salt,
enough flour to make a stiff dough. Rell real thin ané cut into strips. Use plenty
of flour »n the board to keep from sticking. Have chicken or beef broth boiling
and cook fer a few minutes. ?Mrs. R.E.Garner, Route #1, Box 4, Weatherby, Mo, )

FISH FRY BATTER (with 7-Up)
Add 1 .gg and enough 7-Up to 1 c. pancake flour to make a thin batter. Let stand,
and be sure it stays thin. Dip fish in batter and let lay about 20 min. Fry inm
decp, hot fat till light brown, at 400°. (Harold Endsley)

DROP EGG DUMPLINGS
1 e. flour 2 tsp. baking powder
Salt to taste 2 eggs
Milk
Put eggs in cup, finish filling aup with nilk. Mix altogether, drep by small
tsp. in boiling broth or fruit liquié, cover and steam approximately 20 min. over
slow heat. (Mrs. Carl N. Campbell, 629 South 14th, St. Joseph, Missouri)

BEEF LOGS WITH BLEU CHEESE SAUCE
1 1b. ground beef 1 T. prepared mustard
3/4 c. soft bread crumbs 1 T, shortening for frying

; %gg,_iiightly beaten 1/10&—0z,1§an crean of chicken soup
s H - 1 c. mi
2 T, minced parsley i 1/4 c. crumbled bleu cheese

Combine beef with crumbs, egg, 2 T. milk, parsley and mustard., Shape into 8
1088: Place in skillet to brown. Blend together soup with 1/4 c. milk to velvety
consistency. When logs are browned, pour over mixture, set on simmer for 20 min.,
%QY%fed' Then add blqg cheese for 5 min., or until cheese is melted. (Winner in
, Bow,?lles Cook-0ff, Miss Joy Lowe, Cheyenne, Wyoming, pringed in June, 1966
. Byoming Stockman-Farmer, sent in by Mrs. C.R.Shores, 6810 Mack, St. Joseph, Mo.)



CINNAMON ROLLS

1 c. milk . .4% ¢, flour .
3/4 c. sugar 1/4 c. shortening '
1/4 c. warn water 1/2 tsp. sdlt :
1 pkg. yeast 2 eggs, beaten '
1/4 tsp. nutneg 1 ¢. nashed notatoes

Scald »ilk, add 1/4 c. sugar. Cool to lukewarn. In mixing bowl measure water
nd adl yeast; stir. When dissolved, add milk and 2 c. flour, beat well till
smooth., Cover with demp towel and let rise in warm place. Cream shortening fﬂd
remaining sugar, stir in potatoes. Add salt and beaten eggs, stir into yeast
nixture. Add remeining flour. Place in gre~sed bowl, cover, let rise until double
in bulk. Roll out 1/4" thick, spread with butter, sprinkle with cinnamon and
sugar, roll up, seal edge, cut in 1" szlices. Melt butter and brown sugar in
baking pan, place rolls close together cut-side up. Let rise till double in S1Z€e
Bake at 3502 about 25 min. Invert pan so mixture will be on tTop.

(Mrs. Jesse Coberly, Route #2, Chula, Missouri)

QUICK COFFEE CAKE

1 c. flour 1/2 tsp. cinnamon
1/2 c. sugar 4 T. nelted butter
3 level tsp. baking powder 1 egg, well beaten
1/2 tsp. salt 1/2 ¢. milk

Sift dry ingredients together 2 times. Mix inte goft dough with remaining in—
gredients. Spread in shallow pan and sprinkle thickly with sugar and cinnamon.

o/

Bake in a aquick oven and serve fresh and hot for breakfast. (Listener from Strang

L

YEAST STARTER

2 c. cubed potatoes 2 tsp. salt
1 ot. water 1/4 c. sugsr

I
1 cake dry yeas X
Cook potatoes in water until very soft. Force them through a2 ricer. Combine
them with the water in which they were cooke adding salt sznd sugar. Cool te
lukewzrn, then stir in yeast. Pour into a elean, scalded, then cooled 2 at. jar.
Cover and let rise at room temperatures. Stir or ke down several times as foam
Pises until fermentation stops. Stor in covered jar in cocol place. Use as needed
until 1/2c. remains, then mke starter again, using the remaining 1/2 c. starter
in place of the cake of yeast required in start of this recipe.
WHITE BREAD MADE WITH STARTER

]
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1% ¢. warm, not hot, milk 1/3 c._suger
3/4 c. starter 2 c. all-purpose fleur :

Beat thoreughly in a large bowl., Cover and let stand at room temperature over-
night. In morning, add 2 T. sugar, 2 tsp. sa2lt, 1/2 c melted butter or lard, 4 c.
flour. Add enough flour to dough so it is not too sticky. Mix well. Turn out en |
floured hoard, scrape all dough from bowl, hutter or grease another large bowl !
for rising. Grease hends and knead dough for 10 min, Place dough in greased bowl,
brush top of dough with melted grease or butter. Cover bowl and let rise till
double in bulk. Knead down. Let rise again, thexdivide inte 3 even parts. Make
3 loaves. Place in greased pans, let rise till double in bulk. Bake 50 min. at

Z50°, ‘hen done, brush top of loaves with melted butter. (Mrs., Irene Mead, Mound ;

City, Missouri) :
PUMPKIN BREAD

5 c. flour 3 tsp., pumpkin pie spice

4 c. sugar 3 bheaten eggs |

4 tsp. soda 1 ¢c. cooking oil ;

1 tsp. salt 3 c. pumpkin :
2 ¢, nutmeats (opticnal)

Stir altogether and make inte 3 loaves, bake at 3259 for 1+ hrs. (Mrs. Eva
Metteson, 2102 lMessanie, St. Joseph, Missouri) |
CREAM PUFFS : 3

Shells: 1 e¢. sifted flour :

1/2 c. butter 1/2 tsp. salt

1 ¢. boiling water 4 eggs

Add butter in water, heat until butter melts, add flour and salt all at once.
Cook, stir and vigorously until mixture leaves side of pan. Remove and goel 1 min,
Adéd eggs, one at a time, beating after each, uatil smooth., Dreop by heaping tsp.

2" apart on ggeased baking sheet. Shape with spoon. Bake at 450° for 10 min.,
reduce to 400~ fer 25 min., split open and fill with custard filling.

Filling: , . 1 c. heavy cream, whipped (optional)

1 c. sugar 5 c. nilk :

1/2 c. flour 1% tsp. vanilla i

1/8 tsp. salt 3 eggs - 4
Combine dry ingredients and eggs in pan. Cook 15 min., stirring censtantly, &

cool, add vanilla end whipped cream, (Kethy Koelzer, Onaga, Kansas) &




_ SOURDOUGH DOUGHNUTS
2 ¢, flour : 1 tsp. salt

2 c. sugar : 1-1/3 c. warn water

s WMix in o crock and set in a warm place until sour, 2 days or more. Put dough in
 bowl. Add 2 well-beaten eggs and 1/2 tsp. shortening. Mix and add 1-1/3 c. sugar,

" 1 tsp. each cinnamon, nutmeg and salt, 4 tsp. bhaking powder and 1/4 tsp. soda. Add
' gradually 3 c. flour, Roll, cut and fry in hot fat. lakes 5 doz. (Mrs Jack
 Reynolds, Route #4, St. Joseph, Mi ssouri)

DATE COFFEE CAKE

- 3 ¢, sifted flour 1/2 ¢. shortening
6 tsp. baking powder 2 eggs, beaten
1/2 tsp. salt 1 ¢. nmilk
. 1% c. sugar 2 tsp. banana flavoring

1/2 tsp. butter flavoring

Sift together the flour, baking powder, salt and sugar. Cut in shortening till
fine, Add eggs, milk and flavorings. Blend into dry ingredients. Pour half of
‘batter into 10x14" greased and floured pan. Cover with 1/2 of filling and a layer
"of batter and end with the remainder of batter on %op.
Filling:

1 c. hrown sugar : 1/4 +tsp. coconut flavering

3 tsp. cinnamon 1/2 +top. burnt sugar flavoring
4 T, fleur 1/2 c. chopped nuts

4 T, melted margarine 1 c. coconut

1 c. chopped dates
Combine sugar, cinnamon and flour and add nargarine, flavoring, nuts, coconut
and dates. Bake 30-35 min. at 350°. Cut in squarcs and serve warm. (Mrs.
Alphonse Kneib, 2807 South 40th St., St. Jose-h, Iiissouri)

CARROT BREAD

2 eggs, beaten 1% ¢. sifted flour
3/4 c. vegetable oil 1 c. sugar

1 tsp. baking soda 1 tsp. vanilla

1/4 tsp. salt 1 c. grated carrots

1 tsp. cinnamon 1/4 c¢. chcopped pecans

Combine beaten eggs and oil. Add remaining ingredients and blend well. This is
stiff dough. Pour into greased and floured loaf pan and bake 1 hr. in preheated
50C oven. Top with powdered sugar and orange juice frosting. (Mrs. Merle Place,
19 Crescent, Independence, Missouri)

\J1AN 2

BROWN BREAD

P — 8 A —

1b. raisins 4 c. fleur

c. boiling water 1 tsp. salt

tsp. baking soda 2 tsp. cinnamon

stick margarine 2 eggs

c. sugar 1% c. ground nutmeats

Mix raisins, water, soda ané margerine and let stand overnight. Next morning,

add remeining ingredeints. Grease cans, fill cans half full, bake 1 hr. at 350~
Makes 6 lcaves. (Mrs. Maude Dryden, 1506 North 17th St., St. Joseph, Missouri)

POTATO DOUGHNUTS

. 2 egps, beaten 1Ncl milk
{BilNe. sugar + c. flour
2 T, salad oil 1 tsp. salt
1 c. mashed »ctatoes 4 tsp. baking powder

: Beot eggs and sugar until light, add salad oil, mashed potatoes and milk;.beat
yuntil smooth. Add sifted flour, salt, baking powder and roll 1/2" thick en lightly
floured surface. Cut with doughnut cutter and fry in deep fat (375°) till golden
gbrown. Put in a sack with sugar to coeat them. If you haven't a deep fat thermo-
#eter, drop a few cubes of btead in fat; they should be brown in 1 min., if fat 1s
‘§ight. (NOTE: may use sour milk instead of sweet nilk. If you use sour milk, add
tsp. soda.) (Miss Minnie Schmidt, 6427 Cernech, Kansas City, Kansss, 66104)

ANGEL BISCUITS

c, flour 1 c. shar tening
.2 tsp. baking vowder 2 c. buttermilk
i E. sugar 1 tsp. seda
1 %tsp. salt 1 pkg. Ary yeast dissolved in 2 T.

s lukewarn water :
5 Mix well, Enead on fleured board. Store in refrigerator. To bake, pinch inte
- small rolls. Let stand 15 min. and bake at 375° for 15-20 min. (Mrs. Tem Wright,
. Kansas...sent in by MNrs. Maude Withgett, 4713 Lowell Ave., Lincoln, Nebraska




J ' CALIFORNTA ‘BURGERS = ,
2'1bs. ground heef ' 1/4 c. sliced stuffed olives

1.3. shrgdded Cheddar cheose . 3 T, chopped green pepper
1,3 c. finely chopped green onions . 2 tsp. prepared mustard i

| pLIePare 8 large burger petties from meat. Combine next 5 ingredients, Eéxi h
lightly, Grill burgers on one side and turn. Top with cheese mixture and fin §4
grilling burgers. Serve on toasted hutiered bums. (Mrs. Jack Reynolds, Houte J

HOT BARBECUE SAUCE. .

2 c. finely chopped onions | 1 T. brown sugar

2 ?1oves garlic, finely chopped 2% c,. .chili szuce

1 bay leaf (optional) : 3/4 c. olive oil ' )

1" tsp. crushed pepper 1/% c. lemon. juice and grated rind
1 tspy dry mustard 2 T. terragon vinegar

1 tsp. salt | ' 2 tsp. Tabasco sauce

iy 1/3 c. water : g T
Gombine all and bring to hoil, reduce heat and cook for 15 @in. (Barsara Wya
Faucett, Missouri)

BEANBURGERS

1/2 1b, ground beef 1/3 c¢. sliced green onions

1 T. salad oil -1 1-1b., can pork & beans, drained
1/2 tsp, salt _ ' 1/2 c. catgsup

1/8 tsp, pepper 8 round buns

- Brown meat in o0il in large skillet, add salt, pepper and onien. Coock slowly
till well done. Add beans and catsup and heat. Spoon onto buns, (From "ILet's Eat
Outdoors" sent in hy Mrs. Florence Callis, 1521 Felixm, St. Joseph, Missouri)

] BEEFBURGERS
1T 1k, ground heef _ ‘ 2 T. grated onion
1 tspe salt : Herbs as desired
1/2 tspy pepper 2 T. water, broth or ailk

Mix ingredients gently, form lightly into 6 patties. Place on ldrge piecg of
foil that covers charcoal grill over bed of coals, Broil 15 to 20 min, basting
halfway through cooking period, with Spicy Barbecue Sauce. leanwhile riake biscui
dough, flow hands with Bisquick or flour, divide dough into 12 halls znd Pflatte
to size of hamburger patties. Turn hanburgers and put hiscuits on foil next to
them, Bake about 3 min. on cach side. Serve hamburgers immediately bhetween
buttered biscuits with more barbecue sauce,

SPICY BARBECUE SAUCE

3 8-0z,. cans tomato puree 1/2 +tsp, chili nowder

3 cans water 1/2 tsp, cinnamon

1/4 c. vinegar _ 1 tsp. paprika

3 T. butter 1 tsp. mustard

3 T, Worcestershire sauce - 1/2 tsp. nutmeg

2 T. onion flakes 2 tsp. Season=-All

2 T. celery flakes 2 tsp. Barbecue spice

1 tspe. black pepper - 1/2 tsp. garlic salt. - . :
1/2_tsp, allspice 1/4 tsp. red pepper and cayenne (opt.)

In quart saucepan combine all ingredients, mix well, Bring to slow %0il; re-
duce heat anc let simmer at least 1 hr., longer if time permits. Makes about 1 gt
(From "Let's Eat Outdoors," sent in by Mrs. Callisg) '

; ‘ AMERICAN FRIJOLES ) _ _
1/2 1k, ground beef ; "CHili powder, salt and pepper to taste
1 can pork & beans, drained . Cheddar or Longhorn cheoso i
Brown ground beef and combine with beans and seasonings. Garlic salt nay be
added, too. Cut cheese in strips ahout 1/8" thick to 1" wide, Lay across beans,
reduce heat, cover and simaer. When cheese begins to melt, stir very carefully
and simmer awhile longer, but watch it carsfully, (Ron Davis) _ : _

HAM ON HALVES :
Spread deviled ham on English muffin halves. Top with pineapple slices gnd a
mixture of krown sugar and butter. Broil till golden browa. (Mrs, Harold O,
Paxton, Jr., Route #1, Box 142, Elmo, Missouri, 64445) = -~ = S

| : DOG-IN-A-BISCUIT s | e s

Secure frankfurters on end of clean peeled stick, Make biscuit dough, form halls
of dough and roll between palms into a 4-5" strip, Wind strip of dough around
frank, -cover completely, pinch tightly at each end to hold on. Toast over coals

turning-slowly to bake thru and hrown evenly akout 5 nin, (Mrs, Callis) Lo
: You may baste tough meat on outdoor cooking with vine ar, salt and peppeTre

gggge sg,eralytimes. (A listener from Hemple, Missouri) : g. 24 1 3848 Ph_-ﬁi
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CALITORNIA BURGERS

2 1bs. ground beef 1/4 c. sliced stuffed olives

1 c. shrgdded Cheddar cheése o . 3 T, chopped green Bepper ! ‘
5 . finely chopped green onions . 2 tsp. prepared mustard nix
: 1

: S S_large burger patties from meat. Combine nex : o
lightly, Grill burgers on gnc side and turn. Top with cheese mixturgnand ;%3122
grilling burgers. Serve on toasted buttered buns. (Mrs. Jack Reynolcs, =0

HOT BARBECUE SAUCE - .

26 finely chopped onions 1 T, brown sugar

2 cloves garlic, finely chopped + c. .chili szauce

1 bay leaf (optional) : '3/4 c. olive oil ' ]

17 ¥sp. crushed pepper 1/% c. lenon. juice and grated rind
1 tspy dry mustard 2 T. terragon vinegar

1 tsp. salt ' 2 tsp. Tabhasce sauce

1/3 c. water . Lo ALrs T
Combine all and bring to boil, reduce heat and cook for 15 min. (Barbara Tyatt,
Faucett, Missouri) ‘ -

BEANBURGERS

1/2 1b. ground beef 1/3 c¢. sliced green onions

1 T. salad oil : 1 1-1b. can pork & beans, drained
1/2 tspy salt _ : 1/2 c. catsup

1/8 tsp, pepper 8 round huns

Browvm meat in oil in large skillet, add salt, pepper and onion, Cock slowly
till well done. Add beans and catsup and heat. Spoon onto buns., (Fron "Let's Eat
Outdoors” sent in by .Mrs. Florence Callis, 1521 Felix, St., Joseoh, Kissouri)

: BEEFBURGERS
1 1k, ground beef _ 2 T. srated onion
1 tspy sz2lt lierbs as desired
1/2 tsp, pepper 2 T. water, broth or =ilk

Mix ingredients gently, form lightly into 6 patties. Place on large piece of

- foil that covers charcoal grill over hed of coals, Broil 15 to 20 min, basting
halfway through cooking period, with Spicy Barbecue Sauce. lMeanwhile nake biscuit
dough, flow honds with Bisquick or flour, divide dough into 12 bzlls and flatten
to size of hanburger patties. Turn hamburgers and put bdiscuits on foil next to
them, Bzke about 3 min. on cach side. Serve hamburgers immediately hetween
buttered biscuits with more barbecue sauce,

SPICY BARBECUE SAUCE

3 8-o0z,., cans tomato puree 1/2 tsp, chili powder

3 cans water 1/2 tsp, cinneauon

1/4 c. vinegar . 1 tsp. paprika

3 T. butter 1 tsp. mustard

3 T, Worcestershire sauce ° 1/2 tsp. nutnmeg

2 T. onion flakes 2 tsp. Season-All

2 T, celery flakes ~ 2 tsp. Barbecue spice

1 tsp. black pepper 1/2 tsp. garlic salt - = . :
1/2 tsp, allspice - 1/4 tsp. red pepper and cayenne (opt.)

In quart saucepan combine all ingredients, mix well. Bring to slow %oil; re- .
duce heat and let simmer at least 1 hr., longer if time permits. Maekes alout 1 gts:
(From "Let's Eat Outdoors,™ sent in by Mrs. Callis) | 5

AMERICAN FRIJOLES

1/2 1b, ground heef . " Chili powder, salt and pepper to taste
1 can pork .& beans, drained - Cheddar or Longhorn checsc

Brown ground beef and combine with beans and seasonings. Garlic salt may be &
added, toos Cut cheese in strips about 1/8" thick to 1%" wide, Day across bezans,
reduce heat, cover and simmer. When cheese begins to melt, stir very carefully
and simmer awhile longer, but watch it carsfully. (Ron Davie) .

‘ IHAM ON HALVES :
Spread deviled ham on English muffin halves. Top with pineapple slices and a
mixture of brown sugar and butter. Broil till_golden brovn, (Mrs. darold C,
Paxton, Jr., Route #1, Box 142, Elmo, Missouri, 64445) . -

- . DOG-IN-A-BISCUIT 45 il St |
a frankfurters on end of clean peeled stick, Make biscuit dough, form halls.
2§°3§ugh'and.r011 between palms into a 4-5" strip, Wind strip of douéh around
prank, cover completely, pinch tightly at each end %o hold on. Toast over coals
turning  slowly to bake thru and brown evenly atout 5 min, (Mrs, Callis) -

« .'g’ You may baste tough meat on outdoor éook?ng:wi?h'vinegar Saitﬁaﬁd peppeTs |
%igge égvérai times, (A listener from Hemple, Missouri) L ‘ i
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AMERICAN CIOP SUEY

2 1bs, ground heer 1 plg. spaghettl
nion 4 ey a 1

 aa ’ CP? ?1ne1_ 1 small c naglt o Waste

; N red kidney heans Garlic and s&

large can tonatoes, cut upn - - 1 can tomato sauce 1@ other ingred-
. Cook heef and onions in water wntil meat is done, Drein and ade o8
lents %o cook. Simmer ahout 1/2 hr. Cook spaghetti and drain and miX.
ohnson, 3212 Jackson, St. Joseph, Missouri)

POLISH SAUSAGE-BAKED POTATQ amall slices, not 400

Grease ‘casserole lightly wi ) i sh sausage in ‘
: oss ohtly with butter. Cut Polish sausag en
,th}ck, and line bot%om gfhcasserolé. Put thick slices of ?otatoes ?ikggpéigﬁ
- Slices of carrot. Add ailk and cover. Bake at 450°. ‘hen Qoneﬂ.SPrl 1) '
marsley, if desired. (Betty Bennett, 6517 Grant, St. Joseph, Missour

Ny

“ ., TN LASAGNE

c 1 1b, ‘ground heef > 12-0z. cartons large flake cottage

-1 T. oil cheese

“2-3 cloves garlic 2 egrcs, beaten

1 T. parsley flakes 2 tep. salt

. 1 tsp. kasil 1/2 tsp. pepper
21tSP. salt ' 2 T, parsley flakes
2z c. tonatoes 1/2 ¢. Parmesan cheese
1 c. tomato paste 1 pke. Mozzarelli cheese

S ok ~0%, r, lasagne noodles ‘ :
_Cook the first 8 ingredi;nlg gor ?kgr., uncovered. Mix cottaze cheese, egfs,
salt, pepper, parsley flaokes and Parmesan cheese in another bowl: Cook ?O?dl?s
according to directions on pkg. Arrange a layer of noodles in & bhuttered haking
dish, top with a layer of meat, cottage checse and Mozzarellil gheeso. Repeat, 1
making two layers of each, Bake for 1/2 hr., uncovered, at 375 . Let set 2 little
while before serving. (Mrs. James Vaughn, Hemple, Missouri

STUFFED PEPPERS .
Cut tops off peppers, remove seeds and sosk in strong salt water several hours.
Fill with following mixture:
1 1k. ground beef : 5 crackers, erumbled
1 ¢c. cooked rice Onicn to taste
Salt and pepper
Place in well-greased pan and pour 1 gt?lcooked tomatoes over all. Bake slowly
arout 2 hrs, About 20 min. hefore removing from oven, cover with strips of kacon

- and brown. ZMrs. C.R.Shores, 6810 Mack Street, St. Joseph, lMissouri, 54504 )

SATMON LOAF !
Drain juice off 1 can salmon and save. Take out the bones from the salmon, 2dd 3
ecgs, well beaten, a handful of cracker crumbs (ahout 8 crackers). These &ould
be Tolled fine with a rolling pih. Add salt and pepper to taste, =boutb g c. milk
and onion to taste. Mix well, and bake in a loaf pan, about 2x9", at 3507, until

o

firm. Test for doneness just like you would a custard pie, or until a kmife in-

| serted comes out clean. When salmon loaf is baked, spread with following sauce

nade from the juice which you have saved...strain the juice, add & little catsup
~according to your taste, bring to boil and thicken with cornstarch, Spread over
salmon loaf. Cut in scuares and serve., (Mrs. Ben F. Kracman, Schuyler, Nebr.

STATE TAIR CASSERQLE

2 c. cooked whole kernel corn 1/4 tsp. pepper
i1 e. kilnot 3 T. Parmesan cheese
2 I, hacon drippings : 2 large tomatoes, sliced
3 T, all-purpose flour Pinch of thyme
- 1% tsp. salt : 8 slices cooked bacon, crumbled

leat bacon drippings, llend in flour, add Milnot, 1 tsp, salt, pepper anﬁ;1 T,
,?armes%n 9heese. Simmer until thick, combine with drained éorn and crumbled hacon
in a 9" pie plate, Top with tomatoes, sprinkle with 1/2 salt, 1/2 tsp. pepper,
thyme and 2 T, cheese. Bake at 350° for 25 min. Garnish with green peppers and
onion rings, Brown in roiler. Serves 4, (Mrs. Harold C. Paxton, Jr., Elmo, No. )

1 fryiig size chick & e | th 1/2 &
fryis : cken cut into frying size pieces. Beat 2 eggs wi SPe
1IQUld’8m°ke- Take 1 39¢-size Barbecued Potato Chips, run the chips through the
food chopper. Dip pieces of chicken in beaten egg, then roll in potato chlpsod
Place chicken in buttered baking pan, bake 1 hr. at 350°, Seasonwith salt an
pepper. (Irene Mead, Route #2, Mound Vity, Missouri) . ,
e ; d
Eint: The maps that a youngster needs for his schoolwork will be handy,dprofﬁqggs
a5y to use and out of the way if you glué them to the roller Wlndow ghagesd ~&

(Mrs. Keith
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PRONTO PANCAKES
' made in Signature Blender from

MONTGOMERY WARD

1 3/4 cups milk ' . 2 1/2 tsp. baking ﬁowder
2 eggs 1 tsp. salt
1/4 cup soft shortening or oil . 1/3 cup sugar (optional)

2 cups sifted flour

Have all ingredients room temperature. Put ingredients in blender container.
Cover., Start on low speed. Then blend on high speed just until ingredients

are combined. Pour small amounts on lightly greased preheated griddle. Brown
on one side. Turn and brown on the other side. Pancakes are ready to be turned
when top side in bubbly 2nd slightly dry looking. ' ‘

APPLESAUCE CAKE with MACAROON TOP
: .made in Signature Blender from
MONTGOMERY WARD

Sift into mixing bowl Into container put 2 egg whites and
2 cups sifted flour . one cup confectioner'’s sugar. Cover
1l -tsp. cinnamon and. blend for 8 seconds., Add 1 tsp.
1/2 tsp. cloves vanilla and 1 can (3% oz.) shredded
2 tsp. baking soda coconut. Cover and blend for 15
1/ tsp. salt seconds longer. Spread on hot cake
_ and brown under broiler for 3 to
Into container put 4 minutes,

1/2 cup soft butter

1 cup brown sugar

1 egg

1 tsp. vanilla

1 1/2 cups applesauce.

Cover & blend on high speed for 30 seconds.
Turn off motor and add 1 cup broken walnuts.
Blend on high speed for.l5 seconds. Combine
with dry ingredients. Turn into 9 in. :
greased square pan & bake at 350 degrees-40 min.

CANDY BAR PIE-by Barbara Jeschke-Doniphan Co. Kans,
Brenner Circle B 4-H Club :

L4 small chocolate candy bars 1 cup whipping cream
2 cups marshmallows 1 graham cracker crust
2/3 cup milk i /

Combine candy bars, marshmallows and milk. Heat until melted, stirring constantly
Cool. Whip 1 cup cream and add to cooled chocolate mixture. Pour into crust.,
Let stand overnight before serving. ; '

TERRARIUM as shown by Debbie Cavan-Andrew Co.-4-H

Any kind of clear glass container may be used.

Potting soil consists of 1 part charcoal, 1 part vermiculite and 2 parts steri-
lized potting soil. - :

Plants that may be used....varrigated peperonia, arrowhead, bronz aluminum, coleus,
ribbon grass, pink brocade, ripple peperonia or hoya. '

ELE S = Ay =

=—<os. ground ham

211bs. groung fresh pork 1/2 can wet
2% c. graham cracker crumbs . 172 g«yﬁgﬁégr

3 eg.gs 3 n -1- ® LT _‘ar

1% c. milk . 1z c. browmn sugar

. - . A 1 _tsp. Cry nusta
Combine first 5 ingredients o:d Fform iwte a lesf, Iix reu§hrd

and pour over leuf, Bake 2 hrs, ot 350°. baetss AiRINE 5 wmomads anse
. TSe 2% 350 nasting several +5m (=7 1xgrediexn:
3330 Ollve, S Joseph, MiSSD‘U_I‘i) ‘ LR 1§ several L:h..eS. (IH‘II'-S. T Jhonn 2 ts
: ; . 3

”

I can tomato soup.

HINT: Handle peaches as carefully as cazsl

means a dark spot within 30 min, & thuab pressure

Hark on g peach

To'perk_up sﬁaghetti'satcé flavor,

Tt 1ddne : ,
wedges, J;addlﬂg'a'few Tipe olives cut inte

L) »



HINT: Handle peaches as carefully as egms!

OCTOBER PACKET - 1966
THE GRACE CRAWFORD SHOW  3:30 to 4:00 P.M, GHANNEL 2 KFEQ TV  St.Joseph,Mo.

_§conomy recipes using specials from our DRIVE IN MARKETS

F TENDERLOIN-POTATO CASSEROLE

Peel potatoes and slice thin, Layer buttered casserole as follows: layer of pota-
toes,salt, pepper and sprinkling of flour; repeat. Add a top layer of potatoes and
sprinkle cracker crumbs generously on top, Fill casserole with milk just to the
cracker crumb topping, Bake 30 min. at 350 degrees, uncovered. Slice tenderloin

in quarter inch slices, Dredge in seasoned flour and brown quickly in 2 tbsp. of
hot fat. Remove from fat and place on top of potato casserole. Return to the

oven and bake another 30 min., at 350 degrees.

Specially priced tenderloin at 75¢ per lb.-by the piece, required an 88¢ piece.
Cost of casserole $ 1.10. Serves 6.

BANANA CREAM CAKE

Using two boxes of Jiffy Cake mix, prepare according to directions. Bake in two
nine inch greased and floured cake pans. Cool. Prepare one box of Instant Vanil-
la Pudding according to directions. Spread layer of pudding mixture on top of the
first layer. Cover with sliced bananas. Put second layer on top of first and
spread remaining pudding on top. Again cover with sliced bananas,

Jiffy Cake Mix on special at 10¢ a box and bananas at 10¢ per 1b. Cost of dessert
about 60¢., Serves six,

HAM SALAD
Use 2 1b. piece of minced ham, Grind on medium blade of your grinder or chop very
fine. Add 1/4 cup pickle relish or 4 sweet pickles, diced very fine. Add four
hard cooked eggs, chopped fine (optional), Add Just enough salad dressing to make
the salad of spreading consistency,
Minced ham on special at L9¢ per 1b. by the piece. Cost about $1.,30

SMOTHERED CUBE STEAKS

Dredge six steaks in seasoned flour and brown quickly in two tbsp. melted Swift.
ning, Cover with 1 large yellow onion sliced very thin. Add 3/4 cup of water
and turn heat to simmer for about 30 min, until steaks are very tender. Thicken

Juice and onion and serve as gravy, either over steaks or as an extra to serve
with mashed potatoes,

Cube steaks on special at 99¢ per 1b, Cost $ 1.48

HONEY CRUST APPLES

1/4 cup chopped dates 1/2 Ccup graham cracker crumbs
1/4 cup honey 1 tsp. cinnamon
2 tbsp. chopped pecans 6 baking apples
2 tbsp. grated lemon peel (optional) 1/3 cup melted butter
1 cup honey

Combine dates, 1/4 cup honey, pecans and lemon peel. Combine graham cracker crumbs
and cinnamon. Core apples and peel the top thirg of each. Brush with melted butter
and roll apples in cracker crumbs., Place apples in a baking dish. Spoon date mix.
ture into center hole; pour remaining butter and honey over and around apples.

Bake in a 400 degree oven for 30 min, spooning honey over apples every 10 min,
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QUICK, COOL MEALS FOR HOT SUMMER NIGHTS

A main dish salad is a meal in itself. It is quick and easy to prepare, yet is
hearty and nutritious. You can build such a salad around meat, fish, eggs or
cheese, galad greens and an appropriate dressing. :

Or a quick refreshing supper might include an assortment of fruits arranged around
a mound of cottage cheese or a scoop of sherbet.

A general pattern for a main dish salad menu might be: An appetizer, the salad of
your choice, a bread accompaniment, dessert and beverage.

Tomato stuffed with chicken salad
Carrot bread sandwich

Hot tea with lemon

Frosty cream pie

Chicken Salad--Basic ingredients
1 cup cubed chicken

1l cup diced celery

% cup salad dressing or mayonnaise

Add any of the following to taste: Pickle relish, hard cooked egg, olives, grapes
(white seedless), almonds, etc. For a party salad add- crushed pineapple and diced
banana, and fold % cup whipped cream into the dressing. Toss lightly with a fork.

Carrot Bread
2/3 cup butter or margarine

1 cup sugar
1% cups sifted all purpose flour 2 eggs
2 teaspoons double acting baking powder 1 teaspoon ground cinnamon
1 cup finely ground carrots % teaspoon salt
1l cup seedless raisins z cup chopped nuts

Place butter or margarine in a mixing bowl. Gradually blend in sugar. Bealt in eggs.
Sift together flour, baking powder, cinnamon and salt, and gradually add to mixture.
Mix carrots, raisins and nuts. Turn into a well-greased lightly floured 9 by 5 by 3
inch loaf pan. Bake in preheated moderate oven (350 degrees F.) one hour. Let ripsn.
one day before using.

- Frosty Cream Pie

% cup sugar 2 egg yolks
2 tablespoons flour 2 cups milk
L' % teaspoon salt 1 tablespoon butter
o 1 teaspoon gelatin 1 teaspoon vanilla
Q}’ 1, Mix dry ingredients together (sugar, flour, salt, and gelatin).
"2 2, Add 2 egg yolks and % cup of milk to the dry ingredients and beat with rotary

beater until well blended. (Egg whites may be frozen separately and saved for
et meringue or other uses.
“w’. 3, Heat the remaining 1} cups milk in a heavy pan, but do not boil.

..". . L. Stir the heated milk into the egg-milk mixture. Cook over medium heat, stirring
constantly, until mixture bubbles around the edge. Reduce heat and cook 1%
minutes longer. Do not overcook.

' 5, Set pan in cold water to cool filling; stir in butter and flavoring.

.+ ° 6. Pour cold filling into baked pie shell., (Freezes successfully.)

For variation ask your University Extension Center for "Frosty Cream Pies™ circular,
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-1 1bs ground chuck 3/4 Lsp. sressic leaves
iscs ?ralned lenoJ beans _ 1/8 top. instant garlic powder
1/2 c. canned tomatoes . 1 T. instant ninced cmien :
1 tsp, salt French bread i
1. tsp. 1111 powder 4 slices Arericar cheese
Brown meat in skillet. ide beans, tomatoes, salt, chili nowder, 0regano, tJf?'"]_ic'-
powder and minced onion. Cook, wzo\:vcz?c-c’_, 10 min., or 311 uﬂleCi&t‘. Split French's
brmaﬂ in half lengthwise, Tow» ecch half with chili ”iutnru; Arrange cheese over

- water, Bake in hot oven 20-30 min., or L:ElT brown. Remove to het platter and

A
r

HAMBURGER & DRESSING nd form imto patties

Mix ] 1be. ground beef, 1/2 tsp, salt and 1/4 tsp. pepper well an
‘Sauce: e

2/9 C. ca tsup L | 2 tsp. vinegar
14§ erWT sugar . 1/3 c. water
' : 4 T, minced oniem : !
5 He t $i11 bub“ly ' '
3Te8813g'
4 c. bread crumbs 1,2 t3p. salt
1/4 o. melted shorteuing . 1/4 %sp. pepper
1 egg, beaten 2 T.. ninced enion \h
liix, Place half the neat Iluul"i in @ baking dish and cover each g tty wit
tSp. of ﬂreoslng. Top with another natly, pour ssuce cver and hake t 5% ez )O
Ain., or till done. tLllll”n vllhv,’Faucett, Mis souri)
. SPIRAL WEIMNERS
i Cc. pancake nix 1/4 c¢. milk
1/2 tsp. garlic nowder ) 8 wieners '3
1/3 c. unartenj g Prepared rustard ad pickle relish. ‘&
Heat oven to 4259, Place nancalke mix and garlic ﬂﬂ”fo? in bowl, Cut in shaten~I%

ing uptil erunbly. Add milk, sti rring lightly wntil nixture is dampened. Form intes
ball, Rell deugh  sut on llghtly floured heard to form an 8x12" rectangle. Cut 1qg "
8 strins, each 12x1”. Split wieners dewm center; £ill with rmustard and .pickle s e
relish, "ind a strip of dough around esch wiener, spiral Ffoshion. Bake on ungrenst
coolky sheet 10- 12 min. ' i

OPEN-FACED CHILI SANDJICHES

tep. Place umder b“*ller to melt cheese., Cut into 6 sezviugs.
OVEN-TRIED CHICKEN

1 frying-size chicken, cut in serving vieces . 2
Salt lightly and dip 1"t0 nelted bucue then roll in crumbled rice krispies and
Ulbce, skin side up, on a feil-lined lﬁrgc cocky sheet. Dc mot crowd pleces. 3ake
at 350° for 1 hr. or until tencer. Do not need to turn this. Other se asonings nay
be added if desired. (Mrs. Frnil Schank, Route 7#2, Savanneh, lisssuri, 64485

BAKED FISH: l
Clean, wash and split Ffish, rencving back boke and fins alo=g with edge. Brush
dry with cheesecloth, Brush pen with crlpnlngs, Plsce fish, rAln side down, dust
with salt, pepper and flour, pour over this 2 T. nelted butter and 1/2 c. nilk or

sprinkle with chepped parsley, lcnw“ and serve. Cream Sauce nay be used if desired’
(Mrs. Hareld C, PSLUOA, Sr., Llmo, Missouri, 64445)

ONE DISH MEAL

4 pork chops ; 1 c. pea 15
1 ¢. carrots, diced _ 1/2 c. LPl n, diced _ o
Mt eneces ) 1 c. celery, ciced oy
1 c. pefatoes, diced Salt and pepp _
Combine vegetables, add salt and pepper, pour in baking Slsh' urr°“ge perk
chops on top. Cover and bake ot 350° for 2 hrs. (Lydia Schrier, Savamwnah, Mo, )
HANM LOAR |

2 1lbs. ground hem 1 can tomaho soup
2 1bs. grourd fresh pork 1/2 can water
2+ c. graham cracker crumbs 1/2 c. viregar
1% . brcw: sugar
1% c. milk 1 _%sp. {ry mustoard
Conbine first 5 ingredients a1 d form 1vtc o leaf, Mix remainin

Al

; £ 5 ingredi }
and pour over leuf, Bake 2 hrs, o% 350, basting several tizes . (Mrs, Lg§ Coi, _u‘y

3%%0 Olive, St. Joserh, MlSSOUPl)
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© Instant meat tenderi 1 .
il elal c rgerizer ; "
= 1/2 e¢. soft butter or margarine 1 leaf French bread, about 18" long,

| A Slash fat edres of steal, use ne-t tenderizer accordirg te directiens, breil

" 4 about 2" frem coals, totval 25-30 mir., turming often. Do not overceok. Blend

i B butter, mustard ornd horseradish. Toast bread sn grill. Keep het im feil, Slice £
t ¢ nect with sharp knife diage scress grain, meking very thin slices,. Spread cu
{{ [# sides of bread with rustard v stock meat slices en bottem half of leaf in
| | -2 °r 3 layers. Grind pepper over %cp and drizzle with neat juices, Put tep of 5
| v loaf om and cut into 8 sandwiches. (Jarice Herris, Route #1, St. Jeseph, Missourl

|

j;.Cook 1 pkg. neodles till done znd drain. Add

Ej Rt &

1
faJuice and pour alerg backbone; put in refrigerstor. Everysnce in a while pour more
by on, or turn inlemen juice. Best to let set overnight. Next day, coek hewever yeu
%, like., All the little bones have lost +

f-little gerlic salt on fish when cocking. (Mrs. Albert C. Hendke, Route #3, Troy,Ks

!

e ~
g until done. When Jone, grsase large 3 qt. bowl, then put layer of moedles, sauce,

e BEEF SANDWICHES
© 3 1b. chuck or round steak, sbout 2" thick 2 T. prepared rustard
T, prepared horseradish

halved lengthwise

TUNA. SANDWICHES
and drai 2 tter and 6 hard boiled eggs,
diced fine. Add 1% cons tunma, 3 T: -salad dressing, and mix. (Mrs. Rebert VYeaver,
feei 705 Beattie, St. Jaseph, Nissouri o30of. sandwich spre: :

Ly Lo s ey A SR

3 DBONE-LESS FISH
& Dress and clean the fish, then split dovn the middle of the bhack bene, Take lemon

: their hardness and only en very large fish
will the backbone be even 2 little hard. FPexr those with pressure pans or cockers,
cook fish in them and all boncs will hé like caumed =malmon., It's good to dust a

£

¥

. BAKED FISH
Pre-heat oven to 375°, Grease beking pan, wash and dry fish, rub salt inte it with
hands,. Place fish in pan, place in ecven for 10 min., remcve and pour ever it 1/2 ¢
nilk and top with bread crumabs. Bake wntil flaky. Serve withs
Tartar Sauce:
1 c. nayennaise 2 tsp. minced parsley
3 T. nixed pickle relish 1 grch:

Mix and serve celd. (Mrs. J.C.Turner, Orepsn, Missovri, 64473)

N

i CREOLE GOULASH

1 c. temato soup 1 large onion

1% 1lb. ground beef 1 1b. noodles

1 #2 can creamed corn ’ 1/2 1h. lenghorn cheese, grated
2 cloves garlic 1 ¢. white sauce

Cook ground beef, onion, garlic, ard soup hogether and simmer. Ceok noedles

P

etec., in layers on top of each ather. Then pour white sauce (made of 1/2 c. water
and 1/2 c. flour nixed together hut not oooked) over it all. Top with cheese and
bake 1 hr. at 350°, (Mrs. Bob Hayward, 415 South 6th, Savarnah, Mo., 64485)

PORCUPINE MEAT BALLS
1 1b. ground beef 1/2 ¢

1 tsp. onion, .chopped 1 egg ‘
1/2 c. milk 1 %sp. *
/ I:
Mix ingredients, form inte small balls and brow

W tematoes
veter if noisture ges low. ‘

o

7
over and coeok covered 60 min. orn low heat, add
(Iydia Schrier, Savennah, Mo., 64485)

HORSERADISH SAUCE

2 T, butter 1 tsp. salt = ;
2 T. flour ‘ 3 T. lemon jJjuice ;
1 e. milk : 1 T sugar

. horseradish |
d in flour and mix well, Slewly add milk, stirring
th. Add rencining ingredients. Centinue ceeking
ted through. (Mrs. Naris L, Anderson, 3021 Seuth

Melt butter in saucepan; b
until well mixed, thick and smoo
b

over low heat until sauce sl
28th St., St. Jdoseph, Mo.)

@)
5
@
)

PORK CIOPS IN RICE BEDS
s boTk. chops 2 T, salad vil
4 T, Plour -

ooked rice
I. parsl 1 ¢, uncoeoked
: Sl Sherped 1/2 hopped onisn
; tsp. ?aprika /2 c. ChODT
L19

can - TN
S % 0z.) or 21 o. boullion

' Brow:s 1 er beef braoth
. . = erk b ] o ‘ ] i i 4

i skillet, %rawnéghgs 31 salad oil after they have been rolled in flour. Renove fr

i Tike and galt, G4 rice 1R the drippings in pon with enion, chepped parsla ek
“G5§§n ang simmer-gv@§ lﬁwbizt? Th@n rice is brown. Add chops enm te of&rice yé Laps
g - Low heat i Hs Ly : oV
5 Hgtcher, 1309 VWest Lowe1l, Shei}}ﬂjlru is tender, gbout 40 nin, (Mrs, W.J’ vver

5o i sonscal, Towa, 51501) -- :
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THE HEART T
_ is a g
T1OWEerS . Srow, : i
hts thet we think are the
' that we sow;

wd, loving thought bears a
king, loving deed

“hile a thought that is selfish is

just like a weed. :

S A GARDEN
arden where thought-

1L0¢ nears

Mat we think- the

thoughts and
thoughts s0
for weed-

sent in by Mrs.

son, Davm, Missouri)
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21

hip it's the 1little things
the most of all...

help you with that"

small.
lo it" things
res ruch lighter,
it's funny® things
yutlook hrighter.
trouble" t'ings,
srstand," .
aecouragenent :
= oau've planned., ..
“'s the little things,
or smile,
2 piness to life
And mske it royre worth-while.
(Author unimorm, sent in by Mrs.
T.V.C0ox, »°°° Olive, St. Josevh)

&)
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GRANDKA'S DAY _
ma h:? no bath to scrub,
aratow . stool or tub, .

i nn L aréweod floeors to wax
jantt “ile an inome tax
Sne dign't taxi kids to school

© ~= 7mode @ horse or mule)

4w car to keep
e Mo garase 6o Sweep
in P.T.A.
vnies turned her gray
5 were sTill unknovm
. <the telephone
»t her da
heve to turn away
snlesmen from her doeor
2 trip to the grocery store

Noxr 1A é 2 .
o beauty parlor did she seek

Tn which %o snend two hours a week
Nor did she ring for charities

Of course, she hadn't any breeze
Put let rie say right here and now

I think I anderstand just how

(If she did work from sun to sun)

Grandne got her housework donel!
(By Gladise Kelly, sent in by Mrs.
73 11ard Thieman, Route #1, Pawneg
City, Nebroske ) -

" Bre sleep dims ny eyes I say to nysell

"T'm happy to sey as I close my door. ' *

"But I really don't mind when I think §

Since I've retired from life's

gAS GOT UP & WE
all

' AND GO ,
My GET UF ycuth is

do I krow that my

apent? :

Well, ny get up and 80 nes got up and
went. .

But in spite OI
grin,

How

it 211 I'm able o

‘When I think of where my get up has.

heen.:

0lad age is golden,
said

But sometines I wonder

so I've heard it

as I get into.

bhed : S
With my ears in a drawer, ny teeth in:
a cup )

My eyes on the table until I wake UpPe

"Is there anything else I should have
- laid on the shelf?" 5.0
My friends are fhe sane, only perhaps.
- Ve 1ore. ) ' g
When I was young, ny slippers weré- re
I could kick up ny heels right over iz
"7 head, -3
Then I grew older, my slippers were
hlue .
But still I could dance the whole
nig ht threugh.
Now I an0ld my slippers are black;
I walk to the store and puff my way

[ nT" a
The reason I know nmy youth is all

spent, -
My get up and go Hes got up a2nd went.|

with a grin, \ 5
Of 211 the grand places my get up hasi
heen.,. : b ik

t

competition : il

I busy nyseclf with complete repetitia;
I get up each morning, dwt off my with
Pick up the paper and read the obits;.
If ny name is nissing, I kmow I'm noti
dead; &

So I eat = good breakfast and go back
to -bed. ;
(Author Unlknowm, sent in by Mrs. L,V,
Cox, %330 Olive, St. Joseph, MNo.) ’.

¥Hx

THE CLOCK OF LIFE
The clock of 1life is wound but once
An@ no man has the power ;
To +tell just when the hands will step-
At late or early hour. o

Now is the only time you ownj;
Iive, love, toil with a will--
Place no faith in "tomorrow" for
The clock may then be still.
(Anonymous, sent in by Margaret L.
Rice, Troy, Kansas)

5 *% %

A smart husband does not get so busy -
bringing home the bacon that he forgey
the applesauce. (Sent in by Mrs. Hennf
Verspille, toute #1, Brooklyn, Iowa)

e e e




THE RED BIRD _

As I looked out of my window

" Among the roses, there he sat
The prettiest little red bird
His feathers dripping wet.
He didn't seem at all to mind
The rains of the summer storm;
As he sat there fluffing his feathers
From his heart there came a song. _
Why can't we be like the little red bird?
when the skies are cloudy and grey
Sing out a song, and it won't be long
Till the clouds will roll away.
(Written and submitted by Mrs, Cleo

. McCulley, Rushville, Missouri)

. * % ¥
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; EVERYBODY NEEDS A SMILE

i A smile costs nothing, but gives much.
.~ It enriches those who receive, without

~ making poorer those who give., It takes
~but a moment, but the menory of it some-
- times lasts forever. None is so rich or
.- S0 mighty that he can get along without
* it. A smile creates happiness in the home,
. . fosters good will in business, and is the
countersign of friendship., It brings rest
to the weary, cheer to the discouraged,
sunshine to the sad, and it is Nature's
. best antidote for trouble. Yet it cannot
' be bought, begged, borrowed or stolen,
«~Tor it is of no value %o anyorme until it
- is given away. Some people are too tired
to give you a smile. Give them one of
. yours, for none needs a smile so much as
i he who has no more to give,
(futhor Unlknown...send in by Carolyn
| Nikes, 2414 Doniphan, St. Joseph, Mo.)

¥ % ¥

; THE END OF A PERFECT DAY
| Grandmother, on a ¥inter day,
Milked the cows, and fed them hay,
|’Slopped the hogs, saddled the mule
#ind got the children off to school,

:Did a washing, mopped the floors;
tWashed the windows and did other chores;
luCooked a dish of home-dried fruit,
*tressed her husband's Sunday suit,

B

gpept the parlor, made the bed,

$Baked a dozen loaves of bread,

plit some fire wood and lugged it in,
#nough to fill the kitchen bin,

| Cleaned the lamps and filled them with oil
"Stewed some apples she thought would spoil
# Churned the butter, haked a cake,
fhen exclaimed, "For Mercy sake,"

ked a supper that was delicious,
- afterwards washed up all the dishes,
e cat, sprinkled the clothes,
a basket full of hose,

'S SO...women's faults are many,

"¢ everything they do! (Sent in by Mps

but men have only two...everything they
. Margaret L, Rice, Troy, Kansas)

he organ and b
Then pumped the organ and begay
"Whenpyou come to the end of g an‘
daya" . >
(Author Unknown, sent in by lrs, Cagy
Campbell, 629 South 14th, St. JOsepy)

* H

LOVE AND MARRIAGE

Teke one girl and one boy,

Add months of courtship.

Wait for the sparks of love, :

When love grows, add one diamond ring
on girl's finger;

Then add showers of gifts for the
bride~to-bhe.

Set her aside and watch her eyes
light up with happiness.

Now is the time to add the groom.

Mix the girl and boy with wedding
bells, congratulations and best
wishes,

Put the two aside with the above in-
gredients.

Now, watch their love and happiness
grow as the years go by,

(Vritten and sent in by Mrs. Virgil

0.Bennett, 6517 Grant, Bt. Josenh)

* X *

A MESSAGE OF CONSOLATION
After the clouds, the sunshine;
After the winter, the spring;
After the shower, the rainbow;

For life is a changeable thing.

After the night, the mnorning

Bidding 2ll darkness to cease;

After Life's cares and sorrows

The comfort and sweetness of peace.
(By Helen Steiner Rice, sent in by
Mrs. Erven Long, Route #1, Albia, Ia,

%* %%

RECIPE FOR A HAPPY DAY
1 c. friendly words
2 heaping c. understanding ;
4 heaping tsp. time and patience
Pinch of warm personality
Dash of humor '

Neasure words carefully, add heap-
ing cups of understanding, use gener-
ous amount of time and patience. Cook
with gas on frm t burner. Keep tempera
ture low, do not boil. Add dash of
humor and pinch of warm personality.
Season to taste with spice of life,
serve in individual molds. (Reprinted
from Union Observer, sent in by Mrs.
Emma Jordan, 305 Highland Avenue,

St. Joseph, Missouri) .

* %%

THE BRIDE COOK
She read all the fancy recipes
Each a first prize winner
Then opened up a can of beans
And called the groom to dinner,
(From 1918 Cookbook, sent in by Mrs.
Margaret L. Rice, Troy, Kansas)
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% TISTRUCTIONS FOR MAKING COMPOST
3" SQUARE
‘; N _ Make 4 frames 3 f£t. square out of 2-inch
4 N stoeck or rip a 2x4; it will make suitable
; LA N I ;ock. Brace each cormer with 1/4" plywood
§* N triangle, Paint with a wood preserver.
| ongon___ Cover with 1" mesh chicken wire, using

¢
5 1
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&
i
1
i
ﬁ&‘d
S ST
147 i
1§
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poultry staples.

Nail 2 frames together to form an "L".

p

s

R pe

{0 2 7 .
=l ey Take 4 eve screws and 4 screen door hooks
1 1] n C - a J - e

BRACES 1/4" PLYWOOD these at the top and hottom of "L°s"
0 can lock the "L®s" together, forming .

ou
‘ i i a saquare., Cost, less than #5.00, A

This cage will produce about 20 cubic ; of good black compost. There is
no bottom or top. Set on level ground and i1l with layers of compost mater-
ial. I use ny rotary mower with the mulching door closed to grind up leaves,
weeds, hay ,2rass, garbage (potato peelings, lettuce, cabbage leaves, etc.)
nay all be thrown in. '

Put in a layer of.the above nixture about 12 inches deep, then a layerﬂkﬁ*
of manure. Gardeners living in town can pick up a bushel or two at a time ath
the Stock Yards or from country friends., MNake this 6 inches deep. 3

Sprinkle a cupful of dried blood meal over this, or any other nitrogenoué
materizl as this is what creates the bacterial action. Water this until theg *
water starts out the bottem., Continue this until bin is full, being careful® :
not to omit the blood meal, etc,, and the water on each layer. Leave a basin '
on top of pile sc¢ water may be added if there is no rain, iy 4

After 4 days, w.iook the "L's" and remove from pile.  The pile will stang
alone now. Fasten your "IL's" together again and set the cage alongside the
pileo a

Take a fork and peel the layers from the pile and throw back into the
enpty cage again. _ 3

Be sure and add plenty of water again to each layer, putting the drier
outside edge in the center of the cage. It is a good idea to dig into the
center of the pile and place a thermometer before putting it back in the cage.
The temperature should be around 150°. If not, add more blood meal or nigre—&
gen products to step up the bacteriel action. Repeat this every 4 days for 2
2 more times% adding onbwater eachhtime. -Re%gy the 16th day. This makes the
finest, moist dark crumbly humus there is. t this aro i
shrubs, trees, etc. Start another batch. 228, plans) vegetables
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DO YOU WANT MORE BEAUTIFUL ROSES THIS YEAR? y

FOLLOW THESE SIMPLE SUGGESTIONS:

‘ id teas, floribundas and grandifloras before April 10th,
Prunengﬁea{gugigggitrea (prown or black dead or damaged WSO%-)llRemove branchey
so none will criss-cress and cause damage to.eaCh ol - ‘cgges e
the ground that are smaller than a lead pencil as they only Mes o
sap strength from the larger canes that were not killed back., You should cut

them back to 18 inches to check growth.

Except for taking dead wood out of the climbing roses, do no pruning untl
after the blooming peried is over, Climbers bloom on new wood. After bloom-
ing, cut off old wood that bloomed this year, as close to the ground as possible
so all the strength will go to the new canes for next year's bloom.

St = O L S e e g e T
F ".'-‘:" e c >

g f
R o

To have beautiful, long-stemmed roses, they nust be fed
Gypsum or agricultural lime provides calcium for long stems.
Bonemeal provides phosphorous for roots and fibers. _
For established roses, sharpen a 2x4 (preferably oak so it will not split)
- and 10 inches from base of plant drive the 2x4, working it around sé it can be
pulled out, to a depth of 18 inches on all four sides. Fill these four holes to
Wwithin 2 inches of the soil surface, with the following formula:
1 pint bonemeal
3 1 pint gypsum or agricultural lime
H 1+ gallons of peat
1/2 gallon of sand
Mix thoroughly.
Repeat this application every fourth year in March.

P

BESoS. = G e
S,

For those of you who are planting new roses this year, follow these

instructions:
FORMULA #2

. 1/2 pint bonemeal

1/2 pint gypsum or lime

2 gallens peat (long fiber)
| 1 gallon coarse sand
b . Mix thoroughly.
A Dig the hole 18 inches deep and large enough around so the roots can be
.+ spread out,

Pack enough peat and sand, mixed at the 2-peat, 1-sand ratio ,in the
bottom of the hold so your new plant will set to where the graft knot is one
l°  inch belew the soil surface. Then mix equal parts of formula #2 and good dirt
{%  to £ill the hole up. Use at least 4 gallens of water on beth the old and the

1 new plantings after these applications. Then mulch with loose dirt 1-inch deep.

- After the old er new roses have been treated as above, take 2 ounces of
... dried animal bleed and work into the surface soil about one inch deep around
i" = each plant,

Then, when the first tiny buds appear, apply a rose fertilizer that con-
tains about equal parts of mitregen, phosphorous and potash at the rate of a
cupful per plant, scrateching it into the surface. Continue this practice every
six weeks until September first.

B ’
G

p Always water your roses early in the day so the foliage will dry bef

ti, night, otherwise you will be igviting blackspot. I use Or%hocide izycentggiling
Y . blackspot. Red spider is so tiny you need a microscope to see it, but it can

_ *'iul? roiesba:heagytgs it c%nrzvirgreens. I use Malathion for red spider con-
FA r0l. s bo ) ese materials are compatable, one sprayir i

{ B e s itee these matarie . praying give$s good

b i, : fFR.EE ESTIMATES

£x ve spraying service for flewers, shrub in;

; evergreens. .Elm bark beetle contrel to étOP Duicin%l;rgggéaszrunlng g
SPRAYING--TRIMMING--TOPPING~-REMOVAL. ~ALL WORK GUARANTEED |

15-YEARS EXPERTENCE. $300,000 LIA
STUMPS REMOVED BY MACHTNE DLLLIYRINEURENCE




HAIBURGER & POTATO CASSEROLE

orﬁﬁz cfuL: 1 beaten egg
ChﬁhooL onion 1 tsp. salt

ix 21l in o' 1/4 tsp. pepper

DOVl and Tora in
Ll e :}: nd Topr .'.'lt’) neot ]lﬁ sige Of a 1]’11>’IU~uo Brovm in 2 14
=0 s U2SN MUt in g""“""’n 2 at
SIS

heat 1 can erean of - 1 Ciouﬁro]c. Slice 5-6 mediun potatocs over
arad 1oy L crean of mushroonm soun and 1 can milk. Pour over all and beke,
red, 1+ hrs, a2t 350° until hot- . : =5

N A i 4 - 220
v satoes are tender. (Mrs. Carl I Carmpbell, 629
o iy JOouﬂh, mlu”01:l) e tender. (M ar T ;

SHIPWRECK CASSEROLE
1 ?r’)m—l_: 1? El“r‘le,‘rl"irﬂ?:'mjghb WQ’J]]_”'A‘,“,;]{':: . .
to Eoris % eet, brewmed and sezsoned Sliced raw ROLALOC S
i 1/2 can red kidney beans
172 c. uncao red rTice
Chonped colery, if desire:

I -)“ 2, ("1’!r} ‘TJG:’ C c

Sliced onions

TO':") 5 1511 1 can ¢ of tn ,ﬁ‘-'G:J o .“) nn noush '..'T’,'i}OI' 40 cover j_“:.f:la»,-1i01'1}‘ ) T%:‘,ZC,
i SN g . 2 : 2 o 6
covered, 1 hw. at 3500, (Mrs. Corl . Camphll, 629 5. 14th, St. Jos eph, Ho.)
) TUNA CASSEROLE
1 c. drained mweas 1 snall can tuna
1 ¢. crushed potato chins 1 can erean of mmshroon SouUp

Mix togethew

—r
~

bhake 25 nin. at 375°. (Mrs., A.T.Crull, 715 N, 11th, S+, Jdnieph) ¥

1 AT WA
1 small
1 ]

add water ant

3 T
(, q . 7\7_U

l'
pepper, ChopRed,. oOF Pir owto adds
Cover with brovned bhuttered bread otovu or cr ) ; nin. a
until done. (Mrs. Robert P. Banks, 3717 Avll“wp D“ivc, St. Josenh, lidissounr

oute onion ir butt
corn 2nd chicese, miX we

-

1
1
i

CARANEL SWERT POTATOES

12 snall sweet notatoes 1/4 tsp. cinnomen
1 c. hot water 1/4 tsp. cloves
1+ ¢, brown sugar 1 %sp. salt
1/2 tsp. 1““mt suger flavering o 7. huther, nelted
Beoil swe' notatoes in skins, then nesl. While they are cooling X
ing ingredients a: nd hoil 10 =in. Ley sweet potataes in bakinz fish. bodding
sauce ovcr a:i Lake at 350° 30 nin. 1 ts». oronce Flovoring nay he nsed instentsod

cinnomon a2nd cloves. (Mrs. Irvin Splavm, Kidder Ifissouri)

LUNCHEON SPECIAL
1 can green heans - ' : 2 gnall onions, sliced
1/4 1b. hacon, cubed 2 o. cubed, cooked ~otatoe
‘ Salt ard pepper
Fry bacon and oniong together. Add to beans and notatoes ané heat. Thicken wid
browned. flour. (Mrs. L.H. BﬁuutCJel, Route #1, Fairview, Konsas)

CORNED BEEF HASH

1 12-0z. can corned beef hash Diced green tonttoes
Diced celery Diced potatoes
Diced onion ' ‘ Corn

Diced green peprer Green heans

Cook VC"°°~030 in salted water and conbine s rlih corned becf, hake, BT €7
or barbscue szuce or spaghetti sauce on top. Season to tasts, then bhake, Wry -
ecs, soft, turn yolk on top and stir in. (Roy ﬂcn@cfuﬂﬂ, Industrial City, Hiss

CASSEROLE

1 1h. ground beef 1/2 ¢. celery, chopped

2 c. water : Iittle green and red pepper, chopped:
1 c. uncooked rice (resular) Salt snd pepper to faste v
1 -onion, chopped 1 con tonato paste

Brown ground beef, onion, celery and POPPETsS. Put with rice and cold water 1n :
2 or 2% ct. casserole, nix with ﬁOInuO paste. DBake, covered, at 4000 for 1 hr.

(Mrs. Everett Stewart, Route #1, B : 115, Winston, Missouri)
Hin’b: Don' t OVOI’SG"k Clo thCS ! IJ- "r.l. 11 l?tll“l tiﬁc a {"I“ ‘y. DO \10‘t Soalc mare th&n 1 :
min. 1ﬂ water containing the instructed anount of detergent. A -

To renoyve Tresh paint s fots frow furniture, din Ffine Sﬁg@lmﬂﬂ%
wax and mub, then rewax. - ol



butternilk S
flour N

~

2 ¢, white or yellow CUIMAC

1/2_tsp, haking g002 7. baking powder o R,
: 5 : mmad  rras Lol ke o D57
b chopped green onion, tops ang i
R 14 opion and butteraill and egg. Drop by tsp. intgh 2
“ A 5 neds enhgl ands SER SR ey e e ey M e < = % N
[ I\"‘" fq r\r 12N \‘_‘.\il el —-:'L: ]’] l_. < e~ wIroWwWil (¥ .' .11 OF N (8] \!'1‘_ 7’93701. ) (hi,r_ s, O.‘_'a‘ LG?Ch, 57 r

| Fish grease and fry till 13ig ). ; 3

! % b"%r Toseoh, Missouri

i I“.TO.(’, © e t,_t_ ilg 1 LIS e J

“d auartered HEp1.€C

§ 1 motatoes, DPECLE - N -
i 6 small potatoe: 5 I ] smal on
i - = a Y] n = e
5 1 can green bean Sal1t & Pepmner
f e ealn re At kA T a1 o y e T -
& Canhine with enough wasery TO bhax ely COVEer sausage. Cook 1 hr. on
f L JLG T A Y A v Bl [, P4 Ao i ‘ure S oy
E: on O JL--'-,)-v,-n }'ﬂ S5 'Dov.:'tu r 1O [y AVETIE, O G, Jose Ly W1sso 1-f1)
f COY " w LWV e ST E = T
» - >
i It \RROTS
1 it 1 20 i
8, = o 1 = i S i i | Antratt uwrs Fh o oaa 13+ o ] ~
b Clean 2 bunches carrots, SLLCE ! oL L cover wLta Sa J,_!,(-‘;.F.‘, rater and cook until
: AdA 201 T DIPES W B e =z /2 s ~
- almost tender. Drain. Add = , KTl c. vinegar, 3/4 ec. sugar (»PT"lSG ouﬁﬂf
i, 3 i Ly S ~ A 3 E_10 ras v o B e S - i~
L substitute Tarn heat Ve ¥ C O in., stirring occasionally. 1aGC
g7 v easi v (Mar: i | 1 e 1779 )
.as they burn easily (Laric e d Ly Jdd L)
: nsed T to soup, undiluted
1 o
+ound heef
gk : S
e Dan i rlic,
gooking., Cook rice in heil t dane,
a 9 o 8 ym = i} 1
tureLana cool. Stan 3 { 1 11 : .
ftomato soup over pevpers and bake av 2507 4500 min es 6. (Mrs. iiwwc n, Ste
i Joseph)
i
i
e STUFPED PEPPER
> 1b. ground beel 1/2 a.
. S e X i ' =
i"1 small onicn 1 mte: tomatoes
1 - e T - ] ~ 3
iy - A o A ey e : o - 34 ‘ hi
41 i | stuff per g ol S roadd 1 Tspeachidy
powder. o an 1 25 Bi Colol S . souri)
2 STUFFED P
i 1b. can salmon 3/4 G

flionion, ch - 7324
35{4 C. So0f% bread crumbs ] egg, bheaven

allspice
onion
2ads garlic
SIohis 'i gaves
vinegar

8-10 pieces .ressed
i 1/4 e. fat
& 1 tsp. salt
3“1/4 tsp. peprer
§ 1/2 tsp. cleves
1
Roll meat_in flour and ‘*_"*'in?cl"
_aklng pan, ‘cover with sliced orio
I’VeSB 10 "3&?0918. (I‘i: e }-ln‘u n—'I"

ST ITPALIAN SPAGHETTI SAUCE
chili vowder Goed dash hlack pepper
: iuuad beef juices 1 tsp. red penper
C, Worcesiershire sauce 1/2 tsp. panTika
! 3gzzgngaSte 1 snall stalk colery, diced fine
SR CRUEELD. 5 medium onions, diced fine
oregano 1 garlic bud
: salad oil
3 1 l"q and o
tJ%ﬁnkgtﬁe e 21331(;“'("{”:}} simier, Cook spaghetti, may serve with meat balls.
: e S, 5t. Jos Pﬂh Avenue, 5t. Joseph, Missouri)

and fry till golden ownvu. Put
nd puree and bake at 350° 1-1% hr
1 20th, St. Josevh, Missowxri)

5 e

o

a gﬂ X ﬂfgllqﬁﬂ””jgg any “fft? white gauce, nuﬂhrooms and o little Worcester-
yuce ? 3 qe... ..._07‘ rice, bread crumbs, or macaroni, add grated cheesé

gly, white sauce and a litile onion and b“bbef and bake. (Mrs., Logan, 1307
venue, St JU"\PD’.’I 11\,., e i)




ROASTI N
P the JG'U.I'le\r W "‘t’l mq']
Ic‘jde of 1;111‘1"’3']
e V"ll’l'“‘: l—_“lf." -]e‘g-

3
A- TURKEY L
t and pepper, then stuff it with pieces of
with salad oil, sprinkle with salt, pepper and
securely so they will keep their shape. Place
ty foil, foil must be large enough to wrap turke
mt 1/4. ¢c. cold water and 1/4 c. salad oil on foil
Then fold foil around turkey, securely fastening all 8nds,r

nough- to allow uif+t0 circulate around turkey. Bake at 275"
Cla 1koqq3e, Mis souri) - SR

Cel e"“ro Rub 'th Lu

pPaprika, Tie up the

1—11‘—

'r;{1°VB01 a L*rr qheet of neavy-du
Fore Trapping, however

where turk ey is Testing.

but leave it loose e

(Quenton Birtg,

Beat. one egm iv T .POTATO PATTITES
3~ £ 11 a bowl, add 1 medium ootato, grated fine; salt, pepner and
E( (¢4 O.L-‘l_] OL-;. UO t 1S L.Q ﬂQ 1 l-b,, G‘_L J‘I‘l‘l'b-l )()e‘l-. Illx-tufe .ch"l'y' be a bl-t uoi‘-tv sha]‘)e lnto
1}bﬁ%e” or. 410 p by ]“rge spoonsful into hot grease, and flatten them. These are
18T and have a very good flavor. (Mirs. Clarence hapel, Clarksdale, Missourl

BEEF &

o
A'T“

Sdel B &
ITATLIAN SPAGHETTI

2 Tf.calad1°i1 ) 1 can skinless tomatoes
l-onlon, chopped 1 can tomato puree O
& C}OVCS garlic (or garlic salt) 1/2 *tsp. cinnamon 44
1 1b. ground beef 1/2 tsp. chili powder ;
Dry parsley lieaves Worcestershire sauce to taste
1 can tonmato Soup : salt and pepper
Brown ground beef, varsley leaves, onion -and. garlic in salad oil., Add remaining
ingredients and simmer for 1% hrs. Serve over .paghettl. (lirs. G.W.Moore, 808 N.
st eavenworth, Kansas) :
{
TATER-DIPPED CHTCKEN
2=3 1b. cut-up frying chicken 1% tsvn. poultry seasoning
Instant mashed notato flakes 1 egz; beaten :
balt and pepper to taste 2 T, water
1/2 c. butter or margarine
Set oven at 3500 and melt erf@rlvc in 9x13" pan. Co*bine in bowl the salt,
d=ower, noultry seasoning, water anl egg.. Dip chicken pieces in bowl mixture and thez
roll in Orv potato qumeo, Place chicken in the .9x13" pan and seagon again. Place
in oven 1/2 he s turw each piece and return to oven for another 1/2 hr. (Mrs. Cecil!
Hail, 595_ . -Clinte: 6.2 Indianola, Iowa) : .
HOME-MADE CHEESE e SRk i
1% gal. sour milk ‘ 5/4 tsp. soda o g e
4 T, fresh butter {(never 0ld) 2/3 ¢, sour cream . e T
’ 1% sy p. Salt- ’ . -n'
Cook milk 1/2 hr,, stlrrlng while LLOLLAQ.'jOH "all in clean sack and Lrain.ngdﬁg
Press till drv. Unless all water is out,

cheese will not be rlght Then put the %
curd in 2 dish and add the butter and sod s mix well till all is fine. Rress down’

and lesve 2% hrs. in warm place. Then vat in top of double boiler and add cream and

salt, cook until melted and looks like melted cheese. Pour out in howl that has beer
creased. Wrap and let stand in cool place. .&Bither can be used fresh,, or let utand
Tonger. (Mrs, 7.J.Hatcher, 1309 W. Lowell, ahenaqgoah, Towa) _ ez S5
- CHICKEN CPUNCH " : 3
1 can cream of mushroom soup - 1 T. chopped parsley
1/4 c. milk : 2 1bs. chicken, cut up:
1 T, chopped onion -1 c. finely crushed herb seusoned
2 T. melted margarine stuffing or bread crumbs

liix 1/3 c. soup and 1/4 c. nll&, 0010ﬁ and parsley. Dip chicken in

thi. s, y th 1en I'Ol
in stuffing. Place on shallow haking pan, 12x8".

Drizzle melted margarine over

chicken. Bake 375° 1 hr, Meanwhile, combine remaining soup and milk. Heat, stlrrlng

occaulonally. Serve over chicken, If using just plain bread crumbs, add 1/2 tsp.

noultry seasonlng and 1/2 tsp. salt (Mr\. George Glllen, 3)81 Jeffersan, Omzha) :

e ok : CHICKEN & DRES SING LAYER . ' ' ?

COOk 1 4% to 5 1b. hen and remove meat from hones. Save the skln and the broth
Dres51ng.f L

6 t0:8 c., sof% bread cxumbs 1/2 tsp. kalng powder

| 2 ‘stalks celery Salt ‘and pepper to taste : ,
2” heaten eggs 1% t0- 2 ¢, milk . E
' 1 medium onion - 1/2 tsp. sage ;
! Put a 1ayer of dressing in casserole, a layer of chicken and 1astly a 1aver of
‘dressing.. Grind the skin and cover the top. Pour broth over it all until you can

at: 3502,

tsee .1.'[:. Bake 1=hire

f h . HANBURGER GRAVY

‘in skillet, add.salt and peprer, and brown, Add milk and fleur
ot Joseph, Mlssourl}

(Mrs. Ber+ha Sanders, Shannon City, Iowa)

Crumble ground beef

‘o gravy con31stancy. (Freda Turner, 408 Worbh oth
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meat £illing. Roll
and “rrange over ni

€ in lati
Plate, Bake ip Preheated 4500

-

1
£ 1)

2% c. cooked ninto beans

1 1%, ground beef

4 ¢, canned tomatoes

2 oniens, chopped

Combine ingredients, s

Route #6, Box 301,

2SNt

3/4 1b. ground be
2 1

1 #303 can or 2 o,
tsp. salt

Place fat, heef
oo

Add tomatoes, salt,

0 boil; cover am

covk 10 nin, longer.

cE lentils,

1% c,

Mix altogether,

Pastry:
5 e. sifted all-
1z tsp. sal +

Sift flour and
blender, Mix

2

1/2 c. cooking oij
3 T. instant nin
T. water

« Tinely diceq celery
¥ diced green be

2!
T. finel
C. water

Bleng Tlour

ices, aag

min, longer, g to

(2]
arge onions, sli

ccoked ver
dry ones to nake 1 ¢,
crushed corn 1
e Pecans, chopped
1 large can evanorats
put in ¢
(Mrs, V1illiam Jright, 320 ;

S f ~
v dry (takes 1/2 ¢, 1/2

purpose flour

salt together
' €LE yolks w
hape into ball, Wpra

ith water and aga
HMeat Filling:

ap in foil or
& C, sifte? all-nurpo

ced onion

7ith 0il,
flour ni

lenon jutce, Roll
remaining pbastry 1/
ce crust Tashi
even for 10

ey A
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4 tsp. chili :
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3
.- b i ‘l :‘ ¢ PN of
SRS st p . 8 g P '
1 '.}w'“‘- 2 hrs, (Il . TR ¢! i \
mnmer watil thick, 90U
- 1= NIIY
eph, Missouri
ANT AT
IMEXICAN quLj'[ .. - |
i Ul L) s
1 clov rlie, (16,
4 /o oo o
(T :
o 4 o g '
1/« } £
1l Lar ) )
R ‘ \
1 ] (T ot
5 = AT stirvrine A : st ‘
ns in saucepan, cook, stirring ‘ j
dcuagEariic,  pepper and greer ,
‘ 113 e I ) el !
and cook slowly for 20 nin, “vlruwj_ﬁ . 1
ol 1) D sk : : : -
(Mrs. E,M,Hockalay, Rouse #5, B

LENTIL LOAT

(RS R od Rl
cooked) 1 ninced

1 egs, beate
1/2 %an. 1 o 2T o b
Pinch sal

asserole and YHake 45 min, at 350" » COVercd,

v Poplar, Troy, Kancas)

CAJUN HELT PIE

1% c. shorte ing
2 egg yolks

) . 1/2 ¢, cola water
into T1Xing howl, Cut in o

= 1O Tening i £ pastr
~s lOss nixtura 1izht] TO oz 4 UL,
Vo - - S ST e ety T
Wexed pmer, chil]l SeVeral hours or VEeTrng ght,
se floup 1L 14 .
2 LDe Eroun: cnninl-
53 _ 1% chuck
) ‘t"-'i)o -..V(-\"| &
AL
Vi T
DY D
b ’ S
)
. 1720
1/2 t"‘"\
1/16

N eg e
Pastry o q1/gn 400K
thi ek
Oy Mg
uil’l «y I

..-' i
Servings, (Mrs, Miller, ey _

CELERY AND

FALNUT T0pp

drunhs, celery sad.
and serve with 3

(e S A

STOVE MEAT 1,047
1'WP-SM¢

?e%er?us dash popper ' g
* Shorteniy s e
1/4‘ C. ‘rv':!-ber ].‘
9P« prepared mustard
ese, halved N6 _ MR
» cge, d#seaﬂanlngﬁf
,1 2




. BEANS Bt i N REER
SOUTH OF THE BORDE? greci pcp;cxwuﬂtf1;1#*~ =

4 %ep. chill POWE ' e 8

‘ol ninto beans : ",
2+ ¢, cooked T et calt -

1 1b, ground beef
4 c. canned tomatoes
. 2 onions, chopped p ; hi ol
2, Combine ingredients, simmer Egg;%uﬁgl 4
" Route #6, Box 301, St. Joseph, M1

+tan. chil 11 powe

| MEXICAY CHILI

st 1 clove garlic, ninced
3/4 1b. ground beef 1/8 tep. pepper

=1
.
b=t
:
~
g
=
O
o
N
)
A
S5
-~

~bout 2 hrs, (Mrs.

2 large onions, sliced thin 1/2 . chopped green peppers
& 1 #303 can or 2 c. tomatoes . _ S e tor 2 o.) red kidn
- 2 tsp. salt k. stirring conshantly, until bi
ie Place fat, beef and onions in saucedil, 00?%1 ::f*ﬂ;gfﬁ nanwr, nix well. Bring
. Add tomatoes, salt, chili powder, garlic, Psafblpz;;h--mjfﬁi;"a" e reevhrla
', to boil; cover and cook slowly for 20 min. “:1rM;“*gji';5{““%+‘ T i)
" conk 10 min. longer.. (Mrs. E.M.Hockadlay, HOUL S0 NEEE R T Lt i s

3y | LENTIL LOAT Feroi
@ 1 c. lentils, cooked very dry (takes 1/2 c. 1/2 c. COOKING OLL

dry ones to make 1 c, cooked) - 1 ninced 2
1% c. crushed corn flakes 1 egs, beaten el
~ 1 c. pecans, chopped 1/2 tsp. ground sage, or to taste
i 1 large can evaporated nilk Piach salt . )
% Mix altogether, put in casserole and hake 45 nin., ot 3507, covercl.
; (Mrs. William ¥right, 322 I, Poplar, Troy, Kansas)
% : ; CAJUN MEAT PIE
i ~asiry: 1+ c. shortening
I3 c. sifted all-purpose flour 2 are wolks
{ 1% tsp, salt W e o o ter
i Sift flour and salt together imto mixing bowl. Cut in o 4 1H pas ke
: glende?.LMif egg yolks with water and add. Toss mixture 1i-01 W S
s ool T7ep in foil or waxed pmer, ohill severa’ r Svernight.
1/2 c. sitted all-nurpose flour L i e S
1/2 c. cooking oil’ 2 o SR
" 3 I. instant minced onion 1? tif; S
1 3 T. water 2,. 4 %sp. groun 11 e
4 2 I. finely diced celery 1;:*fﬂ"‘*}?%“”"j¢f X
4 2 T. finely diced green pespper 05 e A SR
' 1 c. wated 71rJILf arlic powder
g .1 tsp. fresh lemon 0. 28R, ground gianger
e, Blend flour with oil, stir and cook unti{ ;-33130 i : .
\water, add to flour mixturc slong with celery mod bomis PEO¥. Soffen onion in
‘low heat 5 min. Remove from heat and stip in 1/2 green pepper. Stir and ceok ove:
Add meat and remaining 1/2 ¢, water, Stir and a. Co Water, Mix nuntil vell blended.
| Spices, add lemon jufce, Roll pastry to 1’éh“*3?0¥-Lor 15 min. Stir in, sall and
& meat filling. Roll renaining u:-j,s'try' 1/8" fbhicl;hlc Q‘.‘.es‘ss_, line 10" pie platc, adé
‘and -~rrange over pie in latfice crust fashion 'mc?? 1nto half-inc ide stripst @
_ Plate. Bake in prehcated 450° oven Tor 10 min, . woanoiCeSS pastry fron cdge of nie

'z " ] = o a . “e 3 1"&(1'{10 3 an o
_ ?072;n. longer. 8 to 10 servings. (Mrs. Miller, i X

2001 Main, St,

CELERY AND WALNUT LOAR
salt
ﬁ?—é ®. Whole wheat bread crumbs
= C. diced celem
| . ' Fe'ﬁf Oelerv 1G'3v,—.<~ur
e IRt 1 c. nutneats e
£ onion and other seasonings in butter for 2-3 Rin,, add nbs, celery andy
breken iR pleces. Mix thoroughly. Bake aé’qhifﬂgraigolﬁr‘ﬂ vith |
‘B3531e Laws, Box 143, Quinter, Kansaé)_uu- g

”;JTQP-OF-THE-STOVE MEAT LOAF
3 ) : tsp. salt
2 _ Generous das
S 1 T. shorteni

tsp. prepared nustard
process cheese, halved

up, onion, egg, and seasomLngS. =
2 'n'shart@ﬂ%ngl s i

- with water




a - 3

- 1 3 i
? }Jf‘graund beet i 1 clove of rarlic
mediun onion, minced Fi : ety sy
' fine 5 pig T. child ipowact _
Put 1: : 1 T, paprika B ‘ >
bl l’le w slcd Al Al A . ~ . i 1 Ty A=A
beans sen"rv+Zi UL%}}OL and brown slowly. Drain off drippings, © gon l”’,iﬂjn
Mix ane i;+“j_'Y- nto neat put 1 small can tonato pastec and 1% to 2 Co CEGEUD.
ant let simwr slowly., Moy add red pe ~. Thig will freeze (M»s.. Fohn
T Y red pepper. LhlS Wl re a 7

(=
vellzars, 2%15 S e A :
y 2215 3t. Joszeph Avenue, St. Joseph, Missouri)

-t L HAMBURGERS
Ve ground beef "1 gsp. salt
Make int i 1 c. catsup laxns
Oﬁhq“_ into patties and broil under broiler on hoth sides, (Mrs, Huberd Haxmis,
shorn, Missouri) ‘ ' |

L
1 1b. ONE-DISH MEAL
. ground beef 1 can voectableqbecf SOUN

. By =" 1 can beans in chill gravy Lape® X
5 S beef in o little shortening in large skillet. Add- rest oz 1%{?0?1?HE? any
ﬂb%t well, Serve on slices of bread, hot. Moy ~ut chopped onions 1n skillet LLTsSh
iﬁu Ourk a 1ittle, then adl neat. 1 c. nixel vegetables nay be ;i?ei,.ton, ST culy
green heans or COTN. (Mrs, James licKinley, Route #2, Caneron, Missouzri

LUNCHEON CHICK@N

1 qt. stewed chicken 1/4 c. nelted huther
1 qt..broth 1% tsp. so8

AN SSA our 1/4 c. light crean
4 T. chicken fat 3/4 tep. salt

1% gqts. bread cubes Perper

2 M, finely chopped 7nionn

Place chicken in grensed cosserole. Make gravy of broth,
cubes, bhutter, =sage, crcanly 21+t, pepper, and onioi. Place this
over chicken. Cover with gravy. Boke at 3500 for 40-45 nih, (lrs, Blza Scyasur,
Ginsville, Missouri)

f1our, £av. Mix hread

AR L o e
Arpssing in layer:

ITALIAN HASH

c., diced Taw carro’
c. water

#2303 con peas, licull Shissll

' (small) 2ilused

1 medium chopped onion
3-4 stalks celery
2 T, shoxrtening
1 1b. (or mowe) ground beef 1 ecan tomats sauce

Saute onion and celery in shortening. Add meat and stir wntil 21l of »ink h=s
gone from it. Add carrots and water and cook until carrots arc tonder. Ad poas
and tomato sauce an. seasonings to taste. Simmer about 1 hr. Jusy ahout 20 nizn,
before serving time, add 2 c. cooked masaroni (1 c. uncooked nakes 2 c. coaked).
Continue on 1low heat until ready to eat. (Mrs. L.V.Cox, 3330 Olive, St. Josenh

- = N

CALIFORNIA NOODLES

Cook 1 pkg. krinkly American noodles as directed and put aside. Make o thin white:
sauce (about 2c. ), adl 1 can crcan of mushroom sSoUDP, ailuted with 1 can nilk, b, b
3 Wi AL D
g ats o B gl

chopped grecn PCDIREr; and 2 T. pinientos, chopped. NixX noodles inve
1/2 of ~ixture into large buttered casserocle. Crunble 1 or 2 siall cans of “tuna
‘over this, then cOVer with remaining noodle nixture. Top with buttered cracked
‘orumbhs or Ritz crackers, finely crunbled. Bake at 750° for 30 min, or uvmtil nix-
ture bubbles. (Mrs. 1.V.Cox, 3330 Olive, St. Josedh, Missouri) =T

CREAMED EGGS

14 T. onion F oA ' 2 T. chopped pimiento
151, green pepper 4 1 small can mushroon bits (or soxe)
2 1, butter : 1 tsp. Worcestershire Szuce

1 can crﬁ;m-of rmushroomn soup ; 2_% drops Tabasco (optional) )
1/2 cen milk S Salt and pepper to taste
Saute omion and green pepper in butter until tender but not browm, A1) ereon of

mushroom sSOUp and milk or thin white sauce, blend well, Add remaining ingrciigﬁﬁs

gnd-miX'Welln Cat 6 hard boiled egzs inte quarters and add to above mnixtur -~
all ingredients well and set aside to blend flavors, then rcheat in ?}hiu;g: m =
°T'in-°§§n'-se§§° on toast, cookzd ricg or %hinese noodles, To be o {;%%ia SRS
ke o rice mold and serve eggs in center. Mrs. L.V.C ZZZO 073 v ¢ fancy, s
rice B o oeter: Ui oX, 3330 Olive, St. Joco-h)
COLESTAY DRESSING
1/2 c. vinegar
STt BT A -$ i' nelted hutter
“then add celery seed. H . »SP. celery sec : ;
Sgal AR 0t oh . Have - -ery seed (Optiona
e, May add grated carrot fug- A% Toom temperature Gﬁ—?%hl) - |
: % i 7 freen pep-per. (M"’t‘-v C cn Yo ‘onda i-t ‘
, Pe VOX, 3330:01ive)

= oy



.(- l‘
, ‘ % e
S T | EGGPLANT CASSEﬁgfﬂgTeen pepper, chopped fing | 5ﬁ§
, i . i . s 2/4" oubes an tonato sauce or soup :
41 3 ant cut in 3/ cu 1 can GOre A= dior o} o ‘
?L iﬂigiﬁ gzgfgis; chopped fine 1/4 1b, grated cheddar cheese \
! : d fine i i
2 stalks celery, chopped . 2 oz, corgﬁcgigsﬁreen pepper, Stean until tengy,

Pre nt, onion, celery snt £r9 T mixture to steaned vepe. '
MixPigﬁgreciggsghﬁﬁdefgﬁiaihips togetg@rhan%ogggqléfrgle with remaining mixtuiz.
’ . ) 1ish, [ - = rrs - 4',’l'c"‘
ggﬁleS% gggovggii§n3h5i22°i;“m2%¥23? Serve hot., (Mrs., ¥. Miller, 2001 Hain)
e at 3¢ .

: CHICKEN HOT TAMALES

: Salt and red pepper to taste
! 1b°7°hi°k?n’ cepce Chili powder ?3 taste i
1/gediu%-on%0n' : Corn shucks (inside soft ones)
1 c. tomato sauce

e

5 and to 1# meat grind with cnion
H . . “ronl neat and to 177 T ¢ v LGt Il,
until done, pick baes T i Aol ey ) _
adnggiagglgggge and seasonings. Moisten all w1t3 b?”??ﬁft“mbg“lile?;oghiCkcnoft
broth "%h ornmeal and cook until done., Wash inside shucks ths are s
rest of broth with cor ‘layer of mush on, mut on spoon of meat
and small ones. Dry-and lay one down, Put u}OL~U ::d n:~}wqw1m~we;t with mush
r- g - mixmre, take edge Of Shuck and f01d Over -{:O .'O.t[‘-e‘!ﬂ ‘JlTTQ.?. ;LJU-'V':\'-L%:VJ(O}O“‘.‘"'- L.Of.".'ell‘" . )
Tie ends. Steam to keep warm until served. (T&ll‘S. Wed o Ha icner, 208 ¥, vy ’
Shenandoah, Iowa)

POTATO PURFS
1 ¢. mashed potatoes 1
1 ¢. flour Sz

l-n
Fry in deep grease by tspe making sure to mt spoon in grecse. (Mrs, Levis
Lawrence, 3427 Duncan, St. Joseph, Miscsouri)

: BAKED POTATO BALLS
COmbine 2 c. mashed potatoes and 1 well beaten egg, noke into balls, oYl in
crushed corn flakes, Make depression in top of each ball, £ill witn butter. Bzake
on greased baking sheet about 20 min, at 425° op wtil brewn, (lrs, Gladys Mace,
309 Nerth 17th, St. Joseph, Missouri)

S SAIMON SOUFRLE
1 ¢c. salmon

1/8 tsp. salt

2 T, butter ‘I/c.Lr::l'leko L
2 T, flour 4 egos, separated

Make white sauce of butter, flour and milk and solt When thickened, add flaked
salmori with bones mud skin removed, Remove fron heat, B;ﬁt e;p olks and mix into
White .sauce and salmon and cool nixture, Ada cgg whitezuwhiéﬁ %;;:ybé;; Boéfen
AR ST, Pour into buttered baking dish anit % 3500 2530 i bater o
@ silver knife comes out clean, (Mrs, Leonara Johﬂs;n: D:%m, Missou553.’ '

o : . BARBECUE SAUCE FOR SPARERIRS v
3/4 o catsup ol o BT, salt :
3/4 oo water | ' 1 %tsp. paprika

; S go %inegar g 1/2 %sp. black nepper

» ‘orcestershire sauce 1 tsp. ohily et g
Mix together and baste meat while roasting, (Mg, T Sie e

Conard Jochnson, Dawm, Mo. )

3 : GROUND BEEF-MACARONT CASSERQ
1 1b, ground beer ! : /2 c. gigted cheese

' 1 onion, chopped. 1 can tonate soup
:’1/2.green-peﬁper,chOPPGd WSSl /2 e mine :

 1/2 pkg. cooked macaroni Lo B2l and pennam to taste
can cream-~style corn o

. | Chili powed T n +a
: -Pptginqbuttered casserele and bake at 350° 30 wij. (E?ﬁ?ﬁejgif63220 ifemctlalin:

L ; a i

Pt e EASY AND DELIC OUS MEAT Loip !

ound beef add 1 small can condensed millk, 1 ege, 1 pkg. dry cnion soup
f _.ag;put_in gasserole and bake at; 3259 p,,. oor -1 Dkg i

- - L) ] th
S Put in ‘ or about 2 hrs. May top wi
iesired, The Soup mix seasons it. (Taly ok

Short, Callao, Missouri

. BEAN CASSEROLE : : :
vl e i) w0 oo 1-1bs groung beef OR weiners

, 1/2 ¢l molasses ]

EhasJydic, chopped onions : {

1/2 tsp. dry musterd o

d pepper

' L ; 'éfiﬁ

s into pieces. Put beag,l,;
& sgas, chopped on?ogi
op if desired._maau‘
0 min., or until




piscuits over top.

. milk until dough follows fork.

~

Lay or

Taver "ﬁgg’% potatoes T-IN-1 CASSEROLE | /.
) R (= o L 3 F * <A
Layer drgin ﬂc?r?Ots rayer chopped celery =
Iﬁrt”qio C; pea§ Layer chopped onion
2500 115 und beef on vegetabl 1 1b, ground beef, browned
350° 1%-2 hrs. (H,#.Peleh. =954 layers, pour 1 can tomato soup over and bake at
eedeleh, 3220 Nannette Drive, St. J b :
, St. Joseph, Missouri)

TUNA & PEAS

1 #300 can peas, well drained
o, 1 #1/2 can tuna

T s a % oe T

i Add milk to soup and heat to 1light gﬂﬁpeppel

S o 2, R rovy consistency. Add peas, tuna and seasor
llﬁotﬂ?%at thoroughly, serve over chow mein noodles or biscuits. (Mrs. George :
Albrisght, 922 N. 19th, St. Joseph, Missouri)

'] ,':/1 Ccol
7 1 condensed mushroor

- T 00m saour
1/2 can nilk e

MAN-COOKED MEAL
1/4 c. chopped celery | 1 1b, eround beef
1 small green pepper, chopped 1 ¢. cooked rice or 2 medium
1 large onion, chopped notatoes, boiled and diced
1 clove garlic, chopped N 2 tsp. chili powder
2 T, shortening 1 8-0z. can tomato sauce
2 tsp. salt

1/8 ‘sp. pepper
Combine vegetables, brown altogether in shortening, add ground beef and brown

thoroughly, add rice oOr potatoes and remaining ingredients -nd let simmer while
mixing Topping:

gan]

1 ¢, sifted flour 1 tsp. each galt and sugar
3/4 c. yellow cormmeal : 1 ¢. buttemilk _

2 tsp. haking powder 1/4 c. nelted shortening
1/2 ts». soda

1 egs, well beaten

Sift together 4ry ingredients, combine wiEb butterfilk,ﬂshorﬁening and'efgsé
Ada all liquid at once to dry iugredlents, stir only ul}l‘rgmpened, poug %2d e
9;9x2“ pan, spread ground beef mixture over_ovcnly. OY?{1tf15 pour ggrn read n
ture and bake ot 4250 approximately £0—45 nin. Sq;YE Fﬁ?ﬁ toma o sauce.
(Mrs. Harry Dinwiddie, 612 Hanmburg, St. Josedh, Missouri

a

DEER CHILI ) A
i 2% tsp. salt '
2 can kidney beans 2Rish. )
1 ﬁarge onion, sliced 1/8 Elf. papr}ka
1 green DEPPeT: chopped 1/8 tsp. cayenne
1 1b. ground deer neat ? %hOli cloves
" pat ; : ay leaf
? ;é%fizn tomatoes 1 to 2 T. chili powder

Brown onion, greei pepper. and meat in hot Ffat. Add To
Simmer 2 hrs., adding water if necessary. About 10 min.
peens end heatb thoroughly. Serves 6 to 8.
sent in by & 1istener in Atchison, Kansas)

- -2
-1-toes and scasoning.
hefore SErving, add the
(Fron "Kansas Fish & Game Magazine,"

. CHICKEN-VEGETABLE CASSEROLE Fol R
0L can condeneed cream 0f mushroom soup 1/4 c. chopped onion

1 S

i 1 T, chopped pimiento
c., milk v :
/%.Adiced, cooked chicken o T, chopped parsley

pkg. frozen peas and carrots, cooked 2 tsp. salt; pepper to-taste
 Gombine in saucepan and heat to bubbling, pour inte 2 at. casserole, arrange

1
/I
2
1

B}scui§§=

1z C. our
34tsp.‘baking powder 1/2 c. rolled oatls
1/2 tsp. salt

2/3 c. milk
Mix flour, haking powder and salt, cut in shortening,

Knead & few times, roll or
10-15 min. or until brovm.

3 T, shortening

stir in rolled oats and
pat 1/2" thick and cut

into desired shape. Bake 450° (B. Smith, Mooresville,Mo)

‘ FRENCH FRIED ONIONS

: A ' . 2 T, salad oil
AT -1 egg

45 in a bowl and b t1/3t?i oD
Ats 1in a bol d beat until smooth, 3
) ?%ngsé Dip in hatter, 1ethdrg§§ glgzhzllar%e onions

: towels. Sexve hot. (Mrs. Eulah Hay, 804 Messanis)
1y at holiday time, to f
e toes and vegeta
Also, freeze
‘Route #8,

ix IV dinners, P :
bles on alumi . lace

o (&5 nu:m
sandwiches ahead Oplate gus

f -
+ Joseph, Missouri) time to
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GOOSEBERRY SALAD Lime flevored gelotin L R

2 1-1b.-1 oz. cans gooseberries 2 3-0z., pkg. L10E = & S T
1 rr 1 1 ¢. crushed bananas : & 80
C i} su%ar 1/3'0 navonnaise (mix with bananas) W 'ﬁﬁ
old water e e e w e D ace OverRlion -
ix sugar with berries and nlace low hea “Tﬁ

and bring to boil;

Drain gooseberries, reserve Syrup. R
Malnte . :
Refrigerate until

to just melt sugar. Add enough water to :

nour : : : s Add 1% c. cold water.

pour over gelatin. Stir until.dissolved. da 1=z C. MU A banenas mixed with
mixture mounds when dro pped from spoon. Fold 1in gooseberrles a?Tthmﬁgrﬁ

nayonnaise. Pour into 2 at. mold or 12 individual molds. Good with DOTLe.

(B. Smith, Mooresville, Missouri)

berrysyrup to

FROZEN SALAD
1 e¢. crushed pineapple
2 T. butter
1 tsp. vanilla
: Put layer of graham cracker crumbs in pan, pour in
(Mrs. James Turner, Route #2, Oregon, Missouri

1 c¢. sugar
2 eges, beaten

filling and freeze.

EASY DRESSING

o+ TR

4 T, sugar 3 T, vinega
g?;T. salad oil 1 tsp. salt
&* ' Put in jar and shake well. Good on lettuce. For cabbage salad, may add 1 tsp.

- celery seeds. (Mrs. Anna Chesnut, Dearborn, Missouri)

3 DRESSING FOR LEAF LETTUCE

.2 T. bacon fryings 3 T, vinegar

1 egg, slightly beaten 2 T. sugar

E Leave bacon fryings in skillet, bent rest of ingredients together, nour in skille’
' and cook until thick. (Mrs. Amna Chesnut, Dearborn, Liscouri)

: SALAD

1 pkg. strawberry flavored gelatin 1 can crushed pineap»ple, drained well

. 1 c. boiling water 2 or 3 bananas, sliced

| Dissolve gelatin and set until starting to chill, add drained nineavple and

- bananas. Keep »ineapple juice, add

i

water to make 1 c.

Topping:

1 cl pineapple jJuice RIS Pl.our
i1 egg, beaten well 1/2 ¢. suga
2 T, butter 1 env. Dream Whip

3 Bring all but Dream Whip to a boil and set aside to cool. Mix Drean Thip accord- -
bing to directias, and add to cooked mixture. Put o

oy Y

VASH S v

on of gelatin mixture and

ichill. (Mrs. Elvin Hilsenbeck, Rea, i ssouri)

| "SURPRISE" SALAD
‘18 soda crackers, crushed fine Any kind of pickles, diced
6 hard boiled eggs, chopped fine 3 or 4 pimientos, chopped
i 1 ¢c. SAlad dressin

Mix altogether. (No one can guess what's in it?. (Mrs. Orval Meeks,

fine

2734 Duncan)
i PEACH CREAN SATAD
| Drain 1 #2% can peaches. Heat 1/2 c. peach syrup, add enough water to make a full .
¢n. Dissolve 1 pkg. lemon flavored gelatin and 1/4 c. sugar in hot syrup. Add cold
lwater or ice to meke 1 c. Slightly chill. Resexve 6 peach halves or 8 slices of

| peaches, Dice the remaining peaches and fold into gelatin, plus 1/2 c. cream, whippe
&Pour into a pan or mold. Arrenge the 6 peach halves on top. (Mrs. Haines Crosby,
twéw Cambria, Missouri)

24-HOUR SALAD
1/4 tsp. salt
1/4 c. lemon juice
Pinch of dry mustard
c. cream, wnhipped, plus:
2 ¢. undrained, crushed pineapple
1 c¢. almonds, blanched and shredded
(Mrs. Haines Crosby, New Cambria, Mis souri

eggs

. flour
o Sugar.
ntil

thickened, and when cool, add 1
ws, diced or quartered
eded (Tokay)

hrs. before serving.

CRYSTAL SALAD
1/2 c. salad dressing
1/2 c. diced apples, unpeeled

1/2 c. diced or crushed pineapple

1/2 c.celery, diced
re or cut-up marshmallows
nineapple juice. VWhen begins 10 congeal, ’
ingredients and fold into gelatin miX

w Cambria, lissouri)




gf 1 SALAD
Sid can (#2+) sauerkraut 1/2 c. onion, chopped
i3/ c. green pepDET (chopped) 1/2 c. corn oil
1/2 c. red pepper (chopped) 3/4 c. sugar
Mix and refrigerate overnight. (Mrs. George Wright, Enterprise, Kansas)

SUNNY FRUIT SALAD

1 pkg. lime or orange gelatin 3/4 c. cold water
1 ¢c.boiling water 1 c. oranges, diced or mandarin orangg
1 banana, sliced :
_ Dissolve gelatin in bhoiling water, add cold water and chill until thicken
what., Add fruit and put in 6 dome-shaned molds. Chill. Serve with mayonnailse,
a few drops of green color and 1 GSp. SUGAT, stirring to dissolve sugar.
(Mrs. George Gillen, 3381 Jefferson, Omaha, Nebraska

B>

MANDARIN ORANGE SATLAD
2 pkg. orange flavored Felatin 1 con frozen oranZe juice
2 ¢c. boiling water 1 can mandarin oranges, jud
1/2 ¢, cold water _
Dissolve gelatin in hoiling water, stir in frozen orange juice, stir until
dissolved. Add cold water and oranges and juice. Chill until firm.
(Mrs. Ernest Tritten, Helena, Iii sgouri)

POTATO SALAD i
8 or 10 diced notatoes 1/2 green pepper, cut up (opulongl)
3/4 c. salad oil 7 or 8 chopped sweeb piciles (optional)
1 chopned onion, mediun

A hard cooked egZgs

4 stalks celery, chopped Salt | pepper o taste

1 pimiento, chopped liavonmaise to hold salad together
=k ~onr calad oil over them and refrig-

After motatoes have been cooked and diced, : ;
r as much of the oil off as mossible. Conbine the
chill uwntil serving time.

erate for sevem 1l hrs, Then noul &
an

notatoes with the renaining ingre’ients &
(Mrs. Eulah Hay, 804 Messanie 5t. Josenh, Missouri)
o 2 ’ 1 ?

o
T S

ol ot

WHITE HOLIDAY SALAD
14 1hs., white grapes, seeded

1/2 c. milk, heat to scalding ey Ao s L
4 egg yolks, beaten stiff 1 1large can crushed pineapple, drainedy
1 1b. (o 1 ess Jnarshnallows, cut up b

Juice of 1 lemon
Combine eggs and scalding milk, stirring conctantly v
then add juice of lemon. Place grapes in 9x13" pan; oOVer grapes
pineapple layexr with marshmallows. Pour custard over layers in pan
1 pt. whipped cream, drained maraschino cherries and cut fine and
the whipped cream. Let set overnight. (Mrs. Cleo McCulley, Rushville,

BLUEBERRY SALAD :
3 pkg. red raspberry gelatin 1 e. blueberries, juice and 21 I
3L c. hot water 1 #2 can crushed pineapple and julce
Dissolve gelatin in hot water, add fruit, put in large pail and chill. Whip 1 pkg
Dream Whip, add 1 %3-0z. pke. softened crean cheese and /e e mayonnaise and spread
on top. (Mrs. Howard Taylor, 5023 N, Woodbine, St. Josepl, Hissouri

HOLIDAY SALAD
1 can mandarin oranges, drained 1 ¢. miniature marshnallows

can pineapple tidbits, drained 1 ¢. coconut
c. sour crean Maraschino cherries (optional) .

Combine and let set awhile. (Mrs. Steve Robinson, 2619 Monterey, 3T. Joseph, U

GOOSEBERRY SALAD
2 T, cold water

#2 can gooseberries
c. sugar 2 c. hot water, minus 2 \
1/2 c¢. chopped pecans |
11‘
1

hile mutting in e&€S, cool, |}
os put vineapple. Cove
on and top with {
sprinkled over
Nissouri)

-
9
L]

—_— )

pkg. lemon gelatin
env. plLaln gelatin 1 ¢, diced celery
3 1/2 g. grate% A%erican or cheddar cheese :

Bring gooseberries anc sugar o boil, remove from heat, di 3 ]
in this% Soak plain gelatin in 2 T. cold water, dissolve in tiioigie%el%ginb(leﬂon)
- pixtures togethgr’and cool until syrupy. Fold in remaining ingred{enté M 1 e

into flat d;sh. Serve with any salad dressing. (B, Smith, MooreSe;ille' Mgsio%?igou
¢ ' i : i y

150 To tac

JREE QS Gl G

kle grass stains on chilﬂféq's e
i e < LLeY rerments A :
sh in hot suds, Bleach any rem garments, rub with cooking fat or of
i T e - any remaining stain with hy? g fat or o0il
well, To remove automobile Frease, firc~£ A ¥ln hydrogen peroxide.

1 'S al

LT R Rl P s Ll =3 S 1 L1
lard into 5§9t until no more grease i§0£§93 off excess; if wash-
] a}?-ﬂl?_g.,e'-l;erg.ent’ and ']EUT‘;‘ET"‘ lcked up, then scrape OfT
bl *

‘L‘EI“, ; thel} S : q } -
ATl ‘msh Y 2 e 0 re—lOVC‘ Y/
of 1/4 o, ss.?,.lwl;li-ffU‘Z'l‘"1 suls, For stubborireif-Plgod-
9 ¢ ¢. water hefore l“u;ﬂ: sl L
b b N rlng.



STAY CRISP GARDEN SLAW

1/2

cabbage, shredded 2/% ¢, sugar
Bdarrots, shrediled 2/% ¢, vineger
fl green penper, cut into thin strins 2 tsp., celery secd b
F1/2 c. onion, chopped : - 14 tsp. salt ;
F2/4 ¢c. cold water 1/4 tsp. black pepper !
1 env., uaflavored gelatin 2/% ¢, salad oil ' 1

[©o s R

- Mix first 4 ingredients. Sprinkle with o. cold water and chill. Soften
gelotin in 1/4 c. cold water. Combine sugar, vinegar, colery seed, salt and pep%?v'
and bring to boil. Stir in softened selatin, cool until slightly thickened. Beab,ig
gradually beat in salad oil. Drain vorehables, add fressiag, mMix unbil Vegetablesﬂg
are conted with Aressing. Serves 10, (Mrs. Loyd Poust, Leona, Kansas) _—

IACARONT SALAD o
1 e¢. raw macaroni, cooked | 7 T. salad dressing E
. ) macaroy ’ Qoied 7 L glag al’es ng %
1 ¢. chopped sweet nickles 1 c. mixed VGgetables,,drained i
2 hard cosked esgs, chopped 1/2 c. celery, chopped e
Cook macaroni in salted water till tenier, ads rest of ingredients, draln. VCESH
tables end add. Refrigerate. (Mrs. Lonis Inmen, Brrnard, Missouri)

()

1 pkg. lemon gelatin 3/4 c, white grapes
1 c. hot water 1 ¢, ministure narshmallows
1/2 c¢. cold water 1/2 c. chopped celery
1/2 c. crushed pineapple 2 bhonanas, sliced
2 c., chopped apples 1!¢. whipping crean
2 T " sugar
Combine gelatin, hot and cold water, act’ cruched ninespple and chill until it
begins to thicken, Add remaining rruit and marshnallows, (Rip cream, add. sugar, ;
. add to chilled celatin mixture. The gelatin may be whiphed. Fold in fruits and re--
:  maining ingredients: Chill. (Mrs., Leonard Jahnson, Dawny Missouri) 2
|
EGG & CHEESE SALAD G
2 ¢. boiling water 1/2 tsp. salt 1
2 pkg. lemon gelatin 3 hard hoiled eggs, diced
1% ¢. cold water 1%+ c. American cheese, grated 1
1/8 c. vinegar 2/3 c. celery, chopped g
1/2 c. salad '‘dressing : 1 onion, chopped 1
Aad hot water 5o gelatin, dissolve, 204 1.6 ;e dressing, vinegar andi
salt. Beat. Chill. Vhen starts to thicken, whiw celery and oniomn. {
Chill, (Mrs. Leonard Johnson, Dawm, WMissouri) %

QUICK COBBLER

2 ¢. biscuit =ix

1 c. sugar 1

1 ¢. 7-up or other liquid 1/2 ¢, nu
Mix biscuit mix, suger sond licuid in 9x13" : pan,

~m el ~
. e

Lo/ X

berries rut Bake at
Henderscil, 1317 Cudnore, St. Jose~h, Mi

\,

ooy
R

uri )
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QUICKIE FRUIT PUDD
Sl SenBd s

2 T, 1

butter

1 can apple ple
can bluecherrics,

5 ; top with
3500 35 min., till lightly brovmed

filling nix
Arained

4.
S

nie filling and blue-
on top. (Mrs. Don

gen fruit

1 ¢c. brown suzar . 2 o, soft bread crumbs
Melt butter in bhaking dish, add Qrovm sugdrl and fruit, sinmer 3-5 min., then f

spread bread crumds ove
warm with crean of custa
instead of brzad crumbs.

$op. Place in pre-heated 350°
rd sauce. May use cai

(Listener in St. Joseph)

D H 0
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; MIRACLE CHERRY PUDDING .

1 1b. can unsweetened nie cherries Non-calor

2 env. dietetic vanilla pudding miX sugar
Dash salt 1/8 tsp.

Pew drops red food coleoring

Drain cherries, save 3/4 c. juice. Combine cherries
pan. Bring to boil. Combine nudding nix, salt, sweeten
Porm smooth paste. Slowly add to fruit while it's
‘pe-boils. Add extract and food coloring., Pour

or until set. About 77 calories per serving. (Iistener

' The n1ife-preserfer” e clean woolen
sweaters for the sumnmer is

. along with noth crystals,

way to stor

{ﬂinféz

then széal the j

_ Whem hanging a coat or dress on the line

Al

-

ke crunbs with 1/2 c. brown sugar

boiling. Stir well till mixture
in servin

to put them into perfectly clean fruit jars,
ars tight. ‘

“directions, and the wind won't blow

‘f~g:§4,.~r__j.;.__.“~';‘& e A

oven for 10-12 min. Serve

ic sweetener to equal 1/4 el

almond extract

and 1/2 c¢. juice in sauce-
er and 1/4 c. juice. Stir to!

|
t
I
¥

|
|
g d4igh. Let stand 2-3 hrs, .
in St, Joseph)

gloves, scarves and cashmeré;

to air, use 2 coat hangers hooked

the garment off.
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£ SOLOMON'S SOURD(JGH BREAD
{ sourdough starter 1/4 c. vegetable oil
g. warn water 2 egg yolks
tsp. salt 5 to 57 c. flour
'T, sugar 1/2 tsp. soda ;
Mix ingredients with 3 c. flour, stir well. Add remaining flour until it forms 2
"ball in bowl. Let rise about 1 hr. Knead until smooth. Shape in 2 loaves. Place 135
reased bread tins. Let double in bulk, Bake 10 min, at 400°, then 40 min. at 35074
Mrs. Roscoe Burris, 211 Clayton, St. Joseph, Missouri) :

AR i e

-

SOUR DOUGH

2 ¢, flour

59 L
1 tsp. salt

sugar
2 ¢, lukewarm water

Tir several times a day. In 2-3 days it will be ready.

1 tsp. dry yeast

k-
h
7

¥
Stir until makes thin paste, put 1id on and let set in warm place till it soursas

Iy

Monterey, St. Joseph, Missouri)

(Mrs. McKernan, 3221

Bt

b
]

BISCUITS
1/2 tsp. salt
2 tsp. sugar
1 stick margarine
2/3% c. milk
Sift dry ingredients twice and mix in margarine +ill pebbly, Mix with milk and 4
bake in hot oven 20 min. (Claude Myers, 3006 North 7th, St. Joseph, Missouri) |

2RC o El our
4 T, baking powder
1/2 tsp. cream of tartar

i
4

NO-KNEAD ICE BOX ROLLS 4
1/4 c. lukewarm water
2 vkg. dry yeast (may use 1)

1 c. milk
1/3 c. sugar
1 tsp. salt 3 eggs
1/3 c. butter 5% c. flour (or a little more) |
Scald together milk, sugar, salt and butter, cool and add to yeast and stir. Addd
eggs and beat well. Add 2% c. Tlour and beat in electric mixer for 3 min. Remove ang
stir in rest of flour. Place in greased bowl, cover and let stand in refrigerator
about 2 hrs. Shape into rolls, let rise about 2 hrs. and bake about 12 min. at 350°
Keep in refrigerator several days. Can be used as soon as mixed instead of chilling!
first. For cinnamon rolls, shape into small bally dip in melted butter and roll in :
' mixture of brown sugar and cinnamon. Bake as usual. (Mrs. Edwin P. Weishaar, Box 107
Nortonvi 11le, Kansas)

S AR - bum -

SOUR CREAM COFFEE CAKE
1/2 e. (1 stick) margarine 1 tsp. soda :
1 e. sugar - 1 tsp. baking vowder _ k-
2 eggs 1/2 tsp. salt
2 c. sifted flour

1 ¢. (1/2 pt.) cultured sour cream

1 tsp. vanilla |
Preheat oven to 3250. Cream margarine and sugar. Add eggs one at a time, beating
well, Sift dry ingredients together. Add to creamed mixture alternately with sour .
cream, beginning and ending with flour. Stir in vanilla. Pour half of batter into 1
butfered and floured 9x9" pan, cover with half of nut topping. Pour remaining battex

over filling and top with rest of nut mixture. Bake approximately 40 min. or use
13x9" pan and bake 30-35 min.

Topping:

1/3 c. brown sugar, firmly packed 1 tsp. cinnamon

1/4 c. white sugar 1 c. pecans, finely chopped

(Unlike most coffee cakes which should be eaten right away, this one tastes good
several days after its baked.Serve cool or warm. May also be frozen and later re- 4
heated.)(Mrs. IaVerna Sigrist, Route #1, DeKalb, Missouri) : i

|
|
f
!
f
i
W
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COCOA BREAKFAST MUFFINS i
4 tsp. beking powder
3/4 c. sugar :
1/2 c. shortening
1% c. milk

2-3/4:c, flour . &
-1/3 c. cocoa

1% tsp. salt :

| 2 eggs, well beaten

1 c¢. Taisins : 1/3 c¢. chopped nuts

| Preheat oven to 400°. Grease muffin tins. Sift flour with baking powder,

 sugar and salt. Cut in shortening. Combine eggs and milk and add at one time
( flour mixture. Stir only to dampen flour, about 18 strokes. Blend raisins and
linto the mixture. Do not overmix, Bake 20-25 min. May be frozen.
| freezing. To reheat, wrap in aluminum foil and place in a 400°

ﬁmiﬁ.”@M?émuEi H;,Bgeytghgr and Roberta Boettcher, Route #1, Pai

(!
g
>
*

cocoa, |
t0 the |
nuts |
Cool 45 min. before
oven, Preheat for 20 |
rview, Kansag) i

e
Yy 1

 Blow infe hot water bottle before adding cork to keep sides from stickime |
toge “ikﬁg i M_A@;silife-to bottle, too. (Mrs. Howard Taylox, 202% !
‘N. Wood bine, S nh, -Missouri ) ‘
i S 3 ' i



OVEN PANCAKE/ i
5 eggs 1/4 tsp. sa
1/2 ¢, flour 1/2 c. milk
2 7. nelted butter _
\ Beat eggs with fork to blend, slowly add flour, henting constantly. Stir in mﬂté
' milk and butter. Grease a 10" iron skillet, nour batter ingo cold pan. S51lip into |
. oven heated to 4500, bake 18 min., then reduce heat to 3507 and bake 10 min. longer)
. (Mrs, Walter Thomas, 3802 Ajax Rozd)St. Josenh, Missouri) !

k- FRULT-NUT BREAD .

. 2z c. flour 1/2 c. dried peaches, cut fine

> 4 tsp. double-acting baking nowder 1/2 c. dried apricots, cut fine

§ 1 tsp. salt 1/2 c¢. prunes, uncooked, cut fine

¥l ¢, sugar 1/2 c¢. nixed red and green maraschino
' 1/4 c. shortening cherries

i 1/2 c. welnuts 1 c. nilk

! 1 egg

Sift together flour, baking powder, salt and suger. Cut in shortening thoroughly.
“Blend in nuts and fruit. Add milk and egg and beat 1 nmin., Turn into well-greased

£ 9x5x3" loaf pan. Push batter into corners of pan. For well-rounded loaves,allow
GLatter to stand in pan 20 min, before baking. Bake at 350° for 1 hr. This same re-
Acipe may be used for Orange Nut Bread, but omit the apricots and prunes and decreast
i milk to 3/4 c. and add 1/4 c. oranre juice and 3 T. grated oranre rind.

. (Mary Atherton, 1120 Riley, Atchison, Kansas) '

t' DOUBLE-QUICK DINTZR ROLLS
£3/4 c. wern (not hot) water 1 tsp, salt !
{ 1 pkg. active dry yeast 2+ c. flour ]
1/4 c. suger 1 ege, beaten
‘ 1/4 ¢. soft shortening or margarine
Dissolve yeast in water in mixing bowl, add sugar, salt and about half the flour.

Beat thoroughly 2 min. Add egg, shortening, then beat in gradually, remaining flour
vntil smooth. Let rise in bowl 40-50 min. in warn place (85°). When ready for rolls,
separate the dough in half, then each half in thirds. Now, grease 2 six-cup muffin

. pans. Divide the dough in small halls br pinching off the amount which will make 3
I1ittle balls in each muffin cup. Put in warm place to rise, about 30 min., Heat oven
to 4250, hake 10-13 min, Makes 1 doz, clover-leaf? rolls. (Mary Atherton, 1120 Riley,
i Atchison, Kansas)

% A WONDERFUL DOUGENUT RECIPE
¢ 1/4 c. lukewarm water 1/4 c¢. sugar
1 pkg.yeast 1/2 c¢. lard
1 c. scalded nilk 2 egcs, beaten

6 ¢, sifted flour )
Dissolve yeast in water, add remaining ingredients, leaving a little flour to
roll out doughnuts. Let stand 1 hr, then nunch dovm, let stand 1/2 hr., then roll )
and cut out and let rise +i11 double; fry in het fat, then dip in glaze.
| Glaze: '
| 2 ¢, siftsd powdered sugar 1 c. orange juice
b : 2 T, nmelted butter
. (Mrs. Orpha Grace, Route #3, Albany, Missouri)

o m———

3 LUCILE'S CINNAMON ROLLS ! |
' 2 pkg. yeast in 1/2 c. lukewarm water 2 top. salt e
+ 1 T. sugar 3 egos '

' Pinch of ginger 1/2 c. melted margarine or butter

2 c. warm water 3 ¢, flour

'+ 1/2 c. sugar
- Digsolve yeast in lukewarm water with 1 T. sugar and ginger., Add 2 c. warnm water,
-'1/2 ¢c. sugar, salt, eggs and nelted margarine. Add 3 c., flour and then add 5 c. moxt
flour and let rise double its bulk and divide in 4 »ieces and roll out in a rectang!
‘and cover with melted margerine and & generous anount of granulated sugar and brown
ugar and sprinkle with cinnamon. Roll and cut and put in glass baking dish and put
out a T. of sour cream or sweel creamn and the sour cream should be home-grown kin
b commercial and at least a T. grenulated sugar on top of each roll and sprinkle
mamon. Let ‘rise double and bake at 375° for 25 min, or until done. Watch

' turn, especially when not in glass. (A Kitchen Klatter recipe,
ewart, Route #1, Box 116, Winston, Missouri)

n clothing, first wash in hot suds, then noisten with
and dry the article in the sun. If stain persists,
: nse well,
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299 i e 1 tsp. vanilla
: “ﬁlg-ul‘ Iioux 2 c. milk
I (b Fapal K
€$-3,7f2ﬂ°';““§:f“61h g 2 reunding tsp. peanut butter
s/ ooov, S88 TOLCS, DiX sugar and flour, add peamut butter and vanilla and nilk.

baked pie shell., Us

Cook until thick, pour into
Ray aham, Missouri)

11ck, 1 ¢ egg whites for meringue. (Mrs.
E. Sturgis, RFD #1, Gr

COTTAGE CHEESE PIE

1/2 c¢. (or nore) cottage cheese 2 T. flour
m ey e 3
T. cream 1 & milk
1/2 tsp. salt

1 egg, well beaten

3/4 c. sugar 1 tsp. vanilla

liash cheese very fine, add crean

» salt, sugar, flour, milk and flavering. Beat
well, pour inte ran lined with unbaked p2stry. Sprinkle with cinnemon. Place in
hot oven, 450", immediately reduce heat to 3509 and bake 45 min. (Mrs. John
Helberg, Gower, lMissouri)

SUPRENE CHEESE PIE
Crust:

1/4 1b, butter

1 c. ground nuts 1/4 tsp. almond extract b

1/4 c. sugar 1/4 tsp. vanilla extract
Mix and put in large vie pan. Pour in filling.

1/2 e. flour

Filling:s
2 pkg. cream cheese 1 e. milk
4 lightly beaten egg yvolks 1/2 tsp. vanilla

/2 c. sugar 1/4 tsp. almond extract

Soften cream cheese, add egg yolks, sugar and nilk. Beat till smooth, add van- °
illa and almond extracts. Bake at 3500 45 min., Topped with whipped cream.
(Mrs John Helberg, Gowe?f, Missouri) ‘

SHOO FLY PIE

1/2 c. light molasses or sorghun 1/2 tsp. cinnamon i
1/2 ¢, milk 1/4 tsp. mtmneg ; i
1/2 tsp. soda 1/4 tsp. ginger

3/4 c. sifted flour 1/2 c. sugar

1/4 tsp. salt 1/4 c. butter

¥

Combine molasses, milk and soda, blending thoroughly. Sift flour, salt, spices
and sugar, blend butter into these ingredients . with prastry blender to crumb con- :
sistency. Line 9" pie pan with pastry shell, spread half crumb nixture over pastry!!
and molasses mixture, put remainder of crumbs evenly over top, bake at 450° For '
10 min., reduce heat to 350° for 30 min, Cool a1 d serve with vanilla ice cream or !

I e o - 2N

,,.. -
b et ik

whipped cream. (Mrs. O,K.Miller, Route #2, St. Joseph, Missouri)

MILE-HI STRAWBERRY PIE ‘ i
1 10-0z. pkg. frozen strawberries 1/8 tsp. salt |
1 c. sugar 1/2 c. whipping cream (or canmned milk}|
2 egg whites "

1 tsp. vanilla
1 T, lemon juice 1 10-inch crumb crust g
Put thawed berries, sugar, egg whites, lemon juice and salt in large electric L.

mixer bowl, beat at medium speed 15 min, or until mixture is stiff enough to holgd

its shape. Whip cream, add vanilla and fold into berry mixture. Pile lightly ‘;
into pie shell. Freeze several hours or overnight. (Harriett Clouser, Hamilton,Mo.P1

LOAF CAKE

2/3 c¢. sour cream
3/4 c. warnm water

1 pkg. cake mix
1 pkg. instant pudding mix
B, 4 eggs e
Combine cake and pudding mixes, cream and water and mix well, Adg eggs 1 at
time, mixing well after each. Mix entire batter 10 min,, bake in greased an e
food or leaf cake pan 45 min, at 350°. Remove while hot (Ruth Frisbee, 60% gelgth)

STRAWBERRY SWIRIL : {
d e 1.c. boiling water
.g‘ﬁygltei \2 gotzddit%onal ligquig (some Juice) i
s g : e« S bt - : .
7 e c.pmilkraWberry flavoring

1/2 1b. Harshmallows

gagingezzg 17528, Whippeq

avopine. 1 Sugar e SUgar, pregg j l

la_;_-VOI‘ing. _When S't-’:»’ Sl asSide 1/2 ' 3‘.111;0

£°9% %0 oo 4oy 10 10 thicken o1+ Dissolye

- nd gently ut in g Crean gng
S 0



MARSHMALIOW CREME /‘f
o 1 tspe gnflavored gelatin in 2 T, cold water
/g 1 c. white syrup to firm ball stage
ot 1 egg white, pour syrup over, add gelatin mixture and beat till thick, Wig1

fo ‘
fiscp. (Freda Turmer, 408 North 6th, St. Joseph, Missouri)

-

ey el v £

| ; FRENCH CREME

sift 2 C. confectioner's sugar into 4 T, soft butter. Sift in gradually and beat
11l smooth and creamy. Beat in 1 whole egg and 1 tsp. vanilla., To dispense with thii
mfinished taste, let any uncooked confectioner's sugar filling or frosting stand it
over hot water 10-15 min. ,Before spreading on cake, cool to right consistency.
(Mrs. Roger McCartney, Route #1, Box 87, Osborn, Missouri)

CHEESE CAKE
c. graham crackers, rolled fine 1 8-0z and 1 4-02. pkg. cream cheese

1

2

/4 1b. melted butter 1 tsp. vanilla
T. sugar 1 ¢. sour cream R

; 1 tsp. vanilla

+ c. sugar 4 T. sugar i
Combine grahem cracker crumbs, melted butter and 3 T, sugar and press in pie pani
and bake 5 min. at 3500, Beat eggs, 1% c¢. sugar, crean cheese and vanilla and poigi
into crust and beke 20 min. at 375°, Cool well. On top of %ie put sour cream, vanilg

and sugar mixed together. Spread over top and bake 8 min. (ne more) at 400~.
(Mrs. Marguerite Martin, 210 Bast Hyde Park, St. Joseph, Missouri) %

HELLO DOLLY

1 ¢. nutmeats i
1 c. graham cracker crumbs 1 c. coconut f
1 ¢, chocolate chips 1 can sweetened condensed milk ]
Melt margarine in baking pan, mix other ingredients as given, then gour in bakiq
an. Do not stir. When baked, cut into squares. Bake 20-30 nin. at 3507, {

Mrs. Raymond L. Deters, Oneida, Kansas)

1 stick margarine, nelted

BAKED CHERRY TORTE 5
1/2 +tsp. soda 8

1 tsp. cinnamon v

1 ¢, flour 1 T, melted butter -
1/4 tsp. salt 1 tsp. almond extract
1 c. well-drained cherries

Beat egg, gradually add sugar and beat till sugar is

dry ingredients and add to above mixture. Add butter and almond extract. Add :
cherries, save juice for sauce, and put in greased pan. Sprinkle 1/2 c. chopped i
pecans or other mats over top of batter and pake at 350° about 45 min. @

1 egg
1+ c., sugar

dissolved., Sift together

Sauce: i
1/2 c. sugar ‘ 1 ¢, cold cherry juice (water to make}
1" T, cormstarch 1 ce.

Dash salt 1 T. butter

2 drops almond extract Red Food colering if desired !

Combine sugar, cornstarch and salt in pan, 2dd cherry juice, stir and cook till
thick and no cornstarch taste remains, Temove from fire, add butter and almond ex-.
tract, and food coloring. Cut cake torte in squares and spoon sauce over it, May
2dd a blob of whipped crean if desired. (Mrs. C.0.Thompson, 3206 Olive, St. Joseph..

PEANUT BUTTER ICE CREAM PIE ' ;
Whip 1/2 c. whipping cream. Place 1 gt. vanilla ice cream in mixing bowl, let soft
en. Fold in 1/2 c. chunk style peanut butter. Carefully fold in vhipped cream. ;
Quickly spoon in ice crean mixture. Put into chilled graham cracker crust, Sprinklé
reserved crumbs over top or edge of vie. Freeze about 5 hrs. or overnight, Let setl
out 10-15 min. before serving. Makes 9" pie. Cover with plastic wrap before freeziil

(Mrs. Vincent Pumbacher, 625 Roy, St. Joseph, Missouri)

EASY DELICIOUS PARTY PIE i

4 egg whites £ 1 tsp. vanilla
14+ c. sugar : 14 saltine soda crackers, crushed finy
. 1 ¢, chopped nuts )

Beateegg,whitcs‘stiff, add sugar slowly, add vanilla, cracker crumbs and nuts. '
Pour inte 9" buttered pie plate, spread up over sides, too. Bake at 350° for 30 mi:
SE s R et whipped cream after cooled. (Mrs. Artis Clymens, Hopkins, I

| _ JIFFY D?SSERT - |
mix as directed, add 1/4 c., salad oil, pour in reas
ox of pudding pie filling, spr%nkle nu%s over top Optigga£§n’ :
bake 20-25 min. at 3509, or 325° in glass. (Mrs. C1 » Poul
i, Route #3) : « Claude

b
I }
- \




GOLDEN ROLLS

g carrots, cooked and mashed
c. carrot liquid

f cake yeast

/4 c. lukewarn water

let rise until double in bulk, add beaten egg white and remainder of flour. Let i
rise again, Knea@ lightly and shape into rolls. Brush tops with melted butter, i
let rise again till light. Bake at 400° 20-25 min., makes a2bout 3 doz. (Mrs. Carlﬂ

1/4 c. sugar !
4 T, soft shortening ]
1 tsp. salt /
1 egg, separated 1

5 ¢c. or a little less flour f
Cgok 4-6 carrots and mash, dissolve yeast in lukewarm water, add carrots and
liguid with sugar, shortening, salt and beaten yolk. Mix sponge with 1+ c¢. flour, f

N. Campbell, 629 South 14th, St. Joseph, Missouri) f
COFFEE CAKE %
1%+ ¢. flour 1/4 c. butter or margarine A
3 tsp. baking powder 1 egg, bheaten !
3/4 c. sugar 1/2 c. milk
1/4 tsp. salt 1 tsp. venilla ¥
Combine dry ingredients, cut in butter, mix milk and eggs to dry ingredients. i
Filling: ;
1/2 c. brown sugor 2 tsp. cinnamon i
3 tsp. flour 1/2 c. nuts or 1, tsp. walnut flavorif

Pouwr half the batter in a grewseg

and add rest of batter. Bake at 350° 35 min. (Mrs. Leo F. Miller, Stanberry, Mo.);

SPRINGTIME SATLAD

1 pkg. lemon gelatin
1 pkg. lime gelatin
Scant 4 ¢, liquid

3 T, vinegar

Dissolve gelatins in liquid, add vinegar and sugar and let cool. Add
ingredients and chill until set. (Edna Mae Mein, Cole Camp, Missouri)

QUICK GINGERBREAD

1% c. flour

1 tsp. baking goda

1 tsp. ginger, OR half ginger and half
cinnamon

1/2 tsp. salt

and floured 9x9" pan, spread filling on thisj

2 T, nelted butter i

&

1/2 c¢. sugar

2 c. diced celery

1 small can crushed pineapple

6 medium sized pickles i

remaining
4
i

1/2 c. molasses

1/2 c. white sugar

1 unbeaten egg

1/2 c. soft shortening
Boiling water

Measure flour just as it comes from sack into sifter with soda, salt and spice’
Sift into mixing bowl. Add molasses, sugar and egg but do not mix. Measure short-
ening into measuring cup, then fill to 1 c. level with boiling water. Stir and
when shortening is nearly melted, pour into other ingredients. Stir until well"
mixed, pour into greased 8x8" pan and bake at 356° 30 min, Cool in pan on rack,
serve warm or cold. (Edna Mae Mein, Cole Camp, Missouri) ;

PEANUT BUTTER BREAD
1 c. brown sugar
1/3 c¢. peanut butter
1 egg
' _ 1 c. thick buttermilk «
; - Grease 8x4x2%" pan, sift flour, measure and resift 3 times with soda and salt,’
: blend sugar and -peanut butter well, Add eggs and beat until smooth. Add flour mix-
- ture and buttermilk alternately in 3 porgions, beating until smooth after each., ¢
Turn inte prepared loaf pan, bake at 350° 1 hr. (Mrs. Bessie Laws, Quinter, Kansa;

A

1-3/4 c, Fflour
L 1 tsp. soda
: 1/2 tsp. salt

e

D

PRUNE-NUT BREAD
1/2 tsp. salt .
1/2 tsp. cinnsmon

1 ¢, cooked prunes i
1/2 ¢. orange juice

1/2 c. hot water: 3/4 c¢. sugar '
2 ¢. fleur : 1 T. shortenin
3 tsp. baking powder i 2 egas g, melted
1/2 c. nutmeats, chopped N

i Grease an 8x4x2%" loaf pan. Cut prunes from pits,
3 and peur over prunes, Let stand 10 min. Sift flour,
7 ; 4 ingredients. Add shortening and egg to softe
» and beat thoreughly. Stir in nuts, pour inte P

1 done. (Mrs. Bessie Laws, Box 143,

add hot water to o A
ra 1 o

measure, resift 3 timggewggiég
ned prunes, then |

: repared pan g S .
Quinter, Kansas§ nd bake in modera;

Scorch stains on botto i
g out of sudsy water, m of 1T0n, wash thep Off with cloth

| cabbage oders from i '
@ water solution,.thenc;gginfﬁutenSils’ S0ak then -y
A e 1sh _Jaem-jn g

8 J
udsy Watel‘, rlnse and dry
. 0
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RHUBARB PIE . oG
3 ¢, diced rhubarb 2 T, melted margarine Koo 7 5
3 slices torn-up fresh whife bread 2 T. lemon juice ’wqfﬁ
2 eggs 2 C. sugar ) X
By yith clectric mixer the eggs, nargarine, Nzt

Put rhubarb aside. In bowl combine : ¢ L
lemon juice, sugar end bread bits. Put half the batter in an unbaked L ghell' Top\ ¢
with rhubarb and then rest of batter. Add t0n crust snd bake 1 hr. at 3500. B
(Mrs. Cecil Hail, 505 W. Clinton, Indianola, Iowa)

HOCOLATE PIE
3/4 c. sugar 7 small T, flour

2 egg yolks 2 c. milk
1/4 tsp. salt 2 sq. unsweetened chocolate

Cook till thick, add 1 tep. vanilla. (Mrs. Ernest Burrell, 803 Garden, St. Joseg

CHOCOLATE DREAN PIE

LTS PR o o W

1/3 c. cocoa 1+ c. Milnot

NyiB%cS sfliour v 1+ ¢. boiling water or 1 whole can
3/4 c. sugar 1 1not

1/4 tsp. salt 2 eggs

1T, butter 1 tsp. vanilla

Mix dry ingredients and gradually stir in hot llilnot, cook over low heat $ill
‘thiclk, Stir Small amount of  hot mixture into beaten eggs and gradually stir back
and cook 1 min. longer., Add vanilla, butter and cool slightly. (Mrs. Lillian Cline,
Faucett, Missouri)

RS S - . 2, S e

| CHOCOLATE MARVEL PIE

6 oz. pkg. chocolate chips 4 egzs, separated
2 T, sugar 3 T, milk

_ 1 tsp. vanilla

Over hot water, nelt chips, sugar and nilk, Cool and beat in egg yolks, one at ¢
4 time. Stir in vanilla. Beat egg whites t1ll stiff. Fold into chocolat e mixture. Pot
¥ into baked pie shell. Refrigerate for a couple of hows or overnight. (Mrs. Cecil
¢ Hail, 505 W. Clinton, Indianocla, Iowa) '

RAISIN PIE

1 baked vie shell 1/4 c. sugar
1 1lb. raisins Pinch of salt )
12 T. cornstarch 1 beaten egg

' Cook raisins with enough water to cover. Thicken with cormstarch and sugar, add
.\ salt and beaten egg. Cool before adding to baked crust. Pour into crust and cover
+top with 1 -c¢. black walnuts. Place back in oven for about 7 nmin. (Mrs. George

q i
! Martin, 210 Zast Hyde Park, St. Joseph, Missouri)
T :
i CHOCOLATE CHIP PIE
15 marshmallows 1/3 c. milk
' 1 ¢. whipping cream (or Milnot) 1 0z. semi-sweet chocolate }
| Combine marshmallows, add milk, heat, watching careful ly, in double boiler. Whij

Ji‘ cream until stiff, add vanilla. Add whipped cream, 2 tsp. at a time to the cooled,
{? congealed marshmallows. Grate chocolate into filling, place in graham cracker shel:
i Grate more chocolate on top. (Mrs. Emma Jordan, 305 E. Highland Avenue, St. Joseph!

e LR R . RAISIN PIE ;
B 2'c.%raisins’ l,T- s
/4 e flour 2 ZC. SuSa L
: 1/T. butter Little salt
2 beaten egg yolks . ' !
Cook raisins in water to cover, then add otheringredients, but save eggs till

1 , : dd beaten egg yolks and remove fronm heat. Pour into: !
'1§Egé g?gnsggi%egnghiggggégaégiteS o %Op%ing. (Mrs. Henry Verspille, Route #1, §
ox 127, Brooklyn, TIowa) -
iy SOUR CREAM RAISIN PIE )
1 .¢c. sugar
: 1 egg-
s flious

“baked pie crust. Top with whipped crean when ready to
'~£@ut£ #1, Box 127, Brooklyn, Towa)

y tahlecloths, hang then in the,c;oset on a padded .
1 ,;?,232%2?%§u2ea by-ﬁeeping'folded in a drewer. f
m wolter with o Spoon that has been first dip
2 “ﬁéfﬁﬁgh dumngng is drqppeé:-You'll have
111 drnn fron the sSpoon easilye.
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Gg-10 T, cold water 4 c. sliced apples
ta e b ectiner “d -« + o iepri s 1 S . F0.57 = 5 -
8404 together flovr cnd szlt, cut in chatening, over this sprinkle cold water.
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Roll out 1/8" thick, cut into 10 5" squarss. Combine sugar, and svices. Divide
- ”; T . “ = - - ey oy - % - -a - -3 T
apples enually over pastry squares, corinkle with sugar nixture, dot with butter.

Moigten edgre
glits in top.

i d

3 1., flouxr
1/2 c. sugar

Hamburg, St.

3/4 c. suUgar
Line D

egg in

mine s

Mix together thoroughly and cook cver low heat,
to boil. Remove from heat and serve over fturnovers.

1 qt. fresh or canned cherries

ie tin with unbaked pastry,

cup with flour,
then reduce heat to 35
. #1, Lewrence, Kamsas

with fork and cutb small
2t 4259 30-35 min.

and fold over Lo foxm trial

Brveh lightly with

gle, ges
creasm nnd sugar. Bake

Orange Sauce:

1 ¢. orange juice
% T, lemon juice
2 T. butter
stirring constantly till begins
(Mrs. Harry Dinwiddie, 612

Joseph, WMissouri)

CHERRY CUSTARD PIE

1 egg

& e ElonT
add drained cherries, cover with sugar. Beat
Pour over cherries. Bake at 450° for 15

f£ill
(Colleen Barnes, Route

with milk.
until ¥mife comes out clean.

g%‘

PIE CRUST
1 egg
1/2 c. water
5 1 T. vinegar

_salt; beat egg, add water and vinegar. Mix into flour
urg, coverecd. Roll and cut desired size circles and place
two sheets of wayed paper. Cover all with aluminum
board. Place in freezer, These thaw quickly, and
£illing, a pie's ready in a Jjiffy. %MIS-:Gien'-

*

1
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GUMDROP BARS / | *g
2 c. pre-sifted flour 1—1/3 c. sugar Y
172 1b. soft gumdrops, cut up ~ 1/4 tsp; salt
1/2 c. finely cut nuts ; 1 tsp. /grated orange rind OR-1/2 tsp.
1 I. flour lemoa rind
2 eggs 1/4 c/ evaporated milk

Turn ovento 325°, grease 9x13" pan, sift flour befo
nuts and 1 T, flour togetiaer; beat till light and lemo

re measuring. Mix gumdrops,
n-colored ‘egrs, continue

beating while adding gradually the sugar, stir in salt, rind and nilk, add flour in

thirds, beating continually ©ill smooth, STir in gumdr

40 min., remove fron oven, let stand 5 min., ecut in 1x

(Mrs. John Palmer, Route #6, St. Joseph, Missouri)

. DAFFODILLIES
-1 c. margarine 3 ¢c. all-
1 ¢. sugar T tsp. s0
2 eggs 1 6-0z. ¢

Cream together margarine and sugar. Add eggs, beat
together flour and soda, add alternatelv %o creamed nmi
lemonade concentrate, Drop dough fron tsp. 2" apart on

=HEake in hot oven, 400°, about 8 min., or till lichtly
.Lrom oven, brush hot cookies lightly with remainins le

with sugar. Remove cookies to cooling rack. lakes 4 do
Troy, Kansas) .

< CHOCOLATE HEARTS OR STARS

2 8g. chocolate 3 ege whi
1 1b. nowdered sugar 1 tsp. va

llelt chocolate over hot water, add sugar and mix we
unbeaten egg whites, then add vanilla. IT paste seems
sugar. Break off in small pieces and roll 1/4" thick,
paste with granulated sugar instead of flouwr. Cut with
sheets, oiled just enough to prevent sticking. Bake in

ops and spread in pan, bake
A" bars, makes 3 dozZ.

purnose flour
da

an frozen
ti1ll light and fluffy. Sift
xture with 1/2 c. thawed

to ungreased cooky sheet.
brovmed around edges. Remove
monace concentrate, sprinkle
z, (Mrs. Margaret L. Rice,

tes

nillza extract
11; work to stiff paste with
too soft, add mae powdered
sprinkling the bhoard and
cooky cutite

moderate oven, vWhen done,

L1 =) ~s - = 2 1
shey will feel firm to the touch, a solid crust having formed over the TOP.

2

(Mrs. Margsret L. Rice, Troy, Kansas)

SOUR CREAM DROP COOKIES

2 c. granulated sugor 1 ¢, commercial sour crean
1 ¢, shortening (pzrt butter) 3+ c. all-purpose flour

1 egg, unbeaten 1 tsp. salt

1 T. grated orange or lemon peel 1/2 tsp. soda

1 T. baking nowder

Cream sugar and shortening until fluffy. Add egg and flavoring and beat well.

Mix in sour cream, then sifted dry ingredients and mix =
on ungreased cooky sheets. Flatten slightly with bottom of glass dipped in granula-

ell. Drop» by rounded tspe.

ted sugar. Press pecan or walnut half or raisins or cherry into top if desired.
Bake at 375° for 10-14 nin. (Venice Cox, 3330 Olive, St. Joseph, Missouri)

CARAWEL NUT BARS

4 eggs 1/2 tsp. cinnamon
1 ¢, white sugar 1/4 tsp. allspice

1 c. brown sugar 1/4 tzp. nutmeg

1-3/4 c. sifted all-purnose flour 1/2 c. medium chopped walnuts
L 13 tsp. baking powder 1/3 c. coarsely chopped necans

- continuing to beat until mixbure is smooth. Fold in sifted dry ingredients and wal-

Beat eggs in mixing bowl until thick and lemon colored. Gradually add sugars,

O

nuts. Spread batter in greased oblong pan, sprinkle pecans on top, patting into
batter, with back of tzblesnoon. Bake. Cut into 1#x2" bars. (Cordelia Iocker,

Sabetha, Kansas)
COOKIES

1 c. pecans

~ sides touching on ungreased baking sheet. Press

ssouri)

ﬁﬁﬁag.iron, always empty the w
- of your iron. AR

Om anat her slice. Bake about 7 min. Makes 6 doz.

1 e. brown sugar 1 egg white

sides together. Cut stems

ater immgdiately to help

lemonade concentrati
5

r. Place on cooky.

Bake at 3500 Ffor 15-20 min. Makes 1% doz. Put cookies on scuares of waxed paper)
before baking, (Mrs. Roy Pattersom, Route #2, Box 330, St. Joseph, Missouri) :

!

‘Ideai For Shamrocks, color refrigerator cooky dough green. Divide into four parts,
! Toll each into a roll 1" in diameter md about 10" long. Wrap in phstic wrap
and chill. Heat oven 400°. Cut rolls into 1/8" slices, place slices with

(Mrs. Wanda McNair, Union

D



: CHOCOLATE PEANUT BUITER BALLS 7

0 g7 1 L]
¢; 5, peanut butier %3 ¢, Rice Krispies
< e mowdered cop = G R E s
@8 ox. powdered suger 1 large (25¢) Hershey bar

Gy stick butter or margarine 1 6-0z. pkg. chocola te chips
g 3/4 sq. paraffin
Crean together peanut butter, powdered sugar and butte
ielt Hershey bar, chocolate chi
O -

4 mixture and dip in ch

", Stir in rice krispiles.
ter. Make balls of first
ce lager, 3804 Messanie) {
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APPLE BUTTER GAI
1 ¢c. apple butter 1/2 1b. box sceded raisins (not seedlel
2 eges : 1/2 c. walnuts, chopped f

2 T. water 2 c. flour : 15
1 ¢. brown sugar 1/2 tsp. salt i
2 sticks butter, room temperature 1/2 tsp. soda g

i

Mix together apple butter and egrs, conbine in nixer with water, brown sugar an
butter and beat. Add raisins and walnuts, turn mixer down and add dry ingredients
which have been combined in sifter. Sift into mixer while running. Bake in greased

and floured pans 1 hr. at 3509, starting in cold oven. (Clzude NMyers, 3006 N, 7+th) ;i

SHAIMROCK COOKY £
1 c. shortening ' 1-2 tsp. peppernint flavoring S
1 c¢. powdered sugar 2mwclesiony :
1 egg 1 tsp. salt .

1% tsp. green food coloring < g ANEE

Cream shortening, sugar, eggs and flavoring. Stir in flour, salt and food color—i
ing. Shape in marble size 3 pieces and shape with fTingers to regemble shamroclk. Addz
2 piece for stem. Sprinkle with green sugar. Boke 9 min. at 375 . (Mrs. Oliver Wyati
Faucett, Missouri) '

1 ¢c. sugar 1/2 tsp. cinnamon

1/2 c. butter 1/2 tsp. cloves

1%+ c. sweetened apnlesauce 1/2 tsp. nubmeg

1/2 c. dates 1/2 tsp. salt

1/2 c¢. walnuts 3 ¢. Tlour =,

1 ¢. raisins 2 %sp. soda dissolved in 1 T. cold
ater

2T

J
Bake at 350°. (argaret Muff, 2609 Green Valley Road, St. Joseph, i ssouri)

APPLESAUCE CAKE

2-3/4 c. flour 1/2 tsp. allspice

2 c. sugar 1/2 ¢. soft shortenin

1/4 tsp. baking powder 1/2 c. water

1+ tsp. soda 1+ c. unsweetened applesauce
1% tsp. salt 2 eggs

3/4 tsp. cinnemon 1/2 c¢. chopped walnuts

1/2 tsp. cloves 1 ¢. raisins, cut up

Mix and beke at 350° 45-50 min. (Mrs. 0.K.§iller, Route #2, St. Joseph, Missouri

RED DEVIL'S I'00D CAKE

1/2 c. cocoa 1-1/3 tsp. soda

1/3 c. cold water 1/8 tsp. salt

1/2 c. shortening : ‘ 1o aola water

1 c. sugar . 1 tsp. vanilla

L c. cake flour 3/4 c¢. sugar

3 egg whites 1 tsp. boiling water

Mix coom and cold water and set aside. Cream shortening, sugar and salt, add
cocoa mixture, add alternately water and flour, beat egg whites, add 3/4 ct sugar
and vanilla., Beat as for meringue and add to cake mixture. Dissolve soda in hot
water and add last. Beat altogether 50 strokes. Bake in 3 layers at 350° i£ Woxed
paper lined pans, till done. (Mrs. Fred Moenning, Leona, Kansas) R

PEPSI COLA CAKE

3/4 c. shortening 1/2 tsp. salt
2 c. sugar - 8-02z, ngsi
% ¢, flour > egg whites, beaten Stiff

> tsp. baking powder , 1/2 to 1 e, +
i all Smgcedten 4 40 Bopel. S40x 1 Zepet, i o mos wse
egg whites and nuts. atter is thick. Grease and flour wan S€ mixer, Fo i
nin., angel food pan 60 to 75 min. at 3590. For 2 toprwggﬁ° Bake‘sheet pan 25}%Oln
sugar on top before baking. Turn baked side up, (Delores Sino lcing, Sprinkle browm
‘ nps = K

on, 2935 Senecy)

. Ton Dovmi.

4
]
]
!
1
!
i
i

| Hint: Before mixing cake mix, beat egg whi
::H}régteﬁ Qn‘hgx,‘Faldxln-egg;whltes, will bges ;
alter Lane, St. Joseph, Missouri) 1x cake ag

g, 314 w.




ORANGE SLICE CAKE

1. c. (2 cubes) butter 1 tsp. salt

1z ¢. sugar 1/2 e¢. flour

4 whole eggs 1 1b. dates, cut up

3 c. flour 1 4-0z, can flake coconut
1/2 e. buttermilk 2 c. chopped nuts

1 tsp. soda 1 1b. orange slices, cut up

Add eggs to butter and sugar, then add 3 ¢l flour alternately with buttermilk 1
which soda and salt have been stirred. Mix 1/2 c. flour with dates, coconut, nutsth &
and orange slices. Add all this to batter. Place in greased tube pan, bake 2% hrs, L
at 250°, Take out of oven and immediately pour over cake Orange Sauce. b

. Orange Sauce: A
| Mix 1 ¢. fresh or frozen orange juice with 2 c. nowdered sugar. Cool in pan over- |
night. (Mrs. Hubert Kerns, Easton, Missouri) ,

BROWN VELVET CAKE

- 1 c. white sugar 5 T. coca ?
.1 c. brown sugar 4 T, boiling water

£ 1/2 c. shortening 2z ¢, cake flour

' 1/2 c. sour cream 1/4 tsp. salt

i 1/2 c. cold water 1 tsp. soda

- 2 egg yolks 1 tsp. vanilla

; 2 egg whites, beaten stiff

Cream sugar and shatening, add egg yolks, and cocoa which has been dissolved in ,
boiling water and cooled. Sift flour, salt and coda together and add alternzely
with sour cream and cold water. Fold in stiffly beaten egg whites and bake in ob-
long pan at 350° 30 min,

Frosting:
1 c. sugar 1/4 c. nilk or creanm
1/4 c. cocosg 1/2 stick butter

- Boil 1 min. Remove from heat. Let set until cool. Beat and add 1 tsp. vanilla.
. (May need to 2dd few drops milk) (Mrs. Ernest Tritten, Helena, Missouri)

m

!

TRULY DIFFERENT CUP CAKES

| 4 sa. semi-sweet chocolate 1-3/4 c. sugar
- 2 sticks margarine ire.d filour
1% c. chopped pecans 4 large eggs

‘ 1 tsp. vanilla '
1 Melt chocolate and margarine together over low heat, placing margarine sticks on
bottom of pan and laying chocolate on top. Then add pecans. Combine sugar and flour I
in a bowl. Beat together €ggs and vanilla, add to flour-sugar mixture and nix to-
gether, then add chocolate mixture. Do not beat, just fold in. Fill paper muffin
cups 3/4 full, Bake at 325° for 35 min. Makes around 20-22 cupcakes. (Mrs. “ilbert
' Kendall, 2901 Gene Field Road, St. Josevh, Missouri)

[ CHOCOLATE BUTTER MALLOY CAKE

.Hse any good chocolate cake mix and bake as directed on pkg. Bake in 13x9x2" pan,

' "hen done, Temove from oven, let stand 10-20 nin.,, then pour over top this i
| Butterscotch Fillings 3]
l 1 ¢. brown sugar, packed 2 egg volks, slightly beaten 1
i 3 T. flour 2 T. butter h
I 1 c. milk 1 tsp. vanilla

:

1/2c. chopped pecans :
| Combine sugar and flour in saucepan, gradually stir inmilk, cook over meqlu@
.iheat, stirring cmnstantly wntil mixture thickens and boils. Boil 1 min., stirring

!

i

| constantly. Remove from heat, add egg yolks and boil 1 more min., add butter and
vanilla, Cool. Spread on cake and then sprinkle nuts over top. Then spread this
| Marshmallow Frosting:

5}2 egg whites 1 T, light corn syrup
f.1% c. sugar 1/3 c. water

ii1/4 tsp. cream of tartar 1/4 1b. marshmallows, quartered

i 1/2 sq. unsweetened chocolate, melted

1 Combine egg whites, sugar, cream of tartar, syrup and water in.top.of double
jboiler. Place over boiling water and beat with electric mixer until mixture stands
in peaks, Remove fron heat, add marshmallows. “ontinue beating gntll thick enough
_Spread on cake. Dip back of spoon in melted chocolate and swirl over top.

IS, Louis Inman, Barnard, Missouri) )

1/2 tsp. baking soda in dishwater with detergent to make di shes sparkle. !
Clarence Mapel, Clarksdale, Missouri)

n, combine 2 T. baking soda, 1/2 c. ligquid bleach and 1 c, Watgg’
min., then treat again with salad oil. (Listenmer in St. Josep
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RED CHOCOLATE CAKE
c. flouxr 2 whole cggs

4 tsp. soda 2 so., chocolate
f/4 tsp. salt %/4 c. sour milk
41/2 c. butter or margarine .1 tsp. vanilla
4 1 c., white sugar 1/% c. boiling water

Cream sugar and butter, add eggs and beat. Add melted chocolate and sour milk.
Stir in flour, soda and salt, then pour in hot water and beat in lightly but thor- |
oughly. It's importent to put cake together this way. (Mrs. W.J.Hatcher, 1309 W,
Towell, Shenandoah, Iowa)

GRANDMA'S RED CHOCOIATE CAKE

+ C. sugar 1 c. sour milk

2 T, shortening 21 ¢, sifted flour

2 egegs 1/2 tsp. salt

1 T, vinegar 1/% to 1/2 c. cocoa
1+ tsp. seda 1 ¢, boiling water

1 tsp. vanilla b

Cream sugar and shortening, add eggs, beat well. In another bowl blend sour milkf
vinegar and soda, add to creamed mixture. Sift dry ingredients and add, then add - i
boiling water and vanilla. Pour into greased, floured layer pans and bake at 350° b
£ill done. (Mrs. Artis Clymens, Hopkins, Missouri) i

POPPED CORN CAKE

1 ¢c. sugar 1/3% ¢. white corn syrup
1/3 c. water 1 tsp. vanilla
3/4 tsp. salt 1/4 tsp. soda

Combine sugar, water, salt and corn Syrup in saucepan, stir till sugar is dissol
ved. Continue cooking but don't stir. Cook to firm ball stage. Remove from heat, ad
vanilla and soda, stir only to blend through hot syrup. (May tint syrup with food
coloring if desired). Put 3 gts. popped corn in large buttered pan, pour hot syrup
over popped corn, stir all until well coated. Have large buttered angel food cake
pan or mold ready., Pour popped corn in pan ond wess lightly so it will hold togeth
er, but be careful not to crush corn. Tet cool, Turn out of pen and decorate with
nuts, cinnamon red hot candies, gumdrops, OT anything you desire. (Mrs. Artis
Clymens, Route #1, Hopkins, Missouri)

JUDY'S CHOCOLATE COVERED CHERRY CANDY

1 box powdered sugar A T, sweetened condensed milk

4 T, butter 1/3 c. nuts, crushed fine

Pinch of salt 1 mediun sized bottle maraschino
1 tsp. vanilla cherries, drained

1 pkg. chocolate chips : 1/4 1b, paraffin

Cream butter, sugar together, add milk a little at a time, add salt, vanilla,
and blend very well. Roll each cherry in crean foncamturitil well covered. Chill,.
Add nuts to rest of fondant and shape it around cherry balls. Melt chocolate and
paraffin over hot water, dip fondant cherry nut in chocolate. Place on waxed paper
o cool. (Mrs. Artis Clymens, Route #1, Hopkins, Missouri)

GRANDMOTHER TRUMAN'S POUND CAKE (over 200 years old)
1 1b. sugar (2 c.) 9 large eggs, separated
1 1b., butter 1 1b. flour (4 c.)
1 tsp. lemon extract
Mix suger and butter, add beaten egg yolks. Add extract and flour gradually and
last add stiffly beaten egg whites, Bake in tube pan in a slow oven, 300°, for 1 hr
(Sent in by Mrs. Lavena Jahnke, St. Joseph, Missouri)

SALAD DRESSING CAKE

2 ¢, flour 1% tsp. soda
1 c. sugar 1 ¢c. hot water
2 T, cocoa 1 ¢c. salad dressing
Pinch salt 1 tsp. vanilla
Sift together flour, sugar, cocoa and salt. Dissolve Soda in hot wgter Ad
salad dressing. Add to sifted ingredients 1 tsp. vanilla. Bake at 350° for A d
in 13x9" pan. (Mrs. Fae Hestand, 319 Alabama, St. Joseph, Missouri) T 45 min
CRAZY CAKE
1%+ c. sifted flour 1/2 tsp. salt

1 tsp. vinegar

1 tsp. vanilla

da. 5 tsp. salad oil

ea, sugar, soda and salt in 8" square cake pan
' , then put vinegar, vanilla and salad-oilg?eased- Sify

- wel :ag& bake at 350° 35 min. (Janice Conz, 210§nétpour b to-

o by
4
el ()
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%é"appears. Leave about 1
| /{ Leave best one of four plan

PUMPKIIT BUTTER
1/4 1b. butter

Cinnemon to taste
thickness desired, eat like
Missowmi)

1 large can pumpkin

2% c. brown suge
Season with szlt to take fresh taste out. Cook to

apple butter. (Wanda Weiser, 3009 Penn, St. Joseph,

STRAWBERRY PRESERVES
Husk or cap a gallon of strawberries, then put them in a large pan or bucket that
has enough water to cover with 1 T, soda, and let set 20 min. Remove and rinse. Add
a gallon of sugar to the gallon of berries and boil 25 nin., stirring occasionally.
Remove from heat and let cool in pen and 1et set overnight and seal cold. They will
not be real thick, but meke alnost as many pPreserves as there were strawberries.

They never go to sugar if kept for a length of time and are not strong.

.(Mrs. Ralph Dills, Darlington, Missouri)

s SUGAR STARCH :
1/4 c. water Scant 3/4 c. sugar

. Mix together in small pan over low heat, stir until clear and not sugary. Don’t
boil., Dip crocheted wvieces in warm water, then in sugar mixture, then wrap in bath
towel to remove as much water as possible.

: PUSSY WILLOWS
1/4 glycerine 3/4 water

Mix to make about 1 c. Place pussy willows in it to preserve. This is good for
any heavy lcafed or heavy stemmed plant. (Ruth Holwick, buncie, “ansas

REDUCER'S DRESSING
1/2 c. tomato juice 1/2 tsp. Worcestershire Sauce
1/2 tsp. salt 1 tsp. onion juice
2 T, lemon juice
Beat altogéther and store in refrigerator, Shake before using. (Mrs. Alphonse
Kneib, 2804 South 40th, St. Joseph, i ssouri)

CARP
Scale carp, cut head and tail off, get a pine board 2" long anc wider than the fish
DPack fish to board, rub with salt, pepper and stuff with bread crumbs. Put in slow
oven and bake at 250°. Remove from oven. Throw fish away and eat the board, it
doesn't have as many bones!

EGGS BY THE P
1 ¢, whole eggs = 7 small, 6 medium, 5 large or 4 extra large eggs
1 c. egg whites = 10 small, 8 medium, 7 large or 6 extra large eggs
1 c. egg yolks = 18 small eggs, 16 medium, 14 large or 12 extra large €ggs.
(A USDA survey, taken from Capper's Weekly, and subnitted by Bertha Irsik, Everest,

Kansas)
ELECTROCULTURE

Take coffee cans, cub top and botton out. Put plastic cover on bottom, and punch
holes in it with ice pick or paring knife. Mix together thoroughly 2/3 dirt and
1/3 peat moss, and put in can. With fingers or pencil, punch 4 holes in dirt and
drop a seed in each hole. Cover over with dirt, wet thoroughly first time and set
in sunny window. When plants are pub in garden (about May 15) take plastic cover
can o2t into soll for moisture. Drive an iron stake at each en
high (steel post or iron pipe). String #18 galvanized wire
nts, For climbing tomato nlants, get reinforcenent

to top of wire. If it's danp and cool,
get Blossom Set and use according to directions on first cluster of blossoms that
/2" of can out of ground so cutworms can't get to them.

ts in can when planting in garden. (Curly Watson)

across top above tomato pla

; CRYSTALS T %
: 3 I. iodized salt S
3 T blueing : i
1 T. water ; ik 2
Mix and pour in a shallow bowl. In3 days add 1 T. water. In 3 more days
more T, water. (Mrs. Fmma Jordan, 305 E. Highland Averue, St.Joseph, BISt

1OV OATORIE WHITE,
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' SHImOR,
. CHOCOLETE DESSERTS! g

By Margo Rieman

The only thing more wick-
ed than chocolate must
surely be a forbidden love
affair but can a girl stay
good forever? Valentine’s
Day is almost here. Most
men adore chocolate. Very
well, now is the time to
take 14 cup of cocoa, 34
cup of sugar, 3 tablespoons
of rum, etc., etc., ete.

The Dark 'n’
Handsome Mousse
(for dark ’n’ handsome men)

8 squares (8 oumces)
unsweetened chocolate

14, cup milk

8 tablespoons rum, brandy
(or strong coffee)

4 eggs

s teaspoon salt

14 teaspoon cream of tarter

3/, cup sugar

14 teaspoon pure vanilla
extract

Put the chocolate and milk to-
gether in the top of a double boiler
over hot water and stir until smooth.
Blend in the rum or brandy, and re-
move from the heat.

Beat the egg whites until foamy,
add the salt and cream of tartar,
anid beat until soft peaks form. Grad-
ually add % cup of the sugar and
continue beating until the mixture
holds a stiff peak.

Separately, beat the egg yolks until
thick and pale and then beat in the
remaining sugar. Gently, stir the egg
yolk and sugar mixture inio the
chocolate mixture and add the va-
nilla. (Fiease don't use synthetic va-
nilla in this luscious dessert!)

" Carefully, fold the egg white§
into the mixture. Spoon into indi-
vidual pots or one pretty bow! apd
chill thoroughly. Serves four to six.

Deaserts pholographed by Irwin Horawitz.
P g

Double Chocolate Roll

For the roll:

4 eggs, separated

34, cup sugar

1 teaspoon wanilla extract
1 teaspoon rum or brandy
3. cup sifted cake flour
14 cup cocoa

14 teaspoon salt

14 teaspoon cream of tartar
confectioners’ sugar

Heat oven to 375°. Grease one 15
x 10-inch jelly-roll pan. Line it with
waxed paper and grease the paper
thoroughly. Set aside. Beat the egg
yolks well and gradually add the
sugar continuing to beat until the
mixture is light and creamy. Blend
in vanilla and rum or brandy.

Sift together flour, cocoa and salt
and gradually fold the mixture into
the egg yolk mixture. Beat egg
whites until foamy; add cream of
tartar and continue beating until
soft peaks form when beater is
raised. Carefully fold egg whites
into cocoa mixture, blending well.

Spread batter evenly in the pre-
pared pan and bake in preheated
oven for 12 to 15 minutes or until
cake springs back when lightly
touched. While cake bakes, spread
a tea towel and sprinkle well with
confectioners’ sugar. Turn cake out
onto towel and remove paper. (Use a
pointed knife, if necessary to peel
off paper.) Using towel to help in
rolling, roll cake up jelly-roll fashion
and cool on wire rack.

For the filling :
V5 pint sour eream
V4 cup sifted powdered

sugar

Food stylist, Phyllis MacDonald.

3 tablespoons cocow

1 teaspoon pure vamilla

- extract

14 teaspoon salt

15 cup chopped, toasted
almonds -

Mz all together until smooth

and well-blended.

To assemble the roll:
When roll is cool, remove the tea

towel and unroll it on waxed paper.
Spread with the filling and roll up
again. (Use the waxed paper to help
get it started rolling.) With the aid -
of the paper, transfer to a long ‘
board or platter and then cut away s
excess waxed paper. Sprinkle with

more powdered sugar and chill thor-

oughly. Serves eight to ten.

Creamy Chocolate
Chiffon Pie

1 envelope unflavored
gelatin

V4 cup cold water

2 squares (2 ounces)
unsweetened chocolate,
grated

% cup boiling water

4 eggs, separated

1 cup sugar

14, teaspoon salt

1 teaspoon pure wvanilla
extract

1 balked pie shell

whipped cream

shaved chocolate or toasted
almond slivers

Soften the gelatin in cold water.
In the top of a double boiler over
hot water, mix the two squares of
chocolate, grated, into % cup boil-
ing water and stir until hot and
smooth. Stir the softened gelatin
into this mixture and continue to
stir until the gelatin is dissolved.
Remove from the heat,

Beat the egg yolks until thick,
add ¥2 cup of sugar, vanilla and salt.
Beat until well blended. Add to the
chocolate mixture and let cool,

Beat the egg whites until stiff and
beat in the other half cup of sugar.
When the chocolate mixture begins
to thicken, fold in the egg whites
carefully. Pour into the baked pie
shell. and chill. Just before serving
garnish with whipped cream, shaved
chocolate or toasted almon slivers

(continued on bage 119)
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Chocolate Sugar
Plums

14 mound sweet chocolate

14 cup milk

14 pound sweet butter

2 egg yolks, beaten

14 cup chopped almonds

grated unsweetened
chocolate

Cut the sweet chocolate into
small bits and put, with the milk,
in the top of a double boiler over
hot water. Stir until melted and
blended, then stir in the butter un-
til you have a smooth mixture. Re-
move from the heat and cool for 10
minutes. Mix in the beaten egg yolks
and almonds, then chill until firm.
Form into small balls and roll in
grated unsweetened chocolate. Chill
again before serving.

Red Devil’s Food Cake

For the cake:

14 cup buiter

1 cup sugar

2 eggs, unbeaten

s cup sour milk

3/, teaspoon soda

14 teaspoon salt

14 teaspoon cloves

1 teaspoon baking powder
1Y cups flour

2 squares bitter chocolate
hot water

1 teaspoon vamnille

Cream the butter and sugar to-
gether, then stir in the eggs to
make a batter. Stir the soda into
the sour milk and set aside.

Sift the salt, cloves and baking
powder with the flour.

Shave the bitter chocolate into
2 tablespoons of hot water in the
top of a double boiler and stir, over
heat, until melted. Scrape into a

* measuring cup and add enough more
hot water to make half a cup of choc-

olate and water blended together.
Alternately, add the soda-milk

the egg batter in small' amounts,
beating after each until blended.
Finally, stir in the chocolate and
beat smooth, adding the vanilla last.

Grease and flour two 8-inch cake
pans and divide the batter between
them. Bake in a preheated 350° oven
for about half an hour. Remove from
pans to a cake rack to cool.

For the frosting and filling:

2 squares unsweetened
chocolate

1 teaspoon butter

114 cups powdered sugar

14 cup hot water

1 teaspoon wvanilla

whole walnuts

Melt the chocolate with the but-
ter in the top of a double boiler over
hot water. Scrape into a bowl and
add the sugar, stirring the water
in gradually while beating to make
a smooth mixture. Add the vanilla
last and let stand until thick enough
to spread. Use for both filling and
frosting. Decorate the top and sides
of the cake with walnut halves.

Fiendish Fudge Brownies

2 cups sugar, sifted

4 egys, beaten

1/, teaspoon salt

4 ounces unsweetened
chocolate

stick butter (4 ounces)
teaspoon vanilla

cup flour, sifted

cup coarse chopped
walnuts

AN

Combine the sugar, beaten eggs
and salt and beat until smooth.

Pour the chocolate, broken 'in
bits, in the top of a double boiler
over hot water and melt till smooth.
Let cool and then stir into the egg-
sugar mixture, along with the va-
nilla. Beat smocth and then stir in

flour, stirring just enough to make

mixture smooth. Fold in nuts gently.

Pour into a greased and floured 9-
by 13-inch cake pan and bake in a
preheated 325° oven for 30 min-
utes. Cool and cut into squares or
oblongs. THE END

mixture and the flour mixture to
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Caper
of the
Golden
Bulls ...

“It wasn’t intentional, you realize. No
hard feelings?”

“Of course not. Such things shouldn’t
come between [riends.”

tel, a tall and formidably propor-

tioned man in a black raincoat low-
ered his newspaper and watched Peter
pass through the revolving doors. Then
he popped a mint into his mouth and
sucked on it. There was an odd lack of
animation in his face and eyes; like a
sluggish, heavy animal behind a fence,
he seemed to regard the world without
interest or curiosity. He might have been
thirty or forty; his blond hair was
clipped short, and his eyes were clear
and patient under a paltern of scars that
were drawn on his forehead as precisely
as the lines in a lick tack toe game.
When he stood, however, slapping the
newspaper under his arm and slepping
oul toward the information desk, it was
evident he had been trained to handle
his big body with economy and precision,
At the counter, he smiled at Pepe, and
said in careful, unaccented English: “The
man you were spcuking with a moment
ago—can you leil me something about
him?” .

He analyzed Pepe’s expression and
drew out a wallet.

Peter went home and drank four large
hrandies before going to bhed. He tried
valiantly the following morning. He rose,
showered. brushed his teeth. thought
calmly of what lay ahead of him, and
then went wearily back 1o hed.

Much later came soft footsteps, an
aroma of coffee.

“Take it away, Adela. Please.’

“It’s not Adela, it’s me.” Grace said.
“May I open the curtains?”

“Good God: no.”

“What's the matter, Peter? Why are
you avoiding me?”

The bed sank slightly with her weight.
Waves of sluggish liquids sloshed about
in Peter’s head. He turned his head. She
sal on the edge of the bed, her back
hollowed out as if she were seated on
a show horse. She wore a white chiffon
dress and her shoulders were bare. In
the gloom she towered above him like :
lovely iceberg floating serenely on dark
polar seas.

“I’m_desperate,” he said.

“I feel so helpless. Do you want to go
to bed with me?”

*No, darling.™ This was a first, he real-
ized 'with, panic.

In a chair near the entrance to the ho-

)

“Please tell me why vou're acting so

120

wrong when 2 man named

send them a contribuylj
least T could do, T v

some money-and tried m
Carlo. I didn’t see how

strangely. 1 can't hear to see you like:
this.” )

Peter looked into her splendid loving
eyes, luminous now with unshed lears.»,l
and came o a decision: He told her
everything. /

“What a horrid little bitch this Angela
must be! Would she really throw your
old friends to the wolves?” :

“She most certainly would!”

“Peter, you aren’t pulling my leg, are
you?” -

“Damn it, of course not!” ol

“Seriously. You went about Europe
breaking into banks, stealing all kinds of)
money?” 8

“In England too.” 3

“But why? And please don’t say be-' -
cause they were there. You must have
had a good reason.”

He managed to sip some coffee. Since
he had gone this far, there seemed no
point in not making a clean breast of
things.

“All right. I've never told anyone be-
fore. And I'd appreciate it if you'd keep
all this'to yourself. It makes me appear
an even greater fool than I actually am.”
He sighed. “During the war I bombed a
cathedral by mistake. It was at night so
I didn’t kill anybody. But I felt terrible
about it. It preyed on my mind. Imagine
how you’d feel if you ran through a red
light and killed Albert Schweitzer! Well,
I felt even worse.”

“Oh, darling, I do love you. But aren’t
you being too hard on yoursell? It was
wartime. You were flying a mission. You
were over enemy lerrilory.”

“No. I was returning from a mission.
I was over Manchester.”

“Well, L suppose that makes a differ-
ence.”

“It was eight hundred years old,” he
said gloomily. “It had taken three gen-
erations of laborers and artisans to build
it. I found all this out later, of course.
They all had to go to confession hefore
starting work in the morning. Each stone
was put in place by men with theoretic-
ally spotless souls. Then 1 fly by. moon-
ing about steaks and beer and girls, and
drop a bomb on it. The bomb-release
mechanism is secured by throwing a
swilch to the right. To the right! Thar’s
printed in block capitais in the manual.
I yawned and threw it to the left. My
silly name made it all the more ghastly.”

“I don’t enderstand.”

“ hurchman, Peter Churchman. I'm

not particularly religious or any-
thinz. Bt something is ve

Churchman
So I decided lo
on. It seemed the
: vent into husiness at
which I was no good at all. Then 1 sa,\'ed
¥ luck at Monge
I' could miss, |

=3,

destroys a cathedral.

.



D A e A E - _ ..

e T . WATERMELOY RIND PICKLES g .
arge woteraclon rind o i 1ot vinegax = .
salt . e g L . 1 pt. naraschino cherries & julce
Brown sugar ' 3 ghicks cinnanon bark ;

1
1/2
5 1

Ce
1S,

: 1 tsp. whole clowes -

. CGut rind in 1" souarcs and soek in Qlﬂts.'cold water in which 1{2 c.. salt has
seen dissolved. Leb shand overnisht. In the moyning, drain rind and cook 1o o

. clear water till tender. In menntine, meke syrup of other ingredients. Pr&ln r%nd
arain, 2dd to syrup and lring to -oil. Again shand overnight. Next norming, brin
to hoil and while hot nlace in jars —nd seal. By letting mixture stand overnight,
the cherries i1l ~ive the wickles a verv nretty color. Zub 871CCS in chieese s

17 cloth Wag and psund hefore adding then to gvrup. (Mrs. Marvin Dotson, Route #2,

'St.'Joseﬁh‘.ﬁissouriy‘ : o o T ‘ :

WATERNELON MARMALADE -

.+ Peel 1 medium-sized wsternclon, leaving just o line of pink. Grind with cozarse

" %Wlade of food chopner. Put it with juice in a kettle. Simmer: t11l tender, Grind. . i
with the fine “lade %wo oranges,. rind and all. Neasure and puf just half as much "7y

. sugar with rind. Simmer %ill an aater color, md thick. Add either a jay Of y
. maraschino cherries, cut up, or pineapple. (may use pineapple t0pping). Put in 3
°  Jars, cover with a little paraffin, and seal tight. (Mrs. George Degan, 5111 -
& North Areccdia, St. Joseph, Missouri) . g : b i
< : T - o

4 GREEN TONATO PICKLES . ¢ i
;1 gal. green %tonatoes. . 1 T. nustard secd _ _ L P
4, O onions . - : , 1 T. celery seed- i
ot 1/2 c. salt , 1 T. allsnice : P
i 1% ¢, sugar 1 T. horscradish  ° s e
' 2 pods of hot red peppers 1 T, whole mlack pcpher : i3
1 T, ground nustard 4 ¢. Vinecgar ' - ¥

ons, sprinkle with »ickling salt, "lct stnd overnight. e

F 4

.

Jlice tomatoes =n? ond
Drain., Boil. sugzr and scas

alightlvy, add tonntbes and onins snd simmer. 50 min. Paeck,
~t once. (Mrs. Marvin Dotson, Route #2, St. Joseph, WMissounri)

e
AL -~

B

L
onin~s with vinegor 5 nin. Tie spices 1z @ Bop,seconil I
ot :

Ly O Ty

TOMATC SOY L el
2 gal. sliced green homatoes AL ; : :
ound rustard : e i

2
;t 12 zood sized onions, sliced 2nl,. £r %
_ 2 ots. vinegar .2 T. hlack pepper . i
-~ 1 at. sugar - 1 tsp. ground cloves i
i e 1 tsp, allspice ' S : o
‘ Combine and let simmer 30 min. DO NOT BOIL, 'Pack in jaxs and scal. - (Mrs. Leo §
Gabricl, 2525 Garfield, St. Joseph, Missouri) . : : : ‘ i
0 : ‘ DELLA'S CUCUMBER RELISI -
A 6 mediuvn cucunters : : _ 2 red penpers i
Q*‘ 3 grecn Peppers ) ' © 6 nediun onicns n ¥
P Grind 211 with nedium llade on food chopper. Put all in three containers. 3
Sorimkle 2 T. salt over gll threc. Let stond 3 hrs. and érain., Heat 1 c, vnegar )
anad 1 c. sugar with thece spices tied in a bag...1 T. nixed rickling snices, 1 T. Q
. celery seed and 1 stick cinnamon. Add cucumlers, onien and peppers, -riag to koil K
./ "nd cook 15-20 min.’ Seal while hot. (Mrs. Paul Brown, Rushville, 1issouri) ' ﬁ
& ; CORN SALAD ; v
. 8 c. corn . ; ' 5 c. vinegar .
l 4 c. green pepper 2 ca SUEET " :
{(::2 c. Ted DEDPer & : ' = ‘1/2 c. salt :
‘& .1 c., onion , T % c. cucunbers, chopped
* 1 c. celery, cround . : 7 T, mustard seed - :
F " @rind all vegetalkles but cornm. Cut corn from cob, Mix altogether and hoil 45 :
| ~in. and seal. llay a3d 1qt, navy heans which have hcen cooked almost tender. g
4 (i:5. Normen Roberts, Amazonia Ro-d, St. Jose, Missowri) ;
- . . L] .« o 1 k
b . e 'SENF GHERKIN : X
¥ peel ripe’ cucumhers, cut in halves lengthwise, scrape out seeds with spoon, cut |
. oach half-in fourths and soak in water overnight. Drain end meke syrup of 2 c. :
& vhite vine,ar, 1 ¢. water, 1 c. sugar, 1/2 tsp. mustard sced end 1 tep., mixed i
=, 20s. Bring tc ;’%1, add cucumbers and toil aktout 3 nin. Pack pickles solid L
B 5. alean cars, a0G 1 tsp. salt anc 1/2 onion sliced to cach quart. Cover with l
3 U awrtt o seal at once. (Kerr Canning Book) :
b AR B e T CANITING BREEN BEANS £

> sasi. beers, cover with 1/2" water over fop, Put in 1% c. vinegar and
1t for 10 ats. Boil 1% hrs: and seal in jars. (Koy Bottles, 3815 Powers
st. Josecph, Missouri) . 2 i e

BaC e
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: MARIEA
PC l 2nad cu; \‘T"‘]_ '“‘15 43 a3 C..- =~
T\)ll s Oy sl a5 S e
Qredng. 1/ 4 o Moo

Coventt c.1 (HBL Sof o
ufir 174 e, vine"ar & e ol {
T ‘”iija“c “V°“leat, -1t's hetter, Dellciouu, especially Wit
1 S. Ben F, Kr”cmﬂn Schuyler, Nebra ska, 68661)

i EUROPEAN KRAUT : ¢ .
cwns Sauerkrong, d“rincd 5 slices aulkhi,_ﬂicaé
“*ices Racon, fried & ‘ oniom, 1ced .

f 208 crunbled clovc o0f gaxrlie, ninced

D
(5 1iV)

1
1
=
Bl W}ener sliced 1 e ich tqun' :
sl 1’- Dok Stusage, Sried & erual led 1 c‘" o ear
mé .(“r‘*‘laxI:J;u’::.r* ”'-CJ. 1)_11'? e .'1:111:‘ Den end heke 1_ hry at 350°.
3. Se lxone Koo Rionzte ﬁg, oung “lt”, ﬂimﬁqtrl) :
Bopmpil s T ' FRIED CAULITLO/GR
s fﬁximﬁﬁcag 1 cauliflower 172 e. grated echzese
1{&% giro;'s-l"x“ly SEaten A, 1/2 8s Cracikcr crunbs
2'5‘ '.: .(?'-‘,'-,‘;- Sy e AR o e B ':"ﬁ:l:k"‘ & ;i_r-,ciji_-'?';.‘l" GO aste
1fiti153#;;;‘lnﬁjb_C“&*l*lh”" S84 wasn in cold water, Oock in snall -movnt of water
g e JUST Lenden, I e S 1 °2 cracker ervmbs, groted cleese,
= RAS, eral : ' > T, hutter or hzconm grease, Pour
G L n Gnele LG DTO¥M, Sura ond Lrovm on other gid
5. L%ane ead, Moungd “ity, Missovri)
LB ’ ﬂRIED guc UPLL.E.\,S
1) n"l:fb:“: fi., Reunters, il in water 3 min,, frain snd o eason with oolt end peppor,
[ ente =Lowm, saute T 13651 butter 11 tendery (Mrs, Blucod ”urﬁcn, 3120
1 u.;.fC‘;:J.ey,. :.J'Ll,, :,i',').";{,‘;;t-;j_’ i‘-'IiSSuCL["l)
2/
1 ]

‘ PRIED SUSTHIBERS
| (\C c-nf;'n-- e hrnda On'f— i:: S '-1-‘

i

Pecl ~ne

ety S O et IR 9.
VA LB, winsh of0

: 5 Lt oolt water, dip in egr ond
cormmieal "". Loy, (Kay B ~ehles, ,(3‘.'_, Fowers Drive, S5%. Joue i, P-"Ii:lvauﬁ:'i)
n .
b o - ~ PRIED SCUASH BLOSCOLS :
O::-'i? lbsust,ﬂlcm’sn.ai 1R weelt se it ‘,Lu¢ GW"J"Q, drein on peper towel, Jip in
B, f’,ff“ﬂ E“ Llaux. fry in Lot oil, slov 1v $11 Trowm. Snlt. Droin on poler
e U muog a0 120 Bamterey 5%, Joseri)(iay dis 1n 1/2 er milx,
(5SS S S AN = Ry s> AL ey
" | Y el

i
i =g, FRIED & LDER“EJ Ny *JLOSJOD lS
Pick *lossqas « '

ol o] e vl s - T L A - L . - ) . e L
Drein o eSS '}t~ :15“ G040 Shen L»ru 97 Bhcn, Jdoash well -nd sosk in o-it 2 Ger.,
2 ¢ 231 DEnor towe AR ame s e - g A el R R I
3 (L _: _'.-'“..-:J L-}J::A-; w3 i Uigont weo _..1_7 SLCUEYT oG v 17 sutter,
3 o 431 AR R B T 3 - [N P e R e
oo riec De: C1CTT, T 13024 Felix,  St. Josenh

coevh, Missoari)

:aSIED POBA“O DALLS
1 Com zll eft-Cver mashed —ot '

A n.."l c L\JCOF ?7:-"1"’: “1’-1 2

toes with e, o little flour and Juﬂk:c Apcwi-

2 HORe snal S ll..; r¢ll in emil e ~ng f}w i aen ot
: 7‘1’ o 9 ”'--- L S R i &) L S el \_C\,i) - g
| (DOTOtﬂ“ DT Cresso, 411) Oalclnnd, St, Josenh, Tiuuuvvlf

o SAUERKRAUT BALLS |
ST &R0ve recipe, onitting checse and oldine well-drained souverkraut.
e ' = FRIED OKRA
"A!Jl'l 01-1“-' ﬂ.‘\_'ﬂ_"\' ! . =
= e “pmbine 1 or 2:eéggs, 'Plu, pPenper, nilk
Qveég hgtllukr ond cornmezl, Dip oXxra 1Q milk so
4 et (I\‘ruq R Gullic Route #4, Box 3 ygenis, Missouri.)
é OK:RA C <1 5 7 = | o
(Oﬁhlg u; }g 1'4" sliccs, put in 2 green tomsitoes, chepme d; 1 oniong garl
. 00“ altescther with uwlu, pepper and Lutber, Take thin cie
ton of: oo od mix dn, (Mrs, Gullick)
o %I‘y‘l;i Oxx B A ah ﬂnd '“th 3.11 »an anc "D""l 71;1(3 wiith 'v,_;_:_c,r, 1 P;\_-{; a '}_1-’0-{;10
tag 454 g@fzen' Iayer in broth ane ﬁOiﬁbO sauce and cook t11l done without

Ciriy, 8lso conbine cracker
» T01l ixn ommbs and fry in

ed onions_:ﬂg ;9::tues peeled and sliced gs for nonefried mob t2tocs, 2 ne
5 17 cimeleg, tyi.a §u¢_xs or nods of okra,. 12ched, Lo ave sten end on 43
’ Oesr‘"t Zacoie c“t' 2en Shrow sten ATAY . Bylies Wing ftem on i1l Sllcef: 1
o™ o5y 5 C Sticky, ang lt; casicr to h"wclci Heot skillet with Lecon ~
“Hichever one corn use. when hotg, put in moto
Hpa: », --'JV“I"and Try o 13*..,1:.- R

H o

bOD’ o]
. (Bess slc L, Wood, Rea, Missouri)

J.J.Efjlf_er “1"1\_(‘8 F_{ 11ﬂndJ tOul -'-Ul" .I_lJ.-t f o4 R .
Iy Y ander the CED and lets the water Aroin oLt hef
.g SeIving plate,

x

i

P g Yo

-

o

v gty



By Bt/ R N i Y e

f?[ﬁe-hkmkwﬂﬁﬂw,dmmmd i A on, W
Cr, CATTOtS, shredded . layonnaise and scaso
b # all_ﬁO Spreading consistency. (Flére?ég Callis, 1521 Fel
0 - Ll SAKDWICHE SPREAD. . . .
; IO.medium sized cerrots R - 3. red peppersg- ..
R P S SaeEanieaes e I8 s p ey
2 oyersind carrots ond.peppers, corinlle, sélh over and let stand, several hours ov
g ;lfglrlfight. Drain and pour scalding water over and drain;: then. add 10 ground. svee
i ickles, . o e VL e S A o e e
Dressing: e el EEL e O AR
[ 4 e, sugar : S g : oA L e
S ~ G pt. wedk vinegar. -
n..3 E. flour E : . 2L A et he i
3 1 tsp. ground mustard T 4 eggs, well heaten .
. : : s T e, eream i SN : ' L
- Cook in double Woiler until smooth. Cook vegetables in 1 e, water, Boll rapidl
o; for 5 min,, add dressing- and seal, (Mrs. Maud Withgett, 4713 Lowell, ILincoly, Ne
‘;f iy = s S BUTTERMORN. ROLLS . =~ . = - - DR
- 2 cakes yeast S - 1/2 cJbutter i
. 1/4 o, lukewarn wator ’ 1/2 e. sugar’ R g i
w1 tsp. sugar ' e S.egEs’ . ; o A
a7 1 ¢, milk : it LAt  4-5 ¢, .flour
[ : o el 1T, salt S - _ LN
: - Dissolve yeast in 1/4 c. water, acc sugar and let:stand, ahout 10 min, In saucey: !
. pan heat to lukewarm, then cool before .adding yeast .the nilk, butter and 1/2 c, '
4, Sugars Add yeast mixture, eggs, four and salt, Kncad just ehough.flour -to nceke a ¢
14‘rca1 soft dough, Let rise and lmead dowm, let rise again. Divide in half, rell each
;1,.ha1f in a cirele, 'sprinkle with-melted vutter, sugar and: cinnhémon, .fut in pie’ _..gf
2--Shﬂpes.'roll up like a crescent. Let risc »nd boke at 3759 for 30 ming When cool,
1_-frost with follewing: 1/4 1b. nargorine and 1/4 c. brovm sugar. Bring to hoil, . i

add 1/4 c. milk and leave on stove until heated throughy Rerove from stove and add ¢
- a .o . . . = b o
enough nowdered sugar to make a thin icing, Add 1 tspe. vanilla and spread gvenly . .

oA

N OVer rolls,_gm;s;-ﬁa:guerite Mor tin, 210 E, Hyde Park, St. Joseph, Missouri)

dx

O L Al BREAD - 1
¢o | pkg. yeast _ o Sl P W e S S o ;
1 1/2 ¢. lukewarnm water ) 1% T, shoritening - N, .
o} 1 e. nilk, scalded 1 c. water : ;
.+ 2 T, sugar : 6% c. flour ° '

3 ot e o
3 Dissolve yeast in lukewarn water. Scald milk, then in a howl add sugar, salt 5
‘* and shortening. Add 1 c. water and cool to lukewarnm, add yeast ang start:adding ==&
~ flour, Knead for awhile and let rise, put into rolls and let rise again, (Mrse . A

1 Ro}ert Stephensqn, 2509 Qardindl.Lane, S5t, Joseph, Missouri) j_ .
. ~ BREAD PUDDING

1, Four egg nog aver broken broad in buttered dish. To make egg nog, use 1.y milk, .

-1 1 egg, 12 T. sugar and vanilla. Sprinkle cinnamon hnd sugor over top befork baking,
(Dorothy Barbaresso, 2713 Oakland, St. Joseph, Missouri). s s 2

ooy . | APPLE ROLLS o e §Z ke

' Roll on Bread board a shell of biscuit dough about 1/4" thiek,.Spread with butter

. and chopped apples, sprinkle with: sugar and cimnamon,. roll up ancé cut:in rounds

" geout 2% thick, Place in haking pan. Bake and serve while warm with dgr without.

oream. - (Barkara Wyatt, Faucett, i1 ssouri) s ek e T '

\ " ’ S
e ] ) 2 vt . o - o : k]_
£ : : : - APPIE COBBLER SRt RSl
%l Place a layer of chopped 2pples in the hottom of a yound vydding pan that has been -
‘“well oiled., Sprinikle generously with suger and a kit of grated nutmeg or cinnamon, m
;Fthe'a kaking powder biscuit dough, adding enough. extra liquid to make the mixture
' ! soft enough to drop from a spoon, Bake in a noderate oven, 350°, until the apples

) B

N

are soft and the crust . im brown, akdéut 30 min. ‘When done,” turn the pudding vpside

?;idown onto a plate so the apples are on tdp., Serve with ercam and sugar, or with a
};:hafi_sauoe- Mprs. Harold C, Paxton, Sr., Route #1, Box'142, Blmo, lissouri)- ; "
B o s { o A P A MR
e S it P DT ORORONEY: + et fo Ll
' © 43 c. sugar ' : : 1/2 e, sweet cream _ e
5 : )

s

1 ¢, syrup : R ; 1 large T. butter : : '
g Tﬁix'and cook until thick and beat when cool. (Mrs. Maud Jithgett, 4713 poweil, :
 Lincoln, Newraska) ; TR i e T |

‘ﬁiét‘ :To rawhiten yellowed cldthes,'add“g pineh of cream of_taftar'to wash loade

S lipd

- Black coffee often will re.iove stains from h‘dgrk suit,
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Hl" WatemEinE el b Peell winds and vnt in 1% cules, Place 1P M?to?~afﬂ-le?'a &
hre, Remove Tinlg Tr o sl woken, cover with fresh wetor ane coll watil
Ten Syeninds gad covos vilh ice ewhe wobeor. lake =2 3yrup.3y e rg-

12l 1“"rc rilents togiethen end hoiling hrisk :’*or Z0 Jl:m ?szvf f;il,?gv ;ﬂlf
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‘DEAR BUTTER

e T o bl 3
i Mo comavilills peel, 8X eoEeS, Mnd 1 ce in hesvy kettle
il £ o . -
{ 5 cover Labiom., CJoolt i1l corw ~nd farce f¥ru sieve,
} —uch succr o oulp. AL snices. Cook, oﬁl{llag :rf;wuuyl
FRLIL smosth an! I lenenth- 50 Sproanu. e kuu qenredic soler intec ot steorilized ﬂaru
B L ST R:A% Hh nansls T SDRISL. Lz i Lol 1 1 i
} L mEonl a% Tne orotiy Barh rosca, 2717 Oaklang, <t. <dogunk, I ssouri)
v .
i i
i Gy L b= 3 ;
‘ulCHD rg*“iﬁ, '''''' SR (Elokcite - sk U¢1t oo dllama aiig nck, cut in TWO, PLCi
. 13 2t WAL g, Sal G s ~ad a0l d ack 5 hic, in sressure cocoker :
130U TT -J WL '-l--_'_‘:f _'--.;;r.". el bf ..:_\_._‘ SRR e .';].\. o '.w;:’: 2 --—-r -!‘ l-.’v___,.f.L :u J.l:.[\ ¢ cccocker ‘
-at 1J# j:yuau:;. (2113 Cueon, 525 B. lMissourl dAVi., DG, Joscni, LKissom) G

g ; . CiRP FISH :

iTake backlone out of large fish, cut in chunks and pnck in erotwlth 4 T, viregar
and 2 tsp, sali. Put lids onge.no weber. Cold nock 3 his, 2t 107 pressure. 5
(Bill Queen, 525 B. lissouri Ave., St. Joscni, Wissouri) 4
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16 e tibdeck opzle »ulp
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§ abareland Sl ans ; £ ot 3507 for 1z LTSes
Eﬁlfrlx' GV T}—LT T, send din sterile dorswhile b, - Deliciousd
(Etll’:}l IR -\...J s -J-L.-‘.l ofe]
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wou gilice than Z‘.ili'b wau con just peel the outside ofx
rick, F 11s City, Nebhrasks) '
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molagscs or syTup Ly greesing the cun lightlye.

*rlr rator,
noper is

‘**Keep lemons fresh 1
A cut lemon 7ill =lso
pnr sed Bir 1lv over G

cithly closed jar of water ia the
Tor sevaoial ’(n: alse 0

L
Q H
8] (J

: .
2 = - A ~ 20 e i - . =
. &a3 crushed cercal Tlakes to o nieat loal
oo 1 o 3

‘.** Fork g
U se cercal to siratch mest § O
1tcd a2 inc gnd gretcd chesse Jor o cosserole ToppIR{e

| cereal Plokass with ne

** -~ - " * ] e 1
£ To lessen dark discoloration of zllhows, staincd cuticles and Tingernails,
lemon juice 4o the 2083

k) N : o . e I 2 ot
There's an co ¥ way to remove crayon nnrks froii vinyl tile or wood lOGlD--'WU b
n

9]
 MERewith o cloth. dipped in pastc voE. - | R o

j** % : 3 SR : . A o PR i ;
Vulls or lacc col*wmc can Lo made @risp .and frcsh ”Ualn - {poning them hotween. i

e 3 P pE w2 i

TWO sheetu ofiwaveq, pader, : ) . g *

*x
Gne 'oot; for ‘munburn is a sock in = tub of ool

Bl o i mter lmced with a cup of
Sting soda. T 1¢ sodr keeps the. gorcuess domm and helps pi

revent blisteringe - A
**Cer ormic tilcg : around hathtubs zud in crower otalls often look cloudy or dlgc%i; -ﬁ?;
gred Gllc bO “\ nEErre g ‘.'H‘Gbr andg 50820 ll.-]p I: \,I‘C? .1\--1‘"7' :i-l-)il-l\r; w.-"_.i.l-l,‘ L\thr&,cqt ang 'J-‘:.'“( i
:m:ils’ try o special "eanditioning" troentnents Molre & solution o rdiicas now ot 5
WELCT ﬂDndluu:Tef fixed vdth.z.half pedilful of woter. Using o spongS ucru:in; i
Qe "'Bllv’ 'bdc?:l’l »inse with el ey il.t(’;l‘*. .LD TS IT.C t‘:.lw?c& wall tile ‘),’}I’.n.lp

i °¢t Spattonel, - 2 =
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SUMMER RAIN -

(by Bdsel Ford) .

Let man and beast be thenkful ‘now
As storms assail the sunmer sky, = !

The roof is good and hay's in the-mow.

A thunderhezd upon its brow g
Writes promises on land- gone dry. ' -
Let man and beast be thankful now. ..

Free the mare quickly from the plow!

Round up the lambs if they're not too , =

spry!

The roof is good mmd hay's in'the;mow;;.7'

The sky breaks like a springmade VOW:

It could not earlier supply. L

Let man and heast be thankful now,
The rain regenerates the bough, el
The earth, the heart, the gladdened eye.

Let man and bheast he thankful now

The

L}

* X%

THE GUY INN THE GLASS
(Copied from News from the
Sheraton Park Hotel, 7/56)
When you get what you want in your
- struggle for' pelf, _

And the world makcs you king for a day, -
Then go to the mirror znd look at your-:

, -"-?‘  ¥"i$ﬂEfSTQRM

. self, : ’ .
And seée what that guy has to say.
For it isn't your Father, or Mother,

Wife v : ' s S :
Whose judgement upon you must pass,
The fellow whose verdict counts most in

your life : .

Is the guy staring back from the glass.
He's the fellow to please, never mind

211 the rest, ; - B
For he's with you clear up to the end,
And you've passed your nost difficult,

dangerous test, . : Y
If the guy in the glass is your friend.
You may be like Jack Horner and chisel

a plum ~ . , i
And think you're a wonderful guy,

But. the man in the glass says you're
"~ only a bum, ¢
If you can't look him straight in the -

eve . ; s
You‘gaﬁ fool. the whole world déwn the

paythway of years, ,
And get pats on the back as you pass,
But your fiwal reward will he

and tears,

or

1f you've cheated the man in the gléss e

roof is good and the hay's in the mow.

5 'And;thegswall W
-”f'DuS$~free'é

heartache

MY FARM ~ . : =

: (Authorx ghknogn) i

"My farm to me is not just lan g
ﬁ%erer%ere; unpainted‘%uildingslstgnq;
To me, my farm is nqth@ng less .
Than' all created loveliness.
My farm is not where i must-so;lz-.-
My hands in endless, dreary to;l,;;é-
(But where, through seed»and_swell;pﬂ%

iR,

A

. pod ‘ R
‘I've learned to walk md talk with. . ¥
God. ’ LA

My farm to me is not a place
Qutmoded by o modern race...

I like to think I sece less "
Of evil, greed and selfishness.. = =
My farm's not lonely, for e2ll day . &
I hear ny childrén shout amd play, g

And Here,

fears, - ol
I'11 live again, long joyous yealrsS.. o
My farm is & heaven--here dwells rest,

when. age comes, free from

<L
Security ond happiness... : e
Whate'ér befalls the world out;lde @:
Heré, Faith, Hope, and Love ab;de.lr:;
And so my farm fe not just: land A
Where bare unpainted buildings stand:
' 76 me, “fiy farm is nothing less t
Than all.God's hoarfed loveliness! i}
(Taken from..the P.C:A. Farmer and sei.
in by Mrsy Iillian. Cldine, Feucett,Mo.:

" .
=

N

by Elizabeth Searle Lanb
‘Dark, dapk roll'-in the clouds :
© Ahead of.va fury of wind... &5
o Twisting'the sfraining tree tops when
e B gme st el d v ey :
Flattening“the green grass blades,
: ©0h, but there is a glory in the storm
-And I .1ift my face to the rainlash *
.Brace my feet arainst the wind . i
. Swiftly, swiftly passes the storm
And the sun breaks,through
In‘g thousandaprismlspakkles
%ﬁgl%st weghpetalrdrippin@'leaf
_ rown thrasher in 3 TR
e _ er in full voize

. draft OW-tail riding an air

\ 3 ganed madé i
. Heekly angmsgﬁf qunﬁ 28th{03PPer?:w'
- Paxton, It 10 by Mrs, Hapolq g

g i
1.,_E1mo, Missour;i)

and fZreenly .
105 tOO-, have ™ j,.\ ' N f?agrant
Taken fy Ve Been ¢l

\
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= (Author Unknown)

ave you ever heard of Gossip Town
On the shore of Falsehood Bay? -
Wherefgld Dame Rumor, with rustling gown
Is golng the livelong day?
| T isn'%t far to Gossip Town,
fij For people who want to go . o
i, The Idleness Train.will take you dow.
el In Just an hour or S0, :

... The Thoughtless Moad is a popular route
i, And most folks start that way,

21" But it's steep dovm grade;

ay If you don't Iook out

© You'll land in Palsehood Bay,

~+ You glide throush the Valley of Vicilous
<fs Folks, % | :

174 Ana into the Tunnel of Hate
=1 Then crossing the Add-to Bridge, you
‘I Walk right into the City Gate,
Thespriﬁcipal street is called "They
oa aYy : ' net
" And "I've Heard" is the puklic well,
ﬁi{gAndBthe breezes that blow from Falsehood

\ o ay .

~ Are laden with "Don't-you-tell!™

) In Ehekmidst of the town is Tell~Tale
ark-- ' :
You're never quite safe while there,

)
£

R
Sy

SN

r

I

TR s s

y Who lives on the street, Don't Care,

y Just back of the Park is Slander's Row,
'Twas there that Good Name died,
Pierced by a dart from Jealousy's Low,

\ ¥ In the hand of Envious Pride,

S 4 From Gossip Town, peace has long-since

& fled, .

i, But Trouble, Grief and Woe ~— — ——

i {3 4nd Sorrow and Care you'll meet instead

h \ ITf ever you chance to go,

't W (Sént in by Mrs, George Dunlap, 815

South 38th, St. Joseph, Missouri

it S
(1. & ' * %%
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o | NEIGHBOR |

! (By Fay Blodgett Shores)

> \:This morning I planned to visit

" {illy neighbor across the way;

- @Intentions were good, but somehow
i %ome duties kept me away, -

¢ -How she's gone to meet her Maker,..,
. & 'Forgive my neglect,'" I pray;
iGood neighbors are friends to treasure,..
"1'11 visit a friend today.
'?% XK K

- FLOWER LANGUAGE
id@nuary-~-Snowdrop for consolation
¢gehruary--Primrose fon constancy
tarch--Violet for modesty :
April--Daisy for content or innocence

iﬁay--Hawthorne for hope
4

fune--Rose for love, or Honeysuckle
' for sweetness :
%hﬂy=-Waterlily fon eloquencae ,
aiugust--Poppy for consolation for the
5 sick: : '
- P€ptember--Gold enrod, becautious, or
§be Morningglory for affection
1,%,Qtober--H0pe'fox injustice :
. OVember--Chrysanthemums €red for Love,
Lo £ 4 - yellow for sighted love, and
R white for truth)
A sseember--Tolly for foresight, -
' % Nt in by Mrs, Louis Inman, Barnard)
‘,4;3 ] i . oo

g

-
i
:
1

GOSSIP TOWN = ol

y Por the owner is Madam Suspicious Remark

o PRAYER TN TNESEL TOHEN S e

" (printed from "Christian Iife")

Lord of all pots and pans and things,
Since I've not time to be

A saint by doing 1ove1¥ things,: or
Watching late with Thee, 5

Or dreaming in the dawnlight, or
Storming heaven's gates,

Make me a saint by getting meals and
Washing up the plates,

Although I must have Martha's hands,
I have a Mary mindj

And when I Black the ﬁoots and shoes
Thy sandals, Lord, I find,

I think of how they trod the earth
Yhat time I scrub the floor;

Accept this meditation, Lord,
I haven't time for more,

Warm 21l the kitchen with Thy love, |
And light it with Thy peace. |

Forgive me all my worrying, =nd make |
All grumkling cease.

Thou who didst love to give men food,
In room or by the sea, ¢

Accept this service that I do--
I do unto Thee,

(Sent in by Mrs., John Hutton, 1035

B, Hyde Park, St, Joseph, Missouri)

* % %

LIFE'S WEAVING
(Author Unknown)
My life is but a weaving
Between my God and me;
I may not choose the colors,
He knows what they should be |
For He can view the pattern p
Upon the upper side,
™ile I can see 1t only
On this, the under side.
Sometimes He weaveth sorrow,
Which seemeth strange to me;
But I will trust His judgement,
And work on faithfully;
‘Tis He who fills the shuttle,
He knows just what is best;
S0 I shall weave in earnest
And leave with Fim the rest.
At last, when life is ended,
dith Him I shall abide,
Then I may view the pattern
Upon the upper side;
Then I shall know the rezson
Why pain with joy entwined,
Was woven in the fabric 2
0f life that God designed, : %
(Sent in by Mrs, Vimcent T, Finnegan, ?
Route #2, Box 184, Guthrie Center, Ia. b

¥* % %
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MIDDLE AGE
Middle age has caught up with me
And I can't decide
If it's the age or the middle
I'd 1ike most to hide,
(by Fay Blodgett Shores)

* K ¥

CHOICE

A one-axm driver

Is usually found,
Walking up church ailsle
Or he's carried down!
(by Fay Blodgett Shores)




| HIN S : :
When making Jelly, substitute 2 c. haneg for 2 c. sugar, when u61ng pectln.-When

i
k
.5
f
i
_% not using pectin, use 1/2 honey and 1/2 sugar.v. i - f.'-...
!

ECT a two-crust pie, sprinkle and Qpreaa a blt of fleur on bottom crust before put
SLIRES *1111ﬂg in. (Strang, Nebraska, listener) - i

Then towels S wash cloths become thin, tear them apgrt down ccnter and sew the 3
outer edges togethel. They'll wear as long as a new oue. (Strang, Nebr. llsteﬁer)

The secret of good andwiches is in heving the f£illing well seasoned. Experiment . '
with a little celery salt; onion' salt, paprika, etc. % Mrs. E H,Molt, Box 124, 7
Horton, Kansas, 66439) . : f - . el

)
[}

water to a full boil, then.2dd,the spaghetti (or whatever). Let water return tO a:

boil, stir well; cover tlghtly and remove fromheat. Let it set for 20 min., not
Peek. Then urain and it's. ready Tor whatever you want to do with it. (From A
‘Heleise!, Seﬁt in by Mrs. NO“n“n L. Johnson, 724 ‘South 14th, St. Joseph, Vo.) |

27

1) | To cook nacaroni, spavheutl, noodlds, etcf, bring the required amount of salted
2

1

0'p g

Jhen cooking scup beqns,-c7ﬂ 1 T”'bqstor nil to 1 1bh. beans and cook as usual te
elininate forma tion' of. wav. CMru. Norman OuhCl King City, Missouri) :

As & CGllClJUu substltute for ﬁotatoes and ravy; take .2 can of ceream of chlc?en
soup and prepare as- SOupe.IHep 50Up COmEs, +o a boil, add dumnlings (nrenareﬂ as
the dumpling recipe lon Biscuick bou, they're perfect every tine).,
(Mrs. Jameg ¥ilson,- 904, Price Blvd., Afcaloon, Kensas, 66002)
L [
YWhen choppeu nuts are. callec for, ﬂut herm in &
pin, You won't use but almost half: ag much 2s is called for.
Baltic Avenue, Kingsville, 1lssovr1) '

TR

¢ =A< s

plastic bag, then roll with rolling
Mrs. B.W.Rose,

Yhen using angelVfood cake mix, anriﬂkla thc drlca egs whites cver thetccld water &
in a2 bowl as directed. Then let. thls otuhu '20-30 nmin, Tde& procecd S. i”“Cteﬂﬁﬁﬂdg
the results will delight you. The egg whites have bech. 50 %hcrougqu dried they :

need time to soak!. (Mru. d0011 Grlpe,‘QAOA Mltoqell tvenuey *St. Joseph, Mis saurl)

+ O T fu

a

) g When nuttlng nylon stockings o“, wet;flnwers under mater faucet ard ne more snags'
“'.or runs from rough hands, (Mrs,: Gripe) .’ "s '

ol G I o P

.
.

A9

“a String matching buttons on 2o thrh9u<“u6 tle ends’’ opcthe“ before putting them 1ato*
: T -

button box. Saves tlme hunting: and natching. bumtaus. (Mrs, ¥.d. Hatcher 1309 W, f
Lowell, Shenandeah, Iowa, J1001) it 5t , ‘ Aot §

oo
»

Conbine equal Wmounis of oeal swect dhocolqte b1 . nd\sel ted. PG muts ané SCTVG in f
2, um.ll bewl. (Mazu . "‘I«,ucher) 7 S : ) : :

ﬂ = e . .,' < --.,

L Wird'w Cleaner: 1 c. che ap rubbln& lcohol 1 °Ca wnter gmd 1° c. whitg inegar:

AN - -

! 2! Shake well and put in sprav ”1spenser. (MTu Henry Ver Splilcv Route %1’ Box 127" 3
= Qfookiyn, Iowa, 52211): n ,_._' i
¢ 7 22 S . . . ‘ eﬂ . N o &

]
Before painting netal ‘porch furllture, rub the bareinetel pﬂrts W1th v1nega ax
allow to dry. The.adhesive qualities of the new paint will hc much ‘impeved and:

i will not peel. (Mrs. Jn. L. Coucn, Box 862 Grdh ﬂ,‘MISSJuTl, q4455) .

1ékf

v

24

Ts rexmove the rugt and durolorgtlon fronm - the chrome and other bright trlm o voﬂru:
oarc crunple and wad a piece of alumlnum f01l, dlﬂ IP vater ana rub. the affec+eé “c
1a aren vi gorously. (MT _Coucn) ! P ey . J

T buﬁteritd ééasan. (Mrs,f

Add 1/4 ¢c. relish to 2 c.-ccoked gfeen: beans, : s : >
/ uri,: 64506)

d 2
Glen Woodcock, Route #1, Box 152, gt Joserh , ‘Missou

ad
Dr : :
ad y ¥e meat loaf. and 1nste°d of baklngb nake into. Pattles and fry as hanburgers.

§7 (Mrs. Woodcock)

an‘!ro nake a varlety of brlght garnishes at one time for frosty beverages, place & oy
berry, cherry, wedge ofilemon, prange or lime, or a thin strip of peel in each ;
connartmeﬂt of an ice- cube uray. Fll’ with water and freeze as usual. f
ur ruffled nlen curtalns are w1ltea-locﬁlng, wash and dry them, then le
them into a starch solutlon made 'with 1:T. cold-water starch to 1 qt. cold via e

dry quigkly, use a series of snrlng-type clothesplns to 011P the hemae

Fo Lol
égg§r0§ eaoh curtaln to a clothesllne.“n_ ‘ _ )
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e Gucumbers | i s
G umbers . | e _,x_salaé §re§sugg_,{ e
Sa%%rgg Wh1t§ onion . 2T, sugar SCar e e A

M : _ e 2 T. vinegar ek G
Peel and slice cucumber and onion and seak inm cold water with salt fer i hr,

 Drain off water. Mix salad : ‘ : _ ; . oHeunbeTs
ey : ! . . 1 dressing, sugar and vinegar and pour OV&I’L cudum f.‘;'l"-.v.\_
:agd onions and sprinkle With'pepper: (M§S.~Jen Snydgr,’1515 South ZQtn, St. Jee)

e U . HOT POTATO SATLAD °: ey e snia Lok s
Boil potatoes and peel while hot, add a little onion and have ready the ssuge o
ggﬁge?ver 1%, boiling hot. Salt and pepper to taste. :
Cube bacon and fry nice and brown, add vinegar as strang as cne likes, let &
g00d and pour over potatoes and onion, mix and serve a} once, (Mcs. C.F,Klein
4702 Frederick, S%. Josenoh, Missouri) ; i
‘ CUCUMBER SATLAD. '
i pkg. lime gelatin - 1 tsp. horseradish
3/4 ¢, boiling water -2 T. lemon juice, _
1 ¢. nayonnaise ' © 3/4 c. grated, unpzeled cucumber
2 3-0z. pkg. cream cheese (room temp.)~ 1/4 c. spring onisns, tops uand

Dissolve gelatin in boiling water, ceol slightly. Add Miyonnaise, cr B,
horseradish and lemon juice.. Cool to quiver. Stir. im cueumber which has
drained and squeezed, and onions. Chill and serve. (Mrs. R.V.Tilson,” Fi .

L - GELATIN SATLAD . by o

1 pkg. orange gelatin . 1 c. whipping cream " . L
1 ¢. boiling water 2 slices Americon cheese; grated -
1 ¢. cold water 1/2 e. nuts . 0 <

0 : _ : 1/4 c¢. coconub - e

Prepare gelatin with water, let cool. Whip cream, add .checse g
Add to gelatin and chill. (Mrs. John Sellars, 1914 Veshington
17 . "MOST DELICIQUS SATAD" SO v e
1 8~0z. pkg..cream cheese 1 6=0z. pkg. small marshaslieows
% |« mayonnaise N : 16 maragchine chertries, quartered
1 éf can pineapple tidbits, drained 1/2 ¢. mits; chopped fine - i
i 72 can fruit cecktail, drained 1 c. whipped .cream ' : o =« 7,0~ !
mb1Cre§m ¢ream cheese and mayonnaise together., Mix together reﬂaiaihg_iﬁg:é&fgux:
and fold in eream cheese-mayonnaise, (Mrs, H.D.Walters, 3205 Doniphawm,’. 5% lJ.@g

: : : . . ‘ "@‘ ‘._ P 'L i

- GELATLN SATLAD : e N 2L N
i/4 c. butter - : 1 can pineapple S e :
/5 c. sugar 1 pkg. orange gelatin 'Cox oy i
3 beaten egg yolks 3 egg whites: ST e

3 1/2 e¢. sugar P R s SR s

Crean bu?te? and sugar, add egg Yolks and pineapple. Boil 1 min, hunds
30lve- gelatin in it, Ceol until begins to thicken. Beal egg whites '$tIff wi
. sugar and fold into thickened mixture. Refrigerate until firm. (Mrs..Jdeek
ech’cld, Route #2, Horton, Kansas, 66439) K . g

R

S
e
B

o PIMIENTO SALAD =)

1 small can pimientos 3 hard-boiled eggs 2 R
24 soda crackers iy 3 large sweet pickles f
i PR B Salad dressing : R

Crush crasckers to fine crumbs, chop eggs, pickles and pimientos iuto baw};;;«;;lﬁ
salad dressing, salt and pepper if more is desired. Chill and serve dn a nesht - v

lettuce, topped with a spoon of cottage cheese. (Mrs. Carl N._Campbellf St Jae)

: MIXED VEGETABLE SATLAD AR R o
Drain 1 can each green-and wax beans, 1 can red kiduey beans. To draimed beans,
add 1 sliced onion, 1 sliced green peppr, 2 stalks celery sliced Aiagenally, !

small can diced carrots, drained. Make dressing of 3/4 ‘c. sugar,ﬁaKBde.:vinegar, |

1/2 e. salad oil, 1 t®p..salt and 1/2; tsp. pepper. Pour over;ﬁggbt?blesi.mix well
and marinate 24 hrs. covered. (Harriett Clouser,ﬂﬂamiltﬁnr-Maﬁﬁﬁur;,-54Q#4)‘

i S e ' STRAWBERRY GELATIN - A

2 bozes strawberry gelatin = c 1 bex frozen strawbsrries,’ thawed ¥
:. beiling water =~ = - B bt : o : B
S hissolve gelatin in waber, Let.set until syrupy, thew sir in berries and siusel

2 1 can whele berry eranberry sauce . {1
Tet set ti1l firm, cut in squareshani;topgwiﬁhfwhippeg‘cre;§¢ (Mrs,;Gearge Dymizm,

815 Seuth 38th, St. Joseph, MiSSQy;i): o AN T ﬁf
R s e L H S e i
4 . ;’j ;

o




. lightly for 10 min., cool and pack in containers to freeze; do not drain. The m=in

 5%. Joseph, Missouri, 64506)

.tidbits). Chill until very thick, about 1% hrs. Then fold in carrots and pecans.

RI BBON SATAD

1 303z, pkg. lemon gelatin . “1 1-1b. can fruit cecktaii,firéinéif
1 envelope unflavered gelatin - 1/2 c¢. syrup from fruit cecktail
1/4 c. cold water 1 pt. creamed cottage cheese

: 1 3-0z. pkg. cherry gelatin : - ;
Lightly 9il a 9x5x3" loaf pan. Prepare lemon gelatin according to pkg. direc- -
tions., Pour inte pan, chill until firm. Seften unflavored gelatin in cold water. T
Bring fruit eocktail syrup to a boil, remove from heat and dissolve unflavered
gelatin in hot syrup. Stir into cottage cheese. Add fruit cocktail. Spread evenly
over lemon gelatin. Chill until firm. Prepare cherry gelatin according to pkg.
directions, chill until mixture mounds when dro pped from spoon. Put over cheese g
layer. Chill until firm. Unmold to serve. (Mrs. Glen Woodceck, Route #1, Box 152, #

B

SUNSET SALAD

1 3-0z. pkg. lemon or orange gelatin 1 8-3/4 oz. can crushed pineapple
1/2 tsp. salt 1 c. coarsely grated. carrots
1% c. boiling water 1/3 c. chopped pecans.

- Dissolve gelatin and salt in boiling water. Add undrained pineapple (may use

Chill +ill firm. (Mrs. Glen Woodceck, Route #1, Box 152, S5t. Joseph, Missouri) 3
| RASPBERRY SATAD :

2 boxes raspberry slatin 1 pkg. frozen red raspberries

2 ¢c. boiling water 1/2 c. cream, whipped (or topping mix)

Dissolve gelatin in beiling water, add raspberries, stir gently and let set. :
When starting to thicken add whipped cream, folded in gently. (Mrs. R.V.Wilson, 0
Filley, Nebraka)

MACARONI SALAD F
1 c¢. uncooked macaroni, cooked in salted 1/4 c. chopped dates ;
water till tender, then drained i/4 c. chopped nuts
1 small can tuna, broken into pieces 1 T. lemon juice
1/4 c. diced celery 1/3 c. salad dressing or mayonnaise

Toss all together and chill before serving. (Mrs. Alphonse Kneib, 2807 South
40th St., St. Joseph, Missouri)

GOLDEN FRENCH DRESSING (2 cups)

2 tsp. prepared mustard 1 tsp. Worcestershire sauce
RN salt o b ' /2 c. vinegar
1z tsp. sugar 1% ¢. salad oil

1/4 tsp. pepper : Cleve of garlic (optional)
Measure all ingredients into bottle or jar. Cover tightly and shake well.
Chill several hours. (Mrs. R.V.Wilson, Filley, Nebraskas

e

FRENCH STYIE SALAD DRESSING

1 ¢. catsup 1/2 medium onion, grated (not chopped) |
1 c. salad oil _ 1/2 tsp. salt '8
3/4 c. sugar ' ' 1/2 tsp. pepper y

_ . 1/2 tsp. Worcestershire Sauce s

Cc1bine all in a jar or bowl, shake or beat to mix well. Then add 3 T. lemon
Juice and enough vinegar to make 1 c. Shake or beat again. Shake before using.
Makecs almest 1 gt. (Harriett Clouser, Hamilton, Missouri)

. DELICIOQUS FROZEN CORN _
Cut 4 gts. corn from ceb, add 1 qt. water, 1 c. sugar, 4 heaping tsp. salt. Beil

et

A
o 22N

oA ey .
-<.x.',-.,._?,fft°, Ry

thing in freezing vegetables is to have them thoroughly cool before placing in &

freezer, (Mrs, Anna Chesnut, Dearborn, Missouri)

GERMAN POTATO PATTIES i [}
6-8 medium notateoes, pared & coarsely grated 2 eggs, beaten

1 medium onion, coarsely grated 1% tsp. salt
i 2 T, fleur By , Dash pepper :
4 strips bacen, fried crisp & érumbled 2 T, chopped parsley or parsley flake'.i

0]

8

ffﬁrop by 1/3 c. into'hot.fat. Flatten with spatula. Brown and turm over caréfully |
to brown on other side. Delicious with broiled steaks. (Mrs. Ronald Thomas, 3201 :

Bacen drippings or 1/2 butter and 1/2 shortening for frying 4]
Grate potatoes and onion on coarse grater and drain. Add rest of ingredients and. |

" Messanie, S5t. Joseph, Missouri, 64507)

' A pretty salad for summer is a scoop of cottage cheese on lettuce leayves and speenm
. eranberries over the cheese (Isabelle Boyles, Stewartsville, Missouri)
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= e T APPLESAUCE {ARE

2N’ S ugar ) : tep. cleves

1 heaping T. lard H tsp. cinnamen

1 egg WA LT 1 tsp. nutmeg

2 c. applesauce R : , { ¢. - cHopped or ground nutmeats (@pt.
1 tsp. soda dissolved in e - % c. flour :

1/2 c. hot water tsp. baking powder

Mix thoroughly and beat, pour inte greafed and floured pan, bake at-3509 f°
45 min. (Mrs. Carl Campbell, 629 Seuth 14th, St. Joseph, Mlsswri) ' _

CHOCOLATE APPLES UCE CAKE

2 c. sugar . ; '3 T, cocoa e

1/2 c. margarine = ma re : i tsp. cinnamen 3
2 eggs : 1 tsp. nutmeg

2 ¢, flour L 1/2 tsp. cloves

1% tsp. baking soda ' ’ 1% c. applesauce

1/2 tsp. salt ) 1 tsp. vanilla

1 c. nuts (optional)
Cream sugar and margarine, add eggs and beat. Sift together the. dry 1ngred1¢

‘and add alternuuelg with applesauce, add vanilla and nuts. Bake in greased‘:and " .

for 35-40 min. (Mrs. George Poe, 3305 North 11th, St. Jo°enh):

‘ i

floured pan at 350

' i PRUNE CAKE : E N

3 eggs et 7 : 2 c. flourw ‘ R S8

1/ c. shortenlng e : "~ .1 T. nutmeg - : o e

1 c. sugar : : : "1-tsp. cinnamon etk -

1 c¢. chopped, cookeéd prunes 1 tsp. seda- ' ol -«ﬁ

2/3 c. prune juice " 4% ¢. nuts e
~_ Combine and bake at 350 tlll done. (Mrs. Mary Etta Atklns, 2111 SaVannah Ave.,

St. Joseph, Mlssourl : _ Gkt ’6 >

et ! FRUIT COCKTAIL CAKE :
2 ¢, flour,. unsifted.- .+ 1 t9p, salt . : :
2 c. sugar _ TR . Farts 2 eggs '

2 tsp. (level) soda : * 1 '#303 can fruit cock#ail (3 c,)
ol tsp. vanilla . o :

Sift together sugar and fioury soda and salt Add eggs; fruit bocktail and @

vanilla, Bake at 3250 in glass. dlsh for 45 min, U = ' g
Icing: . - _ L : . ‘ ; o pR S 8
1 c. sugar SR SR _'_ 1/2 c. cliopped nuts | . v o aEeR
1 stick margarine “*' .. - ﬁ,j-‘ . Jj - 1/2 c. coooqut -$| J:j S : %ﬁ.

1 ¢, cannefl milk . . 3
Cook sugar, margarlne ‘and M11k wntil thlckened,uabout 70 mzn.Remeve from hea
and add nuts and cocenut. Pour over cake- while sﬁll ‘het, (Mrs,:_ ﬁ;Rose,Baltlc A 1

Kingsv111e, MlSuOurl) et e T
- PIGNIC SPE CIAL .. » "‘. “-“:'_".--'.--" P i

1 pkg. yellow cake mix - 2 2R Swater il B AR S

1 6~0Z. pkg. Semi-sweet ' chocolate Chlps .2 t8p. vanilla: nn%wk':-}u ”.w

2/%3 c. sweetere d condensed milk ST iiNntmeatsl i e sl '

Prepare cake mix according to directions on pkge. Melt ctholate over hot water,
remove from heat. Add milk, water and vanilla to melted: chocolate. and ‘stir until I
smooth, Line bottem and sides of 12x8x2" baking dish. with: double thlckness of ;:ﬁ
waxed paper, Pour in semi-sweet mixture. Pour cake mix genﬁly over * checelat e mlxs
ture. Bake at temp. recommended on cake pkg. untll cake‘tests done,’ Invert cake i
on radk, lift off baking dish, Let stand 2 min, Peel off. ‘paper. Decorate by ~

ressing nuts into het frosting, let cool., Cut in.2" Squares. to- serve, i
Mrs, Cecil Grlpe, 2404 Mltehell Avenue, St. Joeeph, Mlssmlrl, 64507) ‘ ‘
QUICK FROSTING :
Whip 1 can sweetencd condensed milk until fluffy. Add 1. pkg. (any flavgr) of.
Kool. Ald and whip. to, de51red fluffiness.’ (Mrs. Gripe)

EGG- YOLK CAKE

or 12 egg yolks (left from maklng s 2Eey eake flour- _
14 angel food cake) i ? tsp. ;;klng powder : 5
-k 4o C. ml - o ..‘ !

2 c. Ssugar
1/2 tsp. salt 6 T. butter.

Heat milk te boiling p01nt, add butter and let cool Beat e olks till thi
and lemon colored. Gradually add sugar and beat constaﬁtly til%gtglck, add 2 ts]
vanilla, Mix dry’ ingredients and aéd gradually with wilk-butter méxture. Bake
an ungreased angel -food cake pan or in layers at 350° for 25-30 min,

(Mrs. Leonard Reberts, 3513 Sacramente, St Josenh, Misgouri)
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2 c. sugar | tep. cloves
1 heaping T. lard { tsp. cinnamon
1 egg tsp., nutmeg

2 ¢c. applesauce
1 tsp. soda disselved in + c. flour _
1/2 c. hot water tsp. baking powder o
Mix thoroughly and beat, pour into greafed and floured pan, bake at 350" fe
45 min. (Mrs. Carl Campbell, 629 Seuth 14th, St. Joseph, Missouri) . S

c. chopped or ground nutmeats (9@_

CHOCOLATE APPLESAUCE CAKE

2 c. sugar ¥ T, cecoa

1/2 c. margarine fl tsp. cinnamon
2 eggs 1 tsp. nutmeg

2 c. flour 1/2 tsp. cloves
1% tsp. baking soda 1+ c. applesauce
1/2 tsp. salt 1 tsp. vanilla

1 c. nuts (optional) b ‘lﬁﬁ
Cream sugar and margarine, add eggs and beat. Sift together the dry 1ngred1enfi;
and add alternatelg with applesauce, add vanilla and nuts. Bake in greased and = .|

floured pan at 350° for 35-40 min. (Mrs. George Pee, 3305 North 11th, St. Josephxé

PRUNE CAKE ?
3 eggs 2 ¢c. flouw ‘ 5
1/2 c. shortening 1 T. nutmeg g
1 ¢. sugar 1 tsp. cinnamon o
1 ¢. chopped, coeked prunes 1 tsp. seda 3
2/3 c. prune juice 1% c. nuts ’ '

Combine and bake at 350° till done. (Mrs. Mary Etta Atkins, 2111 Savannah Ave.,
St. Joseph, Missouri) , e A e 23

FRUIT COCKTAIL CAKE

2 ¢, flour, unsifted 1 tsp., salt :
2 c. sugar 2 eggs
2 tsp. (level) soda 1 #303 can fruit cock#zail (3 c.)

1 tsp. vanilla 3 : =
Sift together sugar and flowr, soda and salt. Add eggs, fruit cocktail and Y
vanilla. Bake at 325° in glass dish for 45 min. : 4

Icing:

1 c. sugar £ 1/2 c. chopped nuts

1 stick margarine 1/2 c. cocoenut . x

1 ¢, canned milk _ o
Cook sugar, margarine and milk until thickened, about 10 min.Remeve from heatgt

and add nuts and coconut. Pour over cake while stll het, (Mrs. B.¥.Rosé,Baltic Av:

Kingsville, Missouri)
PICNIC SEECIAL

1 pkg. yellew cake mix ' 2 T, water 5 : ;
1 6~cz. pkg. semi-sweet chocelate chips 2 tsp, vanilla . - L
2/3 c. sweetersd condensed milk : Nutmeats ‘ '

Prepare cake mix according to directions on pkg. Melt chocelate over hot wéteri
remove from heat. Add milk, water and vanilla to melted chocelate and stir until g
smooth, Line bottom and sides of 12x8x2" baking dish with double thickness of 5
waxed paper, Pour in semi-sweet mixture., Pour cake mix gently over chocelate mix.
ture. Bake at temp. recommended on cake pkg. until cake tests done. InVerthak'lxi
on radk, lift off baking dish, Let stand 2 min, Peel off paper, Decorate by

ressing nuts inte hot frosting, let cool. Cut in 2" squares teo serve ik ‘
Mrs, Cecil Gripe, 2404 Mitchell Avenue, St. Joseph, Missouri, 64507).

. 2 5 QUICK FROSTING o
Whip 1 can sweetened condensed milk until fluffy. Ad . ' :
Kool Aid and whip to desired fluffiness. (Mrs. Gz:ipe)d 1-phg. (any fosver)er

2 1ks (left £ EGG O E
11 or 12 egg yolXS \.lé& rom making = 2 ¢,
angel food cake) 2 %sp?aggk?lour
2 c.tsugar T e Milk ing powder i
1/2 tsp. sa ' |

/ Heat milk to boiling point, add butter §n£°1butt°r S
and lemon colored. Gradually add sugar andcb ntet coclﬁ Beat o
venilla, Mix dry ingredients and acg graﬂualfq gonstantly +
an ungreased angel food cake pan or i Ta ¥ with nilk-}
(Mrs, Leonard Roberts, 3513 Sacramentq S%ers at 3500 p
b

- Josenh, Missouri)

.88 Folks +4 =
i11 thiek, :éél thick
utter mixt '



1%~§° Sugar 1 ¢. sour milk

¥1/2¢0° shortening 1 tsp. seda

lieee - 2 ¢, sifted flour

.1 tsp. vanilla .2 ¢. diced rhubarb

. Dissolve soda in sour milk. Combine sugar, shortening and egg and mix well,

Lopping:
Mix 1/2 c. brown suger, 1/2 tsp. cinnamon and chopped nuts. Sprinkle on batter,

‘fﬁ?ke 1 hr. at 325°. (Iura Apgar, 1026 Lincoln, St. Joseph, Missouri)

=

ko A SPICY CAKE
t/2 c. shortening 1/2 tsp. baking seda
11/2 c. brown sugar 1/4 tsp. salt = =
14/2 c. white sugar 1/4 tsp. nutmeg
12 eggs _ 1/2 tsp. allspice
1 2¢. flour 1/2 tsp. cloves
%ﬁ@itépo baking powder 1 tsp. cinnamon ¥
Bl 1 ¢c. beer &
g Crean shortening and sugars, add eggs and beat. Sift dry ingredients and add )
%1%1Fernately to creamed mixture with beer. Bake at 350 for 40-45 min,
fi.lcing:
£ Melt 1/2 ¢, butter, add 2/3 c. sugar and 1/3 ¢. syrup. Boil 2 min., remove and
» co0l; stir in 2 T. milk, add 2 c. sifted powdered sugar. Beat until thick enough
. to spread, (Mrs. William C. Brown, 2916 South 29th, S5t. Joseph, Missouri)
D I
i CAKE
i 2 large eggs 2 tsp. baking powder if cream is sweet
i 1 c. brown sugar, firmly packed OR 1% tsp. baking powder and 1/2 tsp.
i 1 c. white sugar soda if cream is seur
¢ 2 c. unsifted flour 2 c. goed thick cream (sweet or sour)
¢ 1/2 tsp. salt 1 tsp. maple flavering

Beat sugars and eggs together. Sift dry ingredients. Add alternately with cream
to sugar-egg mixture. Add flavoring. May need a bit more flour as batter should be
cuite thick (no butter or shortening). Makes 2 8 or 9" layers. Very moist, keeps
well. Grease and flour pans, bake 25-30 min. at 350°.

{+ This Caramel Icing is good on ite

% 1 ¢, brown sugar, firmly packed 1/2 e¢. cream
1 T, cornstarch 1 tsp. margarine
1 1 tsp. maple flavering
. Combine brown sugar, cornstarch and cream and boil 3 min., stirring constantly.

Remove from heat, add margarine and flavoring; beat, add powdered sugar to thicken
or add 1 T. at a time hot water if it coels too much to spread between layers and
on top. (Goldie Uber, Plattsburg, Missouri, 6447T)

CHOCOLATE CANDY COOKIE CAKE

1/2 ¢, margarine 1/4 tsp. baking powder
1 c. sugar ']/2 'l‘.Sp. Salt
~ 2 egas 1/2 tsp. vanilla
3/4 ¢, flour 1 6-0z. pkg. checelate chips

1/2 ¢. chopped walnuts
Cream margarine and sugar, stir in eggs one at a time. Sift dry ingredients and
2dd to creamed mixture. Stir in venilla, chips and nuts. Bake in 7x11" pan about
25 min, Glazd with thin powdered sugar icing and cut insquares while still warm.
(Mrs., Willard Thiemann, Route #1, Pawnee City, Nebraska, 68420)

B T L T R
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: PASTEL POUND CAKE
1 pkg. white or yellew cake mix 3/4 c. water
1 pkg. gelatin, any flavor (3-0z., size) 1/2 c. salad oil
4 eggs, unbeaten
Beat 3 min. till smooth and creamy, bake in 10" tube pan at 350° for 50-55 min.

L SRR

? or in any other pan. Put glaze on if, or use 7-Minute Frosting,

4 7-MINUTE FROSTING:

2 2 egg whites, unbeaten 1 pkg. flavored gelatin

< 1§ c. sugar Dash salt

.2 1/2 c. water 2 tsp. white corn sSyrup 5
4"(Mrs, Calvin Hutton, 1035 E. Hyde Park, St. Jeseph, Missouri)y

1

z CHOCOLATE ICING

£,1/3 ¢, soft butter 1 tsp. vanilla

5 1 whole egg 2 sq. melted chocelate (exr 8 T, cocea

2 ¢, sifted powdered sugar T, butter) i

1 ugaz s < gnd 1
%: Beat well, (Mrs. William C., Brown, 2916 South 29th, St. Jeseph, Misseuri) |

g
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CAvout thﬁ Gcl&en_Rnle
/ When driving past the playgroand Znncs
2 S Or by seme busy: school. '

Then, whew I stop to glve seneone

: His right to cress thestreet,
~ GOD IS , TLet me--my brother's kesper be * |
: (Oxd Morrow) oL And sparve & life that's sweeb. -
I lean upen the garden Wﬂll, . Please r"Ee 3 this car I drive
And looking on ny garden small, 2 You gave ne '
‘These foelich words I then 1ec111: And that ths to ﬁerv@.
The fool contends that God is notl! nlki
Not God? in garde ﬂs? when the eve is " (Cep; OL@-L-«»EU*
COeLY pri “WHan,JLt:“
No God te fashion rown-qnd vine? . and "Paith Reporten"y
Ah, chis I know, Yrom time to tine,
God walks in nLneI A i
{Sert in by Mrs. John Hutton, ST.
Joseph) Doubt
‘ 4 Faith
i Doubt
| ' Faith
I+'s not the thines that can be bought Doubt d e
that are Life's vichest treasures, Faith soars on ]
s JUbh +the little "heart gifts" Doub% questiens, "Wno'bzlieves?"
that money cannet measure Faith answers, "I1I"
A nhfﬁﬂPul smile, a Lrlenﬂly wcrﬂ, a (Paken From the Fehiruary, 1666 "Guide-
sympathetic ned pests"”)
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And the g1ver finds rich recompense fLQWOng ;
in giving then away. The other fellow
(By Helen ufcluar Rice, sent in hy Who is ﬁhe nan whe
Mrs. Z.V.Cox, 3330 Ollvh, St Joseph) Most. joy in life, witl
X% Who lv g Seens to
: ’ he obher Tellow
Who f£ills %he D4d30 e
Tbur"s an ¢1d Chinese proverb, that The cther fellew. _ e
if practiced ecach day, Whom does goo 0d fortune always ohrike?
Would change the whole world in a + The other fellew. R
wo;me.cfu,a. way—-~ Whom do we envy, :m\; by fay?
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0, Wh.J .;.S it, *‘-7]!-@.‘1 We DOWNrR 19 Q‘:’-.,H...J {"‘.,*-
inad it works every time, aud success- ‘The other Tellow.
£ully, tgc-— . And yet, ny friend, whs enviss you?
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reat xjar@ Who thllﬂ\.m he (-'?,‘z—*-.thal‘.';’ arnly 1’{1&3.?". 5
Mot in silver mor geold, but in joy The other fellew, R
from the DLerd-- Whe sighs because he thinks that he
You can't light a candle te shaw ' Weuld infinitely happisr be
others the way T he could be liks you or ne?
ithout feeIL%% the warmth of that ( The other fellow. i
hright little ray--- Sent in by Mrs., Gorl N, Gomeba e
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Harold Rcre1y, Jr., a QUR LIPS & .BARS
. Ca

effersen City high school student ! (Anonymeus) i
i:rlx% the Gevernmor's Traffic Safety If you your lips woulé keep from 5
Conferance...reprinted from "Your Electric s1lips . " 1
Eeportor!! Savannah, ﬂlssouri, anéd sent in Pive iLUh aarel 5
gy Mies, Lillian Cllne, auce tt, Missouri) (043 Vnc: ToQ peak, =

And how
et , If vou your :
‘ PRESCRIPTION FOR HAPPY LIVING
Por Hecd~-kind zhrugh% and uncbv"tandzng. :
For Lips--truth, kind words and a saile. F
Fer Earo~~uourtenus attention and whole-
, gome listening.
Ker Eyesﬂ«friendliness and sympathetic .
X d

understanding, s
291 Hands-honest work and thoughtful

eyl deeds. HAPPINESS |
for Heart-Love fer Ged, for life and for {Copied) 1

athers. Take. a heuping cup ol Paiienc E
: o Murrell F.Lson in the PTA Maga- And a big heariful of love
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THUNDERBOLT SAUERKRAUT CHOCOLATE CAKE

2/3 c. margarine or butter .- . 2t e. flour e
1% c. sugar ‘ , 1 tsp. baking powder
> eggs ' ‘1 tsp. seda =3

1 tsp. vanillas P 1/4 tsp. salt

1/2 c. cocoa -1 ¢. cold water

S 2/3 c¢. saunerkraut (rinsed and drained). . °

Cream butter and sugar, add eggs and vanilla and beat well., Sift tegether the

dry ingredients and add to egg mixture with celd water. Lastly, stir in chepped ==
sauerkraut. Bake at 350° for 30 min, or until done.(Sent in by Mrs., Dannie Wulff, -

Route #1, LaMente, Missouri...Mrs, Emil Schank, Route #2, Box 125, Savamnah,

Missouri...and, Mrs., Fred C. Flack, 1214 Cheyenne St., Leavenwerth, Xansas)

YEAST CAKE =
1 c. yeast batter. (as for making bread) . 1/2 tsp. salt -
1 c. sugar ' S 1/2 tsp. nutmeg
1/2 ¢, lard * it "~ 1/2 tsp. ginger - .
1 ¢. raisins (rolled in flour) . . 1/2 . tsp. -cinnamon - .
1 ¢. water ' 1/2 tsp. ground cleves
1% c¢. flour : | - 1 top. seda:. -iid:

. Mix together and@ beat well; bake in greased and fleured layer pans in moderate.
oven till done when tested with toothpick or breom straw. Stays moist and very
delicious when frosted lightly with butter or yow cheice frosting. (Mrs., Carl N.
Campbell, 629 South 14th St., St. Joseph, Missouri) = -

-

OUR FAVORITE DEVILS FOOD CAKE

6 T, cocoa 1 c. sour milk

1 c. boiling water i, 2% c. flour )
1/2 ¢. lard or shortening 2 level tsp. seda °
2 c. sugar ' 4 1/4 %sp. salt

2 egg yolks, beaten , 2 egg whites, stiffly beaten - ;

Mix cocea with boiling water and ceek until thick; set aside. Cream shortening
and sugar, add egg yolks, cooled cecea mixture and mix well. Add sour milk. i
Measure fleur, sift. with remaining dry ingredients and add te above mixturerand. -
beat until smooth. Add 1 tsp. vanilla and lastly feld in gesg whites, Pour inte
prepared greased and floured 8" cake pans and bake at 350° for 35 min, or until
cake tests done with teothpick. (Mrs., Hareld G. Walker, Union Star, Me., 64494)

PRUNE CAKE

1 ¢, salad eoil ‘ ' _ 3 eggs E
1 c. sour milk (er 1 c. sweet milk plus 2 ¢. sugar . o ol
2 tsp. vimmar) 1 ¢. ceoked prunes, pitted & mashed 8

’ ~1.c. nuts ' '

Combine salad oil, milk, egg and sugar in large bowl and beat. Sift flour amd -
measure 2 C., sift three times with 1 tsp. seda and 1 T. baking poewder. Add to 2
cereamed nixture alternately with prunes. This will be @ thin batter. Do not use 13
more flour. Put in two 9" layer pans, greased .and floured. Bake 45 min. at 350°,
and put together with: : g _
Caramnel Frosting: : : e |
Stir */4 c. brown sugar in 3 T. milk to dissolve, bring te boiling point and re-
move Ffrom heat. Add lump of butter, vanilla and pewdered sugar to®spreading cen-
sistency, put layers together, (Mrs. Merle Place,. 519 Crescent, Independence, Mo.)

CHERRY . CAKE — s .
1 ¢, sugar L 1 tsp. baking powder - 1
3/4 c. butter, or margarine amnd a few 1 tsp. seda
drops of butter flaviring ' ; 1 tsp. cinnamon
3 eggs _ - 3 1/2 tsp. nutmeg Ty
1/3 c. sweet milk R e e AT ACUC 1 tsp. vanilla

o' &. fleur _ ek AU . 1 ¢, drained tart reéd pie cherries .
Cream butter and sugar, add.eggg. Sift dry ingredients and add altermately with

milk. Add vanilla and cherries,® bgke in 3 8" round or 2 9" pans. Frost with:

1 c. sugar and 1/2 c. cream (er /3 c. milk with 1/4 c. butter or margarine). Boil

3 min., cool to lukewarm, £dd.71/2 tsp. vamilla and beat well. (Mrs. Glenn Castle,

Shenandoah, Iewa, Route #1, Bex 200) ' , ; ) i

' HOME-MADE ICE CREAM -

QEEE. .« Vi TR e .
155, o1t | £ ol orean
2% o, UL CiaL ' . 5.¢. whele milk

Beat eggs and salt until light and fluffy,' Gradually adad sugar and beat until

A

ick., Add vanilla, cream and milk, pour-inte 1 gal. freezer and freeze, using
?h;:rt salt_to‘S'parts crushed ice. (Mrs., Emil Schank, Rouhp #, Savannéh, Mo.) ..




" scalded milk te that. Cock in double

3fﬂ“pt. milk

‘and cream. Freeze., (Mrs. Mary Car

. milk
flouxr
C. Sugar
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S [
3/4

Scald 1% c. milk; mix fleur, su

Stir into egg yolks, cook 2 min. m

1% ats. (Barbara Wyatt, Paucett, I

milk -
Beat eggs till

'ing.ingredients and mix thorounghly

A ; coOCo
1.qt. crean

7 eges |
- In top of doubleboil
gtir till thickens, Add

o
Lot 9
e ot

| Ly CHOOLA
1 large pkg. checolate cookics wit

cream filling
1 pkg. large marammallows

: 4§ te 5
Melt marshmallews in 1 2, milk

cookies
crumbs, Whip cream
Spread over crumbs
ate., (Mrs. Gharles

sud fold
in pan.
omi th,

CARAM

light, add sugar gradually, heating til

1t and add vemaini
iler about 7 min., stirring cen
ore, add crean and venilla and freeze.
Lssouzi)(NOIB: May use Half and Half)

ICE CREAM
4 ¢, light cream
2 T, vanilla
1/2 tsp. salt

i

bl : i1l it thickens. Add remain-
. (1 gal,)(Mrs, George Ferbert, Route #1, St. Ja%

NOT ICE CREZAM

el A Al o

cocenut (fresh)
ge of 1 lemon
g il dd milk and sugar, ccok and
sel aal 1. When cool, add lemon juice
¢, 4138 Mitz2hell, 3%, joseph, Misscuri) ;
TE COOKIE DESSERT
fn i pt. whipring crean

banznas 4
over lissolved. Coo0l, Holl
with half the cooky
i, Add bananas and nuts.
ver top and refriger-
/

Sl o)

Lads

EL APT

Teke about 1/2 c¢. brown sugar and ensugh crean . t 1t in beit
7x12" baking dish, Pour sliced, cucked and i o : s
. there is seme juics on the apples)., Sift “
of salt, .1 tsp. bakiag / » To W %
flavering. Mix until it crum ‘@ meal. i e sag, P
0F apples and bakes until W f 40 min,, at 0~e ferve with cream, ice
crean or whipped cream. Any frulit may be used.,.omit caramel mixbure with |
most other fruits, (Mrs. Lewis Wilson, Boston, Missouri) ¥
[
1CE BOX DESSERT
¢ pkg. strawberry gelatin 1 2. fruit juice (plus water if nseded)
2 . hailing water 2 pke. frozen strawberries (10-0z. size)
1 g%.. slirawberyy ice cre
Di selve gelatin in boiling woter, add juice, berries sud ice cream and stirx
i1l f:2 cream melts, Bresk up an angel feod cake and place in 9x13" baking dish.
Powr gelatin mixturée over cake, Let stand overnight in refrigerator., Add 1/2 e.
chopped nuts, serve with whipped cream and awberries over top, (Mrs. Geerge
Martir, 210 E. Hyde Park, St. Joweph, Missouri)
' _ RHUBARE DESSERT
1 ¢, graham cracker crunmbs : 1 Z-ez, vig. strawberry gelatin
4 ts3p. sugar 1 ¢. boiling water
> T, butter or margarine, melted 1/2 2. sugar
3 ¢. finely diced fresh rhubarb 1/4 ¢. Tlour
1/2 c. sugar 1 ¢ milk
2 tspr. unflavored gelatin, softened in 1 tsp., vanilla
2 T, celd water ; 2 ¢, heavy crean, whipped
Combine crumbs, sugar ond bubter and press into bottem of 2 qt. ebleong casser-
ole, greased on bottom only. Bake at 350% for 7 min., Gool. Tine sides of spring

form pan with waxed paper. Mesrwhi
Simmer until rhubarb leses crispne
make 3/4 c. Dissolve gelatin in bo
Syrupy. Meanwhile combine sugar, f

cook, stirring constantly fer 2 mim., or until thick
11; wnilla and
! m: -

> gelatin, let stand 5
until fluffy. Fold in rhub
ely spoon the strawberry g
- 0 crast lined pan., Swir
127, Stewarteville, Mi

tern

g X
Sy : i

le cover
g8, Drain,

iling watex
lour aund mi

save lignid., Add water te liquid te
stir in 3/4 ¢. liquid, chill $ill

. briag te boil, reduce heat and
ened, Remove from heat., STir |
min. Fold in whipped cream. Whip SyruPY_gelatip”¥
arh, thén fold in hall of whipped cream mixture
elatin mixture and the remaininf whipped crc%ﬂ;
1 with knife, chill avernight. (Mrs. walter Ve
szonri) 2 i
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PORK CHART

‘. 2 ‘-':’~"-1?':RVETAIL CUTS OF PORK — WHERE THEY COME FROM AND HOW TO COOK THEM

ST

o0 b He ot

Rolled

Boston Butt
s S Boston Butt

%3

Roast (bale. <
Look in Ligurd,
Broil. Panbroil, Panfry

Fat Back

Panfry, Braise,
Batke

Porklet Lar

Panfry, Cook
in Liquid

Pastry, Cookies,
Quick Breads,
Cakes, Frying

Smoked 3
Loin Chop

Center Loin Roast

Tenderloin

Raast, Braise,
Panlty.

Roast (bake).
Braise, Cook
in Liguid

Country Style
Backbone

Canadian
Style Bacon

-

Roast, Broil,
Panbroil, Panlry

Smoked Ham Smoked Ham
Shank Portion Butt Portion

olled Smoked Ham
Fresh Ham (leg) Boneless Roll
i |

Smoked Ham
Center Slice

Brail, Panbroil, Panfry

Fresh Smoked
Hock Hock
@, &)
Cook in Liguid, Braise Cook in
Brail, Panbroil, Liguid
Panifry
Pig's Feet Canned Luncheon Meat ™
Cook in Liquid, Roast (bake).
Braise - Brail, Panbrail

Roast (bake),
Caok in Liguid

Canned Picnic

(bake)

Salt Pork Spareribs ;
:
'|
Brail. Panbroil, Roast (bake),
Panfry, Cook in Braise, Cook ¢
Liguid, Bake in Liguid
Sliced Bacon

Slab Bacon

Broil, Panbroil. Panlry, Bake

*These items may come from several areas of the pork side.

NLsdue
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1/2 ¢. shortening
1 c. sugar (brown or. white)
1 egg :

1% c. swectened applesauce | e 7
S oo ~ 1c. relled o5 i A
1 el iUt ST : M e

Beot shortening and suger till creamy and blend in egg and applesauce. L1 8
separate, but will blend evenly later). Sift dry ingredients and add te-c:eame@
nixture. Stir inocats, raisins, and nuts. Drop by tSp. on greased sheet, bake at
375° 12-15 nin. (Mrs. Roy Patterson, Route #2, St. Josedh, i ssouri) D

: CHOCOLATE BANANA DROPS o ; -
2z c. flour 2/3 ¢, shortening (soft)

1/4 +tsp. baking soda 1 c. sugar

2 tsp. baking powder 2 eggs

1/2 tsp. salt 1 tsp. vanilla _ G
Cream shortening, sugar, eggs and vanilla. Sift 4Ary ingredients, mlx.togethequgg

wntil creany, add 1 pkg. semi-sweet chocclate bits, melted; add flour mixture 1.

alternately with 1 ¢. mashed bananas. Droo by tsp. on ungreased coolcy sheet. Bake .

at 400° 12-15 min. (Mrs. Chester Christian, Box 83, Cowgill, Mo. 64637) o

CHOCOLATE MARSHMALLOW DROP COOKIE

1/2 c. soft butter 1/4 tsp. soda i
1 ¢. brown sugar 1 tsp. baking powder :
1 esg 1/2 c. milk

2 sa. chocolate, melted 1/2 tsp. vanilla

1-3/4 c. flour, sifted 1/2 ¢. chopped nuts }

24 marshmzallows - 7
Cream butter and suger. Add egg, vanilla and chocolate and beat well. Add 51ftedi
dry ingredients alternately with milk. Add nutc, Dron cn greased cooky sheet and :
bhake 2t 350° for 10 min., then remove from oven and ~ut half 2 marshmallow on tep &
of cach one. Put back in oven for 2 min. Take fronm oven and press mershnallow down »
to spread over top of cooky. Let cool and frost with chocelate icing. May be nade ¢
without marshmallows.
Chocolate Icing:

cAduie

1 box powdered sugar, sifted 1/2 atick butter
1+ sg. chocolate 1 tsp. venilla Lo
Melt chocolate with butter, combine with remaining ingredients and enough nilk

for spreading consistency. _
(Mrs. Ronald Thomas, 2201 Messanie, St. Josenh, Missouri, 64501)

SPRINKLE BARS A
Melt 1/2 stick margarine or butter in = 9x13" van. Sprinkle over 1 c. crushed
graham cra kers, -then 1 c. chocolate chips, then 1 c. butterscetech chips, 1 c.
shredded coconut and 1 c. pecans. Pour over all this 1 15-0z. can swegtene@ con-
densed nilk. Bake at 350° for 1/2 hr. Cool and cut in bars. (Mrs. Cecil Hail,
505 West Clinton, Indianola, I0wa,50125)

PEANUT BLOSSOM COOKIES

s @t TR i xR N T

a1 gt s e

1-3/4 c. flour 1/2 ¢. peanut butter

1 tsp. seda : 1/2 c. white sugar |
1/2 tsp. salt 1/2 c. brown sugar

1/2 c. shortening 1 egg

1 tsp. vanilla _
Combine flour, soda and salt and set aside. Crean together shortening and pemut
butter. Slowly add sugars,_then egg and vanilla, Beat and add dry ingredients. Roll
inte snall b=lls (walnut size or smaller) a%d rell in white sugar. Place on
greased cooky sheet and bake 10 min. at 375". Remove from oven and quickly press
ohocolate candy §tar }nto each cooky. Return to oven fer 3-5 nin. more,. (Mrs
Cecil Hail, 505 W. Clinton, Indianola, Towa) 0

CHOCOROON COOKIES (moist)

1% c. flour ; : 1/4 c. suger

2/3 c. Westle's Quik cocoa mix 2 eggs, separated
1% +tsp. baking nowder 1 T milk

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

il o 11/2 c. butter
gift flour with cocoa mix, baking powder and gn .
ngg 5 ese Folle, 2Lt CHL YOSty pRal well. Bleny s, Crean butter
~ and chill. Ro%ioign gggq.1/3h2§ 2 tinme on floured surfn wel
i b §?4“ ;tigns ﬁgkg % fzt 2t has been dividmdhce' Cut in halr Henety 1
. and cut in ns. 8t 325°Ffor 12_15 piy (ﬁill‘ ace plain hair ggt2w18e
' i Ing on hack o 1. 2 top
2 Dack ¢ ;
T this page)

in 2 : C and sy :
n dry ingredients, Mfﬁr well,




?Fillingl o
2 egg whites : X
-1 tsp., 2lmmd extroct
1/2 tsp. vanilla " o

Beat egg whites, almond and vanilla
end beat until stiff peaks form. Fold in ¢
- (Mrs. George Martin, 210 East Hyde Park, S

g N Tk A R
)

e MOLASSES GINGER COOKY

\ 12 €. bhacon fat A ¢c. sifted flsur
42 c. sugar 4 tsp. soda

#2 T, molasses 1 tsp. ginger

2 egss ' 2 tsp. cinnamon

1 tsp. cloves
Mix bacon fat and sugar, ald eggs and molasses and mix well. Sift flour, seda
rand snices together and add to batter. Chill 1 hr. Make into balls size of walnut,
1Toll in sugar. Place on ungreased baking sheet. Bake at 350° 8-10 min.
. (Mrs., George Gillen, 3381 Jefferson St., Omaha,Nebraska, 68107)

oF

ST,

OATMEAL COOKY MIX

B e
4

3 c. flour 2 c. white sugar

2 tsp. salt 2 c. brown sugar i

2 tsp. soda 2 c. shortening i

1 tsp. baking powder 65 c. auick os2ats Y

, Sift flour, soda, salt, baking nowder and both sugars well. Add shoriening and
g . s . - . . - . : Tk,
blend until mixture is crumbly; stir in catmeal. Stor in container in refrigsrator.

likes 4 ot. mixture. To use, mix 2 c. misture, 1 ezg =2nd 1 tsp. vanilla. Bake at
: 3502 8-10 min., using 1/2 tsp. drovped on ungreascd cooky sheet about 2" apart. |
- (Mrs. Estalene Frey, Sabetha, Kenses) i
1 SOUR CREAM DROP COOKIES f
1 c. sour crean 1 tsp. baking powder ,
1 e. sugar Pinch of szlt :
i1 ezgg 1 tsp. vanilla ;

Mix stiff with flour. Bake at 350° 10-15 nin. (Mrs. J.C.Turner, Oregon, Mo.)

CHOCOTATE-OATMEAL SQUARES

1 '
1 3/4 c. flour 1 tsp. vanilla flavoring i
21/2 tsp. salt 1/2 tsp. water :
' 1/2 tsp. baking soda 1 ezg b

1/2 c. margarine 1 c. auick cooking oats i

1/4 tsp. butter flavering 1/2 c¢. chopped nuts !
16 T. brevm sugar 1/4 tsp. black walnut flavoring ;o
3 1 c. checolate chips "B

Sift together the flour, soda and salt, Creax btutter, sugar, flavorings, egg
and water. Add dry ingredients and blend well. Add oats znd nuts., Spread into a |
large pon and sprinkle chocelate chips over the top. Bake at 375° for 2%4-3 min., :
then open oven, slide out rack and with 2 knife cut the chocolate bits into the :
.batter nd continue baking 12-14 nin. nore. Cut while warm. Be careful not to
‘over-bake. (Mrs. Bulah Hay, 804 Messanie, St. Joseph, Mo. 54501)

2
SKILLET COOKIES

e3/4 ¢, sugar 1 ¢. chovped nuts

12 eggs, well beaten 1 tsp. vanilla }
11 c. dates, chopped _ 1 c. cornflakes %
21 e¢. sugar-coated cereal 1% c. coconut .
i Conbine sugar, dates end eggs in skillet, cook over medium heat, stirring con- |
Ostantly until mixture pulls away frem side cof pan, z2bout 5 min. Remove fronm @eat §

@nd stir in vanilla and nuts carefully, stir in cereal. Cool slightly and moisten ¢

5
:
N
4
3

Aands in cold water and shape into small balls, and roll in coconut. (Sent in by
Ckhs. Bessie Laws, Box 143, Quinter, Kansas)

SNICKER DOODILE COOKIES

4 egg 3/4 c. sweet nilk

11 ¢. sugar 1 tsp. soda

ul/2 c. butter 1/2 %sp. cream of tartar
Lﬁ Flour

' Crean butter and sugar, add egg and beat. 3ift dryingredients with enough flo
tto make a stiff dough., Add alternately with nilk. Droep fron spoon onto.greaseq‘l :
. cooky sheet (spaced apart). Sprinkle with sugar ond cinnamon aand bake in a fair 3_
Lhot oven until brown. (Mrs. George Morris, DeKalbh, Missouri)

o
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‘Fold in gently.- Place graham cracker crumbs im bottom of 9x13" pan. Pour im - & & 4

T_b.lédgérJ

1 T. shortening
1 e ‘
;

L c. flour - AT
Mix all together and bake 30-40 min,

Sauce: = - L : hr VAT

1 c. sugar J . 1. c. cold water

2 T, flour ' - %ic. butvemi

1 tsp. vanilla ' it ST TGS el T -
Mix sugar, flour and water together and boil till thick. Remove from heat,

2dd butter -and venilla. (Mrs., W.A. Inman, 2615 S, 19th, St. Joseph, Mo, ). S

R tnso0t. S BT

)

DATE-NUT PUDDING.

1 c. dates, cut up _ : _ 1 ¢, boiling water
1 level tsp. soda : ‘ 2 level T. butter
2 eggs - 1% c. sifted flour
1 ¢. sugar + c. walauts '

A7d boiling water to dates and soda and let stand while preparing other‘il
ture. Blend butter and sugar. Add beaten cggs. Add date mizture and blend thoTr
oughly. Add sifted flour and fold in walnuts. Pour into greased 8" square Tin aig, o
baice at 350° for 45 nin, Serve plain or with faverite pudding souce, (May use,
prutes instead of dates and omit nuts) (Mrs. Glenm Wagoner, Oregon, lo., 64473)

: CARAMEL PUDDING ~
lelt = c. sugar in heavy skillet, stirring wntil a rich brewn. Remove froa heat,
Slowly 2dd % c¢. beiling water. Return to heat, stir well, until smcoth. Combine =
z C. sugar; 3 T. cornstarch and 7 tsp. salt im saucepan., Blend in 2 c, milk.’ 5
Stir in caramel syrup, cook and stir over nedium heat till thick. Cook 2 min. Tad
nore., Add 1% tsp, vanilla., Pour into bowls. Add Caramel Trim and chill.

Caramel Trim: ‘ :
lMelt z c. sugar in heavy skillet over low heat, stirring constantly. When golden
renove from heat and immediately drizzle over pudding, The syrup hardens o 5

* <
crackly candy,(Mrs. Roy Patterson, Route 2, Box 330, Savamzah, Mo.) 5 ;
CARAMEL DUMPLINGS — SRESE
17 ¢. sugar, browned te light browm Pinch of &alt : ; o
2% c. boiling water 1 tsp. vanilla
Cook these ingredients until a syrup. ‘ . '
Batter: ;
> c. sugar Pinch of salt
1 T, butter " 1 tsp. baking powder
% ce. nilk 1 tsp, vanilla g
Creonm butter and sugar, add salt, baking powder, vanilla and milk, Adg-

P-n

: = o
enough flour te make a stiff dough. Drep by tsp. on cargmel syrup. Brown in 3507: &
over for 25 min. Serve warm with whipped cream. (Mrs, E. Baléwin, 6502 Carmesie, =
St. Joseph, Ma., 64504) : : _ :

APRICOT WHIP £ T ‘ .
Yhip 1 c. whipping cream or topping mix. FPold in 1 c¢. minjature marshmallews,

hip : : . : : %
1+ c. diced camned apricots am? + ¢, shredded cocorut, Mix lightly an# serve in 2
sherbat glasses. (Mrs. George Dumlap, 815 S. 38th St., St.  Joseph, Mo;, 64507)  ©

BOYSENBERRY DESSERT i : gy TN
Heat'1 1lb. marshmallows and 1 c. juice drained from 1 caa beyserberrics over .
water rnd cool. Add 1 c. cream, whipped, or dessert topping mix and bﬁFS@EECTTiﬁﬁ;

conled mixture, top with more crumbs. Chill. (Mrs. R.V.Wilson, Filley, Nebraska) ¢k
_ DESSERT : - Lo ;
linke Bisquick accor@ing to directions, adding an egg te make a seft .dough. Roll
sut, cover with fruit. Boil 3/4 c, sugar and 1 c water., Rell dough as fer jelly
rall, cut im 1" slices, drop slices in hot syrup and bake at 450° Ffor 20-30 nin.
(Mrs. A. Dloyd, 3307 Metropolitan, Kansas City, Kansas) = B i '

WAt

i RHUBARB CRTTNCH ik :
Put 4 ¢, cut-up rhubarb in an 8x8" pa=, Combine 1% c. sugar and 2 T. flour and o
sprinkle over fruit. Top with folleowing mixture: Lo &
P flour 1 c. oatmeal = @ ¥
1/2.c, white sugar © .- 2/3 c. butter or shortening ;
172 c. brown sufar 1/2 tsp. baking powder ;

Conbine uatil crumbly. Bake in slew oven 1 hour. Serve plain or Wifh W?i?P

crean or ice crear. (Mrs. M:zu@ Vithget, 4713 Liowell Ave., Lincoln, Nebraskal



2 eges, well beaten
C. Sufar :
1/2 6. white Corn syrup .
. 3/4 c. aatmea il
i o Mix bogether and 3ut in unbake e -
Pt Tmin, at 300°, (Mrs. SntTa Schottel, Clarksdsl

*} - © 'RHUBARB WHIPPED CREAN PIE
I °2 T, unflavered gelatin (2 savelopes) 2% c. cooked rhubarb
e

b o Ccald H“*e“ ! i ¢. sugar " g
1- b Soffen gelatin in cold woter. Heat rhubarb and svgar to boiling., Feld in gel
sUf atin and gtir. Cool and f0ld in 1 e. cresm, whipped. Peur into grahem cracker
Iy Br crust and chill. '

Crust:
1% c. erumbs, % c. sugar and + c. bubter.
(M>rs. .C I;rch, Oreson, Mo., 54473)

QU

]

GOOSTBERRY MERINGUE PIE

/ -1 pt. gooseberries 1/4/ tsp. salt
1/2/ c. water 3 ecp volks, heaten
By 4 c. sugax 1/4 c. flour
> 1/4 tsp. verilla
i Df:lj syrup from gooseberrics and add water, sugar, salt flour, Stir iz
i egg yolks and cook until thiel, Add vanilia, gently fold in goon-herries and
= pour intvo haked pie crust whea cooled. Make ncvingue of ezg whi- veaten sHiffl
< with 6 T, powd Tered sugar, x tsp. cream of hartar; then nile lig _om, Wie and
2 bake im 400° oven mtil nicely browmed . (Margaret Ven Horm, Ta
BUTTERMILK PIE
3 egg yolks 1 ¢. sugar
: 1 c. sugar 2 T, flour
1 T. warm butter 2 ¢. huhternilk |
Beat egg yolks to lemon cclor, add sugar and buthsr, Mix all tezether, the" ,
cdd second cup of sugar, flour arnd a2dd to Firsth aixiture, then add batsermilk en ]
balkte in unbaked pie shell at 3752. Use ese whites for mer ringre Lor $on of pie.
ey add 1 tspe lemon ewbinct to pie filling and + tsp. to merizsue. (Hrs. Hener {
Weese, Reute 1, Darlington, Mo., 64438) |
i
MARASCHINO CHERRY CHIFFON PIE 3
Grahan cracker crust or hokad vastry shell
1 4-cz, bottle maraschine cherriss, cho pped
1 eavelope plain gelatin soaked in %+ c. ﬁﬂl” vater; set aside
In top of double boiler slightly beat 3 ege volks, 1/8 tsp. salt and 1/2 e.
sugar. Lo this zdd chorry Juice and 1 T, lemen juice anf enough water to mak
3/4 c. liguid. Uook ever hot water $ill it coats o spoon., Add softened gelatin
| and mix well, Set asi fe to cool, but don't let congeal. Beat 3 egg whites +ill A
! foamy, Add 1/2 c. suger minus 1 T., a little a2t a time. Beat till fores stiff peal
but net dry. Fold gelatin mixture inte CﬂCT“lCu. Put inte crust. Put whipped crea:
slightly flavored, arcund edge, nake

A a swirl of whippe
. 2ish with nore neraschine chorrics (Mrs., E.L. Dighner, 521 E. Colerads, St.
" . Joscph, Mo,)

CREANM PIE

¢ 2/3 ¢, white sugar 2 c. sweet cream (not tee thick)
[ heaping T, flaour 2 heaten egg whites

n top before haking. (I‘,-L.Jo Mabel Wackernagle, Savemmah, Mo, )

} PIE CRUST

Beat 1 c. lard wmtil flvffy. A2 1 egg, continue beating and add 1 T. Vinegar,

5 I. water, thc“ 2dd 3 ¢, flour, 1 tsp. salt. Makes 2 lqrge 2-crust pies eor 5
sin71e crust pie shells. (Helem E, Dozier, Box 81, Maitland, Me,)

Yurl CHOCOLATE REF) *dunATOR PIE
W1t 20 mershuallews i : /2 ¢y mild nelt in this nixture 4 milk chocnlete we
 Cool. 442 1 ¢, cre am, h*)ped, add its sp. venilla, Pour ints e lﬁ,c bar

graha;
‘Crhut an@ ch111 (C therin a Readner, 1;10 N. 20th, St. Joseph, LM@_§ SREcken

CHIP CHOCOLATE PIE

111:12_,, dr'-d..l&..t, 1 (&) Ch.")oo_l“?t
. 2 6¢ chimns
1 2} c. chips and brown in aver, (Mgﬁ'

3t .

favﬁrifp oream_ﬁie When oo 17,
°
Jaelk Hor“e

L =

i e u1g3 and flour well, add cream, fold in egg whltes; pour inte 9" un-
bakeé pie crust and beke in noderate oven until custard is done, Sprinkle nutmeg

cream in center, and gar-t

e 1 e g g e 3
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> CAUGUST PACKSRT- 1966

THE GRACE CRAWFORD SHOW  3:30 to 4:00 P, = KFEQ-TV CHAMNVEL, 2 St. Josephy
RICH ECC BREAD R
‘ demonstrated by Lois ". ..llsch, Roclport, Mo 5],

.L/l; cup warm waber - 1legg V

1 pke. active dry yeast 1 tbsp: soft butter or shortening

1/2 cup 1ukcuarm wilk 2 3/L cup flour g

1 thsp. sugar ' . 38

1 tsp, salt ¥ T

Jissolve ycast in warm water, Add remaining wngredlcnts cxcept half the flour. ix until

smooth, Iix in rest of flour., Turn into greased lowl. Cover and lct rise uatil double in
Sulk, Punch down., Kncad until firm and elastic. ILet rise apain until double in bulk.

Remove from pan and follow one of the two following recipes,

ey

NEW ENGLAND RAISIN BREAD

/dd 2/3 cup raisins to basic recipe. Prepare dough as for ragular loaf bread.

b o et

- "

JEJISH CHALLAH

divide dough into threce parts: roll cach into 1y inch strand., Place close together on baking
shest; braid loosely, Let rise. Bake at 375 degrees, 25 to® mimutes,  RBrush with egg yolk &
glaze made by mixing 2 tbsp. water with well beaten yolk., Sprinkle with poppy sceds, and - .
brush with egg yolk glaze and sprinkle with poppy sceeds before baking s

SHAPING HOLIDAY BREATS T s
demonstrated by David Lippold and Eileecn Zimmerfan, Amity, Mo.

L cup lukewarm water 2/3 cup sugar . )

2 pkgs. yeast 1 1/2 tsp, salt : :

1 tsp. sugar 2 whole eggs or U egg jOlkS K

L cup milk scalded and cooled grated rind and juice of 1/2 lerion

1/2 cup shortening (part butter) 7 cups of flOUr or mare g ‘

Stir first “hree ingredients together, Mix next four ingredients together, -Add eggs and
nix both mi:stures togzether. Stir in flour, mixing well after each addition. “Turn out onto. ¥
*lourcd board and knead until smooth. Iet rise in greased and covered bowl until double in
bulk. Take outv, knead again and divide dough, Pat out flat about.: quarber of an inc! ‘hick.
Cut in strips and roll. Form Christmas trec by shaping rolls of dough‘;nuo ringss  Stopt tree
with five rings, then four, then three, etc.” to make a trinagle shape-troc, ‘For Easter Bunny,
use ring of dough for " o'y, with tips of dough for ears and tall. Tet rise wnd bake‘at 3dO°
Trost tree by drizzling with confectioners sugar frosting.,

PINEAPPLE °ATFAIT PIE - IS A :
demonstrated by Nancy hctchenj ‘oute 2, Ste .Joseph, i

~ 2

"

1 1/l cup 11qu1d (pineapple Ju:Lcc and water) 1 pkg. lemon gelat:m
(draln juice from one 3%oz. can crushed 1 pt, vanilla ice cream (sof# cned)
pineapple) 1 cup crushcd plncapple

Bring liquid o a boile Stir in gelatin until dissolved, ' Stir in ice-cream and the crushed
pincapple. Refrigerate until thick., Pour intc _.oham cracker crust,

CRUST: 1 1/3 cups graham cracker érumbs, 2 “thsps sugar and 1/h cﬁp melted hubber

Mix above ingrediants together and press imte a 9 imch pic panm.  8ake ar 350° abowt 5 minwtes.
- ; ﬁi &'
Y . DA, |



'y AUGUST DACKET-1966

THE GRACE CRAWFORD SHOW  3:30 to L:00 P,M, ©  KPEQ-TV CHAMVEL, 2

RICH EGC BREAD £

' demonstrated by Lois " ..llsch, Rockport, Mo. i
L/l cup warm water 1'egg $
it Pk” active dry yeast 1 tbsp. soft butter or shortcning %
1/2 cup lukcuarm wilk 2 3/l cup flour s
1 tbsp‘ sugar ‘ ' ks
1 tsp. salt

Jissolve ycast in warm watery Add remaining 'ngredicnts except half the flour. Ifix until
smooth., Iix in rest of flour, Turn into greased lowl, Cover and let rise until double in
bulk, Punch down. Knead until firm and elastic. Let rise again until double in bulk.
Remove from pan and follow one of the two following recipes,

NEW ENGLAND RAISIN BREAD

/dd 2/3 cup raisins to basic recipe. Preparc dough as for regular loaf bread.

JEJISH CHALLAH

Jivide dough into three parts: roll cach into 1l inch strand. Place close together on baking
sheet; braid loosely, Let rise. Bake at 375 degrees, 25 to minutes.  Erush with egg yolk .
zlaze maae by mixing 2 tbsp. water with well beaten yolk, Sprinkle with poppy sceds, and .
brush with egg yolk glaze and sprinkle with poppy seeds before baking.

oo [

SHAPTNG HOLIDAY BREATS
demonstrated by David Lippold and Eileen Zinmerhan, Amity, Yo,

L cup lukcwarm water 2/3 cup sugar ! y

2 pkgs, yeast 1 1/2 tsp, salt -

1 tsp. sugar 2 whole eggs or I egg JOlkS -

L cup milk scalded and coonled grated rind and juice of 1/2 lerion

1/2 cup shortening (part butter) 7 cups of flour or more - - . iy j

Stir first “hree ingredients together. i4x next four ingredients together, -Add eggs and

mix both mi:-tures togsther. Stir in flour; mixing well after each addifion. 'Turn out onto.
Ploured board and knead until smooth. Ie® rise in greased and covered bowl until double in
bulk, Talke oub, knoad again and divide dough. Pat out flat about quarter of an ind! “hick.
Cut in strips and roll. Form Christmas tree by shaping rolls of dough into rings.: St.rt trec
with five rings; then four, then three, estc.” to make a trinagle shape troc. For Faster Bumny,
use ring of douzh for o'y, with tips of douzh for ears. and tail, Tet rloe vﬁd bakﬂ‘at 3':00
rost tres by drizzling with confectioners sugar frosting, : :

PINEAPPLE PARFAIT PIE.
demonstratcd by Nancy h‘_tchen, ‘OL'GG 3, St Joseph, 2l

o

1/! 1iquid (plncapple juice and water) 1 pkg. lemon gelatin
1 1/h cup lig 3
(draln juice from one 3%o0z. can crushed 1 pt. vanilla ice cream (soft cncd)
Plneapplc) i cup crushcd plncapple

Bring ligquid %o a bolle Stir in gelatin un?i} dissolved, ' Stir in ice cream and the crushed
pineapple. Refrigerate until thick. Pour }ntc ;mmaam cracker crust,

CRUST: 1 1/J cups greham cracker crunos, 2 thup, suoar and 1/h cup meltad Ju*ﬁer

Mix above ingrediants together and press imte a 9 imch pic pam. 8ake at 350° sbowt § minwles.

Cool.,s

TS XSRS S AR < USSR S -




‘ AUGUST PACKET-1966
T’ﬂ: GRACE CRa#WFORD SHOW  3:30 to %:00 P.M., CHANNEL 2 St. Joseph, Mo.

| SUEDISH TEA RING
as demonstrated bty Judy Gattart, Stankerru, Mo.

1 package active dry yeast 1/% cup sugar 2 eggs

“1/% cup warm water 1 tsp. salt
i/2 cup milk, scalded 2 1/2 cups flour |
1/% cup shortening 1 tsp. vanilla |

Dissolve yeast in warm water; to scalded and cooled milk add shortening, |

Sugar, salt. Beat eggs to lemon color. &dd vanilla, milk mixture and yeast 5
mixture. add flour atout 1/3 at a2 time. Xnead dough for 10 minutes on floured f
board. 4llow to rise in a greased and covered towl until doutle in rulk. Remove |
to floured toard and shape intu roll. 011 out to approximately 9x13 size. :
Brush with melted hutter. Spread with favorite filling. Judy used 1/2 cup i
candied fruits, chopped; 1/2 cup walnuts; 1/2 cup sugar for her filling. Roll .
lengthwise; seal edpe; shape in a ring; snip almost to center all the way :
around at 1 inch intervals. Pull sectiorns apart. Le* rise till doutle. DBake

in 375° oven atout 20 minutes. Lpread with icing. Trim with condied cherries, ?
BUBBLE COFFEE CuKE
arsirated ty Rita Walkup, 4gency, Mo.

1 cup milk, =calded 1 cake compressed yeast

1/3 cup suvgar 1 egg, beaten :

1 tsp. salt 4 cup flour (approximately) i
B V42 cup tutter —m—m—m—m—m————MM88 _cuall o ool - L B g,

1/% cup lukewarm water Uissolve yeast in water. Add sugar, salté

. and tutter to srslded milk. Cool.

Lo lukewarm water add yeast mixture and well teaten egg. add half of the
flour and teat until smooth, add remaining flour and stir well...until dough
leaves sides of the towl. Lurn out on flour=d surface and knead until satiny.
Place in greased toul; cover with damp cloth and let rise nntil couble. Dake
at 3750 atout 25 minutes. Punch deown well. Turn onto floured surface and shape?
Make Talls size of large walput. Dip talls of dough into melted tutter and then
in cinnamon and sugar filling rixture. Place in tute pan alternating laye{S'
antil three layers.are in pan. Cover and let rise until double in bulk. Bake
at 375° atout 25 minutes. Let cool in pan.

EILLING: 3/4 cuplmelted tutter, 1 cup sugar and 2 tsp. cinnamon.
Frost with confectioners sugar and decorate with marascninc cherries or nuts
after removing the cake from the pan.

1 T R T e

CaRaMEL FEATHTR CalE
as demonstrated by Terry Thiesfeld, Rockport, Mo.

4 ;ggs beaten 1ight 2 tsp. btal'ng powder
ups sugar 1 cup milk
2 cups flour 2 thksp. butter

Beat eggs until light; add sugar, teat again. add 2 cups flour, sifted
gith the baking powder. Stir. Heat rilk and butter to toiling point. Pour into
rotter and beat. Makes a very thin hatter., Bake in 9x13x2 pan. ‘'hen done,

‘move from oven and top with the following mixture: 6 ttsp. welted tutter,

cup brown sugar, 1 cup flaksd coconut. Spread over warm cake and return to
oven until mixture %ubblsg. "o ’ ‘




"1t c. sugar -

 Mix canned cranberry juice with two-thirds:amount of FRESGAif; Zah F S
(Peggy Burkert, 838 South 23rd, 5t. Josenh, Missouri) | ;
PUNCEH ki 5o
2 ¢, sugar , 1 snall ¢éan M.C.P. Lemon Juice
2 c. water 1% ots. water e .

i rougy PRS0 o PA

B o B

1 pke. raSpheriy-Kbol‘Aié

‘make 1 gal, (Becky Olson, Easton, Missouri)

1 Pke. pineapple-grapefrnit Kool

3 bottles Fresca . B
(Florence Callis, 1521 Pelix, St, Joseph,

: i . PUNCH ’uii'.'ﬁ‘-t[ s AL T
Mix 2 pkg. Kool Aid in 1 can froﬁenﬁcondentratedzfruit juice,and‘eHOUGhlﬂ?'f

PUNCH :

f 1 pt. sherhet : _ _ i
Boil sugar and water and add lemon juice. (May be done s day or so ahead if,
you wish). Add water and sherbet, any kind, and ice cubes. Serves savﬁrﬁlw o

(Iistener in Hemple, Missouri) ‘
FRESH LEMONADE SYRUP
2 c. suga : ; .
2 c. water . . 1 c. fresh lemnon Jjuice -
Dash of salt
_ , Lemon peel ! ! -

Combine sugar, water, lemon juice and salt in saucepan. Boil § min, Remove
from heat. Add peel, let stand 5 min, Remove peels and discard., Cool syTrup. :
Store in covered jar in refrigerator. When ready to use, spoon 4 T. into a tall
glass, add ice and finish filling with water. Approx. 3 c.

ROOT BEER PARFAIT : - >

10 or 12-0z, container raot becr 1/2 pt. vanilla ice cream: . :
1/2 pt. chocolate ice crean 2-4 T, thick checolate syrup o
Place a large scoop of chocolate ice cream in bottom of each glass (2). Pour—=
root beer slowly into each glass to 3/4 full. Top each with scoop of vanilla ice .
cream. Drizzle with chocolate syrup. ' ' i

s

. MOCHA PUNCH . : 3 ’
6 c. very strong coffee . Whipped crean, sweetened to taste
12 tsp, sugar 1 c. cra2m . . : 2

: 6 scoops vanilla ice crean e b

In a punch bowl place enough large nieces of ice to chill bowl thoroughly. IT
possible, put in refrigerator till ready to serve. Remove ice. Wipe bowl dry., .. &
Add cream and sugar to coffee, pour into howl., Add scoops of ice cream. Top:with™
blobs of sweetened, freshly whipped cream. Serve 1 scoop of ice cream with'dbg= .’

topping of whipped cream in each glass. Serves 6. )

. _ RASPBERRY-MINT COOLER Do i Rl S
6-7 sprigs of mint 1/2 c. fresh red rasphkerries TR A
. 1 at. lemonade ) e ,
Rinse and shake excess water from mint sprigs. Chill all but 1.sprig in re- .
frigerator, Bruise remaining sprig and set aside. Sort, rinse and drain thorough-:¥
1y the raspberries. Crush in large howl and add bruised mint sprig. Add lemondde.:
Stir to blend ingredients. Chill in refrigerator. Remove mint hefore serving.

J

Garnish each serving with one of the chilled sprigs of mint. i) L2y ;'-,?
: GINGER GRAPE JUICE n : S

2 whole cloves ¢ - DL suggriiosie. - =

1/2 small stick cinnamon 1 qt. grape juice

5 T. lemon juice - 2 c, gonger ale i
Tie spices in cheesccloth, Add lemon juice, sugar and grape juice and cook =

over low heat 15 min. Chill thoroughly. Just before serving, add ginger ale.

o 2 EMERALD FROST

1/2 ¢, mint jelly ' Lenon sherbet

1/2 c. water FRESCA

3 tsp. lime juice ’ Line- slices

Heat jelly and water to make a syrup. Cool, then add lime juice. Fill tall. .
glasses with scoops of lemon sherbet; top with 2 tsp. mint syrup, Fill each glass

- with FRESCA and garnish with slice of lime.




CHOCOLATE

flour A
sugar 2 sq. ch =
- tsp. salt . 1 tsp. vanilla R e e
- Scald milk, mix flour, sugar and salt, cook over hot water 7 min. Stir hot
.mixture over egg yolks, cook 2 min. longer and cool. Add cream and melted choco-
ate and vanilla. Makes 1% qts. (Barbara Wyatt, Faucett, Missouri)

e, - ICE CREAM
pkg. raspberry gelatin : 1 lemon
s boiling water ' 1 ¢, orange juice
“Ce Sugar 3- bananas

- €, cold water i 1 c. milk )

T 2 ¢c. heavy cream '

»" ¢ Dissolve gelatin in hot water, add sugar and dissolve, then add 1 c. cold

. Wwater and cool. In blender mix juice of th# lemon, the orange juice and bananas.
"Mix“altogether with milk and cream. Makes 1/2 gal. (Peggy Burkert, 838 S. 23rd)

Al - ICE CREAM DESSERT

Slice an angel food cake ip two to make 3 slices lengthwise. Put 2 flavors of
“sherbet between slices, pyt back together and ice with whipped cream and freeze.
+ (Florence callis, 1521 Felix, St. Joseph, Missouri) |

e

i ICE CREAM DESSERT

.. 1/2 1b. chocolate sandwich cookies 1 ¢c. powdered sugar

. 1 stick margarine : 2 eggs, siightly beaten

Roll cookies into fine crumbs. Combine margarine, powdered sugar and eggs.
Cook until begins to thicken, then cool. In a 9x13" pan’ put a layer of cookle
crumbs, then a layer of custard, a layer of soft vanilla ice cream, then a layer
of crumbs. Freeze, (Mrs. Curtis Fisher, Agency, Missomi)

RICE PUDDING

1/3 c. uncooked rice 1/3 tsp. salt
4 c. milk, scalded 1/% tsp. sugar
- ' 2 T, buttsr

Combine all in flat baking dish, place in slow oven, 350°, and bake 1% hrs. er
till rice is tender, thick and creamy. Stir every 15 min. with fork, carefully
turning under trowning topping and scraping edges down. Sdrve hot or cold. (Mrs.
Harold Hendrickson, 1320 North 12th, St. Joseph,Missouri)

§ BLUEBERRY DELIGHT :
_First, spread graham cracker crust (8 crackers, 6 T. soft butter) into pie plate
and bake 10 min. at 350° and cool.
~~ Secondy, mix 2 T. milk, 1 c. powdered sugar, 1 8-0z. pkg. cream cheese and spread
. over crust.
Third, spread 1/2 c. pecans, chopped, over.
Fourth, spread 1 pkg. dessert topping mix, prepared, over.
5 Fifth,gop with 1 can blueberry pie filling. Refrigerate., (Mrs. Keith Taylor,
= 3301 Mandan Lane, St. Joseph, Missouri) R

FRUIT SUPREME

1 stick soft margarine 1 c.sifted powdered sugar
1 gkgo graham crackers 1 env. dessert topping mix, prepared
1 8-0z. pkg. soft cream cheese Fruit

Cream together the sraham cracker crumbs and margarine and spread in bottom
of a dish. Mix until creamy the cream cheese and powdered sugar and mix into
topping mix. Pour fruit on top of crumbs and topwith cream cheese mixture. May
top with crumbs if desired. (Mrs. Robert Stephenson, 2309 Cardinal Lane)

CHEESE CAKE
1 pkg. lemon gelatin 1/2 tsp. lemon flavoring
1 ¢. bolling water 1 can Milnot or 1% c. whipping cream
1/2.c. cold water 1 8-0z. pkg. cream cheess
1 ¢c. sugar

. .Dissolve gelatin in hot water, add cold water ahd fldvoring and chill till
Syrupy, then whip. Whip Milnot or cream, and créam cheese with sugar. Add whipped
cream to gelatin mixture, fold cheese into gelatin mixture, 8odf into graham
cracker crust in a 9x11x2” pan. To make crumb crust, crush 18 graham crackers and
mix with 1 stick margarine. May sprinkle crumbs over top. (Mrs. Leonard Johnson,
Dawn, Missouri)

HINT: To make sewing easier and neater, cut face off pattern and glue to outside
of a manilla envelope: place pattern pleces inside envelope. (Barbara Wyatt)

= -
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'1/7'c. nut%ér..

Grﬂ‘\;w rind of. 1 ozxnrc
1,? S, sugssy

2 o0 yolks

N EIGY T 1tc

i S o e et z A 4

}' - "‘_'q'_: QL—‘E “11 t "Cr *-::-':nh ji A'ld' 1-‘ 'I-l i“.’. 1/ 2 CQ Quf‘.a‘r -
| =nEer, flove and taldng - mowdoer and add

- ~eaten egp b tes QRC hake in 3 Yavems

IATIGE WILLI“G:

lE e arang 1u1ce ; ; g E. 3 He
Juice. of 1 2 lenon e g B b D
1£3 ¢. sugar A il Py utter B

;l—: gt : 1 cn-v' 4 ) nﬂ-GLn W
S ocald 03:‘:1‘_1‘”‘0 and lonon -nwicc,u, S'l',],;:- in cOmstqrch mixod with sué‘ar- Stir and

P2 £y r&] <
! OO“E tlll it ulleuDS' cook ‘over hot water 10 min. Add yutter B tfnugegz tmovg
%cqok,till e is set. Put on an? lctween onke Layers, (Borrara “yatt, 2

SRR CHOCOLATE CAKE FROSTING' ... .0 & 00 - e
2 L, flour ; Cdle. sugdr o . fPr e
1T e, nilk - - 2 ‘ . .~1 tsp. v‘..m,lla '

Bl o = ' 1.¢. Butter or marsorine: =

/i Blend flour ond 11L, cook till thick, "stirrivg nonuu‘nqlv. LCﬁ stand until

nlmost while, 433 to first nix=

‘ -~y ] } = —~
=G C-L‘e‘--“l h‘\l ,.-,., b Cyl-‘ ‘U t::l. 111.11 "'T“I"'" ..L".l. f ‘l ’,;’
J j_-"']_ = l’) 3 ‘]J rmed CTrelll,e

-7-1-—"1 2
ture and “lené ¢lls ‘(( anill- " ang i, Should look

‘1(G“r°1~1ne ‘Noah, 2213. Jouth 9th, St. aobu‘“, hluu1lfi)

L : IOuOLATE uAkE X S 3 5
,12- s SUEAR ‘ s e 15 tsn, cihn“non P
21 stiek nargarine 5 1/2,c. cocqa:

2'2 ‘egEs ‘ ok el e ' 1 ¢y hot. wixter
42.¢, flour =~ oy, TP ‘ 1 top, soda’
1 yspf salt ‘ S 2 ey sour nilk.

-

1. . Qrson sugar and. waanrl“v, aZd, .o
t¢Discolve cocoa 1& Hot. vater anl cdd
~ilk and 2dd " Ie (H.u, D. T, Golien,

211 L = sour
nlternntely with-flour, Dissolve soda in

~rg.and- Veénte Sift flour, salt ond clnn“mon'
-J.uuc Ha, u\vaqgﬁh, liis souri, 64485)

v

Co g . : . . DLACK3ERY QOR.. 4.&.0PBEL1_\..1. CAKE ; ‘
r, 1 ¢, wtter : 1 tsp. nines _ /
c2 Cq t;ug-:r : ‘ : F s e dists ‘ Cl.L"LJ. ,,,,,, 51011

ﬂm1/2 c, Sour croeen _ ' : 1.tspe ~llspice

3. egcs: : . - <5 flour

Cc1 tsp, soda. =T A iy ; g: "1 nckhorpics or rasplerrics

B¢ Creom sugar, butter onad crrs ; Ada ~dur cr;zn‘:ni codn. Mix well, then adé

. s done
S’ )Crrlcs ‘“" A ik td l/ ran'lﬁ"lhu 2 I_‘ 3 ~1_“_ l'l L_C nt 1500 fOl" 3\J Jll Ile ocr tlll \10 Ce
!

(Hrsﬂ T byaraakil Buie, 1812 uountv Llae ?o_:, ut Jos gj Iiissouri)

s | . APPLE SURPRISE CAKE
2 C, nnplca, unpoeled and ohoppe ‘ 1/2 top, cinnanon

b'1 c. sugar . S e S :

1°1? ¢, »lus 2 usp, flnur ' gt 1/2 a. cooking 0il _ -

1311 .u .\' soda . o : 1- cg‘r‘ herten ] B . =
1/2 tsm, sald T .1 tsp, vanilla e i

uﬁ- 2 1/2 ¢, coconut Sift flowr,

Mik apples and sugar in lorge b ‘an?? let stznd wnti L Juice forms, L %
'mcSO»u, salt and . clnnqion and a??etoagn ;cu.lptir 1c$¢.-Arn reneining lﬂzrealcnts.ugd
Temixt well, Boke ia grea sed 6x10" o1 BxB" pen at 350 for ﬁ0-4r mina -
esTopnlng: : e s

*4 I, tutter e ok . 1/2 ¢, brown sugor
e T, milk : | 1/2-1 c, coconut 3

‘Comkine utter, milk ond suger, Yrinz to 011, adf coconut ond spread over cake

Sﬂnd nut under broiler until tubkly, or just csok this u0531nb till thick and

 fspreid on cooled cake, (B E,thth, loar esville, lidssourl

:m: B e S e CREAI CAKE

o A% o all-pur?ose Flour: . 1/8 tsp. salt, | :

HLT/8: oy . Fugar. 5 - LR S S ear | :
1% %sp, haking powder - - : < 1. ce heavy cxcan '

o Sift drv inprodicnts into mixing howl. Add egr, oreon and ve nlllu. Bent 2 min.
S1pPour into lirntly frcased and floured SxB8x2" pan nnd boke at 350° iob 5 5)2) min% D)
(Rcal g0od for strawberry shortcak ze ) (Mrs, Willazd: Tnie“ an, Rbe.#1, Fawnee Ve

ﬂﬂhlnt' P¢stc silver Dollsh can he: uscd to elean LneAptﬂweh off the Lottom of an
‘1ectr1c drong o . . . |



e

1 c. shortening
; €. browa suger
! C. white: supa ]
2 Zar .
1

-

—b LS RS

eggs . ~oatn ¥
Moine ahove, dron.on uncreased cooky shect, lake at 350 for 10 min,
#=8: D, L.Golden, Route #4, Savennch, Hissourd, 64485) T »

L

OATHEAL COOKIES - | g

)/ 1/ o
172 c. shortening 1 tsp., cinnamon
v 1=1/3 c. brown sugar ' PR 1 tsp. salt
E;vtSP* venilla 1/3 ¢, water
Worcams L - N 1+ c. oatmeal
o 1. c. flour, sifted e | i/2 c, nuts
_&1 tspn. -soda o : ' 1 ¢, ‘raisins . :
1oy Croan shortening, sumar and venille, add eszs; combine flour, soda, cinnemon ar
2 Salb. A2d altornately with water. .dd osts, nuts and raisins, Brop by tsp, on
= freasec cooky shect, Loke 15 min. ot 375°. (Pegey Reed, 2231 South 9th, 5t. Joscph
A OATIEAL COOKIES _ v
« Taisins 1 ¢, flour, sifted

@2 c. water .. N ' 1 ¢c. oatmeal
2 1{0( sugar : ‘1 tsp. soda
T;;2:c. mergarine ¥ ' 1/4 tsp, salt

s 1 - ¥ "1/2 tsp. cinnamon
£ 1 ﬁsp, vanilla (may use 2 ten. coco- ‘ Little nutneg

‘aut or 1 tsp, maple) : : 1 Cp.milk

SR i £ 1 y Outmeal, coda, calt, cinnamon and nutneg ”luv;nhtcly o
| E}th.ml}“- AdS raisins, nix.anc “ake in greosed “aking pan about 40 min. at 3509,
ut in »ars, Doa't over-hake. (Slizabeth Reno, Savannah, Liissouri) ;

 Combine 2 M : . GRANAM CRACKER FILLING :
, ~omwine 2 liershoy hars, goftened, 1 tsp, butter or margnrine, 1 c., powdered sugar

- | e TTe . 1 « < - B .
- onG cnough Milnot gr crean to mix, put between greoham crackers, (kirs. lary Arnold,

908 Alaﬁama, St. Josienh, Missouri -t "
; GRANDMA'S COOKIES
152 c. butter 1/2 tsp, “aking powder '
o s R e 2 T. full milk
- 2&y Scparated k| Little grated orange rinc
1/2 tep. vanille | 1ibc. fiour o

' Combine ers valk niil 374 9°~nut55 groundL 11 2 Sl
A3 fi;u}'anaubJﬁ  y vanilla ngd rind; ad;_to bgtuer, sug;r_andrm}li‘ag? :9at well,
si%«ﬂtlr mond a iEg"pgwder’gnu_mlx ;nd QJ}ll. ohapg ip tlny pattl?s, din in

.(F’¢ 13 O SC G white, dip in nute. Bake a2t 325° t111 1ightly -hrown,

e Bugene J. /ollacc, Caneron, lissouri) :

D . HAWAITAN DROP COOKIES ) LRI

{g‘g; Tlovr, sifted : "~ 1/2 tsp. vanilla _

< ,i8p. taking nowder - ' ’ ; 1/2 tsp. almond cxtract et T
2/3 c. shortcning ' 1/4 c. well drained crushed nincanple

jﬁfgifiu%a?.", : o 1/2 c. coconut

trzetérisgéitger f;our,_bak%ng powder and salt. Croam sportcning,ksugar and ex-

dents, Dpos in eger until mixfture is fluffy. Blend in pineapple anddry incred=F
$o7E0D By tsp. on ungrensed cooky sheet 3" apert, Sprinkle with coconut. Bake

! : On‘i‘ A 7
at’ 325 &Jout 20 min, Better if stored for 24 hrs, (Imlu Short, Callao, Missouri) -

Pobr g OVERNIGHT MACAROONS ‘ -
o e ﬂul9k_cooklng>oatmea1 : : - 2 eggs, heaten ' ot ‘ '
1_gf'arown sugar i ’ _ 1 tsp.' salt ‘

' ¢, salad oil . ' 1 tsp. almond flavoring

The night ; ;
c.night before, mix oatmeal, suger and oil. Next morning, a’cC csgs, salt ond

Plavops:
moigoiiggéiPTOP'fgom tsp. onto gsreased cooky sheet, bake at 325° for 15 nin, Re-
e 7’3 2tely from pan. (Mrs. U,J.Johonnes, 308 North 16th, Leavenworth, Kons, )
NUT-CHOCOLATE BARS ,

2/3- 1 1. e : .- v
507 oy Sdortening 2 ¢, sjiftcd all-purpase flour

2.0, Byor 7 , : x
216555?9wn‘8u8mr.,‘~, 2 " ! 1;2.tsp. soda ‘ | E:
2T s ndinica Binse v ' - 1/2 tsp. salt " : .
i T vanilis : 1 c. chocolate chips :

ﬂCf.n“ SE T el . 3/4 c; nuts, chopped : - P o

aaa_ﬁgggrgﬁfpgen?nﬁ and sugars, add vaille and eggs; weat well, Sift dry ingrcdrengsi
20~25 min. éet_Glxﬁure;‘mix well., Stir in cips and nufs Spread in pan, ~ake at 350
L.~ YUt dn Bavs while warm., (Mrs. Leonard Johnson, Dawm, Missouri)

e N



3 O- Shorteming
“;'Q' white: sugar
1

&

.

_egss . | » a
TSP, vanilla ' o
s : = AR . . ) O 2P BT
Ollzine ahove, drop.on unsreased cooky

(Mrsi}D*L'Gcldeﬂ:'RO te #4, Savannah, Hissourd,

12 o OATHEAL COOKTES I e T T
;e C. siortening : 1 tspe. cinnamnon ey -5
v 1=1/5 ¢, broun sugar : 1 tsp. salt :
1 tsp, vanilla 1/3 c., viater

Botcoes . = e e 1% c. oatmeal

y 1 ce flour, sifted o | 1/2 c, nuts

. 1" tsp. -soda : 1 c. ‘raisins : . ; e d
vo¢ Orean shortening, swier and venille, add eggs; combine flour, soda, clnnaion o
!;ialt. éid alternntely with water. dd oszts, nuts and raisinS.“DTBP by TSP °§ Ganh)
2 freased cooky sheet, hake 15 min. ot 375°. (Pegey Reed, 2231 South 9th, 5t. Joseph

OATLEAL COOKIZS

11 c. raisins’ © - 1 ¢, Flour, sifted
Gl ce water -. .. : 1 ¢, oatmeal
21 c.: sugar . - .. 1 tsp, soda
I1/2 ¢, margerine | i ' 1/4 tsp, salt
1 erg : ;- "1/2 tsp. cinnamon
* 1 tsp. vanilla (nmay use 2 tsp. coco- " Little nutneg

nut or 1 tsp, maple) - : ) 1 ¢, .uilk

Cook raisins in water for 15 wmin., cool and draii. Crean sugar, nargarine, ege
' and flayvoring, Add flour, ostmeal, soda, calt, cinnamon and nutmeg alternately o
with milk, Add raisins, nix.and Bake in greosed “oking pan obout 40 min, at 3507,
Cut in »ars., Don't over-hake. (Slizabeth Reno, Savonnah, Lissouri)

ey A : GRAHAM CRACKER FILLING ' -
Egoﬁﬂlﬂe 2 Hershoy bars, goftened, 1 tsp, bDutter or margarine, 1 c. powdered sugar
- oG enough Milnet or cream to mix, put between graham crackers, (kirs, biary Arnold,
903 AlaBana, St. Jogenh, Missouris ] 3

GRANDMA'S COOKIES

1/2 c. butter 1/2 tsp. “aking powder '
1/4 c. sugar e 2 T. full milk

i1 ezz, scparated ‘ Iittle grated orange rind

' 1/2 tsp. vanilla : ' 1z ¢, Tlour

P : : . 3/4 c. nuts, ground " e i
Combine efs vQlk, vanilla and rind; ad? to butter, sugor and nilk-and Tteot well,
A%l flour and baking powder ond nix and chill, Shape in tiny patties, dip in

slightly beaten cge white, dip in nute. Beke at 325° 111 lightly brown.

.
.
3
.

;(Mrg. Bugene J. Wallacc, Cameron, liissouri) : |
PSR _ ITAWAITAN DROP COOKIES o, :

+2 c. flour, sifted ' © 1/2 tsp., vanilla , _
2 tep. teking powder o ' . 1/2 tsp., almond extract L :
12,5 c. shortening ' : 1/4 ce. well drained crushed »ineanple
1z ¢y Sugar N 1/2 c. coconut !
., Sift- fogether flour, heking powder and solt. Cream shortening, sugar ond ex-— ]

- bracts, Beat in ego until mixture is fluffy. Blend in pineapple and dry incred— !
ients, Jrov by tsp. on ungreased cooky sheet 3" apart., Sprinkle with coconut, Dake !

at 3250 about 20 min, Better if stored for 24 hrs, (Iulu Short, Callao, Mi?é°uri)"";

el o OVERNIGHT MACAROONS : oy
eg ¢. quick cooking oatmeal - . 2 eggsy beaten. - v

& C. 2rown sugar . = _ IS tspSsalituas

1c, salad oil . ' 1 tsp. almond flavoring

%fl;sggsnight before, mix oatmeal, sugor ond oil. Next norning, atc eges, galtqmna
A Ting, Drop from tsp. onto srcased cooky sheet, bake at 325° for 15 nin, He- =
0ve dmiediately from pan. (Mrs. U.J.Johonnes, 308 North 16th, Leavenworth, Kams.) |

A NUT-CHOCOTATE BARS ek . f
1o G Frovn i SRS =t % 2,0. sjifted all-purpose flour

'dgggi S kR B A R T . 1/2 tsp, soda
2 t5p. vanilly - HERES ' ' 1/2 tsp. ‘salt
Baeioes R0 . 7 110. cgogolate chips i
-adgcieam saartening and SuGﬁré?/idg.vggﬁzfaggogggs:'beat well, Sift dry,inngdicgg?
ooeon” dreamed mixture; mix well. Stir in cips and nuty Spread in pan, "ake at 3

"?Saﬁin- Cut in bars while warm. (Mrs, Leonard Johnson, Dawn, Missouri



1 pkg. lemon gelatin
1 c. hotiwater
1 c. vanilla ice cream. < UGS
Dissolve gelatin in hot water and let cool. Add
refrigerate. (Mrs. Ralph Johnson, Cosby, Missouri)

T i : FROSTED FRUIT SATLAD :
1 pkg. lemon -gelatin . : . .1¥ c. cold water . : -
1 pkg. orange gelatin - : 1 large can crushed pineapple, drained
2 c. hot water = ‘ ' - 2 diced bananas :
e S ' - 1 °cy miniature marshmallows i : , FA
Dissolve gelatins in hot water, add ~old water and chill slightly. Add fruits -
and marshmallows and pour in 9x13" dish and chill. Frost with following mixture:
2 TVEDl Tl e B 1 egg, beaten o o
1/2 c. sugar pasien g ' t 1 c. pineapple juice o, e R
Mix and cook until thick, then add 2 T. hutter. Let stand till cold. Whip 1.
dessert topping mix-and fold into .cooked mixture. Spread on gelatin, top with ¢
chopped nuts or grated ‘cheese: "(Mrs. Ralph L. Johnson, Cosby, Missouri) L

L * ., 'CHEESEBERRY SATAD

1 pkg. cherry gelatin : 73 ' - ¢ 1 1-1b. can, éwhole cranberry sauce
1 c. hot water e L s -2 T. lemon juice - T ]

Dissolve gelatin in 'hot water. Add cranherry sauce and lemon juice. When cool, i

- pour into refrigerator tray and chill until thickened. . L
1 8-0z. pkg. cream cheese ' : 1 ¢, cream, whipped

; - . 7 1/2'c. nuts, chopped :

| Soften cream cheese, whip until light and fluffy. Fold in whipped cream and 4
nuts. Spoon this mixture over .thickeéned gelatin mixture. Freeze unwrapped in tray -
about 3 hrs. Let stand at room ‘temperature -about 10 min., then slip. salad onto. -~ "
sheet of Saran Wrap, lakel and store in freezer until needed. 6-8 servings.
(Mrs. C.R.Shores, 6810 Mack Street, St. Jdoseph, Missouri, 64504 )

B

, PEACE MELBA SATAD _
2 c. peaches DR SR . 1 3-0z. pkg.. lemon gelatin
S 2 T. lemon juice - ) :
Drain peaches, reserving syrup. Combine syrup and 2 T. lemon juice, add cold
water to make 1 c. Dissolve gelatin in 1 c. hot water, add juice, chill till

- partially set, then add peaches. Pour in 6 half cup molds. Chill. Spreed with: i
1 3-0z. pkg. cream checse, softened = - 2 T. mayonnaise T s |

» 2 T. pecans ' ‘ &

Cream together, then spread with: B R e : A

1 10-0z. pkg. frozen red raspherries 2 T, lemon juice ( Al
1 3-0z. pkg. raspberry gelatin 5 o R

Drain raspberries, reserving juice. Combire. syrup and lemon juice. Add cold [ HgE

water to make 1 c. Dissolve gelatin in 1'.c., hot water. Add juice, chill till.
thiall{ sey. Add berries. Pour over cheese, chill i1l firm. (Margaret Van Horm,
Takor, lowa) . ' e o) ' ' ; i SRR
EGG SALAD TOMATO CUPS - . o T
4 medium sized tomatoes ' . .2!T: green ‘pepper,.chopped . : o
1 3-0z..pkg. cream cheese '~ 1/2 nedium sized cucumber, chopped .’
Light crean | 2] 1/2 tsp. sglt R R G R
- 3 hard-cooked eggs, chopped o /4 c. salad dressing..iiaisahe e i
Peel tomatoes, cut slice off each top and séoop out centers with tsp...Sprinkle.
lightly with salt. Invert to drain. Blend cream cheese with enough cream. t0 -softdn.
and line tomato shells with cheese mixture. Combine remaining.in§rediqnts,;fill:ﬁi,'
tomnto cups, chill, pass additional dressing. (Margaret Van IHorn) L A

WINNIE LIGHTNER'S SATAD: &8 % aii fileis i 2 =5 e o8 i
1 can kidney beans, drained ' Sweet pickles G s ST
1 onion : 2 hard-boiled eggs - 5
1/2 stalk celery : ' Few pimientos £3

Chop pickles, onions, eggs, celervand pimientos very fine. Add whole beans and |
mix well with mayonnaise which has been mixed with vinegars Chill and serve on
le ttuce. (Catherine Readner, 1318 Noxrth 20th, St. Joseph, MIssouri)

Hints: Use a paint roller dipped in detergent suds %o‘dlean dirty window screens. )
Wgrklng out of doors, lay each screen across 2 carpenter's horses or other up- '
rights. Bun the sudsy roller over the screen, then rinse with a hose..

When dark wood is scratched, rub a cut walnut meat on the-scratch to;resfore 001QT€3

Before filling & brass or metal planter with soil, line the i i ':ﬁﬁ ome: e
aluminum foil., It will thus prevent the plenter féom rustinginterlor ‘3%#%55 ‘



1/2 ¢, sugar g

Dice apples as for pie and mix with _ 2
8y flour, 2 T, lemon juice and 1 stick butte : : :
crumbly, Place apple mixture in unbaked pie shell and top with crumb mixt
Put in brown paper sack, close ends of sack and bake at 425% for 45 min.
(Mrs. Clara Ryan, 1430 North 11th, St. Joseph, Missouri)

N b PIE CRUST
2 ¢, floux Pinch salt
‘1/2'0. 0il 5 T, real cold water

‘Mix altogether, roll out between waxed paper. Makes 1 pie, (Mrs. Ryan)

MOCK APPLE PIE

2 9 pie crusts 2 tsp. cream of tartor

36 Ritz crackers 2 7, lemonjuice

2 ¢, water Butter or margarine ;

2 ¢, sugar : Cinnamon :
Break crackers coarsely into pastry-lined pie tin (or leave them whole). Com- ‘

bine water, sugar and creanm of tartar in saucepan, boil gently for 15 min. Add i

lemon juice. Cool, Pour syrup over crackers, dot with butter or margarine and
sprinkle with cinnamon. Cover with top crust. Cut slits in top crust. Bake in hot
oven, 425°, 30-35 min, until crust is golden brown. (Mrs. Glen Woodcock, Route #1,
Box 152, 'St, Josevh, Missouri, 64506)

ok ST. PATRICK'S DAY PIE (good anytime) o
1.9" orumb crust ' 1 T. cornstarch 3
‘1" pkg, unflavored gelatin ‘ 1/4 tsp. salt 7
1/4 c, cold water 4 egg yolks, well hesten Q
2 e, ‘milk ° 1% sq. unsweetened chocolate 3
5/4 ¢, sugar . 1/2 tsp. mint flavoring

. Melt chocolate over hot water. Dissolve gelatin in 1/4 c¢. cold water. Scald 0
milk in double GLoiler, Mix together the sugar, cornstarch and salt and stir slowly
Into milk, stirring constantly. Cook until it coats a silver spoon, then remove a g
portion of this custard and stir into the beaten egg yolks, Return to double boil-
er t0 cook 3 nin, lmger, then add the dissolved gelatin and stir well., Divide
custard into 2 portions, In one half add melted chiocolate ond nint flaovoring, stir -
thorousghly, and then spoon into a crumb crust, Place in refrigerator till firm. £
Second Layers 7
4 ege whites 1/8 tsp. oream of tartar i
o _ 1/2 c. sugar j
“ 4t When remaining half of custard is cool, fold into it the egg whites which have =
‘seen keaten stiff, Cream of tartar should ke added when the whites ars frothy, and
then the sugar should he added slowly just as if were making a meringue. This layer:'
Will be very fluffy and white, Spread it carefully over the chocolate layer and B
%return to refrigentgr until.just bhefore ready to serve, At this time, whip 1 c. o
%heavy gream till stiff, adding to it carefully 2 T, sugar, 1/4 *%sp. nint Ilwvoring
and a few drops of green food coloring. Pile whipped cream over pic. A cuickly-

:

made decoration for any pie with a whipped cream topping is to run a potato peeler
‘dovn the side of any chocolate bar. Just a few tiny curls of chocolate scattered
. over the top will give it an extra fancy look. (Mrs. Brendz H. Schlorff, 701 W.
Third St,, Cameron, Lissouri, 64429)

(1
0y

FL ! : PECAN PIE
/3 e, butter 3 eggs, well heaten
1/2 c. sugar 1% c. broken pecans
!1{2 ¢, light corn syrup 1/4 tsp, salt
‘;/2"0. maple syrup 3/4 tsp. vanilla

)" ple shell, partially haked

iCream butter, add suger and continue creaming while adding the combined syrups.
#nd all thoroughly, then beat the ggs in with the nuts, salt and vanilla. Turn
%o partially kaked pastry shell and return to moderate oven (350°) for 20 nmin.,
2 until no filling adheres to the tip of a knife. Serve cold with or without a
pped crean topping. (Mrs. Harold C. Paxton, Sr,, Rt #1, Box 142, Elmo, Mo.)

Qa?ge 5 : o PUMPKIN PIE
an pumpkin 2 tsp. ginger
Brown sugar + L %
L 1 tsp. sal
white sugar ; 4 eggs, beaten

tspe. cloves N aveE a i1k

' ﬁ?P! e 1 g?nngiporated ni

& _ 2 9" pie shells, unhaked . |

ng;_eggs in large howl or pan, add milk: adad pumpkis and mix. Add remaining
orqthgn S and mix well. Pour into shells, bake at 3500 for 1 hr. or until done.
Totha Lager, 3804 Messanie, St. Joseph, Missouri) '




2 sta Ty, sliced  j T
4 small Bermuda onions, left whole

1 turnip, cubed g o a s
Put vegetables in pan with small'amet

almost tender, then add butter and sugar and mme;ﬁﬁnmii ﬁ?ﬁrﬁg@ﬂﬁ i
(Mrs. George Gillen, 3381 Jefferson Street, Omaha, Nebraska, 68107)

| y CANDIED SWEET POTATOES .
12 c¢. sugar . . " 1 pkg., miniature marshmallows .
' 2/3 c. evaporated milk 2 T, butter

Combine and put on stove on low heat. Cook until maréhmallows;arq-mélted. Pour
over cooked sweet potatoes and put in oven to brown, ° - ;
. ) 05 A

- - ° BAKED CARROTS N .
Cook 3 c. sliced carrots until tender in boiling salt water; drain, reserving
1-2/3 c. (scant) liquid, Mash carrots well, Add 1/2 ¢, finely minced. onion, 2 T. .
sutter, 2 T, grated cheese (or more), salt and pepper to taste, Mix well, place0 .
in well-buttered kaking dish, pour reserved liguid ¢ver-and kake 15 min. at 425. .
(Lillian Cline, Faucett, Missouri) | , - o7 , . -

-~

CHEESE MARINATED ONIONS . g oEy

4 thinly sliced medium onions il tspe Salt a : . P
3 oz, bleu cheese _ - 1/2 tsp., sugar .. : e
1/2 ¢, salad oil .Dash of pepper. - - : ‘-
2 T, lemon juice Dash of paprika 7

and: ‘pour over onléns,

Separate onions in rings. Mix remaining ingredients:
Refrigerate akout 4 hrs, BUEE -

, BARBECUED BEANS ° T
1 1k, ground heef. ! . .1 1-1h, 12-0z, can.pork & beans :
1/2 c. onion, chopped 1/2 ¢, cataup, = . :
1/2 tsp, salt . 1 T, Worcestershire. sauce - :

'1/4 tsp, pepper , 2 T, vinegar 5 s
] 1/4 tsp. Tabssco - . o =

Brovn beef and onion; pour off fat, Add remaining ingredients, mix well,vPour

into 1% gt. casserole, Bake at 350° 30 min, (TLulu Shart, Callao, Missouri) - N
. S CARROT ROAST B Sy B x b

1 c. cooked macaroni or rice - .1/2 e, peanut butter. = b

1' Tu S'llgar : : - 1 To buttel“ o ' Lol =2 E:::‘I ,
1% c. cooked .carrots . 1/4 tSD. sagef(or more) - .- . - o P

1 small onion ... Pinch of saltii s . e L
| 1 egg o L T

Cook carrots and onion.together and mash while hot and mix 'in peanut‘buttef, ’ f;
sutter, sage and salt and egg, Mix well with remaining ingredients ‘and hake T ihze s o

(Mrs. Merle Place, 519 Crescent, Independence, Missouri) -

“’..’

. : GREEN TOMATO MINCEMEAT - =~ = . = "' iy ﬁ
1 peck green tomtoes ~  Pew grains of salt e ‘ A
1 qt. sliced apples, fresh or dried ' : 2% 1b%s. hrown SUERY! | iard ¥
1 1%, seedless raisins : .3 lemons: i L ¥ i
1 1b, suet, chopped : : B e a e P2

Cinnamon, cloves & nutmeg to taste R S L e i

Cut tomatoes in small pieces; sprinkle with salt and l&-Stand. overnight.
Drain in the morning, ald sufficient water to,prevent sticking, cook 30 min., ‘
stirring frequently. Let stand again, Add lemon -juice, grated rind and white of i
1 lemon, cut in small pieces to tomatoes. Add:apples, raisins, ‘suet, 'spices and
sugar. Simmer slowly, stirring often, til1 tomatoes and:apples are tender and, :
spices blended, Pack in fresh sterilized jars, (Mrs. Margaret ILandium, White oo L
Cloud, Kansas) e _ ] : AR e GRS SRS R S

| T GARROT“BATLS e indodmmigid | Lo '
2 c, sieved cooked carrots % \ 1/2 c. shredded cheese .
12 c, soft bread crumbs . - . - 1 keaten egg white . ' -

o F i e e Salt & Pepper SR | ;
Comisine carrots, crumbs and cheese, Add egg white and seasonings. Form into
balls the size of a walnut. Roll in crushed cornflakes, Bake ‘at 350° for 30 min.,
or until brown, Garnish with parsley. (Mrs, Carl N, Camphell, 629 South 14th) :

Hiﬁt: If cheese coﬁqs.wraﬁﬁed in foil or waxed material don't remove the wrapper. .
Just slice through as the cheese is used. o e | :

Répid »oiling and freguent étirring.caﬁse:bgan_ékins.to.brer during cooking.

Boil gently, don't overcook and stir only if necessary., ,




; B r RICE D
1? c. minute rice, prepared as on
1/2 pkg. coleored miniature marshmal
1 pt. whipp

g éw’.
eam i

Whip cream until stiff, then add rest of reciPe,£§£££El4¥}v 1 s
favorite bowl and chill in refrigerator overnight or until firmly ,.I,ﬂyay'ua
dessert topping mix instead of cream)(Mrs. Wilma TLaFevers, 8112 East~100th

Terrace, Kansas City, Missouri, 64134)

RED HOT SALAD -

- 1 pkg. cherry gelatin . 1 c. diced celery
1-c. hot water. ’ : 1 ¢, diced apples
1/4 c. red hots 1/2 c. chopped nuts

o bl 1

N T T o T

et
LSS

. Drive, Independence, Missouri

Dissolve gelatin in 1/2 c. koiling water. Heat water and red hots and dissolve
them. Stir now and then as they heat. Add gelatin and cool down with rest of
witer. Tet cool and add celery, apples and nuts. (Mrs. Merle Place, 519 Crescent

LEMON & LIME SALAD

1 pkg. lemon gelatin 1 c.small curd cottage cheese

1 pkg. lime gelatin 1 #2 can crushed pineapple

1 c. boiling water 1 tsp. horseradish

1 c. salad dressing or mayonnaise 1 can Milnot, chilled and whipped

Dissolve gelatins in bkoiling water. Add salad dressing and keat with rotary
veater till smooth. Add cottage cheese, pineapple, lo rseradish and whipped Milnot.
Iet set overnight to ripen. (Mrs. Merle Place, 519 Crescent, Independence)

QUICK SALAD
Comkbine 1 can red kidney beans with a chopped onion and 3 hard-cooked eggs. Mix
together with 4 T. salad dressing, add 1/2 tsp. salt and pepper. Place_on lettuce
leaves and top with 1 T. cottage cheese. (Mrs. Harold C. Paxton, Sr., Route #1,
Box 142, Elmo, Missouri) :

BANANA FRENCH SANDWICH
3 eggs, beaten slightly 1/3 c. milk
1 T. sugar 1/4 tsp. nutmeg
Add sugar to slightly beaten eggs, then milk and nutmeg. Beat well and then
dip in 6 slices of bread. Brown bread lowly on both sides in a lightly greased
pan or griddle. Peel and slice 2 fully ripe bananas over 3 of the French toast
slices. Top with remaining French toast to make the sandwich.

_ QUICK CHERRY COBBLER
1 ¢c. biscuit mix 1 T. sugar
1/3 c¢. rich milk or canned cream 1 c. cherry pie mix
- 1/2 tsp. cherry flavoring '

Mix flavoring in cherry pie filling and put some in muffin $ins that have been
lined with cupcake liners, Mix bismit mix, milk and: sugar and put some on the pie
filling. Bake at 350° for 15 min. or 20 and serve warm with cream or ice cream.
(Mrs. ®. Baldwin, 6602 Carnegie, St. Joseph, Missouri)

DATE PUDDING

1 ¢c. dates, chopped 1 ¢. sugar

1 tsp. soda 1 egg, beaten

1 c. boiling water 1% c. flour

1/2 c. butter 1/2 c. English walnuts

Dissolve soda in koiling water and add to dates. Mash dates well® and cool,
Cream sugar and wutter, add dates, egg, flour and walnuts. Bake in flat pan.
Cool and serve with dessert topping mix or whipped cream. (Mrs. Bessie Adkins,
102 West Main, Savannah, Missouri, 64485)

MARASCHINO MERINGUE GLACE
Softeg 1 gt. peppermint ice cream. Fold in 1/3 c. each chopped red marashino
cherries and chopped toasted filkerts. Freeze. At serving time, scoop ice cream
into 6 meringue nests (akout 4" each). Drizzle 1 to 2 T. cherry ligeuer or
maraschino cherry syrup over each, Garnish with stemmed red cherries.

Pou : ey ) PIE FILLING DESSERT

Ji%? pie filling mix in bottom of gx6" glass baking dish. Sprinkle 1 pkg. white

cakey gake mix over filling. Slice maragarine in thin slices and lay on top of

o emkx until it covers calke mix. (Use about 1/4 1lb. margarine). Bake at 350°...

o ake 1? done wheg the filling cooks up through the cake mix and the cake mix
rown, (Mrs. Nellie Teeter, Route #1, Pattonsburg, Missouri, 64670)

For deSseft t Banana i 2 com-
Ty : Ambrosia. Peel and sli 2 d» d

i 2 ; £ = . : a Sllce oranges gn ananas an
El'll%p]a bowl prlnkle leh 1/? ?. flaked ooponut and a little sugar, then



put sausage around

" Remove shell Trexm hard-cooked round
g cut in halves and serve -ho

in crumbs. Fry in hat -fat until brown,
Melt, Bex 124, Hertsn, » Kansas, 66439)

MOTHER'S OLD-FASHIONED BAKED BEANS -

[

5 teacups unceecked hLeans T _ 6 slices bacon, cut into small pie
1/2 pt. strained tomatees - : - 2 small onionms, chopped

1/2 c. sugar - - 1/2 c. molasses or sorghum
e Bsalt to taste : i

Place beans im besn pot, add water, mut in even and cook till beans are almost-

vender, them gdd remzgining ingredients. Cewer not and bske a half a day to a da

in a slew ovem. (Mrs. Carl N. Canpbell, St. Joseph, Mo.) '

: .ok . _ - EGGPTLANT LOAF . - o
! eggplant Ty 3 Ts butter - - ¢
2 c. tomatees, chepped E +. Balt :
1/2 ec. cele Ve -~ s ) 1/4 c. green peppers, chopped
' 1/4 :tsp. paprika - : 5 C o
sliceg crcéswisch add %9 rest of ingredients,; which have
been combined. Put a huttered cassersle. Cover and bake for 20 min, ir a -
Hoderate. oven, uncever and bake Tor 10 min.. to brown .top. (Mrs. Be.ssie Laws, Box *
143, Quinter, Kansas) Y L™ : g

Cut eggplart i:ts

SWEET~SOUR CARROTS _ :

1/4 c. suga _ : ) 1 T, cornstarch:
1/4 c. vinegar - - ' 3 T. butter e :
lix together sugar and cermstarch, Add vine gar, stir vile  cooking until thick ..t

and clear., Add hutifer anc pour over hot carrots. (Mrs. Irvin oplawm, Kidder, Ms.) =
1 A8 ! "

. 5 A
: GREEN BEANS SUPREME W | L
1 qt. fresh, frezen or canned grecen beans ' 1 ¢. cream of mushrodm soup : e
1 nedium onisn, chopped T tsp. salt A 4

4 : 5 : - . g Jo Feudls S
Cock beans in small amount of salifed water, drain. Fry bacen in sklllet, resfove
T

~

bacon, pour off. fat, e only 1 T. fat in which to fryoniqno;Stir'ih‘uﬁdilutedgﬁtf

& 4
‘Soup and salt, Add beans and top with bacen. Cook on. low .heat,. or bake in. oven e
about 45 min. (Mrs. Chester Christian, Box 83, Cowgill,‘ﬂﬁﬁsguri) i :

J

L
DSty

: HOMEMADE AMERICAN TYPE CHEESE - ~ S e 4
Take 50 or 100 1bs. of whole, sweet nilk (be sure it's sweet!). Heat milk in a 4 i
clean tub te 86° ®,, stirring occasimmally., If you desire tq.colar_theﬂcheese,-add@-
the coloring tablets 28 directed os scon as milk is put on stove to heat. To.50 i
1bs. milk use 3/4.reavet tablet' dissolved ir a little -cold water; Stir briskly 35 W
nin, Set off to £oci and curd to set. Yhen curd is theroughly ‘set . takeé . your ‘hand T
and cut lengthwise and crosswise into smell squares. /ith hang, revove. curd frem® ;
sides and bettom of tub, Return to heat and heat to 98°F..btirriﬁg carefully and
slowly with hznds all the time it is heating. Remcve fron heat 2nd 'let stahd o ‘Few
minutes. Dip off whey, $training threugh & cleth sack, With all curd bzk in tub,
sprinkle 1/2 c. siffed (not i02ized) salt to the 50 lbs. Mix thoroughly; pour all

curds inte a sack, put inte lard press; smeoth top of sack, .press for 12 lirs,, g
gradually tightening down nress. Take ‘out, -rub with clean cleth,” rub Brease 811 -Hny
Over, wrap in cheesscloth nnd let age 3 to 4 wks. (Mrs., Carl N. Campbell, 529 §,°

14th, St. Joseph, Mo, ) P . B ey g e o

UICKLED BEETS & BOILED EGGS @ = N
£ : o Juice. from can of beets et 2% A

1 e, vinegar ( ; S
2 T,'pickling;spice'_ R e

3/4 c. sugar

: . : : : ST sailst AN S RS
Bring to boil szuné pour wver 1 can beets and shelled hard-beiled ecos.' Canl s
: TR : ? Tk : , gobals] ‘ . CE88. Cool and

chlllu_Hard—b91lgn-eggs nay be onitted and use 2 cens-of ‘beets insteana of ome, but

- Just use 1 camn of beet juine. (Mrs. Ronald Thomas, 32071 Messanie, St\'30°eph ’Mo )
.‘. . 5 i et _-.'.‘ ‘- ¥ i ' v y =2 ’ N ]

&) -

e ; FAMILY PAVORITE . ' = *in. . |
Fry bread slices till brows:. Brown chopped onions in: 1ittle" sho rienis I
tomatoes (canied or Lresh, cooked), salt, pepper and sugar't0 taété;ﬂgétcOQ%°1Add
Break in whele ezgs and stir a little. Pour over fried bread and" segve } R het,
(Mrs. James MeKindey, Cameron, Missouri, 64429) . SO et Al b s L

: 25 - ofele SANDWICHES * -

Cut up piecas of gweet green pepper and ‘onicn; fry in but
or 5 eggs and scramble togetherc‘Makes gaod sandwiches
dressing. (Mrs. Chestaer Christian, Bok:Bﬁ,'nggilly

~

ter unti1~£en§é ap
When topped “witr - Ada
Missour; 52637¥1tﬂ salaq

-
&




onbine 20 c. corz, 1 c. sugar aﬁi'ﬂ'é
nd heat to beiling. Let cool, pub
cute #2, Oregon, Nissouri, 64473)

Pull shucks dovm, toke out os mony silks as nossible, pull shucks'backlup.OVer ” 
nd secure with rubber band. Put in plastic bag ané place in freezer. (Called in)

off on bottom ond top but Zau't pull silks eff, Don't let air get to.corn.
in bag and put in freezer. (Called inm by listener)

Cut corn eff coeb, Pur 15 c. corm in oluminun pan. Add 1/4 c.” (4 T.) salt, Mix te-
gether. Boil the water, add cold waoiter, cover and freeze. When open, let it stand,
£n)

=\ then cook in ewn juices. (Collee: Darnmes, RFD j#1, Box 12, Lawrence, Fars as)
R CAFNING GREEN BEANS

green beans : 1/2 c. salt
1., water 1/2 c. vinegar
_ 1/2 c. sugar

Mix a2ltegether. Boil 20 minm., scal hot. When open, parbeil 5-10 mix., then
start as fresh green beans. (Irs. Rﬂboiﬁ Teonbs, 815 E. Hyde Park, St. Joseph, Me.
i *%
" "4 ~ts. greem beans 3 tsp, salt
b 2 tsp. sugar 1/2 c. vizegar
"  Cover beans with water, nix remaining ingredients, pour cver and cook 30 min,
" Seal ir het jers. When using, wesh ond cook. (Mrs. E.R.Tovmsend, Route #3)

boilirg-water-bath camner. But if you're camning low-ecid foods, ysu should use a
steam pressure camner. LThese low acid foods include asparagus, beans, beels,

¥ carrots, corm, peas, pumpkin, squash, muchrooms and netatoes., Low acid foeds xreed
a higher tempersture for processiing under home conditiens than acid fosds.

**¥One of the cuestions that people ask when they write to the U.5.Department of ’
Agricul ture is: Can Fruits ond vegetables be canned wit hout heating if aspirin is
used? The answer is NO! Aspirin caanct be relied on to prevent spoilage of the
.~ camned food or to give you a satisfactory product. The ornly safe mrccedure fo
§ caaning is an adequate heat treatment.
b okxxTy you're planning to can any fruits and vegetables this summer, here are some |
L impertant reminders from the U.S.Departnent of Agriculture. Ysu can precess gci@ '
3 foods -- that's fruits, temotoecs and pickled vegetables -- in boliling water iz a

SPINACH
Clean, stem, end wash spirach until cleamr. Cook fer 1/2 hour. Drain, Add 2 boiled |
eggs, chopped; 1 T. vinegar; 1/4 tsps salt; 1/2 tsp. sugar, nixed., (Remma fron
St. Joseph..«a Seuthern Missouri dish)

SCRAMBLED POTATOES

8 medium sized celd potatees, boiled 4 pieces bacon, cut in small pieces v
_ and diced S eggs
2 snmall omions, peecled and diced Salt and pepper

Fry omioms with bacon pieces wntil light browm. Add potatoes and fry until
. brown and crisp. Break eges into mixture, stirring while it cooks. Cook umtil .
v'eges are set. Season well. Serve hot. May add a little grated cheese if desired.
(Mrs. Chester Christian, Bex 83, Cewgill, Missouri, 64637)

. 5 HINTS
§~Te keep bansmas from turning dark, slice with silver kmife, or dip in pineapple

or grapefruit juice 10-30".

Put a layer of marshmallows in bottem of pumpkin pie, then pour filling on top...
marshmallews will come to tomn, | '

- Soak potatoes in salt water 20 min. before baking...will bake more rapidly.
i:Put a peeled raw potate in refrigerator to take up odors.

: i:g,ag$%°@r 1ights, soak building bricks in keroseme 24-30 hrs., hang with wire
und them, 1ight with mateh and they'll burn 3 tc 5 hrs,

How to ocook energy vegetables: benmeath the grouﬁd vegetables, wash in cold water, B

start cooking in cold water Dy Wan L A
;¥ater, uncovered., er, covered., Ahove-ground vegetables, start in iling

All called in by Florence Callis, 1521 Felix, St. Joseph, Missouri)

ALY RS L e D S ;. 5 Wil



Clara Underwood

Extension Home Economlist
University Extension Center
Room 308 Federal Bullding
St, Joseph, Missouri 64501
Telephone - BR 9-1691

PEACH RLC

=

IN: IIME

Since the local peach crop was almost ruined by late freezeé, most “peach
pickin®® will have to be done in the store. A peacﬁ must look good to be good, bu£ “
the red blush alone on the fruit is not a true sign of ripeness. A pale pééch can be
just as ripe as a red one, Look for a soft yellow or cream to gold ground color, -
which is a sign of ripeness. Do not "punch® fruit to test for ripeness.

If the peaches you buy are not fully ripe, let then ripen at room temperature.
They will not ripen in the refrigerator., Keep fully ripened peaches in the :efrig-

erator.

How many peaches shall I buy? The following table will serve as a guide.
1 pound (4 peaches) = 4 (1/2 cup) servings
8 or 9 peaches = one 8 or 9 inch pie

1 bushel (48 pounds)= 32 to 48 pints frozen

1 bushel (48 pounds)= 18 to 24 quarts canned

1 to 1 1/2 pounds = 1 pint frozen

CREAM PEACH PIE

L cups sliced peeled peaches 2 tablespoons cream
1/2 cup sugar 1/4 cup brown sugar
1/2 teaspoon cinnamon 1/2 cup flour

1 egg 1/4 cup soft butter

Pastry for 9-inch single crust pie

Line 9-inch pie pan with pastry. Place peaches in pastry lined pan. Sprinkle
cinnamon (if desired) and sugar over peaches. Beat together egg and cream and
pour over peaches, Mix brown sugar, flour and butter together until crumbly and

sprinkle over fruit in pie pan. Bake in 425° F. oven for 35 to 45 minutes until
browned. Serve warm.

SIMMERED PEACH DUMPLINGS |
This recipe is alinost like.peach cobbler, but can be prepared without heating the oven.

1 quart fresh sliced peaches 1 1/2 teaspoons baking powder
2/3 cup sugar 1/4 teaspoon salt
4 tablespoons butter 2 tablespoons butter or shortening
1 cup flour 1/3 to 1/2 cup milk
Put sliced peaches, sugar and butter in heavy pan with tight fitting 1id, Bring
peaches to boil.

Sift flou?, salt and baking powder together. Cut fat into flour mixture until tex-
ture is like corn meal, Add enough milk to make a drop-biscuit dough.

Drop pieces of dough about the size of pecans over boiling peaches. Reduce heat,

cover tightly and simmer for 15 to 20 minutes until dumplin hr
: s
Serve hot with cream or ice cream topping, T SEn e consed HhYOURDS
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(The following was #ead on "Speak fbr’7
print it in Q 'N! U, So, with the permis:

" AAA URGES RESPECT FOR THE COUNTRY'S NATIONAL SHRINES '

WASHINGTON, D.C, —- The ugly American £ the tourist who visits t-ho.-,nnéipnifs-"ﬁhfin

churches and monuments dressed as if he were attending a picnic — is becaming of increasing 5 i
concern to the travel industry. i S

The problem was pointed up in a letter received recently by the ‘merican Avtomohile
Assaciation from an interesting church for visitors in the mid-West.

- "Because our church is listed in your (tour) book as one of the points of interest which
tourists might visit," the letter said, in part, "we have been inundated with travelers in.al:ll‘-.-_
forms of dress. Consequently, we have been unable to maintain the reverential mood and spirit
which should prevail in our Santuary.

'"Hence, we are earnestly requesting at this time that any information pertaining to the
(church) which is contained in any of your publications be deleted,"

The problem is particularly acute in the Nation's Capital.’ AAA's Mideastern Tour Book, : ‘f
which covers the Washington, D.C., area, offers these hints: g

"There is increased local feeling in both government and civic circles concerning the
mode of dress of tourists in Washington, D.C, We cannot expect others to respect the
shrines and institutions which comprise this ¢ity if we, ourselves, do ncttreat them with f!
dignity, X

"Gyr garb, as do our manners, directly reflects our esteem for our national heritage,
The many 'miracle' fabrics make it possible to dress tastefully as well 2s comfortably and
thereby relegate the slacks and shorts from the buildings of the Nation's Capital to their
proper place at home or in a resort.”

In a recent letter to Arlington Naticnal Cemetery officials, Representative Theodore R,
Kupferman of New York voiced similar views when he said he was appalled to see visitors to
the cemetery wearing "attire more suitable to a nuhlic amusement vark or heach,"

He asked that a policy be estabtlished recuiring visitors to dress in a manner “"comforming
to the propriety of the occasion."

The Congressran added:

"Arlington is not a public park; it is a sanctuary and final resting place for many of
those who died in the service of their country., The dress of tourists is particularlv die-
turbing to me because they alsq visit the gravesite of President John F. Kennedy dressed
as if they were going on a picnic.™

iy

For 150 good samdwich recipes, write a posteard to: Sandwich Recipes, Lever House, Box L9,
| 390 Park Avenue, New York, New York,

The address of the American Dairy Association in Missouri is: MAmerican Dairy.Agaoci§§ion,
Bex 29, Columbia, Missourl. < - ot

: ’ - - ing Main

F U.S.Department of Agriculture, this bulletin..."Money-Sav

Diggcggz Bu?letgz #43, 20¢ eachs wr&gi to theCSugaiégtendont of Documents, .
«S.Go sent Printipg Office, Washington, D.C.

?-ingfygg?m1g¢ each, E}ghceesc';:lr,i Family Meals: A Guide for Consumers™ from the

same address in Washington, D.C.

| ting damage
bulletin on protecting clothing and furniture from insect ’
gggpaarz;;d :e‘:C1othosprths & Carpet Beetles," Agricultqrc Radio, washingtqg,
.C. 202 : :
13-And, fzgm the same address, another free bulletin, "How to use USDA Grades in

Buying Food" (PA-708) from the Office of Information, U.S.Department of Agricul-
ture, Washington, D.C, 20250" T v

DRI AP Y

* KK

bsorbs grnaSqund,rcpc}s malsture...and you don't run the risk of sojl-
ur garments wlfh‘tho ink frgm,gﬁwsgaptis. .

1s by plaping a strip of adhesive tape around the top of a o ;
ss to give him a bettef gri. P hild's

nﬁlﬁﬂst“ﬁSQ sh,lf paper rather than newspaper to line your drawers. Treated shelf

~ paper
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If somebody asked me how many kinds of apple pile are baking right

this minute in American kitchens, I'd say, "Oh maybe six or seven
different kinds. Why?' And then whoever asked me that apple-y
question would have the fun of telling me about a simply wonderful
new cook book just published* which 1s all about ples, pies, and more

pies, of every kind. In it are 29 different apple pie recipes, plus

20 more recipes for pies in which apples combine with other fruits or

various mixtures,

The book is the Complete Pie Cook Book put together by the food

editors of the Farm Journal. And how those girls can cook!

I'm glad to be reminded by their book that while apples are

plentiful in our markets, it's a good idea to freeze a few of our

favorite ples, either unbaked or paked.

To freeze an unbaked apple pie prepare the pie in a tin, alum-

inum or special paper pile pan designed for the freezer. Cut vents or

prick with fork in top pastry. Freeze pie. Then cover with a second

pan to protect the pie top. Tape the top pan in place and insert the
whole thing in a plastic bag, or wrap in freezer wrapping., Seal, date,
and label this package and place it in the freezer. |

When ybu want to serve this frozen unbaked pie, unwrap it and
bake on the lower shelf of a hot oven, 425 degrees F. about 10 to 20

minutes longer than a regular pie.

If you like to bake a pie before freezing it, bake as usual,

remove from the oven before it browns. Let cool. Then freeze without:

wrapping. When frozen, package it just like the frozen unbaked pie

and return the package to the freezer,
*Published by Doubleday



2, Columnette

When you want to serve thils frozen baked ple let it partially

thaw in its wrapplng at room temperature for 30 minutes,

Then unwrap
alis;

place it on the lower shelf in a moderate oven, at 375 degrees F,

and bake 30 minutes or until warm and jJuices are bubbling,

One of the most unusual apple ple recipes in this new book is a

party pile called Frosted Big Apple Pie which makes 25 servings., What .

you need for this pie is:

Pastry for a 2-crust pie plus pastry for 1 crust pie

(use a mix or your own recipe; add 1 beaten egg and 2 table-
spoons lemon juice to mixture.) :

5 pounds peeled thinly sliced tart apples (12 to 15 cups sliced)
4 tablespoons lemon juice
3/4 cup granulated sugar

3/4 cup brown sugar, firmly packed
1 teaspoon cinnamon

1/2 teaspoon nutmeg

1/4 teaspoon salt

About 1 cup milk and 4 tablespoons granulated sugar and 4 tablespdons
confectioners sugar.

Divide pastry in half; roll out one half and line an oblong baking
pan 15 1/2-by 10 1/2 inches. Sprinkle lemon juice on the sliced
apples, place half the apples in the pastry-lined pan. Combine the 3/4
cup granulated sugar with the brown sugar, spice and salt and sprinkle
half of this mixture over the apples in the pan. Cover with the re-
maining apple slices and sprinkle with remaining sugar-spice mixture.
Roll out the remaining half of the pastry and cover the apples, prick
pastry with fork, crimp edge of pastry all around. Brush pastry top
with milk and sprinkle with granulated sugar. Bake in a moderately
hot oven LOO degrees F 50 minutes. TLet cool. Drizzle top with milk
mixed with confectioners sugar to make a thin icing. ILet stand until
topping is firm, Cut in squares to serve.

ooooooooooooooooooo © 0 60000 00900 e 00900 ee s OO e S 009 0V 00000 N

if.QBu want addiéiéﬁél coples of this release, say how many on your
return post card.



From: Mrs. Grace Crawford

By:"Mrs; Judy;Hihés

GRACE CRAWFORD SIIOW : ' Home Service Director
KFEQ-TV CHANNEL 2 TELEVISION  St. Joseph Light & Power GO
St. Joseph, Missouri KITCHEN St. Joseph, Migsouri

RECIPES

Chocolate Snappers

1 cup sugar 1 3/4 cups sifted flour
3/% cup soft shortening 2 tsp. baking soda

1 egg 1 tsp. cinnamon

1/4% cup corn syrup 1/% tsp. salt

2 = 1 oz. pkges. no-melt
chocolate flavored ingredient

Combine sugar, shortening, and egg in bowlj; beat until creamy. Stir

in corn syrup and chocola%e ingredient., Sift together dry ingredients
and add to chocolate mixture; mix well. Shape into balls, using 1 level
tablespoonful for eachj:roll in sugar. Place on ungreaseé cookie
sheets, DBake in a llameless Llectric oven at 350 degrees for 15
minutes. Let stand a few minutes before removing from pans. liakes
about 3 dozen cookies.

- Pineapple Surprise Cookiles

1/2 cup butter 1/2 tsp. salt

1 cup sugar . 1/% tsp. soda

1 unbeaten egg 1 1/% cups (% oz.) coconut
1/2 cup well drained 1 - 6 oz. pkg. semi-sweet
crushed plneapple chocolate chips

2 cups sifted flour

Cream butter and sugar together until fluffy. Beat in the egg. Stir
in pineapple, then flour sifted with the salt and soda. Add coconut
and chocolate; mix well., Drop teaspoonfuls 1 inch apart on lightly
greased cookle sheet. DBake at 375 degrees in a Flameless Electric
oven about 12 minutes until 1ightly browned. ilaltes about % 1/2
dozen cookies.

October, 1966




envelope unflavored gelatin
Ce Ccold water

Co fresh cranberries
C. Water

Ce Sugar

1 tbsp, flour

Ho- sl
W=

Combine gelatin with cold water. GCombine cranberries with 3 cup water
and cook until skins pop. Mix together the 1 cup sugar and flour. Add to
cranberries and continue t o cook and stir until thickened., Remove from heat,
add gelatin, stir to dissolve., Chill. Add salt to egg whites and beat
until soft peaks form. Add % cup sugar and continue beating until it stands
in firm peaks, Whip the cream, Fold in vanilla, Gently stir the whioped
cream into cranberry mixture. Lastly, fold in egg whites. Turn into cold, i
baked pie crust, Chill until firm. 2

KANSAS POPCORN COMNFECTION

tbsp. vinegar

tbsp, butter

tbsp, butter flavoring
tsp. vanilla flavoring
/8 tsp. soda

2 quarts popped corn
1 c. peanuts

1 ¢. sugar

1/3 c, molasses

1/3 c. water

Nl el

=

Pop corn and remove any hard unpopped kernels. Combine sugar, molasses,
water, vinegar, and butter., Stir only until sugar is dissolved. Continue
cooking without stirring until a nelick" ball forms when portion is tested
in cold water. Add flavorings and soda. This may foam a bit, so handle
carefully. Mix well. Sprinkle peanuts over corn and pour syrup over all,
mixing well., Cool. Separate into individual clumps. shape into balls, or

press into a buttered pan and cut into bars or squares, Evelyn
_ HURRY UP IFRUITCAKE
2% ¢, flour 1 c. nuts, chopped
1 tsp. soda 2 ¢, mixed candied fruits
2 eggs L tsp. salt
1 28-0z. jar mincemeat 1 tsp. burnt sugar flavoring

1 can sweetened condensed milk N

Combine ingredients in order given. UWhen well mixed, turn into 2 greased
loaf pans. Bzke at 300 degrees for 13 to 2 hours, or until firm and nicely brown

on top. Evelyn s
CHERRY DAPPLE TAFFIES *

l% c. cooked asparacus cuts and tips 1-3/L ¢, light brown sugar

2% c. sifted flour 2/3 c., shortening

2 tspe. baking powder 2 eggs

1 tsp. soda 1 tsp. lemon extract

1 tsp. salt : 13 c¢. raisins

1% tsp. cinnamon 1 ¢. chopped walnuts

3/L tsp. nuimeg

Drain asparagus. Sift together flour, hoking powder, soda,'.salt, cinnamon
and nutmeg. Set aside. Cream sugar and shortening thoroughly. Blend in
ecgs, asparagus, lemon extract, Add dry ingredients; mix well. Stir in raisins ..~
and walnuts. Lrop by teaspoons onto greased cookie sheets. Bake at 375 degrees ;i -
for mo minutes, Serve the cookies plain or frosted., Makes t dozen., ;
’ Frosting _
Melt 1 cup butterscotch morsels with % cup water and 2 tablespoons buttere. L

A4d 2 cups powdered sugar and % cup finely chopped maraschino cherries,

MARMALADE DROP RISCUITS 3

2 c, sifted enriched flour + ¢, shortening
1 tbsp. baking powder %/h to 1 ¢, milk
1 tsp. salt . 5 C. orange marmalads

Grezse medium muffin pans. Preheat oven %o 450 degrees., Into mixing bowl gl
sift together 2 cups flour, 1 tablespoon baking powder and 1 teaspoon salt. Cut %

in X cup shortening until mixture resembles coarse crumbs. Blend in 3/ to

1 cup milk to make a thick drop batter. Into each muffin cup place 2 teaspoo
_marmalade, Drop batter on top of marmalade, filling pans half full Bal pepte
12 to 15 minutes, or until golden brown. Remove from pans imMGdiatélv 48
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1-1/3 e, sifted cake flour
% tsp. baking seda °

1/8 tspo salt

2 C. shortening

Z Co Sugar

1% tbs -ated o1 ;
%;cw1or=nga-jﬁice ek b
Easy Orange Glaze i b

Sift flour with soda and salt. Cream shortening, Gradually add sugapg-crean
until light and fluffy. Blend in corn syrup. Beat in egeg. Stir in coconut
and orange rind. Add flour mixture alternately with orange juice, stirring
until well mixed, Grease and flour a baking sheet; then outline an 8-inch
circle. Spoon dough into center of circle and spread evenly within outlined _
area. Bake at 350 degress for 15 to 20 minutesy or until cake tester inserted
into center comes out.clean. Prick top of cookie with wooden pick and spoon
Easy Orange Glaze slowly over cookie, allowing it to run into the holes,

Cool; place on serving platéer. Makes 12 servings,

Easy Orange Glaze
2 thsp, orange juice 1 tbsp. butter, melted
3/L ¢, sifted confectidners?! sugar

Gradually blend orange juice intg sugar, Stir inbutter. Spoon slowly over .
cake, Makes 3 cup glaze,

TWO=WITH-ONE CAKE

2% c, sifted cake flour 3/l c. butter or margarine,
13 tsp, baking powder at room temperature
% tsp. baking soda 2 tsp. grated lemen rind
1 tsp, salt 3/l c. buttermilk or sour milk
1-2/3 ¢, sugar 1 tsp., vanilla
3 eggs

Butter frosting

Sift flour with baking powder, soda, salt, and sugar. Stir butter to softens
add lemon rind. Add flour mixture, buttermilk, and vanilla, Mix until all
flour is dampened; then beat 2 minutes ar medium speed of electric mixer or
300 vigorous strokes by hand; Scraping bowl occasionally, Add ecgs and heat
1 minute longer with electric mixer or 150 stmokes by hand, Pour batter into
a 15x10=inch jelly roll pan, which has been lined on bottom with paper. Bake
at 350 degrees for 30 minutes, or until cake tester inserted into center comes
out clean, Ceol 10 minutes., Remove from pan., Peel off paper; cool completely,
Cut cooled cake lengthwise and crosswise throughthe middle to make L rectangular
layerg, Frost as directed with Butter Frosting,

Butter Frosting

ic., butter or margarine L tbsp.(about) milk

Dash salt . 1% tsp. vanilla Lo

Ly c. unsifted confectioners! sugar 1 square unsweetened chocolate,
meltad

Cream butter; add salt and part of sugar gradually, blending after each addition,
Add remaining sugar, alternately with milk, beating vigorously after each addi-
tion until smooth and creamy and of proper spreading consistency., Blend in
vanilla, Divide mixture in half. Add melted chocolate to one part; blending
well. Spread tops of layers with frosting, using plain mixture for two layers,

chocolate for remaining two layers, Arrange each layer cake on a serving. plate,

Decorate each cake as desired; using chocolate sprinkles, colored sugars, or
gumdropse

BANANA QUICK BREAD

1/3 c. shortehing 2=3/li tsp. double-acting baking
2/3 ¢, sugar s |

2 eggs, slightly beaten 2 tsp. s alt

1-3/l ‘o, sifted all-purpose flour 1 c. mashed ripe bananas(2 te 3 )

Beat shortening until creamy and glossy ( 2 minutes at medium speed on electric
mixer ). Gradually add sugar, beating until light and fluffy after each
additions Add eggs and beat until thick and pale lemon in color, Sift dry
ingredients; add alternately with bananas; blend thoroughly after each addition,
Grease bottom only of loaf pan (9x5x3-inches)e Turn batter into pan. Bake
in moderate oven (350 degrees F.) for 60 to 70 minutes op until cake tester
inserted in center comes out clean. and dry, Let bread partially cool in pan
20 to 30 minutes, before turning onto rack, %
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‘Cut two from red felt

and join along dotted
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red felt

Materials: for backing,
* 5 inch styrofoam ball

Bells for the ears

Buttons or sequins for the eyes
Felt or ball for nose

Sequins to trim hat

this to Pixie,

glue to 8 inch
cardboard circl

After Eastening
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12 inch diameted




Clara Underwood Lo Por:
Extension Home Economist ‘

University Extension Center : The Grace Crawford Show
Room 328 Federal Building K. F, E, Q, T.V.
St. Joseph, Missouri - Wednesday, December 9, 1964

Telephone AD 4-1691

It is time to start thinking of the Christmas cookie baking time
which is ahead. It is a good idea to add a few items, to be used in the
holiday baking, to each weeks grocery ghopping list, Nuts; candied fruits,
dates, raisins, chocolate chips, sugars of different kinds, coconut, etc,
ara supplies you will want to have on hand. Perhaps you will want to try
the new chocolate products which comes in a pouch already in liguid form.
No waiting for it to melt and no messy pan to wash. You should find nuts
in good supply at favorable prices this year. The pecan crop is not quite
so large as last years bumper crop but it is above average. The walnut
and almond crops are both large this year.

I am including two cookie recipes which you might like to try for
the holiday season:

UNBAKED COOKIES FROSTED PINEAPPLE BARS
1/4 pound margarine 2 cups sifted flour
1 cup sugar 1/2 cup soft butter or margarine
1 cup chopped dates 1 teaspoon baking powder
1 beaten egg 1 teaspoon salt
= 1/2 cup broun sugar, firmly packed

Place above ingredients in a large 2 eggs
sauce pan or an electric skillet, 1/2 cup whole bran cereal
Heat to boiling and cook 6 min- 1 cup crushed pineapple
utes, Stirring constanty. 1 cup chopped, pitted dates

% 1 teaspoon cinnamon
Remove from heat and add: * 1/2 teaspoon nutmeg

* 1/2 cup chopped nutmeats W
3 cups crisp rice cereal :

1/2 cup nuts % Optional
1 teaspoon vanilla Sift together flour, baking powder,
salt, cinnamon and nutmeg; stir in
Mix well. Shape into balls and nutmeats. Blend butter and sugar;
roll in powdered sugar. Or spread add eggs and beat well. Stir in All-
mixture on 2 plece of waxed paper Bran, pineapple and dates. Add flour \
and shape into a rectangle about mixture; mix well. Spread in greased
1 inch thick, Cut into small 9 x 9-inch baking pan, Bake in

squares and roll in powdered sugar, moderate oven (350°F.) about 30
it : ‘mihutes. When cool, frost with a
glaze made by adding 1 tablespoon _
boiling water to 1 cup sifted confec- 4
tioners' sugar. Cut into bars to E, ]
: : serve., . Decorate with candied fruits
fa T : and silver dragees, if desired, B
4 : : . Yield: 32 bars, 3 x 1 inches.
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FEATURE RED TART CHERRTES

Tart red cherries are high on the
list of plentiful foods for February.
Cherries are a natursl for February
desserts, so plan to serve them often
and in a variety of ways.

CHERRY COBBLER

3 cups red sour pitted cherries
1 cup sugar

3 tablespoons cornstarch

1/4 teaspoon salt

1 cup cherry juice

1/4 teaspoon red food coloring

1 tablespoon butter or margarine
1 teaspoon lemon juice .

1/8 teaspoon almond extract

Drain cherries thoroughly. In a
saucepan combine sugar, cornstarch,
and salt. Gradually stir in cherry -
Juice. Add food coloring and bring
to a boil. Cook and stir 10 minutes,
or until thickened and clear. Remove
from heat and add butter, lemon juicse,
and almond extract. Stir in drained
cherries. Pour mixture into a baking
dish. Place in a very hot oven
(450°F,) for 10 minutes.

For topping use your favorite biscuit
recipe to which you add 2 tablespoons
sugar and 2 tablespoons melted butter,
Roll biscuit dough about 1/4 to 1/3
inch thick and cut a circle or square
a little smaller than baking dish,
Place this on a cookie sheet and

bake at 450° for 15 minutes or until
golden brown, Place baked biscuit

on top of cherry filling. Serve
with vanilla ice cream. (The remain-
der of biscuit dough can be baked

as biscuits.) The topping could also
be made by using a biscuit mix to
which you add sugar and additional
shortening.

Try these suggestions for red tart
cherries:

CHERRY DESSERT PIZZA « « « Roll pastry
dough into 12-inch rounds, place on
pizza baking sheet and turn up edge
slightly. Bake 8 to 10 minutes in
450°F, oven. Prepare sauce, using
liquid drained from red tart cherries.
Thicken with flour, sweeten to taste
and season with salt and lemon rind.
Add red food coloring as needed for
bright red sauce. Cover hot pastry
shell with a layer of well drained
red tart cherries. Dot with creamed
cottage cheese and then top with the
cherry sauce. Return to 450°F. oven
for 5 minutes. Cut into wedges and
serve immediately.

CHERRY MUFFINS .+ o Fold well-drained
red tart cherries into muffin batter.
Bake. Serve hot with cherry marmalade.

CHERRY TURNOVERS . . » Fill Flaky
Turnovers with almond-flavored red
cherry sauce. Bake until golden brown,
Serve warm as is, a la mode or with
hot chocolate syrup.

CHERRY FESTIVAL ... . Use cherry juice
as part of the liquid when preparing
cherry flavored gelatin. When slightly
thickened, fold in drained red tart
cherries, sliced bananas and miniature
mershmallows., Chill until firm. Trim
each portion with whipped cream.

CHERRY ECLAIRS + . « Fill fresh baked
eclairs with vanilla ice cream and top
with a slightly thickened, almond-
enhanced cherry sauce.




OCTOBER PACKET - 1964

From: THE GRACE CRAWFORD SHOW 12:00 to 12:30 P.M. CHANNEL 2-KFEQ TV,St.Joseph.Mo.

BEEF IMPERTAL

1/4 cup flour 103 oz. can cream of mushroom soup

1 tsp. salt 2 tbsp. catsup

1/4 tsp. pepper 1 1b. can onions, drained or

1 1b. boneless beef in cubes 1l cup cooked small onions

1/4 cup shortening Potato Puffs: 2 cups mashed potato flakcs,
1 cup water 1 tbsp. butter & 1 egg

Combine flour, salt and pepper; coat beef cubes with mixture. Brown in shortening
in medium skillet. Add water. Simmer 1 hour until tender. Stir in soup, catsup
and onions. Pour into 2 qt. casserole. Top with potato puffs.

- Potato Puffs - Combine 1/4 cup potato flakes with butter. Prepare remaining potato
flakes as directed in the A-serving recipe, decreasing water to 1 cup. Stir in egg.
Drop mixture by spoonfulls on top of casserole. Sprinkle with buttered potato
flakes. Bake at 400 degrees for 20 to 25 min. until golden brown.

TEEM DATE BARS

1/2 cup butter or margarine 1 tsp. baking powder
1/2 cup brown sugar, firmly packed 1/4 tsp. salt

i 1 1/2 cups flour 1 tsp. vanilla

5 3 eggs 1 can coconut
1 cup brown sugar, TEEM DATE FILLING

1/4 cup flour

Date filling; Heat 1 bottle of TEEM with 1 1b. pittled dates (chopped) in saucepan.
Stir until thickened, add 1/2 cup chopped nuts. Set aside to cool.

Cream butter and 1/2 cup brown sugar until light and fluffy. Add 1 1/2 cups flov-
and mix until mixture resembles coarse crumbs. Press firmly into bottom of ungroasso
9 x 13 in. pan. Bake at 350 degrees for 15 min. Meanwhile, beat eggs until foarmy.
Gradually ad the 1 cup of brown sugar; Beat until thick. Add dry ingredients.

When dry ingredients are well mixéd, add vanilla. Spread TEEM DATE FILLING

over baked crust, then top with egg mixture. Bake 20 to 25 min. more until brown.
Cool. Cut into squares or bars.

BROWNIES
2 eggs e : 1/4% tsp. salt
1 cup sugar 5 1/2 tsp. baking powder
1/3 cup melted butter. 1/2 cup broken nut meats

2 packets of the red-blended chocolate 1 1/2 tsp. vanilla
2/3 cups flour

: - Beat eggs well; beat in sugar gradually. Then add melted butter and chocolate.
'~ Mix thoroly. Mix dry ingredients and add to the chocolate mixture; Stir in nuts
~ and vanilla. Bake in greased 8 in. square pan at 350 degrees about 25 min. Cool
‘and cut in squares.
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REFRIGERATOR COOKIES

1 cup shortening 1 tsp.soda

1 cup brown sugar 1 tsp.salt
1/3 cup white sugar 1 tsp.cinnamon
3 eggs 3 cups flour

Add nuts, coconut, dates, or raisins.

Cream shortening, add sugars and beat well. /dd eggs and beat until fluffy. Sift
together dry ingredients and stir into first mixture. “dd nuts, coconut, er whatever
you wish.. Divide dough into 3 parts, roll in wax paper and chill theroughly., When
ready to bake, slice very thin-approximately 1/8 in. thickness-and bake at 375 degrees
8 to 10 min.until lightly browned. These freeze well.

REFRIGERLTOR FRUIT S .L.D

1l 3 oz. pkg. cream cheese 1 cup Royal "nne cherries
2 tbsp.cream 1/3 cup pecans
2 tbsp-lemon juice maraschino cherries
1 cup cenned pineapple 1/3 cup meyonnaise
1 cup orange sections 1 cup whipping cream
2 tbsp.sugar

Mix cheese thorouzhly with 2 tbsp.cream. 'dd mayonnaise, lemon juice,& a dash ef
salt. Whip cream. Combine fruits & nuts and add to 1lst mixture. Stir. Gently
fold in cream, freeze. Use individual molds, a single large mold or ice cube tray.

UPSIDE DOAN APPLE PIE

1/2 cup butter or margarine 1/3 cup chopped walnuts
1 1/h cups firmly packed brown sugar Pastry for 1 crust pie (use 1 egg®
5 tert 2pples, peeled & sliced for liquid when mixing crust)

2 tbsp. light brown sugar

Cream butter and brown sugar together and spread in bottom of pie plat (9 in.size).

Slice the apples over the mixture; sprinkle the apples with the light brown sugar

and nuts. Mix pie crust, using 1 egg, roll % place over fruit in pan. Crimp pastry edge &
& gash the top in a few places. Bake at L0O® 15min.lower heat to 3500 & bake 15 Min.lenger.
Turn out upside down on a round platter. Scrape syrupy bottom in pan over fruit. Serve
warm with or without cream.
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Mrs. Grace Crawford
GRACE CRAWFORD SHOW
KFEQ-TV CHANNEL 2

St. Joseph, Missouri

¢+ Mrs., Judy Hines
Home Service Director
St. Joseph Light & Power Co,
St. Joseph, Missouri

Banana Fudgies

1 - package (0 0z) semisweet chocolate pieces 1/2 teaspoon baking powder
2 eggs 1/4 teaspoon salt

1/2 cup sugar 1 teaspoon vanilla

1 cup mashed bananas (about 2 medium sized) 1 cup chopped walnuts

1/2 cup sifted flour

Melt chocolate pieces,On a "Flameless' electric range, this can be done on the
lowest heat without a double boiler. Otherwise, melt the chocolate in the top
of a small double boiler over simmering water, Remove from heat, Beat eggs well
in a medium sized bowl; beat in sugar gradually; stir in melted chocolate and
mashed bananas, Sift flour, baking powder and salt; add to chocolate mixture

and blend well, Stir in vanilla and nuts, Pour into a greased 8X8X2 inch baking
pan. Bake in a 350 degree oven for 40 minutes or until done. Cool completely

in the pan - then cut into 2 inch squares,




-mixture for filling between layers.
- top and sides of cake.

MARCH PACKET-1965

From THE GRACE CRAWFORD SHOW

12:00 to 12:30 P.M,

CHANNEL 2-KFEQ TV-St.Joseph,Mo.

HONEY PEANUT BUITER COOKIES

1/2 cup shortening
1/2 cup honey

1/2 cup peanut butter
1/2 cup brown sugar

1 cgg, well beaten
2 cups flour

1/2 tsp. salt

1/2 tsp. baking soda

Cream shortening, honey, brown sugar and egg, peanut butter & salt until light and

fluffy. Stir in flour & scda.

Mix well.

Chill. Form into small balls of dough.

Place on greased cookie sheet & press with fork. Bake at 350 degrees 8 to 10 min.

ANGEL COOKIES

3 cups flour

1 tsp. scda

1 tsp. cream of tartar

1/2 tsp. salt

1/2 cup black walnuts, ground
1/2 cup shortening

Sift dry ingredients together.
and fluffy.
Roll dough into bite size balls.

1/2 cup butter

1/2 cup brown sugar
3/4 cup white sugar
1 egg

1 tsp. vanilla

Cream shortening, butter sugars & egg until light
Combine dry ingredients, vanilla and walnuts with creamed mixture.

Dip top side of ball in water and then in sugar.
Place sugar side up on ungreased baking sheet.

Bake at 400 degreens for 10 to 12

min. The sugar coating gives the cookie a shiny surface when baked.

WHITE BUTTERMILK CAKE

2 cups sugar

2 egg whites

1/2 tsp. salt

1 3/4 cup buttermilk
1 tsp. soda

Cream sugar and shortening. Drop in egg whites and beat well.

together.
blended. Add vanilla.
and add tc cake mixture.

Add 1 cup of buttermilk alternately with flour mixture.
Add 1 tsp. scda to 3/4 cup buttermilk.
Bake for 20 to 25 min. in 350 degree oven in three 8" or

1/2 cup shortening

2 e/l cup flour

1/2 tsp. baking powder
1 tsp. vanilla

(except soda)
Sift dry ingredients/
Beat until well
Stir until it foams

2 9" greased and floured pans. FROSTING- Make a paste of 1/2 cup milk and 2 1/2

tbsp. flour.

beat until fluffy.

Cock over low heat until thick, stirring constantly.
Beat together 1/2 cup shortening, 1/2 cup sugar and 1/4 tsp. salt.
Fold in 1/2 tsp. vanill and 1/2 cup chopped nuts.
Then add 1 cup powdered sugar to remainder for

Cool.
Add paste and
Use 1/3

ANGEL SALAD

2 pkgs. lime gelatin

2 cups hot water

2 - 3 oz. pkgs. cream chedgse

1 small can crushed pineapple (drained)

Mix gelatin.in hot water.
ients (except crecam).
& mold. Serves 12,

1 2 oz. jar pimentos, chopped fine
1 cup celery, diced fine
1 cup pecans, chopped fine
1/2 pt. whipping cream, whipped
& mix

Cool. Mash softened cream cheese/with remainaining ingred-
Fold mixture into gelatin and cool until syrupy.

Fold in cream



o

—

S

NOVEMBER PACKET-]196)

From: THE GRACE CRAWFORD SHOW 12:00 to 12:30 P.M. GHANNEL 2 KFEQ 1V,St.Joseph,Ho.

BEEF UPSIDE DOWN PIE

1 1/2 cups sifted flour 3 tbsp.shortening

2 tsp.baking powder 3/L cup milk

1 tsp.salt 1/l cup chopped éaion

1 tsp.celery salt 1l can condensed tomato soup
1/L tsp white pepper 1 1b.ground beef

Brown beef in skillet. Add onion and cook slowly until it becomes transparent. Add
tomato soup and half can water. Pour into 9 in.pie dish. Mix dry ingredients. Add
shortening and cut into meal like consistency. Add milk all at once. Pat into a nine
-inch round shape, and place on top of meat mixture. Bake at L50 degrees until
lightly brown. Turn upside down on platter or tray. Serve in wedges.

% STUFFED MINUTE STEAKS

L minute steaks 2 tbsp.butter, melted

1/L tsp-salt 2 tbsp.water

repper to taste 1/3 cup rice, cooked

2 tbsp.flour ' 25 cups canned tomatoes

1 cup soft bread ciumbs * 1/l tsp salt

1,41 tsp.poultry seasoning 2 tbsp.butter
&1 tsp.minced onion . * Use RAINBO real bread for stuffing
':”_E?jﬂ steaks with damp cloth; roll in mixture of salt, pepper, and flour. Combine

}gggmbs, poultry seasoning, onion, butter and water to make the stuffing. Place

- «Steaks out flat, and cover half with 1/k of the stuffing. Fold stesks over and

fasten with toothpicks or skewers. Place in greased shallow baking dish. Place
rice around meat or rolls. Add tomatoes, salt, and butter. Cover dish and bake
at 350 degrees about 1 hour or until steaks are tender. Alternate - any favorite
st Rfing recipe may be used.
L CINNAMON CANDY SiL:D sent in by Mrs.Chas.Elliott,
Burlington Ject. ,Mo.

Dissolve: 1 pkg cherry gelatin in 1 cup hot water.

‘Dissolve 1/2 cup red cinnamon candies in 1/2 cup beoiling water. Stir until dissolved.
4dd enough cold water to make 1 cup, and add to first mixture.

Add 1 cup chopped-apples, 1 cup chopped celery and 1/2 cup chopped nuts (pecans or
English walnuts are bests. Pour into mold. Chill until set. Good as a dinner
salad or served with sandwiches for a2 lunch.

MERINGUE CAKE
5 egg whites (beaten stiff) 2 cups coconut
1 1/2 tsp.baking powder 2l, soda crackers (rolled fine)
2 cups sugar i 1/? cup nutmeats
1 172 tsp. vinegar

Combine all ingredinets and put in 9 x 13 greased cake pan.
Bake at 300 Degrees for 35 min.



CLOVED FRESH POACHED PEMRS = =

2 c. sugar _ 8 fresh firm pears
3 eiabar : Whole cloves:
1/8 tsp. salt 1 tsp. pure vanilla extract

Place sugar, water and salt in a saucepan. Mix well, Bring to boiling point
and boll 1-minute. Peel, halve and core pears, Stud with 2 or 3 whole cloves,
Add to the boiling syrup. Cover, Boil gently 15 minutes or until tender,
Cooking depends upon the ripeness of the pears. Remove from heat., Add pure
vanilla extract, Serve cool or warm. Garnish poultry or meat platter with
poached halves, Yields: 16 halves.

COFFEE POPCORN BALLS

10 ¢, popped corn % c. light corn syrup
1 can (6=3/L oz.) salted peanuts, chppped Z C. strong coffee beverages
1 c, sugar 2 tbsp, butter or margarine

Combine popcorn and peanuts in a large bowl. Combine sugar, corn syrup, coffee
and butter in saucepan. Stir over low heat until sugar dissolves., Cook over
medium heat, without stirring, to 270 dezrees or until a small amount of
syrup dropped in cold water separates into threads which are hard but not
brittle, Pour syrup evenly over Popcorn mixture, Toss lightly. Shape into
balls with lightly buttered hands. Makes 12 balls,

MINGCEMEAT BRAIDS

2 c. sifted enriched flour % Co shortening
1 tbsp. baking powder ‘ 1 egg

1 tsp. salt % to 2/3 c. milk
2 tbsp, sugar 1% ¢, mincemeat

Preheat oven to 125 degrees., Sift together 2 cups enriched flour, 1 table-
spoon baking powder, 1 teaspoon salt and 2 tablespoons sugar, Cut in % cu
shortening until mixture resembles coarse crumbs. Beat one egg; blend in 5
cup of milke Add liquid all_at once to fiour mixture, stirring until flour
is moisteneds If necessary, bleud in more millk to make a soft dough. Turn
out onto lightly floured surface and knead gently 30 seconds, DNivide dough
in half, Roll out ecach half into an 8x10-inch rectangle. Spread 3/L cup
mincemeat on center third of each rectangle. TFor eath braid, cut dough from
outer edges in t oward filling, forming i-inch wide ribbons. Lace ribbons
acress filling, alternating sides., Place on ungreased baking sheet and bake
for 15 to 20 minutes, at L25 degrees, or until golden brown, 2 braids,

CHERRY MARMALADE PIE

L 1-1b, can tart red cherries, drained 1 tbsp, butter A
2 tbspe cornstarch 1 recipe of pastry for 2 crust
5 c. sugar 9-inch pie '
Dash salt 1/3 c. orange marmalade

1 co cherry juice (add water to make 1 c,) 1/3 ¢. toaste! slivered almonds

Combine cornstarch, sugar and salt; add cherry juice. Cook stirring constantly
until thick. Add cherries and butter, Cool, Line a 9-inch pie plate with pastry;
spread bottom with orange marmalade; sprinkle with almonds. Spread cherry
filling over marmalade and almonds. Adjust top crustg flute edge. Baks in a
25 degree oven 30 to 35 minutes. If desired, spread with glaze of thin
confectioners! sugar,

ORANGE TWISTERS

2 ¢, sifted enriched flour - % to 3/L ¢, milk
1 tbsp. baking powder . 2 tbsp., sugar
1 tsp. salt . 1 tsp. grated orange rind

% c. shortening

Set our baking sheet. Preheat oven to 450 degrees. Into mixing bowl sift
together flour, baking powder and salt., Cut in shortening until mixture
resembles coarse crumbs., Blend in milk to make soft dough, Onto lightly
floured board or pastry cloth turn out dough knead gently 30 Seconds, Roll
out to 8-inch square. Mix together sugar and orange rind. Sprinkle over .
dough; fold dough in half, With sharp knife cut into 12 equal strips about
2/3=inch wide. Twist strip, sealing ends, and place on baking sheet. Bake
10 to 12 minutes, or until golden brown,



2 ¢. pewdered sugar
eggs well tenten R R b
1 ¢, almends, chepped pastry iife
Blend eggs., sugar and chepped ulmords tegether well. Rall pactr" very !
thin ané 1line tart tins. Put a speenful ef jax ihto each tart, then a sposn
ful of egg, sugar snd nut mixture. Lep with a whele almend, Bake at 400
degrees untii pastry browns.

BUTTERMILK FUDGE

2 8. sugar 1 c. buttermilk
1 tsp., soda 2 T, white cermsyrup

Put this ia a lsrge pan--ceek te soft Tall stqge {238 nﬁgreea}o Rerneve
frem heat and. add 4 c. butter and coel. Beat un%il crecm. Add & c¢. cheppeéd
pecans, and L tsp. vaniila. Pour intoe a butter pam and cut ir squares.

EaSY CalNDY
6 c¢. cereal ;pofc" wheat)
Heat in oven wt 300 degrees. Pour im grease btowl. Me
marshmallews with 6 or 8 sz. ef chocelate and + c. marg-"
nested cereal and press inte pan. Large peanuts ceuid p

c. minature
e . Pour ever
atly ke aéded,

LIME- ¢ N-»GHOCO LaTeE SUMMER PI1E
Makes ne 9~¢ncﬂ pils
/3 e. butter sr mar
ugar i ez m@;g&ﬂ UnSVeEe
s

’i‘
(o M
m oM

L o
key-iime fiaver pie fiili
na . 18w Fqu g pan 1n pre_ ated neder
and ssit
) "kucolgce and VJP*le, le well.
9~incn p*e plate. Chill abtesut 1 hsu:

ubCGld’ng e puc¢age Ll getlens 12
111 until set, abeut % hsurs
wedges, if desired.

¢
tetter and sides of

Prepare pie 7111
Pour inte ple shéi.
checelate curls or 1im

o) 3

FRESH PLUM CHIFFON PIE

1 envelepe unflavered gelstia 3/% c. milk
1/3 ¢. celd water i tsp. vanilla extracs
3 eggs. Sepurateq % ¢. Sugar
/4 e. sugar 1 9-inch beked pie crust
Z LSp. sSa@liw
Seften gel: in water. Cembtine egg yeliks and % ¢. of sugar in Tsp
part ef ceubl er. Stir Ia salt and milk. Cosck ever het water (met
tsiling), sti constantly, until mixture csats @ meisl Spsen. Remave
from heat . Ad cened gelatine and vanilia. Eeat ¢gg whllcs until they
stanmé inm sofc gradually beat in remoining 3 . sugar. Feld ings
gelatin mixtw rp lrte chilled taked pie crust. Chill several asurs
btefere servin ervings. i |
s L, roESH PLUM CRISFE
37% ¢. sifted alil-purpese fleur % tsp graumd nuimeg
T G. light br. sugar ., firmly packed 4 tsp salt
1 tsp. grouad cinnamoh 4+ ¢. butter sr margariie
2 1lt. fresn p"uws quartersd
Cembizne flsur, sugar, cinnamoni nutmeg and salt. Cutr ir butter with
pastry tiender ﬁz 2 knives uatil mixture is iq ilarge cu;*bs srrange plums
in 8-iach square raging pen. Tep with crumb mixvure. Bake in preheated
roederate wveﬁaJ79 degrees) 35 minutes. Serve warm with hesvy cream or ice
cream, 1i desired. 6 tve 8 servings.
A LMOND aNGEL PIE
30 reund tuitier crackers ¥ tsp. almend extract
Small ameunt of buuter + pt. heavy cream
4 GSpPe. cresy ef tarvar 3 I. cenfectisners, sugar
Y egg wnites i ¢. strgwterries, siiced
1 e, sSugay a Tew whele strawberrics
1 ¢. ground Ytlunched simends
Reli the crgckers inte fine crumbs. There should te sheut 1 ¢. Divide
the crumbs inte 2 $-c. psrtisns. Butter the tetter and sides of & rine-
inch pie plate snd sprinkle with sboud to 2/3 eof the first pertisn ef crumb
Sprimkie cress =7 tapter ever ege whites asnd beat untlil sTIff bug maet d:a.'y.i
gradua;ly Pest din sugar. Whew mixtomre neolds stiff pealds; remsve beatey and
fold ir second % c. crambsg add almends and almend extract. Spresd nixtiye
;gﬂﬁ Crumbs ir the pie piste. Sprinkle all cver with remaining erumes fram
ingszngig; Ei?i ;ﬁ iO? degree aven 30 s 35 Ailagerrtatil Lap fea%s crusiy
nd ceel on a ragke" éntly pressed with teps of fingers. Remave Trewm asven |
St i away frem drafts. De noty refrigerate. Wnewn rea&y to serve, .
dch conf. Sugsr and fald in siiced besries.
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'CRANBERRY RAISIN PIE = | ;

3+ @. seeded raisins e 1 ¢. beilimg water
2 T, sugar . ; 1 T, cernstarch
1 T, lemer juice o = T 2 ¢, cramberry saucse .

Ceok raisins ik beiling water fer 10 mim. Draim and add emough water
te Taisim 1iquid te make 1 cup. Mix sugar amd cermstareh. Slewly stir
raisin ligquid imte sugar mixture. Ceek 10 te 15 mim, stirring censtantly.
Whem mixture is clear amd thick, add raisins, lemem juice and cranberry
sauce.

Peur iate a pastry shell amd place strips ef pastry ever the tep, ia
lattice fashiem., Bake at 425 degress fer 4O mimutes.

FRESH PEACH JELLY ROLL

1 e, sifted cake fleur 2 tsp. grated fresh eramge peel
11 tsp. baking pewder 1 tsp. pure vamilla extract

s Tsp. salt i c. sugar

h,eésss Separated 1 1b. freznh peaches

3/% ¢, sugar 2 T, sugary

3 T. fresh evange juics 1 ¢, heavy cream

Lightly grease 153x10%4x1 imch jelly rell paam. Lims witi wax paperj;
grease peper and set aside, Sift tegether fieur, bakimg peweer and salt.
Reserve, Beat egg yolks umtil thick and lemon ceoiered. Gradually beat Im
3/% ¢. suagr. Biend ia eraange juice and peel and vanilla. In separate bewl
test egeg whites unmtil they held seft pesks. Gradually teat im 4 c. sugar.
Feld inte egg yoik mixture. Add fleur mixture e tattr; gently feld in
umtil miwture is sweeth. Tura imte prepared pam, smeethimg batier tTe teueh
sides amnd coermers ef pam. Bake in preheated medearate oven (350 degress)

20 te 25 mimutes eor until deme. While cake bakes. place Lewel en pastry
beards sift ceafectiewers' sugar ever it. Remeve cake frem evem amd Turm
ente sugasred tewel; peel eff wax paper. Rell Gp in tewel; ceel, Peel pea-
ches by dippimg im beiling water feor a few secends aed slipping off skims.
Cut imte this Slices. Gradually adéd remaining 2 T. sugar te cream arnéd whip
urtil stiff. Unrell cake and spread with wnirpasd cream. Arrange peaches

em Cep. Rereil, Refrigerate 4+ heur hefere servimg., Yieids 8 servings.

FRESH PEACHES AND CHEESE

6 large fresh pesaches 2 T, wiik

1 T, fresh erange juice salad green?
2 pkg. (3 ez.) cream cheese nayonnaise
+ ¢. crumbled Blue cheese

Cut peaches im half and remeve pitj prush cavities sad cut pertioms ef
peaches with erange juice. Set aside. Seftem cream cheess and mix with
Blue cheese and wmilk; wiz well. Speenm inte cavities ef peach halves. Put
2 halves toegether and wrap imr feilg repeat. Chill uatil. cheese is firmg 1
te 2 heurs. Cut peacnes imte quarters. Serve or #alad greems as 3 salad
with rayemnaise, Yield: 6 servings.

: FROZEN SALaD
+ 1b. cream cheese seftened with pimeapple juice
1 medium canr pineapple tidbits 2 sliced Lapanas
1 can marasciine cherries 3 te 1 ¢. pecans
1 pt. sherbet. any filaver. )
Mix alil tegether and peur iamte a O x 9-imch pam and freeze. Cut im

squares amd@ serve

WATERMELON JELLY

2 envelepes uaflavered gelatin % ¢, sugar
‘é‘ c. cold water 2 'To fresh lemem juice
4 ¢, diced fresh watermelon 1/8 tep. salt

Seftem gelatia in celd water. Place ever het water {met beilimg) te
disselve. Put watermelen threugh sieve., Ade sugar . lemer juice amd salt.
Stir iam gelatim. Chill vatil firr amd ready te serve. Serve im shertbet
glasses. Tep witn whipped cream, if desired. Yield: € servings. '

MMISSOURI® OLD-OLD APPLE BUTTER REGIPE

Wash, quarter and cogk apples in enmosugh wateyr te cever. Dral LI |
excess guicao Rua pulp threugh strained. Taks 10 cups af appgglguzlf tse
put im a flat pan. Add 9 cups sugar, 3/4 e¢. vimegar. Stir te diss E o
sugar. Put imte the eveRr at 400 degrees uatil it starts te Ceol olve the
cosk at 300 degrees te 325 degrees fer abeut 30 mimutes, adg ;Kg TRERS
hamen te a cup ef sugar. Add Ted feed celerimg if desired. Repu . ie 0T
oven amd cook untll the apple butter sheets frem g s - fetura te the
little while after puttimg im the first cup ef sy A;p°§ﬂs_°% just a
Will use abeut a half-bushel ef appies, 83T, Seal in ping jars.




juies

pe veiluvered zeloiiw
4 8. Sugar .
Comkine 1 cup of the cherries,

Spoesns water; simmer cevered, sver lew heat
3% e Juice und cherries; enill, Seften sgedat
vowbine cgg yolke and the 1/3 o, sugar im tep RGN BRI E S

i1k 9alt srd oniiled cherry julee., Cesk over het wate Y (net Tet
-BW aeat until wixture cests metal Spean, stirrinmg censtantly.
neat, Add Seftened gelutin., Chill umtil mixture is sbeat &5 thiek wse

fresh eps whites, Yold im chilled cherries, Best e8gg whites untii thay

Stamd ip seft Deiks; graduslly heut in the remaining 4+ e, sugar, Foll dets

plxture of gelatin, Chill, Just befere servimg £111 parfeit =lsseses wiih

}Efﬂr.ﬁf Eelatin wmixture aad remainlng 1 cup cherries, startise wpi =rd-

¢p§ WI?h felatin mixture, Garnish, if degired, with whipped cpe.s. ¥ialgs
-.:EI"J}.F;&_?S o

FRESH CHERRY SaUCE FOR POULTRY

k3

i, v r Y - —_
2 1b, fresh sweet cherries 1/8 tsp. suls
§ ©- Sugar 1 T, ssrastarch
2 C. Water 1 T, water

. Rerave cherry stems ang pits. Place in ssucepanm wit
Slat. Cever, btring ts beiling peint, reduce heat spd si
TR & mivufes, Bleng cornstarch with weter, add ts cherries anc oo -

te 3 minutes or until sauce hos thickened slightly and ig clewr, Hecve a5
Szuce with neultry. Yisld: 3% c.

FRESH CHERRY aND BLUEBERRY COMPCTE

£ S. sugar 2 ¢. pitted and halvesd Tvour
L C. Water cherries
1 T, fresh lemsn juice 3/% e, fresh blesbesris-a
. fresh mint fer garmish
VERRING sugar, witer and lewer Juice in saucepan. Briuws x 3
Eeil 2 winutes, Casl and thea chill, Fill wherbet dishes mi+: Ve s
and tlueberries. Psur chilled syrup ever fruit. Gasrnish

-

Yields 4 servings,

EGG AND Bs&KED B
chppped hard-conked syes Y ts
.

-
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P. Drepured mustar

prepared hirsseradist

e

€. Well €rained balked heang

"
bt Po
D ¢. sliced colery 7 bsp., salt
4 C¢. chepped parsiey 1/8 tsp. pepper
173 t» % ¢, fineiy chopped apicon several lesves lettiucs
1 T, mayapraise 3 sliees crurbled. c
_ Coubine egss, beans, celery, parsley, ==d snisn, Blepd vh R
With the sesssmisgs. Stir inte ege mixture. Chill at least o &

“n crisp lettuce., Gormish with bacsn.,

1 BaXED LIMa BEANS aND TOMATOES
+ €. cooked lima beans 2 @, (1 1b.) canmed torutaes

% C. chepped enisn i ¢. browa sugar

iktSPQ ehlili neswder 1 T, vinsgax

1y tap. salt 3 slices finely chepped eselnd Lucor
2h 0

2t even to 379 fegrees, Cowbine ingredients, exeept «.co -,
HUIt casserele. Sprinkle tacem en top, Bake 13 hours,

CHOW-CHOW
12%,1b5 green tomutoes 1T. cincamen
large apieng 1 T. allispice
10 zreen heil peppers 7 tsp. cleves
Lo salg 3 T, dry mustard
.viﬁggar_ few tay leaves
PEppers ' 13/% e. sugar
T S€S, oniewns, and peppers tegether amd cever with suic, ER
£ Orain apd =dd the bot beppers which heve Loon ¢chegnas
_Spices (spices tied im a cheesecioth Cagld o9d sngar |
iewly until temder, aheut 15 minutes, Foc- CEshtly dete
@né Scal at ence. ,

Vﬁrﬁ“g

wove frem

> NG
nf!,:(._*__ -

-
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f
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YELLOW TOMATO PRESERVES B U

Wash small firm yellew teratees. Fer each peurd of temitees, takes
3/4% e. water : '
/% peumd sugar

lerer, thialy slieed’
1 piece eof ginger reet _ =t 5.

Beil lemen for 5 minutes im a 1ittle of the water. Beil the remainmder
of the water with the sugsr, fer 5 minutes te make a syrup. Add the tema-
tees, gimger reet amd lemen, and the water im which the lemem was beiled.
Beil umtil the tematees are clear and the syrup semewhat thiek, Remeve
seur amdé peur the preserves imte het sterile jars, sesal and stere in a
ceel dark place.

GREEN TOMATO MINCE MEAT

Te 1 pimt ef well-draimed chepped green tematees, add 14 pints chepped
tart apples.
3 e. sugar
1 1b. raisins (seedliess are best)
1 tsp. salt
1 tsp. allspice
1 tsp. cleves
4+ ¢, vinegar
Mix all tezether and simmer uatil thiek. Brirg te a rapld tell and ssal
in sterilized jars.

SCALLOPED TOMATO CaSSEROLE

Cemtime 1 tablespeeam imstant mirced emien with 1 tablespeen water; lat
stamd 5 minutes te seftem, Cut 6 large tematees inte slices l1-imch thick.
Place layer im buttered 1% quart casserele. Cewnblae onien, + e, fipe cra-
ker crumbs, 1% tsp. salt, 1 ¢sp. greumd thyme ard 4+ tsp. greund black
pepper. Sprimkle a layer ever tsmateses. Det with 1 tablespeen butter er
pargarine. Repeat until all tematses, crunt mixture amd butter are used.
Sprinkle tep with % c. Erated American cheese, Bake in preheated mederate
even (350 degrees) fer 45 minutes.

BAKED STUFFED C.RROTS

large, umiferm-sized carrets, ceeked
¢c. fimely chepped gzreew oniens, plus Teps
T, fimely diced celery
2 T, finely diced green pepper
1 T, hememade mayonrnaise

Skim carrets; hellew eut cemters with sharp ead of begetable pseler.
Cerbine emiens, greea pepper; celery and mayemraise; stuff carrets with
nixture. Brush 1ightly with elive oil. Place in a 8x8x2 irch dish. Bake
at 325 degrees fer 25 minutes. Garaish with chepped chives or parslay.

6
i
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POTATO CaNDY
3/4% ¢, petateses, ceoked im as little water as pessitls, amd them mashed
te smeeth psste in their ewa water
1/3 e¢. hemey
3/4 ¢. pune peamut butter
3/4 e, raw mixed nuts and stuaflewsr seeds
3 e. cecenut 2 7
Mix well the petateesy homey amné peanut butiter. Thea stir im chepped
guts and seeds and cecenut. Place en waxed paper im refrigerater umtil
firm. May be made inte any shape desired.

NOODLES aND PiaS ROYALE
tsp. salt
tsSp. pepper
cans (13 3/% ez. each) chickes breth
% chepped emien 6 0z.~can urdiluted evaperated milk
i tsp. garlie pewder i 10 ez. pkg frozen peas

Ta large 10-imch skillet heat eil and butter. Add Robiless enien and
seasemingsj peur ligquids ever imgredlentsj mix well. Place peas im cenmter

Cever amd cemntinue te cesk feor 15 minutes, stirrinz ec SHE2
l:odlcs are teméer, Makes 6 to 8 SGTViAgsz g occaslenrally, uatil

3 T, vegetatle oil
4+ ¢. butter 1
1 pkg. (8 ez.) fine needles

2 = DO b
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FRESH POTATO OMELET

ik smali‘frash onien : ﬂ:tsp. salt

1 Calif, long white potate _ % tsp. ground black pepper
3 tbspe butter er margarine - Paprika for‘garnish
3 eggs, beaten _ Fresh parsley fer garnish

Peel and thinly slice onion and petato. Melt butter in 8-inch heavy skillet, Add
enions and potatoes, Cook enly until tender, (DO NOT BROWN,) Combine eggs, salt and
black pepper and turn inte skillet. Shake pan to let eggs settle under vegetables,
Cook slowly until eggs are set, OCrease a line through center and feld in half,
Garnish with a sprinkle of paprika‘ang'fresh parsley, Serves 2, AT

TOMATO-RICE CASSERGLE

1 pkgo (7=0zo) precsoked rice - y 1 can(lh~ez,) chick- "
3 large tomatoes, peeled and diced h en broth : s
1 pkg. (5=0z4) sliced prot¢ess white American cheese 1 tsp. salt

% ¢, crumbled blue cheese 1 tsp. sugar iR

1 tbsp, chopped parsley 5 dreps red pepper seasoning
Make 2 layers each of the rice, tomate slices, American cheese and blue cheese in a
greased deep 6 cup baking dish, Heat chicken breth with salt, sugar and red=-pepper
Seasoning %o boiling in a small saucepans pour ever layers; cover, Bake in moderate
‘oVer (350 degrees) 30-minute or until liquid is absorbed and rice is tender,
Sprinkle ‘with chopped parsley. Mrs. Frank Mazar

EGGS IN A NEST CASSEROLE

L ¢, sliced pegled.onion 14 $8pe pepper
2 thspe butter er margarine .l eggs

1 can (1-1b,) heminy, drained ly

1l tspe salt,

tbsp, light eor tabie Ere;ﬁﬂ
“Saute onimnsiin butter or margarine just untii g§ldgn in a'medium size ﬂnxiné pang;
stir in hominy, salt, and pepper; cook 3 minutes:longer. Spoon into a.shalloweli-
cup baking dishe; ;Make l hollews in mixture o ferm "nests", Break eggs; ens at:a
¥ime, inte a,cup and place one in each nest, --Spoon:cream over eggs., Bake in mod=-
erate oven (350 degrees) 20 minutes or until eggs are cooked as you like them,
Mrs. Frank Mazar ' il
LEMON=SOUR CREAM BREAD STUFFING FOR BAKED FISH

3 & ! -
Sauta .(in 2 tbspe butter or margarine} 4 cup-chopped celery and Z cup chepped onion-
‘combine wifh:I pint soft bread crumbs, For $he“flaver twist, add te = taste measures
of grated lemén.rind; -salt, paprika, diced peelad’ lemon, and % cup seour‘creims:‘Place
stuffing in cavity or 2=1b, fish- try lake trout and baks, :

TOMATO SCALLOP

1 (#2) can tomatoesy 1 ablespoen sugar, salt and pepger to taste and-% cupseach;
chepped onion,and:eelery and peur over crumbsei.-Bake ih a mederate ovenr (350 degrees)
until mixture beils around the edge, or abeut 30 minutes, Remove fromyoven and top
with 2 cup mere of brewned, buttered crumbs, '

Place 1% cups. trewned, buttered seft bread crumbs.in a greased casserelss :Combing

ONE DISH DINNER WITH HAMBURGER

Grind 2 cups:potatoes, 1 cup carrots, and 1 cup onions real fine, Add te 1=1b,
of hamburger, -Add 2 cups milk; 2 eggs beaten, pinch of salt and pepper. Bake'in
loaf pan, Tep with buttered bread crumbs, Bake about 1 hour at 375 degrees.

. £ badls e 2 Mrs. Geerge Martin ' -

C—
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ALLSP
1% ¢. sifted all-purpese fleur
3 tsp. baking pewder

B A ine, melted

1% tsp. greumd allspice 1 T, butter er margar

% tsp. salt 4 tsp. greund cinnamen

1 eo br 1e beaten

R 553 e ard salt inte

Sift fleur with bakimg pewder, 1 tsp. ef fthe allspie
rixing bewl. Add 3/4% c, ef the trewa sugar and mix well. Combine egg with
pilk amd stir inte drv mixture with melted shertemning. Mix emnly until
blended, 30 to 35 strekes. Tura inte greased 8x8x2-imeh cake panm. Bake im
preheated 350 degres even for 40 wimutes er until dene. Remeve frem even
and brush tep with melted butter. Mix rewainimg % c. brewn sugar with re-
naining % tsp. allspice amd cimmamen; sprimkle ever tep. Returm te even
fer 5 minutes. Ceel slightly. Cut iante squares and serve warm, 9 servirgs.

CHOCOLATE CHIFFON CREAM

13 c. milk, scalded 1/8 tsp. salt

3 eges, Separated 2 sq. semi-sweet checelate, melted
C. Sugar 1 T. streng celd coffed

% tsp. fleur 4+ tsp vanilla extract

2z tep. ground allspice lady fimgers

Cervine 2 te 3 T, of the scalded milk with egg yelks; % c. ef the sugar,
fleur, alispice amd salt. Mix well. Add te remaining milk and ceek ever
lew heat er het water umtil custard ceats a metal speen, stirring cemstaw
tly. Remove frem heat. Add checelate, coffee and vanilla te custard. Coel.
Beat egg whites until they form seft peaks. Add remaining + G, sSugar
gradually, beating until eggs are stiff but net dry. Feld inte checelate
custard. éhill° Serve im sherbet glasses, lined with lady fingers., Garmish.
with whipped cream, if desired. 4 servings.

LEMCN DESSERT
1 tex lemen cake mix--make as directed em bex, put im 2 layé&r cake panms
and tske. When done, ceol.
1 can lemon pie fillimg mixz--put half ef this lemen pie fillimg between
cake layers.
Whip 1 package whipped tepping, 2s directed om package. Feld ether half
lewen pie fillimg inte tepping, snd cewver entire cake with this mixture,
Chill very well befere serving.

- WL FROSTED COOKIE MINT LOG
20 checelate sandwich ceekies 4+ tSp. pappermimt extract
1 ¢e. heavy cream, whipped 4 tsp. grated oramge rind

Spread the ceekies with whipped cream ard peppermint extract cembined.

Press them tegether im a shallew pan, ferminmg a lemg rell. Spread the tep
apd sides of the roll with the rest of the cream ard sprinkie the tep with
erange rind. Chill fer 12 heurs. Just befere serving, garnish with fresh
erange slices, te serve, cut rell im diagenal slices. Yield: 8 werviags.

1
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DATE THINS

45‘”*'%57“
el ’:a—-l;..l' ‘):‘ 4

Creax 3 ¢. margarire and 1 e¢. brewm sugar. Add ere egg aad beat well,

Sift tegether 1 c. fieur, 3/4 tsp. sait, + tsp. bakirg pewder and % Ko
tsp. Seda. Add the dry imgredienmts with 2 T. cream. Them stir in 13 c. B S
pitted dates, sliced, and 1/3 ¢. chepped walmuts. Space the drep ceekies i} }
abeut 4 imches apart anmd bake at 325 degrees for 10 teo 15 minutes. "

JIFFY WALNUT BARS !

Te make abeut 24 jiffy walmut bars, cream ene-half cup of margarine %-ﬂ

until it is seft amd fiuffy, biend in 3 T. sugar., Add ene ¢. fleur grad-
ually, mixing until s_moot'nn Pat inte @ 9-inch square pam amné bake 15 mip- . i
utes st 375 degress. Beat 2 eggs lightly Inte a mixing bewl., Sift in 2 T, &
fleur, e tsp. baking pewder and % tsp. salt., Stir in ene c¢c. chepped wal-

nuts, eme-half c. quick-ceeking eats, % ¢. flaked cecomut; 1 c¢. brewm

sugar, and & tsp. vaailla. Speen ever shertbeead, reduce the heat te 325
degrees anmd bake 25 te 30 minutes lenger., i

PECAN PRALINES

1 c¢. brewn sugar 2 T. rutter
1l ¢c. white sugar 1 ¢. pacams
i cﬁcreau in cream anmd beil % h

isselve sugar e ® a thread )
eccasienally. Add butter and nuts and ceek umtilciigugegzseﬁ) stirring
stage (236). Cesl. Witheut dlsturbing, heat unti] thicﬂ ches seft-ball
slessy amd drep by tablespeenfuls em greased coaokie h e¢red, tut still
flattem imnte lemg cakes. i Sheet, Candy will

iy
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L ¢, cake fleur i% c. sugar ‘

EEcc shertening L tsp. taking pewder

f ts°p° salt 1 tsp. cipnamen
i % tsp greund cardamom Seeg %'tspa grouad cleve
%; 3 eggs. slightly teaten i ¢. pumpkia
5 1/3 e, nilk | gl
3 Sift fleur: measure, and resift inte large wiXing tewl., Cut in the
4 S ! or twe knives until psrticles are the size

. shertening with pastry blender 1
%_ of Z:aﬁsggcefnmeflo S%fu together the sugar, bakiag pewder, salt, clmma-
¥ nen, cardamem Seeds and cleves, and add to the fleur mixture; stir te mix.
& Add the eggs and beat until smeoth. add the.pumpkia and kteat agaim umtil
i~  smeeth. Gradually add the milk and Ttend well., Tura inte 8 inch cake pams. ¢
” Lime the betteme with thim plain paper. Bake at 375 degrees fer 25 minutes
or urtil cske tests deone. Csoel 5 minutes in pan, turm eut sn caks rack aad
z ecoel thereughly. Put tegether with a Ruw Nut Fresting between layers and
% oen Tep amd Sides,
o Rum Nut Fresting
e 4 e, tbutter 2 ¢, sifted confectisners' sugsr,
1 tsp. rum ; firmly packed -
2 T, het water ' Z ¢. chopped nuts
: Heat butbter im skillet uatil delicately browned. Blend inte the sugar
R and mix thersughly. Add rum. Stir im het water, a tsp. at a time, until
icing is ef preper censistency te spread easily. Stir im chepped nuts.
Spread between layers amd on sides and tep. Eneugh fer 2 8~inch layers.
(A 4tsp. rup flaveriag may be substituted fer the rum if desired.)

CaRROT CaKE

3 tsp. cisramen - auts and raisins id desired

Mix eggs. sugar and ssisd eil. Cembtine fleur, seda, salt, and cinna-
ron, Blend together well, sarrets and vanilla. Bake &t 325 degrees fer 4O
. te 50 rinutes, er urtil denme.
g : Butter Iciag
: 1 stiek butter. cream cheese, powdered sugar, RULS

3 ¢, finely grated carrets 2 G, SugsarT
3 13 c. salad eil 2 ¢. flaur
v 4 eggs, teaten 2 ¢tsp. seds
. 1 tsp. salt 2 tsp. vanlilla
/

if desired.

CaRROT CakEk
14 ¢, salad oil 2 ¢, Sumay
Beat until sugar disssives and adc:
L egpgs (2dd 1 at a time), teat well affer sacn ere.

— AR g

v add 3 c. grated raw carret
v 1 e, angel flake cecenul
; 3 c. chepped nutzeats
Sifts 3 e. fleur 3 T, cecea
8 2 tsp. seda 1 ¢sp. salt

. _ 1 tsp. cimnamen

: Add te mixture sitermately with 7
large 9xl3-inch gressed leaf pan at 3
Cam be ‘iced; but deesn't need to be.

SAUCY PINEAPPLE COFFEE CAKE |
one 8-3/4 a@z. cam crushed pineapple

¢, buttermilk er applesance. Bake in
50 degrees for 45 ge 50 minmutes. Coel.

j:l_pkgo ceffee cake mix

Aiess 3 ¢. wilk
3 ¢, flaked or shredded cecenut 1 T, cernstarch
¥ T. sugar

Draim pimeapple weli, reserving the juice. Add 1 egg and 3 c. milk alemg

with % c. ef the draimed crushed pimeapple te 1 pkg ceffes cake mix.
- Mix the tepping centained in the package with 7 c. flgkedRer ahlfensad
, Cecemut, them sprimkle ever the batter. Bake im a preheated ovenr (375 de-
; grees abeut 25 minutes. 1
. Fer ithe pimeapple sauce, add ensugh water te the reserved pireapple
juice te make 1 c¢. 1iquid. Cembine 1 T. cermstarch and 1 T. sugar in a
Saucepan; add the 1iquid and cesk ever lew heat, stirrimg censtaantly, uatil
thickemed and clear, hAdd the remaining crushed pineapple; heat theroughly
- and serve atep the warm coffee cake.
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Prepared by Ruby G, Larson
Extension Home Economist
Holt County, Oregon, Missouri
For Grace Crawford TV Program
April 21, 1965 :

CARE AND STORAGE OF KITCHEN KNIVES

How many times a day do you reach for a kitchen kmife? "Is-it within easy reach at

the area where it 1s to be used, or do you have to walk across the KkKitchen for it?

Do you have trouble keeping knives sharp? Have you ‘stopped to consider the differ-
ence between a sharp and a dull knife in relation to:

l. The time it takes to do a given task; :

2. How appetizing and appealing you can make food look; :

3« How much easier it 1s to prepare food When you have a sharp knife;

L, “Dull Knives can be dangerous - you have to force the blade, which can lead
to accidents, - : : : £

Just as an artist needs a collection of paints and brushes to create a masterpiece,
S0 you, too, need knives for the job =< knives that are sharp, and within easy
reach. Neglected knives are sorry -pieces of equipment.

To keep knives sharp DO ww

1. Use only for their intended purpose. ' :
2. Cut food on a wooden cutting board, not on the metal or plastic work sur-

face . ‘

3¢ Place the cutting board on the counter top - not on a metal pan nor in the
Sinko

4. Store knives in the area where they are to be used,

5+ Protect the blades in storage,
6. Wash, rinse and dry knives immediately after you have completed the task.

If you want to keep knives in good condition' DON'T -

1. Cut-string, metal, paper, or hard bones with a knife,

2. Use -them as a can opener, a screw driver, or Prying tool,

3. Soak knives in water for long periods of time, .

4. Knives should not be washed in an automatic dishwasher unless the handles
aro labeled heat and moisture resistant by the manufacturer,

S+ Heat blades in a flame., Heat will destroy the temper of the steel,

6. Throw them in a drawer uniprotected, ; i

STORAGE 'OF KNIVES

Storing equipment, utensils, and supplies in the area of first use, applies to the
- storage of knives as well, For example, knives that are used to dress and cut up
chicken, prepare fruits and vegetables are handiest when stored near the sink,

This saves unnecessary.steps in Preparing food for the table, for‘canning or f%eez_
ing. '

Knives should be stored either in a drawer or on a wall rack éspecially désigﬁed

for this purpose. You may have a set of knives in a holder, This can be stored

in the drawer or hung on thé wall, ;

=0Ver-
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Types_of Storage

Magnetic holders are satisfactory for small knives such as paring knives, but larger
knives are too heavy. Also, they are expensive.

Knife holders are available in some de-
partment stores. Wooden holders are not
difficult to make, if you have the mater-
ials, tools, and a little know=how,

Many U4-H members have made a knife holder
as one of their articles in woodwork (sim-
ilar to the one illustrated). It re-
quires a piece of lumber 7 42-x 12 x 3/4

/
inches for the base, one piece 7 x 7 x Ve \\\1
inches for the front, one piece 2 x 2 x 7 ‘/}ﬂ To
with slots sawed an inch apart to within 1" No T \\\\

1/2 inch from the lower edge., These are
sanded, finished and assembled with 1 1/2
inch No. 7 screws for the back and 1 1/4
inch No, 7 screws for the front, Attach

a hanger or two to the back so as to mount L\///’
it on the wall, _

z
SCREWS

A rack may be made to be used in the draw=-
- Val er, It is very similar to the wall rack
: 'j i : except that it does not have the 7 inch
N ik square piece on the front; instead it uses
< x.‘ﬂ 3 a narrow strip attached to one end for the
g > blade points to rest on. This rack may be
% . made any desired size. The blades are
- Z placed in the slots with the cutting edge
7 Z down, and the handles pointed toward you
N7 " so that they are easy to grasp.

‘Cardboard sheath can be made to slip over
the blade to protect the cutting edge,
Use lightweight cardboard similar to a
manila folder. Measure the width and
lenigth of the blade., Allow a little at
the end so as to protect the point, and
make it 2 1/2 times the blade width.
“Fold it to fit the blade, bring the extra
lap to the top of the sheath and glue,
Place it under a weight until the edge is
firm. These can be made to slip over the
blade when knives are stored loose in the B
drawer, The sheath not only protects the

blade but may protect the fingers when

reaching in the drawer for a knife.




RETAIL CUTS OF BEEF — WHERE THEY COME FROM AND HOW TO COOK THEM‘

BEEF CHART

@0 :
Inside Chuck Roll

BIade @@

Chuck Short Rlbs

|
Arm @6

: Rib Steak

Club'Steak

s s
T- g?ne

Porterhouse Steak

@
%%
Top Loin Steak

(Bottom) Round

Steak or Pot-roast

I/ , @0
= 1" Filet Mignon
Boneless Shoulder Delmonico (Rib Eye) Tenderlain Steak :
Pot-roast or Steak Bostun Cut Roast or Steak (also from Sirloin 1. 2, 3) Boneless Sirloin Steak Eye of Round Heel of Round
CHUCK RIB SHORT LOIN SIRLOIN ROUND

Braise, Cook in Liquid

Roast, Broil, Panbroil, Panfry

Roast, Broil, Panbroil, Panfry

Roast, Broil, Panbroil, Panfry

Braise, Cook in Liquid

T

. FORE SHANK

BRISKET
Braise, Cook in Liquid

SHORT PLATE
Braise, Cook tn Liguid

GROUND BEEF
Roast, Broil, Panbroil Panfry

FLANK STEAK
Braise, Cook in Liquid

TIP (KNUCKLE)
Braise, Cook in Liquid

Braise, Cook in Liquid

(also from other cuts)

'>\- =
"ig I;\"ﬁ /"é
o\ i
Fresh Brisket

e e,

(orned Brisket

®Rollad Plate

"oo ',

St
@ Piate Beel

Cround Beef
{Flank, Short Plate,
Shark, Brisket, Rib,
Chuck, Loin, Round}

Beuf Patiuaa

Flank Steak™

BR
@ QI

Flank Steak Fillets™

Sirloin Tip*

Tip Steak™

@ @ o
Cube Steak™

* May be R

ted, Broiled, Pai

i or Panfried from high guality beel.

(lountesy of

KANSAS LIVESTOCK ASSOCIATION

On Cooperation Aith

KANSAS BOARD OF AGRICULTURE

hLSaVE




JUNE PACKET — 1965

THE GRACE CRAWFORD SHOW Mon thru Fri  3:30 to L:00 P.M. KFEQ TV-Channel 2

- )

b2 ‘ .

Y Ee STRAWBERRY GLACE PIE

T qt. strawberries 3 tbsp. cornstarch
1. cup water 1 3 oz. pkg. cream cheese
1 cup sugar 1 9" pie shell

Clean berries. Simmer 1 cup berries and 2/3 cup water about 3 min. ‘ Blend sugar, corn-
starch and remaining 1/3 cup water: add to boiling mixture. .Boil 1 min., stirring
constantly. Cool. Spread cream cheese, whipped with L tbst. cooked mixture over bottom
of pie shell. Cover with berries and then pour cocked mixture over the berries. Re-
frigerate until firm- - about 2 hours. Serve with DREAM WHIP TOPPING.

"

=

STRAWBERRY PARTY PIE

Crust - 1/2 cup butter )
1/L oup brovm sugar ) Mix together with pastry blender or two knives till crumbly
1 cup sifted flour ' . :

Stir in 1/L cup finely chopped pecans & 1/L cup shredded coconut. Pack into 9" pie
pan (as for a graham cracker crust). Bake at 350 degrees until lightly browned.

Filling: Combine  1/2 tsp. salt
1 eup white sugar 1 7 oz. bottle 7 Up
i 3 tbst. cornstarch -

Cook on medium heat, stirring constantly until very thick. Add enough red food coloring
" to make mixture as red as strawberries. Cool. Very gently stir in 3 cups of sliced
fresh strawberries. Pour into crust. Top with JUSTRITE VANTLLA ICE CREAM and serve .
Chill at least two hours '

| FORK_COOKTES
1 cup ERISCO 1 tsp. cream of tarter
. .1 cup white sugar 1 tsp. vanilla
¥ 1 cup brown sugar (firmly packed) 1 tsp. ginger (if desired)

% 3 eggs i cups all purpose flour
it 1 tspe salt

Cream CRISCO and sugars until ve?r creamy. A2dd eggs and beat until fluffy. S:Lft to
gether dry ingredients and add 1/3 at a time, mixing thoroughly after each addition.
Roll into balls the size of a walnut and place on ungreased cookie sheet.

a fork and bake at 375 degrees until lightly browned...about 10 min.

Omit the ginger for plain cookies.
RASPBERRY CRE/M PIE

ol . 1 8 oz. pkg. cream cheese
i 1 pastry shell S 1 8 oz. can crushed pineapple
3 2 /ﬁups black rasp - (drain and reserve juice)
' cup sugar tbst. sugar
- g tbst.l.) cornstarch 2 g
i 1 cup 1_iqu:'|.d

iquid. Blend in sugar and corn _
: . ter to make 1 cup liqui . - .

Add pineapple Julcerafngd;im neat, stirring constantly, unf,:.l very thlck: TR

starch and cooka;"iheese and bk nd in pineapple. S B AT G G el e

Cool. Whip cre _ .

top with beeg Chill. .

i




Clara Underwood
Extension Home Economist For:
University Extension Center The Grace Crawford Show

Room 328 Federal Building K. Fo. E. Q. = T. V.

St. Joseph, Missouri 64501 W S i
Phone AD ’4-1691 5 ednesday, June 9, 1965

JUNE IS DATRY MONTH

Are You Getting Enough Milk - Young or olds You need milk. How much depends
upon your age. Children under 9 years need 2 to 3 cups daily; children 9 to 12,

3 or more; teen-agers, 4 or more; adults of all ages, 2 or more cups.

These latest recommendations of U. S. Department of Agriculture nutritionists
appear in "Getting Enough Milk," a recently revised publication issued by .
U S D A's Agricultural Research Service,

The booklet points out the place of milk in diets for either gaining or
losing weight. It describes the many kinds of milk on the market and expléins
what the labels mean.

Forty-nine recipes containing milk are included as well as other suggested ,
ways of getting milk into meals.

For a free copy of "Getting Enough Milk," HG-57, send a postcard to the
Office of Information, U. S. Department of Agriculture, Washington, D.C. 20250, ' <

Give your name and address; ask for HG-57.

CHEESE CAKE

cup granulated sugar

Crust 20 graham crackers (1% cups crumbs)
teaspoon cinnamon

6 Tablespoons butter or margarine

(SIS

Place crumbs in mixing bowl. Melt butter, add sugar and cinnamon,
Blend with crumbs. Pour into cold frypan and press mixture to
cover bottom and form a small rim at sides. Reserve % cup crumb

mixture for topping.

oy Filling 2 eggs 1 teaspoon vanilla
\5 ' 1/3 cup sugar , 1 teaspoon grated lemon rind
ok \\\ . 1 - 8 oz. package cream cheese 1 tablespoon lemon juice
; b (room temperature)

! 3
Combine eggs, sugar, vanilla, lemon juice, and lemon rind in blender
glass. Blend on high speed 3 minute. Add cream cheese. A small
2 i amount at a time. Cover, blend on low, stopping to scrape down. Pour
g into crust and spread evenly. Cover frypan, close ventf Bake at 300
. degrees for 20 minutes or until set. Close with following: '

L]

h .?EEEZEE 1 carton COmme?cial sour cream E tablespoons sugar
\ ; 1 teaspoon vanilla % Cup crumbs
e, TR Beat ith a fork until blended and spread over cheese mixture. Sprinkle

Cover. Bake 5 minutes longer. Uncover, cool, Cut into

B orumbs «

! esir. .
* Food 8d servingse.
MiXep M8y be ysed as well as @ blender glass




