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6 cups sugar 

4cupswa~ 
1 cup mint leaves 

MOONUGHT PUNCH 

4 cups lemon juice 
(bottled) 
8 quarts water 
4 quarts ginger ale 

Boil sugar and water 3 ininutes then pour over mint leaves and l~t stand for 
5 to 10 minutes. Strain, then add remaining ingredients. Serve cold. 

Lou Diekemper 

-----~-=-====~~---~-~- ,, : -~~, ~------
24 -CUP COFFEE POT PUNCH 

Put in bottom of pot: 
9 cups unsweetened pineapple juice 
9 cups cranberry juice 
2Y2 cups unsweetened' orange juice 
2 cups water 
1 cup brown sugar 

Put in basket top: 
4 Y2 tsps. whole cloves 
4 broken cinnamon sticks 

Perk and take out basket. Serve hot! 

, 
ORANGE JULIUS 

1 six OZ~ c!ID fJ:ozen orange juice 
2 cans water 
1/3 cup dried milk 
Y2 cup sugar (or Less) 
8 ice cubes 

Linda Pool 

Put in blender in order given and blend to consistency of thick milk shake. Serve 

Linda Pool 
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1 cup flour 
2 tsp. baking powder 

·1 tsp. salt 
2 tbIs. shortening 
% cup milk 

HOT BISCUITS 

Sift dry ingredients, cut in shortening, add milk and stir .iust until mixed. 
Turn out on lightly floured surface and roll out. Cut out with medium sized 
cutter and place in greased pan. Bake in 400 degree oven until brown. 
Makcs from 8 to 10 biscuits. 

Charlotte McKay 

BAKED BROWN BREAD 

1 egg 
2/3 cup sour milk or buttermilk 
,1 cup molasses 
1 cup presiftedflour 
1 cup whole wheat flour 

1 tsp. baking soda 
Y2 tsp. salt 
2 to 4 tbls. sugar 
Y2 cup seedless raisins 

Preheat oven to 350 degrees F, grease 9 Y2 inch loaf pan. In mixing bowl, beat 
egg lightly. Stir in sour milk or buttermilk and molasses. Add remaining 
ingredients stirring only enough to mix well. Turn batter into pan. Bake 
in preheated oven for about 1 hour. 

Julia Cox 

DOUBLE QUICK DINNER ROLLS 

1 cup warm water (not q~t-110 to 115 degrees) 
pkg. active dry yeast \J~.") 

; tbls. sug:ar . ( .Q ~ '\ 
2 % cups gold med'ar flour 

1 tsp. salt 
1 egg 
2 tbls. soft shortening 

In bowl, dissolve yeast in water. Measure flour by dip-level-pour method or by" 
sifting. Stir sugar, half flour and salt into yeast. Beat with spoon until smooth .. , 
Add egg and shortening. Beat in rest of flour until smooth. Scrape sides of bo~1 
and cover with cloth. Let rise in warm place (85 degrees) until double, about 
30 minutes. Grease 18 small muffin cups (with Crisco) .. Stir down raised 
dough. Spoon into muffin cups filling % full. Again let rise in a warm place 
until dough reaches tops of muffin cups. 20 to 30 minutes. Heat oven to 400 
degrees (mod.hot). Bake 15 to 20 minutes. (P.S. Your hands should never 
touch the dough.) 

Christine Keel 
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DROP BISCUITS (With Sweet Milk) 

2 cups of flour 
2 Y4 tsp. baking powder 
1 tsp. salt 
Y4 cup shortening 
1 cup of milk 

Drop on cookie sheet. Bake at 450 degrees for 10 to 13 minutes. 

Connie Williamson 

HOMEMADE YEAST BREAD 

Put 1 package dry yeast to dissolve in 3 cups warm water. Into a big bowl 
or pan, place 9 cups sifted flour,3 tablespoons bacon grease, 1 tablespoon 
salt, 6 tablespoons sugar. Add the water and yeast mixture, and mix and knead 
(All by hand) 10 minutes by the clock, adding flour as needed in order to 
make the dough stiff enough not to stick to the pan. Grease the mound of 
dough, cover the pan, and let rise until doubled (1 Yz to 2 hours). Punch 
it down and let it rise again. Now form into 3 loaves, and when they have 
doubled in bulk, cook until brown (7 or 8 minutes) at 400 degrees, and 
then 30 minutes more at 300 degrees. 

2 yeast cakes or pkgs. 
3 eggs 
Y2 cup warm water 
Yz cup sugar 
2 tbls. salt 

Ann Wendt 

REFRIGERATOR ROLLS 

2 cups water 
~cups flour 

Yz cup shortening 

6 

Melt yeast in warm water. Warm milk and shortening together. Stir in 
sugar, salt and yeast. Add eggs, beaten. Add Yz flour slowly. Beat well. 
Add rest of flour, until easy to handle. Let rise until double. May be made into 
any kind of rolls, or kept in refrigerator for latcr use. Makes delicious 
cinnamon rolls, or coffee cake. Bake at 375 degrees. 

Ruth Hobbs 



Cream Yz cup shortening 
1 cup sugar 
2 eggs 
3 bananas mashed 
1 tsp. soda 
3 this. huttermilk 

BANANA BREAD 

1 cup chopped pecans 
2 cups £lour 
1 tsp. vanilla 

Mix all together. Pour in loaf pan. Bake about 1 hour at 300 degrees. 

Mary Lou Amason 
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STRAWBERRY CAKE 

1 box strawberry jello 
1 box white cake mix 
4 eggs 

Y2 cup Wesson Oil 
% cup of water 

Mix above thoroughly. Add % package of frozen strawberries. Beat. 
Bake at 350 for 30 to 35 minutes. 

For Icing, mix 1 box powdered sugar, Y2 stick of butter and rest of straw
berries well. 

Line cake pan in order given: 
1 large can crushed pineapple 
1 can cherry pie filling 
cover with brown sugar 

Patty Simmons 

DUMP CAKE 

1 box white cake mix sprinkled on top of that and chop 1 stick of butter 
over top. Cover top good with chopped pecans. Use a 9 by 13 cake 
pan or dish. Bake at 350 degrees for 1 hour and 20 minutes. 

Dora Davis 

COCONUT POUND CAKE 

2 sticks (Y2Ib.) oleo or butter 
2 cups sugar 
6 eggs 
2 cups all purpose flour sifted 
1 small can angel flake coconut 

Cream oleo and sugar, add eggs, one at a time, beat well after each addition. 
Mix in flour and coconut. Pour into greased, floured bundt pan. Bake at 
350 degrees for 1 hour. 

Icing: 
1 cup sugar 
1 cup water 
1 % tbls. coconut flavoring 

Heat sugar and water, boil 1 minute. 
Spoon over cake while in pan. 
Allow 15 minutes before turnIng out. 

Jean Pasewark 
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OATMEAL CAKE 

Pour 1 Y2 cups boiling water over 1 cup quick oats. Let stand 20 minutes. 
Cream: Y2 cup margarine 

1 cup white sugar 
2 eggs (well beaten) 
1 tsp. vanilla 

Stir cream mixture into oatmeal mixture. 
Add: 1 Y<l cups flour Bake in 13 x 9Yz pan at 350 degrees 

1 tsp. soda for 30 minutes. 
1 tsp. salt 

_____ !.~p.·~ifl..!l.'l_'!!on 
Icing: 1 cup brown sugar 4 tbls. margarine 

% cup cream 1 cup coconut 
Stir together (do not cook) pour over cake (after cake is done). Then place 
under broiler for a few minutes. 

Judy MacDonald 

GRANDMA'S RAISIN CUPCAKES 

1 cup raisins cooked in 1 cup water * cup sugar 
Y<l cup Crisco 
1 egg 

I Y2 cup flour sifted with: 
1 Yz tsp. cinnamon 
Y2 tsp. nutmeg 
Y2 tsp. salt 
1 tsp. soda 

Cook raisins about 10 minutes. Save * cup of water in which they were 
boiled. Cream sugar, shortening and egg. Sift flour and spices into this 
mixture and combine well. Add the * cup of raisin water and raisins and 
mix well. Bake in muffin tins at 350 degrees for about 20 minutes. May 
frost with confectioner sugar frosting if desired. 

I cup white sugar 
I cup brown sugar 
I cup shortening 
2 eggs 

Janice Ellsworth 

APPLESAUCE CAKE 

3 Y2 cups flour 
I tsp. salt 
2 tsp. soda 
I tsp. cinnamon 
Y2 tsp. cloves 

Blend sugar and shortening tiIllight. Beat in the 2 eggs. Sift together the 
flour, salt, soda, cinnamon ,and cloves. Add to sugar alternately with 2 
cups of applesauce, I cup nuts. Cook about I hour at 350 degrees. Cook 
in a tube pan. 

10 Mary Lou Amason 



ORANGE PECAN CAKE 

4 eggs 
lIb. brown sugar 
lIb. orange slice candy 

2 cups flour 
2 cups pecans 
1 tsp. vanilla 
% tsp. salt 

Beat eggs until light and fluffy. Add brown sugar and beat until sugar 
dissolves. Add flour then pecans and finally sliced candy and vanilla. Beat 
after each addition of flour, pecans, and candy. Bake in slow oven at 325 
degrees for 45 minutes to 1 hour until done. A crust will form on top. If 
time is up, test with toothpick. 

La Verne Watkins 

EASY POUND CAKE 

Blend in mixer: 
1 box yellow cake mix 
1 small package instant lemon pudding 
2/3 cup vegetable oil 
1 1/3 cups milk 
2 tsp. lemon extract 
4 eggs 

Bake 1 hour at 350 degrees in a tube pan or 2 loaf pans. Grease and flour. 

lcin/!:: Mix together 1 small can frozen lemonade and % cup granulated sugar. 
Pour over hot cake. 

2 cups flour 
1 Yz cu ps sugar 
2 eggs 
Yz cup salad oil 
Yz tsp. salt 

Deanna Sandlin 

FRUIT COCK! AIL CAKE 
2 tsp. soda 
1 medium can fruit 

cocktail,including juice 
Yz cup coconut 

Beat sugar, eggs and oil together. Add flour, salt and soda. Add fruit cocktail 
and juice. Mix well. Pour batter into greased and floured pan 9 x 13. 
Sprinkle coconut over batter. Bake at 350 degrees for 45 minutes. While 
hot, spread with frosting. 

Frosting: Mix one stick margarine or butter, Y~ cup evaporated milk and % 
cup sugar in saucepan. Boil for 1 minute, stirring. Add 1 tsp. vanilla, Yz cup 
coconut and Yz cup chopped nuts. Spread hot on hot cake. 

Abbie Pitt 



2 cups of sugar 
1 cup of shortening 
Add 6 eggs one at a time 

YELLOW GOLD CAKE 

Add 2 cups of flour 
y.. tsp. cream tarter 
y.. tsp. vanilla 
Pinch salt 

Cream sugar and shortening. Beat well after each egg. Cook in ring pan at 
350 degrees for approxinately 50 minutes. 

Connie Williamson 

BOURBON PECAN CAKE 

2 cups whole red candied cherries 
2 cups white raisins 
2 cups bourbon 
2 cups soft butter or oleo 
2 cups sugar 
2 cups dark brown sugar 
8 eggs separated 

5 cups sifted flour 
4 cups pecan halves 
1 Y2 tsp. baking powder 
1 tsp. salt 
2 tsp. nut meg 

Combine fruit and bourbon, cover and let stand over night in refrigerator. 
Drain and save bourbon. Beat butter until fluffy. Blend in sugar gradually. 
Blend in egg yolks, combine Y2 cup flour with nuts. Sift rest with baking 
powder and nut meg. Add 2 cups of flour to creamed mix. Alternate bourbon 
and· flour. Beat egg whites til stiff but not dry. Fold into butter. Add fruit 
and nuts, grease and line 10 inch. tube pan or quart loaf pan. Pour batter to 

within 1 inch of toP. of tube, put rest in loaf. Bake at 275 degrees for tube 
for 4 Y2 to 5 hours, cool 2 to 3 hours. Remove and wrap in bourbon soaked 
cheese cloth. Store in tin container for several weeks. 

Florence Highsmith 

LEMON CAKE 

1 pkg. lemon jello 
1 Swansdown lemon flake cake 
Y4 cup flour 
% cup and 2 tbls. water 
% cup salad oil 

4 eggs 
1 tsp. vanilla 

Bake in 2 loaf pans for 25 to 30 minutes at 375 degrees. 

Glaze: Juice of I lemon and 1 cup powdered sugar. Glaze while still warm. 

12 
Beverly Grumann 



In one bowl mix: 
2 Ibs. gum drops 
2 cups raisins 
1 Yz cups pecans 
2 cups £lour 

GUM DROP FRUIT CAKE 

In another howl sift together: 
2 cups £lour 
1 tsp. salt 
1 tsp. soda 
1 tsp. cinnamon 

In another bowl: Cream 
1 cup butter 
1 cup sugar 
2 eggs 
1 Y2 cups applesauce 
1 tsp. vanilla 

Add to cream mixture, mix well. Add to fruits and bake 2 hours at 250 
degrees. 

1 2/3 cups sugar 
1 cup cream 
1 cup £lour 

FUDGE CAKE 

Mix and cook 325 degrees for 30 to 40 minutes. 

Icing: 
1 cup sifted powdered sugar 
3 thIs. cocoa 
1 tsp. vanilla 

Mix together, pour over cake while still hot. 

2 cups sugar 
3 cups £lour 
1 cup buttermilk 
1 cup hoiling water 
1 tsp. cinnamon 
1 tsp. cloves 

Joyce Finley 

DEVIL'S FOOD CAKE 

4 eggs 
Yz cup cocoa 
1 tsp. vanilla 

1 tbls. melted hutter 
2 thIs. canned milk 

heated 

2 eggs 
1 tsp. soda dissolved in 

boiling water 
1 tsp. baking powder 
1 cup shortening 
Y2 cup cocoa 
Pinch of salt 

Cream shortening and sugar, add liquid, add eggs and dry ingredients. Bake 
at 350 degrees for approximately 1 hour. 

Connie Williamson 



1 stick oleo 
1 1/3 CUp8 8ugar 
1/3 cup hot water 
1 tap. soda 
1 cup buttermilk 

NEIGHBORS CHOCOLATE CAKE 

2tbel.cocoa 
2 CUp8 flour or more 
Pinch salt 
1 lid of vanilla 

Cream together oleo and sugar. Add rest of ingredienta. Bake in square pan. 

Frosting: Y. cup milk 
8 oz. cream cheese 
1 box powdered sugar 

Kakie Johnson 

CHOCOLATE CAKE 

1 Y2 cups sifted cake flour 
1 Yl tap. soda 
I tap. salt 
Y2 cup cocoa 

2/3 cup cooking oil 
1 cup buttermilk 
1 tsp. vanilla 
2 eggs 
1 Y. cup sugar 

Mix ingredienta in order given . Pour into 2 waxed paper lined 8 inch layer 
pans. Bake in moderate oven at 350 degree3 for 35 to 40 minutes. Do not 
over bake. 

Joan Robbins 

GINGERBREAD 

~ cup salad oil 
2 eggs 
% cup sugar 
~ cup blue label Brer Rabbit syTup 
Stir well 

Add: 
2 cups flour 
1 Yl tsp. cinnamon 
Yl tsp. cloves 
Yl tsp. nutmeg 
2 tap. soda 
2 tsp. ginger 
Y2 tsp. baking powder 

Stir well. Add 1 cup boiling water. Stir and pour into 9 x 13 pan. Bake at 
325 degrees (or approximately 30 minutes. 

Carol Shaver 
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I Y. cups flour 
r.cup sugar 

BAKED FUDGE PUDDING 

2 tsp. baking powder 
Y. tsp. salt 

Sift these dry ingredients. \1elt I sq. chocolate and 2 thIs. butter. Stir 
in Yz cup milk and 1 tsp. vanilla. Add all at once to dry ingredients and mix 
thoroughly. Stir in Yz cup pecans. Spread batter into greased 2 quart 
c..asserole. Combine and sprinkle over batter: Yz cup sugar, Yz cup brown 

,sugar, 2 tbls. cocoa. Pour over the top I cup boiling water. Do not stir . 

. lake at 350 degrees for 45 to 50 minutes. Serve with whipped cream or 
vanilla ice cream. 

June Sprott 

CUST ARD PUDDING 

4 eggs 
Yz cup sugar 

1 cup powdered milk 
1 qt . (4 cups) homo. milk 
Dash of salt 

Mix ingredients in blender. Cook over medium heat, stirring con8tantly. 
When cU8tard coats spoon remove from heat and pour into large bowl to cool 
stirring occasionally. Do not boil! When cool, add 2 tsp. vanilla extract. 

Linda Pool 

RUSSIAN CREAM 

1 quart milk 

', Yz cups sugar \ ~C.u...fO 
eggs 3~. 

i Yz tbls. gelatin 

Yl cup cold water 
1 pint whipping cream 
I small can crushed 

pineapple 
I cup chopped pecans 

Scald milk in double boiler and pour over eggs and sugar that have been well 
building. Return to double boiler and cook until it coats the spoon. Soak 
gelatin in water and put in cU8tard. Add cream, pineapple and pecans. 
Refrigerate. 

15 



COMPANY'S SPECIAL CHERRY COBBLER 

1 no. 2 can red tart cherries 
1 cup sugar 
1 cup flour 
1 tsp. baking powder 

1 egg 
% cup pecans 
Y2 tsp. almond extract 

Pour liquid off cherries into pan and save for simce. Place cherries in baking 
dish. Mix together remaining ingredients and spread over cherries. Then 
melt 1 stick oleo and pour over this mixture and bake 30 minutes at 350 
degrees. 

When cobbler is finished baking, remove from oven and pour over it this hot 
sauce that you have just made : Mix cherry juice from can with 0/.1 cup sugar 
and 1 Y2 tbls. flour . Cook until thickens and pour over warm cobbler. 
Serve with whipped cream or ice cream. 

Linda Pool 

CHOCOLATE DREAM DESSERT 

1 small bakery angel food cake 
12 oz. pkg. chocolate chips 
4 eggs separated 

1 pt. whipping cream 
or 2 envelopes of 
dream whip 

3 heapingtbls. sugar 
Y2 cup chopped nuts 

Melt chocolate in a double boiler; add well beaten egg yolks and cook until 
mixture thickens. Stir constantly as this cooks. Remove from heat. Beat 
egg whites until stiff; add sugar. Fold egg whites into chocolate mixture. 
Fold in nuts and whipping cream that has been whipped. Tear cake in small 
pieces. Line a rectangular pan with half cake pieces; pour Y2 of chocolate 
mixture over them. Repeat. Refrigerate overnight. Serves 12. Cut into 
squares to serve. 

1 stick oleo (melted) 
°1 cup graham cracker crumbs 
1 cup angel flake coconut 

Suzanne Pettit 

HELLO DOLLY 

Bake at 350 degrees for 30 minutes. 

16 Kakie Johnson 

1 can pecans 
1 can Eagle Brand Milk 



SKILLET COOKIES 

1 stick butter, 0/.& cup sugar, 2 egg yokes, 1 pkg. 8 oz. dates chopped. Mix 
together in skillet till blended. Add 1 tsp. vanilla, 2 cups rice crispies, 1 
cup chopped nuts. Mix together. Cool. Shape and roll in coconut. 

Graham crackers 
1 cup butter 
1 cup brown sugar 
Nuts as desired 

JoAnn Wessling 

GOODIES 

Put graham crackers on cookie sheet. Mix butter and brown sugar and bring 
to a boil for two minutes. Pour over crackers. Sprinkle nuts. Bake 10 
minutes at 350 degrees. Cut into strips and take up immediately. 

Patty Simmons 

CHEESE PUFFS 

% cup butter 
Y2 lb. grated strong flavored Cheddar cheese 
1 cup flour 
Dash of cayenne 

Blend cheese and butter thoroughly, work in flour and cayenne, chill mixture. 
Roll into 1 inch balls, place a pecan or an olive in center of each ball. 
Ba~e 450 degrees for 15 minutes. 

Mix in order: 
1 cup sugar 
4 tbls. cocoa 
2 eggs 
1 stick melted butter 

Jean Pasewark 

BROWNIES 

1 cup flour 
Y4 tsp. salt 
1 tsp. vanilla 
% cup nuts 

Bake at 350 degrees for 25 to 30 minutes in a greased pan. Ice with powdered 
sugar. 

Deanna Sandlin 
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EVELYN'S NUT BALLS 

Preheat oven to 350 degrees 
2 tbls. butter 
1 cup brown sugar 
6 tbls. flour 

1/8 tsp. soda 
1 cup nuts 
2 eggs, beaten 
1 tsp. vanilla 

Melt butter in 9 inch pan over low heat. Remove from stove. Meantime, 
combine sugar, flour, soda, and nuts. Stir this into eggs. Add vanilla. Pour 
mixture over melted butter. Do not stir. Bake 20 to 25 minutes. When 
cool, not cold, butter hands and form small balls. Roll in sifted powdered 
sugar. 

TASSIES 

Crust : 
1 3 oz. pkg. cream cheese 
Y2 cup (1 stick) butter or margarine 
1 cup flour 

Filling: 
1 egg * cup brown sugar 
1 tbls. butter 
1 tsp. vanilla 
Pinch of salt 
2/3 cup pecans 

For crust, allow cream cheese and butter to come to room temp. Cream 
together butter and cheese. Add flour and mix well. ChillI hour. 
Roll into 1 inch balls. Using 2 small muffin tins, place a ball in each cavity. 
Press dough against sides and bottom of cavities. Refrigerate. 

For fillings, beat egg. To beaten egg, add brown sugar, butter, vanilla and salt. 
Beat until smooth. Place a few nuts in cavities of muffin tins. Pour in filling. 
Top with remaining nuts. Bake in 325 degrees until filling is set, about 25 
minutes. Yields 24 tassies. Freeze well. 

Judy MacDonald 

DREAM BARS 

Mix Yz cup butter, Yz cup brown sugar, 1 cup flour till crumbles. Press in 
bottom of baking dish and bake for 15 minutes. Set aside to cool. Mix 
1 cup brown sugar, 2 eggs, 1 tsp. vanilla, 1 Y2 cup coconut and 1 cup chopped 
nuts. Add 2 thIs. flour, Yz tsp. salt, and 1 tsp. baking powder. Mix well 
and spread over other mixture in dish and bake for 25 minutes or more. 
Cut into squares. Bake at 350 degrees in a 9x 13 baking dish. 

10 Dora Davis 



SNICKER DOODLE COOKIES 

Mix together: 
1 cup soft shortening 
1 Y2 cup sugar 
2 eggs 

Sift and Stir: 
2 % cups sifted flour 
2 tsp. cream of tarter 
1 tsp. soda 
Y2 tsp. salt 

Chill, shape in long cookie roll. Cut and sprinkle with cinnamon and sugar 
Bake till brown at 400 degrees. 

Mary Lou Amason 

TOP OF THE STOVE COOKIES 

2 cups of sugar 
3 tbls. of cocoa 
1 stick of butter or margarine 
Y2 cup milk 

Put in sauce pan and bring to a boil. Boil 1 to 1 Y2 minutes. Remove 
from stove, add 1 tsp. of vanilla, % cup of peanut butter, and 3 cups of 
quick oats. Beat all together, then drop by teaspoon on to platter. Let it 
set and it is ready to eat. 

Abbie Pitt 

BUITERNUT PIE 

3 egg whites beaten stiff 
1 cup sugar gradually added to whites 

Mix together and fold 
in whites: 

% cup crushed graham 
cracker crumbs 

1 tsp. baking powder 
1 cup chopped nuts 
1 tsp. vanilla 

Place in greased pie pan or pyrex dish. Bake 30 minutes at 325 degrees. 
Refrigerate 5 hours before serving. Serve .with whipped cream. (Chopped 
dates may also be added before baking.) 

Lou Diekemper 

19 



APPLE DUMPLINGS FOR 6 

Make pastry for 9 inch two-crust pie. Roll out pastry a little less than 1/8 
inch thick, and cut into 7 inch squares. Pare and core 6 medium tart, juicy 
apples_ 

Boil together for 3 minutes: 1 cup sugar 
2 cups water 
3 tbls. butter 
Y4 tsp. cinnamon 

Fill cavities of apples with mixture of Y2 cup sugar, 1 Y2 tsp. cinnamon. Dot 
with 1 tbls. butter. Place each apple on each square of pastry. Fill core 
cavity with sugar and cinnamon mixture and d~t with butter. Place the 
apples a little apart in baking dish. Pour hot syrup around dumplings. 
Bake at 425 degrees for 40 to 45 minutes. Serve warm with the syrup and 
with cream or whipped cream. 

Ruby Jones 

LEMON CHESS PIE 

Work together Y2 stick melted butter and I Y2 cups sugar. Break into this 
mixture 4 eggs and stir until well broken and worked in, but do not beat. 
Add juice of 2 lemons (1/3 cup) and one scant tbls. of cornmeal. 

Bake in a rich pastry pie crust in a moderate oven (350 degrees) about 30 
minutes or until custard is golden brown and set. . 

3 eggs 
Y2 cup sugar 
I cup dark Karo syrup 

Ann Wendt 

PECAN PIE 

~ cup melted butter 
I cup pecans 

Line unbaked pie shell with pecans. Mix all other ingredients and pour over 
pecans. Bake 350 degrees for 10 minutes. Reduce heat to 325 degrees and 
bake for 35 more minutes or until a knife inserted comes out clean. 

Dora Davis 
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PECAN PIE 

Preheat oven to 450 degrees. Bake unfilled pie shell 5 to 7 minutes-allow to 
cool-reduce heat to 375 degrees. Cream Y4lb. butter and 1 cup firmly 
packed light brown sugar. Beat in, one at a time, 3 eggs. 

Stir in: 
Y2 cup light corn syrup 
1 to 1 Y2 broken pecans 

1 tsp. vanilla 
Y2 tsp. salt 

Fill in shell. Bake 40 minutes at 375 degrees. 

Mary Jones 

NUT PIE MERINGUE 

Butter 8 inch pie plate. Crush 14 or more chocolate cookies and mix with 
Y4 cup melted margarine. Press into pie plate. Beat 3 egg whites until stiff. 
Add a dash of salt. Add: 
0/.1 cup sugar 
Y2 tsp. vanilla 

Y2 cup chopped pecans 
Y2 cup whipped cream 

Fold together and turn into pie plate. Bake 35 minutes at 325 degrees. 
Serve with ice cream. 

I Yz cups flour 
I Yz tsp. sugar 
I tsp. salt 

Charlotte McKay 

NEVER-FAIL PIE CRUST 

Sift together then stir in % cup vegetable oil and two tbls. of cold milk. 
Put into pie pan. Bake at 450 degrees for IS minutes or fill with favorite 
filling and proceed according to directions with filling. 

Marge Shepherd 
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1 Yz cups sugar 
Pinch salt 
2 cups shelled raw peanuts 

PEANUT BRITILE 

Yz cup cold water 
Yz cup white Karo 
Spoon full parafin 

Cook all ingredients until peanuts pop open! Add big tsp. soda, stir, 
quickly pour on buttered flat surface. Break into pieces when cool. 

2 Ibs. powdered sugar 
1 cup coconut 

Kakie Johnson 

CHOCOLATE BON BONS 

1 can eagle brand sweetened condensed milk 
}4 lb. butter-melted 
Walnuts 

Mix ingredients well--knead. Roll into balls the size of a walnut and cool. 
Melt 3 squares of semi-sweet chocolate and Yz brick parafin wax. Dip 
balls into this mixture. Makes 6 dozen. 

CHOCOLATE CANDY BALLS 

1 Yz pkg. (12 oz) Bakers Semi-Sweet Chocolate 
l can Eagle Brand Condensed Milk 
1 tsp. vanilla 
Yz tsp. cinnamon 

Melt chocolate over hot water. Add milk, vanilla and cinnamon. Mix 
and chill. When firm, roll into balls and roll balls in various coatings-
decorettes, chopped nuts, powdered sugar. Store in refrigerator. 

Janice Ellsworth 
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F ANT ASY FUDGE 

3 cups sugar 
% cup Parkay Margarine 
2/3 cup (6 oz can) evaporated milk 
Two 6 oz pkgs. semi-sweet chocolate pieces 

2 cups (7 oz jar) Kraft 
Marshmallow Creme 

1 cup chopped nuts 
1 tsp. vanilla 

Combine sugar, margarine and milk; bring to a rolling boil. Cook rapidly 
5 minutes over medium heat, stirring constantly. (Mixture scorches easily) 
Remove from heat; stir in chocolate pieces. Add marshmallow creme, nuts 
and vanilla; beat until well blended. Pour into a greased 13 x 9 inch pan. 
Cool; cut in squares. 
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MEAT AND POT A TO PIE 

2 sticks pie crust mix 
Yz cup milk 
Dash pepper 
Dash allspice 
lIb. ground beef 

Yz envelope (Y4 cup) dry onion 
soup mix 

One 12 oz. pkg. loose-pack frozen 
hash-brown potatoes thawed 

Prepare pie crust mix according to pkg. directions; roll out for two crust 
9 inch pie. Line 9 inch pie plate with pastry. Combine meat, milk, soup 
mix, pepper, and allspice; mix gently. Lightly pat into pastry-lined pie 
plate. Top with potatoes; adjust top crust; seal and flute edge. Cut design 
in top pastry. Bake at 350 degrees about 1 hour, or until browned. Serve 
with warmed catsup. Makes 6 to 8 servings. 

Florence Highsmith 

GARLIC MACARONI & CHEESE 

1 Yz cup big elbow macaroni 
2 tsp. salt (1 tsp. in water, 1 tsp. in white sauce) 
3 tbls. oleo 
2 thIs. flour 
}-4 cup chopped onions 
Yz to }-4 tsp. bottled minced garlic 

1 cup canned milk 
Yz cup water 
1 Yz cup Velveeta cheese 

Cook macaroni in usual manner. Make white sauce of onions and garlic 
cooked in oleo, add flour and salt. Cook a few minutes. Add milk, 
water, and Yz cheese. Cook until it begins to thicken. In 2 qt. casserole, 
that has been buttered, add a layer of drained macaroni, cheese and sauce 
until all is used. Cook in oven at 350 degrees until all cheese melts. 

1 pkg. Statos 
1 can tomato soup 
1 large can milk 
1 stick oleo 
1 cooked chicken-boned 

Mrs. Leo (Margie) Saffell 

CHICKEN CHILI 

1 onion minced 
1 small can green chili 

peppers 
1 tsp. salt and pepper 
1 tsp. garlic salt 

Cook onion and green chili in oleo until tender; mix milk and soup to 
mixture. Add rest ingredients; mix with chicken; 2/3 pkg. of statos in 
bowl; add mixture then rest of statos. Bake 1 hour at 350 degrees. 

Bernice Sinclair 25 



BAKED CHICKEN · BREASTS SUPREME 

12 5 oz. boneless fryer breasts 
2 cups sour cream 
~ cup lemon juice 
4 tsp. worchestershire sauce 
2 tsp. celery salt 
Bread crumbs 

1 tsp. paprika 
2 small cloves garlic 
2 tsp. salt 
% tsp. pepper 
% cup melted butter 

Combine sour cream, lemon juice, worchestershire sauce,.celery salt, 
paprika, garlic, salt and pepper. Dip chicken in sour cream mixture, coating 
each piece well. Place in dish; cover and refrigerate overnight. Remove 
chicken from refrigerator, and roll in crumbs, coating evenly. Place in 
large shallow baking pan in a single layer. Cover with foil and refrigerate 
until ready to bake. Remove chicken from refrigerator and spoon butter 
over chicken. Cook uncovered at 350 degrees for 1 hour or until chicken is 
tender and nicely browned. Note: For crumbs, mix packed crumbs and 
grated french bread. 

One 2 Yz lb. fryer 
Y2 cup flour 
I tbls. salt 
~ cup fat 
Yz cup diced onion 
2 tbls. flour 

Christine Keel 

PAPRIKA CHICKEN WITH 
SOUR CREAM GRAVY 

2 tsp. paprika 
Yz cup water 
1 tbls. flour 
1 cup sour cream 
I tsp. grated lemon pef 

Cut chicken into serving pieces and dredge in a mixture of Yz cup flour and 
1 tbls. salt. Fry in hot fat until brown. Combine onion, 2 tbls. flour, 
paprika, and Y2 cup water and add to chicken. Cover and simmer until 
the chicken is tender, which should take about 30 minutes. Remove 
chicken, add 1 tbls. flour and sour cream to the mixture in skillet and stir 
until thickened. Add the lemon peel and serve chicken with sauce over 
fluffy rice. Serves 4. 

Julia Cox 
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CREME CHICKEN SUPREME 

Yz cup butter Y2 cup chopped 
Yz cup flour mushrooms 
I tbls. salt Y2 cup blanched toasted 
3 cups whole milk or half & half almonds 
2 cups chicken broth ~ cup pimentos, cut in 
4 cups cooked chicken, cut in bite size pieces small strips 

Thin crispy patty shells (timboles) 

In double boiler over hot water, melt butter, add flour and salt and blend 
thoroughly. Gradually add milk and chicken broth, stirring constantly and 
cooking over simmering water until smooth and thickened (about 30 min). 
Add remaining ingredients and heat thoroughly; keep hot until serving 
time. Yield: 14 to 16 servings. 

Abbie Pitt 

CHICKEN TACO PIE 

One 1 Yz to 2 lb. chicken 
1 large can enchilada sauce 
1 can mushroom soup 
I large onion, chopped , 

1 cup grated cheese 
Yz tsp. garlic salt 
Dash pepper 
Large pkg. Fritos 

Boil chicken until tender, retain broth. Remove bones, cut chicken into 
bite size~ Combine chicken, enchilada sauce, mushroom soup, onion, 
garlic salt, and pepper. Grease baking dish and line with Fritos. Add 
chicken mixture; sprinkle with grated cheese, cover with Fritos. Add 
1 cup chicken broth. Bake in 350 degree oven for 30 minutes. If frozen, 
bake in 350 degree oven for 1 to 1 Yz hours. 

LaVerne Watkins 
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OVEN-FRIED CHICKEN 

Salt and dredge in flour pieces of frying chicken. Lightly hrown in .hutter 
over medium or slightly lower heat (* stick margarine will usually do one 
chicken). Bake in 350 degrees oven for 45 minutes. 

Ann Wendt 

BAKED FRYER 

Cut fryer into pieces, salt and pepper to taste. Melt hutter (Y4Ih.) in 
casserole. Dip pieces of chicken in hutter, place in casserole, and hake 45 
minutes or 1 hour.Bake in slow or medium heated oven, covered or until 
tender. Serve with mashed potatoes, green heans, and salad. 

Ruth Hohhs 

PIZZA SANDWICH 

One 1 lh. french hread 
~ cup chopped ripe olives 
~ tsp. oregano 
2 tsp. chopped green onions 
Yz (or little more) lh. ground meat 
Salt 

One 6 oz. tomato paste 
~ cup parmesan cheese 
8 slices American cheese 

Mix (all except french hread and cheese slices). Spread on hread that has 
he en sliced twice lengthwise. Cook in 400 degree oven about 15 minutes. 
Place cheese slices on meat, return to oven until cheese melts, ahout 5 min. 

Suzanne Pettit 

BARBECUE SAUCE 

For sparerihs, steaks, and hamhurgers 

2 thIs. hutter 
1 onion, medium-sized,sliced 
1 clove garlic * cup water 
1 cup ketchup 
2 thIs. vinegar 

2 thIs. lemon juice 
2 thIs. worcestershire 

sauce 
2 thIs. hrown sugar 
1 tsp. dry mustard 
1 tsp. salt 
~ tsp. pepper 

Melt butter; add onion and cook until browned; add remaining ingredients 
and cook 20 minutes. Makes about 2 ~ cups, or enough for 3 lbs. of meat. 

JoAnn Wessling 
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GIANI (JOHNNY) MARIZETTI 

3 medium onions chopped 
2 lbs. ground chuck 
1 % tsp. salt 
}'4 tsp. garlic salt 
Pepper to taste 

1 lb. shell macaroni 
}'4 cup butter 
lib. grated sharp cheddar 

cheese 
Two 8 oz. can tomato 

sauce 
One 6 oz. can chopped 

mushrooms 
}'4 cup Burgundy wine 

Wine is optional. In large skillet, saute onion, beef, salt, garlic salt, pepper, 
small amount of cooking oil to prevent sticking. Cook macaroni as directed 
on package. When tender, drain and toss with }'4 cup butter. Place in a 
4 quart casserole (or two 2 quart casseroles). Add 0/.. cheese to meat mixture; 
stir until cheese melts; add 1 can tomato sauce and mushrooms. Stir and add 
to noodles. Top with rest of tomato and cheese. Bake 1 hour at 325 degrees. 
(May be frozen). 

Jean Pasewark 

BROCCOLI & RICE CASSEROLE 

1 pkg. chopped broccoli 
2 cups cooked rice (1 cup min. rice cooked) 
Yz cup chopped celery 
Yz cup chopped onion 
1 can cream of chicken soup 

1 can milk 
1 small jar cheese whiz 
1 tbls. sugar 

Saute celery and onion in 4 tbls. butter. Let broccoli come to boil. Drain; add 
soup, milk and all other ingredients. Salt;md pepper to taste and 1 tbls. 
sugar. Pour into buttered casserole. Pour cheese whiz on top. Cook at 300 
degrees for 1 hour or until firm. 

Modell Tarter 

BRUNSWICK STEW 

1 large hen (cooked and boned) 
2 cans crushed corn 
1 can green lima beans 
1 can dried lima beans 
4 cans tomatoes (large) 

2 Ibs. potatoes 
1 tbls. salt 
% tsp. black pepper 
Dash of red pepper 
2 tbls. sugar 

Put all together in large pot and cook slowly until very thick. 
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6 cups water 
1 Y2 cups hominy grits 
2 tsp. salt 
1 stick margarine 

CHEESE GRITS 

3 eggs 
lib. cheese (sharp grated 

or velvetta) 
16 drops tabasco 

Cook hominy grits (quick 5 min. grits) in boiling salted water until thickened. 
Add the three eggs beaten, the margarine and cheese. Stir until cheese is 
melted. (Add these things after the grits have been removed from the 
fire. Add tabasco sauce. Pour in baking dish (casserole, loaf pan, or long pyrex; 
Bake at 225 degrees for one hour. Serves 12 to 14. Will fill two loaf pans. 
May be halved for family. 

Charlotte McKay 

STEAK & TOMATO GRAVY 

Use swiss steak or thick round steak. Brown steak in small amount of crisco 
and remove from pan. 
Gravy: Brown 2 onions. Add 1 can tomatoes, 1 can V-8 juice, one gr. pepper, 
celery, 1 bay leaf, salt and pepper, garlic salt, dry parsley, (anise if wanted). 
Cook slowly, add V-8 juice or tomato juice if dry for 1 to 1 Y2 hours. Let 
meat simmer in gravy until tender. Serve gravy over rice. 

Mary Ann McKay 

BEAN AND CHIll PIE 

1 can tomatoes 
1 can chili 
2 cups pinto beans cooked 

Y2 cup onion, diced 
Y2 cup green bell pepper 

diced 

Saute onion and pepper in 2 tsp. oil. Mix other ingredients in baking pan. 
Cover with cornbread mix batter. Bake, about 30 minutes or until browned. 
Serve with green salad. 

Ruth Hobbs 
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BEEF STROGANOFF 

1 Yz lh. round steak cut into inch cuhes 
Yzlh. hutter * Ih. fresh mushrooms 
Yz cup chopped celery 
Yz cup chopped onions 
1 cup canned tomatoes 

1 this. vinegar 
1 tbls. worcestershire sauce 
1 pint sour cream 
Salt and pepper to taste 
lib. rice 

Shake steak in paper hag with enough flour to cover pieces. Saute in Yz 
butter and remove to heavy pan. Add butter to what is left in skillet and 
saute mushrooms, onions, and celery. Add steak mixture. Add tomatoes, 
md add all together. Cover and cook for two hours. Add cream, vinegar 
and sauce; and season with additional salt if necessary. Serve on fluffy 
rice. 

Mary Jones 

ENCIDLADAS 

Saute 1 dozen tortillas (one at a time) in a mixture of 1 to 2 cups melted 
crisco to which has been added 1 this. chili powder and 1 tbls. paprika. 
Do this quickly, about 5 seconds on a side, not hard, just to soften. Lay 
out to drain on absorbent paper. Meanwhile heat 1 can chili without beans 
to which haSl-been added Y2 tsp. each : cumin, paprika, chili powder, garlic 
salt. Add 1 cup water. Comhine 2 cups chopped onions, 3 cups grated 

velveeta or American cheese. Sprinkle handful cheese-onion mix in center of 
each tortilla. Roll and place seam side down in shallow pan. Pour warm 
chili mixture over all and sprinkle with;ildditional cheese-onion mixture. 
Bake at 400 degrees for 15 minutes. 

Janice Ellsworth 

BEEF & ASPARAGUS SAVORY 

} pkg. (10 oz.) frozen asparagus cuts 
J. tbls. finely chopped onion a ~ -
~ oz. dried beef, shredded 
3 tbls. butter or margarine 

1 tbls. flour 
2/3 cup milk 
Yz cup cheddar cheese 
2 tbls. chopped pimiento 
Toast cups or quick 

corn bread. 

Cook asparagus until tend~r, drain. Cook and stir onion and dried beef in 
hutter until onion is tender. Re~ove from heat. Blend irLflour. Cook 
over low heat until mixture is huhhly. Remove from heat. Stir in milk. 
Heat to hoiling point, stirring constantly. Boil 1 minute. Stir in cheese. 
asparagus, and pimiento. Heat through. Serve in toast cups or over split 
squares of corn bread. If beef is too salty, pour boiling water over it and 
drain. 4 to 6 servings. . 
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ALAMO TAMALE SUPPER 

Y2 cup chopped onion 
I this. shortening 
I can (I lb.) beef tamales in sauce 
I can (8 oz.) whole kernel corn 

I can (8 oz.) i.~mato sauce 
I tsp. chili powder 
I cup sharp cheddar 

cheese 
Y-& cup pitted sliced ripe 

olives 

Heat oven to 350 degrees. In skillet with oven proof handle, cook and stir 
onion in hot shortening until tender. Remove from heat; stir in sauce from 
tamales, the com (including liquid), tomato sauce, and chili powder. 
Simmer uncovered 5 minutes. Stir in half the cheese. Arrange tamales 
spoke fashion in skillet. Sprinkle olives and remaining cheese in a circle in 
center. Cover and bake 15 minutes. 

I Ih. ground meat 
2/3 cup condensed milk 
Y2 cup hread crumbs 
Y2 tsp. garlic salt 
I small can tomato paste 

Bernice Sinclair 

MEAT-ZAPIE 

I small can sliced 
mushrooms 

I cup grated sharp 
cheese 

3 tbls. parmesan cheese 
I tbIs. oregano 

Mix thoroughly the ground meat, condensed milk, bread crumbs, and 
garlic salt. With this mixture form a pie shell in a 9 inch pie pan. Cover 
the above pie shell with tomato paste, mushrooms, grated sharp cheese, 
parmesan chee~ and oregano. Place into preheated oven at 350 degrees 
and bake 30 mmutes. Cut and serve lika a pie. . 

Joyce Finley 
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'/~ 1'111'.' ~ioft bro'ad crulllL~ 

!:, I'llI' llIi1k 

:1 tbk onion" 

·1 tbk buttt'r 

I Ib, ~ound bf"'f 

\:, t.,I" IIUt nwg 

SWEDISH MEAT BALLS 

I '/~ t"I', "alt 

I /1\ lsI" 1"'I'Iwr 

I "g:.:, "lightlY bt~atcn 
~I cup tlour 

I cup ,I(wk or (Team 

,"oak Im'ad ~rurnbs ill till" lIIilk, :-'aut" tl ... ollion In :.! Ibk but!,'r until 

"oft: add to hro'ad I'rulllh" \dd Ilt'd, "'it,oning., alld,lightl~' IlI'at"1I "g:!, 

Forlll into balls about \ inch in diallld .. r: roll in flour: >'dutl' ill ro~lIIitilling 

:.! tbk of 11lItlt'r about \0 lIIinut/~s or until bn}\\ned, Add ,;tock or cn'alll: 

"Il\"r, ,illlll1l'r gf'lItiv .i to \ () lIIirlllt,·;, B"lIIo\'!' flwat balls to ,,'ning 

dish, thick"n tilt, !..TJ'a\y with I to I \~ tbls. of flour hl"nd,~d with an "qual 

.1I1101lllt of watl'r: pour owr 1lI,'at balk \Iak,'~ aoout () ,'T\H1g,;, 

\Iarg" ~Iwpl\(:rd 

GRAVY BAKED PORK CHOPS 

"alt alld IlI'l'l"'r four I'ork I'hol'" 
Ilro" II ill ,11Orto-nillg alld draill 

I s" I I'all fT,'alll of I'hi('k"11 or lIIu."hroolll SOliI' 

:.!i:I ('up "\',tl'orato-d milk alld I ':\ (,lip wat"r 

I ollioll "Iif'"d thinl\' 

Bak,' in :riO d{'~,~(' o\l'n ·tS lIIinut"s or until t,:rlll,'r. ~tir gr,I\'Y well. 

HAWAIIAN TERIYAKI 

y~ Ibs. top sirloin. one inch thiek(ean u"'· round 4"ak) 

(:ann,'d wat,'r d1l'stnuts 

SOY \Iarinad,' 

To mak,' thl' !'.1UI:" mix: 

"l cup soy saUl'I' 

~/., I'llI' brown sugar 

:.! tbls. olive oil 

\ tsp, dry ¢nger 

~2 lsI" mOllosodium 

glutamatl' 

\/4 tsl" p"pp,.r 

:.! elm/'s of garlic,mincl'd 

Slil'f' thl' Iwd into Y4 inch strips, Stir it into th,' llIarinagt' and refrigerate 

o\'ernight or let stand 2 hour,; at room t('llIl"'ratun~, Fold ~tril's of nlf'at. 

accordion 5t\ ", on to sk"",'rs, Put a wakr chestnut at "adl ,'nd of "k,'w,'r. 

Broil 12 minutes mer hot briquets, Turn fr('qUt'ntl~ and ba,t" with Sall('f', 

Can broil in on'n, :-i.'nt·s.'i, 

Huby Jorws :u 



"wp .... oiI 
1 cIoft pic:, c:nIIIbed 
3 ........ 

SWEEI AND SOUR ~ 

I ~ 1b.1eaa pod. cut in rube. (left ove!' roast) 
1 au aIic:ed pineapple . 

~CUPvUaepr 

2 thIa. BOy sauce 
3 tWa. cornstarch 
1 green pepper (cut ia 

strips) 
1 tomato in wedges 
Yl cup brown sugar 

Mix eggs and flour and toIIIiipdy with pork until each piece is coated. 
Drop ioto AiIIet COD~ oil, prlic and salt, one piece at a time. Brown 
on aU sidea. Pour off all but 2 tbIa. oil. Drain syrup from pineapple into 
saucepan. Cut pineapple slices in half and save. Add brown sugar. vinegar. 
BOy sauce and I cup wale!' to pineapple syrup. Bring to boil. Combine 
corntIItwdt and ~ cup water. Add to sugar mixture. Cook. stirring constantly 
.. til thickened. Add par-boiIed ~en pepper. pineapple and tomato 
wedges. Cook about 2 minutea. Add to meat and heat thoroughly . Be sure 
to aIow plenty of time. It takes quite a while to cook the meat a piece at 
a~ 

Ann Simpeon 

SALMON SUPREME 

One lib. can of salmon 
One 6 or.. ~n sliced muabrooa. 
~ cup milk 
2 tbIa. butte!' 
2 tbls. minced onion 
3 tbIa. nour 

Yl tap. salt 
1/8 tsp. pepper 
2 egg yolks c 
y" cup aeam 
2 this. chopped parsley 

Measure liquids from can of salmon and can of mushrooms and water to 
make I cup. Add milk to wale!' beat to boiling. Flake salmon in bowl with 
mushrooms. Melt butter and saute onion. stir in Oour. salt. pepper. Remove 
from heat and add bot liquid, stir rapidly until blended. return to heat and 
cook uatiI sauce is saooth .... thickened. Add salmon to mixture and 
heat. JIIIIl before aening. stir ... yolks. be.t with cream and little of 
I.ot..ut.re. Sprinkle with.--r and serve on toast or rice. 

Joyce Finley 
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I Yzlbe.lean pork gr'OWld 

lib. clD'ed ham ground 

2 eggIl 

1 cup milk 
1 cup cracker crumbs 
Hlack pepper 

CARMEL HAM LOAF 

Beat eggs. stir in milk and pepper. pour over meat. 
,mold in loaf and pour this sauce over loaf; 

Yz cup bro wn sugar 
Y. cup vinegar 

Mix in cracker crumbs. 

Y. cup water 
1 tap. «k-y mustard 

H~t until sugar is dissolved. Pour over loaf and cook 325 degrees for 2 Yt 
hours. basting often. 

Modell Tarter 

HAM & SHRIMP JAMBALAYA 

y. cup oil 
Y. cup diced celery 
lIeat oil. stir in celery. pepper and riCI!. 
slightly. Add: 

I cup r.anned tornatot'-s 
:~ Yt cup beef bouillon 
Y. cup instant minced onion 
I tsp. salt 

Yz cup diced green pepper 
1 cup raw rice 

Cook and stir until rice browns 

1/8 lsp. pepper(black) 
1/16 tsp. cayenne pepper 
Yt tap. thym~ 
1 tap. parsley f13kes 

Cover and cook 25 minutes or until rice is done. Add 6 minutes before 
serving: I I:UP diced cooked ham. 2 cups peeled. deveined cooked shrimp. 
1It'..at tlloroughly. 

June Sprott 
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I y~ I hIs. IIlI I I«:r 

y~ ("III' onions, chopp .. d 

I !!arl ... do\<', minc,:d filII' 

! :~ I'll p ~'T""11 P" p)II'r, ('hopp,'d 

(, rip" lorn.rlo('s 

:! I.-p, "",It 
I '/I lsI" Iwp)lI'r 

, SHRIMP CREOLE 

Da!'h (' ay" IIIlI' 1''' P pl'r 
2 ba\' 11'.a n;s 
1 ILk slll!ar 

2 tLls. flour 

:! thk parsl!'), 

2 Ills, frol.,'n shrimp 

) "'at hlltt, 'r : adll onions, I!arli, ' , allll:-'TI"'11 prppl'r. Cook ull('m"'rt'd ()\'I'r low 

tr"'lt IIl1til >-I.ft. Add r"lIIailling inl-'TI'lIi"lIb n,n'pt for ,;hrilllp, Cook O\','r 

I"" I ... at appwximatl'ly I hOllr, Add shrimp last 10 to I:; lIIinllt"~, 
:','n,' at olll'!' (III hot ric,'. 

Jo Ann \\",;,,)inl! 

TUNA CASSEROLE 

I ("all tUlia , 1 "an chilli'"'' lIoOlIl('s , y~ ('up ('hop)lI'd oniolls, 1 ,'all mushroolll 

,(IIII', plus '/ , I'llI' \\at,' r, 1 ('III' .. hoppl'll ('"I,'ry , caslww Iluts ('hopp,'d fin", 

for toppinl! afl('r mixillg ahOl" togl'llwr. \Iix ill ('a""if'rol,' , top with noodlt,s 

alld IIUtS. Bake- 40 millllt"s at ];'0 d'~l-'T'·('s . 



CANTON CHOW MEIN 

Brown in a large skiUet: 

Add and simmer for 1 Y1 hours: 

Y2 lb. chopped veal 
Y21b. chopped pork 
Y2 lb. chopped beef 
4 tbls. fat 

6 tbls soy sauce 
] cup water 

1 cup celery, diced 
1 onion, diced finc 
I tsp. m.s.g. powder 
1 tbls. worcestcrshire sauce 
Salt and pepper to taste 

Blend in :2 tbls. corn starch. Add these distinctive oricnlaltouches: 
I ean (10 oz) waler dwstnuts . I can (No.2) bean sprouts, drained (about 
:2 cups), 1 small can lIlu:-;liroollls. 

11,'ut through and sen'(' oVI'r rie( ~ or noodlt~s, or a mixture of both , if you 
prd,~r. ti:-;(~ Chow i\'kin 1J()()lll" s whieh lIlay be purchalSed in eans at your 
SUpf'l' 1I1arkd, I{,:cip" s(~rves (). 





GREEN BEANS PIERRE 

'Iix y" cup olive or other salad oil. 2 thIs. winl~ vinegar, Y. tsp. salt, 1/8 tsp. 
each of dry mustard, crumhl"Il dril'd tarragon, S\'i(~ I~t basil, parsley, garlic 
salt and pt~ pper. Pour li'luid off one 110 . :~O :{ (I lb.) can cach of Del Monti· 
NI'w potatol~s alld Del MOllte cut grel~n Iwalls. Diel' potatOl~s. mix with 
J..>T"I ~ n beans. Chill at II~ast I hour at ~~ning time, tos.~ mixturl~ with ~ tbls. 
ehopr){~d onion and 1 or 2 tomatoes coarsely cut. Taste: add more salt 
if needed. Pour into a bowl lined with lettucI~ : garnish with caper·stuffed 
)mdlOvies or ripe olives, if dl~ired . St~r\"es 4 adults. 

:J medium acorn squash 
Yz tsp. salt 
:~ cups chopped app"~ 

(:hristirw KI~cl 

FRUIT·FlllEll SQUASH 

Yz cup brown sugar 
Y .. cup butter or 

margarine melted 
I medium orange. pt·I·II·d and dil:t~d 

Cut ~Iuash in half crosswi~': n~movr. SI;eds. Place cut side down in shallow 
baking dish . Bakl' in modt·ralt· oven (350) for :J5 minutes. Turn cut 
sidl~s up; sprinkle with !>:lit . COll1binl' apph·. orang(~. brown sugar, and 
buth~r. Fill squash with mixture. continue baking at :J50 for 25 minutl~s. 
Or until tcnd!'r. \lakes (, scrvi~s. 

Florenct! Highsmith 

SPINACH 

~tix: · . "'
) pkgs. frolell choppt~d spinach (wok,·d until thawed and well drainl~d) (;;;. ,~"f. ) 
, carton sour cream . 
1 pkg. dried onion soup mix 
1 small can chopped mushrooms (draincd) 

I'llt ill casserole and·bakr at 350 (iegrf'f's ahout 20 minutes.' 

J unt' Sprott 
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SAV-6RY MllCWBAGE 

3 tbls. bacon fat 
2 onions, medium-sized, sliced 
Y2 cup vinegar 
Y2 cup water 
2 tsp. salt 

2 this. brown sugar 
4 to 6 ,c\lpsred 

cabbage, shredded 

Heat fat in a saucepan; add onians and ooak about 10 minutes. Add 
remaining ingredients. Cook until cabhage is tender. Makes 4 to 6 servings. 

Jo Ann Wessling 

BAKED CORN CASSEROLE 

One 1 lb. can creamed corn 
One 1 lb. can drained corn 
1 egg slightly beaten 
1/3 cup pkg. dry bread crumbs 
Yz cup sour cream 

Y2 tsp. salt 
1/8 tsp. pepper 

Mix together, turn into buttered 1 Y2 q\lart casserole. Bake at 350 degrees 
for 40 minutes or until firm. 

Lou Diekemper 

SCALLOPED OKRA AND CORN 

1 can of okra or 1 pkg. of frozen okra 
1 cup of milk 
Y2 lb. sharp cheese 
Salt 
Red pepper 

4 this. butter 
2 this. flour 
1 cup fine, dry bread 

crumbs 
Black pepper 
1 can of whole kerna) 

corn or 1 pkg. of 
frozen corn 

Drain the water from the okra and rinse the okra in oold water. Fry the 
okra in two tbls. of the butter for ten minutes. Place the okra and corn in 
alternate layers in a greased baking dish. Sprinkle each layer with the salt 
and pepper. Make the sauce from the two remaining thIs. of butter, thc 
two tbls. of flour and the milk. Add the cheese to the sauce and stir until 
the cheese has melted. Pour over the okra and corn and cover with crumbs. 
Bake at 350 degrees until crumbs brown. 
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1 can green beans 
1 can wax beans 
% onion 
3 strips bacon 

BEAN CASSEROLE 

1 No. 303 can tomato juice 

Brown onion and chopped bacon in frying pan. Add tomato juice and mush
rooms, and beans. Pour into baking dish,heat in oven at 325 degrees. 

Mary Jones 

HEARTBURN BEANS (for one can) 

Drain beans (retain liquid) 
Marinate in the following vinegar and oil mixture: 
Y2 tsp. garlic powder 
2 tbls. sugar 
Y2 tsp. salt 
y.. tsp. pepper 
% tsp. sweet basil 

y.. tsp. rosemary 
onion rings to taste 

y.. cup vinegar 
y.. cup wesson oil 
Y4 cup bean liquid or 

water 

Patty Simmons 

GREEN BEAN CASSEROLE 

10 Y2 oz. can condensed cream of mushroom soup 
1 tsp. soy sauce 
3 Y2 oz. can french fried onion rings 
3 cups french style green beans 
Dash pepper 

Preheat oven to 350 degrees. Put soup and soy sauce in 1 quart casserole, 
stir until smooth. Stir in 1 % cups of the onion rings, green beans and pepper. 
Bake in oven for 20 minutes. Top with remaining onion rings; bake for 5 
minutes longer. Serves 6. 

Julia Cox 
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GREEN BEAN CASSEROLE 

2 large cans green beans 
1 can cream of mushroom soup or cream of celery soup 
1 can french fried onion rings 
1 cup extra sharp cheddar cheese 
Drain beans, heat soup with a small amount of milk until smooth. In a 
buttered casserole, arrange in layers--green beans, soup, cheese and onion 
rings. Reserve some cheese and onion rings for top for last 10 minutes of 
cooking. Bake at 350 degrees for 20 to 30 minutes. 

Marge Shepherd 

6 medium potatoes baked 
2 tbls. butter 
1 tsp. salt 
Dash of pepper 
Y2 pt. sour cream 

STUFFED POTATOES 

1 tbls. chop chives 
1 tbls. chop onion 
%to % cup An\l~rican · 

cheese grated 

Scoop out potatoes, beat until fluffy with butter, salt, pepper, and sour cream. 
Add chives, onion, and cheese. Stuff shells, cover with foil and heat 
at 375 degrees for 30 minutes or until hot. 

Modell Tarter 

BROCCOLI SAUCERY 

Two 10 oz. pkg. frozen broccoli spears 
Y2 cup chopped celery 
2 tbls. butter 
One 10 oz. frozen cream of shrimp soup 

Y2 cup sour cream 

Saute celery in butter. Stir in shrimp soup and sour cream. Heat to serving 
temperature, do not boil. Arrange broccoli spears on serving dish and top 
with soup mixture. 

Bernice Sinclair 
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GOURMET POTATOES 

6 medium large potatoes (boil with jackets until almost done) 
rool . and grate after removing jacket<; 
r-.ldt I eube of butter, add 2 eups of grated American cheeSt~. Add 2 cups 
sour cream, Yz cup choppl~d green onion or dehyd. onion, add salt to taste. 
Put into casserole, sprinkle with paprika. Bake at 350 degrees for 45 minutes. 

Lois Brownlee 

SWEET & SOUR GREEN BEANS 

2 eans Frt~nch (;ret'n Real\li 
6 or 8 slices of hacon. cut up then fry 
Cornbilw 3 tbls. of bacon grease, 2 large tbls. of flour 

Tlwn combint~ these ingredi'~nts with the abO\'e mixture: 
2 well beaten eggs . 
Yz cup vinegar 
2;:~ cup sugar 
I cup liquid from beans 

Stir these over beans and add I cup water chestnuts. Pour in casserole 
and bake 45 minutes at 350 degrees. 

Lois Brownlee 
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1 Chicken, Cut up 
1 large onion, chopped 
3 stalks celery 
3 to 4 carrots, chopped 
1 can stewed tomatoes 
1 can tomato puree 
Salt & pepper to taste 
Lawreys seasoning salt 
1 large potato 

CHICKEN SOUP 

1 pkg. frozen whole 
kernel corn 

Y2 cup frozen chopped 
okra 

2 cups chopped 
cabbage 

Plenty of water 

Stew chicken for 2 hours slowly with onions, celery, and seasonings in a 
large pot. One hour before serving, add remaining ingredients. Cook for 45 
minutes more at a higher boil. Serve. Fresh vegetables can be used when in 
season. 

Linda Pool 

CANADIAN CHEESE SOUP 

Y4 cup butter 
Y2 cup finely diced onion 
% cup finely diced carrots 
Y2 cup finely diced celery 
,Y4 cup flour 
1 Y2 tbls. cornstarch 

1 qt. chick. stock 
1 qt milk 
1/8 tsp. soda 
1 cup cheddar cheese 

(grated) 
Salt & pepper 
2 tbls. chopped parsley 

Melt buttedn the pot you are going to make soup in; add onions, carrots, 
celery and saute over low heat until soft. Add flour and cornstarch and 
cook until bubbly. Add stock and milk and make smooth sauce. Add soda 
and cheese season. Add parsley right hefore serving. Serves 8. 

Mary Ann McKay 

POTATO SOUP 

Pare 2 or 3 medium large potatoes and cube. Put in pan with 7 cups water, 
Y2 very small onion and pepper and salt to taste. Boil slowly for ahout 2 
hours. Before serving, add % stick real butter and 1 pint half and half 
milk. Homogenized or pet milk may he used. Serve after making sure 

, soup is heated enough after milk is added. Do not boil though. This is good 
for sick people served along with plain jello. Cubed ham is good in this 
soup also. 

Linda Pool 





LIME HONEY DRESSING 

Add 2 to 3 tbls. lime or lemon juice to Y2 cup honey. Stir in 2 eggs, well 
beaten. Mix thoroughly. Cook over simmering hot water until thickened 
(mixture becomes clear) stirring constantly. Cool. Fold in Y2 cup heavy 
cream, whipped stiff. This is delicious with fruit. Makes 1 Y2 cups dressing. 

Bernice Sinclair 

SAUCE VINAIGRETTE 

% cup tarragon white wine vinegar 
Y4 cup chopped green onions 
4 sprigs parsley 
2 tsp. salt 

1 tsp. dry mustard 
1 tsp. tarragon 
1 small clove garlic, 

crushed 
1 J4 cups salad oil 
J4 cup olive oil 

Combine first 7 ingredients in blender; let stand 10 minutes then buzz at 
high speed. Combine oils; gradually add (Y4 cup at a time) to ingredients in 
blender. Continue to buzz until ingredients are well mixed. Yield: About 
2 Yz cups vinaigrette sauce. 

FRENCH DRESSING 

1 cup olive oil, salad oil or combination 
Y4 cup vinegar 
J4 cup lemon juice 
1 tsp. salt 

Y2 tsp. dry mustard 
Y2 tsp. paprika 

3eat all ingredients with rotary beater. Keep in refrigerator. Shake again 
to mix before using. 

Bernice Sinclair 



LANCfON ROQUEFORT DRESSING 

Mcllhann~y's Tobasco Sauce 
4 to 5 01.. Imported Roquefort or Blue Cheese 
Salt to taste and Black Pepper to cover 
Y4CUp of White Vinegar 
1/3 cup of Wesson Oil. 

Put one good squirt of tohasco in mixing bowl about Y4 of a tsp. full. 
4 to 5 oz. of either Roquefort or Blue Cheese and mash and separate as 
well as you can. Start adding the White Vinegar and mixing until all of the 
vinegar is used up. You should then have a creamy texture. Smoothe out. 
Add the salt to taste or about 1/8 of a tsp. full. Then cover with the 
Black Pepper, no thickness, just cover. Then add the Wesson oil, mixing 
all the time until all used up, mix in thoroughly. The dressing is ready to 
eat; however, I usually cool off about thirty min~tes . . 

Mary Ann McKay 

CUCUMBER SALAD 

1 pkg. lime jello 
% cup hot water 
y,. cup lemon juice 
Chill until it beings to set then add: 
1 cup sour cream (whipped) 
1 cup chopped cucumbers 
1 tbls. finely minced onion 
Yz cup crushed pineapple 

Makes 6 large or 8 small molds. 

La Verne Watkins 

LIME JELLO SALAD 

Dissolve 1 pkg. lime jello in % cup boiling water. Let set until it starts to 
.iell, then whip. Add: 
1 cup cream, whipped 
Yz cup sugar 
% cup crushed pineapple 
1 cup cottage cheese 
Yz cup chopped nuts 

Drain juice off pineapple. Mix thoroughly and put in a large mold or 
individual molds. Let stand several hours in refrigerator or overnite is better. 
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1 family size orange jeUo 
2 ~ cup boiling water 
1 can frozen orange juice 

ORANGE JELLO 

1 can mandarin orange sections 
1 pint orange sherbert 

Dissolve jeUo in boiling water, add frozen juice and mix until dissolved. 
Add mandarin oranges that have been drained; add pint orange sherbert and 
mix until completely dissolved. Mix by hand. Jell and serve. 

GOLDWATER SALAD 

1 pkg. orange and lemon jello 
1 heapi~g tbls. orange rind 
2 scant cups hot water 
2 scant cups cold water 
Mix: 
1 can crush pineapple (save juice) 
1 can mandarin oranges 

Dressing: 
1 pkg. cream eheese 
Pineapple juice 

3 fresh oranges 
1 cup chopped pecans 
I can seedless grapes 

Mayonnaise 
Dash of garlic 

Mary Ann McKay 

SAUERKRAUfSALAD 

Drain thoroughly 32 oz. jar of sauerkraut. Then pour boiling water over it 
and drain. Pour cold water over kraut and drain. Boil 7'2 cup of vinegar and 
Yz cup sugar. Let cool then pour over kraut. Add to this several chopped 
carrots, % cup onion, Y4 cup green pepper and jar of chopped pimiento. 
Can be used immediately, but is better after few days. Can be kept indefi
nitely. 

Lois Brownlee 



COLESLAW 

1 cup shredder cabbage 
1 grated raw carrot 
1 cup of chunked pineapple (drained) 

Mix well and chill. 

Margie Saffell 

FRUIT SALAD 

One No.2 can pineapple chunks 
1 can mandarin oranges 
1 heaping tbls. cornstarch 
Yz cup sugar 

Dash of salt & sugar 
Yz cup sour cream 

1 beaten egg 
1 cup whipping cream 
1 to 2 cups miniature 

marshmallows 
Any other fruit 

Drain juice off pineapple and oranges and heat. Mix sugar and cornstarch, 
add to juice and bring to boil. Add 1 beaten egg. Dice pineapple and 
oranges and add to mixture. Let cool. Whip cream. Fold into mixture 
with marshmallows. Let set in refrigerator. 

Beverly Grumann 

FROZEN FRUIT SALAD 

Whip Yz pint whipping cream. Then whip 1 small pkg. softened cream .cheese, 
and Yz cup miracle whip. Then add 1 large can fruit cocktail, dash salt, 
Yz cup chopped nuts. Freeze until firm. 

Janice Ellsworth 
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CRANBERRY SALAD 

1 cup ground raw cranberries or 1 can 
1 cup crushed pineapple draint'd 
1 cup chopped celery 
1 cup hot water 
Juice of 2 lemons 

1 cup sugar 
Y2 cup chopped pecans 
2 envelopes plain 

gelatin 
1 cup pineapple juice 

Grind cranberries (or use blender), pack cup; save all cranberry juice to add 
later. Add celery, pecans, and pineapple, drained, and sugar. Soak gelatin 
in a small amount of cold water (approx. Y4 cup). Add juice of lemons to 
pineapple juice, if more juice is needed to make 1 cup, add cranberry juice, or 
orange juice. Then add hot water to gelatin, stir well until dissolved, add .. 
juice mixture and stir well. Put cranberry mixture in mold or oblong pan, 
8 x 12 x 2. Pour liquid mixture over it. Chill. Will keep in refrigerator 
1 or 2 weeks. Best made 1 day before serving. 

Mrs. Lester Shaver 

UNCOOKED CRANBERRY SALAD 

1 pkg. cranberries 
2 cups sugar 
1 cup sliced white grapes 

Y2 cup broken pecan 
meats 

Y2 pt . . whipping cream 

Grind cranberries, add sugar. Mix well, let set over night at room temperature. 
Next morning, drain off all liquid from cranberry-sugar mix. To cranberries, 
fold in pecans, grapes and whipped cream. Chill for several hours. 

Margie Saffell 
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8 x 10 utility dish 
3 ripe bananas 

FROZEN FRUIT SALAD 

1 cup canned pineapple, diced 
1 cup canned pears diced 
1 doz. maraschino cherries thinly sliced 

1 cup fruit salad dressing 
1 cup heavy cream 

whipped 
Lettuce 

Mash bananas to a smooth pulp, then add pineapple, pears and cherries. 
Add fruit salad dressing, then cream, whipped until stiff. Pour in utility 
dish which has been lined with waxed paper. Place in freezer or freeze 
chest of refrigerator and freeze until firm. Cut into squares. Serve on lettuce 
leaf. 

Special Fruit Salad Dressing: 
Y<l cup sugar 
Yz tsp. salt 
1 Yz tbls. all-purpose flour 

1 egg 
2 tbls. vinegar * cup pineapple juice 

Mix ingredients in order given, stirring well after each addition. Cook over 
low heat until thick and smooth , stirring constantly. Chill before 8N'ving. 
Makes 1 cup. 

Jean Robbins 
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