CANAPE TRAY

(FON FPARTIES, TEAN O BEFONE DINNEN)

"'IN THE BASE OF THE CANAPES CUT BREAD INSMALL DESIGNS OF YOUN
CHOICE AND TOAST ONE SIDE ONLY, (SMALL ROUKD CHACKENS MAY NE SUN-
STITUTED, ) ON THE UNTOASTED 310K OF THE BREAD BUILD CANAPES USING

ANY PREFEHED IDEAS, SOME SUGGESTED ONES FOLLOW ==

For THE CENTER OF THE TRAY Kouvos
SLICE AN ORANGE {OR ANY CITRUS gty OARL)
FRUIT) INHALF, PLACING OPEN END Piraie yro

DOWHN OGN TRAY, INSERT TOOTHPICK Stiees
INSKIN GF FRUIT ABOLT 3=4THS OF
AN INCH, ON EXPOBED ENDS OF
PICKS PLACE STUFFED OLIVES, RED
B GREEN MARASCHIND CHERRIES,
PICKLEDONIONS, BITS OF VIENN A
SAUSAGES, BLACK BING CHERRIES

STUFFEOWITH SOUR CREAM CHEESE Diamonos
z2TC,

PLACE THE CANAPES (ALL OF ‘(
ONE KINDG TOGETHER! AROUND THE HAnb Boro
CENTERPIECE GF FRUIT HALF, 698 BLKE 'f"

Ublﬁ LANGE TRAY BUT IF SMALL ”R,ON‘NRI‘L—”’)
INGIVIOUAL TRAYS ARE DESBIRED BE n

SURE AT LEAST ONE DF EACH KING
OF CANAPE APPEARS ON EACH TRAY,
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APPETIZERS - RELISHES « GA KNISH ES

MUNTARD PICKLES Madonna Boody
I 4t, small cukes 3 qts. med, green
| 4t large cukes tomatoes
A qis. small onions 3 small heads cauliflower
6 green peppers

Halve and cut in 1" pieces. Soak overnighl in
| /& ¢, salt. Drain about | hour. Meanwhile mix togeth-

ar
Y ¢, sugar 4 Thsp. flour
4 Thap. dry mustard 1/2 Thap., turmeric

| tap, celery sale

Add slowly 3 pints of hot vinegar.

Stir until smooth. Cook in double boiler until it
Ithickens, Place vegetables in large kettle and pour the
siuee over them. Simmer very slowly being careful not
lo weorch, Stir quite often. Cook until all vegetables
are lender, about 45 minutes,

GHEEN TOMATO PICKLES Polly Moody

| pk. (or 12 1/2 Ib.) green tomatoes, sliced day before
pickling

Sprinkle them through with salt (not too heavy)
In the morning drain. Take 1 doz, onions, sliced, and
pul in kettle a layer of sliced tomatoes, then a layer of
sliced onions. Belween layers sprinkle the following
splces and sugax:

| Thap, ground allspice 2 c. sugar
I Thap. cinnamon 1 c. brown sugar
| Lap, cloves
Add:
6 red peppers 1l gt. vinegar

Boil mixture until tender. Put in hot jars and
nonl,

HOT DOCG RELISH Selma Cilley
(Maken 8 pinty)

| medium hend of cabbage (4 cups)
l0/6d wle Lincolnville, Maine




FIOTT DO RIGLISH (('nnlnuu-u”

A4 ¢, ground onlons 10 green tomatloes (4 ¢, )

1& groen peppers ) 1/2 e, sall

6 sweel red peppers) b c, sugar
Parl hot gives | Thsp. celory seed
more zip 2 Thbsp. mustard seed

1 /4 tap. tlurmeric cider vinegar
i 44

4 ¢
2 ¢c. water

Grind vegetables, using coarse blade. Sprinkle
with 1/2 cup salt; let stand overnight. Rinse and drain.
Combine remaining ingredients; pour over vegetable
mixture. Heat to boiling. Simmer 3 minutes., Seal in
hot sterilized jars.

UNCOOKED REILISH Polly Moody

4 medium cabbage

H med. size carrots

12 medium onicns
4 large sweet peppers

Chop all together, add 1/2 cup salt. Let stand
¢ hours and drain, squeeze well, Add:

6 ¢. sugar 3 pts. vinegar
I Thep. celery seced

[ use a small amourt of red peppers. Stir well.
Makes 5 to 6 quarts. Seal in sterilized jars.

CGA RDEN RELISH Mildred Morris
O ears corn 2 ¢. sugar
b green peppers L pt. vinegar
1 red peppers 2 Thsp. salt
4 Ote, tomatoes 2 tsp. mustard
(hall ripe) 1 tsp. turmeric
I pli cucumbers 4 large onions

Put all vegetables through the meat grinder (ex-
copt corn), Add corn as it is cut off the cob., Add other
ingredients and simmer until relish is fairly thick in
consistency, Putin sterilized jars and seal.

CHRISTMAS PICKLES Miss Ruth Thurlow

10 large ripe cucum 1/2 ¢, sall
bers {aboul 14 ¢, b large sweel green peppers
cubed)

é Lincolnville, Malne

MERRILL TRUST CO.

BELFAST, MAINE

MEMBER FEDERAL RESERVE SYSTOoCM

AND FEDERAL DEPOSIT INSURANCE CORFORATICN

’F{ Yona P ou[tfzy
’ g.d*afwn, Ine.

NEW ENGLAND'S FINEST ORCAKFAST Ecas,

TELEPHAOKE 763-4530

LINCOLNVILLE, MAINE

RALPH M, HUNT, PrES,

COMPLETE BANKING FACILITIES
DEFPOSITORS TRUST COMPANY
MEMBEN FEDERAL, DEPOSIT INSURANCE conrr,
MEMBER FERQERAL RESERVE BYATEM

NELFANT, ME,
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CAMDEN NATIONAL BANK

CAMDEN, MAINIE

Savines & CommenciaL Basking

MEMBER F,D,1,C,

FROST & WILKINS, INC.

33 HIGH STREET
BELFAST, MAINE

TELEPHONE Bds

FUEL OIL -« RBOTTLED GAS
AFFPLIANCESE AND MEATING SYSTEMS

MOLLISON'S

BurLoinsg Materiaus
Telephone 353 or 822 - Belmont Avenue
BELFAST, MAINE

A BATISFIED CUSTOMER 15 CUR SEST AODVERTISZMENT"

DEAN & EUGLEY

GARAGE
EARO GAS GOODYEAN TINES . DELCO BATTENIEN
TeL RO Banm LANGOAMYILAN, MAINK

LiMEMLMY AL R, M.
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CHRISTMAS PICKLES (Continued)

I large sweet red
peppers 2 large onions

S ¢, sugar 4 c. cider vinegar

d lup. mustard seed I c. water

I bunch celery

Pare the cucumbers and remove seeds, cut in
cubes and sprinkle with the salt, Allow to stand over-
night. In the morning drain well, rinse with cold water
and drain. Remove seeds from peppers and cut in thin
strips, Cul celery in thin slices and chop onions. Com -
bine these vegetables with drained cucumbers. Com-
bine sugar, viregar, mustard seed and water in a kettle
and bring to a boil, Add vegelables and coock until trans.
parent - do not overcook, Seal in sterilized jars,

Makes about 8 pints.
PICKLED BEETS Jackie Reed
1 gts. small beets or 1 Thsp. whole allspice

sliced or quarte red 31/2 s, vinegar
larger beets 11/2 c. water
4 ¢, sugar 1 stick cinnamon

Cook and peel beets. Combine the sugar, vin-
Ggar, spices and water in a large kettle, add the heets,
and simmer 15 minutes. Pack the beets into clean hot
Jars, cover with boiling hot mixture and seal.

Yield: 6 pints,

SPICED ORANGE SLICES Mrs, H. S. Demarest

5 1b. (12} large oranges I pt. vinegar
B1/2c. (3172 1b.) 2 sticks cinnamon
sugar I Thsp. whole cloves

Cut oranges into 1/4 inch slices; simmer, cov-
ered, in water, for about 1/2 hour or until tende r. Boil
sugar, vinegar and spices 5 minutes, add orange slices
about half at a time; cook, covered, for abou: 1/2 houxr,
carefully removing slices when clear. Cover slices with
syrup and allow to stand overnight, then drain and cook
syrup until thick. Add orange slices, heat to boiling
point, and carefully transfer to clean hot jars. Seal.

Makes 3 1/2 quarts,




BREAD AND BUTTER PICKLES Ruth A, Pottle

&5 to 30 medium sized 5 ¢, cider vinegar
cucumbe rs 5c. sugar (2 1/2 1b.)

8 large white onions 4 Thsp, mustard seed

¢ large sweel peppers 1 Lsp. turmeric
lopltional) 1/2 tsp. cloves

1/2 ¢, salt

Wash cukes and slice as thin as possible. Slice
or chop onions and peppers; combine with cukes and salt.
Let stand 3 hours and drain.

Coembine vinegar, sugar and spices in large ket-
tle, bring to boil. Add drained cukes; heat thoroughly
but do not beil.

Pack while hot into sterilized jars and seal,
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SPECIAL SALAD

(BOOE AT THAKRKSOQIVING O CHRIBTMART IME)

HEAD CRISP, CHILLED LETTUCE I PACKAGE BLACK WALNUTS

CAN CHANDERRY S5AUCE, CHILLED MAYONNAISE

-

MAKE RAEC OF CHILLED LETTUCE AND FLACE IN SALAD DISH, cuT
CRANBERRY SAUCE IN SLICES ASOUT $-=¢ INCH THICK (ROUNCE] & TOP
WITH PLENTY OF MAYONKNAISE, SPRINKLE BLACK WALNUYS FRERLY
ON TOM OF MAYONNAISE AND SERVE, THIS SALAD |5 ESPECIALLY OF -
LICICUS WITH TURKEY, DUCK, GOONSE OR FOWL QF ANY KIND, iIT I8
AEST UDURING THE WINTER SEASON,

TO ADD ZEST ...

TO SHRIMP SALAD
FRY ONE SLICE OF BACON (FRY CRISP) FOR EAGH SHRIMP SALAD TO
AF SERVED., DICE ANO MIX THOROUGHLY WITH THE SHNEODED SHRI MM

THE BACON ACGENTS THE FLAVCR OF THE SHRIMP.
TO VARIOUS SCUPS

A SLICE OF LEMON IN BLAGK BEAN Soup WILL SHARPEN THE FLA-

VUR AS WELL AS ENHANCE THE LOOKS OF THEZ QUP OF Soup,

RHII THE BOTTOM OF THE SOUP CupP WITH A SLICED WHOL.E GARLIC

IO ACCENT THE FLAVOR OF NAVY BEAN sour,

Al'l? SLICED PIMIENTOS (WITHOUT THE LIQUID] TO ASPARAGUS SOUM
IUST BEFORE REMOVING FROM FIRE TO SERVE, DONOTCOOK PIMIE N~

TOR IN BOUS FONR THIS WIL L DEBTHROY THE ASPARAGUS FLAVON

SOUPS - SALADS VECGETABLES

A COOD SALAD Margarel Robbins

| piu. arange jello lor 2 carrots, grated fine
Lo, plneapple

Une the pineapple juice in place of water.

LIME AND LEMON FRUIT SALAD JELLO

Trixie Combs

| pkg. lime jello 1 #2 can crushed pine

| pkg. lemon jello apple. drained
Dissolve in: l c. nuts (pecans)

| ¢, hot water - add: 2 Thbsp. horseradish

|l ¢. cold water (prepared)

|l ¢, small curd 1{2 c. Kraft Miracle Whip
cottage cheese mayonnaise

Mix all together, put in 7x9" pyrex dish and
¢ hill.

Pineapple juice {1 cup} may be used for | cup of
cold water,

"DIFFERENT" CUCUMBERS Suzanne M, Tillm an
Pilcher Pond

Slice cucumbers (3 medium)} and marinate one
hour in:
2{3 c. vinegar 1{4 tsp. pepper
1/3 ¢. sugar 1/4 ¢, diced onion
I Lsp. salt
HOMEMADE SALAD DRESSING Elmyra Thomas

1 tsp. dry mustard 11/2 Tbsp. flour
1/2 tsp. salt 1 1/2 Tbsp. sugar

Mix ingredients together. Mix in |l egg., Add:
i/4 c. milk 1/2 c. vinegar
Add gradually | tsp. butter - add just before

cooking.
Bring to boil, stirring constantly, and boil for

aboult | minule,
h Lincolnville, Main: h



VEGETABLE CHEESE SALAD Miss Rulth Thurlow

¢ ¢ canned peans, & ¢y cheese, diced (I use
drained the process loal cheese)

I ¢, celery, diced ¢ Thap., onion, minced

I ¢. cabbage, Z Tbsp. salad dressing
shredded Salt and pepper to taste

Prepare vegetables, dice the cheese, toss all
together in a bowl wilth silver forks and serve at once.
PINEAPPLE SALAD Jane Holloway
i pkgs. lemon jello I can walnuts
2 ¢, hot water 1 large can crushed
Z pkgs. cream cheese pineapple
1/2 tsp. salt 1 can pimento
I bunch celery 2 c. heavy cream, whipped

Dissolve jello and add cream cheese, Beat with
beater the jello and cheese. Then add sall, cele ry, cut
up in small pieces, walnuts, chopped, crushed pineapple
and pimento cut up in small pieces. Last fold in the 2 c.
of whipped cream,

FRENCH FRUIT SALAD DRESSING Almira Young
3/4 ¢. pineapple juice 3 Thsp. water

1/4 ¢, lemon juice Pinch salt

1/3 ¢c. sugar L{2 ¢. whipped cream

Beat eggs, sugar and liguids and cook over hot

water until mixture thickens tc coat spoon. Cool; add
stiffly beaten cream,

MEAT BALL STEW EN CASSEROLE Madonna Boody

4 1b. potatoes, pecled 34 tsp. dried sage

and halved 2 1f{2 tsp. salt
I 1/2 Ib. white onions 3/4 tsp. Worcestershire sauce
| bunch small carrots, 2/3 ¢, milk

halved lengthwise 1/3 c. salad oil
| pkg. frozen peas, l can mushroom soup

thawed 3/4 tsp. nutmeg
I 1/& 1b. hamburg 3/4 Lsp. gravy coloring
I ogn 3/4 tsp. onion salt
I ¢, day old bread

b Lincolnville, Maine

THE LOBSTER POUND RESTAURANT

MN, AND MAEB, N, MC LAUGHLIN
LINCOLKNVILLE BEACH, MAINE AAA

BETWEREN EAMODEN & RELFAST ON U8, NO, | TEL, 789«179

BOYNTON CHEVROLET
RALES EXPERT BODY REPAIR SERVICE

CK USED CARS AND TRUCKS

M B eT, 236 -1156 CAMDEN
AYERS FISH MARKET MAIN STREET
Teh, CEDAR 0-2500 AREA CODE 207 CAMDEN, ME,

CAMDEN DRUG CO, +1HE RExXAL STORE

M ELM 8T, DIAL 6=-2250 CAMDEN, MAINE

FARM BUREAU MUTUAL INSURANCE CO, 7eL, ao aesis

ROBERT RICHARDS LINCOLNVILLE

ALBERT D, MATHIESON saiLss & SeRvicE PH, 7631-4162

REFRIGERATION-MEATING-AFFLIANCES LINCOQLNVILLE, ME,

DUTCH CHEVROLET, INC, =accs - service

PH, a65 & 85 NELMONT AVERLUE BELFAST, ME,

HASTINGS NEWS STAND s.w., HASTINGS MAYTAGS DEALER

NeEL, 23«c23)19 CAVDEN, MAINE

GEORCE H. THOMAS FUEL CO, INC,

D & B COAL = SHELL FUEL OILS TEL, 23c«2024
T"'E VlLLAGE SHOP FHONE CEDAR 2419
€527 MAIN ST, CAMDEN, MAINKE

JOHN M, POTTLE

LINCOLNVILLE, MAINE

SANO~GRAVEL I ILL

SPROWL BROTHERS, INC, LUMBER=LOG LOADERS

PH, K| 2«3 SUARSMONT, MAINE

PATRONIZE ADVERTISED MERCHANTS




COMPLIMENTS

LAITE FUNERAL HOME |INC.

ROOERT I, LAITE GILEERT C, LA T NORMAN W, BOWLL

TEL. 06— 3365

4 HOUR AMBULANCL SLRVIGF

I. G. A, FOODLINER
TAKNNLRY LANE

Carmoin, Main:

"PELIVERCE ANYWHERE, AMYTIME™
STATE SAND AND GRAVEL CO.

WASHED SANO-CHRUSHIED STONE, CEMENT BLOCKS

BAKK RUN-GHRAVEL-REARY MIXLD CONCHLLTL

LOCATED HIGHEWAY RODUTE 2 ", 43 BELIFAST, NMAINE

JIM & ATHLEEN PEASE TEL

THE R, SCOTT KNIGHT STORE
GROCERIES«GENERAL MERCHANGISE-S1mT5

FRUIT-VEGETABLES «FRQZEN FOQOD-GASOLINE AanND )

COMPLIMENTE OF

HARDY FARMS

HOPFE, MA|NE
WILLIAM & ANNA HARDY

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

LIRC O MY IL LY ME,

v dAmdAnu) LINCOLKRVILLE CENTER

MEAT BALL STEW EN CASSEROLE (Continued)

In large saucepan, place onlons, carrols, then
potaties, Cook in water, covered, for 20 minutes ol
unbil tender - « risp. Top with pean, cover and turn off
honl,

Meanwhile with fork, mix hamburg with egg,
hread crumbs, sage, salt, milk and Worcestershire,
Brup by teaspoonfuls into hot oil in skillet, brown quick
ly on all sides. Remove from heat and take meal oul,
heatl soup, nutmeg, gravy, coloring and onion salt in
same skillet, stirring constantly,

Preheat oven to 400 degrees. Arrange peas,
carrols, onions and meat in casserole. Pour in sauce
near edge of casserole. Mash and season potatoes
arrange in mounds around edge, brush with milk, Balke
1% minutes or until browned and bubbly.
MAINE CHICKEN STEW Pauline Davias
- 31/2 to 4 1b. Il ¢. thin cream or

chickens rich milk
b potatoes, sliced Salt and pepper
} onions, sliced Minced parsley
Cold water 2 Thsp. butter
b to 8 common crackers

Cut chicken for stewing., In an iron kettle
place alternate layers of chicken, slices of potato and
thinly sliced onions, cover with cold water. Simmer
gently until chicken is tender. Add butter in small bils
and cream or milk, Season with salt and pepper and
minced parsley, Split crackers, moisten in cold milk
and reheatl in stew. Serves 8,
GA RDEN SPECIAL Mary Libby
b sweet peppers

(either red or green)
3 tsp. salt
2 Thsp. sugar

4 at. ripe tomaloes
| at. celery

Il qL. onions

Il at, water

Chop tomatoes, cele ry, onions and peppers to
gether and combine with water, sugar and salt, Bring
Lo a boil., Pack in hot jars, process 30 minutes, Hot
waler bath,

F'his can be used ag a Vaeg-all but I use it over
macaront or in my basic sauce for Italian spaghettl,

{ Lincolnville, Maine
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WILD GAME RECIPES

HOASTED WILD DUCK

Clean, wipe and dry the ducks, Sprinkle generously with flowr, salt and pepper.
Mace whole peeled onlon (nslde each duck and place them in se =basting roaster,
Fasten withtoothpicks 2 or 3 sirips of bacon actoss each bird, [f destred, ducks may
be stuffed with wild rice dressing made by boiling rlce (wild) and seasoning with sal,
pepper and chopped onien. Cover bottem of toaster with water, Cover tightly and
roastinoven at 350 degrees for 1 1/2 to 2 hours, depending on the number and size of
ducks, Remove cover of toaster for last 15 = 20 minutes, before takirg feom ovento
allow skin 1o brown,

LARDED GROUSE

On each bled lay thinslices of bacon until bled is completely covered. Wrap with
string to keep bacon In place, Put inroasting pan and pour over birds suffleient water
to peovide basting. Reast for 20 - 25 minutes at 400 degrees. Remave steips of ba-

con, brush birds with melted butter, dredge with flour and place in oven again unul
the birds turn a rich brown,

SOUTHERN FRIED QUAIL

Dry pick quail. Clean and wipe thotoughly, salt and pepper and dredge with
flour, Have a deep (heavy) frying pan with close ficting 14d half full of hot far. Pur
In quail, cook for a few minutes over a hot fire, then cover skillet and teduce heat,
Codk slewly until tender, turning the quall to the other side when golden brown,
Serve on hot platter gaenished with slices of lemon and sprigs of parsiey.

VENISON WITH SOUR CREAM

2 1bs, venison 1 clove garlic
1/4 ¢, far 1 e. diced carcots
1 c. diced celery 2 c, water

1/2 ¢, minced onien 1 tsp, salt

! bay leal 4 Thsp. flour

4 Thsp. butter 1 ¢, sour cream

Cut venison in picces and melt fat (n heavy feying pan, Add meat and garlic,
Brown on al? sides and arrange In dish, Put vegelables in remaining fat and cook for
2 minutes.  Add salt, pepper and water, Pour over meat, Bake In slow oven until
meat is tender.  Melt butter in frying pan and stic in flour. Add water that the meat
was cooiced in and ball urtil thick, Add sour cream and mote salt if necessary, Pour
over meat and vegetables,

Setve with buttered noodies and currant jelly,

MOOSE STEAK
1/2 e, onions, chapped fine 2 Thsp, butter
1/2 ¢, sweet or sour cream 2 Thsp, fleur
1 ¢. chopped mushrocras
Fry ontons, brown in butter, Sear steak on both sides in butter and browned ons

lon.  Cover and let simmer for 1/2 hour. When almost tender add the musheooms and
the lNour, stitred Inte the cream, Cover and let stmimer {for 20 monutes

MEAT - FISH - POULTRY

MEAT LOAF Mildred Morria
1 1h, ground chuck | ¢. seasoned stulfing
| /& pkg. onion soup crumbs

X 1l egp

Milk to moisten

Combine ingredients and bake in loaf pan aboul
| hour at 350 degrees,

PBARBECUED HAMBURGER Gerene Hunt

1 1{2 1b. hamburger

Make into patties. Fry until about half cooked,
While these are cooking make sauce of:
I c. catsup 2 Thsp. vinegar
4 Thsp., Worcester- 1/4 c. sugar

shire sauce

rgers, cover g simmer for
Pour over hamburgers, cover and sim
1/2 hour.

INDIAN MEAT LOAF¥ Nancy Hardy
4 ¢. corn flakes 1 Thsp. chopped Ul'.?\';n
2 eggs, slightly beaten 1{4 ¢. chopped parsley
1 c. cream style corn 2 tsp. salt ;
| ¢c. cooked tomatoes l,;B Lep. pepper
/ > d green 1/2 tsp. sage .
l.;(‘(‘?;p::‘lﬂppe i 1 tsp. Worcestershire
| 1b. ground beef sauce

1/2 1b. ground pork

Crush corn flakes into fine cruml.)s Combine
corn flakes crumbs with rcmaining. ingredients; mix ;
thoroughly, Spread in greased 9x9" pan, 'Bak(; in mex
erate oven 350 degrees, aboul | hour, Serves 9.

PORK CHOPS WITH TOMATO RICE Doris Wentworlh

4 !hu-k pork chops 1 16 oz, can stewed

1 /& tup, sall Lomatoes

9 Lincolnville, Maine




FPORK CHOPS WITH TOMATO RIC K (Continuad)

dannay
Pepper 1/4d c. water
1/2 ¢. uncooked rice

Cut off bits of fat from chops and heat in a hea vy
deep skillet until fat melts, Add chops and brown on both
sides over moderate heat; season with salt and pepper.
Add tomatoes and water, sprinkle in rice. Cover tightly
and cook over very low heat 50 to 60 minutes or until the
chops are tender. Add a little more water if necessary
to prevent sticking. Serves 4,

LAMB CASSEROLE Dot Collemer

1 1/2 1b. ground lamb 3 ¢. mashed polatoes
2 cans vegetable or 2 to 3 c. cocked peas
Lomato soup Grated cheese

Fry lamb (not tco brown)., Add soup and season
to tasie. Place meat-soup mixture in 2 quart casserole.
Add mashed potatoes in ring shape. Sprinkie potatoes with
grated cheese, Place casserole in oven {425 degrees) 15
minutes or unlil potatoes start to brown. Remove from
cven and fill center with hot cooked peas. Serves 4 to b.
HAMBURG CASSZROLE Virpginia Wilbur

Place 4 or 5 thin slices of onion in bottom of
well buttered casserole, Starl with la yver of cracker
crumbs, next a layer of seasoned cooked tomatces and
then layer of seasoned cooked hambur g (The bhamburg
should be crumbly. } Continue with the layers uatil dish
is full. The top layer should be crumbs., Dot generously
with butter. Bake until thoroughly heated and crumbs
are brown.

HOT DOGS IN GRAVY Jackie Reed
4 or 5dogs 1 Thsp. sugar (heaping)

1 c. Heinz ketchup 1 pinch salt

1/2 ¢, water 1 tsp. vinegar

2 Thsp. flour (level) Llsp. prepared mustard

Cut dogs lengthwise, then cutin pieces, Mix in-

gredients above in saucepan and add dogs. Cook until the
mixture thickens,

10 Lincolnville, Maine
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BEEF AND MUSHROOM RO LL Margery Dunton

Place in heavy skillel

L 1h ground beef
Cook, stirring with a fork until brown, Add

| tap. salt Il 5 3/4 on, can mushroom
LA Lap. pepper steak sauce
LM tap, dry mustard Il small onion, minced

I {4 ¢. chopped sweet pickle (I use relish)

Blend well and simmer for 10 minutes, pour ol
any excess fat. Shake together until blended 2 Thuap. ol
flour and 1/3 ¢. water, Add to meat and cook for 3 min
uten until thickened, stirring constantly. Cool,

Make dough for pasiry wrap

Pastry Wrap:
Measure and sift together:

4 ¢, sifted flour 1 tsp. salt

2 tsp. baking powder 1{2 tsp. poultry seasoning
Cut in with pastry blender:

I {4 ¢. shortening 3/4 ¢, milk

Mix quickly and lightly. Turn dough out on a
lightly floured board. Knead lightly 1/2 minute. Pal inlo
a rectangle 12 inches long and 9 inches wide, Place meal
on dough spreading to within 1/2 inch of all edges. Moiust
en edges with cold water, roll up as for jelly roll and
pinch edges together to seal in meat. Place roll in a
lightly greased shallow pan and brush with milk. Bake in
a hotoven, 425 degrees, for about 30 minutes, Cul in
slices, Serves about b,
STUFFED CABBA GE Doris Wentworlh
1 1b, hamburg 2 c. tomaloes
Salt and pepper I onion
| small onion 2 Thsp. vinegar
1 /& ¢, cooked rice 2 Thsp. sugar

Cabbage leaves

foak cabbage leaves in hol water a few minute
to make them less brittle. Season the meal highly with
salt and pepper, add onion and rice, Roll a portion ol
the meal mixture {n a leal., Place them in a kettle wilh
the resl of the ingredients, add a little water and let
simmer until cabbage is tender and well browned (aboul

} houra),
11 Lincolnville, Maine



SPACHETTI AND PORK CHOPS Mra, Claylon Parker

L/2 Ih, spaghetty I bottle ketchup
} pork chops 1/2 onion
| green pepper

Cook spaghetti in salt water until done. Cut the
chops in cubes and brown in pan, Add peppers and onions
which have been cut small, When done add ketchup and
simmer 15 or 20 minutes, Drain spaghetti and add Lo the
sauce,

ISLAND CHICKEN Trixie Combs
2 1/2 -« 31b, chicken, 2 Thbsp. brown sugar

cut up l tsp. pinger
I can pineapple chunks 1 8 oz. can tomato sauce
1/4 1b. butter 3/4 ¢. chicken broth

Brown chicken in butter on all sides and remove
from pan. Combine all other ingredients and return to

the pan with chicken. Salt and pepper to taste and simmer

slowly 20 minutes, covered, Uncover and cook 25 min
utes longer.

SCALLOPED CLAMS Louise Rugley
I 1/2 ¢. ¢racker c¢rumbs 2 cans minced clams
l ¢, milk 2 cans clam chowder
L eggs Salt and pepper
Bulter

Bake | hour in slow oven. This makes a large
dish.
SALMON WIGGLE Margaret Robbinsg
Mix together:
| can salmon 1/2 ¢. cracker crumbs
I ¢, milk 1l egg, slightly beaten
Sall and pepper to taste

Bake 1/2 hour, turn out on a platter and pour the
following sauce over it.

Cream Sauce:
d Thap. melted butter 1/2 tsp. salt
& Thup, flour l ¢. milk
l't'ppl'l
14 Lincolnville, Maine

OXTEN'S DAIRY MILKeCREAM=(CH

P, R8s 000

CAMDEN FARMERS UNION GrAInN-rARM HARDWARE « PALNT 8§

WIAL CEOAR 0-32066 CAMDEN, MAINE
CHATER'S GREENHOUSES TEL, 238-2120

FUTY FLOWERS & PLANTS~NURSERY CAMDEN, M,

ANNIS AMERICAN SERVICE PHONE 216-0351

TINEBS“HATTERIES~REPAIRS CAMDEN, MAINE

W. R, MUNROE LUMBErR

MM, 2163871 LINCOLNVILLE, MAINE
CAMDEN SUNOCO SERVICE 95 FLM STREET
PH, 230-9316 CAMDEN, MAINE

CARLETON, FRENCH & CO. MEATS AND GROCERIES

TELEPHONES CEDAR 6=3361 & §-23262 CAMDEN, ME,
ROBBINS LUMBER, INC, PH, FI 2=3763
NATIVE SOFTWOOD & BARREL STOCK SEARSMONT, MAINE
1
MARRINER'S DAIRY PHONE $42-3437

LINCOLNVILLE, MAINE

EDNA'S COFFEE SHOP PH, 3556

LUNCHES, SANDWICHES, & HOME MADE PASTRY BELFAST, ME,

comrLiMenTs aor WEAVER S BAKERY

BELFAST, MAINE

M'LTON B- HlLL'S LUMBER-BUILDING MATERIALS-AUILDERS
HARDWARE

TEL, "0 NELFAST, MAINE

BOYNTON ‘M(‘KAY DRUL‘- Cn, THE PRESCRIPTION DRUG STORE

. CAMDEN, MAINE

ACHORN 'S DEPARTMENT STORES

LINEELMYILLE, ME,




VIKING INC,

BRUCE MONUMENTAL

BELrFANT, MA TN

WORKS

BLELIFAST, MAINE

THE MAINE TEXTILE

CENTER

BELFAST, MAINE

SARA QUINE
— - e oKL AT N SRR SRR
PATRONIZE
ADVERTISED
MERCHANTS
LIMCOLNVILLE, ME

BALMON WIGGLE (Continued)

Sur fNour into melted butter, add salt and pep
per, Add milk and stir until thick, Add | ¢, cooked T
FIEH TURBO'T Natalie Thomas

Serves 6.
Lol 1/2 Ibs. haddock fillet

Cut in serving pieces and boil gently in salted
waler until tender, Drain, Place in casserole.
Meanwhile, mell 2 Thsp. butter.
Add | bay leal - leave whole.
Blend in;
I 1/& Thap. cornstarch 1/2 tsp. salt
1/8 tsp. pepper
Gradually add:
A nlices of onion 2 ¢. milk

Heal to boiling over direct heat then boil gently
¢ minutes, stirring constantly. Remove bay leaf and
pour over fish, Sprinkle with corn flake crumbs. Bake 15
minutes at 375 degree oven.
SCALLOP CASSEROLE Annie Miller
2 Thsp. butter
I can mushroom soup
3/4 1b. elbow macaroni

I 1b. scallops {cut
in small pieces)

Cook scallops in butter for 5 minutes and salt
lightly., Add mushroom soup which has been diluted with
the milk., Combine with the cocked macaroni and pul in
casserole, Cover with buttered bread crumbs and bake
until well browned and the mixture bubbles through.
TEXAS HASH Janel Richards
» - w . : o =13 s l
4 large onions, sliced
4 green peppers, cut fine

3 Tbap. shortening

Saule until onions are yellow, Add:
1 1b. hamburg

Saute until it falls apart.

Add to above:
d o, canned tomatoes 1/2 ¢, uncooked rice or
I tep. chill powder i ¢« mMminute rice

13 Lincolnville, Maine h



TIEXAN AN TCoRtinaed)
L tsp, sall L{4 tsp. pepper

i Arrange in large casserole, cover and bake in
375 degree oven 45 minutes, Serves 8.

SHRIMP CASSEROLE Natalie Thomas

Serves 4 ta 6,
2 c. elbow macaroni
Boil in salted water until tende v, Drain. Saute:
le, shrimps in ‘
| Thsp. butter

Heat ] can cream of mushroom soup. Add 1/2
Lsp. curry powder to taste., Mix sh rimps and soup with
the macaroni and place in casserole.

Top with crumbs and bake in 375 degree oven
until brown.

SEAFOOD TRI!IO Janel Richards

1/2 ¢. butler or 11/2 c. shredded sharp
margarine American cheese

3/4 c. chopped onion 1 Tbsp. lemon juice

3/4 c. chopped green 1 tsp. powdered dry mustard
pepper 1{2 tsp. Worcestershire

1 60z oriwo 3-o0z. sauce
cans sliced mush - 1 12 oz. pkg, frozen
rooms with liguid cooked lobster meat

23 ¢. all purpose flour I 12 oz. pkg. frozen

2 Lsp, sall cooked shrimp

1{4 tsp. pepper I Ib. cooked hot small

4 ¢. milk macaroni shells

1 Tbsp. chopped parsley

HAWAIIAN SPARERIBS Peg Johnston |

Cut ribs in small pieces. Sprinkle with garlic,
salt and flour. Brown in oil.

I 1b. ribs allowed per person
Sauce;
/4 ¢, sugar I tsp. dry mustard

1 /2 ¢, vinegar l ¢c. water
| ¢, SOy sauce

- 14 Lincolnville, Maine

. "AWI"AN SPARKERIDS (Continued)

Mix well, pour over ribs and bake | hour in 350
degree oven, Take oul ribs and make gravy with the
SANES, Serve with rice or mashed potatoes.

BHRIMP CHOW MEIN Mary Libby

Cook | ¢. each chopped onions, sliced cele ry
ael chopped green pepper in 1/4 ¢, hot salad oil for 2
minutes, Add |l can condensed cream of mushroom soup.
Mo nd;

¢ lap, cornstarch 3{4 c. cold water
1/4 ¢c. soy sauce
Gradually stir into soup mixture,
Cook and stir till mixture thickens. Put 2 cans
c¢leaned shrimp in half lengthwise, add along with one
3 oz, can (2/3 cup) boiled sliced mushrooems, drained,
Add:

1 5 oz. can (2/3 c.} 1 1-lb. can bean sprouls
water chestnuts, (drained)
drained and thinly sliced

Heat thoroughly., Serve over 4 cups hot chow
mein ncodles. Pass soy sauce, Makes 6 to 8 servings,

TUNA LASAGNE Betty Clark

1 11b. 12 oz. can 2 cloves garlic, crushed
tomatoes 2 Thsp. salad oil

3 B oz. cans tomato 2 7oz, cans tuna,
sauce draired and flaked

1{2 tsp. salt 1 stack pack of soda

1/4 tsp. oreganc crackers, crushed

1/4 tsp. pepper & oz. lasagne noodles

I ¢. chopped onion I pt. large curd cottage

cheese

In large pan combine tematoes and next four in-
gredients, simmer while sauteeing onion and garlic in
sinlad oil until lightly browned, add tuna and cracker
crumbs, Stir into tomato mixture. Simmerl5 minutes

Meanwhile, cook lasagne noodles as directed
on package, Spread a small amount of sauce in botltom
of a 12 x 8 x 2" casserole, layer of noodles, sauce and
cheese, ending with sauce, Bake in moderate oven al
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TUNA LASACGNE (Continued)

350 degrees for 20 minutes. If desired garnish with cot
tage cheese, Makes 8 to 10 servings,

Wrife Extra Recipes Here:

‘READ |IKOLLS

ATOSPHERE
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Food Quantities for Serving
25, 50 and 100 Persons at Picnic

Do you have treuble deciding how much of various foods lo lake 1o o
picnic?  Here ara some suggested figures on 25, 50 and 100 servings,
taken from “Planning Food For Institutions,” a USDA hondbaok:

Food
Sandwiches:
Broad

Butter
Mayonnaise
Mixed filling

(menat, eggs, fiah)

Mixed filling
(swoet-Trult)
Lettuce

Meat, Poultry or

Wieners
Hamburger
Ham (bLone in)

Turkey or chicken

Fish, large
whole (round)
Fish, fillots

or steaks

26 Servinga
50 slices or

3 1.lb, loaves
¥ pound
1 cup

1% quarts

1 guart
132 heads

Fish:

% pounds
9 pounds

14 pounds
13 pounds

13 pounds
7% pounds

Salads, Casseroles:

Potato salad
Scalloped potate

Spaghetti
Baked Beans
Jello Salad

lee Cream:

Brick
Bulk

Beverages:
Coffee

Toa
Lomonade

Desserts:

Watermelon
Cake

Whipping eream

4% quaris
1% cluaru or
1 12x20" pan
1% gallons

% gallon

% gallon

3% quarts
2% quarts

Y% pouna and

1% gal. wator
1/12 pound and
1% gal. water
10 to 16 Jemons,
1% gal. water

37 pounds

1 10x12" sheet
cake

1% 10" layer
cakes

% pint

50 Servings

100 alices or
G 1-1h, Joaves
% to 1 pound
2 to 3 cups

2% to 3 quarts

1% to 2 quarts
2% to 3 heads

13 pounds
18 pounds

28 pounds
26 (P:SS pounds
26 pounds
16 peunds

2% gallons
8% guarts

Y% gallons
4 gallons

2
11
1% gallons

6% quarts

13 quarts or
1% gallons

! pound and

3 gal. water
1/6 pound and
3 gal, water
20 to 30 lemona,
3 gal. water

76 pounds

1 12x20" sheet
cake

3 10" layer
cnkes

1% to 2 pints

Dt

100 Servings

200 slicen or

12 1.1b. loaves
1% pounds
4 o 6 cups

b to 6 quarts

2% to 4 guarts
5 t¢c 8 heads

25 pounds
36 pounds
86 pounds
50 to 75 pounds

50 pounds
30 pounds

4% gallons
17 quarta

2 lons
2% %:lllom

12 quarts
9 quarts or
2'% gallons

2 pounds and

6 gallons water
¥ pound and

6 gallons water
40 to 60 lemons,
8 gallons water

160 pounds
2 12x20" gheet
10

ayer
cakes ¥
3 pints

BANANA BREAD

SIS |

BREAD « ROLLS « PASTRY

Helen Dodd

1 ¢, butter I tsp. baking soda

21/2 ¢, MNour 3 large or 4 small bananas
/4 lap. sall l ¢, sugar

I well beaten egg

Cream sugar and butter and add mashed ba-
fanas, egg, flour, baking soda, salt and sugar. Bake
I hour. Cuts better the second day.

BANANA NUT BREAD Mrs, John Newman

l ¢. sugar l egg
& T'bsp, shortening
Stir in;
3/4 ¢c. milk Il ¢. mashed banana

Sift together and stir in:
3 ¢. flour l tsp. salt
3 1/4 tsp. baking powder

Blend in: 3/4 c. nuts

Let stand 20 minutes before baking at 350 deg.
for 70 minutes,
BROWN BREAD Mary Libby
I 3/4 ¢c. graham flour 1 tsp. salt

(Schumacher xxx| 2 tsp. soda

3 /4 ¢. white flour 1 c. meolasses

Add sour milk or water enough to make it real
soupy. I prefer to use water as it makes it much more
moist,

BROWN BREAD Louise Eugley
(3 ¢, flour 2 1{2 tsp. soda
L 1/4 ¢, graham or dissolved in

whole wheat flour 2 c. sour milk or butte rmilk
1/2 ¢, sugar 1/4 ¢. meal
d Thap. melted 1/2 ¢. molasses

shortening 1/2 tsp. salt

|7 Lancelnvilie, Maine




BROWN BREAT TTORITNGEE)

Steam 3 or 4 hours, This makes a 3 I1b, tin.

BISCUI'TS Barbara G. Mathieson
4 ¢. flour 1/2 ¢. Crisco
6 tsp, Calumet 1 tsp. salt

balking powder

Blend Crisco to dry ingredients, then add 1 1/2
cups of milk, Roll out on floured bread board, then cut
wilh cutter. Bake in hot oven until lightly browned  in
450 degree oven for 12 or 15 minutes.

STEAMED BROWN BREAD Connie Beveridge

| ¢. white flour 11/2 tsp. salt

| ¢. whole wheat flaur {2 ¢. sugar

| ¢. corn meal 1 Lsp. baking powder
1/2 ¢. molasses 2 Tosp. melted
L1{2 ¢. milk shortening

Mix corn meal, flours, salt and sugar, add
baking powder to molasses, stir in milk and add to dry
ingredients and mix well. Fill greased covered cans 3/4
full and steam 3 hours.

Fill water about same level as brown bread.

Note: Follow above but add L{2 cup raisins,
reduce sugar 1/4 cup

PINEAPPLE CHERRY BREAD Mzrs. John Newman
Cream:

2 Thap. butter 1{2 c¢. supar
Add:

| eppe I tsp. vanilla
Sift together:

& ¢, flour 1 tsp. soda

I Lsp. baking powder 1{2 tsp. salt

I 1/2 ¢, undrained 1/2 ¢. cherries

c¢rushed pineapple
Add flour alternately with pineapple. Add the

cherries, Bake at 350 degrees 50 minutes to 1 hour,
loal pan - cook on rack,
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NIREAD Dovin Wentworth
1M e Mour & Thap, sugar
fy Warm water I Tbap. salt
I phy yoast A . Thsp. oil

Sift flour into large kettle or bowl. In 1 cup of
Warm water, dissolve yeast. Add sugar, salt and oil;
mix well,  FPour this mixtare into sifted flour and mix,
Add rest of water and mix again. When liquid is all tak-
o0 up knead dough until smooth and elastic {about 10 min-
utesn). CGrease bowl or pan you are using. Cover and let
Fise in a warm place. When dough has doubled in bulk,
punch down and work all the air cut of it. Cut dough in
half and shape into loaves. Place in greased loaf pan,
UxSx3". Cover and let rise in a warm place, free from
drafts until center is slightly higher than edge of pan.
Bake in 350 degree oven for 30 minutes,

When bread 1s baked, remove from pans at
once and rub with melted butter on the tops of bread.
Cool on racks.

TWO HOUR ROLLS Mrs. George W. Walley

I ¢, scalded milk 2 Tbsp. sugar
& Thsp. shortening 1 Ltsp. salt
Add
Yeast cake 11/2 ¢. flour
Beat until smooth. Add;
| beaten epg 11/2 ¢. flour {3 c, in all)

Let rise 2 hours, then form in rolls. Let rise
another 1/2 hour. Bake in a hot oven.

BUTTERMILK ROLLS Mildred Flagg
4 ¢, buttermilk 1/2 ¢. warm water

¢ Thup. melted lard 2 Fleigchmann's dry

4 tap. salt yeast

S ¢, flour 2 1Sp. sugar

Dissolve sugar and yeast in warm water and
ol anide,

Measure flour and salt in a large bowl. Add
warm buttermilk and lard, then stir in the yeast and mix

all tagether,
Lot rise 1S5 minutes, then knead and roll out 1/2
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BUTTERMILEK ROLLS (Continued)

inch thick. Cut with a 2 inch cutter and dip in melted
lard, Lay in pan and fold over. Let rise again untl
double in size, Bake at 400 degrees 25 to 30 minutes,
LEFTOVER SQUASH ROLLS Margery Dunton
1/2 ¢. mashed squash I tap. soda

1{2 ¢ sweet milk 2 Lsp. cream of tartar

4 Tbsp. sugar Dash of salt

|l epp 4 Tbsp. melted shortening

Blend together and add enough flour (usually
about 11/2 cups) to make batter thick enougn to drop in
roll pan. Bake as you usually bake rolls. "Delicious'!

WHOLE WHEAT BLUEBERRY MUFFINS
Mrs, Myra Poland

1 ¢. whole wheat flour
for graham)
1{3 c. sugar

1/4 ¢, powdered milk
3 tsp. baking powder
I tsp. salt

Sift these 5 items Logether. Add:
I c. wheat germ 2 Thsp. cooking ail
1 c. milk {sour, l ¢c. blucherries
sweel or butte rmilk) 2 eggs

Note: For plain muffins omit blueberries and
substitute honey for sugar,
Bake at 400 degrees 15 to 20 minutes. Makes
12 large muffine,
ENGLISH MUFFINS Pauline Davig
1 qt. flour
1/3 cake compressed
yeast cake or
1{3 c. liquid yeast

l tsp, salt
11{2 ¢. water {blood
warm)

Dissolve yeast in 1/3 c, cold water, add to salt
and warm water, gradually stir into flour. Beat dough
thoroughly, Cover, let rise in warm place till spongy
(about five hours) or all nighl. Sprinkle bread board with
flour. Shape into balls about twice the size of egr and
drop on floured board, When all dough has been shaped
roll the balls into cakes about 1/3" thick., | ay these on
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SLINH MUK FINS (Continued)

Warm griddle, which has been greased lightly, Pul the
griddie on back of stove where it is notl too haol, when
takes have rigen a little draw griddle forward and cook
e slowly, turning often to kKeep the flat shape, Prons
down, It will take about 20 minutes for them to rise on
griddle and 15 minutes to cook,

DOUCGHNUTS

1 1/2 ¢. sugar
e OURN

I Thap. butter
| /2 tap. nutmeg
L/4 tsp. ginger

MOLASSES DOUGHNUTS

Beal:
1/2 ¢. sugar

Il ¢. buttermilk
1 tsp, salt )
| tsp. soda )
more if milk is sour
5 ¢, or more flour

BLUEBERRY MUFFINS

| beaten egu

|l ¢. milk

1{4 ¢. melted shortening
& ¢, flour

Gladys Libby

12 tap. sall

11/2 ¢. buttermilk -
to which add

1l tsp. soda

1 qt, flour with

2 tsp. baking powder

Almira Young

2 egps

Yal. MolASSESs

2 Tbsp, melted shortening
1 tsp. ginger )

l tsp. cinnamon) spices

Note; Sweet milk
1 tsp. soda
| tap. cream of tartar

Thelma Yeener
2 tap. baking powder

3 Tbsp. supar
1/2 tsp. salt

Add milk to beaten eggs, also melted shorten-
ing., Sift dry ingredients together. Mix lightly with the

eyus, milk and shortening.

Last add a good cup of blue-

berries (floured). Bake at 425 degree oven for 20 to 25

minutes,

LEMON CHEESECAKE
(In 15 Minutes)

I (W on,.) pkge cream
theese

Janet Richards

2 ¢, milk
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CEMON CHEESECARE (Contlnued)

I pkg. Jello lemon 8 inch grabham cracker
inslant pudding crust

Slir cream cheeseuntil very soft, Gradually
blend in 1/2 cup milk until smooth and creamy. Add the
remaining milk and the pudding mix. Beal slowly with
egp beater 1 minute (de not ove rbeat). Pour into cooled
graham cracker crust. Sprinkle graham cracker crumbs
on top to make it extra crunchy, then chill. That's all.

CHOCOLATE DOUGHNUTS Norma Holloway
1/4 ¢, bulter 11{4 c. sugar
Mix together, then add:
11/2 squares 1 ¢c. sour milk
melted chocolate 4 ¢, flour
2 epps 1 tsp. soda
1/4 tsp. salt 1 tsp, cinnamon

I 1/2 tsp. vanilla
QUICK COFFEE CAKE Selma Cilley

Bake 15 minutes in 400 degree oven.
Have your topping ready before mixing batter.

Topping:
2 Tbsp. sugar 4 Thsp. butter
2 Lsp. cinnamon

Mix to a crumbly texture,

Batter:
l ¢, flour 3 Tbsp. baking powder
1/2 tsp. salt 1/2 tsp. cinnamon

1/2 ¢, sugar

Combine batter ingredients with:
| beaten egg 1/2 c. milk

FPour mixture into pan and sprinkle topping over
batter. Bake 15 minutes.

HUNGARIAN COFFEE CAKE Ruth A, Pottle
Mix together;
I ¢, lukewarm milk 1 lsp. salt
1/4 ¢. sugar
Crumble in: I cake or | pkg. dry yeast
22« Lincolnville, Maine

NOARIAN COFFEE CAKE (Continued)

Stir until yeast 1s dissolved, Stir in;
I o 1/4 ¢. soft shortening
Mix in first with spoon, then with hand;
2 3/4 ¢, wsifted flour

When dough begins to leave sides of bowl, turn
oul onto lightly floured board and knead. Place in greased
bhowl, cover with damp cloth and let rise until double.
Fanch down, let rise until almost double. Cut into pieces
the size of walnuts.

Form into balls. Roll each ball in 1{2 ¢. melt-
od butter (total amount),

Then roll in mixture of:

1/4 ¢. sugar I tsp. cinnamon
1/2 ¢, finely chopped nuts

Place one layer of balls so they barely touch
in well greased 9" tube pan. Sprinkle with a few raisins.
Add another layer of balls, sprinkle with more raisins,
pressing them lightly. Let rise 45 minutes. Bake 35 to
40 minutes at 375 degrees. Loosen from pan. Invert
pan so butter-sugar mixture runs down over cake.
Serve hot,

CINNAMON SWIRL COFFEE CAKE Jane Holloway
Batter;
l ¢, sugar 2 c. aifted all purpose
2 eggs flour
I stick margarine, I tsp. baking powder
melted I tep. soda
l tap. vanilla l tsp, salt

|l c. commercially soured ¢rearm

T'he Swirl:
I Lup. cinnamon 1{3 c. granulated sugar
I /& ¢. chopped nuts

Use your large angel cake pan. Grease it then

[lour it, start batter by melting margarine, add sugar,
vanilla, add eggs one at a time, beating well after each
addition., Measuare sifted flour and sift together with

haking powder, soda and salt, add to creamed mixture.
Then add soured cream. Put one half the batter into

the prepared tube pan. Sprinkle one half the swirl mix-
ture aover the batter, Add remainder of the batter, Top
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CINNAMON SWIRL COFFEE CAKE (Continued)

with remaining swirl mixture, Bake at 350 degrees lor
50 minutes,
EGG PASTRY Trixie Combs
3 ¢, flour 1l Thsp. sugar

1/2 ¢. lard 1{2 ¢. cold water

1 tsp. salt 1 egg

Mix flour, sugar and sait and cut in the lard un

il crumbly. Slighlly beat the egg and add to the cold wa -

ter. Add gradually to the flour mixture, and refrigerate
at least 20 minutes before rolling out for pies. This can
be kept in the refrigerator and used as desired,
NO RCLL PIE CRUST Eileer Young
1 1/{2 ¢. sifted flour 11/2 tsp. sugar
1 Lsp. salt 1{2 ¢, Mazo!a oil

2 Thsp. cold millk

Put all ingredients into the pie plate. Mir with a
fork and press into the pan. Bake al 425 degrees,
MOCK PECAN PIE Peg Johnston
36 Ritz crackers, 1/8 tsp. salt

rolled out to fine 1 tsp. baking powder
crumbs lc. sugar

Gradually add dry ingredients to:
4 stiffly beaten epg whites

Add | c. pecans, cut up fine and ] tsp. vanilla.

Bake in pyrex pie plate 35 minutes in 325 de-
gree oven. When cool, whip | c. whipping cream. Spread
over top and chill for at least 2 hours,

CRACKER PIE Clara French

2l to 24 Ritz crackers, whole

2 ¢, water 11/4 c. sugar
Spice and salt Z tsp. cream of tartar

Bring all te a boil, then add crackers and do not
stir. Cool 5 minutes and put into two crust pie shell,
Add butter. Bake until crust is done,
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BLUEBERRY CUSTARD RHUBAR| 210

Eligabeth Harkneus

Bout slightly 2 eges. Add 2 Ibsp, milk,
Mix logether and stir in:
A0, mugar

1/
Thap. flour

|

A L{2 tsp. nutmeg
Mix in;:

11/2 ¢, cut up rhubarb 11/2 ¢, blueberries

Put into pastry lined plate. Dot with butter,
Cover with lattice,

Bake at 425 degrees for 20 minutes, lower heal
to 4150 degrees for 20 minutes, turn off heat and leave in
aven lor 20 minutes,

(This is good using fresh strawberries instead
ol the blueberries. )
SOUR CREAM PIE Harriet Mahoney
1 /2 ¢, flour
i/4 c. sugar
L/2 tap, salt
4 ¢, sour cream

3 egg yolks
1{4 tsp. almond extract
I baked paslry shell

Mix flour, sugar and salt together, stir in the
cream and cook in top of double boiler until thickened,
slirring constantly., Pour hot mixture slowly over egg
yolks. Return to heat and cook 3 minutes longer, Add
flavoring and cool. Pour into pastry shell, top with
meringue. Bake in slow oven 325 degrees 15 to 18 min-
utke s,

LEMON PIE
(Different)

Mrs. George W. Walley

Remove crusts from 2 slices of bread, spread
evenly with butter,

Pour over bread: 1 c¢. boiling water

On top of bread: l ¢. sugar

et stand until cool, beat with fork., Add:
Julce and rind of Yolks of 2 epgs
I lemon

Beat well, add whites of eggs last, beaten well,
Pul In uncooked shell and bake as Lemon Sponge Pie, h

F 4. Lincalnville, Maine



LEMON SPONGE PIE Jensie W Drinkwater
Yolks of 2 egps l ¢, sugar

Juice of | lemon 3 heaping Thsp. flour

Small piece of butter l c. sweel milk

LEMON SPONGE PIE Marjorie Plaisted

l ¢. sugar
L Thsp, butter 1 Tbsp. ilour (or cornstarch)

Bear with this:

Z volks of eggs l.ci milk
I lemon, grated rind 2 whites of eggs, beaten
and juice stiff and blded in

Line pie plate with pastry, Fill and bake. May
be used as a pudding without pastry.
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COOKING SUGGESTIONS

To toast cocoanut for cakes, put in pie pan and place in moderate oven,
stir ofcen from edges, o brown evenly,

.
Flour sheuld be sifted once before measuting, Fillthe cup without pack-
ing.
°

Do not grease the sides of cake pans, grease only the kottems,

When beating egg whites do not tap beater on bowl of egg whites, The
jarcing of beater will cause the whites to lose a great deal of their fluffiress.
The beawr should be tapped on the hand to clear off the whites.

If home churned butter isused, use equal patts of butter and lard or cther
shartening.

Eggs should be at least three days old before using in cakes.

L]
SLOW OVEN ======= 250 to 325 degrees
MODERATE OVEN == 360 to 375 degrees
HOT OVEN=- ~==e== 400 to 450 degrees

VERY HOT OVEN -- 450 10 500 degrees

When making cake leing or candy consisting of milk or cream and sugar,
add one teaspoon of ordinary table syrup for each cup of sugar used. Boil (n the
usual way, Your{inisked product will be muchsmeotier and actso apt to become
sugary.

PRESERVED CHILDREN

Take 1 latge field, bhalf & dezen ¢hildren, 2 or 3 ¢mall dogs, a pirch
of brock and some pebbles, Mix the children and dogs well together: put themn
an the field, stircing constantly, Pour the brook over the pebbles; sprinkle the
[ield with flowers; speead over all a deep blue sky and bake 11 the sun.  When
brown, set away (o cool n the bath tub

COOKIES AND CAKLS

LEMON COOKIES -« CRISP

Elizabeth Glaenlzel

A\l ¢ sugar 1 3/4 ¢. flour

I /& ¢, shortening (1 3/4 Lsp. cream of tarta
Wae margarine) 3/4 tsp. baking soda

| oun 1/4 tsp, salt

L/ tap. lemon extract A few chopped raisins,

if liked

Chill and roll into balls. Flatten with fork
Sprinkle with sugar. Bake in 400 degree oven,

HERMITS COOKIES Jessie W, Drinkwaler

I 1/2 ¢. sugar 1/2 ¢. sour milk
I {2 ¢. melted butter rA | Z c. flour

4 eggs l c. choppcd raisins
Salt Spic
1 tsp. soda
RAISIN COOKIES Eileen T, Heal

4 ¢c. flour
I Ltsp. baking powder ¢. raisins
| tap baking soda Bt shortcning

i water
2
l

2 tsp salt 2 c. sugar
3
l
1

-~

1 1/2 tsp cinnamon eggs
L{4 tsp. nutmeg tsp. vanilla
I /4 tsp. allspice c. chopped nuts - optional

Sift together first 7 ingredients, Add water to
raisins and boil 5 minutes, Cool.

Cream shorlening and sugar. Add epgs. Add
vanilla, nuts and cooled raisin mixture., Add sifted dry
ingredients and blend well, Drop by teaspoonfuls onto
cookie sheet. Bake at 400 degrees 12 to 15 minutes,

Makes 5 dozen.

MERINGUE CHOCOLATE CHIP SOQUARES
Eileen T. Heal
Cream together:

I nln.llwnn,- 1/4 ¢, brown sugar
/e v, mupar
Add
Ao yolka | Thap, waler
Mined wilh | tap, vanilla '



MERINGUE CHOCOLATE CHIP SQUA RES (Continued)

Sift togethe r and add:
2 ¢. flour 1{4 tap. soda
l tsp. baking powder L{4 tsp. salt

Spread in bottormm of greased cookie sheet,

Sprinkle top of this with 1 pkg. chocolate bits;
press into dough., Beat 2 egg whites and add 3 {4 ¢. of
brown sugar, Spread over top of dough and bits, Bake
at 350 degrees for 15 to 20 minutes Cool before cutting.
ORANGE OATMEAL COOKIES

Bessie Dean

1 ¢. shortening | tsp., soda

2 ¢. brown sugar, 3/4 tsp. salt
{light, firmly 2 ¢, rolled oats
packed) 1 ¢, raisins

2 eggs 1{2 ¢. chopped nuts

2 Thsp. grated orange if desired
rind 2 c. flour

3 Thbsp. orange juice

Cream shortening and sugar. Beat in eggs, Add
rind and juice. Sift together {lour, soda and salt, add tc
mixture. Add rolled oats, raisins and nuts. Blend. Drop
from spoon onto greased baking sheet., Bake 12 minutes
at 350 degrees. Makes 3 dozen,

GRAHAM CRACKER CREAM CAKE Harriet Mahoney

1 ¢. sifted cake flour
2 Lsp. baking powder

1/2 c. shortening
1
1{4 tsp salt 2
1
1

c. sugar

epgps, bealen

¢, milk

tsp. almond extract

1 ¢. graham cracker
crumbs

Sift first 3 ingredients together, mix with the
crumhbhs. Cream '-norl.cmng and sugar, beatin eggs.

Add dry ingredients and ligquids zlternately.
Bake in greased pan at 350 degrees 30 minutes, Fill with
cream filling, '

MOLASSES COOKIES Betty Clark
1 ¢. sugar l ¢, molasses
3/4 c¢. shortening l epg
Imelted) 41/2 c. flour
ZH Lincolnville, Maine

L 1/2 Lap, woda
L inp. il
L laps clnnamon

MOLABEES COOKIES (Continued)

1{4 tap., ginger
1/4 ¢. hol water
Il ¢, rainins

Mix together and drop by teaspoonfuls onlo a
proased sheot, Makes about 4 dozen,

MOLASSES COOKIES

1 ¢, molasses

1/2 ¢, sugar

A/ ¢, melted short-
nining

1/ ¢, bolling water

Bertha Dean

1 rounded tsp. baking soda
L tsp. ginger

1 tsp. cinnamon

1/4 tsp. salt

Flour to make a very stiff dough., Use a very
ponll portion of dough at a time as it should be rolled

thin as a case knife blade,

Bake in moderate oven 350

degrees until as brown as you like. I cut them wilth a
knife. You may prefer a regular cookie cutter
Makes about 10 dozen medium sized cookies

MOLASSES DOUBLE DECKERS Mrs. Flora Thurlow

[} supgar

¢. shortening {lard
in excellent)

|l ¢, molasses

| egR

4 Ltup, soda

2/3 ¢. hot water

Mix sugar and melted sh(_)llclnnk
‘and beaten egg. Dissolve soda in water and add; add the

vanilla,

5 ¢, sifted all purpose

flour
1 1/2 tsp, cream of tartar
1 1/2 tsp. ginger
1 1/2 tsp. cinnamon
1/2 tsp. cloves
3/4 tsp. salt
1 Tbhsp. vanilla

Mix and sift together the dry ingredients Add

and mix thoroughly.

Chill dough.

Roll 1/4 inch, cut and

place on greased baking sheel. Bake at 400 degrees, Do
nol forget that molasses burns easily at this lempera

ture,

Cut some with a doughnut cutter,

When cool pul

tugethe r with Creamy Filling.

Creamy Filling
Blond

49 Lincolnville, Maine
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MOLASSES DOUBLE DECKE RS (Continuad)
| Thbsp Crisco with 1/8 tap. sall
1/2 ¢, sifted con- 1/8 tsp. ginger

fectioners’ sugar

Beat in | Tbsp, cream or milk. Add more con-
fectioners' sugar to give a spreading consislency,

DROPPED FILLED COOKIES Gerene Hunt

Mix thoroughly:

1 ¢. soft shortening 2 ¢, brown sugar
Zepgs
Stir in: 1{2 c¢. sour milk or water
Sift together:
31/2 ¢. flour ] tsp. soda

] tsp salt

Refrigerate I hour or more, Drop rounded tea
spoonfuls about 2 inches apart on lightly greased cookie
sheet. Flatten a little with tsp. dipped in flour, then
place 1/2 tsp. fig, date or other filling on each. Cover
with 1/2 tsp. dough.

Bake in 400 degree oven until lightly browned
or about 12 minutes,

FUDGY MACA ROONS Mrs, Shirley Braley
(No-Bake Cookies)
Mix in 2 guari saucepan:
1/2 ¢, evaporated 3/4 c. sugar
milk 2 Thsp.margarine

Cook and stir until mixture boils and is bubbly
all over top. Boil and stir 2 minutes more, Remove
from heatl. Add:

l tsp. vanilla 1 ¢. chocolate bits
Mix until melted. Add:

Z ¢, corn flakes 1/2 ¢, nuts
1 1{4 ¢, coconut

Dl‘Up onto waxed paper; cool,

Butterscotch Macaroons:
Change chocolate bits to butterscoteh bils,

0 Lincolnville, Maine

FILLED MOLASSES COOKIES Mras, Shirley Braloy

1

£y Sugar L e
M ¢, shortening /2 ¢, molasses
Add:
12 0 hol water with & tsp, soda

Sirt together:
12 Lap, malt 1/2 tsp. cinnamon
L2 Lap, cloves 1/2 Lsp. nutmeg
31/2 ¢. flour
Roll and cut rounds. Use raisin filling
DATE COOKIES Marjorie B. Plaisted

Il ¢, bhrown sugar 1/2 ¢. shortening

Cream together, Add:

4 ORRS 3/4 ¢, dates, cut up
| Lup, soda dissolved in 1/2 ¢, nuts, cut up
I Thap, hot water 11/2 c. flour

Drop in teaspoons on pan or cookie sheet. BPake
al 350 degrees.

Florence Spearin

EASY DATE FILLED COOKIES

¢ ¢, brown sugar, l tsp. vn_nilla
packed 3 1/2 ¢. flour
I ¢. shortening 1 tsp. soda
2 OERS {2 tsp. :su.l L
1/2 ¢. milk 1/2 tsp. baking powder

1/8 Lsp. citnamon

Mix well and drop by teaspoonfuls on greased
tookie sheet, Make well in cookie and fill with the fol
lowing lilling then put a small portion of the batler on
top

Filling for above cookies:

2 0, daten, cut 3 /4 ¢, white sugar
34 ¢, waler

Cook nlowly 1{2 ¢. chopped nuls may be add
sl Conl before putting in cookies,

il Lincolnville, Maine



QUICK COCOA COOKIES Connie Beveridge

/4 stick of softened bulter
1/2 ¢. milk

Z ¢, sugar
4 Tbsp. cocoa

Mix and bring the above mixture to a boil in dou-
ble beiler and boil for 15 minutes (if done in pan over
flame stir - don't let mixture burn). Remove from fire
and add 3/4 c. peanut butter. Stir until it is melted and
well blended. Now add 3 ¢. Quick Quaker oats and mix
well, This is your finished cookie.

Drop by spoonfuls onto wax paper and let set at
reom temperature until firm enough to handle,

You can add nuts, raisins or coconut if desired,

-

FILLED COOQKIES Virginia Wilbur
Filling:
1/2 ¢. chopped raisins
Lf2 c. sugar

Cook until thick.

l dessgert spoon flour
1/2 ¢. hot water

Cookies:

l ¢. sugar Salt

1/2 ¢. shortening 3 1/2 tsp. baking powder
1 egg Vanilla

31/2 ¢. flour 1/2 ¢, milk

Cream sugar and shortening., Add egg, milk,
vanilla anrd beal well, Add remaining ingredients. Roll
and cut out. Place half of cut out pieces on cooky sheet,
put tsp. of above filling on each piece and cover with
other half of cut out pieces Bake at 350 to 375 degrees
for about 15 minutes,
DATE NUT BARS Margaretta Thurlow

Beat until foamy:

Beat in;

1/2 c. sugar

2 egps
1/2 tsp. vanilla

Sift together and stir in:
1/2 ¢. sifted flour 1/2 tsp. baking powder
1/2 tsp. salt
Mix in:
I ¢. chopped nuts I ¢, finely cut up dates
Spread mixture in well greased pan Bx#x2'",
(Conl,)
«32 - Lincoloville, Maine

T BARS (Continued)

Pake at 325 degreens for 25 to 30 minutes until

WA dull crust, (May cut in squares while warm but

% hol necessnry.) Cool and remove [rom pan,

o may be dusted with confectioners' sugar,
Makes 16 2-<inch cookies.

BUTTERSCOTCH BROWNIES Dot Collemer

l tsp. vanilla

2{3 ¢. sifted flour

| tsp. baking powder

1/2 tsp. salt

I ¢, hrown sugar,
frmly packed

I/ ¢, corn oil

I s, unbeaten

1/ ¢ chopped nuts

Combine sugar and oil. Add egg and beat well,
Add nuts and vanilla. Fold in mixed and sifted dry in
redients, Bake in greased pan (8x8x2") at 350 degrees,
5 to 30 minutes. Cut into squares while warm
SIMPLE ICE BOX COOKIES Carole Hardy
l ¢, butter 2 ¢. brown sugar
¢ eggs, unbeaten 31{2 ¢ flour
| tap. baking soda 1 1/2 tsp. vanilla

Add chopped nuts or raisins for variety.

Cream butter and brown sugar well, Add eggs
one at a time, Add flour, soda and vanilla. Shape in
long rolls, wrap in wax paper and chill several hours
In refrigerator. Slice and bake in 350 degree oven for
10 or 12 minutes.

Mrs. Clayton Parker
Nancy Hardy

NO BAKE COOKIES

3 level Thsp. cocoa
1/2 ¢. milk

40, sugar

I alick oleo (1/2 c.)
Mix well in pan and beil for | minute, Remove

from heat and add

d Lap. vanilla 31/2 ¢. oatmeal

/8 . peanul butter

Mix well, Drop by teaspoonfuls on wax paper,

13 Lincoloville, Maine



CHOCOLATE DOT MERINGUES Marjorie B Plaisted

Z egg whites l ¢. sugar

L{8 tep. cream of tartar 1/2 tsp. vanilla

1/8 tsp, salt 1 ¢, cornilakes or Rice

I pkg. semi-sweet Krispies (crumbled and
chocolate pieces mixed with 1 Tbhsp. flour)

Beat egy whites, salt and cream of lartar, Beat
until foarny, add sugar, 1 Thsp. al a time, beating until
meringue forms stiff peaks. Fold in vanilla, corn flakes
ané chocolate pieces, Drop on ungreased cookie sheet,
Bake in very slow oven, 300 degrees, about 20 minutes.
Cool on wire rack.
BLUEBERRY DROP COCKIES Arn Thomas
1 ¢. fresh berries 2 \sp. baking powder
2 c. sifted all purpose 1 ¢, supar

MNour Z epps
1/4 tsp. salt I 1/2 tap. grated lemon
3/4 c. vegetable rind

shortening 1{2 ¢. milk

Wash fresh berries and spread on paper towel to
dry thoroughly, Sift together flour and baking powder,
and salt. Cream shortening until soft and gradually beat
in sugar., Add eggs and lemon rind and beat until well
mixed Add flour mixture alternately with milk, beating
until smooth after each addition. Lightly fold in fresh
blueberries. Drop by teaspocnfuls on greased baking
sheet and bake in moderate oven 375 degrees for 10 or 12
minutes, Yields about 2 1{2 dozen,

MOCHA FROSTING AND FILLING FOR BOSTON CREAM
PIE Norma Holloway

1 1/2 ¢, confectioners’
supgar
/3 c. mashed butter

2 squares melted
chocolate
1 tsp. vanilla

Blead the above ingredients. Add 1/2 ¢. cream
filling which has cooled 2 hours.

Cream Filling:

Scald 2 cups milk in double boiler Blend:
{3 ¢, sugar 1/3 ¢. flour
1/8 Lsp., salt 2 opps
(Cont, )
14 Lincolnville, Maine
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MOCHA ¥ ROSTING (Continued)

Add slowly to milk, cook until thick, HRemove
o heatl, add vanilla, Cool,
APPLE WHIP Frances Knight
L upple

' £, sugar

l egg white
Juice of 1/2 lemon

Peel and slice apple and combine with other in-
grodients Beat until icing is thick and smooth,

MELT IN YOUR MOUTH BLUEBERRY CAKE
Elizabeth Glaentzel

1 1/2& ¢. sifted flour
I lap, baking powder
Sift 3 times,

1/2 tsp, salt

Beat whites of 2 eggs stiff and set aside,

Cream:

1/& ¢. shortening 1:ca

Add 2 epg yolks.

To Lhig add alternately with 1/3 ¢ milk and the
flour mixture, fold in egg whites and 1 tsp. vanilla and
lantly 1 1/2 cups floured blueberries,

Bake in 350 degree oven 35 to 45 minutes in a
Ox9'" square pan,

Sprinkle batter lightly with sugar before baking
for a topping.

sugar

ORANGE CAKE
(A prize winner))

Eleanora N. Knighl

14 ¢, raisins 2 ¢. cake flour

1/2 ¢. nuts 1/2 tsp. salt

Hind of orange 1/2 c. orange juice
1/4 ¢. butter 2 Thsp. lemon juice
1 ¢, sugar 3 tsp. baking powder
¢ hoalon eggs

Grind raisins, nuts, orange rind and mix with
s Little llour,

Cream bulter, sugar, beaten eggs Sift flour,
haking powder and salt. Mix 1/2 ¢. orange and lemon
Jte e and add to bulter mixture, beating until smoolth
Fold in fralt, Bake at 350 degrees until done. While

14 llvssluwilla Aulua




WRANGOE CARE TCORITNued)

hot pour over cake a syrup of 1{/3 cup orange juice and | ¢,

brown sugar, well beaten.

DATE NUT LOAF Anrie Miller

I heaping c¢. brown 1/2 tsp. salt

_ sugar l c. dates, cut in small
2 egps pieces)
3({4 ¢c. flour 1/2 c. nuts

/4 tsp. baking powder I tsp. wvanilla

. ~ Beat eggs, then add sugar; beat a little more.
I'hen stir in the ary ingredients {which have been sifted
together}, Add dates and nuts. Bake in 9x9' pan at 350
degrees for 30 minutes or until done,

DUTCH CHERRY CAKE Beverly Macrae

Sift into mixing bowl;

L1/2 ¢, flour I Thsp. baking powder
1/4 tsp. salt 1{2 ¢, sugar

Separate 2 cggs. Beat the yolks and add 1/2 ¢.
milk, | tsp. vanilla and 1{4 c. butter, melted,

Add to flour mixture and beat until smooth.

Fold in 2 ¢, canned cherries (drained) and the
egg whites, beaten stiff. and to which 1/4 c. sugar has
been added. Tura into greased oblong pan and bake in
350 degree oven ‘or 35 minutes,

Sauce;

Bring to a boil;
I e. cherry juice

Add:

1/4 ¢. sugar

11/2 Thsp. cornstarch
dissolved in
I Thsp. butter 1/4 ¢. cold water
Last add:
I/8 tap. almond extract | ¢. cherries
Serve while warm and garnish with whipped
cream

\h Lancolnville, Maine
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WHITE CAKE

Frances Knighl

20 sifted cake flour
2 L2 tap. double acting
haking powder

|lﬂ|). salt
11/3 ¢, sugar

Add;
I /& ¢ soft shortening 1 Lsp. wvanilla
/4 ¢ milk

4 egg whites

Beat eggs until forms a soft peak,

Mix first mixtare in large bowl and beat for 2
minutes Add beaten whites and mix for one minute,
Bake at 350 degrees for 25 to 30 minutes,

NEW MAGIC SPICE CAKE Connie Beveridge

In a large mixing bowl put and beat:

4 1/4 ¢. flour

I ¢, granulated supar
A/ ¢. brown sugar

A /4 ¢, shortening

} epgs
I ¢ bultermilk

I tsp. baking powder
3/4 tsp. baking soda

1 tsp. salt

3{4 tsp. cloves

3/4 tsp. cinnamon

1l ¢c. raisinsg if desired

Pour into baking pan and bake in 350 degree ov-
on lor 30 to 35 minutes,

ANGEL GINGERBREAD Gladys Libhy

1{& ¢, sugar 1/2 1sp. soda

I /4 ¢. molasses 1{Z2 Lsp. cinnamon
| epn 1{4 tsp. ginger

I ¢, llour 1/2 tsp. salt

I/ ¢, shortening 1/2 c. hot water

This will be ve ry thin.

WACKY CAKE Betty Clark

e 1/4 ¢. flour 4 Thbsp., cooking oil
I 1{2 ¢, sugar 1 1/2 Thsp. vinegar
1/& ¢, cocoa 1 1/2 Tbhsp. vanilla

1 1/2 tep. soda
L/& tap. nalt

1 1/2 c. cold water
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YECINY TARKT {('unllnuml)

Mix together in the above order and bake at 350
degrees for 20 to 25 minutes.

CHOCOLATE CAKE Florence Spearin

| ¢. white sugar

1/2 ¢, butter or
Margarine

1 egg

L isp, vanilla

1{2 ¢, sweet milk

11/2 ¢, cake flour
or all purpose flour
sifled before measuring
1/2 tsp. salt
L tsp. soda
_‘;T(;'Z.:-'I‘L"}

Add 1/2 cup hot water atlast. Beat well,

BREAKFAST CRUMB CAKE Lena Brooks

3¢ flour [ tsp. salt
2 c. sugar 2 eggs
1/2 ¢. sho rtening 1l ¢. milk

{balf butter) op
1/2 ¢, margarine
2 tsp, baking powde r

1{2 tsp. vanilla
1/4 tsp, nutmeg or
mace

Combine floyr sugar, shortening,
der and salt - into 3 crumbly mixture,
©f crumbs for top of cake,

To the remaining mixture add egg volks, beaten
Light, milk, vanilia and nutmeg. Fold in beaten egg
whites, Pour batier info 13x9x21 Pan.  Sprinkle with re.
Served crumbs, and sprinkle top with cinnamon,

Bake at 450 degrees for 1g minutes, reduce heat
to 350 degrees. Bake 1/2 hour.

If glass pans are used,

baking pow -
Reserve 1 1/4 ¢,

reduce heat 2§ degrees,

HOT MILK SPONGE CAKE Thelma Feener
i egps l ¢, flour

I ¢, sugar 1 tsp. baking powder

¢ Thbap. lemon juice 1/4 tsp. salt

6 Thsp., hot milk

Beat eggs unti) thicl, adding sugar, litfle by
little, Stir in the lemon juice, Then the 6 Tbsp. hot milk.
Add flour, baking powder and salt which has been sifted
together., Do not beat,
A little Mour ove ' greased lins, Bake Al 350 degroos 20
minules

i4 I.nunfnnllv, Maine

Grease two layer tins, then shake

]_ DATE CAKE

EEEEEEEEEEE:

- —
—_—
=

i

P

Mildred Fla )
18 aliced datey I ¢ boiling water

Four water over dates and let cool.

l ¢, sugar 21/4 ¢. flour

I/4 ¢ shortening 1 tsp. salt

|l epg 1 tsp. soda

| lap. vanilla I tsp. baking powder
I tsp. cinnamon

Beat together sugar, shortening, egg and van-
ia, Add sifted dry ingredients alte rnately with water
poured off the dates and beat well, Stir in dates last and
pour into a large greased and floured angel cake pan

Bake about | hour at 35p deprees,

MAPLE WALNUT LAYER CAKE Carole Hardy

d 0. mifted flour 1 tsp. salt .

1 1/3 ¢, sugar 12 ¢, shortening .
¢ 1/2 tsp baking powdex 1c. less 2 Tb.s‘.”" m_xlk
& BRRY, unbeaten 1 tsp. maple tlavoring

2/3 ¢, chopped walnucs

Sift dry ingredients into large mixing bowl, v
Drop in shortening, add 2{3 of milk ém.d maplg flavoring.
Beat 200 strokes Add eggs and remaining rwxn#k and
heat 200 strokes Bake in two deep 8" pans in 350 or
V15 degree oven for 25 or 35 minute s, . _
Frost with any confectioners' sugar {rosting
FRCipe using a touch of maple flavoring instead of the
vanilla and decorate with walnut halves,
RAISIN -SPICE CAKE Margaretta Thurlow
Sift together:
2 1/) e, sifted all-
purpose floar
(Gold Medal)
L ¢, nugar
I tap. baking powde r

l tsp. soda

1/2 tsp. cinnamon
1{2 tsp. nutmeg
1{/8 tsp, cloves

L tsp. salt

Add; ]
A1) e, moft shortening I c. buttermilk
Lo lght brown sugar | tsp. lemon extract
1/2 « sneedless raisins, ground




RAISIN-SPICE CAKE {(Continued)

Beat 2 minutes, then add:
3 eggs (about 2/3 cup)

Beat 2 minutes more. Pour into greased and
floured 12 x 9" pan. Sprinkle top of batter with:

2 Tbsp. sugar 1/2 tsp., cinnamon
(mixed togelther)

Bake at 350 degrees for about 45 minute s,

Take from oven when cake tests done, let cool
5 minutes in pan, then turn onto cake rack to finish the
cooling. If icing is desired, omit the sugar-cinnamon
topping

et R P R —

Write Extra Recipes Here:
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KITCHEN MEASURES

3 IEP, secrmscctmscnrrmnnn 1 Thip.

I P s om o 1 fleid oz,

45Ty p i~ Py R T 14 cup

0 Thap. wwsmerassrmansinsan 3'8 cup

8 Thsp, =ceccacancccccae ==1/2 cup

J B T.Uap  inais n:a s aiu'ans whn e 1 cup

i @ e S TR e e e et e 8 fluid ounces

CaCAl PE-Ist e S i S s e 1 plat

2RI ivian s aln’y eiaiy vnisin s\ 1 gt

4 LIS, ccsccmciacnaninannan 1 pal,

BB e e ey 1 peck

A pRE, e T e e e S m e 1 bu,

18 ¢2,7=-recvccccreccncans 11b.

2 ¢. lilquid -=+=-cccccecnna. 11b,

428w EL Y i mimim = s i r-11b,

2 c. garanulated sugar------ 1 1b,

2 2/3 ¢, brown sugagr ====-- 1 1%,

3 1/2 ¢, powderced sugar ---1 |b,

28w DNITRL 7is s wiviemimne = we ilbd,

2. ¢, saltd meag ~remmmeecn- 1 1b,

1 tb. bBrick butter-----=--= 2 cups

) medium sfzed eggy =--==-=11b,

4 Tosp, fleug-=-cecacecenea 1 oz,

2 tsp. butter or salt ---=--- 1 oz,

1 oz, chocolatg~v~-==--~-~ “=+=1/4 ¢, cocoa

1 5q."  bitter chocolate======1 5z,

| peck tomatoes=c=cvcacaqa 15 pounds
MEASURE ABBREVIATICNS
Teaspodn === =y o=weenrus tip,
Tablespoon ««cacececeanaan Thbsp.
Duneceg °===sccsscaccccccaa oz,
ol )R L A A R A R ¢
Ping--=--r-vvermcmracann pt.
QUart ssrmceccacccncacans at.
Gallop ««ceecccccccinnnan. gal.
PeCh===ccccccccccacsenrs Pk
Busital s e sienvovensansnan bu.
Pound reeemevrecvrunsiana b,
SQUATE=s=vsasacesasns “eso3q,

DESSERTS

'*"’l..l: DUMPLINGS

Beverly Macran

40 Nour 4 tsp. baking powder
1 tap, malt 2 heaping Thap. shortening
1 ¢, milk or bulter

Sift flour once, measure, add baking powder
Al mall; sift 3 times.

Rub in shortening with fork and add milk., Towss
ol a well floured board and roll out a little less than 1/2
el thick, Cut dough in rounds large enough Lo enclose
W smnll apple  Peel and core apple, place on dough,

Hiling cavity of core with sugar, add a dash of cinnamon,

-' aiel a small piece of butter. Press dough over apple.

Bake in moderate cven about 35 minutes, Grease

' haking dish.
OLD ENGLISH CHRISTMAS PLUM PUDDING

Eileen Young
-” ’
|
|

|1 Ib. seeded raisins
1/2 ¢. ground raising

¢. brown sugar
¢ pround suet
0

. ground walnuts 1/2 ¢. whole walnuts
u‘ £ o dates 1/2 ¢. ground citron
| wrange peel, ground 2 ¢. bread crumbs
. 1 1/2 tap. cinnamon 1/2 tsp, cloves
1/2 hp. nutmeg 1 tsp. salt
| tap  moda 2c sweet milk

Save the whole walnuls for the lop.

FPour 1/2 cup of hot water over the pound of
shnded raisins and set,

Sift the flour, soda, salt and spices logether,
Mix the bread crumbs and fruits together. Add the dry
gredients, add more flour if needed to make stiff,

I add candied fruits, like pineapple, cherries,
sle, « about | pound’

This can be steamed for about 3 hours or baked
fur fruil cake,

Dalicious both ways,
HA LK HOUR PUDDING Helen Dodd
Lo Hour 4 tap. baking powdar
”‘ 0. hrown sugar 1/4 ¢. milk

wd 1. Lincalnwille. Malnae L




HALF HOUR PUDDING (Continued)
1/2 ¢, raisins or dates Pinch salt

Mix ingredients and put into baking dish (deep),
Then mix:

2 ¢, boiling water 3/4 ¢, white sugar
1 Tbsp butter Cinnamon or nutmeg

Pour over ingredients in bowl and bake 1/2 hour,

Double it for large family,

VANILLA ICE CREAM Ruth Pottle
8 ¢c. cream (18% fat) 11/2 c. sugar
(I use about 1/2 2 1{2 tsp. vanilla
heavy cream, the 4 tsp. gelatin dissolved in
rest whole milk) /2 ¢, water

Let soak 3 minutes, thea heal Lo hoiling point
but do not boil. PFour in a ve ry thin stream into the
other ingredients (which you mix together) stirring vig-
orously. Freeze,

[l use [resh slrawberries or frozen or crushed
pineapple, about 2 cups of either.

e B L L ——

Wiite Extra Recipes Here:
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TEMPERATURE TESTS FOR CANDY MAKING

Thete are two different methods of determining when candy has
been cocked to the proper consistency. One is by using a candy ther -
mometer in crder to record degrees, the other is by using the cold water
test, The chart below will prove usefu!l In helping to follew candy re -
cipes:

TYPE OF CANDY DEGREES COLD WATER
FONDANT, FUDGE 234 - 238° SOFT RALL
DIVINITY, CARAMELS 245 - 248 FIRM BALL
TAFFY 265 - 270 HARD BALL
BUTTER SCOTCH 2756 - 280 LIGHT CRACK
PEANUT BRITTLE 285 - 280 HARD CRACK
CARAMELIZED SUGAR 31¢ - 321 CARAMELIZED

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

In the SCFT BALL TEST the candy willroll into a soft ball which
quickly loses its shape when removed from the water,

In the FIRM BALL TEST the candy will roll into a firm but not
hard ball. It will flatten out a few minutes after belng removed from
water,

In the HARD BALL TEST the candy willrollintoa hard ball which
has lost almost all plasticity and will roll arcund on & plate on temoval
from the water,

In the LIGHT CRACK TEST the candy will form beittle threads
which will soften oo removal from the water,

In the HARD CRACK TEST the candy will form brittle threads in
the water which wlll remain brittle after being removed from the water,

In the CARAMELIZING the sugar flrst melts then becomes a gold-
en brown. 1t will form a hard brittle ball in cold water

PRESERVES - JELLY - CANDY

AR PLUMS Mildred Morris
Momioaweel
fhocolate morsels
il 6 os. pkg.)

1/4 ¢. water

2 1{2 ¢. finely crushed

, vanilla wafers (5 doz.)
/8 €, sugar l ¢. nuts, finely chopped
A ¢ lght corn syrup 1 tsp. orange extract
Sugar, tinted green or red

Melt semi-sweet over hot water,

- Remove from water, Stir in sugar and corn

Ayrup. Blend in water. Combine vanilla wafers and

BUES.  Add semi-sweet mixture and orange extract.

A% Well, Form in 1" balls, Roll in sugar, Let ripen
fovered container for a week. May be rolled in

golate sprinkles or finely shredded cocoanut instead

tinted sugar,

Yields about 4 1/2 dozen.

Will improve with age if kept in covered con-

Iiner. Nice for the Holidays,

UBARB JAM E. S. Nicholas

. rhubarb, cut
~ Into 1/2" lengths
L sugar

l ¢. pineapple, drained
1 pkg. strawberry jello
crystals

Mix rhubarb, sugar and pineapple and allow to

for | hour. Bring to the boiling point and boil hard

i¢ 12 minutes, stirring all the time. Remove from heat
A WHir in well the jello crystals. Put into jars in the

| manner.

BERVED WATERMELON RIND Lena Brooks

i
Ih, sugar
White vinegar
I of which is water)

7 drops oil of cloves
7 drops oil of cinnamon

. Combine and boil to make syrup. More oil of

4 and cinnamon may be added to desired taste.

~ This amount of syrup is for 7 pounds of rind -
W keep rind in salt and water or covered in re-

SRl r until there are 7 pounds. An average water-
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PRESERVED WATE RMELON RIND (Continued)

melon will yield seven pounds.

Cut off dark green rind of watermelon - prettier
if bit of pink is left. Cut irto desired lengths. Cook in
boiling water until clear and tender. Drain and let stand
in syrup overnight. Next morning drain off syrup, re-
heat and pour back over fruit again,

Do this for 2 mornings, and on the third morn-
ing heat both fruit and syrup and can in hot jars, Seal.

PEANUT BUTTER FUDGE
(Small amount)

Elizabeth Harkness

Boil together for 6 minute s:
l ¢c. sugar 1{4 ¢, milk
1/2 s8q. chocolate

Beat into fudge:
1/2 c. peanut butter
1/2 ¢. marsh
mallow fluff

L{2 tsp. vanilla
I tsp. butter

Pour intotin lIined with wax paper, quickly be.-
fore it hardens.
{This is nice with chopped nuts added, )

EASY PEANUT BUTTER FUDGE Bazrbara G. Mathieson
3 ¢. sugar

1 ¢% milk
Dash salt

2 Thsp. butter
5 Thsp. peanut butter
l tsp. vanilla

Combine sugar and milk and dash of salt in
saucepan. Bring to boil over medium heat, stirring fre-
quently, Cook until a small amount of mixture will form
a soft ball when dropped in cold water.

Remove from heat, add peanut butter, butter,
and vanilla, and beat until mixture thickens. Pour into
buttered pan and cut in squares when cool.
CHOCOLATE MARSHMALLOW FUDGE Ann Thomas

1 large can evaporated
milk

4 ¢ sugar

2 Tbhsp. cocoa -
optional

Sel in

Cook until thick., Test in cold water,

add. Mulna

linanlnuwilla

¥ oand add:
For 2/3 jar 1 ¢. chopped walnuts
A ahmallow fluff 1 tsp. vanilla
for2/3 jar Butter size of egg

y Beat quickly until starts to harden.
\‘lllo pan.

Pour guick-

MOWN SUGAR CANDY Almira Young

1/2 ¢, milk
1{2 ¢, evaporated milk

(1/2 . white sugar
[ 1/d ¢, brown sugar
hap. Karo syrup

Cook over medium heat until it forms a soft
ball when dropped in cold water. Add butler size of wal-
nul, Add 1 tsp. vanilla,

‘ Set in cold water until partly cooled, then beat
untll it starts to thicken. Add walnuts and a few drops of
Mapleine if desired.

Pour into a well greased 8x8" pan.

- V- ————————
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TO QUICK-FREEZE VEGETABLES

Vegerables forfreczing are prepared as for cookling, then blanched
(scalded) and packed dry, ot with the brine. The dry pack s less rouble
and is satisfactory for all vegetables except green peppen.

Blanching vegetables is importantbecause it minimizes loss of fla-
vor and color, To blanch in boiling water, put about one pound of vege
tables in a fine-mesh wire basket with a wire cover to bold feod under the
water and lower inta rapidly boillng water (encugh to cover feod), Cover
the kettle and then COUNT THE TIME RECOMMENDED FOR EACH vege-
table, After Blanching, chill quickly and thoroughly, plunge the vegeta-
bles into ice water, or hold under cold running water, When completely
chilled, remove and drain, and PACK AT ONCE,

VEGETABLE

HOW PREPARED

BLANCHING

ASPARAGUS

Wash, cur, sort (nto groups
sccording to thickness of
stalk. Blanch, chill, pack,

3 to 4 minutes in
boiling water, de-
pending on size

BEANS, GREEN
AND WAX

Viash, stem, slice, cut or
leave whole, Blanch, chill

pack,

Cut; 2 minutes in
boiling water
Whole: 2 1/2 min,
in bolling water

BEANS, LIMA

Shell, wash, blanch, chill,
Remove white beans, which

1 to 2 minutes in
beiling water, de-

Beet, Chard, Kale,
Mustard, Spinach,

may be used for cooklng.Pack |pending on size,

CARROTS Remove tops, wash, scrape. Whole: 4 1/2 min,
Slice lengihwise of croswise bolling water
as preferred, or leave small Sliced: 3 minutes
camrots whole in boiling water

CAULIFLOWER Brealk heads into flowerets 3 10 4 minures in
about 1 inch across. Wash, boiling water
blanch, chill, pack,

CCRN, ON COB Husk, trirm away silk and T minutes in bolling
spots. Wash, blanch, chill, water for slender
padk, ears. 9 for medium

11 for large.
CORN, KERNELS Same as com on cob, After
chilling, cut off kernels and
pack.,
GREENS Wash, discard bad leaves, 2 minutes in boiling

teugh stems,  Blanch, chill,
pack,

water

Collards, ete,
PEAS Shell, sort, blanch, chill, 1 to 2 minutes in
pack. boillng water, depend
ing on size,
[FEFPERS, GREEN Waih, cut away seeds, siice, |3 minates in boiling

Blanch, pack in brine of 1
up, saltto 1 ¢, cold water,

water

INSTITUTES - BEVERAGES - MISCELLANEOUS

T CASSEROLE Natalie Thomas

weed egpplant

Slice thinly (unpeeled) and soak in salted water
minutes Drain,

Dredge in seasoned flour and brown lightly on
Mides in o0il; brown:
iy minced onion 1 minced clove garlic
CGrease casserole. Put in layer of onion and

. then eggplant, then canned tomatoes,
Season., Add 2 tsp. grated Parmesan cheese.

Add goodly amount of cheese and dots of butter
layer. Cook | hour in 350 degree oven. Serves 4,
UNEY BEAN CASSEROLE Bessie Dean
2 cans (#2) kidney
beans, drained
l ¢. grated American
or Cheddar cheese
{about 1/4 1b.)
Paprika

4 e onion, chopped
b, ground beef
b.p. margarine
‘\ ’o salt
A lap. pepper

n (6 1/4 oz,) tom ato

Saute onions and ground beef in margarine,

¥ in salt, pepper and tomato paste, spoon half of this
wlure into 1 1/2 quart casserole; top with half the kid-
by beans, then half the cheese. Repeat layers with re-
sinlng beef, beans and cheese. Sprinkie with paprika.
I’)SO degrees 35 to 40 minute s or till top browns.
CCMINI CREOLE Mrs. H, §. Demarest
Aasnrole - 6 mervings)

Wash zucchini, but do not peel; cut in pieces
Wil for 10 minutes, Drain well and place in greased

' Muh, Pour Creole Sauce (which follows) over the

il and mix well, Cover the top with bread crumbs,

ghily with butter or grated cheese and bake in mod-

Wemi, 350 degrees, for about 30 minutes.

. Linecalnville. Maine
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ZUCCHINI CHEOLE (Continued)

Crecle Sauce:

Mell 3 Thsp. butter in frying pan and blend in 3
Thuap. flour, stirring well and being careful not to let
butter burn, Add to this:

3 large tomatoes 1 small green pepper
or 2 ¢. canned tomatoes 1 small onion
which have been chopped
(do not use pepper seeds)

Then add:
I tsp. salt 1 Tbsp. brown sugar
1/2 bay leaf 2 cloves

Cook these ingredients for 5 minutes and then re-
move bay leaf and cloves.

CARROT RICE AND PEANUT BUTTER LOAF
Gladys Kneller

2 ¢, grated carrot, 1 medium onion,
raw grated
1 ¢, rice, cooked 3 eggs, broken and
2 rounded Thbsp. peanut stirred into mixture
butter 1 ¢, milk
1 ¢. bread crumbs Sage
or crushed flake Salt
cereal

Place in buttered casserole and bake in medium
oven for an hour. Serve hot with vegetables, Good either
hot or cold Can be sliced and fried when cold and also
good for sandwiches with or without mayonnaise.

TANGY TOPPING FOR HAM SLICES
Eleanora M, Knight

1 smoked ham slice 1 Thsp. grated orange
cut | inch thick rind

1 ¢, whole cranberry 1 Thsp. horseradizsh
sauce

Spread on ham slice, bake in slow oven, | hour
at 300 degrees, & servings

Al Lincolnville, Maine

JOE SANDWICHES

b bur ge r
W oniong, diced

burger buns.

~ Good with the Teenagers.

Beverly Macrae

1 ¢. diced celery

2 ¢, tomatoes or juice
1 ¢. water

1 tsp. chili powder

2 Thsp. brown sugar

Cook together 1/2 hour or longer, until thick,

ra Recipes Here:

o
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