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AMTENTSERS , GOUFS, DIFDS & MIDC,

CLeDDAR CHLLDL 2EER POTLE
s et el T UL

1l clove poarlle

i 1b. cheddar cheese, shrodded
3 thy. flow {or Lisquick)

1 tsp. dry wsustard

2 cups beep

In Fomdue pot, rub ioslde of pot with clove af gurlic, lring
boor to Loil. Mix until rlour With choese is nelted . adding Loer
in siall woounts. Approximately 1/3 cheoge ewch ting, Stirring cleese
until welted amd thiek. (uy wid more flour or clicese to moke ns thick
ug Jdesired) Add Worcestershire swuce wnd mustard. Garnish with
cidves. Use cubes of Freuclh ur sour dougi Lread to dip into cheese
alHCD .

Terrd Ellia
CIELER ROLL

L lb. pimento cheese (8 oz. sliced or in Jar)
3 ooz, eraaied cheesc

4 1b. Fnrlish sharp cheese

% c. chopped nuts

3 tsp. mayonoise

dazh garlic powder

dissh of sult

shall wount red pepper

2 Lap. paprika

2 Lzp. chilll powder

wrabe chwese. Combine all fugredients, Mix well., Divide into
Seclions, Opringle paprika and ehilli porder Lightly on wased paper.
Holl eneese poll in it. Store in woxed paper iu refrigerator.
i Terri Ellis

CLERSY LISOUTTS

‘e Ll sharp cheese ; .
4 1k, butter

3 ¢. plauin flour

) Lsp, salg

pecan halves or picces R

cuysnne peppoer, if Jdesired

4rute cueede, soften Lutter and mix together thorourhly, add flowe
Eroadusally, mixing well. Cayonne Pepper and galt can Le added to flowr.
Chill dough. Moll out on & [loured board and cut to desired size,
Fress nuts into biuquitn_{ﬁptiuhal} and buke into modernte aven {350)
“OLLL light bLrows.  Woen cool, sift confect loners! SUCAT OVer them.

1.



AFP, & CONT

FEFPERY DIP

This is a great dip to be served with fresh vegetables.
Ose: celery cut 3" long

radishes sliced in half

Bcallions

eliced fresh green pepper

eucumber and or broceoli

2. mayonaiosa

thba, grated omion
tbe. tarragon vinegar
tap. chopped chives
tap. chilli sauce
tep. aalt

1/4 tap. pepper

1/8 tep. ground thyme

B3 3 B3 B P =

Stir ingredients together. Prepare several hours befors serving
to enhance flavor, refrigerate.

FONDUE BOURGUIENONNE "A VERY ROMANTIC DINNER POR Twor

12-2 1bs. W.Y. sirloin strip steak, cut into 1° squares, garnish with
paraley (trim off all fat)

This will be dipped into 3 cups hot salad or peanut oil and then
dipped into & pauce and eaten.

(0i1 should be preheated on mtove before plesing on eternc)

You should have three or more sauces ready at room temperature,

Prepare according to your own taste.

SPICY STEAE SAUCE

Mix in & small bowl 2 tbe. mayonainme
1 tep. chilli sauce ;
14 tap. Worchestershire sauce
14 tsp. A-1 sauce

MUOSTARD S0TUR CREAM

2=3 tha, Bour crean
2=3 tep. preparsd mustard

HOHSERADISH SOUR CREAM

=% +tha. sour eveam
2=% tep. horseradish
dash salt, garnish with chives

2.



APTETIZERE CONT.

Chutney Sauce

Mix:

1 tap. chutney

1/h=1/8 tsp. curry

1l tap. lemon julece

1 ths. vinegar

1 tzp. olive oil

dnsh salt, sugar, pepper

Mix: all ingredients until well blended.

Curry Moyonaise

Mix:

2 ths., mayonaize

' tap. eurry powder
dash garlic powder

% tsp. honey
1 tsp. lemon Juice ([resh)

Chris Piusz
Creamy Onion Dip

1% e. dalry sour cream

1 pkg. Lipton Onion Soup mix
2 0. blue cheese, crunbled
1/3 ¢. walnuts

Elend together, the onion soup mix and sour cream. Stir in the
crumbled blue cheese, and the walnuts. Makes about 2 cups.

. Marilyn DBetterton

Cocktall Sapee

3/ c. chilli sauce

2-h ths. lemen Julce

2=3 tba. horseradish

2 tsp. Worecestershire sauce
1 tsp. grated onion

dash tobasceo

Combine ingredients; add salt to taste. Chill. Serve with
shrimp or other sea-food coctails.

L



APPETTEZENS CONT.

RHEFPLACH SOUP

E. Filling:
caute in 1 ths oil,

% ¢. minced onlons
% 1b. ground beef
3/ tap salt

1/4 tap pepper
II. loodle Dough

2/31 e. all-purpose Clour
1 epr

1 tbs water

% tap salt

1 tap oil

Combine and knead forld minutes (Just like bread dough)
Flour surface and roll out dough, eut into squares. In
each square put in tbs of filling, fold into trianpular shapes and
press ends. Cook in salt weter. Serve in chicken broth.

Iilha Herpera

DRUNKEN MEAT DALLS

3 1b ground beef
1 large onion grated
salt and pepper

garlic powder
1/h c. woter

1 lloz. bottle catsup
1l 12 6z. c¢an beer

Combine meat and seasconing; form into bite size meat balls.
Heat water, catsup and beer in a saucepan; drop meatballs inte ligquid.
Boil slowly for 1 hour. BSérve in sauce. May be prepared in advance.

Yield: 50-55 meatballs.
- LTC. Etanley Olehovik

OLIVE CHEESE BALL

Blend one 8 oz, cream cheese (softened), & cz. blue choese [crumbled)
and 1/b cup soft butter or margarine. Stir in 3/8 ¢. ripe olives and
1 tbha minced chives. Chill slightly. Form in ball on serving dish.

Chill well. Sprinkle 1/3 e¢. walnuts over btmll. Serve with crackers.

Hakes three cups.
HMarilyn Betterton



E0UES

CAIADLAM PEN SOUP

2 ¢, dried peas

% 1b. salt pork

< small onions, each stuck with one whole clove

f whole peppercorns

:uuquet garni-l ecarrot, 1 stalk ecelery, 2 sprigs parsley, all tied togethar
tsp. salt

Geak the peas over nlght in 1% quarts cold water and drain thesm;
then, rinse several times in fresh cold water, TPut the pens Iln o soup
kettle with the pork, peppercorns, onions, bouquet purni and salt. Bring
the soup to & boil, lower the heat and sinmer covered for 7.3 hours or
until the peas are tender. Leave the cover of the pot sliphtly askew,
Remove the salt pork and cut into thin slices. Get aside to keep hot. Into
each soup platc drop a slice of sslt pork and a few eroutens. Cerves €.

Ann Thomas
AVGHOLLMONG (Greek Lemon Soup)

1/3 e. rav rice (not instant)
f ¢. chicken broth

2 erg yolks
Juice of one large lemon

Wash the rice well and drain thoroughly. BEring the broth to a boil,
aml slowly add the rice. Cook for 30 minutes or until the rice i= very soft.
Beat the egg yolks and lemon Juice together Lhoroughly. Slowly ndd one cup
of the hot broth into the lemon/egg mixture stirring repidly. Hemave the
soup from the heat and when it has stopped boiling add the soup/lenon/epg
mixture stirring repldly to prevent curdling. Serve immedintely. Serves 6,

finn Thomas

SHRTMF AND OYSTER GLMBO

1 the gumbo rilé (may be found in German market)
2% 1b, row shrimp, shelled and develped

1 lurpe white onion, chopped

1/h c. finely chopped chives

1’3 tbs. bLutter

1’ tbs. flour

In a soup kettle, over low heat, blend the butter and flour end cook until
the roux begins to Lrown.stirring constantly. Add onion, porsley and chives.
Cook 2=3 min., ndd 9 ¢. hot water, boay leal and rest of sersoninge to taste.

Boil slowly, for L0 min., add shrimp and boil 10 min. Lever the heat; whon
*mixture stops boliling, add file and do not let gumbo beil epain. Add 2 c. cooked
rice and serve, Serves 6

cooked rice

thyme, eelery ealt, bay leaf
cayenne, pepper, salt

2 e, fresh oysters, shucked

Ann Thomas



SIUES CORT .

FRENCH OMION SOUP

1 large enion

1 can beef broth or several cubes
2 ths. flour

& slices cheese ({swiss)

£ slices french bread

coute 1 large sliced onion in oil ar butter until brewvn, then
edd broth and water sbout b cups water, Simser slowly until eliphtly
thickened.

Flace cheese on french bread, plain vhite will doo as well;  put
in toaster oven, or oven to brown and checse melts, Plece touanted
hread with melted cheese in bottom of soup bowl. Then, pour soup over,
Serve hot.

Jean Dffukt
OYETER STEW
1% tbs. flour 3 e. milk
1% tsp., salt 1 e, light creanm

dash tabasco
1 pint oysters with liquor
1/4 c. butter or marparine

Combine flour, salt,tabasco, and 2 tbs. water; blend te o smooth
paste. Otir into 1 pint oysters and their liquor. Add butter or
margarine. Dimmer cysters over very low heat about 5 minutes or Just
till edges curl, stirring gently. Heanwhile, scald 3 ec.milk and 1 e,
light cream. FPour in oyster mixture. Remove (rom heat; cover,

Let stew stand 15 minutes to blend flavore.  jlave tureen hot.
Dash with paprika. Makes 3=k servings. Serve with crackers.,

Harilyn Betterton



NEVERACES

RUSSIAN 'TEN

2 quarts waler 1 can frozen lemopade, plus
2 c. supar 3 cans water

5 sm. tea bayrs

1 Etbs. whole cloves, crushed

1 tko. stick cinnamon, crushed

1 can Mrozen orangse {url.;l.u'r:r.-l..q.'n(:ﬂ.. plus 3 cans woaber

Coil whber, sufgnr, Led ead splees Tor 5 minubkes. Hestl oranpe juice and
lemonode Just teo bolling. Do sot boldl. Add this to tem bags in unbil desired
taste. Serves 30 0 oz. servings.

Terri Ellis
FROZER FRUIT PUNHCH
1 c. supar 2 tha. lemon Juice
2 e. erushed pineapple and jufce dash of salt
2 ¢. banana, mashed 10=12 marchine cherries
2 e. orange Juice b gts. pinger ale

Combine Inpredients, beat until fluffy, Freeze in ice cube brays.
Pour room temperature ginger ale over punch cubes., DServes 20,

HINT: For voriation, use 2 cubes per O oz. glass. Tour ginger alc
over cubes and add 1 Oz. rum or vodhka, dependinge on taste.

Donna Ferguaon
CARGRIA

'3 gallon dry red wine
1 hottle soda

1/h e. frozen lemon Juice
1/ e, frozen orange concentrate’

1 e. sugar and ice

Mix ingredients together aml pour over ice.

Irmgard MeGinnis



EREATHS

CRECH DUMPLINGE

1 1b., flour 2 pkg. dry yeast

1l egp 1 tap. sugar

1l egp yolk 1 ths. flour

1 tsp. salt f slices white bread, diced

'i cup or more warm milk

In glass measuring cup, mix yeast, 1 ths, flour, 1 tap. sugar,
add a little warm milk, mix well and let rise in wvarm place.

Mix egg and egg yolk with milk, Put flour into large bowl, mdd
salt. Add prepared yeast and varm milk with eggs. Knead dough until
gmooth and elastlc. Add more warm milk if needed., Work in diced
white btread, let rise in warm place.

Turn dough onto floured board, divide in U parts. Knead eoch
plece till elastic; roll out into an oval roll, about 2 inches in
diameter.

In large pot bring to full boil ,water with 1 tba. =alt,
Cook each dumpling between 15-20 nminutes; turning often. Hemove

when done and cut in half with thread. Dumplings can be frozen for
later use,

Amika Olchovik

IRISH SODA READ

b ¢, white flour This is & very easy bread to
1 tbs. butter nmake and is rich enough to
1 tsp salt serve wvith coffee, as & sub-
1 tsp. baking soda stitute for a cake.

1l e, butternilk, or eveetmilk

Rub the butter into the flour. Add salt and soda. Mix well by
sifting the ingredients through your fingers. Add buttermilk and stir
inte a goft dough with a wooden spoon, (Add a cup at first, add enough
to make dough soft.) With floured hands, knead lightly into & ball:; *
place on & floured baking sheet. Flatten dough into a cirelelk™ thick
with palm of hand. Make a cross with floured knife in center.

Dake at 425 degrees for 30-35 minutes.
Kote: T found that by you using buttermilk, I had to use cloge to 2 cups.

Chris Musg



MATN DISHES

EEEF STROGANOFF

& lha, ground beelf, lean sirlein tip or round,
cut into stripe about an eighth inch thick

< onions, medium, finely chopped

1 a&reen pepper, finely chopned

1/4 1b sushrooms, sliced vervy thin

1 atieck butter

selt, pepper, paprika

dried red pepper

3 bay leaves

In & heavv skillet, sear meat in butter, then nut in all ingredients
vou have prepared and sprinkle with selt, vepper, paprika and verv lightly
with shredded dried red pepper. Stir all n together and saute till done,

Meunwhile: mix 1 pint sour cream
1 pint tomatoc juice
1 pint canned beef bouillion or consomme
Pour over meat, add 3 bav leaves, stir often. Cook for % hour, and
keen covered between stirrings.

derve over rice or noodles with salad, garlic bread or russian pumpernikl
Also pood with dumplings.
Amika Olchovik

WELNER SCHHITREL

i veal escalopes (from rump)
salt, pepner and paprike
plain Ilour

1 egg, 1" oz. bread crumbs
2 oz, hot fat

Season the meat, dip [irst in flour, then the, beaten egg and
lostly in bread crumbs. Fry,the hot fat on both sides, until dome and
browm. Frying tine: about 10 minutes. Oarnish with slices of lemon.

Irie Lrisgs



CZECHOSIOVAKIAN DUCK WITH SAUERFKRAUT DRESSIHG

# h%lb. ducks, fresh ground pepper, selt, and ? erushed parlic cloves,
Irehent oven to W50 dagrees.

Fat ducks dry inside and out, rub skins with garlic and sprinkle
cavities liberally with salt and pepper. Prick skin around the thighs
and lover part of breasts with tip of sharp knife, Truss, place
breast side up on & rack in a lorge shallow pen. Roast in middle of
oven For 20 minutes, until the skins are slightly bLrown. Drow off
Fat with n bulb baster and save, feduce heat to 350 deprees: Lurn
ducks on one side aml roast 20 minutes, Turn on otherside and romst
another 20 minutes, removing fat., Dlace duck breast side up arain
and roast 20 minutes lopper.

cauerkraul Dressing:

2 1bs, sauerkraut, rinsed and squeezed dry, chicken stock to cover,
Y e, reserved duck fat, % c. chopped onions

3 ths lour
3 c. wvater

1 tap sweet Hunparian paprika,

1 tsp ecarnwvay seeds.

Cook sauerkraut im ehicken stock lor one hour. Remove and drain.
Into a 10"skillet, pour duck fat and saute onions until limp and tranoparen
HMix in flour, cook and stir for 2 minutes. Add water and bring to a
boil. Add paprika and caraway seeds znd boll uncovered for 15 minutes.
(Until mixture is reduced to 2 cups. Stir in ssuerkraut and cook
additional 5 minutes. GServe scparntely. Serves Four, QOerve with
Pilsner Urpuell bear.

fmikn Qlchovik

PEPPER STEAK

1'% lbs. sirlein steak, cut in 1/h Lnch strips
1 green pepper, cubed

1 onfon, cubed

b tbs soy sauce

i tap accent

1 tsp supar

1l tep cornstarch

irown sirloin strips, then add inrredients topether, Siesor

17 min, Serve,
Muf Thi Lemke

11,



MAIN DISHES CONT,

A VAKIAT Mpp sy,

2 1bs. pround beer

1 envelone Linton onlon soun kol x

1 canm (2 n=.) eliewl mushroors, atrained
b e. shredded cheddnge £ Fimn e

1 -, rarslev, ooippol

L packare relsigorator erescent rolls

L e, Lenten

O Lk, milk

'rehural oven Lo 5 deprees.  In 1aree shillét. corblne meat with oninmng,
Loup iz and mushrootis; cook slowle, stirring Fremiently, about 10 minutes :
drain rat. Stir jo cheese and parslov: sob aside,

M Clowred board, roll halre the doush inte & % 12 inch rectangle; nlace in
baking nan, Ghape meat sirture {nto loal on douph, Rell remainine dourh as
above; place on tomn af meab.  Seal edges around liaf; trim excpss dough and eut
Inte strips. ‘rranee ih erlescross design an top of laar,

Jent oone ope oand milk Logether and brush on loal, Cale 30 minutes ar
until zolden brown. fukes & to § mervings.

BTET: I usunlly anke wy ovn douph and thie leaves me ennuprh oxtra to put a
deairgn on ton of the struel . such as a valentine, cheietmas tree, can=
dle, ete, This reallv adde 7 decorative touch to your menl .

Monna Ferruson
"ARZETTT

L Ib. hanburcer ar pound park
1 onian
1 al. waber
1 tap, =salt
2 ¢. app noodles (thin)
1 bottle Funts ehily T T
drown together the heat and onfons. Cook noodles In iline vater 10 mimn,
Prain noodles, add hamburger and onions, Alsg chilli souee. bake in 350 depres
oven about % hour or until §t Lubbles,

Shredded cheese or Lrend Crunbs ean s=rinkled on top. Add water to margettf
before baking to make the desired consistency. Serves hof Derson=,

Eathw Lusternan



MANIN DISHES CONT.

IUNCARIAK STUFFED CABBACE

1l blg head cabbage 2 B oz. cons tomato sauce
1 1/h 1b. ground lean beef 2 cans tomatoes

% ¢. regular raw rice 1/h e. lemon Juice

1l pnion grated 1 tsp. salt

2 epgs 1/h tsp. pepper

i tsp. salt 1/h e. brown sugnr

1/h tsp pepper 1l clove garlic, minced

1 large onion, sliced

Hemove 12 large leaves from cabbage, TPour bolling wvater over leaves so that
they become soft and easy to bandle; trim off excess heavy veins; drain well.

Combine meat, rice, minced onion, eggs, 1 tsp salt, pepper. Place mound
of meat mixture on ench cabbapge leaf; roll locsely starting with stem and
folding in sides.

Dice remaining cabbage conrsely; place in bottom of large Dutech oven
or baking dish. Add cabbage rolls, open odge down, and add sliced onion in
alternate layers.

Combine remaining ingredients; pour over rollas. Bake 2 hours at 350 degrees
or longer. Mokes 6 servinpgsz.

fAmika Olchovik

CHICKEN CORDON BLET

chicken breasts

slices swiss cheese

slices ham

¢, Tlour

erg

c. bread crumbs

milk, and salt and pepper to taste

[ el ol ¥ =

Flatten chicken treassts, ecover with eheese slice and ham slice. §Holl and
pin together with toothpieks. Roll first in flour, then d4ip in epe/milk
beaten together. Lastly roll in bresd erumbs. Fry in about % inch cooking -
oil until well browned.

Jean DEfutt



AL DIUNES S,

PALLLNA:

Y I, Yaweon

J ryers, cul up

SroER peppers

anions

iAbs, shrimp

Ih, erab ment

can minced elman
cloves parlic

Lop presana

tan eoriamler

Lay leaves

hottle clam Juice
can chicken brokl
tsn paprika

Jur pimento

tox frozen froen peas
can tomators, chopped

L it S I i S R P L

“aute bacon, rewove fronm pan and brown ehicken in bacon Tat. Temove,
and brown onions and peppers, Add ¥ cups rice and snute a Pew minutes.
Add encurh liquid (including clam juiee, chicken broth, tosate juice) Lo
make 11 eups. Add seasoninrs; cook for 20 minutes. Add shrimp, chicken,
cleps, erabmeat., peas and pinentos and cook until done. Mix in erumbled
bncom.

Irmgord MeGinnis

BURGURDY POT ROAST

% 1b. lean pot roast,

< tep. parlic salt or pawder

' Lap. peaner

1 the, nil (to brown noal)

L/ tep ench banil, Lhwe, Fasenary, and sore
2 Lup. pargloy Clabes

1 e, bty or Dordom ] e

m=F omed. onlons muarLerod

J=h carrots peeled wml cut into 2" slices
=30 14 Prosh muslirenms ounrbered

1-2 ¢. water alons with 1 can Feef consomme

Season meat with rarlic salt and pepper. Drown meat con all sides.  Add
salt, pepper aml other seasoninges., Also add eplong, ¥ater, conoomne, ond wine,

Cover, shmer O hours or until meat iz tepder. Add earrots end wushrooma.,
Cook another hour till vepretable is done.

Chris Piusz

13.



VAFERHTATER

b 1bs. rolled boof Panp roost

1 prelage inotnnt meat narinade
217 e, white vinesar

1 msdium oninn, slice

2 bny leaves

1 taop pleliling apice

/4 tap pepper

2 tha chortening

2 tha Flour

Flace meat in deep skillet or Duteh oven.  “lix marinade and ¥inepar
and pour-over meat, With sharp Tark, pieree surfece of meat. "arinede
15 minutes, Rurnine oecanoionally,

Arld onlanz, bay Loanven, plekling ppdee nnd pepper,  Cover Lightly
and simmer an top of Fanpe or in 125 depres oven 3 Yours.  Nemove monk .

ctrain drippings and discard spices. “easure Arinpines and ndd
wikor to meazure 2 Yo fups liguid., el sunrtening in akillst. Blend in
Fleur. FPook aver low heat, stirring until mixture is scooth and bubbly,
Temove [reom heat., Sradually stir in 1iquid, heat til koiling, stirring
conatantly. Foll and stir one minute., Mdd meat, cover and siamer 30
minutes or until tender. Turn eeat onee, Ploce neat on wnrm platter;
keep warm while preparing gravy.

Gravy: Add 2 ths. flour to thickening. Add suger and vinepar to make
A dwaet sour ftante.

Ireyard MelGinnie

ROULADEN (GrATSED REE™ ROLLS)

#lices bacon

slices top round, % inch thick {2 1hs)
tan prepared mustard

medium sized onion, Finely chopped (% e.)
medium sized dill pickles, Cinely chopped (% e.)
C. rfnﬂ'lﬁr chapperd calery

€. Dinely chopped carrots

c. dry red vine

tsn instant bee{ broth
L e. bailine water

tzn galk

1/8 tan PEDREr

3 sprips paroley
1 ths ea. butter and all-rurpose flour

ol R -

=
kil

&

o

1h.



TR DTN SO,

Soulalen Cont.

“ook Tncon in Duteh oven or heavy sbiilet wntil nlnest eriaply
cooked; draing elop conrsely.  Pour ofF bewon "nl.  “eanure O tha,
Lol fnbo Duleh owven,

Powsd eteaks Lo L/ inch thieknens usine o real anllel or hock
al 2 heavy knife. Spread eash wilk sustaed; sprinble avenly with the
tacon, nndon nnd picklea: vall ap "ran narrow il o i rnels 26ll in
.':'_ Placen with kitetwen strine,

noat, reserveil baeon ™ML in Salel even, brown ro11% well on nll
clden, "erove, Doyle rrlery and careols in gane man , fadd reil wine,
Dingolve instant beef Lroth in Leilins vaber,  PMAr An wine rizture
with salt. repper and parnley, Zeturn roll= te NUtch oven: cover,
Brint to boiling; lower hont, simmer 1% Youra, or until reat in
Ltender.  Menove rolla bo a serelne ] Lave o Teviess e, o

Shrndn Linudd throweh n AI8W, Treanine weeobniley Ly with i
MO mEm0ny or whiled Do foVerod o liegEle L arler somnit D r.
"ensure, obkin ML, Ar neecosarsd.  Neburs VWeaia G g, i rripefaily
Lo reduce Lo D cupg, Telt mtier or sogsrine Le o maall sopee pLTEL
SLir in flour; best until Wdbly. Add Lhe lizuid, eook, stirriy: con=
stantly, over medium hent wvhile the sauee bhdebonn s FrETen 3 anin-
Ules, Jenove zirdings from rollas; ollee evea Jeteo 3 pdewtor, Trpeve
souty soparately. Makes © aervings.

Iopsempy “efiipnln
A0 AR
———— =

1 sliec af 1onf Por opeh rerann, abont 5" vide asd 1A Tewans, 10" thick.
You nmay wae airlein, top or hoblbods sound,

Sprinkle sert with ealt amnd popper an both rides, el ngee Side
wikh 'I';1ll.'f.1,.|1.:r||. Ak Y sliepa of hanen, achenprd pickleg and oniones . raril
roll up and ewlooe wilh toothpiel, .

'.‘-l'ln_1-rr| on nll sides in nbout ™ thy, of aborbenior ;. romove and Lrown
ilhout ™ blz, of Plour, nized with 1 Lspe mapeiin,  (Cal and pepper to
Lacte. ) Adidl medinn diced onfon plus 1| Wa. of Lumnlo ke, Ttir whille
trowning it. Add 1 eun of cald woater, stirrins vell to more sixture
gropth,  Add 1 beer Lonilllan eule,

Add roulader and sirfer Tor alowt 1-7 hours upbil toembers,

ihroala Pherbicor




MAIN DISHES CONT.

SAULRBERATEN

To prepare for cooking; Rulb lard op the ment, or choose o fat cut. Meo
rull on penper, garlie, nnd vlace in a dee= crock or glass bowl., Heat but
do not boil.

Add equal parts of mild vinegar or drv red wine and water to make 1 qt.
Add; % cup sliced onion

A bav leaves

1 ten, peprercorns

L/ cup sugar

Pour this mixture while hot over the becf, =0 that it iz more than &
covered. Flace the 1id over the crock and refriee-ate 2 hours to o weak,
The longer you leave ‘t, the soursr the meat will pet,

Drein it, aaving the marinade, and rook like pot noast aor PRR EFRVY.

Pan sravy: Use 2 tba. drippings, and blemd into them, 1 or 2 tbs. flour.
Ctir wvith & wire whisk until the lour H08 thickened wnd wntil well combined
with ingredients and until smooth, Continue to cook slewly and stir constantly.

Add the pan juices and enough milk,water, stack, eream, or besr to make
one cup. The beer noy be "still". Ceason the gpravy with salt, pepper,
fresh or dried minecd herbs, prated lemon rind, ote,

Irmgard Briges

SPATZEN, SPAETILE OR GERMAR EGS DUMPLINGS (N servines)
Good with rogst, veal and sauerbraten

Bent: CPATZEN SLIER:
¥ orEs

Combine with; 1% o. flour
% o. water

% tsp salt

1/b tsp. bakine povder -

a8 emall grating of nutmep

Deat these ippredients well, dropping small hits of balter from o spoon
into simmering salted water or uae spatzen ascier: Let this cook up 3 tines,
Then drain and wash with eold wnter, Finighed-, then before serving, rcheat
in pan with a little butter, until crisp.

Irmgard Bricss

1.



MALH DISHES CONT,

CHICKEN PARMIGIANA

3 whole chicken bronots, split, skippned, and boned
2 epps, liphly beaten

1 tsp. salt, 1/0 tsp. pepper

3/k dry bresderumbs

% c. vegetable oil

2 ¢. tomato sauce

174 top. basil

1/3 %sp. parlic powder

tbs. butter or olec

% o, grated parmesian cheese

8 oz. mozzerella eheese, sliced and cut «dnto triengles

Flace chicken breasts on cutting bLoard and pound lightly with side aof
heavy knife or cleaver until about % inch bhick.
b [ :
Combine cgps, salt and pepper. Dip chicken into efs mixture then inte
erunbe, 0
Heat oil uniil wery hot in a larpe Fryine pan. Quickly brown chicken
on both sides; remove to shallow baking dish. l'our exeess oll from frying

pan.

Stir temato sauce, basil 4nd garlic powder into frying pan; heat te
boiling; simmer 10 winutes or until thickéned. Stir in butter ar oleo. Pour
over chicken, sprinkle with parmesian cheese; cover. Dake in 3150 depree oven;
then uncover,

Flace mozzerella over chicken., Bake 10 minutes longer or until cheese

_melks,
Donna Ferguson

MOCH MEXTCAN CASSLROLE

1 1b. ground beef

1 1& Dz, can refried beans

1 10 az can enchilada sauce

B oz. sharp chedder cheese, grated

In & casserole dish combine refriesd beans, enchilada sauce, and cheese, -
Brown hamburger, season with salt, pepper and garlic. Add onion powder, and
drain fat. Thoroughly mix meat and mixture in the casserole dish., Cprinkle
vith more grated cheese. Bake uncovered at 175 degrees for bS5 minutes.

Serves &
fnn Thomos

17.



HMAIN DISHES COET.

GOUMET MEAT LOAF

1% 1b. ground beef
3 e, uncooked sats
1% tsp. salt
1/4 tsp. pepper
L e. tomato juice
2 epps, beaten
2 tsp. Worcestershire snuee
Lombine ull ingredients, Place helf of meat loal mixture in Blexhinol"
loal pan. Lenpthwise, down the center make o shallow well for the filling.
Filling receipe lollows: o

g e. nushroons i
1/2 e. chopped onfons

2 the. buttepr ; L
1/3 ¢. sour eream

; Lightly brown mushrooms in butter. Hemove from heat , ndd sour cream,mix
lightly until combined.

Spoon rilling inte "well". Shape remaining meat mixture over filling
moking sure all filling is covered. Dake at 350 degrees about one hour.

Let stand 5 miputes before serving.

Betty Schenkelberger

OLD FAITHFUL

L medium pork chops (thick)
£ tha. rav rice

can: chicken broth

1 pinch of marjorom

1 pineh of thyme

1 large onion, sliced

2 ripe tomatoes, ollced
1
i

=

Creen pepper, cut In rings
tha. shortening
salt and pepper

Browm ehops in shortening. Fut rice in bottom of grensed casserole dish,
and put browned chops on top of it. Top each chop with sliece of onion, preen
pepper and tomnio; salt and pepper each one. Pour chicken brath aver nll and
add seasoning. Cover and bake in 350 degree oven for one hour.

Amika Dlchowik

16,



MAIN DISHEC CONT.

VERMOUTH & MUSHEROOM GRAVY ROAST

1 3-h 1b shoulder or rump ronst
all purpose flour, pepper

% (1 3/8 oz.) dry onion soup mix
L tbs. butter

1 ean mushroom soup

Loc. dry vermouth

1k o2, can mushrooms, drained
butter

Dredge roast in flour and pepper. MNo salt is required hecause
of szoup mix. Brown ment in b ths bulter in heavy skillet; place
roast in a b qt. casserole dich with 1id. Combine soup mix, mush=
room soup and vermouth, mizing thorourhly; pour over browned meat.
Cover and cook At 325 degrees for 3 hours. Oaute mushrooms in Lutter,
pour over rongt 30 minutes before removing from oven. Serves b=5,

Marcia Benjamin

BARBEQUFED CHICKEN (OVEN STYLE)

3 bottle Kraft Barbeque sauce
1 tap honey
1 tep vinegar

Mix together, and pour over chicker pleces and bake at 350,

ane hour,
Faula Feudo

BAKED CHICELN

Dip each into Kraft Italian Dressing, each plece of cut-up
chicken, cont uel_'[ y

Puur into pan and sprinkle |=nerausly ¥ith paprika. BDBoke one
hour and st 350 degrees.
Paula Feudo

ROTE: The above barbequed Feclipe may be used on pork,

1%.



MALT DIGUES comr.

BAKED LASAGNA

1 1b. ground beef
1 nedium onion, chopped
s elove parlic

fi oz. ean tomato paste

12 ox. cans Lomatoes, slightly mashed
tbe. vepetable oil

1 tep. basil, and OFeano 12 oz. cartons cottage cheege, small eurd
1 tsp. Worcestershire zauce eEnT

L tbs. Tinely chopped parsley 1 1b. grated mozzerelle cheege

1 8 oz, box lasagna noodles

salt and pepper

"3 RS e EY

Bring b quarts water to rapid boili M3d o tep. salt and ofl., Add
lasagna, a strip at a time and continue boiling 10-12 minutes or until tender.

As lasapne cocks, separate strips occasionally with fork, Drain and
rinse with cold water, (Ir Iasagne is not to he used immediately, lot
stand in cold water to keep strips aeparate, )

In large skillet, brown the ground beel and onion, mdd tomntoes , tomnte
paste, oremanc, sweet basil, worcestershire sauce, garlic, and salt and pepper.
Eimmer about Y hour, '

Beat together in blemder the cottare cheese, parsley, epps, and salt and
pepper to' taste. ; '

Lightly grease a large baking dish 13xM%2 pan is good and spoon in
enough meat sauce to cover the hottom; top with stripe of cooked lusapna:
spread with nart of Lhe cheese Filling; repeat layers if needed, emling with
meat sauce. HSprinkle with mozzarelln cleese,

Bake in 350 degree oven for 30 minutes. Let stand 5-10 minutes Lo get
loyers. Cubt into squares and zerve haot,

Marilyn Williams

ENCUILADA CASIEROLE _ i

1 ean mild enchiladn snuce (10 ox) 1 rkr. corn tortillas

2 cons tomato sauce (8 oz) 1 rkg. cheddar cheeac

1 1bh. ground heef 1 aa. ean chopped olives (sliced ir fine)
=1 onion, chopped

Brown hamburger and chopped onions; add enchilads sauce, tomato souce and
olives. OGimmer until hot. Shred the cheese, then in a covered dish, hepin
layering the anuee, tortilla, checse, souce, Aagnin- until you've used all ingre-
dients. De generouc with the sauvce, an it will dry out Iln bLmking. nake in oves
350 degrees till you enn stick a fork through eacily.

Carndy Cantoyo



GAIN DISHES oo,

HARTCOTTI WITH CHEESE FILLING (6 to 8 servings)

12 municottl

2 lbs. cottage cheese or Ricottn

1/4 1b, mozarella cheese, grated

s e. cheddar theeze, grated

1/2 e. parmesan cheese {optional)

2 egrs, slightly bLeaten

1/3 e, 'parslé}r flakes or sprigs

i thp. s=alt

1 qt. spagetti sauce {canned will do)

Mix thoroughly cheeses, eres parsldy and salt,

‘Parboil manicotti in six quarts of rapidly bolling water and 1 ths. salt.
Add only 6 manicotti ot a time me bhat waler continues to boil. Cook uncoversd

Tor about 3 minutes, stirrine occagsionally, until almodt temler. Drain, fiepeat
for other € manicotti. Do not rinee,

Heat sauce if usine canned, add n cup of wvater. Pour halfl of sauce in
bottom of 13x7x2 oblons pan. : :

Fill nanicntt! with chooze mixture uzing a decorator bag or a small spoon.

Arrange imdlividual manicotti in ran, with space between ench to prevent
from blending topether, Top with rest of sauce, completely covering manicotti.

Bake in proheated oven {(Lon degrees) for 25 minutes, Sprinkle with
parmesan choese(optionnl) and nerve.

Yarilyn Betterton

SPAGETTI SAUCE

“1 1b. lean ground beef 2 tbe, minced parsley

1 large onion, chopped 1 ths. brown supar

1 elove garlic, minced - 1 tap, dried oregono lenves

2/1 1b. eans tomatoes, cup up 1 top salt

1 8 oz can tomato sauce /b tsp pepper

1 12 oz. can tomato paste

1 cup beef bouillon '

a

Brown meat with snions and farlic. In slow cooking Mot combine hrowned
o neat, ondons aml garlic with remaining inpredients. Cover and cook on low
heat For 6=0 hours. serve ovwer hot sparetti. May be mpade ahend and rozen,
E-8 eervinga,

Terri Elli=n



"WATH DISHES conr,

HERDID SHRDIP CASSTROLE

Freheat oven to hoo degrees ¥,

« 1b. cookod shrinp-Shelled and dévelnsd

b glicds cloves of rarlic « top. ault

1/h top. pepper
l e. butter : iy ma e
/b tap. Lerrmnmon Leavan i O I'::'ILI t ..._.-r n[: ;-‘: ckon b
1/h tep. mincml prrsley 1 ¢, dry brend erumls

i top. niuced ohion
dash en. rutpeg, mace, amd thyme

Ll ]
Mace shrlep in n cucserole, cook wad stir parlic in butteruntil the
Lutter browns. DNemove from heat and take out garlic piecas, Stir in
remeindng ingredicnts of vxeeption- bread crumbs. Pour all rxcept 1/ e,

ol butter mizLure over shriap. Hix reserved butter vith breod crumbs and
eprinkle over shy dinjra

lmke uncovered 1N minutes. Serves six.

" Ann Thomas
MACARONT WOUEGL
1 e. mwearoni, cooked, Llanched c. Velveetn cheese, prated
s o, milk, scalded i top. salt
1l e, biread crunbs 1/8 tsp. pepper
1fh e, marparine, el bed dash of paprika
1 pimentc, chopped ! can mushroom soup
1l tap. dried parsley 1 soup can milk

1l tbe. onfon, chopped
4 eppe, wall hoated

Flace macarckl in a well buttered cesserole dish. Pour milk over
trend ecrumbs; add remaining ingredients except Soup wnd milk., Pour mixture
over mncaroni, bake about %0 minutes, at 350 deprees,

Heat soup diluted with milk; pour over mecaroni mixlure; bake 15
minutes longer. Serves 0.

Amika Olehovik A
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AATH DIGLES COIT,

-

CTUTFFLD CABRARY. BOLLE

1 cmall head oF cabbape
1 1k. pround besf

2 tezp: chonped onion

I oy, heaten

e, BailE

L tzp. salt

Trie off goiled leaves of cabboge, and remove core, Cover with
tolling water and let stond 5 minutes or until cabhage lenves are Limp.

ﬂﬁfgrﬁif leaves carefully, reserving five of Lhe larpest leaves for the
FaLLE, B

forbine ment with onion, cpz, milk and snlt. Dlice L/5 of Lie
meat mixtare on ench leafl and fold up envelope fashion. Faoten with
toothpick., Tay flap down in oven or smucepan. Ml Y oo wnter, nnd
cover rolls with rest of cobbare leaves. Simmer, covered for 1 hour.
cerve with tomato sauce.

Temobo Sauce:
1l coan tomatoes:
L tsp. =alt
% top. supar
£ tha. lutter
D the. flour
1/h tiap. WoarecoLoershire asuce

Combine all ingrediconts aml simmer In low heaot,

Hary Bennekt

STUFFED TEPPERS

1 1bh. pround boef
1l eppr - E
1 small onion, diced

salt and pepper to taste
. wnshed and soaked rice
. proen peppers {about)

demove tops of peppers. "ix other Inpredients. Fill poppers with
this mixture. Make meat balls out of the regt.  Then add one can )
Losiato soup and bwo cona of water. Bake in oven or on top of ctove
for tvo hours.

M ilyn Doebtterton




MATH DISNED CDNT.

A LS ITERBALEAL

T or % oz. elbow nncaroni {about 2 cups)

2 e, medium vhite anuce

2 ¢, nhredded process cheese (sharrp) (0 oz)

2 e. cubted cooked or canned ham, or pork luncheooh mnent
1 ean {3 oz) sliced drained mushrooms

2 tap. chopped pimento

“1fN e, hroken eashews

snippad parsliey

Cook macoronl asg directed; while macaroni cooks, preporc nedium whit
saucc. Cbtir checse inte hot sauge until meltea.

Return drained nacaroni te kettle. Otir in ham, sushrooms,
pimento; and cheese pauce.  Heat Bhrouph. To gerve , sprinkle with
enshevs. Garnish with snipped parsley. L

edium White Sauce:

- o tls: Butier or marcarine
& tha. [lour - |

1/h tap. salt.

1/L ‘tap. pepper

12, milk

Cook over low host until thickoened,
Hary Dennett

PORLE EAWATIAN

1l app I enn (% s2) untoer

¢ kbs. water chestnulys, cliced thinly, drained
Lfh e, all-purpose flour 3 Lhs, shorbening

1/h tsp. =alt 1 tha, cornstarch

2 e. '-'-"l_-l'l‘-'Ed Eﬂﬂ}'-ﬂd pors 1l cnn pineapple 1 T.: o }q-hunius.

2 ths. vinepar {drain and reserve ayrup)

2 tha. oy aauce 1 md., Freen popper, cut in atripe

1 ean slicoil mushroons, droined

Bent' epp thoroughly in medium howl, Add water, flour rnd salt;
beat wntil sdboth, Ctir in wpeat, mixing until costed, *elt shortening
in medlum skillet, Add neat mizturc; cool until meal iz browe, Hemove.
bBlend cornstnreh, reserecd ploeapple Julee, vieeqar, and soy nouce in
suwcepan,. ook over mod, heat wnbll mixture thickens aml Lwilz., Boll
and stir 1 min. ©Ctir in rest of inpgredicnte,  Cook upbil pepprr is tendes
Stir in meat; hept throwph,

Mary Bennetbl

7k



MAIHN DISHES CONT.

PEFPER _STEAK WITH RICE

3 e. hot cooked rice

1 Ib. lean beel round steak, cut % inch thick
1 tks. paprika

2 the. butter or margarine

2 cloves garlic, crushed ,
1'sc, beef broth or use bouillion cubes and water to make 1 c.
1 e, sliced greenm onfons, also tops

‘2 preen peppers, cut in slrips

P ths. cornstarch

1/k e, ench waber wnd S0y Sauce

¢ large fresh tomatoes, out in eiphiths

While rice is cooking, pound steak in 1/b {neh thickness. Cut into
/b fnch stripa. Oprinkle meat with paprika and allow to stand while
prepuring other ingredients. Using a larpe shillet!, hrown ment in butter.
Md garlie and broth. Cover and sicmer 30 minutes. Stir in onfans and
rreen popporn. Gover and cook § minutes more. Glend cornstarch, water
aml soy sauce. Otir Into meat mixlure. Cook, stirring, until clear and
Lhickened, about 2 minutes. Add tomabtoes and stir pently. Serve over
beds of Cluffy rice, Makes € servings.

Harilyn Detterton

SHICKEN AHD DRECSING, SOUTHERN STYLE

s to b 1k, Beling hen

h=f% slices dny old bremad

1 enke corn brend [eold, best If at least a day old)
i e. celery, chopraed

Y €. onionz, finely chopped

e e Cheaton

3 bap, saee {poultry seanoniop may be used)

1 Lup: HSnlb

1/ tap. . blaek pepper

Cut chicken up, put in larre pot and oover with water. (Salt to tasie)
Brinr to Woil., Cook on medium heat obout 2 howrs.Add wter (if needed)
80 chicken stuys coversd. WYhen chicken is done, pour about 3 cups of
brobh in bovl and set aside. Crunlle cornbread in lerpe container, add
crumbled wnite Lread, Mix together other iucrediente aund pour ehicken
broth over dry ingredicnts. Stir, ir mixture is stirf. Add warn water,
of more of the chicken broth, until mixture shekes like Jell., Pour in
oblong baking dish, arrange chickem pieces over the top and bnke ot 350
degrees for 35 to b0 vinutes.

Botty Schenkelberper

Fd
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CASSENQLES

SWEET POTATO CASSEROLE

3 ¢. aveet potatoes [cooked and mashed)
1l e. sugar

L e. oleo

1 tap vanilla

2 eges beaten

A e, milk

Mix sweet potatoes, sugar,oleo +CERE, vanilla and milk until

smooth. Pour into baking dish.
i

Topping;
% ¢. brown supar
1/3 ¢. butter or oleo
L e. flour : I i
1 c. chopped nuts

Mix brown sugar, flour, butter and nuts. Spread on top of owecet
potatoes mixture., Bake at 350 degrees For 25 minutes,
1

Terri Ellis

SQUASH CASCEROLE

6 medium yellow sgquash, sliced (summer squash )
2 medium onions, chopped
1 car Compbell's Cream of Chicken sOup
1 small packape sour cream
3/k package Pepperidre Form Stulfing
1l tbs, butter
salt and pepper to taste

Cock sSquash and onions in small amount of water until tender,
Mash thes up, and add soup, butter, sour ¢roam, sult and pepper,
In baking dish, layer alternately squash mixture and crumbe, ending with
crumbs.

Retty Gchenhleboerper

=



HOT TUNA PIE

2 eges separate, slightly beaten
4 tsp salt

1/k tep pepper

2 ¢. golt bresd crumbs

1 1/4 ¢, mayonaise { no salad dressing)
2 T oz. cans tuna, drained snd Claked
110 ox. package frozen pens nnd carrots, cooked
1 ¢. chopped green pepper

1/k c. pimento

2 ths. chopped anion

2 ¢, mashed potatoss .

In larpe bowl, beat egp yolks, salt and pepper. Blemd in
erumbs and 1 c. mayonaise., Otir in tuna and vtgctuhiea‘ Turn Into
greased 1 % gh. casserole; smooth top. Dake at 350 degrecs about 25
minutes,dcunvhile, beat egg whites until stiff, fold in 1/ c.
mayonaise. Opread on Lop of casacréle to one inch from edpe. Spoon
mounds of potatoes around edpe for horder, brush with melted
margarine. FPEroil until golden brown about 2 minutes.

Betty Schenkellerper

FOTATO SALAD '

Peel, cube and cook b or 5 medium size Trish potatoes with salt.
Cook 2 eges until hard boiled.

In o bowl with drained cooked potators and copgse, cubed; Add

1/h ¢. mayonaise
% e. sour cream
1l tsp omlt
, 1/h el sweet pickle relish

1/4 ¢, finely diced or chopped dill pickle
10 preen olives (hoalved)
s amall onion ghopped or diced

Stir ingredients and serve warm or cold,

Fawla Feudo

27.



TUNEE BEAN SALAD

1 ¥2 can cut yreen beans
1 #* can wvaxed Beans
1 #2 ¢on kidney bemns
1 medivm onicn
1l medium green pepper
3/ e. tarragon vinepar
1/2 ¢ sugar

'Y vsp pepper

! 1/2 tsp sult

Combine drained and rinsed beans with onion and preen pepper,
chopped. FPour liguids over beans and mix until blended in. Let

marinate Tor 20 hours teo achieve best flavor. Serves L-(/

:I-::itlur Lustermen

CCALLOFED CARROTS

3 rav carrots (sliced)
s e. water 1
1/k ¢. chopped onions
1/ ¢. chopped peppors

Croam sauce:

2 ths. flour
1 e. nilk
top ealt
tbha. butter

1

Cook carrotc, onicna, and peppers. Add crenm oauce, Place in a
baking dish Cover top of mixtwure with potate chips or cornflakes.
sake 30 minutes oven tempS 350 deprees. E

Marcio Benjamin

RICE CACCEROLE

4 €. repular rice

1 can onion soup

1lc, waker

1/4 c. butter

1 can sliced mushroons
1/4 tsp. sult

1/h tsp pepper Marcia BenJamin

Brown rice in butter; put all 1nrreu;
ients in cosacrole (1%) gt.) and cover.
Duke nt 300 deprecs 13;-0 hours.

28,



CASSEROLESD

RICE CASSEROLE

stick btutter or morparine
fresh green pepper (chopped)
large onion (chopped)

enn mushrooms (sliced)

¢. ravw rice

SRR CONSOmme Saup

can woter

heullion ecube

R

Melt Lutter in n skillet. JBnute Freen pepper and onion, madd
muehroains aawd Plee. :I:I.'J‘..l'. Lhees ol rrﬂnininp; injprredicnbs el mix
well., Flaece in tipghtly covered cagpercle aml bake {n sven at 360
degrees for about one hour. Derves -6 persons.

1,
fmikn Olchovik

GEATSH RICT

1b. gpround bheaf '
c, chopped bell pepper
nediam clove of Farlic
feups V= wegstable Julee
cnopped onion

the. chilli powder

c. raw rice

tEp Ealt

= e e O e

Brown beel onions and pepper with garlic and chilll powder
until tender. OStir to separate meat. Add Pemnining ingredionls,
Cover , cook over low heat about 20 minutes or until liguid is absorbed,
Btir oceasslonnlly.

HOODLES BOMAROFF

1l ¢. cottape checse

1 e. sour croam

e, hot bBoiled nomiles
l tha. minced oniona
L/ e, grated cheese

1 clove parlic, mineol
1 tsp Worcestershire sauce
3 top salt

Mix topcther, cottnpe cheese, sour ercam, and cocked noodles.
Add onion, garlic, and seasoning. Flace in groased 2 ot. casserole.
Gprinkle with cheese. DBake at 330 degrees for kD minutes. Serves £,

Amiks Olehowvik



CANDIES

CHOCOLATE PEARUT CLUSTERS
Makes about 2 dozen 1 3/k inch diameter ecandies.

2 I oz. bars sweet cooking chocolate
2/3 Eagle Brand milk
1 cup shelled unsalted whole peanuts

In top of double boiler, melt chocolate over hot water. HRemove
frém heat. Add sweetened condensed milk and nuts; stir until all nuts
are covered. Drop by teaspoonfuls onto buttered baking sheet. Re=
frigerate several hours., (Hote: If desired, pecans cashews, walnuts,
or seedless raisins may be substituted for the pesputs,)

t: Marilyn Betterton

FEANUT BUTTER FUDGE

1 e. white sugar

1 ¢.. browvn sugar

2 tablespoona butter
1/2 c. evaporated milk
1 ¢. marshmallows

1/2 e. peanut butter

Cook sugars, butter, and milk to 238 degrees on candy thersometer,
Before removing from fire add marsimallows, and peanut butter. Do not
stir. Let cool to room temperature, Mix and pour into buttered pans.

FEANUT RRITTLE

1/2 e. shelled nuts (peanuts or other nuts)
1l ¢. sugar

L/h tsp. salt

1/2 ¢, corn syrup

1/2 e. uvater

1 1/2 ths, butter or margarine

1/2 tap. almond extract

Use peanuts or other nuts ns desired. Sprinkle with salt. Place
in oven to become hot. Put supar, corn gyrup and water into pan., BStir
until it starts to beil. Wipe erystals from sides of pan with a pastry
brush dipped in ecold water. Cook Lo 206 degrees or mixture ins very
brittle when tried in eold water. Add butter, extract ond nuts, Turn

onto A buttered tray. As soon ms it is cool . pull and stretch thin.
Preak inte irrepular picces.

in.



CASROT CAKE

213 e. sifted flour
I Lsp. btaking powder
Hhotop. baking sodn
Ik Lap. salt

““ t. cinnamaon

LY tap, cloves

1/ 3 e, milk

Lih tep, nutmep

23 e. supar

2/3 ¢. eurrants

M3 e, raizinn

23 e, prated raw potn Lo
1 e, rov earrots

*1 have used a Jr. size Jar of baby Food for Lie earrots and have

left out the currants . i

Mx and sift incredients,

fld the fraits, stir until well coate
then stir in potntoes, carrobts, and milk.

Pour - inte a rreased pan g

cover with o 140 and stenm in n Inrpe pan of hot vater for 2% hours,

Serve with Carrot Pulding Sauee, mule ag follows

Mix 1 e. powlercd sugar, 1

yolks of kv epe:.  Goeat,
whipped, 1
T=lUp CAKE

1 brx Lemon Suprome Cahe "z
3 oe. Wessan 011

1 box instant Lenon Fudd ing mix
h egrs

1 T=up (10 au=,)

x well and bake at 357 deprees.
Filling:

| small ean crushed pineapple
3 e yolks

1'; . surar

sbick marparine

1 ean coconuk

1 tap vornstarch, heaping

iz cormatarch with sugar.

rincapple cornstarch and supar,
ard margarine after cooking.

31,

I
if desirod:

large tep vanilla or wine, and the
Yheo resdy Lo aeeve, add s rint erecam,

larilyn Hetterton

ke b layers.

Beat wpp volks, and mix wioll with
Cook a2lewly unbil thiel: .

Ml eoeonut

Tere] Elllo



Cihi.li COUTR,

23 e. butter

2 ¢, sugor

5 g vhite

3e. gifted flour

3 tsp baking powder
1/2 e. milk

1/2 c. wvater

1 1/2 tep. vanilla

Lrenm butter, mdd sugar gradually and sontinues ereaming until
light andd Fluffy. Add unbeaten egp whites one Bt o time beating in
before ndding ancther, sift Flour, salt and baking powder, Add flowr
milk and water, wvanilla sdded’

Bake in 3 layers at 350 degrees for 25-30 minutes.

LAKE CAKE FILLING - ] !

5 epp yolks

1 ¢. supar

1 stick bubtter

1 172 ¢. chopped raisins
2 &. chopped pecans

l am plass baurbon

1l e, fresh coconut

Jeab ermp yolks with sugar and butter. Cook in doulle boiler
until thick.. Add ralsins, pecans, bourben and coconut. Put layers
Lopether with the filling. The cake may be frosted.

Terri Elli=

Pound Cake

1l stick merearine

1 stick butter

1l é. aupar

1/2 tep lemon juice

1 tha. vanilla

& epps

2 ¢, flour (cake flour or sift well)

Cream butter, marrarine and supar together. Add wvanilla epd lemon
and mix well. Add eppra one nk o tises Bixing well afler ench, Add Flos
and mix well. TPour into a preased and Tloured Lube or bugdt pan amd
bake, one hour at 325 degrees or until a toothpick comes out clean,
Cool a little and turn ento o cake plate. ...

finn Norman



CARES COHT .,

FRUIT COCETAIL CAEE WITH FILLIGG

==

¢, SuFar

. Wesson oil

rg

« Tlour

ip. salt

tap. aomla

‘med. ean Preit cockinil
€. coconut

2

N Tl
7]

w0

P

-
g et g

Beat_.surar and oil uwntil mixed well; adld epps. . Mix in flour,
gnlt and soda. Stir in fruit cocktail ;heat. Dour into tube pang; sprinklo
coconut on Lop of cake. . Bake at 350 deprece for W5 minubtco.

Filling:

1 nlLick narparine i {-
3_||rJ| C.. SUFnE 1. vnnilln

1 : -
3 e, evaporated nilk 4 ¢o euopped . nuts
: : - i e. coconut

Melt hutter or marsaripe;'odd suear, milk nmd wandlln,.  Beill rar
1 nindte. fAdd puls amd eoconut. Towr over cake in pen while hob,

Hnry Bonnott

ANAVEITREY LAYER CARY

1 plg. frozen strawberries h erps

1 pkp. strawberry jello 1 e. Veason ofl

2 ¢. water "' stick lubktep

1 plipr. while enle mix 1 vox confoctlioners" suprwe

Praln stravberrios; rescrve '3 oo Juice. OCoften Jello in waler,
Md cake mix, eprs, wesson oil, and reserved Juice.,

Place in 3 (0 inch)} cake pans. Bake at ]ﬁﬁ deprees For 30 min.
sreem bulbor and surar. ALl streawberrics.  Opreosd on cale.,
Yield: 17-1F servines.

“ary Dennett

33.



CAKES COUT.
BADY FOOD CAEE

1. 5il
v ey rrandlotod suprar

Cream toycther, then rmid

3 vhole epga at a time, and 1 tan, vanilla '

Blend:

2 €. self rising Mlour, a little at o Lime,
L tsp. cinnamorn: D sn. jors baby fopd (plum, apricot or vanilla)
1 ¢, chopped pecans

Bake one hour at 359 deprees in crenscd Lube pan,

i,
fnmly Oantoyn

MOORE'S FRUIT AL

23 c. butter or marparine 1 ¢, pessann

2 c. pranulated sugar ' 1 tzp. bakine aodo
3 orprs ' I Lepe balking powder
1 e, huttermilh i Lop, midbmers

bk e. rising flour  bap. elowves

1 c. bBlocklerey Jom

1 . ralgine

Cream Lorether epes, butter and cupsare. Clowls wdd builermill
nnd Tlour. Add remaining ingredients ond mix well., Tour Inte liphtly
Freaged tube pan and bake at 350 derreer uetil doue (about 9900 min.
Allow to conl bhofore . ieine.

Teine for .’-ﬁuu_re'ﬁ Fruit Cake:

2 c. gramulated supar
1 e. butter or margarine
1 e. milk

Conk on malium hoat untll thick (about 3% nin.) Etir cceasionnllyv.:
Remove From huat. Beat with electric mizer wnlil cool enoush Lo
spread.  Ieo cake and serve.

Caily Mnnborn

h,



CAELE CONT.

REFRIGERATOR FRUIT CAKE

1 large can condensed milk (swectened)
1 1b. candied cherrics cut in half

1 Ib. chopped nuts.

1 1b. raisins

Juice of one oranpe

6 tbs other fruit juice

1 1b box graham crackers, rolled

Combine all ingredients and mix well, Fack into n loaf pan lined

with waxed paper. Store in refrigerator several weeks. To freeze,
wrap in foil or moisture proof paper and seal.

Terri Ellis

APPLE CAKE

2 cgps .

1/h tsp salt

1l tep vanilla

3/b ¢. Wesaon ol
/b e, sugnr ¥
2 e, Mlowr

2 tsp. baking powder

Mix the firat three ingredients together, beat. Then add the
oil and sugar, best again. Now add the flour and powder, beat apgain.

Mix will be very sticky. 011 the pan. Then put’; the batter in
the pan. Flace the 6 apples sliced with the s ¢. cinnamon supar over
the apples. Dut the rest of the batter over the sllced npples. Rake
in oven 300 degrees for 50 min. or t111 golden brown,

Murcin Benjumin

RUTH'S COCONUT CAKE

3/k e. butter or shortening ;i
1% ¢. supar

L/4 tsp. salt

3 c. Tlour

ki gpps

3 tsp. baking powder

1 tsp vanilla
1 &. eoconut milk or wnter

Cronm shortening, add supar, pradunally amd zalt, Separate egps.
Beat yolks. Add flour and coconut milk or water, predunlly, to yolk
mix and alternate with adding in shorteningmiz. Add vanllla and sprini

35.



CAREL CONT.

in baking powder. Fold in 2 stiffly beaten cgp whites, Bake at 350
degrees approximately 25 minutes or until dene,

1CING

2 arr whites

% C.SugAr

pimch salt

% ¢. light Karo

a Tew drops of vanilla
rrate one fresh coconut

&
Cook all ingredients (exeept coconut) in top of n double boiler &
beal until it standa in peaks.

Ice cooled eake, patting freshly grated coconut bLetween Inyers
and on all exterior icing, Keep in refrigerator when not gerving.

Mrg. Chirley Adams

OBET FRUTT CAKE

Mix in blender mixer——
6 tablespoons butter'
1/h e, supar
vanillu
1 erg
2 tbhr. milk
1l ¢. Tlour
2 tsp baking powder

., Gremse pan, cover limhtly with breaderumbs; Preheat oven OO deyrr:
Boke at 375 degrees for 15 to 20 min.

Put- Jam en top, then decorate with your favorite fruit glaze an
put into refrigerator. Top with whipped eream.

Irmie LrifFes

A CALE
1% e. sugar 1l tsp soda
F “Ees i e aﬁiigrmllk
2 . bhutter
d e. flour
1 tsp cloves » 2
1l tsp cimnamon i [ PHEEIHS

Combine all ingredients, mix well, pour in preased tube pin.

Bake Tor one hour at 400 derrees.
Geelty Uehenklebergper

.



PIED

PALUTH PRCADN TIE

2 epra /4 tarm, salt

1l c. guprar 's atick narrarine
1 tsp. vinegar 1/3 e. eooking oil
5 bsn. einnamon ! c. chopped pecuns
“ top. fiulmep 1.¢. rnistins

Y Cream firot 5 inpredients t.nr';c-t.hur, Add pecans and raisins.  Pour
into shell and bnke for W0 minutes nt IT5 to Lnn deprees Eill dene,

Terri ¥1lis

GHWEET POTATD PIE

3/ ¢, supar

;'_: Lun. .".:_1IL i B
i LEp. cinnrun

i wsn. pinrer

Soe. aweel pAlaboos, nashed

Yo sbick marparine, meltod

> errs i

1 1/ e, wmilr

Alx First Cive (3) ineredients. A sweat potabosn and marearine,
Mix well, twmat mesg in, mtir in nitk, rour In unbaked nie ghell.,
bake ab 350 deeroes nbout 40 minubes,

letty Cchenkelborper

FRETL TTMANZIMEY PIS

1 conled labed pie 411
1 gL stravlarrrios (pob Peasoen)
“slice them 0 they are luree

Wb and denin bere e welle Put In ple shell, iz 1 0o owese
and 3 the, cormstarch, A0 1 e, vaber and el mil,l't it thletrnn,
r‘-l""il‘l]‘-llﬂ T the. lemen Jella awor mistare, _:1:[:-: wiel 1. Ml a0 Py ||1'|.1!1!; anl™
renl red food calarine, rix aeain, cool.  Pour over YTerries.  firrend
vhipped cream oaver tor, Thill.

Tersl T1lis




P1ES COWT.

IAWATIAG FIE

£ unbaked pic shells

On top of stove, heut one larpe can pineapple (erushed) and
1 ¢. super with 3 ths. Tlour. Cool until thickened ond then eool.

Slice bananas into bottom of pic shell. oprinkle wilh coconuts
and pecans. Powr pineapple mixture over bananas and coconut, Cover
with Dream Whip and chill.

Nopne Ferpucon

ReEUBARE CUSTARD TiE

1 unbisked ple shell

1 1/h e, surar

1:; tsp. snlt

23 e, evaporatod milk
3 epr yolEe, beaten

h e, diced rhubarb

3 o whites

G tbs. sugar

5. top. salt

Combine supar, flour and salt. Blend milk and ot yolks and
addto sugar gixture. Pul rhubarb in ple shell and pour cusktnrd
mixkure over it.

bake 12 minutea at 450 deprees, then 30 minutes st 350 degrees.

~ Make meringue with remaining ingredients and cover top of pie.
Bake 15 minutes at 350 derrees.

FRESH PEACH.CRUNCH PIE

1 uncooked pie shell .
I large peaches, aliced
£ tbs. lemon Juice, sprinkled over peachen

Topping: 1/L e. flour
1/h e, brown sugar
% C. DUgNr
1 e: erushed corn flakes
1/ stick marcarins

Combine topping mixture and place '3 in unbaked shell. Add peacho:
cover with remainder of topping. bBake at MO0, 15 min., reduce heat, b
at 350, b5 minutes longer.

fmika Clchowvik




FIES CONT.
GOUTHERN FECAN PIE

1 ¢. Bugar

% e. corn syrup

1Mk 2, butter, melted
3 errs well beaten

1 c. shelled pecans

1 uribrked 9" pie shell

Mix supar, syrup and butter. Add apes and pecans. Fill unbaked
rle shell with mixture and Lake in maderately hobt oven (OO derrope
for 10 minutes. Reduce heat to moderate {350 depreen) and cont inue
baking for 30 = 35 minutes, ' ' '

Juely Protart
|

STRAWBERRY PIE

1% e. supar

1% e¢. vater

3 thao., enrn stareH

1 small box Jelle (strawberry)

Cook first three ineradicnts until 1t thickens slirhtly. Add
dry Jello and cool abk room temperature,

Bake one ln:ge'pie crust or twe small ones. Conl, Tine
crust with vhole stravberrics, add mixture and chill., Oorve Lanped
with Cool Whip. Oreat!

Nonna Ferguson

TECAN PTE

1f4 g. butter or marearine
L r, dark eorn syrup

1/ tenspaon salt

3 rpen

1 c. pecan hnlveg

1 7" unbaked pastry shell

Cremm hwtker o saften.  Add susar pradunllsy and eream £9711
fluffy. Add syrup and =alt; bheat well., Add apes sne ak A Liae,
beating thoroughly after each. Stir in pecans, and pour in nhiell.
Pake 350 degress 50 min. or L1l kpnifes coames mibk #lean.

Tonen. Fopeasne:



PIEL CONT.
PECAN IPIE

2 or 3 epes

% . supAr

1 ¢. dark Kare -syrup

1/3 e, melted butter or marparine

1 tsp. vanilla
Yo, pecan halves
2 e, chopped pecans

Bring to a boil over lowv,heat and pour over a baked ple shell, o

Candy Santoya

IECAT PIE

20 Witz crackers (crushed)
1 ¢c. pecans _ i
L ¢. -mugar t

Beat’ 3 ege vhites stiffl, add 5 e, sugar, 1 tgp, of vanilla.
Mix well with dry iheredients. Butter pie plate.

Bake ot 300 deprees for 30 minubtes or until done. Put 1 e,

vhipped cream on eooled pie.
Terri Ellis

LEMDH CREAM PIE

] gan sweeboned condensed milk
1 amall con Frozen lemon julce
1. b% oz, Cool Whip

1 grehoam cracker crust

Miz ingredlents well and pour into [ﬁr'ﬁhnm croncker erual. Chill.

Terri Ellis

hn,



FIES CONWT.

BARANA_MALLOW PIE

Large pnckage Fsoz. pudding and pie filling mix (vanilla)
1Y e. Kraft miniature marshmallows

1 e. heavy cream wvhipped

2 bananas

1 9" baked vanilla wafer crust

. Prepare mix as directed for pie filling on packape, except
using 1 3/h e, milk. Cover surface of pie Filling with waxed paper
transparent wrapiehill, Mix until well blended; fold in marahmallos
and vhipped cremm. Slice bananns into crust. Tour filling over
bananas. Chill several hours ar avernipht.

Marilyn DRetterton

Crust; 3 tbha. supar ;
3 packages prohom erachors (1 box) ralled
3 the. butter, melted

Mix erushed fine graham crnckers, lubbor nmd supsnr together
and pat inte 13 X 0 X 2" sblons cnke pan.
Filling;

3 8§ oz. packages Philadelphin cream cheese

f npps

1 f?%cups sugar

3 tap lemon Juice
3 tsp. lemon rind
1% tsp vanilla

Ceparnte eggs, use the yolks in the FPilline First, Mix with
softensd cheese, supar and other ineredicnts. Ment epp whites antil
rl"":“..h:l' s .I'II'-'IILI'] fl FI'.'I'I.F'.. Fold 1nto mixbuiEe. ﬂi‘nj‘r‘ﬂll InLo [ULEL 4 '!'-;||~
with sour cream Loppine.

Topping; & Eﬁﬁsngr £ Eram

3 sp'villlﬁ'.i{a

Mix topether and spread over ®{lling mixture In pan,
On top of this, you may put on a ean of blucherry pie Filline (can)
choerry pile Miline, Hakes a wvonderful desgert,

Limdn Eriescp

hi.



RESSME T GO,

CHEEEE TAKE

1 ba¥ Dream Whip boppings

A pz. pucknge ercam cheeso

£ tbs. milk

1 1/h e. confectioners supar

1 can pie Filling, cherry or blueberry
1 praham erncker pie crust

Slend crenm cheens, milk, povdered suear, and sl well, "
Dream. ¥hip aceording to packape directions. Blend with crenm cheoge
aixture aml sprond over erust. | Dprewd pic filling over top ana ehill,

terrl Ellis

HO-BAKE CALE

1 Jwx pranus erackers

1 .. eoconub

1 ecan Eagle Lramd milk :

1l e. roiaging

1% e. puts, peenns, wvolnuls or whilever you sreler

Chaop ernckers, Lthen odd nll verolaloe Tnprecdients. "ix
thoroupghly, then pauel Firmly in bubbered dish.

Joenn Mokt

=

LETE FREEZE

. e. corn [lake crumbs

o Lhs. susor

LA ¢, butter or mavgarine, melbed

o I nupnlj‘utcd.

1 con bBople Lrand comdensed milk '
1/7 ¢. Yeal Lemon Reconstitubtod lewmon Julcwe

T ipe=d Jiise th}'l.l'l, bl fae erumba , O L. supnr ool ] Lased bubber;
Llemi well., Leserve 2=h tbLs. erunb mixture for topping. Press fimly
around sidos wnd Lolton of D-loch ple plote or fee cule tray. In
merel 1 usm ]Hjﬂil‘ hern e [ w}tﬂs until oy Lhich snd loimn colorod. Add
gucetcned condenood milk and lemon Juiee; blend well.

lo epod fann Lowl , Leal eppe widto unbll suif0 et owt dey. Grodeally



PIED CONTINUED

beat in remaining 3 tha. supar. fently fold into condenged nillk mix-
ture. Tour into erumb-lined pie plute or teay. Oprinkle rescrved
crumbs over Lop.  laee in Proezec; frecee unbil Firm,  To perve,
cut Into ple=shaped wedges or hars.

WOTE:  IT dessert is frozen solid, set pie plate or tray on a hot, wet
towel for & few minules before cutting. . Serves 1,

Marilyn Hebkterton

CEOCOLATE. PTN

1 mked O-inch pic shell, coolod

1 enn Ergle Deand milk

2 1 oz. squares chocolate

1/h tsp. salt

1/ e, ot wter - [ -
% Lsp. vanilla cxtract

1l c. honvy erearn, vhipped (7 pint)

in the. top of o voulle holler, combine sweeteoned condensed milk,
chopalate amd sall. Cook over hot wvater; stir constantly, until mixtue
Lhickens. fAraduslly ndd sater; stir to keep sixture sseoth. Continue !
ook =0 minutes, or until mixlure thickens again, Blir Crequently.

Remove Prom heat , Stircige in vanillo extract. Chill mixture in
refriferaler dr aver ice wnler until cool. Fold vhipped erenm into
conlod choenlnbe nixturc, FPour into pasbrey shell, Befripersbe nlout
b hours. IF desived, carnish with additional vhipped cream, shoved
ehmrtol ke or brurppn-[ mut s, i

Variation: Choeolate Mint Pic, Tubstitute Y% teaspoon mint extraet
For Lhe vanbllla Clavoeringe.

. ilarilyn Betterton

CLICK STRAWISARY PIE

1 at. stravberrien 1 bmked pie shell
1l . supar i Ltks. eorastareh

Meck cut larme berrles, “ogl pesalnloe ones, Cook with 1 e,
sugnr amd cornstarch Cor 10 sdowtes unll) thiek. Coal. PMPour into
erust. Derve with whipped cream, and topsed with larpe Lerrics.

1=



DECEERTES . ONET.

CIEESE, BLIUTZELRS

Crrpo:

¢ o ollepurpose Clour
i e. milk

1 opy

aaesh malt

I thy. oil

Blew! torether unbil smseoth, Fry in Mightly pronoed pan, (very
Lhin) *Inken ot 20 cropes,
Filline: -
214 A az, pnekares of crenm cheoose
1 tap. cinanson ;
'y ¢. muyrar Lo tasle ,

"ix until mmocth, put 1 Lks. of Cilline on ench crepe, fold §n
aittes: and roll.  Bofare serevine, fry in buttersd san, untll lightly
LrownmE.  Tan be TOZOR.

Rilha Lerpors

5 B e B

1 c. bWubbier

1 Ysp. vanilla

1 2. nifted ecoulwetionern' supare

Fipee plus 1l tho, Flour .
food caloringe

173 e. Erown supmr

1/ ¢, prmimt futior

Cremn Wltoer, vyanilla and confectloners” swne well: Ylem! In
T3 oo flour gradually, "Divide dough into b parts, leave L part plain.
int ono F""l-l'-'l'- [T 1 part Fod, and 1 pRrt W'l]i:—h‘, kel emgaidd o colorinr
Into.doupgh with Jork or Pinpers. Shope W ef cach part of deurh into
long 4 ineh stripa; place strips side Wy sidd on Fourad board, Toll
aut leaphuize, 1/0 inch thick to 2 to'3 Inch wide strip. Cut with &4
cuckic culters meking sure each round contmring nll b colors. DNepeat
vith rerniniygy doweh Tor marbleiups cookics. Place on ressed cookic
cheet. bale at 350 deprees Tor B-170 min., Do not brown, Cool,
Combing remalining lour, brovn surar, and " . wnler: cook over med,
heat, stirring eonsotantly, until thickened. Perove, stir o peanut
bubtier. Eprend aboul 1 tep. on cookie. pat anotber on Bop. oy be
gervol plain. Yield 7 Jdoden,

Hary Dennebl



DESSERTS oy,

GLIGLR COOELES

3 eyurn, separabed

1l ¢. curor

L tbs. melted butier
o Lop. ground gloper

« B Flows _
1 Ltop. baking powder

doul cpp whibtes wuntll sLirr, ndd suine, conlinue benbing until
very Lhick. Deat egy yolks until rlurfy, fold iste epn whites.,  Add
welled Lutter, then ginger and powdor; mix well,

Work this mixture inte flour on a Losred, hoead well. The douh
sitald be rather stiff; let rest overmipght. 'Noll into 'z inch Lhick,
cut out with forms or cockie cubkbers, pubt on a grehsed baking sheet,
Bake until roey, i

Amiks Olchovilk

FROYEE FRUIT UALAD. y

1 enn pineapple chunks, drained
3 bananas, diced ;

L lar;e Cool Whip

'__. oL Supar

iz all Lopetner, mold and frecvse,
ol using nold,

Cut Inlo squnres Lo serve, i1
I bave left the supar out and il in not nobfeed,

Dennn Ferruzon

AL PUPR

L e, flour “Yopping :

oo nloo

& Lbs, woater
3 ¢. bubter

1l e, wnler

1 btap. vanllls
-

Flour

1% o, sanlochioneeg ! T PTErT o
i 2 tho., noft hubter

1 tap. vinille

1-2 tlem. water inble mix til

ol

sliced almonds

4ix 1 ¢, flour into bowl; cut in % c. butter. Oprinkle  Lbs.
water over miature. Mix with fork. Uound into ball amd divide into
Lwo parts and make two 12x3" strips, 3" apart on cookic shoet.

In suuee pan, 'z o, butter, 1 ¢. water, bWwriug Lo o oil. BEemove
From heat, Stir in vanilla extraect. Deat in 1 e. Flour stirring nuick]

5.



DEGSIITS COUT,

Lo keep From lumping. When smeoth add eprs one at o time, beatin:
wach Lill smooth. Divide batter in half. Spread ovenly, fake (0
minuten til erisp. [1ix topping wixture bopether and epread over the
Lvey pilfo. Then sprinkle almonds over Bhe tap.

onna Ferpuson.

CEVEN-UT SALAD

1 ¢! boilin: water 1 ths. flour

1 pko. Jewon jello ' r. pineapple juiee
L e, T-lp Ehn, hautber

Toes e bimal Lows, mindature hoz Dream Whin

s

2 hrnanns, sliced o
1 7 ean erushed pineapple, drained
1l ep-

L
1
Pour holling water into Jells, MLir to dissolve.  Add S OVEn-up.,
Cool unlil mixture beping bo nely el marshoellowvs , hunanas and
“pincaprle.  Pour inte & x 10 dnch wan. Flace in refriporator.

Ceat epp, sugar, fCloar and pineapple julece torether: cook over
low hent witil thiek. ~Add Vutber. Teove Trom henb; ohill antil
cobil,  Trepare dream whip aceordine to feknre dircetions, " with
chilled e mixture.” Spread over jella as Loppine. Yield 8-10.

ey Nenmetb

FIYE ©LF ¥HITT SALAD

il

carbton EoUr Crean

grinll enn mendarin eranges
e. erushed wincanple
Mol ] Lods

. COcomut

LM
=

[

iz nl)l together and chill for an hour Lefors seevinge.

Nelby Sehenkell areer

W,



DISSERTE COUT.

QUICHE

Brush a Trozen pie erust vith butber and aprinkle with cinnomon
sumar; hake lichtly.

In n bowl mix:

1l omye
& Lan., Surar

"% tap. cinnamon

3 . helf and helf
i . erunhled cheese (maybe nuiae or cheddsre)
1 tap, mArlied bubtar '
n
Powr into probaked nie shell; amd Bake 3509 deeroes unbil nel, or
approxisntely 35-00 ninutes. !

i PraoMe Youla

Lol R A

nlr::.

€. ‘ausAr

af. chapped dakteos
0, NECANS

T e, Ripn wrlopios

e

=

L

l':lac-:- eptey surar, annl dabed on Lok Leal ant{l it melis, Miyen,
kel Lhe rest and shape into balls.,

Terrl lin

BAT AT FTTNTTN

1 c. Tl 2 oo yelks
3 tho. Clour 1 bo¥ vanills walers
=T bananas . 1 tsp. vanilln flavorine

e . millk

My sugar, Flour, silk and epyg yolks wind cook over Tow Yent,
stirring conotantly until it thickens. Tepove, add eanflls, 0ice
bLonnnas and Layer with vanilla wafers. Top vith uerinpue rode fros eppe
WitiLles,

Terri Fllisz

hT.




DESSERTS CONT,

CUOCOLATE ALMOND TONTE

¥ Make ib about Pour ilys Lefore serving, cover aml roelrifernto.

17 epgs, separated (room temperature)
2 ¢. Cine rranulated sugar

% 1b. grated Litter chocolate

1 lemon, Juice amd rind

1 c. Ting Jdry bread crumbs

1 tap. sround eloves

' ¢. brandy

b pint whipping eream [ur more)

Butter a 0 inch aoprise Ldkinge form sl duzat wikth Flour., TPrehent
oven to 350 derrees. '

Beat yollks unlil Lhick nnd leson colored. Add surar, beat rome
more. Fold In gratod ehocolaie, vated Temonlvind and "Juice, alromils,
spices and brandy, little Iy Little. flternately, fold in bread crumt:
and egp vhiteo, which hnve beon Lenlen stiff,

Four &ntﬂ coee foma amd bake fof 000 miputes.  Cool and rempye
from form pen, store. !

When ready to sorve, bent ™ plnt { g ”."-_.-_.-} wh Lpping cremm with o
tablespoon powdered susar. Frost, Tae redsh of the whipping eream can
set alongside the eake, Lo pul wore on individual portions.

fnike Olchovik

POLISH DONUTS

*® Prehest oil or grease to M50 Jdusr-es.
LA T i
o Lbg. lemom or orange rind, or corbinalion of bath
L pint whipping crenn
s 0. supar o,
3=-h e, flour
3=h Lap.- baking powder

Ale 21l ingredients topebher and roll Jdouwrh out.  (You may have
to add & little flour) inke nbout ', ivch thick. Cut into strips aboul
2" wide wnd 3" leag. Make cut In conter and pull nul slightly. Deep
fry il bot prease, and bturn over oncd. Toll en cinnamon gurar,

Uruskla Charkier

Wi,



DEGSERTS , OO,

PECAN ROLL

1 12 oz. hox of vanilla wafers (erusted)

1 ean condenzod milk

1 can Daker's coconut

1 at, pecans (ehopped) (save ') to roll in)

1 the, wvanilla

o MEX dnpredients well and shape into rolls. Use repaining pecans nod
until eoated with pecans. Chill,

Terri Ellis

FEARUT DUTTER CHUNCLILS

3/h e. Karo syrup

3-"”l‘ C. flmll" Pﬂl:kk-"-': B SuSar
34 ¢, peanut Lutter

6 e. Kellops' Corn Flakes

In larcn-zuucﬁpnn, canbine corn syrup, snd brownm susar. Cook over
medium heak gbirring frequently untll mixbure Lubbles, F'.a:mu:.uw_r_ fram
heat.  Add peanut bulter. Otir wuntil corbined.

hdd eorn Flakes atirrinr unkil well costed. FPress into buttored
pan (13 x 9 x 2") pan. Cut inkto squares.

Terrl Ellis

CHOCOLATE COCOMUYT SOUARES

Freheat oven te 325 degrees F.

fine praham eracker crumbe
« melted tubkter
oz, pack chiocolate chipe

shredded eoconut

oz, con sweckened condensed milk

= 3

e el S el
=
a .

Combine crumbs and butter and put fnto an oiled 0 x 13" mam, Wix
rest of ingrediests and powr over the crust. Bake st 325 derrees for 25-3
minutes. Yield: LB squares (15 x 1%")

Enthy Lusberman

%y,



DESDERTS CORT.

APTIdL DALRDY

White breod slicesz, tonstod

Todn anple skicog

Velveola proccss cheese spread, sliced
Parkay marparine

Erown supar

Crisply cooked bacon slicesn J

rremd toast with margarine. For cach sandwich, cover tosst slis
with process cheese spread and apple slicea, Sprinskle Tirhtly with
brown asugar; broil until process cheese sprosd is melted., Top with b

BAIIAHA 10T BREAD

; €. shortening 2 c. Flour
1'¢. owear ; ' 1'kzp. sodn
oot /M e, nuts or

& bBnnnne

Combine shertening, susar aml #pa.  Mash and stir in Lonanos,
Cift flour, soda and add to mixture. Add nute. Pour in preased loaf
pan.  Hake 1 hour sl 350 depress.

Judy Praboart

HIULARE CRISP

e, drainml rhutnah
1; 2. Flour

LG tap. salt

motlin, wkber

s bup. cinnoscn

', . batter

Combine rhubeeb, 1. e. supar and waler; mlx. Turu inte 1 at.
canserale,  UCombine flowr, 5 e, sugar and salt; cut fa oleo until
mizture .crunblos. Crrinkle over rhubarb. Hake ot I derrocs Por 50
mEnutas.  Gerve whitn or with iee eream.

Anrcio Bon)osin

50,



DESHERTD CORT.

FROGEN PARTY SALAD

C. "Miracle Whip solmd drosring

3 oz. cream cheese

20 gx. enn pinedpple chunks, drained

1 oz. cnn apricot halves, deafined, guartored
o chopped marnsehine chorpios

tbs. ceonfectioners' supar
red food coloring

v mininture marshmallews
1 . heavy cream, whipped

PR R e b

Gradually add salsd dressine te raltoned cromm cheese, nixine
until well blended. Stir in fruit, syrar and ool coloring; rold in
mirsknallows and vhilppml cream, Pour inko a Fltx 3 inch loaf pan.
Freeze., Unmold. Serves 10 - 12, .

Variation: Subsiitute one 1€ oz. can peach slices, drained, for
_apricots.

nrilyn Bettorton

T AAWLEHRY SOUFFLE

reneat oven to 375 deprees

3 ths, butter { ver whites

3 tha. flour 1 e. chopped stravberries
3 el hot milk L', tka. surar

¥ e yolks

AelL Butbter §n A sauee pan; Wlend in flour. ond g0l Tihe mizturc
iz Lo wnoll until it starts Lo tuen celden; mdd blie ot milk sl cnok
st1lrrline condlantly for 3-5 minutes.  Add the epn yolke, lichtly reaten,

With 2 tb6. supar and the strawberries mized with D ths, suear.

fold in the vhites Ueaten with %5 tis. sugnr untll sLifr. TPour

Lhe batter into a 5 or 6 cun souffle dish which hos been bubbtered apd
swrared,  Hake 30-35 winutes. Sprinkle top with powlered sumnr, :

Ann Thonas
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£ e, mwerlenml Feeosk or caneod, pench ol
147 e, 2ifted Plour {211 =mirpone)

P e Ol (qaiel or old Suchiomed, anesoled)
4 © Tirply pnwheal Town uweie

obap. mnlt

I Lo dinprewsn

W5 e, melied i ublur or marpsarino

Kl LR (L T T

1 Pdewie pioedi wlices in rromsoed Ledh B kish, monhine ey foprredionh
bl s lledl steepedue , uixing until orund ke aprinkle atop of penchen.

dake in prehontod moderate oven (375 berees) 30 ainetes or until
i
renches are benler.  Serve warm or ool wibh Fuur Tavarite vhipped toppi
“a

sariablon:  Apple Cricp: Substitute © o, nliced souling: apples for pear

Tariiyn Gelborion

AT RO EUINLTE. PALLS

1 oo defed pprizots Finely ehopped
el flakel cocunut

2l e T e Deansd TRk
conlcebloners' aupnr, optionnl

In larre Lowl, combine opricots and coconub ) VWesd wiell, Ubie
in milk. Uhupe inte smell Lalls. IF desiced, roll ie saeae, Tl
fhamd al roor Lonpernture until firm.

Harilyn Bobborton

FIGSTED SURACLITRILE  (Zunidy)

G oe. Ingcle deonl pefle

Coed ¥ ks Mned! cocnnul

1 3 oz, package nbravheryy Clavored jells
v e. Blanelus! wleonda, prowm

'L tup. almond cxleact

rd Pl goleoringe

1 e, z2ifted confoeclioners' surnr

sroan fopd ecolorler

In =medlun bowl, combine condensmd milk, coconut, 3 the. pelating,
nluond sxtenct wd epoes red Pasd coloring Lo Lint wixlure o nbipnwe—
Gaizrry shmle. Porn anll amounts { aloud ' Lhaes ) inlo steewberry ohapoo.
pprinkle mesciping pelatin inte s flat pliLes Poll ench Perry Lo coat,
Mace on vaxel paper; refrifpemte,.  To wnke obrawbeery hull, corbine sues
erenm ard peeen Food soloring. Onoon b pnLew et wilh open shre L



OFEDSTHTE COLT,

M'ipe cmall amounts aton ench strnwberry. Other frulls and vomebnlles
aay be pade from the above recipe by using the approprinte color and
Flavar of pelatin.

Harilyn Betterton
oAy HJ'P:_FE
) *Preheat oven to WSO derreen ¥,
I oo hot waber
'+ ¢. tabber or narcarine .
L gs slfted all=purmnse flonr

" tap. aalt
] e, unbeaten

Ering vater to bnil, ndd butter, sbir 11 pelted.  Add Floar,
fnd salt all at onee. Stir virorounly.,  Cook over 1o hent, otireine
congtanlly, uetil miiture resecbles sonbed potatees, [aloat 3-% min, )
Trsowr  Prom ool , ¢ool 1 mlnube, A oren,oone aboa tine | Dbeat
t'!'ﬂrﬂul_-hl:'lrl . F:I noe o rErensed conpkic ghiesl O i]|[|'||;_l:; rpe, In :lv?u"
rulffs, or eclairs. ,

ake 1N minutes -4 koo Arrreod rnd reduce to hO0.  Take D0-25
rilnutes.  fool puffs, FIIL. T une o pastes bae vith laree tip to Fill,
‘mles 18 medium nuffn,

L & b Tt

1 box instunt wanilla puddine- miz 5
1 hox "renn Whip
1 e wmilk, plus " e. for Dross Whis

% tan, wanilla Cluvorine

nke oaddise as dirocted on bhox asims onlr 1 v, nilk. In
atobinr bovl als “rean Mip ag directed, snige "Pe. =il and Lup.
wvalfTha.  Told Drecws Hhip misture into vamills kil ligy and nuk in
proates by Lo ML pulfe or eclairs. Froat Lops vith ahnnolate
craaking:,

nrilyn BetLorton
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