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PREFACE 

"We may live without poetry, music and art; 

We may live without conscience and live without heart; 

We may live without friends, we may live without hooks, 

But civilized man cannot live without cooks." 

With the confident, hope and belief that Strictly Southern 

will make good cooks even better, we present this choice 

collection of recipes for Southern cuisine. We wish to thank 

those famous cooks who gave us their treasured recipes; 

we wish also to thank our advertisers for their courtesy and 

interest. We are grateful to all who helped to make this 

book a reality, and our especial thanks go to three people; 

to Mns. HARRY CHAPMAN, without whose enthusiasm and 

devoted labor the books would never have been compiled; 

to W. E. (EPH) MATTHEWS and CuRTIS PETHEL, without 

whose patient advice and generous assistance it would never 

have been printed. 
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APPETIZERS 
SAXDWJCJa.:s, Hon D ' oEUVRES, CANAPES, £:\'TREES, BEVERAGES 

To make our appetites more keen, 
With eager compounds we our palates urge. 

Shakespeare, "Sonnets" 

CALLA LILY SANDWICHES 

Remove crusts from thin slices of bread; spread with cream cheese 
spread or cheese and onion spread; place a thing strip of American cheese 
from corner. Bring the other two corners (diagonal) together and fasten 
with toothpick; sprinkle open tip of lily with paprika; touch closed end 
with a little green cream cheese to represent stem. Cover sandwiches 
with damp cloth and place in refrigerator; remove toothpicks just prior 
to serYing; the lily will be set by then. 

PICTURE SANDWICHES 

Spread rounds of thin-sliced bread with cream cheese, seasoned with 
Tabasco, etc., or pineapple juice. Cut a tulip of carrot and make stem 
and leaves with parsley. Place frame, a round of bread with center 
cut out, on top. 

ROLLED ASPARAGUS SANDWICHES 

Spread thin squares of bread with Durkees dressing. Place a green 
asparagus tip on straight edge of bread and roll. Garnish ends with 
parsley. Hold together with toothpick until ready to serve, then tie with 
narrow ribbon and remove toothpick. Tied with pink or blue ribbon, 
these sandwiches are especially nice for stork showers. 

LOAF SANDWICHES 

Slice an uncut loaf of day-old white sandwhich bread horizontally, 
getting 3 or 4 long slives %" thick. Spread each slice with any sand
wich mixture (chicken, shrimp, salmon on tongue salad, deviled egg. 
sardine anchovy, liver or cheese paste). Stack and over top and side;;. 
with soft cream cheese piled like frosting or whipped cream. Dust with 
paprika or chopped parsley. Chill and serve within 7 to 10 hour;;. 
sliced like loaf cake. 

PIN WHEEL SANDWICHES 

Slice lengthwise 1,4 in. a loaf of fresh Pullman bread, after slicing 
off outside brown crust, spread slice with moistened cream choose which 
had a small amount of yellow coloring. Place whole dill pickle at one 
end of slice and roll up, fasten end with toothpicks, place rolls in 
dampened cloths in refrigerator until chilled. Slice into % in. sand
wiches. 

-Mrs. William Hillf'!'. 
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LEMONADE-DIFFERENT 

Make a syrup cooking equal parts of sugar and water; ~ cups each 
will make sweetening enough for 8 to 10 drinks. Store covered in re
frigerator until needed. Mix makings of lemonade in a bit pitcher. 
For 8 glasses, crush 6 to 8 mint leaves in bottom of pitcher; add ice 
cubes, 2 cups sugar syrup, the juice of 4 lemons and 4 oranges, blend 
thoroughly. For color add few drops of green food coloring. 

-Mrs. Wilson Smith, Jr. 

MUSHROOM HORD'OEUVRES 

1¥2 lbs. small mushrooms 
1ljz small cans bouillon 
1 tbs. flour 

2 cups sour cream 
2 onions, minced 

Brown cut up mushrooms in 3 tbs. butter. Brown minced onions in 
1 tbs. butter. Add salt and cayenne pepper to taste. Heat bouillon 
and add mushroom and onion to mixture. Simmer slowly until mush
rooms are tender. Make a paste of flour and add to bouillon stirring 
until smooth. Add 2 cups sour cream and simmer five or six minutes 
longer. Serve hot in small pastry cups. 

AVACADO PEAR ENTREE 

2 peeled ripe halved pears 
1 cup tomato juice 
1 cup mayonnaise 

ljz tsp. cayenne pepper 
I tsp. paprika 

Mix tomato juice mayonnaise, paprika, and pepper and place in re
frigerator tray until frozen. Fill pear halves with frozen mixture and 
serve on shredded lettuce that has been marinated in French dressing. 

AVACADO ENTREE 

Chill ripe avacado pears, cut in halves, remove seed, and fill with very 
cold tender, seedless, white grapes. Pour Madeira wine over them. 
This is an unsual cocktail and delicious. 

SHRIMP APPETIZER 

Toast small round slices of bread. Clean I lb. of shrimp, boiled. 
Skin out the back streak with knife. Cut up fine, add some finely 
chopped sour pickles. Mix with mayonnaise. Sprinkle thickly on the 
toast, cover with a very thick layer of grated cheese. Before serving 
put in oven and let cheese melt. Serve hot. 

CHEESE STICKS 

I pkg. Roquefort cheese 
2 pkgs. Philadelphia cream cheese 
Grated rind and juice of 1 lemon 

Grated juice of l' onion 
Mayonnaise 

Form into small balls or sticks and fold in finely chopped nut meats 
and chill. 

-Mrs. Harry R. Chapman. 
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HOT CHEESE WAFERS 

1,4 lb. American cheese 
%cup flour 

14 cup butter (scant) 

Cream butter and cheese together and add flour. Form into small 
biscuits on a baking sheet and chill for two or more hours. Bake in a hot 
oven for ten minutes. 

1;2 lb. shrimp cooked 
2 hardboiled eggs 

-Mrs. George S. Allen, Jr. 

SHRIMP PASTE I. 

1 small piece of green pepper 
1 small onion 

Grind the above ingredients in a food chopper using coarse knife. Mix 
with Miracle Whip mayonnaise. This can be used to stuff tomatoes or 
for sandwiches using whole wheat bread. 

-Mrs. G. L. Harbig. 

SHRIMP PASTE II. 

3 tbs. butter seasoning 1 qt. shrimp 

Run boiled and picked shrimp through grinder. Place in saucepan 
with seasoning and butter. Heat thoroughly, put in molds, pressing 
down hard with spoon and pouring butter on top. Put in refrigerator. 
An excellent hors d'oeuvre or sliced as an addition to salad. 

-Mrs. Charles R. Simmons. 

BROILED GRAPEFRUIT 

Prepare each grapefruit by cutting loose plugs. Place lf2 tsp. of 
butter in center of each. Sprinkle with brown sugar or place tsp. of 
honey in center of each. Place in over for 10 min. (very hot). Turn 
on boiler at end of 10 min. Broil from 5 to 10 min. or until brown on 
top. 

-Mrs. Charles R. Simmons. 

P£ei: 
TOMATO JUICE 

1 .... tomatoes, quartered, not 
peeled 

1 bunch celery 
2 green bell peppers 
1 tbs. sugar 
2 bay leaves or 1f2 tsp. basil 

1 tsp. whole cloves 
4 onions 
12 sprigs parsley 
% cup salt 
1 tbs. peppercorns 

Cut up all ingredients and bring to a boil and simmer for 30 mm. 
Strain and bring to boil and seal in jars. 

-Miss Mary Latimer Rudolph. 

FROZEN PUNCH 

Using almost any punch recipe, combine fruit juices and freeze into 
ice cubes. When ready to use serve empty cubes into punch bowl and 
pour chilled ginger ale over them; allow to melt slightly. 
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CHEESE 

lib. cheese (Kaukaunaw Club or 
Ye Ole Tavern) 

1 tsp. dry mustard 

1 tsp. horseardish 
2 oz. (scant) Worcestershire 
3 oz. (scant) Port wine .. 

Let stand until cheese is soft. Mix well and place in ice box. 
-Miss Katherine Redwine. 

CHEESE ROLL 

% lb. American cheese % lb. pimento cheese 
1 pkg. cream cheese 1 bud garlic (optional) 
Chili powder Salt and cayenne to taste 

Grate on fine grater and cream all together. Make into rolls ( 4) 
size of Ritz cracker or smaller. Roll in chili powder and wrap in wax 
paper in chill. Slice thin and serve in crackers with tomato juice, coca 
cola or any drinks. Delightful with eggnog. Keeps indefinitely. 
(Substitute l;i lb. Amer. cheese and 1 pimento, finely mashed, add 
pimento cheese if desired). 

-Mrs. Charles Hubbard. 

CHEESE BALLS 

1 cup grated cheese 
1 cup bread crumbs 
3 egg whites, beaten 

Salt, pepper, and other seasonings 
(season well) · 

Mix and make into little balls. Fry in deep fat until golden brown. 
Cook quickly. 

-Miss Katherine Redwine. 

CHEESE STRAWS 

1 lb. cheese (N. Y. State) grated 
% lb. butter at room temperature 
2 cups flour 

1% tsp. salt 
% tsp. red pepper 

Mix the cheese and butter together. Add 2 cups flour and the salt and 
red pepper, sifted together. Put in cookie press and make into straws. 
Bake in slow oven until done, not brown. 

-Mrs. John E. Redwine. 

CHEESE STRAWS 

1% cups grated N. Y. cheese 
1·cup flour 

% cup butter 
Red pepper to taste ( 1 pinch) 

Mix all and knead until smooth and can handle well. Roll to about 
% in. thick; cut in strips 3 in. long. Place bottom of strip in pan; pake 
slowly. · · · · · · ·· 

- Mrs. Wallace Brown. 

HAM CANAPES 

Grind boiled or baked ham, add ·Worchestershire sauce, salt, pepper, 
pickle and mayonnaise. Roll in thin slice of bread. . . . . 

Mrs. H. T. Martin. 



Bread, Muffins, Waffles 

"Bread," says he, "dear brothers is the staff of life." 

Swift, "Tale of a Tup". 

LAFAYETTE GINGER BREAD 

Marquis de Lafayette returned to America after the Revolutionary 
War in the fall of 1784. After a stay with his beloved friend George 

, Washington at Mt. Vernon, one of the Lewis boys accompanied him to 
Fredericksburg to pay his respects to General Washington's MotheJ._ 

The found her in the garden in petticoat and cap, raking leaves. Un
affectedly she greeted him, and together they went into the house, where 
she made for him a mint julep which she served with spiced ginger
bread made by the following recipe. 

Listening with pleased attention to the Frenchman's praise of her son, 
her only reply was "George was always a good boy." 

Recipe for Lafayette Gingerbread was found in an old worn cookery 
book: "Cut up in a pan 1;2 cup of very best butter with 1;2 cup of excellent 
brown sugar, beat to a cream with a paddle. Add 1 cup West India 
molasses and 1;2 cup warm milk, 2 tablespoons powdered ginger, 1 heap
ed teaspoon cinnamon, mace and nutmeg powdered and mixed, 1 glass 
brandy (or coffee) . Beat 3 eggs till very light and thick, 3 cups flour, 
and 1 teaspoon cream tarter sifted with flour and stirred alternately 
with the beaten egg into the batter. Last mix in the juice and granted 
rind of 1 large orange. Dissolve one teaspoon soda in a little warm 
water and stir in. Beat until very light. A cup of seedless raisins is an 
addition. Bake in a loaf, or in shell or patty pans in a moderate oven." 

liz cup butter 
1 cup sugar 
% cup chopped pecans 
l tsp. soda 
1 tsp. salt 

-Mrs. Robert Williams. 

BANANA BREAD 

1'1;2 cup cake flour 
2 whole eggs 
3 or 4 over-ripe bananas 
Use no liquid 

Cream butter and sugar, beat in eggs, add flour salt and soda after 
thry have been sifted together. Add nuts and mashed bananas. Have 
8" by 4" loaf pan greased, then sprinkle lightly with flour and pour out 
excess flour. Put in batter and cook at 350° for one hour. 

-Mrs. Mark McConnell 
-Mrs. John Woodcock, Sr. 
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% lb. cheese 

l stick butter 

CHEESE BISCUIT I. 

1f2 lb. flour 

Salt and red pepper 

Cream butter; add grated cheese, flour, salt and red pepper; m1x 
well. Roll out on board and cut with small cutter. Bake slowly in 
oven about. 300°. 

-Mrs. Clarence G. Butler. 

CHEESE BISCUITS II. 

114, lb. cheese (strong) 
1,4 lb. flour 
% lb. butter 

Pinch red pepper 
pinch salt 

Run cheese and butter through meat chopper. Mix without any liquid 
until a firm dough. Roll thin and cut. Cook in moderate oven unlil 
only slightly brown. 

-Mrs. P. G. Stanley. Sr. 

CHEESE CRISPS 

l cup flour l' cup grated cheese 
lh stick creamery butter Salt and red pepper to taste 
Mix and roll like ice box cookies. Put in ice box for 24 hours; 

watch very carefully while cooking. 
-Mrs. Ed. Dunlap, Sr. 

ORANGE BREAD 

l yeast cake in 1fa cup orange 
juice 

l cup orange juice 
Grated. rind 2 oranges 
3 tbs. melted butter 

3 tbs. sugar 
l tsp. salt 
l egg yolk 
Flour to make soft dough 

Dissolve yeast in 1fa cup orange juice; add sugar, grated rind. salt. 
and orange juice, egg yolk, and melted butter. Beat in flour to make 
a soft dough. Knead and let rise until double in bulk. Make into loaf 
and let rise again. Bake in medium over ( 400°, then 350°, then 300°) 
for about 40 minutes. When cold, slice, sprinkle with sugar, and toast. 
Or slice and spread with orange marmalade. 

l qt. of flour 
1f2 tsp . soda 
5 tbs. sweet milk 

-Mrs. James Merritt. 

BEATEN BISCUITS 

l tsp. salt 
5 oz. pure lard 

Sift flour, soda and salt. Cut the lard into the flour well. Add 
milk, knead well; roll to 1j2" or %". Cut with small cutter and stick 
with a fork. Bake slowly. 

-Mrs. Wallace Brown. 

10 



FLUFFY PARTY BISCUIT 

2% cups flour 
Va cup shortening 
% cup milk 
1 egg 

4 tsp. baking powder 
1 tsp. salt 
1 tsp. sugar. 

Sift sugar, salt and baking powder with flour. Break egg in cup 
and mix well; fill with sweet milk. Mix shortening into flour, mix 
into dough with milk and eggs, using spoon. Turn onto a well floured 
board and knead until smooth, using extra flour if necessary. Roll out 
to one-fourth inch thick, cut with tin biscuit cutter, butter one-half, turn 
over (like Parker House rolls), place on baking sheet and bake in 
quick oven until done, ( 10 to 12 minutes) . 

-Mrs. E. N. Howard. 

CREAM BISCUITS 

Sift together three or four times 

4 cups flour 1 tsp. salt 
4 tsp. baking powder 

Add 1 cup heavy cream and 1 cup sweet milk or 2 cups of coffee creatll. 

Mix roll lightly, cut in biscuits and bake in a quick oven. This 
recipe makes excellent crust for chicken or meat pie. 

-Mrs. Leslie F. Quinlan. 

NUT BREAD 

4 cups flour 
% cup sugar 

4 tsp. baking powder 
1 tsp. salt 

Sift flour, sugar and salt together; add 2 cups sweet milk, one large 
cup of nuts; lastly fold in the stiffly beaten whites of 2 eggs. Place in 
well-greased loaf pan, let rise 4.S minutes; bake in medium oven for 1 
hour. 

-Mrs. Lamb Johnston. 

BROWN OATMEAL ROLLS 

2 cups boiling water 
1 cup oatmeal 
3 tbs. salad oil 
1 cake compressed yeast softened 
in % cup lukewarm water 

% cup brown sugar 
2 tsp. salt 
5 cups flour (about) 

Pour 2 cups boiling water over one cup oatmeal; cool; add 3 tbs. 
salad oil, 1 cake compressed yeast softened in Va cup of lukewarm 
water; % cup brown sugar, 2 tsp. salt. Beat in flour to make a soft 
dough (about 5 cups). Knead. Let rise until double in bulk, work 
down, let rise. Roll to % inch thick. Cut or shape. Let rise again. 
Bake in 375 degree oven 20 to 25 m~nutes. Make 3 to 4 dozen rolls. 
Can aJs~. be made into a loaf. 

-Miss Katherine Redwine. 
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1 egg 
2% cups flour 
llh cups corn meal 
1 cup buttermilk 
% cup sweet milk 
% cup syrup (dark) 

This makes 4 cans. 
Extra good. 

BROWN BREAD 

1 cup raisins 
1 tsp. baking powder 
1 tsp. soda in 1 tbs. warm water 
1;2 tsp. salt 
14 cup sugar 

Steam about 2 hours and dry out in oven. 

-Miss Katherine Redwine. 

NUT BREAD 

Put 1 cup sugar, 1 cup seedless raisins (or dates} and 3 tbs. ·melted 
butter in bowl and pour on 1 cup boiling water. Let soak and cool while 
you sift together 21,4 cup flour, 1 tsp. each of baking powder. Add 1 
cup chopped nuts (not peanuts} and mix well. Add contents of first 
bowl. Mix. Beat one egg and add · last. Fill well-greased ' loaf ·pan 
about % full. Put in cold oven. Bake at 350° for about 1 hour (until 
it pulls away from sides of pan and dent made by finger pressure in 
center will spring back) . 

-Mrs. Lester Hosch. 

OLD VIRGINIA SPOON BREAD 

I cup corn meal 2 eggs 
2 cups boiling water 1 tsp. salt 
1 cup sweet milk 1 lump butter melted 

H~!lL2 egg yolks and add 1 cup sweet milk and the salt. Stir in scalded 
ar.lltand add melted butter. Beat whites of eggs and fold in. Put into 
buttered baking dish and bake 45 to 60 min. at 350 degrees. A little 
sugar may be added if desired. 

This recipe belonged to my mother. 
-Mrs. Charles Brice. 

2 cups chopped dates 
2 tsp. soda 
1 tsp. salt 
2 cups brown sugar 
3 tbs. melted butter 

DATE NUT BREAD 

2 beaten eggs 
4 cups flour 
2 tsp. vanilla 
2 cups chopped nuts 

Cover dates, soda and salt with 2 cups boiling water and let stand 
until cold. Add 2 cups brown sugar, the melted butter, and eggs. Stir 
until w·en blended and then gradually add 4 cups flour. When well 
mixed add the v·anilla and chopped nuts. Bake at 325 degrees ·for one 
hour. This makes two loaves. 

-Mrs. Claude · Carter. · 
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BUTTERMILK ROLLS 

3 cups flour 
% tsp. soda 
1' tsp. salt 
2 tsp. baking powder 

Lard size of an egg 
1 cup buttermilk 
1 yeast cake 
1 tbs. sugar 

Dissolve soda in the buttermilk. Mix sugar with yeast cake, cover 
with warm water until dissolved. Then mix all ingredients together. 
Roll out at once or else keep in refrigerator till used. Bake in over 
about 350° until done. 

1 cup mashed potatoes 
lh cup sugar 
1' cup lukewarm milk 
2 tsp. salt 
5 cups flour (may need six) 

-Mrs. Russell Chamblee. 

ROLLS 

% cup lard 
2 eggs 
% cup lukewarm potato water 
Dissolve 1 yeast cake in potato 

water 

Mix potatoes, lard, eggs, sugar together, while yeast is dissolving in 
potato water. Sift in flour and milk alternately. Add salt, yeast and 
continue adding flour. Stir until too thick to stir and then knead on 
floured board. Let rise 2 hours (or double that time if necessary) be
fore putting in refrigerator. 

1 yeast cake 
1 cup flour 
% cnp sugar 
2 beaten eggs 

-Mrs. Will Davis. 

NEVER FAIL ROLLS 

1 cup warm mashed potatoes 
% cup lard 
1 cup scalded milk 
1 tsp. salt 

Mix flour, lard, sugar, and potatoes (melt lard in potatoes), and salt. 
Add beaten eggs, then milk, then yeast dissolved in a little lukewarm 
water. Let rise two hours. When risen, add 6 cups flour, (use 5 cups 
and add another if necessary). Let set 1% hours. Roll out like biscuits. 
Let rise again. Bake 15-20 minutes at 450-50 degrees. May be stored 
in refrigerator and used again. Allow 11h hours for second day rolls 
to rise. 

-Mrs. David Rankin. 

PRUNE SPICE MUFFINS 

2 cups sifted flour 
% tsp. soda 
1 tsp. nutmeg 
14 cup shortening 
2 tsp. baking powder 

lh tsp. salt 
% cub brown sugar 
1 cup buttermilk 
2 eggs 

Mix all these together. Work in shortening as for biscuits. Beat eggs; 
add milk to them and stir into dry ingredients. Fill greased pans half 
full. Press a prune (cooked and seeded) into the top of each muffin. 
Bake at 425° about 20 or 25 min. Good with fruit plate. 

-Mrs. Evans Palmer. 
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HAM ROLLS 

Make up one standard recipe for baking powder biscuits or a hox 
of roll mix. Roll out on floured board and spread with one can deviled 
ham. Roll up as for jelly-roll and cut into pieces about l inch in thick
ness. Bake in hot oven as you do biscuits. When ready to serve cover 
with cheese sauce ( l cup milk, l tbs. butter, l cup sharp cheese, 2 tbs. 
flour, pinch salt, pinch cayenne). Top with sprig of parsley. 

-Mrs. John Woodcock, Jr. 

DATE MUFFINS I 

Cream together 2 rounding tablespoons butter, 2 rounding tbs. sugar, 
liz tsp. salt. Add l cup chopped dates and beat well. Then add one 
egg, and again beat. Measure 2 cups flour and l cup sweet milk. Add 
half of each at a time and beat into mixture. Last, sift baking powder-
3 teaspoonsful-over, and fold in. Bake in greased muffin pans, filling 
each two-thirds full, at 375 degrees for 20 minutes. If you like, 
sprinkle tops with sugar before baking. 

-Mrs. Will Logan. 

DATE MUFFINS II 

113 cup butter % cup sugar 
2 tsp. salt l egg 
l cup chopped dates l cup sweet milk 
2 cups flour 3 tsp. baking powder 

Cream butter, sugar, salt. Add dates; add egg. Add alternately 
flour first and then milk; more flour and then more milk. Put in small 
warm greased muffin pans, fill full. Bake at 375° about 20 minutes. 

-Mrs. Will Davis. 

MUFFIN CAKES 

3 tbs. butter 2 tsp. baking powder 
2 squares chocolate l tsp. vanilla 
l cup sugar 2 eggs 
liz cup milk Melted together, butter and 
l cup flour chocolate 

Put all in bowl and beat until smooth. Bake (in paper muffin cups 
or greased tins) in medium oven until done-about 20 or 30 minutes. 
Sen•e plain or with icing. 

-Mrs. Lester Hosch. 

NO-EGG HUCKLEBERRY MUFFINS 

2 cups flour 
4 tsp. baking powder 
% cup sugar 
liz tsp. salt 

11,4 cup milk 
% cup shortening 
l cup berries 

Sift dry ingredients. Add milk, mix well. Add melted shortening and 
berries which have been dredged with flour. Bake in greased muffin 
tins in moderate oven 20 to 25 minutes. 

-Mrs. John E. Redwine. 
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HUCKLEBERRY MUFFINS 

I egg 
I cup sweet milk 
2h cup sugar 
1 tbs. butter melted 

I pinch salt 
I% cups berries (washed and 
drained) 

Flour enough to make medium batter; bake in greased muffin tin~. 
-Mrs. John Woodcock. 

FOOL-PROOF MUFFIN CAKES 

1 cup sugar 
1 cup flour 
I tsp. vanilla 

Melt together 3 squares chocolate 
double boiler. 

% cup milk 
2 tsp. baking powder 
2 eggs 
or 3 tbs. cocoa, 3 tbs. butter in 

Mix all together; beat and bake in muffin rings. 
-Mrs. James A. Rudolph . 

WHOLE WHEAT MUFFINS 

I% cup whole wheat flour 
4 tsp. baking powder 
% cup milk 
2 tbs. sugar 
liz cup plain flour 

3 tbs. fat 
1;3 cup water 
I egg 
liz tsp. salt 

Mix dry ingredients and sift. Beat eggs and add part of liquid. Add 
rest of liquid and melted butter to dry mixture. Bake in hot oven 20 to 
30 min. in well greased muffin pans. You may find it takes a little more, 
or less, liquid-depending on flour. Don't work with this batter very 
much-causes holes in product. 

PANCAKES 

2 eggs 
2 cups buttermilk 
I tsp. soda 
2 cups flour 

3 tsp. baking powder 
1 tsp. salt 
1 tsp. sugar 
% cup shortening ( 4 tbs.) 

Beat eggs well, add buttermilk, add sifted dry ingredients, then the 
melted shortening. (If too thick, thin with a little sweet milk). Drop 
(about one cooking·spoon full to each pancake) on lightly greased hot 
griddle. When bubbles appear on top, turn with spatula. Turn only 
<>nee. 

-Mrs. Lester Hosch. 

RAW POTATO PANCAKE 

3 medium·sized raw potatoes 
2 eggs, separated 
1 tsp. salt 

1liz tbs. flour 
liz tsp. baking powder 

Grate potatoes and add beaten egg yolks. Stir in flour, baking 
powder, salt, and mix well. Fold in stiffly beaten egg whites. Cook by 
spoonfub in heavy skillet in hot fat. Serve with apple sauce. 

-Mrs. Sylvan Meyer. 
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VANILLA MUFFINS (PEABODY HOTEL) 

2 cups flour 
l;i cup buter, melted 
% tsp. salt 
% tbs. vanilla . 
2 eggs 

1 cup sugar 
% tbs. baking · powder 
1 cup milk 
Use muffin method. Add vanilla 
last. 

FLORIDA HUSH PUPPIES 

1 tbs. flour 
1 cup fine white cornmeal 
% tsp. salt 
2 tsp. baking powder 

1 medium sized onion minced 
1' egg 
6 tbs. top milk 

Mix dry ingredients. Add grated onion; add egg; beat batter. smooth. 
Drop by tablespoons into 2 inches hot fat (380 degrees) from side of 
spoon to form pups. Fry until golden br~nvn; drain on paper; serve hot 
with fish or · barbecued meats. Yield: 2 dozen pups. 

-Miss Katherine Redwine. 

PEANUT BUTTER WAFFLES 

6 tbs. peanut butter 
6 tbs. butter 
2 eggs 
3 tbs. sugar 

3 tsp. baking powder 
% tsp. salt 
1% cup flour 
I% cup milk 

Cream butter and peanut butter together; add beaten eggs with milk, 
sift dry ingredients together and add to the mixture: Bake in hot waffle 
irons. This recipe makes 6 waffles. 

I egg 
I cup flour 
I tsp. baking powder 
%~soda 

-Mrs. William Hines. 

WAFFLES I. 

1;2 tsp. salt 
1 cup buttermilk 
% cup melted fat 
3 tsp. ice water 

TaR 
Beat egg thoroughly, add ingredients, alternately with milk. Add 

fat, then ice water. 

% tsp. salt 
3% tsp. baking powder 
3 egg yolks beaten 
3 cups sifted flour 

-Mrs. Tom Paris. 

WAFFLES II. 

% cup shortening 
2 cups milk 
3 egg whites stiffly beaten 

Sift flour with baking powder and salt. Cut in shortening until mix· 
ture is as fine as meal. Combine egg yolks and milk. Add to flour 
mixture and mix until smooth. Fold in egg whites. Add on tablespoon 
of syrup. This makes them brown better as well as taste good. Have 
waffles very hot. 

-Mrs. Ed Dunlap, Sr. 
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WAFFLES III 

2 eggs 
2 kitchen spoons Wesson oil 
% tsp. soda 
1% cup butter milk 
1% tsp. baking powder 

2 scant cups sifted flour 
1 tbs. sifted corn meal 
% tsp. salt 
1 tsp. sugar 

Beat eggs in · bowl add salt, Wesson oil; beat; add milk, baking 
powder; add soda dissolved in little water; add flour and meal. Cook in 
hot waffle iron. 

-Mrs. John B. Rudolph. 

NEVER FAIL REFRIGERATOR ROLLS 

1 cup mashed potatoes 
1 cup scalded milk 
1 egg 
1 kitchen spoon salt 
1 kitchen spoon sugar 
1 cup potato water 

% cup melted shortening 
1 pkg. yeast 
% tsp. soda 
Flour to make dough right con· 
sistency 

Dissolve yeast in lukew:arm potato water; mix and beat potatoes well, 
add sugar, salt and shortening. Add egg and beat well. Cool milk and 
dissolve soda in milk and add to mixture. Add flour gradually and 
mix well. When enough flour has been added so that dough can be 
handled, beat well and leave to rise until double in bulk. Knock down 
and store in covered dish in refrigerator. This mixture keeps for several 
days according to temperature. (I use mixmaster for mixing and 
beating). 

-Mrs. Clarence G. Butler. 

HAM BISCUITS 

Make batch of baking powder biscuit dough. Cut with 1" cutter and 
bake. While still piping hot split and insert small pieces of baked 
ham and serve while still hot. 

17 



Cakes & Icings 
I can, I trow, 

Both eat my cake and have it too. 

Robert Heath, "Occasional poems". 

MY MOTHER'S APPLE-CREAM CAKE 

Make a regular 1'-2-3-4 cake (1 cup butter, 2 cups sugar, 3 cups flour, 
4 eggs, 1 cup top milk, 2 round tsp. baking powder, 1M, tsp. salt). Bake 
in 2 layers; when cool split each layer. 

FILLING 

2 cups sugar, 1;2 cups water; boil until it threads. Stir in 2 tha. 
cornstarch; cook (stirring) until it thickens and is clear. Pour this over 
2 egg whites, beaten stiff. Spread this filling over the four cake layers. 
Let it soak in. When cold, whip 1 or llh cups sweet, thick cream. 
Add 2 grated apples to it, and spread over cake layers, on top ot 
other filling; put layers together. Cover cake with whipped cream and 
keep in refrigerator as this easily spoils. 

--Mrs. Leta Coleman Hosch. 

APPLE SAUCE CAKE 

1 cup brown sugar (packed) 
1 cup apple sauce (unsweetened) 
1%, cup flour (sifted and meas-

ured) 
1;2 tsp. nutmeg 
1;2 tsp. vanilla 

1h cup butter 
1 egg 
1 tsp. soda 
1 tsp· cinnamon 
%, cup raisins 
Pinch of salt 

Mix as for any cake and bake in square pan for 40 minutes. Serve 
in blocks with following icing: 2 pkgs. Philadelphia cream cheese, 1 
box confectioners sugar, 1h tsp. vanilla. 

-Mrs. Carl Stallworth. 

APPLE SAUCE CAKE 

1 cup butter 
1 egg 
2 cups sugar 
2 cups apple sauce, canned 
4 cups flour 
1' box seeded raisins 
1 cup nuts, or more 

1 tsp. soda 
1 tsp. nutmeg 
2 tsp. cinnamon 
1 tsp. cloves. 
1 tsp. allspice 
2 tsp. baking powder 

Cream butter, sugar, egg. Sift baking powder and flour. 
sauce and soda that has been heated. Add nuts and raisins. 
4$0 degree oven for one hour. 

Add apple 
Bake in a 

Mrs. Charlie Dan Bickers. 
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COFFEE CAKE 

1% cup flour 
3 tsp. baking powder 
1_4 tsp. salt 
%, cup sugar 

%, cup shortening 
l egg 
liz cup milk 
l tsp. vanilla 

Sift flour, baking powder, salt and sugar together. Cut in shortening 
until mixture is like fine corn meal. Blend in well beaten egg mixed 
with milk. Blend in vanilla and beat just enough to mix well. Pour 
% batter in well greased baking pan. Sprinkle with % strudel mixture. 
Add remaining batter, sprinkle with remaining strudel mixture. Bake 
25 to 30 minutes in 375° oven. 

STRUDEL MIXTURE 

% cup brown sugar 
2 tsp. flour 
2 tsp. cinnamon 

2 tsp. melted butter 
% cup chopped nuts 

Mix sugar, flour, cinnamon; blend in melted butter and stir in nuts. 
-Mrs. Evans Palmour. 

COTTAGE CHEESE CAKE 

% 6 oz. pkg. Zwieback 
l/2 tsp. cinnamon 
% cup butter 
l cup sugar 
2 eggs 
2 tbs. flour 

% tsp. salt 
% cup evaporated milk 
% tsp. vanilla 
1 tbs. lemon juice 
% lb. cottage cheese. 

Crush Zwieback; add cinnamon, butter, lj2 cup sugar, and press in 
bottom of pan. Save 1;2 cup Zwieback mixture for top. Beat eggs. 
Add liz cup sugar, flour, salt, milk, vanilla, lemon, add to cheese, 
press through sieve, beat with egg beater and bake 50 minutes at 350° F. 

-Mrs. George Parker. 

HOLIDAY CAKE 

2 sticks creamery butter 
2 cups sugar 
4 cups flour 
6 eggs 
%, cups white wine 
(Port or Muscatel) 

2 level tbs. baking powder 
1' lb. broken pecan meats 

2 tbs. cinnamon 
liz tsp. allspice 
3 tsp . nutmeg 
1_4 lb. crystalized orange peel 
1_4 lb. preserved citron and lemon 

peel (mixed) 
1% lbs. white raisins 

Cream butter and sugar. Add eggs, one at a time and beat well. Sift 
spices and baking powder with flour. Reserve half of flour mixture 
for dredging fruits and nuts. Add other half to egg and butter mixture 
alternately with wine. After chopping and dredging fruit and nuts 
stir them into this batter. Bake in a large stem pan in a slow oven 
(250°) for four hours. (Line bottom of pan with oiled brown paper.) 
This cake should be baked several days before it is to be used and 
shou1d be kept in a covered container. (It will mellow and should not 
he dampened with wine as you ordinarily do with a fruit cake.) 

Mrs. Walter F. Homeyer. 
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4 cups sifted flour 
2 cups sugar 
1 cup or 1h lb. butter 
1 cup milk (sweet) 
3 eggs 

JAM CAKE 

1 tbs. vanilla 
2 tsp. baking powder (level) 
1 tbs. lemon juice 
1 cup jam 

Cream butter and sugar well. Add eggs one at a time. Sift flour and 
baking powder four or five times; add to batter and beat. Add vanilla, 
lemon juice and jam. Bake at 375° F. This makes 3 nine inch layers. 

3 cups sugar 
1% cups sugar 

JAM CAKE ICING 

;~g tsp. baking powder 
:Ys tsp. salt 

Cook slowly until a very soft ball is formed when dropped in waler 
and spread on cake. 

-Mrs. J. D. Adderholdt. 

MARISCHINO CHERRY CAKE 

1h cup shortening 
llh cups sugar 
1h cup nut meats 
1 small bottle marischino cher· 

ries (cut in quarters) 
4 egg . whites 

2% cups flour 
3 tsp. baking powder 
1,4 tsp. salt 
1h cup canned milk 
¥.!, cup cherry juice 

Cream shortening and sugar well. Sift 2 cups flour with baking 
powder and salt 3 times. Add to sugar mixture alternately with milk 
and cherry juice. Add remaining % cup flour to cherries and nuts and 
dredge well. Add to cake mixture. Fold in stiffly beaten egg whites. 
Bake in loaf pan in moderate oven (350°) for about 45 minutes. 

Can be iced with seven minute frosting, but delicious plain. 

-Mrs. Mary R. Chapman, Ft. Myers, Fla. 

CHARLOTTE CAKE 

Cake--Beat 8 egg whites until frosty. Add lh tsp. cream of tarter
beat until stiff. Add 1:14 cup sifted sugar slowly. Add 4 egg yolks 
beaten-fold in 1 cup flour sifted 6 times. Bake as you would an angel 
food cake--325 degrees. 

Filling-Scald 2% cups milk. Add to other 4 well-beaten egg yolks 
-1 cup sugar, 1h cup sifted flour and pour into scalded milk. Stir until 
smooth. Put in double boiler and cook until thick. Soak 1' tbs. of 
gelatin in 2 tbs. cold milk-mix with custard that has been thickened. 
Let cool. Before it "sets", fill in 1 pint whipped cream. Cut cake in 
3 sections. Fill each section as for layer 'cake. Put in ice box for · 
hours. 

-Mrs. Milon Christman. 
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1 cup butter 
2 cups sugar 
3% cups flour 
1 cup sweet milk 

LADY BALTIMORE CAKE 

Whites of 6 eggs 
2 level tsp. baking powder 
1 tsp. rose water 
1 tsp. vanilla 

Cream butter and sugar, then milk and flavoring, next the flour, into 
which has been sifted the 2 tsp. baking powder (sift flour and baking 
powder twice) and lastly the stiffly beaten whites. This makes three 
layers. 

Filling: 3 cups sugar dissolved in one cup of boiling water, cook 
until it spins a thread, then pour over the stiffly beaten whites of three 
eggs; to this add one cup of chopped raisins, one cup of chopped nuts 
(pecans preferred) and five figs cut into very thin strips. With this 
ice both top and sides. 

8 egg whites 
2 cups sugar 
1 cup butter 

-Mrs. Rafe Banks. 

LANE CAKE 

1 cup milk 
2 tsp. baking powder 
3 cups flour 

Filling 

8 egg yolks 1 cup finely chopped nuts 
1 cup sugar beaten well l cocoanut ground 
1;2 cup butter 1 tsp. vanilla 
l cup ground seedless raisins 4 tsp. brandy 

Cream sugar and butter thoroughly. Add flour, baking powder, that 
has been sifted together, alternately with milk. Add beaten egg whites 
or fold them in. Bake in moderate oven about 25-30 minutes. Yield, 
3-8" layers. 

For filling: cook eggs, sugar, and butter in double boiler until thick, 
about 30 minutes. Then add raisins, nuts, cocoanut, and flavoring. More 
fruit and nuts can be added. 

-Mrs. C. A. Gaines. 

REFRIGERATOR CAKE 

Part I: Part II: 
3 oz. unsweetened chocolate- % cup butter 

melt in double boiler 1% cup sugar 
% cup sugar Cream together 
% cup water % cup chopped nuts 
4 egg yolks l tsp. vanilla 
Add and cook until very thick; cool 

Combine both mixtures; then fold in stiffly beaten egg whites. Cut 
large angel food cake in half and ice with mixture. Chill in refrigerator 
over night. 

-Mrs. J. M. McCabe, Jr. 
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FIG UPSIDE-DOWN CAKE 

1;2 cup brown sugar 
4 tbs. butter 
Melt butter in pan, add 

sponge made as follows: 
3 egg whites 
1 tsp. vanilla 
1;2 cup sugar 
1 tsp. baking powder 
1;2 cup sugar 

1 cup whole figs 
Pecans 

brown sugar, figs, sprinkling of nuts and 

3 egg yolks 
1 cup flour 
3 tbs. orange juice 
1 grated ora!lge rind 

Beat whites, add sugar and flavoring. Beat yolks, add sugar, orange 
juice, and grated rind. Add baking powder and flour sifted twice. 
Carefully fold in egg white mixture. Pour into pan and bake in 350 
degree oven until done. When done turn upside down and serve with 
whipped cream. 

-Mrs. C. W. Whitworth. 

UPSIDE-DOWN CAKE 

11,.i cups sifted cake flour 1 egg, well beaten 
114 tsp. baking powder 1;2 cup milk 
1,.i tsp. salt 1 tsp. vanilla 
%, cup sugar 1,.i cup shortening, melted 

Sift together flour, baking powder and salt, add sugar. Blend egg, 
milk and vanilla and combine with first mixture. Stir in melted 
shortening and beat vigorously one minute. 

For topping: 4 tbs. butter, 1;2 cup brown sugar, firmly packed, 2 cups 
fruit. Melt butter in heavy frying pan, sprinkle brown sugar over, 
and place in oven to soften sugar. Arrange fruit in pan, pour cake 
mixture over and bake in moderate oven 350° F, forty-five to fifty 
minutes. Immediately on taking from oven, loosen cake from sides with 
spatula, and turn upside down on plate. Serve plain or garnished with 
whipped cream. 

-Mrs. B. R. Spainhour, Jr. 

CRANBERRY UPSIDE-DOWN CAKE 

1 cup cranberries 
1;2 tbs. water 

1,.i cup sugar 
1 tbs. butter 

Mix and pour in pan lined with waxed paper. Pour the following 
batter over above mixture: 

14 cup butter (1;2 stick) 
1 egg 
14 tsp. salt 
% cup milk ( 6 tbs.) 
1;2 cup sugar 

1 cup Swans Down cake flour 
%, tsp. baking powder 
1,.i tsp. vanilla 

Few drops lemon extract 

Cream ·butter, add sugar gradually, then well beaten egg. Mix and 
sift dry ingredients, add alternately with milk. Add flavoring. Bake 
in moderate oven. Serve with whipped cream. This is an excellent 
cake recipe which can be used for layer cake or cup cakes. 

-Mrs. William Lawrence. 
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DEVIL'S FOOD CAKE I 

liz cup grated chocolate 1h cup sweet milk 
Mix and let cook until thickens, then let it get thoroughly cold. 
3 eggs beaten separately 1h cup sweet milk 
1% cup sugar 2 cups flour 
1;2 cup butter 1 tsp. soda dissolved in 1 cup of 
1;2 tsp vanilla sweet milk 

.Cream butter and sugar; add egg yolks, add flour, sweet milk and 
soda. Add egg white and fold in chocolate. Bake in two layer cake pans. 

This recipe belonged to my grandmother. 
-Mrs. Charles Strong 

DEVIL'S FOOD CAKE II 

% cup butter or shortening 1 cup chopped nuts 
2 cups sugar 1% cup milk 
3 egg yolks beaten light 3 tsp. baking powder 
1 cup mashed potatoes 2 cups plain flour 
% cup cocoa 1 tsp . vanilla 
% tsp. salt 3 egg whites, beaten light 
Cream butter and sugar well. Add egg yolks and mashed potatoes. 

Sift flour; measure; add cocoa, salt, and baking powder three timer.. 
Add alternately with the milk to the sugar and shortening batter, and 
beat hard. Add vanilla and fold in egg whites. Bake in layers about 
30 minutes in 350° oven or loaf for 45 minutes. Ice with seven minute 
frosting or chocolate icing. 

-Mrs. Mary R. Chapman, Ft. Myers, Fla. 

MRS. BYWATERS CHOCOLATE CAKE 

% cup cocoa % cup butter 
1% cup sugar 1 tsp. baking powder 
1 cup milk 1;2 tsp. baking soda 
2 cups flour Pinch salt 
3 eggs 1 tsp. vanilla 

Mix well sugar, cocoa and part of milk. Add yolks of 3 eggs beaten 
until light. Add one·half flour which has been sifted with the baking 
powder, baking soda and salt. Add remaining milk, then remaining 
flour. Melt butter and add stiffly beaten egg whites. Fold butter and 
egg white mixture into first mixture. Add vanilla. Bake in layers 25.30 

.min. at 350°. Cover with chocolate frosting. 
-Mrs., David Rankin. 

CHOCOLATE ICE.BOX· CAKE 

4 egg yolks % cup butter 
lh cup sugar 1 ·cup powdered sugar 
2 sq. chocolate (bitter) Vanilla 
Mix egg yolks. sugar, and chocolate and · co.ok until very thick. Set 

aside to cool. Cream butter, sugar, vanilla and add to cooked mixture. 
Beat 4 egg whites until stiff and fold into mixture. Use layers of 

·vanilla wafers and filling alternately. Serve with whipped cream and 
crushed nuts if desired. 

-Mrs. C. W. Whitworth. 



MILK CHOCOLATE CAKE 

lh cup butter 2 cups sifted cake flour 
1% cups sugar 1 cup butter milk 
2 eggs unbeaten r tsp. soda 
2 squares bitter chocolate 2 tsp. vanilla 
6 tbs. cocoa 1 tbs. vinegar 

Cream butter and sugar well. Add 1 egg at a time and beat thorough
ly. Add melted chocolate which has been cooled. Add vanilla and beat. 
Add flour and buttermilk alternately and beat hard. Dissolve soda in 
vinegar and add last. Bake slowly in two layers. 

Icing: 1,4 stick butter, 1 square melted chocolate, 1 tsp. vanilla. Melt 
butter and chocolate, add vanilla and about 2 tbs. cream. Thicken with 
one box powdered sugar. 

Ice both layers all over making two cakes to cut in squares or one 
layer cake. 

-Mrs. John E. Redwine. 

RICH CHOCOLATE CAKE 

1 cup boiling water 
% cup butter or substitute 
11h tsp. soda 
lh tsp. salt 
2 eggs 

4 sq. chocolate 
21!z cups flour 
2 cups sugar 
lh cup buttermilk or sour milk 
1 tsp. flavoring 

Add chocolate to boiling water, add butter, let stand until melted. 
Sift all dry ingredients together; add alternately to lukewarm chocolate
butter mixture; add sour milk, two beaten eggs and flavoring; bake in 
well-greased floured pans in moderate oven about 35 minutes. Put to
gether with any desired icing. The batter is very nice. 

-Mrs. Lamb Johnston. 

BLACK FRUIT CAKE 

10 eggs 
1 cup wine 
1 lb. sugar 
r lb. butter 
1 lb. flour 
1 tsp. baking powder 

1,4 lb. orange peel 
2 lbs. raisins 
2 lbs. currant 
2 lbs. almonds 
1 lb. figs 
1 lb. dates 

Cream butter and sugar. Add yolks of egg, which have been well 
beaten. Add fl~mr with baking powder, then wine, then fruits. Then add 
2 tsp. allspice, 2 tsp. cinnamon, 3 tsp. cocoa, and last add whites of eggs 
which have been well beaten. Bake. 

-Mrs. Charlie Strong, 

CONDENSED MILK FRUIT CAKE 

l can Eagle Brand milk 
1;2 lb. shredded cocoanut 
l cup chopped nuts 

l lb pitted Dromedary dateS (2 
cups) 

Pack in greased pan with brown 
third rack for 11;2 hours. 

paper bottom and bake at 300° on 

-Mrs. Will Davis. 
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ICE BOX FRUIT CAKE 

1h lb. graham crackers (rolled 
fine) · 

% lb. dates, cut fine 
% cup thin cream 

1f2 lb. marshmallows, cut fine 
% cup chopped nutmeats 
10 maraschino cherries, chopped 

Mix together thoroughly and press fimly into a tube pan lined with 
heavy waxed paper which has been buttered or oiled. Let stand over
night or longer in refrigerator. Turn out and serve with whipped cream 
flavored with rum or sherry. Will keep in refrigerator for 10 days. 

-Mrs. Will Davis. 

PINEAPPLE ICE BOX CAKE I 

1 small can crushed pineapple 
2 - Sc boxes vanilla wafers 
% cup pecans (diced) 
2 eggs 
1 cup powdered sugar 

% cup granulated sugar 
2 tbs. flour 
l' cup sweet milk 
1f2 cup butter 

Beat 2 egg yolks, add % cup granulated sugar; into sugar mix 2 tb~. 
flour before putting in egg yolks; then add 1 cup sweet milk. Put into 
double boiler and boil until custard. 

Drain pineapple and dice nuts. Take % cup butter and one cup 
powdered sugar and cream it; then add crushed pineapple and pecans. 
By that time custard is cool. Mix all together, folding in beaten egg 
whites. 

Line bottom of pan with wafers. Place half mixture in pan, then add 
another laver of wafers, and the other half of mixture. Crush wafer~ 
for the top. Place in freezing unit several hours. Serves 9. 

-Miss Clifford Baker. 

PINEAPPLE ICE BOX CAKE II 

1 cup butter (2 sticks) 1 cup crushed pineapple (drain-
2 cups sugar 
Cream together 
Add 4 eg~;; yolks one at a time 

ed) 
Add 1f2 cup nuts (chopped fine) 
Add beaten egg whites 

Line pan or dish with vanilla wafers, add layer of above mixture, 
layer of vanilla wafers, place in ice box for 24 hours and serve with 
whipped cream. 

-l\'lrs. J. W. O'Neal. 

LIGHT FRUIT CAKE 

1% cups butter 
3 cups sugar 
1 cup sweet milk 
5 cups . flour 
6 eggs 

Mix as any other cake and bake. 
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% tsp. baking powder 
1 qt. walnuts 
2 lbs. raisins 
l' tsp. cinnamon 
2 tsp. allspice 

-Mrs. Charlie Stron)!; . 



PINEAPPLE FLUFF CAKE 

6 egg whites l tbs. lemon juice 
%, tsp. salt 1;2 cup unsweetened pineapple 
% cups sugar juice 
11;2 cups cake flour 6 egg yolks 
%, cup sugar l tsp. baking powder 

Beat egg whites with salt. Gradually beat %, cup sugar. Beat 
egg yolks and %, cup sugar until thick. Add lemon and pineapple 
juices. Beat until sugar dissolves. Add flour sifted with baking powder. 
Fold in egg whites. Bake in ungreased angel cake pan in moderate oven 
325° for one hour. Invert and cool. 

-Mrs. Will Davis. 

PECAN CAKE 

6 eggs 2 lbs. dates 
1 lb. white sugar l lb. flour 
% cup butter 1 tsp. nutmeg 
1 cup brown sugar 1 tsp. baking powder 
2 lbs. shelled pecans 1 cup whiskey or wine 

Cream butter sugar, add egg yolks, 1;2 of flour, then the white of eggs. 
Mix other flour with fruits. Put in whiskey and nutmeg and bake about 
three hours. 

2 cups sugar 
1 cup milk 
3 cups flour 
1;2 cup Crisco 

-Mrs. Charlie Strong, 

SNOW WHITE CAKE 

1;2 tsp. almond extract 
4 egg whites (beaten stiff) 
1;2 tsp. salt. 
4 tsp. baking powder 

1;2 tsp. lemon extract 

Cream Crisco and sugar. Sift flour, baking powder, and salt together. 
Add alternately with milk to first mixture. Add flavoring. Fold · in 
beaten egg whites. Bake 20 minutes in moderate oven. Makes 3 ten 
inch layers. 

3 cups of sugar 
21;2 cups flour 
1 cup sweet milk 
Pinch of &alt 

-Mrs. Harold T. Martin. 

NEVER-FAIL WHITE CAKE 

%cup butter 
21;2 tsp. baking powder 
5 egg whites 
1 tsp. vanilla 

Cream sugar and butter well; add sifted flour to which has been 
added baking powder and salt. Then add milk and vanilla and last the 
beaten whites of eggs. Bake in a loaf or layers. It will keep for a week 
and is still moist. I use it for parties, cut in small squares and ice. 
Also use a lemon filling on top. 

-Mrs. Wallace Brown. 
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DELI CAKE 

1 cup butter 2 cups sugar 
3 cups flour 3 tsp. baking powder 
4 eggs % cup sweet milk 

Cream sugar and butter well; add sifted flour with baking powder 
alternately with milk. Beat well, then add one egg at a time. Beat well 
after each one. Add 1 teaspoon vanilla. Bake in 3 layers in 9"x12" pan 
lined with brown paper, then with oiled paper. Put together with white 
or chocolate icing. . 

3 cups sifted flour 
11;2 cups sugar 
% cups butter 

-Mrs. Wallace Brown. 

WHITE LAYER CAKE 

% cup cold water 
1 tsp. vanilla 
6 egg whites 
1 tsp. baking powder 

Cream butter and sugar until fluffy. Add whites of eggs unbeaten. 
Mix well. Add flour and water and sift in baking powder. Put in 
three layer pans and cook at 350° F. 

-Mrs. Charlie Strong. 

POUND CAKE 

6 eggs 
1%, cups sugar 
1 cup shortening (Crisco or Spry} 

2 cups flour 
1 tsp. vanilla 
1 tsp. lemon flavoring 

Method: Cream shortening and sugar together. Add one whole egg 
at a time beating after each one. Sift flour, (measure lightly into cup.) 
Add to first mixture with flavoring. 

Bake 11;2 hours at 350 degrees (will fill tube pan, not largest size) 

Mrs. Jeff Hulsey. 
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FROSTINGS 
EASY CHOCOLATE FUDGE FROSTING 

1 cup sugar 
:lA, cup milk 

:lA, cup cocoa 
% cup butter 

Boil 1 minute, stir and spread on cake. 
-Mrs. D. M. Myers. 

CHOCOLATE FUDGE ICING 

21h cups sugar 
Dash salt 
1h cup cream (or top of 2 qts. of 

milk) 

1;2 cup milk 
1h cup butter 
4 squares chocolate 
1h tsp. vanilla 

Cook first five ingredients until mixture forms a soft ball. Add 
chocolate and vanilla and let cool in a pan of water until just warm. 
Spread on cake. 

-Mrs. Bob Lawson. 

LEMON CHEESE FILLING 

Yolks of 6 eggs Juice of 2 lemons 
2 cups sugar Grated rind of one lemon 
1 cup butter 1 tbs. of flour put in sugar 

Put in double boiler and cook until jellies. 

-Mrs. Charlie Strong. 

WINE SAUCE FOR CAKES OR PUDDINGS 

1 tbs. butter 1 egg 
1 cup sugar 1h cup wine 

Cream butter and sugar, add egg and beat well. Add wine and cook 
over boiling water for about 1'0 minutes. Serve on cake or pudding. 

-Mrs. Tom Paris. 



CANDY 
The little sweet doth kill much bitterness. 

Keats, "Isabella" . 

DIVINITY CANDY 

2% cups of sugar 
% cup water 
lh cup syrup (white Karo Cane) 

Whites of two eggs 
Pinch of salt and vanilla to taste 

Boil until the syrup threads, remove from fire and pour 1f2 of it into 
the well beaten whites, very slowly. Put the rest of it on the stove again 
and let it cook until it forms a hard ball when dropped in cold water. 
Remove from fire and beat into the first mixture until it becomes 
creamy· Pour in buttered dish and cut in squares. One cup of raisins 
and one cup of pecans make it wonderful. 

-Mrs. Rafe Banks. 

PRALINES 

l cup sugar (caramelized) 
%cup milk 

2 cups sugar, granulated 
lh . stick butter 

Bring to a boil; when boils add the caramelized sugar; stir a little until 
dissolved. Cook until forms a soft ball. Remove from fire; and add l 
quart pecans, beat, drop on heavy waxed paper. 

-Mrs. Will Davis. 

RUM BALLS 

30 vanilla wafers (size of silver 
dollar) 

3 tbs. white Karo syrup 

1 cup finely chopped pecans 
2 tbs. cocoa 
3 tbs. rum or rum flavor 

Stir all this until mixed well. Pinch up desired quantity, shape into 
balls (about size of hickory nut or small walnut) and roll in powdered 
sugar. If to be stored, wrap balls in wax paper, twist ends, put in fruit 
jar (using rubber rim) and close tightly before putting in refrigerator, 
or rum will evaporate and scent other food in refrigerator. 

-Mrs. Lester Hosch. 

PEANUT BRITTLE 

11;2 cup sugar 1,4 cup water 
1;2 cup white Karo 

Cook syrup until it spins a thread. Put in l pint raw peanuts and 
cook until they are toasted. Stir constantly and cook slowly. Drop by 
spoonfuls in cold water. If peanuts taste toasted take off stove and add 
2 teaspoons of soda and 1;2 teaspoon parafin shaved thin. Pour on greased 
marble and break when smooth. 

-Mrs. G. L. Harbig. 
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BROWN SUGAR FUDGE 

2 cups sugar, brown 
1;8 tsp. salt 
%, cup rich milk 
2 ths. corn syrup 

2 ths. butter 
l tsp. vanilla 
~- c_up broken nut meats 

Cook sugar, salt, milk, and corn syrup until syrup reaches a soft ball 
stage 238°, stirring frequently. Remove from fire and add 2 tablespoons 
of butter. Cool candy slightly an.d then beat until it begins to harden. 
Add vanilla and nut meats and pour .onto an oiled platter and cut into 
squares. 

CREAM PEPPERMINTS 

4 cups sugar 
lliz cups boiling water 

or green coloring, used to get 
desired color 

12 drops oil of peppermint, red 

Put sugar and water in sauce pan, stir until dissolved and cook to 
boiling point. Boil until syrup spins a long thread. Add peppermint 
and coloring and beat until creamy. Drop from spoon in small mounds 
on waxed paper. If candy gets hard, stir over fire until it is of right 
consistency to drop again. 

4 cups sugar 
4 cups pecans 
l cup milk 

TEXAS PRALINES 

liz tsp. salt 
l' tbs. white corn syrup 
Large lump butter 

Cook mixture until it forms a soft ball. Cook liz of pecans with mix
ture and add the other half, and butter, when done. Beat until creamy 
before spooning out on oiled paper. 
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COOKIES 
Instead of by battles and Ecumenical Councils, the 
rival portions of humanity will one day dispute each 
other's excellence in the manufacture of little cakes. 

Emerson, "The Man of Letters." 

COCOANUT DROPS 

lh a cocoanut (% lb·) 
% lb. sugar 

1 tsp. lemon JUICe 
1 beaten egg 

Grate the . cocoanut and mix it with the other ingredients. Place 
it on an aluminum pan, stirring constantly until the sugar has a "sticky" 
texture, about 15 minutes. Let it cool on a cookie sheet· Wet your 
hands and shape the mixture into little balls· Place them on a baking 
sheet (ungreased). With a brush cover them with the beaten egg. 
!Brown them in a hot oven. 

Mrs. R. F. Cata, Cardenas, Cuba· 

DATE BARS 

%, lbs. or 1% cups pitted dates 
3 eggs 

% tsp. salt 
1 tsp. baking powder 
1 cup chopped nuts 1 cup sugar 

1 cup sifted flour 

Stone and cut the dates into small pieces. Beat the eggs, add the 
sugar, the sifted dry ingredients, dates and nuts and mix well- Bake 
in greased shall pans 30 to 40 minutes in a very moderate oven (about 
300 degrees). When cool, cut in bars and roll in sugar. Store in tin 
hox. 

-Mrs. A. H. Swann· 

DATE STICKS 

Beat well 2 eggs; add 1 cup sugar, 1 tbs. butter melted. Sift together 
1 cup flour, % tsp. salt and l' tsp. baking powder. Add to egg mixture 
alternately with 1 tbs. hot water. Stir in % cup chopped nuts and 1 
cup dates chopped. 

Spread thinly over greased biscuit pan, bake at 350° for 25 or 30 
minutes. Cool. Cut in strips and roll in powdered sugar. 

2 sticks butter 
2 or more tbs. sugar 
2% cups flour 

·-Mrs. Eliza Morgan. 

BUTTER COOKIES 

1 cup nuts 
% tsp. salt 

Soften butter and cream it with the sugar; add flour and salt and 
mix well. Add broken pecans. Mix well and roll into small shaped 
balls about size and shape of pecan. Cook very slowly in oven about 
250°. When done, roll in powdered sugar. 

-Mrs. Clarence G. Butler. 
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GINGER SNAPS 

1 cup molasses 
% cup butter 
lh tsp. soda 

3% cups sifted flour 

2 tbs. sugar 
1 tbs. ginger 
1% tsp. salt 

Heat the molasses to the boiling point and pour it over the fat. Add 
the sifted dry ingredients to the molasses and fat. Mix well and make 
into rolls as large around as the cookies are to be. Wrap rolls of dough 
in wax paper, chill for several hours or overnight. Then cut into very 
thin slices with a sharp knife and bake on a greased cooking sheet (or 
pan) in slow oven at 350 degrees until lightly browned. · Remove from 
the pan while hot. Store the snaps in a tightly covered container. The 
rolls of dough may be sliced and cooked when needed. 

-Mrs. A. H. Swann. 

BROWN SUGAR COOKIES 

8 tbs. melted butter (% cup or 2 eggs 
% lb.) I% cups of sifted flour 

2 cups brown sugar (packed) I tsp. baking powder 
Cook together for two minutes I tsp. vanilla 
and cool, then add: I cup nuts 

Bake in square pan which has been greased and sprinkled with flour. 
Bake in 350° oven aboue 35 minutes· Cut in squares and roll in powdered 
sugar while still warm. 

-Mrs. Carl Stallworth 
-Mrs. Roy Newman. 

RICE CRISPIE COOKIES 

1 pkg. Rice Crispies 
lh lb. marshmallows 
1h cup butter 

% tsp. vanilla 
Pinch of salt 

Melt butter and marshmallows in double boiler, stir, add vanilla and 
salt. Beat. Put crispies in large buttered bowl. Pour mixture over 
crispies, work quickly. Press out in buttered pan. Cut when cold. This 
makes large quantity.· -Mrs. Will Davis. 

OATMEAL COOKIES 

llh cups of sugar 
%, cup of shortening (melted) 
1 cup of chopped raisins 
2% cups of sifted flour 
21h cups of rolled oats 
Pinch of salt 

3 eggs beaten togther 
2 level tsp. of soda dissolved in 
2 tbs· warm water 
1 tsp. nutmeg 
3 tsp. cinnamon 

Beat- the eggs together until foamy and add sugar, continuing to beat 
until sugar is dissolved. Add melted shortening, spices, .and soda and 
salt. Then work in the oats, flour, and raisins. This mixture will be 
very stiff. Drop by teaspoons onto a greased cookie sheet and bake 
in oven at 350 temperature. 

-Mrs. G. L. Harbig. 
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ICE CREAM WAFERS 

1;2 cup Crisco 
1;2 cup sugar 
r egg well beaten 

%, cup flour 
liz tsp. salt 
1;2 tsp. vanilla 

Blend Crisco and sugar thoroughly. Add eggs beaten until velvety. 
Then add flour sifted with salt. Beat vigorously, add flavoring and drop 
on greased cookie sheet like small marbles, well apart. Put a nut 
meat in center of each cookie and bake 10 minutes in moderate (350 
degrees) oven. Makes abut 25 cookies. 

-Mrs. Will Logan. 

APRICOT COOKIES 

Grind one whole package of dried apricots and one whole orange; add 
2 cups sugar. Mix in juice of one lemon and one orange; cook over slow 
fire for 10 minutes. Cool; add 2 cups finely chopped nuts. Roll into 
balls and roll in powdered sugar. 

-Mrs. John W. Woodcock, Jr. 

MRS. VARNER'S ROLLED COOKIES 

liz cup fat {liz butter and liz 
lard 

I cup sugar 
1 egg 

1;2 tsp. vanilla 
% cup flour 
1;2 tsp. soda 

Use cake method and make a stiff dough. Chill. Bake in a moderate 
oven 16-17 minutes. Make 25-30 cookies. 

-Mrs. David Rankin. 

SANDIES 

6 tbs. shortening 
2liz tbs. confectioners sugar 
1 cup flour 
1,4 cup confectioners sugar 

liz tsp. ice water 
1;2 cup chopped nuts 
liz tsp. vanilla extract 

Cream shortening, add 2liz tbs. sugar, and cream well. Add flour, 
ice water, nuts, and vanilla. Mix well and chill for several hours. 
Shape into rolls one inch long by one half inch wide. Place on baking 
sheet, and place in slow oven 300° F. for 30 or 35 minutes or until 
light brown. While hot remove from baking sheet and shake in a 
paper bag with confectioners sugar. Makes twenty. 

-Mrs. George S. Allen, Jr. 

COCONUT BAR 

liz lb. dried coconut 1 pinch salt 
I cup chopped pecans l' cup chopped dates 
1 can Eagle Brand cond. milk liz tsp. vanilla extract 

Mix salt and vanilla in milk. Add coconut and mix well. Pack 
into small loaf pans that are lightly greased and lined with waxed paper 
and cook for 1 hour at very low heat (225° F.) 

-Mrs. Bill Slack. 
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STICKlES 

Make a rich biscuit dough. Roll it thin, spread with butter, sprinkle 
with white or brown sugar, cinnamon and raisins or currants, and roll 
it tight. Cut 'roll at end into rings one-half inch thick· Put rings on 
greased pan and hake in a hot oven about 475 degrees. 

-Mrs. Glen Drayton Grimke, Charleston, S. C. 

DANISH PASTRIES 

1f2 cup butter (one stick) 
I% cup flour 

2 ths. sugar 
I cup nuts 

Cream butter, add sugar, then flour and nuts. Break into pieces 
about the size of a date and hake on greased baking sheet in moderate 
oven, about 20 minutes. Powdered sugar may he sifted over cookies 
when they are done if you like them a hit sweeter than the recipe calls 
for. These are very easy to make and I recommend them. 

-Mrs. Wm. Lawrence. 

DATE ROLLUP COOKIES 

1f2 cup granulated sugar 
% cup Spry or equivalent 
I egg 
% cup brown sugar 

1f2 tsp. salt 
1f2 tsp. soda 
1f2 tsp. vanilla 

Blend vanilla and salt with shortening and sugar and egg, heat welL 
add flour last. Roll dough 1f2 inch thick. Spread with filling and roll 
tightly. Wrap in waxpaper and chill overnight. Slice, hake IO min. 
in 375° oven. FILLING 

1f2 lb. dates, ground I tsp. grated orange rind 
14 cup water Mix all well into paste. 
14 cup sugar -Mrs. Mary Latimer Rudolph. 

GUM DROP COOKIES 

2% cups brown sugar 4 whole eggs well beaten 
2 cups flour 1f2 pound orange gum drops cut 
% tsp. baking powder fine and floured with extra flour 
I ths. Wesson oil or melted butter I cup pecans 

Cook in shallow pan 40 minutes at 300°. Cut in strips, .roll in 
powdered sugar. -Mrs. John E. Redwine. 

ICE BOX COOKIES I. 

2 cups brown sugar 
I cup butter or shortening 
I cup chopped nuts 
3% cups flour sifted 

2 eggs 
1f2 tsp. of salt 
1 tsp. soda 
I tsp. vanilla 

Cream butter and s'ugar, add eggs beaten together. Mix well. Add 
soda and salt to flour. Add nuts and mix all to first part. Knead 
until smooth, rolls. Put in ice box over night· Slice then, cook in a 
moderate oven. Makes 5 dozen. M' Cl'ff d B k - 1ss 1 or a er 

-Mrs. Corinne Shelly 
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ICE BOX COOKIES II, 

1 cup brown sugar 1 tsp. cream of tarter 
I cup white sugar I tsp. soda 
1 cup butter 1 tsp. salt 
2 eggs I tsp. vanilla 
3% cups flour I cup nuts 

Cream sugar and butter. Add eggs. Add cream of tarter, salt and 
soda to flour. Mix and add nuts and vanilla. 

-Mrs. Joe Carter. 

BUTIER FINGERS 

I% sticks of creamery butter 
2 cups of sifted flour 
4 tbs. of 4X sugar 

I tsp. vanilla 
I cup chopped pecans 
Pinch of salt 

Cream butter and sugar. Add flour, salt, which has been sifted twice. 
Add nuts and vanilla. Shape into long rolls about the size of lady 
fingers (small). Bake in moderate oven 375 degrees until a nice brown. 
Roll in powdered sugar while warm. 

These are nice for afternoon teas. 
-Mrs. G. L. Harbig. 

DATE AND PECAN ROLL 
3 cups white sugar I box chopped dates 
I cup milk Pinch soda 
l Jump butter, size of an egg 2 cups nuts 
l pinch salt 

Put the milk and sugar in a saucepan together. Add a pinch of soda 
when warm. Boil together. Add the butter and salt and let boil about 
2 minutes. Add dates and nuts and beat until ready to drop in 
spoonfuls on a damp cloth and rolL Slice when firm. 

-Mrs. Joe Carter. 

PEANUT BUTIER COOKIES 

I cup peanut butter 
I cup brown sugar 
I cup white sugar 
I cup shortening 

2 tsp. soda 
2 eggs 
2% cups flour 
Salt 

Mix ingredients together, pinch off small balls, flatten on cookie 
sheet, and l>ake in 350° oven. 

CHERRY ROLL 

%, box graham crackers Maraschino cherries and juice 
I cup or more of pecans 2 dozen marshmallows 

Grind ingredients and mix and mash together adding juice until rolls 
can be made. One big roll can be made and stored in ice box, and 
slice when needed. Serve with whipped cream. Dates can be substituted 
for cherries. Keeps for weeks. 

-Mrs. James C. Barragan, Ft. Lauderdale, Fla. 
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4 eggs 
I lb. brown sugar 
2 cups nuts 

NUT BARS 

1% cup self-rising flour 
I tsp. vanilla 

Beat eggs and add sugar. Cook 20 minutes in double boiler. Cool. 
Stir in other ingredients. Spread this in cookie tin ·and hake. Cut in 
squares before it cools. 

-Mrs. James C. Barragan, Ft. Lauderdale, Fla. 

COCOANUT KISSES 

2 stiffly beaten egg whites 
I cup brown sugar 
2 cups corn flakes 

I cup cocoanut 
% tsp. vanilla 

Beat egg whites, add sugar little by litlle. Fold in corn flakes, nuts 
and cocoanut. Add vanilla. Drop from a tsp. on well-greased cookie 
sheet. Bake in 350° oven for about 20 minutes. Place pans on damp 
towel. Remove cookies immediately with spatula. If cookies stick to 
pan return to oven to soften. 

I cup butter 
I cup sugar 
21h cups flour 

SWEDISH SAND TARTS 

2 egg yolks 
1h tsp. vanilla 

Cream butter, beat in sugar; then add egg yolks and vanilla beating 
well. Gradually work in flour and work dough until well mixed. Roll 
out as thin as possible, cut with a fancy cookie cutter, and bake in 250° 
oven. 

llh cups brown sugar 
I cup butter 
Creamed together 
2 eggs 
I cup cold coffee 
I tsp . soda 

FRENCH COOKIES 

I tsp. baking powder 
I cup raisins 
I tsp· cinnamon 
1h tsp. cloves 
3 cups flour 

Bake in large pan spread one half an inch thick ·with Fondant 
Frosting: 2 cups sugar and enough water to melt. . Stir: until dis
solved hut no more while cooking. Boil 4 or 5 minutes until it forms a 
soft ball. When cool beat until thick- Add a little cream, lh teaspoon 
vanilla, and % teaspoon lemon. Spread. · · 

MENDLEHORNS (Almond Horns) 

3% cups sugar 5 ·egg ;\Vh'ites 
2 cups blanched almonds (chopped) 1 tsp. vanilla 

Mix almonds' and sugar together. Beat egg. white~ qntil stiff and 
fold into almond and sugar mi~tu,re. Add vanilla . . For~ i'~to' crescent 
shapes on a well buttered cookie sheet. Sprinkle with , chopped almonds 
and bake in moderate oven (350°) until a delicate brown. Bake 20 
minutes. Makes 20 Mendlehorns. 
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LEMON FRUIT COOKIES 

2 cups brown sugar 
1 cup shortening 
2 eggs 
3% cups flour 
1 tsp. baking powder 

1 cup raisins 
1 tsp. vanilla 
Grated rind of one lemon 
I% level tsps. soda 
Pinch of salt 

Chill. Make into halls. Flatten with fork and hake in 350° oven. 

2 eggs 
1 cup sugar 
% cup cocoa 
% cup flour 

CHOCOLATE INDIANS 

% cup melted butter 
% cup pecans 
I tsp. vanilla 

Beat eggs, sugar, and butter. Sift flour and add cocoa. Add vanilla 
and nut meats and hake in slow oven 25 minutes or until done. Turn 
QUt of pan, cut in squares, and roll in powdered sugar. 

DATE ICE BOX COOKIES 

1 cup' shortening 
2 cups brown sugar 
2 eggs 
1 cup nut meats 
% tsp. baking powder 

3% cups flour 
1 tsp. salt 
I tsp. vanilla 
% cup chopped dates. 

Cream the shortening. Add sugar gradually and cream well. Add 
well·heaten egg. Add nuts and dates chopped finely in food chopper . 
.Add vanilla. Sift flour once before measuring. Sift flour, soda, and 
salt together, and mix into creamed mixture with hands. Form into roll 
and put in ice box overnight. When ready to use slice off .and bake in 
350° oven. 

% lb. almonds 
1 cup sugar 

SWEDISH ALMOND DROPS 

3 eggs 
% tsp. cinnamon 

I tsp. grated lemon rind 

Wash almonds, then dry in moderate oven. Put through food chopper. 
Beat egg whites until stiff. Add sugar gradually. Fold in lemon rind, 
gruund almonds, and cinnamon. Drop by teaspoonful onto greased 
cookie sheet. Bake about I5 minutes in slow oven. When cool store in 
tightly covered jar. Improved flavor if kept a while. 

%cup butter 
% cup sugar 
1 egg yolk 
3 tbs. milk 
lh cup flour 

PINWHEEL COOKIES 

1% tsp. baking powder 
lfs tsp. salt 
% tsp. vanilla 
I square chocolate, melted 

Mix. Divide into one·half. Add chocolate to % of mixture. Roll as 
far jelly roll, 2 inches in diameter. Set in icebox for several hours. Cut 
in % inch slices and hake in 375° oven. 
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COCOANuT ICEBOX MACAROONS 

1 cup sugar 
lh cup butter 
1 egg 

1%, cups flour . 
1M, tsp. salt · · 

1 tsp. vanilla 
2 tsp. baking powder 

1 cup grated cocoanut, fresh or 
1 can Baker's grated ~ocoanut 

Cream sugar and butter until lightly and creamy. Add 1 he~ten egg 
and 1 teaspoon vanilla. Sift before measuring flour; then add salt and 
baking powder and sift again. Add cocoanut, store in ice box, . and 
hake in 400° oven for ten minutes when needed. 

1 cup brown sugar 
lh cup butter 
lh cup shortening 
lh tsp. salt 
Enough flour to 

DATE FILLED COOKIES 

1 tsp. soda in % cup butter milk 
1 egg 
3 cups oatmeal 

make a stiff dough. 

Cream sugar and shortening and butter. Add other ingredients. Roll 
out quite thick. Cut into small cookies ~nd hake in moderate oven. 
When baked filled with the following date filling: 

1 box dates 
1 cup water 
lh cup sugar 
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DESSERTS 
The best morsel is reserved to the last. 

Seneca, "Epistles" 

APPLE CRISP 

4. cups chopped or sliced apples 
(about 4 large) 

% tsp. salt 
%, cup flour 
% tsp. nutmeg 
% cup butter 

l' tsp. cinnamon 
%, cup sugar 

Butter a shallow baking dish. Put in apples, chopped or sliced. 
Sprinkle with salt. Sift flour once before measuring; mix flour, sugar, 
cinnamon, and nutmeg. Rub in butter till crumbly. Spread mixture over 
apples. Bake uncovered. Serve with sweetened whipped cream. Temp. 
350°. Moderate oven. (Size of pan 8xl0 inches). 

6 medium apples 
2 tbs. butter 
% cub flour 

-Mrs. Hendree Harrison. 

APPLE SUPREME 

2 heaping tbs. sugar 
% cup water 

Peel apples, core them and divide into eighths. Roll in flour and 
place in baking dish-use all flour; sprinkle with sugar and dot with 
butter. Pour in water and cook in slow oven about 350° for 35 minutes. 
Delicious when served with meats. 

-Mrs. Eliza Morgan. 

GLAZED BAKED APPLES 

6 med. sized apples 
11z cup water 
% cup crushed pineapple 

11;2 cup sugar 
%, cup red cinnamon 
Candies 

Core apples and remove peel from top one-third down. Combine 
sugar, water and candy, cook until dissolved; fill centers of apples with 
crushed pineapple, arrange in buttered baking dish. Bake in moderately 
hot oven (375°) until done, basting often with red syrup until all 
is used. 

-Mrs. Lamb Johnston. 

NORWEGIAN APPLE PUDDING 

Fill baking dish half full of freshly stewed apples (sweetened); 
over this spread a cup of ground almonds or a layer of macaroons; next 
grate liz loaf of bread which should be enough to come to top of baking 
dish; over this pour l cup melted butter. Bake. Serve with whipped 
cream. An added touch is to serve slightly warm and have whipped 
cream frozen. 

-Mrs. S. 0. Smith. 
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TIPSY CAKE-AN OLD ENGLISH RECIPE 

1 doz. ladyfingers or small pieces 
of sponge cake 
Tart jam (raspberry or black· 

berry) 

·Almonds 
Whipped cream 
3 eggs 
1% pints milk 

Sherry 

Split the ladyfingers and spread the jam between them, and soak 
these in sherry for about 15 minutes {about lf2 tsp. sherry to a lady. 
finger) . Put ladyfingers in a large dessert bowl in two layers, sprinkle 
chopped blanched almonds between the layers, and cover with custard. 
Let stand for a while and just before serving add plenty of whipped 
cream, with whole blanched almonds stuck upright in the cream. 

TO MAKE THE CUSTARD: 

1 tsp. vanilla 
3 eggs well beaten 

3 tbs. sugar (more if desired) 
1% pints milk 

Mix sugar with beaten eggs, add milk, and cook in double boiler till 
thickened, stirring often. Add vanila when custard is taken off fire. 
If custard should curdle, heat it with egg beater and it will come hack. 

-Mrs. Glen Drayton Grimke, Charleston, S. C. 

CRANBERRY SHORTCAKE 

1 cup cranberries (measured af
ter grinding) 

1h cup crushed pineapple 

1 cup ground apples 
1 cup sugar 
1 small bottle cherries 

Put fruit through food chopper. Add juice of cherries and sugar and 
let stand several hours, preferably in ice box over night. Bake short 
cakes .by any standard recipe, split open, fill with mixture, top with 
mixture, then top with sweetened whipped cream. This fruit mixture will 
last for days in the ice box. 

-Mrs. · Wm. Lawrence. 

LEMON CAKE PUDDING 

%, cup granulated sugar 
14 cup sifted flour 
14 tsp. baking powder 
1fs tsp. salt 

.1 tsp. grated lemon rind 

2 tbs. lemon juice 
1 ths. melted butter 
%, cup milk 
2 eggs separated 

(serves 4) 

Sift 1f2 cup sugar with flour, baking powder, and salt. Beat egg yolks 
until light; then add lemon rind and juice; melted butter and milk; and 
heat. ·. Stir in dry ingredients and heat until smooth. Beat egg whites 
until ·stiff; add remaining 1,4 clip sugar. Fold into first mixture. Pour 
into greased casserole and place in pan of warm water. Bake in 
moderately hot oven (375°) 40 min., or until firm on top and nicely 
browned. As pudding bakes it forms light fluffy cake on top and 
smooth rich sauce on bottom. Serve while warm. 

-Mrs. Charles R. Simons. 
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1 cup bread crumbs 
1 cup sugar 
1 cup milk 

DATE PUDDING I. 

r cup dates, chopped 
1 cup nuts 
l egg 

Combine all ingredients, pour in greased pan. Bake in 400 degree 
O\'en 45·60 minutes. Serve with whipped cream. 

-Mrs. Hartwell Joiner. 

DATE PUDDING II. 

1 egg 
1 cup S\Xeet milk 
% cup nut meats 
1 tsp. baking powder 
1 cup sugar 

1 cup dry bread crumbs 
1 cup dates cut fine 
Maraschino cherries may be add· 
ed if desired 

Beat the egg, add sugar, then the milk with the powder dissolved in 
it, then the crumbs, nuts and dates. Bake and serve with whipped 
cream. -Mrs. S. R. Dunlap. 

GINGER PUDDING 

Take one pound cake and slice. Put slices of cake and slices of 
preserved ginger until mold is filled. Sprinkle nuts between layers. 
Mix two eggs with 1 cup of milk and pour over above mixture. Put in 
stove and cook a few minutes. 

Sauce: Take two cups of sugar and mix two tablespoons of flour 
with it. Gradually stir one cup of boiling water into this and the juice 
of one lemon and a few slices of rind. Cook mixture one minute. Add 
pinch of salt. This sauce is delicious served on the ginger pudding. 

-Mrs. Ed Dunlap, Sr. 

MACAROON PUDDING 

1' qt. milk 
1 cup water 
% envelope gelatin 

3 doz. macaroons 
1% cup sugar 

Pour 1 cup sherry wine over macaroons and let stand until absorbed; 
put milk in double boiler, and beat yolks of eggs and sugar. Mix with 
hot milk. When it begins to thicken pour over gelatin; take off and 
fold into stiffly beaten whites. Pour this over macoroons into a mold. 
Put into ice box and when congealed serve with whipped cream. 

-Mrs. Ed Dunlap, Sr. 

MINNIE DUNLAP'S DESSERT 

Make in layers-vanilla and chocolate. For chocolate layer milt 
one square of unsweetened chocolate to scalded milk. Soak gelatine 
in cold water. Melt in boiler. Chill. Fold in flavored whipped 
milk, saving some for chocolate layer. 
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PLUM PUDDING 

12 eggs 
1 lb. currants 
1 lb. finely chopped bee£ suet 
1 lb. granulated sugar 
l whiskey glass of whiskey 

11;2 yds. double width unbleach
ed cotton cloth. 

1 lb. seeded raisins 
1 lb. bread cru~s 
1 pt. sweet milk 
1 tbs. vanilla 
1 heaping tsp. royal 

powder. 
baking 

Rinse the cloth the day before. Dip in boiling water during the 
day. Spread on table and dredge well with flour. Soak bread crumbs 
1'0 minutes in milk. Have all ingredients ready. Have boiler of' hard 
boiling water with a plate on bottom for pudding to rest on. Beat eggs 
together. Add sugar, breadcru~s, suet, raisins and currants. Then 
whiskey, baking powder-fold in as Hghtly as possible. ·. Boil hard 4% 
hours. Dip in cold water. Turn onto the platter. Pour on brandy and 
set fire to it. Use hard or liquid brown sugar sauce. · 

-Mrs. Edgar Dunlap, Sr. 

1;2 cup flour, sifted 
3 oz. powdered sugar 
1 pinch salt 

CREPE SUZETTE 

5 eggs 
1 pt. sweet milk 
1 oz. brandy ( tbs.) 

Mix flour, sugar and salt. Dilute this with the eggs; then add the 
milk slowly. {It will probably take from one pint to one quart o£ milk 
to make it thin enough) Add the brandy and fry one at a time." Serve. 
with the following sauce: 

1 cup butter, well creamed 
1 cup powdered sugar 
1 cup curacao 
4 or 5 oz. orange juice 
% lemon (if too sweet) 

Grated peel of 4 oranges 
Mix these together. Then add: 
3 oz. brandy 
3 oz. cointreau 

Mix the brandy and cointreau in a pitcher. and add a little at a 
time while cooking the sauce. This will serve 6 with 4 crepes suzette 
each. This is very good but is hard work. · · 

-Miss Katherine Redwine. 

MAPLE CHARLOTTE 

2 envelopes plain gelatin 
1% cup sweet milk 

. 1% cup maple syrup 

2 eggs 
1 pt. cream 

· Soak the gelatine in % cup milk till dissolved. · Heat one cup milk in 
double boiler and add the beaten egg yolks mixed with 1;2 cup maple 
syrup, stir, and cook till the mixture begin to thicken~ Add gelatin, 
then the balance of maple syrup. When cold stir in the cream which 
has been whipped and lastly add the beaten whites of eggs. Stir oc
casionally till the mixture begins to congeal. 

-Mrs. S. R. Dunlap. 
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LEMON LUNCH 

l cup sugar 
3 tbs. flour (sifted) 
~ tsp. salt 
2 eggs separated 

Juice and grated rind of one 
lemon 
l cup milk 

Mix sugar, flour and salt. Beat egg whites stiff but not dry; 
then add beaten egg yolks and about . Ya of the milk; beat in 
gradually the dry ingredients. Add remaining milk, rind and the 
juice of the lemon. Beat thoroughly and fold in beaten egg whites. 
Do not stir; fold until all the lumps disappear. Pour into · a 
buttered loaf pan about 1,4 full. Set in a pan of hot water and 
bake about one hour in a slow oven ( 325). Cool before removing 
from the pan. Remove from the mold and serve upside down 
with or without whipped cream. 

-Mrs. John Woodcock, Jr. 

SPANISH CREAM 

l tbs. gelatin 
~ cup cold water 
1 qt. milk 
1f2 cup sugar 

1,4 tsp. salt 
4 eggs. 
1 tsp. vanilla 

Soak the gelatin in the cold water for 5 min. Heat the milk in a 
double boiler and add to it the sugar and salt. Beat the eggs yolks 
gradually, add the hot milk to them, mix well; pour back into the 
double boiler, set over low heat and cook this mixture until it coats a 
spoon. Remove it from the fire, add the softened gelatine, stir well; and 
chill until partially set. Beat the custard, add flavoring and beaten egg 
whites. Pour into individual molds. Chill, serve with whipped cream 
or crushed fruit. 

-Mrs. A. H. Swann. 

CHARLOTTE 

1f2 pt. cream whipped light 
1f2 oz. (en vel.) gelatin dissolved · 

in 3 ths. hot milk 
Whites of 3 eggs beaten to a stiff 

l small cup powdered sugar 
Flavor with vanilla and hitter 

almond or any desired flavoring 
froth 

Mix sugar with cream, then heat until light. Add egg whites beaten 
stiff. Lastly add gelatine that has been thoroughly dissolved in hot milk 
and allowed to cool before adding to cream and egg. Flavoring should 
be put in and all whipped together before adding egg whites. Line a 
bowl with lady fingers and fill with mixture. Put in ice box. 

-Mrs. J. 0. H. Walpole. 

LEMON CUSTARD 

Grate rind of one lemon, add juice of one lemon; add yolks of 2 
eggs. Add ~· cup of hot water, small cup of sugar, and 2 ths. cornstarch 
dissolved in % cup of water. Cook in double boiler untillhick. 

-Mrs. Mark McConnell. 
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LEMON CHIFFON MOLD 

6 eggs sparated I doz. macaroons 
6 ths. sugar 2 tbs. vanilla 
I pint sweet milk 2 tbs. whiskey or sherry 
1;2 pint cream 2 envelopes plain gelatine 

Scald milk, add beaten yellows; then sugar. Stir until thickened. 
Dissolve gelatine in 1;2 cup water and add to mixture. Remove from 
fire quickly. Fold in stiffly beaten egg whites, whiskey, and vanilla. 
Pour in mold lined with whole macaroons. Serve chilled with whipped 
cream. 

Good with turkey dinner for dessert. 

2 tbs. (2 env.) 
gelatine 

1;2 cup cold water 
2 cups hot water 

-Mrs. E. 0. Dugas. 

SNOWBALLS 

unflavored I% cups sugar 
1;2 cup lemon juice 
3 stiff-beaten egg whites 

Soften gelatine in cold water; dissolve in hot water. Add sugar, stir 
until dissolved. Add lemon juice. Chill until partially set. Beat 
until frothy. Fold in egg whites. Pour into· oiled custard cups. Chill 
until firm. Unmold. Serve with custard sauce. Quickly swirl maple 
syrup in a fine stream over the top. Serves 8. 

CUSTARD SAUCE: Combine 3 beaten egg yolks, dash of salt, and 1,4 
cup sugar. Gradually stir in 2 cups scalded milk. Cook over hot water 
until mixture coats spoon, stirring constantly. Remove from heat; add 
1 teaspoon vanilla. Chill thoroughly. Makes 21,4 cups. 

-Mrs. Wilson Smith, Jr. 

LEMON BISQUE 

I pkg. lemon jello dissolved m 
I1,4 cup boiling water 
1fa cup honey 

3 large spoons lemon juice 
I large can condensed milk 
2 pkg. vanilla wafers 

When partly congealed, add milk which has been whipped unti stiff. 
Mix well. Line pan with vanilla wafer crumbs. Cut in squares and top 
with whipped cream. 

CHERRY ALASKA 

2 tbs. cornstarch 1 pt. vanilla ice cream 
1;2 cup granulated sugar 8 baked tarts 
21;2 cups canned cherries (no. 2 can) 

Mix corn starch and sugar and stirr into cherries and juice. Coole 
slowly until thick stirring constantly. Chill. Just before serving, place 
4 tbs. ice cream and 4 tbs. cherry sauce in each tart shell. Cover com
pletely with meringue. Brown under broiler one inch from heat. Serve 
immediately. Meringue: 4 egg whites, 1h cup sugar. Whip egg whites 
until stiff but not dry. Add sugar gradually, beating continuously. 
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PINEAPPLE SOUFFLE 

1 tbs. gelatine 
2 tbs. lemon juice 
1 small can crushed pineapple 
Yolks of 3 eggs 
% cup cold water 

1;2 cup whipped cream 
Whites of 3 eggs 
1;2 cup sugar 
Few grains of salt 

· Beat yolks of eggs slightly. Add lemon juice, sugar, and salt. Cook 
in double boiler, stirring constantlv until mixture thickens. Remove 
from fire, and add softened gelatine and pineapple. Cool. When 
mixture begins to thicken, add cream that h'as been beaten stiff. Add 
whites of eggs that have been beaten stiff. Turn into a wet mold and 
chill. Garnish with quarter slices of pineapple and cherries. Serves 6. 

VANILLA WAFER TORTE 

2 cups rolled vanilla wafers 
1% cups chopped dates 
1 cup diced marshmallows 
2 tbs. cream 

l' cup nuts, chopped 
1 tps. vanilla 
% tps. salt 

Mix ingredients and press into mold or shape into a roll 2 inches in 
diameter. Chill 24 hours. Cut in slices and serve topped with whipped 
cream. 

CHOCOLATE ICE DOX PUDDING 

Part I. 
4 egg . yolks :14 cup water 
2 squares chocolate 
Cook until thick in Jonble boiler. 

% cup granulated sugar 
Cool. 

Part II. 
Cream % cup butter. l cup powdered sugar. Add vanilla extract 

.and lf2 cup whole pecans. 

Add part I to part II and blend well. Fold in the beaten whites. 
5pread on Graham cracker crumbs ( 20 crackers) -on waxed paper in 
.deep pan. Cover with crumbs and chill 12. hours. Serve with whipped 
.cream. 

1 cup strong coffee 
1 lb. marshmallows 

COFFEE CREAM 

I pint of whipping cream 

Melt marshmallows in hot coffee, then cool. Beat cream slightly, add 
coffee mixture to cream, beating all the time. Put in refrigerator. 

-Mrs. Glen Drayton Grimke, Charleston, S. C. 
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Frozen Desserts 

1 cup sugar 
%, cup water 
Whites of 3 eggs 

ANGEL PARFAIT 

1 tbs. vanilla 
1 pt. heavy cream 

Boil sugar and water until syrup will thread. Pour slowly over 
stiffly beaten whites of egg and beat until cool. Add stiffly beaten 
cream; then vanilla. Freeze. A simple and good dessert. 

1 cup sugar 

3 egg yolks 

-Mrs. J. H. Downey. 

FROZEN LEMON PIE 

1 tsp. hot water 

1 large can Carnation milk 

Heat in double boiler, stirring constantly until sugar melts the sugar, 
egg yolks and hot water. Remove from the fire and add the juice of 
2 lemons and rind of one. Beat very stiff the Carnation milk that has 
been in the refrigerator over night. Beat egg whites stiff. Fold all to
gether. Have refrigerator pans lined with wax paper and some extend
ing over the sides. Cover bottom of pan with finely crushed vanilla 
wafers, pour in lemon mixture, sprinkle more crumbs on top, and 
freeze. This will keep a week or more and will not get icy. When ready 
to sen·e lift out of pan and slice. 

1 egg 
14 cup sugar 

-Mrs. Mark 1\lcConnell. 

FROZEN RUM PUDDING 

1;2 pt. whipping cream 
3 tbs. rum 

Beat egg yolks, add sugar and rum. Beat whites and cream separately, 
then fold all together. Use vanilla wafers as in lemon pie. 

1 cup sugar 

3 egg yolks 

-Mrs. Mark Mc.Connell. 

LEMON CUSTARD FREEZE 

1. tbs.- hot water 

Grated rind of 1 lemon 

Heat these together until sugar is dissolved. Add juice of 3 lemons, 
and the rind that has been grated from one. Whip one large can of 
Carnation milk and add to cooked mixture. 

Beat 3 egg whites and fold in last. Line freezing tray with Graham 
cracker crumbs or vanilla wafer crumbs. Sprinkle crumbs on top. 
Put in freezing tray. To whip carnation milk, pour can of milk into 
freezing tray and leave until it begins to freeze or is in flakes. Remove 
and whip with rotary beater. 

-Mrs. Charles Brice. 
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COUSIN ANNIE'S LIME SHERBERT 

1' cup sugar 
l pkg. lime jello 
l cup water 

Grated rind of 2 or 3 lemons 
Juice of 2 or 3 lemons 
l quart sweet milk 

Melt jello thoroughly in hot water. Add sugar, lemon juice, rind, 
and milk. Freeze in hand freezer. 

-Mrs. S. 0. Smith. 

PEPPERMINT STICK ICE CREAM 

l cup milk 2 cups heavy cream 

1;2 pound peppermint candy 

Heat milk in top of double boiler. Add broken candy and stir con· 
stantly until cnady is completely dissolved. Pour into freezing tray of 
refrigerator and chill. Whip cream until thickened but not stiff. Fold 
into chilled candy mixture turned into a bowl. Pour back into tray and 
freeze with temperature at coldest point. Stir once or twice during 
freezing. 

2 cups sweet milk 
1,4 cup sugar 
l cup top milk 

-Mrs. C. W. Whitworth. 

STRAWBERRY ICE CREAM 

2 tbs. flour 
l qt. fresh strawberries 

Put milk on to boil, stir in sugar and flour. Stir constantly until it 
thickens, remove and cool, mash one quart of strawberries through a 
sieve. After the custard has cooled pour in fruit mixture. When be
ginning to freeze pour in whipped cream. 

-Mrs. Ed. Dunlap, Sr. 

OLD VIRGINIA PLUM PUDDING SAUCE 

Cream one cup powdered sugar and l tablespoon butter. Add beaten 
yolk of one egg. Stir in well beaten white of egg. Just before serving 
add one cup cream, whipped, and flavored with vanilla, run, or brandy. 
This recipe belonged to my mother. 

-Mrs. Charles Brice. 

STRAWBERRY SHERBERT 

2 cups sugar 
2 cups water 
2 quarts strawberries 

Juice of 2 or 3 oranges 
Juice of l lemon 
1 cup heavy cream, whipped 

Combine sugar and water in a saucepan and bring to a boil. Cook 
for about 3 minutes or until a syrup is formed. Cool. Wash, hull and 
mash strawberries. Mix with syrup, together with orange and lemon 
juice. Freeze in refrigerator tray until mushy. Stir well and fold in 
whipped cream. Continue to freeze until hard. Top individual servings 
with additional whipped cream and garnish with whole strawberries. 
12 servings. 
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PINEAPPLE ICE CREAM 

I No. 2 can crushed pineapple 
I small can evaporated milk 
lh pint whipped cream (top from 

2 qts. of milk) 
lh cup sugar 

Freeze in 4 hours. If other fruit not so sweet is used, add sugar to 
taste. Serves 8. 

Mrs. A. H. Swann. 

' 1 ·. 

' .. ~ . 
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Meats & Meat Sauces 
Some hae meat and canna eat, 

And some wad eat that want it; 
But we hae meat and we can eat, 

And sae the Lord be thankit" 

Robert Burns, "The Selkirk Grace." 

BROWN BEEF BALLS IN ONION GRAVY 

1% cup sliced onions 
3 tbs. fat 
% lb. ground beef 
2 tbs. rolled oats 
1f2 tsp. salt 
Vs tsp. pepper 
2 tsp. minced onion 

% tsp. celery salt 
%cup milk 
2 tbs. flour 
1% cup water 
I tsp. meat extract 
% tsp. Worcestershire sauce 

Saute sliced onions tender in fat in skillet. Remove from fat. Com-
bine next 7 ingredients. Drop by tablespoons in same hot fat. Brown 
well stirring. Add water, stir to blend. Add extract, sauce, salt and 
pepper. Return to gravy. Cover and simmer 15 minutes. 

-Miss Corinne Shelly. 

STEAK AND KIDNEY PIE 

This is an English recipe of my mothers, which makes a delicious and 
economical main dish. 

% cup chopped celery 
1 onion, chopped 
.lf2 green pepper, chopped 
Salt, pepper, thyme 

% lb. round steak, ground 
3 veal kidneys 
3 sheep's kidneys 

Peel and wash kidneys. Put all ingredients in a casserole dish and 
cover with water. Cook in a slow oven for about 2 hours. Remove 
from oven and thicken liquid with a little flour and water and color 
with a little burnt sugar coloring. Cook again for about 15 minutes. 
Delicious served with rice. 

% cup chili sauce 
2 tbs. horseradish 
2 tbs. lemon juice 
1 tbs. A-1 sauce 

-Mrs. Walter Roberts. 

BARBECUE VEAL 

14 tbs. tabasco 
1 tsp. Worchestshire sauce 
3 pounds veal 

Wipe veal with damp cloth; season with salt and pepper, heat 
cooker and small amount of fat (or butter) brown veal. Cover with 
sauce. Cook slowly 'till tender. 

-Mrs. Edw. R. Godfrey, Sr. 
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SOUSE MEAT 

l hogs head 10 . pig feet (thoroughly clean) 

Boil together until hones drop out. In the course of boiling add 
2 red pepper pods, 3 onions chopped fine, 2 cloves garlic chopped fine. 
Salt and pepper to taste. If desired, one bunch of celery chopped fine. 
One can of pimentos chopped fine, 2 green peppers chopped fine, 2 or 
3 hay leaves. After the meat is thoroughly done and thoroughly boned 
run meat and vegetables through meat chopper. Put all meat and vegetables 
hack in their own liquid and boil for 5 min. Pour contents into colan
der. Drain off as much liquid as possible. Pack the meat in molds 
and place weight on the top of each in order to press th·e grease· to the 
top and thoroughly chill. This is a delicious souse meat and should 
he served as an appetizer. It's natural affinity is pepper sauce. 
Souse meat can be fried. 

Mr. Ed ·nu~lap, Sr. 

BARBECUED LEG O'LAMB 

l leg of lamb 2 tbs. Worcestershire sauce 
$alt and pepper r stalk celery, chopped 
Cayenne pepper ~h onion, chopped 
Flour 1 clove garlic 
% cup (scant) vinegar lh lemon · 
1 cup canned tomatoes, mashed 3 bay leaves 

fine Pinch of thyme 
2 tbs, catsup 1% cups water 

Rub lam thoroughly with salt and pepper, and cayenne. Place in a 
roasting pan and dust well with flour. Pour in remaining ingredients 
which have been combined, using tomato sauce instead of the canned 
tomatoes, if desired. Bake at 450 degrees until flour browns. Reduce 
oven temperature to 350 degrees, cover, and cook by usual timing ·until 
done. Baste frequently, adding more water to sauce if it . gets too thick. 

-Mrs. John G. Wright, Paris, Texas. 

BARBECUED SPARE RIBS 

A sheet (3 or 4 pounds) of pork ribs, cut in pieces, spread in 
roasting pan, meatier side. up. On each piece a very thin slice of onion 
and a very thin slice of unpeeled lemon. Roast for 30 minutes in a 
450 degree oven. Bring to a boil a souce made of: · 

l cup ketchup 1 tsp. salt 
¥3 cup Worcestershire sauce 2 dashes . Tahasc.o sauce 
1 tsp. chili powder 2 cups water 

At end of 30 minutes, turn oven down to 350 degrees and pour the 
hot sauce over the ribs. Bake one hour longer. Baste and "sozzle" 
ribs in the sauce every 15 minutes during the hour. If sauce gets 
too thick, add more waater. Good hot or cold. 

-Mrs. C. W. Whitworth. 
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PAPlUKA C.tU.;AM ::SCHNlTZt.L 

1% lbs. veal steak 
2 tbs. chopped onions 
4 slices bacon, cut fine 
1 tsp. paprika 

1 cup sour cream 
lh cup tomato sauce 
Salt 

Fry the bacon until done, then add the veal, which has been cut into 
portions and brown in the hot bacon fat. Add onion and brown. Season 
well with paprika and salt. Stir in sour cream and tomato sauce. 
(:over pan and cook about 20 minutes. Serve cutlets covered with the 
sauce. 

-Mrs. Sylvan Meyer. 

SMOTHERED PORK CHOPS 

Sprinkle thick pork chops with sage salt, and pepper. Brown in a 
little fa't and smother in canned mushroom soup. Serve with crisp hot 
French fried sweet potatoes, apple sauce and a tart cabbage and 
tomato salad. 

Lf"g of veal 

JELLIED VEAL 

Salt 
% cup celery 
Pimento, finely cut 
1 pkg. gelatine dissolved in 

Pepper 
Onion 

1,4 cup water 

Cook veal until partly done; add salt, pepper, and onion. When 
meat is done chop coarsely. Boil broth until there is just enough left 
to moisten meat well. Pour broth over meat, add celery and pimento. 
Let stand until next day. Add one packa~e of gelatine, soaked in 
one fourth cup of water and dissolved over boiling water. Pour into 
mold and place in refrigerator to congeal. 

DUMPLINGS IN POT ROAST GRAVY 

2 cups flour :~ tsp. baking powder 
% tsp. salt 1 cup milk 

Mix and sift the dry ingredients. Mix in the milk and drop by 
spoonfuls into the boiling gravy. Cover and cook ten minutes. Before 
dropping in the dumplings have your meat stock very brown. Add % 
dumplings to it and bring to a boil. If the gravy is brown enough 
the dumplings will be golden outside and white inside. 

MEAT LOAF 

Take any left-over meat or roast 
after having removed the grissle. 

2 eggs well beaten 
l chopped green pepper 
l chopped onion 
lj2 cup Post Toasties 

and put through the meat grinder 
Add: 

1 tsp. garlic juice 
Thyme 
Salt and pepper 
l' tbs. W orcestershire sauce 

Combine and add juice or gravy left over to moisten. Bake in 
moderate oven until done. 
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BROIL CHOPS 

To broil chops to nice crisp brown without any burnt edges, wrap 
the chops tightly in oiled paper. When broiled in this way the meat is 
puffed and tender from the confined steam of the juices. Chops should 
first be partly cooked in a hot frying pan, sprinkled with a few drops 
of onion juice, then place on oiled paper, a few dots of butter added 
and papers tightly twisted. Place in a baking dish and finish cooking 
in the oven for 10 minutes. 

SAVORY PORK CHOPS WITH STUFFING 

6% inch loin pork chops 
1 tsp. salt 

1 tsp. paprika 
% cup milk 

Wipe chops, sprinkle with salt and paprika and place m a shallow 
pan. Add milk. Cover with savory stuffing. 

Stuffing For Pork Chops 

2 cups soft bread crumbs 
14 tsp. salt 
Few grains pepper 

14 cup melted butter or margarine 
ljg tsp. thyme or marjorum 
1 tbs. chopped onion 

Combine ingredients and blend lightly with a fork. Place spoonful 
in cener of each chop. Bake uncovered at 350 degrees for 11;2 hours. 

STUFFED PEPPERS 

Prepare peppers to stuff 
1 heaping tbs. butter 
1 heaping cup of ground cold 

meat 

1% cups chopped tomatoes 
Salt and pepper to taste 
Mash a little celery seed if cared 

for 

Have butter boiling in saucepan. Add tomatoes and boil together a · 
while. Add meat and cook a little longer. Thicken a little with cracker 
crumbs (not too dry.) Place in peppers and cover with cracker crumbs 
and butter and brown in oven. 

-Mrs. Rafe Banks. 

STUFFED PORK CHOPS 

6 pork chops cut 1 inch thick with pocket in center. Mix together: 

1 cup bread crumbs .lh tsp. sage 
2 tbs. chopped onion ,~'2 tsp. celery seed 
14 cup melted butter Garlic salt (if desired) 
Salt and pepper 

W atei: enough to make ingredients stick together. 

Stuff chops with dressing, fastening sides together with toothpicks. 
Brown stuffed chops on both sides in hot fat (2 tablespoons) in skillet 
on surface unit. Then either place on rack of cooker with 1% cup 
water in bottom of cooker or on rack of oven broiler with water in 
bottom of broiler pan and steam for 1 or 1% hours. 

-Mrs. William Hines. 
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BEEFtdAF 

Ha\'e 2 pounds Of round steak ground, one time, with a small piece 
of pork in it. 

1 doz. olives, cut. fine . 
l %. tsp: s.alt . · . 
Just a sprinkle of pepper 
2 tbs . W orchestershire sauce 

1 cup milk 
1 cup craker crumbs . 
2 eggs 
r bell pepper 

Mix w"ell, make into an oblong loaf .an~ ~rap. aro1,1,nd it 2 iong, _thin 
slices of bacon, put in a greased pari and bake about 2 hours, basting 
about every 20 ·minutes. Turn out on hot platter; garnish with parsley; 
serve with oranges stuffed. with mashed sweet potatoes seasoned with 
butter and sugar, topped with mar.shmallow. 

-Mrs. Rafe Banks . 

. CORN BEEF, LOAF-CONGEALED 

1 can corn beef 1 cup chopped . c~lery~ onion, salt 
. 3 hard-boiled eggs and pepper to taste 
Few drops lemon juice I cup mayonnaise 

Dissolve ·I .package Royal meat aspic according to directions ·on 
package. (Until . this is available again, use 1 cup . water, boiling, to a 
bouillon cube). Dissolve · 2 level te~spoons of Knox plain gelatine ii\to 
boiling mixture. Let this cool, then mix in all the above ingredients 
which have been put through the · meat grinder (except the celery and 
ilne egg which is used sliced in the bottom of the loaf pan as decoration). 
Put in refrigerator until congealed. • 

-Mrs. Milon Christman . 

DANISH MEAT LOAF 

2 lbs. ·beef (or veal) and I lb. 1 tbs. salt 
lean pork, ground together % tsp. mace 

1 C'\Jp cubed fresh bread 1,4 tsp. allspice . 
2 · cups milk 1;4 tsp. pepper 
2 ·eggs, weB-beaten liz tsp. Gebhardt's chili powder, 
I onion, grated if desired 

Soak bread in milk and stir in other ingredients. Grease breadpan 
and pack in mixture. Bake at 375° for one hour. (If half-sized recipe, 
bake 30 minutes at 450°). Can be used as meatballs with canned beef 
gravy. 

-Mrs. C. L. Newton. 

ROULADE 

2~'2 lbs. of beef cut in 1h in. Sliced bacon 
slices Onion, dill pickle 

Mix onion, pickle, and beef. Roll up each with slice of bacon, 
fasten with twine or tooth picks. Brown in fat, add water to cover, and 
season with sliced lemon, I tablespoon mustard and bay leaf. Makes 
g'?od gravy. Serve with noodles. 

-Mrs. George Parker. 
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MEXICAN MEAT CAKES 

i. 1};, 51ound hr.ef 
1% tsp. salt 
3 tsp. onions 
% cup milk 
% cup bran 
2 ths. fat 

1% cups water 
3 tbs. flour 
% cup catsup 
% tsp. Worcestershire sauce 
% tsp. Chili powder 

Mix first five ingredients. Fry iiJ fat until brown. Make sauce of 
the rest, and cook 15 or 20 minutes. 

-Mrs. George Parker. 

ITALIAN LIVER 

3_4 lb. liver (calf or beef) 
1' tbs. vinegar 
1 tbs. salt 
2 tbs. olive oil 

1 medium onion 
2 tbs. tomato sauce 
1 piece of garlic 
1 pinch of pepper (black or red) 

Wash liver and cut in small pieces; put in salt, vinegar, and pepper 
and set aside fQr a while. Heat your olive oil in your frying pan, 
add the onion chopped in very small pieces, the garlic and the tomato 
sauce. Let all these frying a little, then add your liver, and fry for 
about 3 or 4 minutes. Add about a cup of water and let it simmer until 
the water has become a thick gravy. Serve right away. 

Mrs. R. F. Cata, Cardenas, Cuba. 

SAUCES 
BARBECUE SAUCE 

(This sauce can be used on any kind of meat whether barbecued 
or not). 

1 bottle tomato catsup 
1,4 bottle Tabasco sauce 
Juice of 3 lemons 
.% cup olive oil 
2 tbs. paprika 

3 onions chopped fine 

1' pod red pepper chopped fine 
% bottle W orchestershire sauce 
% lb. butter 
2 green peppers, chopped fine 
2 cloves garlic chopped fine 
Salt and pepper to taste 

This sauce should be cooked for about thirty minutes until it reaches 
the proper consistency. n more acid desired add vinegar or pepper 
sauce. Should be cooked in iron pot. 

-Mr. Ed Dunlap, Sr. 

SAUCE FOR HAM 

1 cup plum or currant jelly 
liz cup brown sugar 
% cup butter 

1J uice of 1 lemon 
% cup raisins 
6 marshmallows cut up 

Cook until it thickens, then add lemon juice and serve with sliced ham. 

-Mrs. Charles L. Hardy. 
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SAUCE FOR ROAST 

2 cups vinegar 
1 large can tomatoes 
1 cup sugar 
2 large onions chopped 

1 tsp. cloves 
1 tsp. cinnamon 
1,4 tsp. red pepper 

Salt 

Cook about a half an hour and serve hot with a roast. 

2 ths. butter 
1 large onion 
Pepper 
Mace 
Bay Leaf 

-Mrs. Charles L. Hardy. 

CURRY SAUCE FOR COLD MEAT 

2 tbs. flour 
1 tbs. curry power 
1;2 tbs. vinegar 
Salt 
2 Bouillon cubes or stock 

Put 2 tablespoon butter in frying pan with one large onion, minced 
fine, pepper, mace, and hay leaf. Stir until the onion is brown, then add 
2 tablespoon flour, one tablespoon curry power, 1;2 tablespoon vinegar, 
a pinch of salt, and 2 or 3 cups of boiling water in which 2 Bouillon 
cubes have been dissolved, or the same quantity of stock. Let all 
simmer 5 or 10 minutes, stirring constantly. Strain, and stir in any 
kind of cold meat cut in thin slices or diced. 

-Mrs. Walter Roberts. 
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One-Dish Meals 
The best and most wholesome feeding is upon one 
dish and no more and the same plain and -simple. 

Pliny, "Historia Natural is.'' 

MACARONI MOLD 

llh cups cooked macaroni 
1 cup diced cheese 
1 tsp. minced parsley 
3 tsp. melted butter 

1 cup scalded milk 
2 eggs well beaten 
1 tsp. salt 
lh tsp. pepper 

Grease ring well and put in cold plate. Drain macaroni and add 
everything except milk. Add milk last. Pour in mold and place in 
pan of boiling water in oven. Cook about 40 minutes in moderate oven 
or until sides leave pan. 

Miss Katherine Redwine. 

GERMAN NOODLE RING WITH CHEESE SAUCE 

1 cup egg noodles 
3 cups boiling salted water 
3 tbs. butter 
3 tbs. flour 

. 1;2 tsp. salt 

1;2 teaspoon paprika 
11;2 cups milk 
2 eggs, well beaten 
1 package American Swiss 

Cheese PA or lh lb.) 

Boil noodles in salted water and cook about 10 minutes until tender. 
Drain and put into a well·greased ring mold. Melt the butter, add 
flour, and blend. Stir in milk and cook until mixture thickens, stirring 
constantly. Add seasoning and cheese, cut into small pieces. Cook 
until cheese melts. Reserve one·half of sauce for later use. To re
maining sauce, add well-beaten eggs and mix well. Pour over noodles. 
Set mold in pan containing hot water and bake in 350° oven about 45 
minutes. Unmold on large platter, pour over the remaining hot cheese 
sauce and fill center with any desired vegetable, such as: peas and 
carrots, spinach or asparagus tips, or left-over creamed fish, poultry or 
meat. 

-Mrs. Sylvan Meyer. 

RING OF PLENTY 

11;2 cups cooked macaroni 
1 cup diced cheese 
1 cup soft breadcrumbs 
1' tbs. minced parsley 
3 tbs. minced pimento 
3 tbs. melted butter 

1 tbs. grated onion 
1 cup scalded milk 
2 eggs 
1 tsp. salt 
Red pepper to taste 

Cut macaroni in short pieces. Combine pieces in order given. Put 
in greased ring mold. Place mold in pan of hot water. Bake in 
375° degree oven for 35 minutes. Unmold and fill ring mold with 
creamed mushrooms. 

-Mrs. Claude Carter. 
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BENGAL CURRY 

% cup minced onion 6-8 tsp. curry powder 
4 tbs. butter liz tsp. ground cloves 
2liz cups lean lamb (or beef, liz tsp. sugar 

chicken or turkey) cut into 2 cups milk 
small squares liz grated cocoanut 

3 tbs. preserved ginger 1 cup cocoanut milk 
2 tsp. salt liz cup cream 
1fs tsp. pepper liz cup lime juice 

Saute onion in 1 tbs. of butter until tender and golden. Push to 
one side of the pan. Add remaining butter and brown. Cut up meat. 
Blend in ginger (that has been chopped fine), salt, pepper, curry powder, 
cloves, sugar, and milk. Mix well, scraping the sides and bottom of 
the pan. Cover and cook very slowly for one hour. Stir in cocoanut 
and cocoanut milk. Continue cooking until meat is tender. Fifteen 
minutes before serving add cream and gradually add lime juice. (Cook 
in earthenware dish and stir with wooden spoon if possible.) 

To serve, put a generous amount of cooked rice on individual plates. 
Serve curried meat over this. Pass the following relishes: chutney, 
chopped peanuts, grated fresh coconut, chopped bacon, chopped hard
cooked eggs. Or this may be served in a ring mold of rice. 

-Mrs. John G. Wright. 

VEGETABLES AND CHEESE CASSEROLE 

1 cup cooked squash 
1liz cups scalding milk 
1 cup soft bread crumbs 
% cup melted butter 
2 pimentoes chopped 
lliz tbs. chopped onion 
1liz cups American cheese 

(strong) 
% tsp. salt 
1fs tsp. pepper 
Dash paprika · 
3 eggs 
1 tbs. chopped parsley. 

Pour the scalding milk over the bread crumbs. Add butter, pimentoes, 
parsley, onion, grated cheese, and seasonings. Then add the well-beaten 
eggs. Pour the vegetables in a well greased loaf pan and pour the 
cheese and milk mixture over them. Bake about 50 minutes in a slow 
oven of 350°. Serves 6. 

6 oz. macaroni 
% lb. ham 
1 onion 
1 piece garlic 

~Mrs. J. W. O'Neal. 

MACARONI AU GRATIN 

2 tbs. tomato sauce 
1liz tbs. butter 
3 tbs. grated cheese (aged) 
Salt and pepper to taste 

Cook the macaroni in boiling water to which the salt was added. 
Cook until tender. Drain. Place butter in skillet and fry it in the 
ham (chopped small), onion, and garlic until brown. Then add the 
tomato sauce and mix it well. Add all this to the macaroni and mix 
well. Place it on a baking dish and cover it with grated cheese. Brown 
it. Serve hot. 

~Mrs. Emilita Cata, Cardenas, Cuba. 
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CHICKEN CHOP SUEY 

1 chicken 
1 large onion 
1 stalk celery 
1 large can mushrooms 

1 can Le Choy chop suey sauce 
1 can bamboo shoots 
1 can bean sprouts 
1 can water chestnuts 

Steam chicken until well done. Cut into small pieces as for salad. 
Saute one large onion and one medium stalk of celery chopped fine in 
butter. Add chicken broth as liquid to keep from burning. When 
onion and celery are done, add chopped chicken, large can mushrooms, 
Le Choy chop suey sauce to taste and garnish the dish with noodles, 
bamboo shoots, bean sprouts, and water chestnuts. Olives, celery, 
cheese sandwiches, potato chips, stuffed tomatoes, aspic are good served 
with chop suey. 

-Miss Katherine Redwine. 

CREAMED MUSHROOMS WITH BACON 

Cream sauce 
1 cartoon mushrooms 
6 slices bacon 

2 hard cooked eggs 
W orcestershire sauce 
Onion, salt and pepper 

Make the cream sauce and season it well to taste with W orcestershire 
sauce, onion salt, and salt and pepper. Fry the bacon and chop it into 
small pieces. Chop the hardcooked eggs into small pieces. Saute, in 
melted butter, the chopped mushrooms. Stir them, with the bacon and 
eggs, into the cream sauce. May he served on toast or rice. 

4 ths. butter 
2 cups milk 
% tsp. pepper 
4 ths. flour 

-Mrs. Walter Roberts. 

TUNA OR CHICKEN CASSEROLE 

1,6 tsp. salt 
Few drops yellow vegetable 

coloring 

Melt butter, blend in flour until smooth. Add milk gradually, 
stirring constantly until boiling point is reached. Reduce heat and 
cook for 3 minutes longer; add seasoning and blend. Add one 7 oz. 
can of tuna or 2 cups of cooked chopped chicken. Add 1 cup cooked 
chopped celery, 1h cup green bell pepper, and 1 medium onion. These 
ingredients can be cooked together. Pimentoes may be added too if de
sired. Pour mixture in greased casserole and garnish with cheese rolls, 
which are made as follows: Use 1h recipe plain pastry, roll out %" 
thick, sprinkle with grated Italian Style cheese, paprika and red-pepper. 
Roll closely over and over. Slice making 1;2" rolls. Bake in moderate 
oven (350° F) for 20 min. or until pastry garnish is well done. 

-Mrs. William Hines. 
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BRUNSWICK STEW 

5 or 6 lbs. fat hen 10 lbs. pork loin (native) 
· 5 lbs. round steak 

Cook these material together in separate boiler until the meat leaves 
the bones and chop or run meat through meat chopper. 

2 cans tomatoes 
1 can carrots 
I' can butter beans 

· 6 Irish potatoes, chopped fine 
1 lb. butter 
1 can corn 

1 can peas 
1 can ( lg.) mushrooms 
6 onions,. chopped fine 
3 green peppers, chopped fine 
2 red peppers, chopped fine 
2 cloves garlic, chopped fine 

Cook above separate until thoroughly done, then mix with the 
ground meat mixture in a large iron, copper or porcelain boiler. 

Add: 1 can pimento chopped fine 
liz bot. Tabasco Sauce 
2 tbs. Kitchen Bouquet 
liz pt. olive oil 
2 tbs. prepared mustard 

(preferrably Gqlden's) 

1 bottle chili sauce 
1 bottle Worchestershire sauce 
liz box paprika 
Juice of 6 lemo'ns 
Black pepper and salt to taste 

After adding the ingredients together, cook the stew for not less than 
2 hours very slowly until the whole becomes one uniform mass. 
Serve Hot. The above stew will serve 25. 

-Mr. Ed Dunlap, Sr. 

MACARONI MOUSSE WITH MUSHROOM SAUCE 

I' cup macaroni ' broken in 2 in. 1 tbs. onion (chopped) 
pieces 11;2 cups Kraft American cheese 

1llz cups scalded milk grated 
1 cup soft bread crumbs % tsp. salt 
1112 cups melted butter lfs tsp. pepper 
1 pimento (chopped) Dash of paprika 
1 tbs. parsley (chopped) 3 eggs 

Cook the macaroni in boiling, salted water, blanch in cold water and 
drain. Pour the scalding · milk over bread crumbs; add the butter, 
pimento, parsley, onion, grated cheese and seasonings. Then add the 
well-b~aten eggs. Put the macaroni in a thick buttered loaf pan and 
pour ~e milk and cheese mixture over it. Bake about 50 minutes in a 
slow oven, or until the loaf is firm and will hold its shape when turned 
out on a platter. Serve with mushroom sauce. 

MUSHROOM SAUCE 

lllz cups milk 
1f2 cup liquor drained 

from mushrooms 
1 tbs. butter 
4 tbs. flour 

1,4 tsp. salt 
lfs tsp. pepper 
Dash of paprika 
1 small can mushrooms 

Make a sauce of milk, liquor, butter, flour, and seasonings. When 
thick, add mushrooms. -Mrs. Sam Ham. 
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AMERICAN CHOP SUEY 

Turn unit of stove on high. Place iron skillet on unit and melt one 
tablespoon fat (takes more butter}. Add one pound ground round 
steak and let cook about 5 minutes, adding pepper and salt to taste. 
Spread over steak one cup washed uncooked rice, one cup chopped 
celery, one large onion, chopped, one No. 2 can tomatoes, and a small 
can of mushroom (stems and pieces}. Turn off heat entirely and 
allow to cook 45 minutes on stored heat. Cover tightly. Can be 
made ahead and reheated. Turn out into large platter as a cake. 
Serves 3 or 4. 

-Mrs. J. M. McCabe, Jr. 

NOODLES AND TUNA IN INDIVIDUAL CASSERLES 

1 lb. egg noodles 
1 lb. can Tuna fish 
1 cup peas 
3 hard boiled eggs 

1 green pepper, shredded 
l' pimento 
1% cups cream sauce 

Put in layers and bake. Add any vegetables that you like. To make 
cream sauce: 3 tablespoons butter, 2 tablespoons flour, and milk to 
make 11;2 cups of sauce. Stir constantly while cooking until thick. 

TUNA CASSEROLE 

2 cups flaked Tuna 
2 tbs. chopped pimentoes 

. 1 green pepper, chopped 
1 small can of mushrooms 

lh lb. potato chips 
~ cups medium white sauce 
Biscuit dough for 12 or 14 

biscuits 

Brown green peppers in butter. Mix ingredients and mix well to· 
gether. Place in baking dish, well greased. Roll out biscuit dough, 
sprinkle with grated cheese, roll up as you would cinnamon rolls, and cut 
crosswise. Place cheese rolls on top of Tuna and bake in moderate oven 
until done. · 

Egg and Cheese Dishes 

2 tbs. butter . 
% cup sweet milk 
3 eggs 
1 heaping tbs. flour 

CHEEESE SOUFFLE 

1 cup grated cheese 
lh tsp. salt 
Cayenne pepper 

Put butter in pan and when melted add flour, stir until smooth but 
not brown. Add milk and seasoning; . cook a few minutes, then add 
the yolks of eggs well beaten, then the cheese. Set aside to cool and 
when ready to bake, add stiffly beaten white of eggs. Cook in a but
tered pan 20 or 25 minutes and serve at once. 

-Mr-s. S. R. Dunlap. 
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CHEESE PUFF 

8 slices bread 
% lb. cheese, grated (2 cups) . 
3 eggs 
2 cups milk 

% tsp. salt 
Pepper, paprika and mustard, if 

desired. 

Fit 4 ·bread .slices into bottom of a · gre'ased baking dish, sprinkle 
with haalf the cheese, cover with remaining brea~; beat eggs; add milk and 
seasoning; pour over bread and cheese. Set dish in a pan of hot water 
_and bal<;e the oven 350° F about 40 minutes.. Ser:v.e .at . once. 

-Mrs. William Hines: 

LUNCHEON CHEESE · 

l cup cheese · cut in siltaU 
l cup bread crumbs 
3 eggs well beaten· 
l cup milk- .: .. · 

pieces % tsp. salt 
% tsp. mustard 

. 2" tsp. melted butter 

Combine ingredients and pour into buttered baking dish and bake in 
moderate oven (350°} for about 20 minutes. . . 

l dozen eggs 
l onion · 
2 tbs. bacon fat 
lh tsp. sugar- · 
1 . small pod garlic 

-Mrs. Charles L. HardY: 

CREOLE EGGS . 

2 "tbs. flour 
l large can tomatoes 
Season with salt, red pepper, 

Worchestershire sauce. , · · 

Put bacon fat in skillet, add onion and garlic, cut very fine. Cook 
until tender and light brown; add tomatoes mashed through a colander; 
add other ingredients. . Let «:;ook slowly for one hour tlJ.en pour .over 
it the sliced hard boiled eggs in a casserole. Sprinkle with buttered 
bread crumbs and let browfl: . 

-Mrs. Jon~ E. Redwine. 

BAKED EGGS ·IN BACON RINGS 

6 eggs 
6 slices of bacon 

6 tbs. grated American Cheese 
Salt ·and pepper 

Line muffin pan or custard cup with bacon slice. . Bake -i~ slo~ oven 
(325 degrees) for 10 minutes. Break egg in each ring; add season
ings; continue baking for 15 minutes. Just before eggs are done, 
place one tablespoon · cheese on each; contiiniue baking · until cheese 

·melts. · Serves 6. · · 
...:....Mrs. C. W. Whitworth. · 

EGGS FROMAGE 

6 eggs well beaten · 
8 tsp. cream· 
l' 3-oz. can devjled ham 

lh cup grated American . cheese 
Salt and pepper to -taste ·. · 

Add cream, hain, cheese and seasonings :to· eggs. Mix well. · Cook 
over. boilip.g water. (in double boiler) while stirring until softly scramb
led. · Serve on· triangles of buttered toast. 6 servings. 
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Pickles & Relish 
Where other people would make preserves, 
He turns his fruits into pickles. 

Thomas Hood, "Mrs. Kilmansegg: Her Dream" 

EASY CRISP PICKLE 

Take one quart of sour whole pickles (the dime a quart kind). Drain 
off all the vinegar and cover with 2 cups sugar, after having sliced the 
pickles. Let stand several days and they will become very crisp. It may 
be necessary to turn the jar over a time or two while they are working. 

-Mrs. William Lawrence. 

ICE GREEN TOMATO PICKLES 

(Takes three days to make-but wonderful! ) 

First day: 1 peck green tomatoes, sliced lfs inch thick, soak 24 hours 
in 2 gal. cold water with 3 cups of lime. Stir carefully. 

Second day: Soak 4 hours in clear cold water, changing water each 
hour. Let stand in cold water until night. Mix 5 lbs. sugar, 2 qts. 
white vinegar, 1 tsp. cloves, ginger spices, stick cinnamon, celery seed, 
and 2 tbs. salt. Bring all to boil. Pour over the tomatoes, let stand 
over night. 

Third day: Next morning cook 1 hour and put in jars. 

1 small cabbage 
2 cauliflowers 
2 bunches celery 
lh pk. green tomatoes 

-Mrs. Charlie Benson. 

MUSTARD PICKLE 

6 red pepper 
6 green peppers 
1 qt. onions 

Chop cabbage, tomatoes, red pepper, . green peppers, and onions very 
fine. Break cauliflower into pieces. Soak all vegetables in salty 
water over night. Next morning drain, add chopped celery, and cook in 
following sauce until done, stirring constantly. Sauce: 

1 cup fl~ur 6 tsp. mustard 
lj2 cup vinegar 4 cups sugar 
3 tsp. celery seed 4 tsp. tumeric 

Mix flour slowly in vinegar. Add other ingredients. Cook until 
comes to a boil and add vegetables. 

-Mrs. Clarence G. Butler. 

SWEET GARLIC PICKLE 

6 large sour pickles, cut in 1h inch slices, put into stone crock or dish. 
Put over same 6 cups sugar. Let stand 2 days then put in pint jars and 
add 2 or 3 garlic cloves slice thin. Seal. Ready to use in one week. 
No cooking. 

-Mrs. John E. Redwine. 
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INDIA CHUTNEY 

1 even peck of apples, . the sour- 2 lbs. seeded raisins 
est you can get. Grind in 
meat grinder (coarsely) 

6 onio.ns ground 
3 pts. vinegar 
% lb. brown sugar 

I oz. ginger 
I oz. roasted mustard seed 

Salt to taste 
Pinch of cayenne 

Boil all together until tender and put in sealed jars. 

2 sticks root ginger 
12 green tart apples 
12 large green tomatoes 
4 large onions 
1 lb. seeded raisin~ 
1 qt. vinegar 

CHUTNEY 

2 level tbs. salt 
lfs tsp. red peppe:r 
2 tbs. curry powder 
1 ten oz. package of pic~ling 

spices (tied in muslin bag) 

Peel apples and chop apples a.nd tomatoes in small pieces. Boil 
them about 20 minutes till apples look transparent. ·Take fruit out and 
place in colandar. Let syrup ·boil until thick and put in all other ingre
dients. Boil about half an hour and put in jars. 

-Mrs. Glen Drayton Grimke, Charleston, S. C. 

ANTICHOKE RELISH 

I large cabbage 1 doz. onions 
1 doz. green peppers 1 bunch celery 
1 doz. red peppers 1%, cup salt 
3 quarts artichokes Vinegar 
Run the vegetables through a food chopper. Pour salt over them 

and let stand overnight. Drain and cover with 1 part vinegar and l 
part water. Let stand 24 hours. Drain and cover with the following: 

I qt. vinegar 2 lbs. sugar 
1 small box mustard 1 pk. white mustard seed 
1 oz. tumeric 1 oz. celery seed 
Mix mustard, tumeric, sugar, mustard seed, and celery seed with the 

vinegar and pour over the above. Mix well. Put in jars. This will be 
ready for use in a week. 

-Miss Katherine Redwine. 

PEAR CHUTNEY 

7 lbs. pears Juice of 3 large oranges 
2 lbs. ( 6 cups) seeded raisins 1 tsp. powdered cinnamon 
6 cups sugar 1 tsp. powdered cloves 
2 cups vinegar 1 tsp. allspice 
Grated rind of 3 large oranges 1 cup pecans broken 
Peel, core, and chop firm, ripe pears coarsely. Combine with the 

rest of the ingredients except pecans and place in a kettle. Bring to a 
boil and simmer about 2 hours or until pears are tender. Add pecans, 
bring to a boil again and seal at once in oot sterilized jars. 

-Mrs. John G. Wright. 
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ONION RELISH 

6 lbs. onions 
2 doz. peppers (one green and 

one red) 
1 quart vinegar 

5 cups sugar 
2 tbs. salt 
1 or 2 hot peppet:s 

Brillg vinegar, salt, and sugar to boil-grand peppers and scald. 
Slice onions and add to vinegar-drain water off peppers-add peppers 
to onions and cook until onions are clear. 

-Mrs. W. M. Johnson. 

ONION PICKLE 

6 lbs. onions, small whiite 
2 red peppers 
2 green peppers, sweet 
3 green hot peppers 

6 cups sugar 
4 tbs. flour 
1% qts. vinegar 
4 tbs. salt 

Grind peppers. Slice onions thin. Pour boiling water over peppers 
and onions twice. Let stand three minutes each time and . drain. Add 
sugar, salt, and vinegar. Let boil 1'5 minutes, no longer. Seal in 
sterilized jars while hot. 

-Mrs. Russell Chamblee. 



PIES 
Promises and pie-crust are made to ·be broken. 

Swift, "Polite Conversation". 

BLACK BOITOM PIE 

2 cups milk-heat in double 
boiler 

1 cup sugar 
1% tbs. cornstarch 
Whip together 4 egg yolks 

Add egg mixture to scalded milk and cook until thick .. Add gelatine 
and cook 2 minutes. (Use 1 tbs. gelatine dissolver in 1f3 cup cold water). 
Remove from stove, · strain and set % mixture aside to cool. Add 11;'2 
squares melted chocolate to other lf3 mixture. Pour chocolate mixture in 
pie pan that has been lined with ginger snap crumbs moistened with 
melted butter. When % mixture has cooled, flavor with 2 tbs. vanilla 
and fold into 2 stiffly beaten egg whites, pour over chocolate layer. 
Top with whipped cream with light coating of grated bitter chocolate on 
top. 

4 eggs 
1 cup sugar 
1 tsp. flour 

~Mrs. Milon Christman. 

EGG CUSTARD PIE 

1 cup sweet milk 
Butter the size of an egg 

Save three egg whites fo~ the meringue. Beat eggs, sugar, flour, butter, 
and milk together. Bake in pie shell. Sprinkle the top with nutmeg, 
if desired. Bake in slow oven, about 250°, until done. Add meringue 
and brown. · 

-Mrs. Russell Champlee. 

JELLY PIE 

5 eggs (leave out whites of 2) % cup . butter 
1 scant cup sugar 1 glass jelly {acid apple) 

. . " . .. 
Cream jelly with butter. Beat eggs, add sugar, then mix with jelly and 

butter. Pour into uncooked pie shell and cook until thick. Add mei:in· 
gue, made frol)'l 2 egg whites, to which % cup sugar has been added. 

-Mrs. J. H. Simmons. 

OLD-FASHIONED COCOANUT PIE 

(i c~gs 
2 tbs, butter 
2 cups sugar 
Unbaked pastry shell {10 inch) 

2 cups milk 
1 cup grated cocoanut 
1 tsp. lemon extract 

Beat the eggs, mix with the sugar and butter, then stir in the milk, 
cocoanut and flavoring. Pour into pastry shell. Bake 10 minutes in a 
hot oven (450°) then reduce the oven heat to moderate (350°) and 
bake until firm when tested with a silver knife. . 

-Mrs. C. W. Whitworth. 
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CHOCOLATE CHIFFON PIE 

1. Add and mix together until smooth: 
liz cup boiling water 11,6 oz. cocoa 

2. Soak gelatine in cold water about 5 minutes, using: 
1 tbs. gelatine 1,4 cup cold water 

3. Add softened gelatine to cocoa mixture, dissolving gelatine 
thoroughly. (If gelatine doesn't dissolve hold mixture over boiling 
water about one minute.) 

4. Add this mixture to: 
4 egg yolks, beaten slightly % tsp. salt 
%, cup sugar 1' tsp. vanilla 

Cool mixture and when starting to thicken fold in: 
4 egg whites, beaten stiff and dry % cup sugar 

Fill baked pie shell with mixture. Chill in ice box. Before serving 
garnish with whipped cream. 

LEMON CHIFFON PIE 

1. Heat over boiling water: 

4 egg yolks, beaten slightly 
1,4 tsp. salt 

% cup 3ugar 

2. Soak gelatine in cold water about 5 minutes, using: 
l tbs. gelatine % cup cold water 

3. Add softened gelatine to hot custard, stirring until dissolved and 
then add: 

% cup lemon juice I tsp. grated lemon rind 

4. While custard is cooling beat egg whites until stiff and dry, fold 
in sugar gradually, using: 

4 egg whites 1,4 cup sugar 

5. Fold beaten whites into custard as it ,hegins to thicken, but be care· 
ful not to beat whites too soon. Fill baked pie shell and place in ice 
box to chill. Before serving spread thin layer of whipped cream over 
pie. 

1 cup sugar 
Yolk of 2 eggs 
ll!z cups of water 
3 heaping tbs. flour 
Lump of butter 

-Mrs. Wm. Lawrence. 

CARAMEL PIE 

% tsp. salt 
Vanilla 
Pinch of salt 
% cup nut meats broken up 

Mix eggs, flour, water, and 1fz of the sugar, salt. Put in double 
boiler and let get warm. Carmelize % cup of sugar and mix with other. 
Cook until it begins to thicken. Remove from fire. When cool add 
vanilla and nut3. Put in baked pastry shell, top with meringue, and 
bake in 3low oven until golden brown. 
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Batter: 
% cup sugar 
% cup milk 
1;2 cup flour 
% tbs. baking powder 

CHERRY PIE 

'-4 tsp. salt 
Have: 
% cup sugar and I can cherries 

boiling 

Pour batter into deep buttered pan. Dip fruit with spoon out of juice, 
spread over batter. Pour juice over all. Dot with butter. Cook IO 
to IS min. in 425° oven. 

-Mrs. Evans Palmer. 

CHOCOLATE PIE 

I cup milk 
2 tbs. cornstarch dissolved in % 

cup of cold water · 

I cup sugar 
2 tbs. cocoa 
Lump of butter 

Mix all together and cook in double boiler, stirring all the time, until 
thick. 

% cup flour 
I cup sugar 
'-4 tsp. salt 
% cup pineapple juice 
I cup hot water 
I' tbs. Crisco 

-Mrs. Mark McConnell. 

PINEAPPLE PIE 

2 cups cooked or canned pine· 
apple cut in small pieces 

3 egg yolks 
3 egg whites combined with ~ 

tbs. confectioners sugar 
I baked pie shell 

Mix flour, sugar, and salt. Add pineapple _juice and water and bring 
slowly to boiling point, stirring constantly. Cook I5 minutes over hot 
water. Add Crisco and well drained pineapple. Pour this mixture on 
beaten egg yolks and mix well. Pour filling in baked pie shill, top 
with meringure, and bake in 425° oven I5 minutes. 

This filling may be used for pinapple tarts. 

CREAM CHIFFON PIE 

Part I. Illz cups milk or I cup Cara-
lf2 cup water nation 

Put in double boiler and heat to boiling point. 

Part II. 
1 cup sugar 3 egg yolks 

Beat eggs and sugar until light. Add to milk. I tbs. gelatine, soak 
in % cup cold water about 5 minutes. After cooking sugar, eggs and 
milk 'til slightly thick, add gelatine and strain. Beat the egg whites 
until stiff and fold in when lukewarm. Add I tsp. vanilla. Pour in 
baked shell and congeal. Serve with whipped cream. 

-Mrs. Milon Christman. 
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SUNNY SILVER PIE 

% cup cold water 
Ilh tsp. gelatine 
4 egg yolks 
4 egg whites 
I cup sugar 

2 or 3 tsp. lemon juice 
grated rind. one lemon 
I cup whipping cream 
lfs tsp. salt 

. Set gelatine to soak in cold water. Place egg yolks, lemoQ juice and 
nnd, salt, and 1h cup sugar in round bottomed boiler and place in pan 
of boiling water. Stir constantly until thick. Take off and a~d gelatine. 
Beat egg whites until stiff. Add remaining 1h cup sugar. Beat well. 
Fold in egg yolk mixture with gelatine added. Pour in baked shell, set 
in ice box for two or three hours. Serve iced with whipped cream. 

-Mrs. Alma Blodgett. 

CHOCOLATE CHIP PIE 

2 beaten egg yolks 
21h tbs. sugar 
% cup milk 
Da~h of salt 
% tsp. vanilla 
I tbs. gelatine 

14 cup cold water 
liz cup coarsely chipped semi-

sweet chocolate 
I cup whipped cream 
2 beaten egg whites 
21h tbs. sugar 

Beat egg yolks and sugar; add milk and salt. Cook in double boiler 
until thick, stirring constantly. Add vanilla and gelatine softened in 
water. Chill until partially set. Fold in egg whites beaten with re
maining sugar. Fold in chocolate. Pour into Graham Cracker crust. 
Chill. Spread with cream; sprinkle with chocolate chips. 

-Mrs. C. W. Whitworth. 

LEMON CREAM PIE 

lfs cup flour 
% cup sugar 
% tsp. salt 
2 cups milk, scalded 
3 slightly beaten egg yolks 
1 inch baked shell 

2 tbs. butter . 
liz cups lemon JUICe 
I tsp. grated Iemond rind 
3 egg whites 
6 tbs. sugar 

Mix flour, sugar, salt; gradually add milk. Cook until thick. Add 
small amount to egg yolks, then stir in remaining hot mixture. Cook 
until very thick. Cool. Add butter, lemon juice, and grated lemon 
rind. Pour in baked shell, top with meringue, and bake in oven until 
golden brown. 

OLD-FASHOINED SYRUP CUSTARD 

I cup syrup (Cane) 
2 eggs 

2 tbs. sugar 
1 tsp. butter 

Boil syrup until thick. Remove from fire, add butter and cool. Beat 
eggs, add sugar. Mix all together. Pour into unbaked pie shell. Bake in 
325° oven until done. 

-Mrs. C. W. Whitworth. 
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FROZEN LEMON CHIFFON PIE 

I large can Carnation milk (chill
ed) 

3 eggs 

3 lemons (juice and rind) 
2 (5c box) vanilla wafers 

Crush vanilla wafers and line refrigerator pan (5x4xi2) with half. 
Whip milk stiff. Combine sugar and egg- yolks in top of double boiler, 
cook, stirring constantly, till well blended. Cool, add lemon. Whip 
whites stiff. Combine yolks, whites, whipped milk. Pour in pan. Put 
rest of crumbs on top. Freeze. 

I cup light brown sugar 
I cup white corn syrup 
3 eggs beaten lightly 

-Mrs. Hartwell Joiner. 

PECAN PIE 

1' ths. butter creamed with sugar. 
Pinch of salt 

Beat altogether. Add I cup coarsely cut pecans and 1 tsp. vanilla. 
Pour into unbaked pie shell and hake until firm. Put whipped cream 
on top. 

-Mrs. D. M. Myers. 

PECAN PIE 

1 cup blue label Karo syrup % cup sugar 
(dark) 2 ths. corn starch 

2 ths. butter 3 eggs 
1;2 tsp. salt 1 cup pecans, unbroken 

Cream butter, add sugar and cornstarch. Beat eggs and syrup to
gether and add to first mixture, then add unbroken nuts. Pour into an 
uncooked pie crust and hake slowly. 

lh cup lard 
1% cup flour 

-Mrs. S. R. Dunlap. 

NEVER-FAIL PIE CRUST 

% tsp. baking powder 
% tsp. salt 

% cup boiling water 

Pour boiling water over lard and stir until . melted. Add dry in-
gredients. Roll out, line pan, and set in ice box to chill thoroughly he
fore baking. If it is a hit too soft to work with you can cool it off 
before rolling. This makes 2 single crusts. I can guarantee this to he 
"fool-proof." 

-Mrs. William Lawrence. 

GRAHAM CRACKER CRUST 

Mix 1% cups Graham cracker crumbs (14 large ones) and % cup 
sugar. Cut in l4 cup softened butter. Add 1 ths. water. Press into pie 
pan. Bake in moderate oven (325°) 10 minutes. Cool. 

-Mrs. C. W. Whitworth. 
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PIE CRUST 

I cup Gold Medal "K.T." flour 
% tsp. salt 

% cup shortening 
Ice water (2 or 3 tbs.) 

1. Sift flour once before measuring. 

2. Sift flour and salt together. 

3. Cut in shortening with 2 knives, leaving some of the shortening 
in lumps the size of giant peas. 

4. Add ice water (sprinkle the water lightly, a little at a time) over 
the flour and shortening. At first blend it in lightly with a fork; then 
gather dough together lightly with the finger tips. As soon as you can 
make dough stay together, you have plenty of water in it. 

5. Round up dough on cloth covered board (rub flour into cloth 
to avoid sticking). 

6. Roll out to fit pan and place in pan loosely to avoid stretching. 
Set pan at rest on table while cutting off extra pastry, leaving % inch 
extending beyond edge of pan. Build up fluted edge. 

7. Prick thoroughly with fork to prevent puffing. Chill thoroughly 
and bake. 

-Mrs. Alma Blodgett. 
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POULTRY 
The chicken is the country's, but the city eats it. 

George Herbert "Jacula Prudentum'' 

BARBECUE CHICKEN I 

Brown chicken haives or quarters in large roaster. Dot with butter 
and pour sauce over all. 

Sauce 

11/2 cup warm water 

r tsp. Worchestershire sauce 
1 tsp. Kitchen Bouquet 

Cook in 300° oven about 2 hours. 

2 tsp. lemon juice 

Dash of Tabasco or barbecue 
sauce 

Baste often. 

-Mrs. W. Raleigh Garner. 

BARBECUED CHICKEN II 

I frying chicken (2% or 3 lbs.) 
2 tbs. melted butter 
2 tbs. vinegar 
1 tsp. celery seed 
1;4 cup lemon juice 
1 small chopped onion 

2 tbs. brown sugar 
1 tsp. dry mustard 
3 cup catsup 
3 tbs. W orcestershire sauce 
% cup water 
Few drops Tabasco 

Cut chicken in 2, 4, or 6 pieces. Season with salt and pepper. 
Place on broiler rack, and brown at broiling temperature. Turn heat 
to 250° F. or 300° F. and place chicken in shallow pan in center of . 
oven. Pour sauce over chicken, using ingredients as listed. Cook one 
hour. Serve on mounds of rice. To garnish use parsley and carrot 
strips. 

-Mrs. William Hines. 

BARBECUED CHICKEN III 

3 qt. vinegar 
3 qt. water 
% lb. butter (for hasting) 
1 box black pepper 

1 bottle hot sauce 
1 doz. lemons 
4 bottles Worcestershire sauce 
Red pepper and salt to taste 

Roll chicken (cut up) in flour. Put under broiler to brown, basting 
with butter. Pour sauce over chicken. Cook in oven with temperature 
on bake. Baste chicken, turning often until tender. Sauce is for ap
proximately ten chickens and may be stored in refrigerator. 

-Mrs. J. M. McCabe, Jr. 



HOT CHICKEN MOLD 

l' hen 2 slices bread 
2 cups stock 1 tbs. flour 
5 or 6 pieces celery 4 eggs. 

Boil hen until tender with celery. When done, cut chicken fine but 
do not grind. Soak bread in stock and add softened flour. Beat eggs, 
add chicken, and season with salt, black, and red ppeper. Grease mold 
heavily with butter. Pour mixture in mold and set in pan of cold water 
and cook in moderate oven (350 degrees) one hour. Pimento adds 
color. Turn onto platter and serve at once with hot mushroom sauce. 

HOT MUSHROOM SAUCE 

1h pt. cream 
1h tsp. salt 

Butter size of egg 
1 tbs. flour in water 

Mix and let come to boil, the cream, butter, salt, flour. Chop and 
soak mushrooms 20 minutes. Add to sauce and cook 4 minutes. Mush· 
room soup can be used for part of this mixture. 

-Mrs. Alma Blodgett. 

CHICKEN A LA KING 

l' ten (at least 5 pound) 
1 green pepper 
liz cup cream 
4 egg yolks 
2 cups white sauce, medium 

1 can mushroom buttons 
2 pimentoes 
1 cup chopped almonds (blanch

ed) 
Salt & pepper to taste 

Boil hen until tender; dice; remove all skin and veins. Make white 
sauce. Remove seed from green pepper, boil in salted water until tender 
remove the skin, and chop with pimentoes; add chopped almonds. Put 
ingredients into white sauce while hot, in double boiler; beat egg 
yolks into cream; add to mixture and cook in double boiler until eggs are 
done and mixture has thickened. Serve in patty shells or on toast. 

-Mrs. William Lawrence. 

HAM AND CHICKEN A LA KING 

1 cup sliced mushrooms 
3 tbs. butter or chicken fat 
3 tbs. flour 
1h cup chicken stock 
llh cups light cream 
Salt and pepper to tastte 

1liz cups baked ham, cut in liz 
inch dices 

1 large green pepper cut in thin 
strips and blanched 

1 large pimento cut in strips 

liz cup cooked chicken, cut in liz inch dices. 

Saute mushrooms in butter. Remove from fat and add flour, blend
ing well. Add hot chicken stock, cream salt, pepper and cook ten 
minutes. Keep hot in double boiler. Combine chicken, ham, green 
pepper, mushrooms, pimento and add to cream mixture. Heat and 
serve on toast points or in patty shells. Serves 12. 

-Mrs. B. R. Spainhour, Jr. 
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CHICKEN CROQUETTES 

I hen cooked & chopped (do not 
grind) 

1 pimento 
1;2 cup celery 
2 cups thick white sauce 

1 cup English peas (canned) 
1 No. 2 can tomatoes, drain off 

juice 
I large onion, chopped fine 

Boil celery and onion together for few minutes until tender. Combine 
all ingredients and shape into croquettes, roll in cracker meal, and 
fry in deep fat. If they seem too soft to handle, add a little of the 
cracker meal to stiffen. 

-Mrs. Wm. Lawrence. 

CHICKEN PAPRIKA 

1 frying chicken, 3-3% lbs. 1 onion, or clove garlic, chopped 
Flour fine 
Salt and pepper 2 ths. paprika 
¥s lb. butter or margerine 1 cup thick cream, sweet or sour 
1 cup chicken bouillion, consom me or stock 

Cut the fryer into good serving pieces and roll in flour with salt and 
peppec until they are well coated. Heat fat in heavy pan. Brown 
chicken on both sides. Add consomme and onion, chopped fine, and the 
paprika. Cook chicken, uncovered, 20 minutes, gradually adding more 
liquid as the first evaporates. Turn chicken occasionally. Mter 20 
minutes cover pan and let chicken cook 40 more minutes, making one 
hour in all. Turn heat off and mix in heavy cream. To prevent 
curdling, let cream come to room temperature. (Curdling will not make 
any difference to the taste.) Chicken Paprika should be served piping 
hot, and will serve 4. -Mrs. Sylvan Meyer. 

CHICKEN MOUSSE 

3 tbs. of gelatin in % cup cold broth, then stir into 1% cups boiling 
broth; add to: 

1 diced chicken 
2 cups celery 
% cup chopped almonds 
Salt 

2 tbs. chow chow 
3 hardboiled eggs 
1 cup mayonnaise 
Lemon juice 

-Miss Katherine Redwine. 

JELLIED CHICKEN 

1 4 lb. hen cooked done and cut 
up fine 

1 bunch celery 
1 green pepper, cut fine 
3 par boiled eggs mashed 

Juice of 1 lemon 
1' tbs. mayonnaise 
2 cups chicken broth 
1 envelope of powdered gelatine 

dissolved in 4 tbs. of water 

Pour hot broth over gelatine. Stir until dissolved; season with red 
and black pepper and salt. Let gelatine become cool before adding 
mayonnaise. Let this congeal a little before adding chicken mixture, 
then mold. -Mrs. Charles Brice. 
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CHICKEN BOUDINE 

1 hen (ground) 
1 lb. of pig brains 
1 raw egg to each cup of meat 

1 tbs. parsley 
1 small can mushrooms 

1 cup pecans 

Combine chicken, brains, eggs, parsley, butter and enough stock to 
season and fill ring mold. Bake in pan of water 25 minutes and re· 
move. Then bake out of water 25 minutes. 1\.dd the following sauce: 

4 tbs. browned flour 2% cups of milk 

21h cups of hot chicken stock 

Add canned mushrooms and nuts and serve over mold. 

-Mrs. Claud Carter. 

JELLIED CHICKEN 

1 med. sized hen, boiled tender 
and fine 

1 env. plain gelatin, dissolved in 

in 1 cup chicken broth for 5 
min. 

Add 1 pint boiling chicken broth, salt, and pepper to taste. When 
slightly cooled, add 1 cup of cooked mayonnaise, 1 cup of diced celery, 
and the diced chicken. (I like a small amount of pimento). Put in 
molds and serve on lettuce with mayonnaise. 

-Mrs. Wallace Brown. 

CHICKEN AND RICE 

1 chicken, 2 to 2% lbs. (cut up) 
%, lb. white rice 
r cup tomato sauce 
1 onion, chopped small 
% medium green pepper 
3 pieces of garlic 

1 tbs. kitchen wine or vinegar 
1 tbs. olive oil 
1 small con whole red pimentoes 
1 cup small English sweet peas 
% head lettuce 
Salt to taste · 

Fry the onion and garlic in the olive oil in the pan you are going to 
use for cooking. When these are beginning to brown, add the green 
pepper and tomato sauce. Put your chicken in and let it fry on medium 
heat till it is good and brown. Pour in your kitchen wine (or vinegar) 
and 2% to 3 cups of water and let the chicken cook till tender. Add 
the salt. Wash your rice well and add it to the chicken, cooking it until 
the grain is open or very tender; (on medium heat) . If too dry, add a 
little more water, which must be hot. Do not let the rice dry com· 
pletely. Let it simmer, covering it with a piece of wax paper until 
ready to serve. 

Serve it on a large dish, on which the lettuce has been placed. Put 
the green peas in the middle, on top of the rice and around the edge. 
Place the pimentoes alongside. 

-Mrs. R. F. Cata, Cardenas, Cuba. 
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CHICKEN LOAF 

1 hen, cooked and ground 
through meat chopper 

1 env. gelatin, dissolved in a 
little cold water 

Add 2 cups boiling chicken stock 
to gelatin 

4 hard boiled eggs, chopped fine 
1 bunch of celerv, cut fine 
1 ~an pimento (for decoration) 
Season to taste 
1 small green pepper, ground 

with chicken. 

Mix chicken with gelatin and stock; grease mold with Wesson Oil. 
Put plain gelatin in bottom of mold and let congeal first; then decorate 
bottom of mold with pimento and yolk of egg. Then pour in the 
chicken and pack. Put in a cool place until congeals. 

-Mrs. Ed Dunlap, Sr. 

CHICKEN SPAGHETTI 

1 cooked chicken, cut up 
1 8 oz. package spaghetti 
1 cup cut-up onion 
1 cup chopped celery 

6 slices breakfast bacon 
Large can mushrooms 
1;'2 lb. cheese 
1 qt. milk 

Cook bacon, then saute celery and onion in drippings. Just before 
these are ready, put mushrooms in, mixing all together. Cook spa
ghetti according to directions on package. Make qt. of milk into cream 
sauce (not took thick as it thickens more when baked) Let most of 
cheese melt in cream sauce. Mix cut-up chicken, sauteed vegetables, 
spaghetti, cream sauce. Put in casserole and bake in moderate oven 
for 30 or 45 minutes. 

-Mrs. Milon Christman. 

SUPERB TURKEY STUFFING 

6 cups any bread in small pieces 
2 cups corn bread or corn pone 

in coarse crumbs 
1,4 cup each finely minced onions 

and inner celerv stalks 
lf2 tsp. soye · 

% cup melted butter, margerine 
or turkey fat 

2 eggs. beaten 
%, to 1% cups turkey stock; salt 
1f2 tsp. thyme or margarine 

Crumble bread into small pieces not larger than an unshelled hazel 
nut; then dry, without browning, in slow oven, 300 degrees. Part whole 
wheat bread may be ~sed. Mix bread pieces with coarse corn bread 
crumbs, add onion, celery, and herbs. Add small amount of stock to 
moisten; add butter, margarine, or turkey fat, mixing well. Add eggs; 
salt to taste. Now add more stock, using just enought to give a stuffing 
which holds together, but is not wet or pasty. To test; take up a 
handful of the mixture; press it gently to form a ball, yet breaks apart 
as it falls, the amount of moisture is right. Stuffing expands but does 
not change much during cooking, so it should now look exactly as it 
will when served. This makes enough to stuff a 12 pound turkey. 

For a fancier stuffing, add one finely chopped raw apple, a teaspoon 
of mixed parsley and a handful of broken pecans. 

-Mrs. E. N. Howard. 
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CHICKEN SALAD PUFFS 

Make up standard cream puff recipe; drop to make puffs about 
llh in. in diameter. Prior to serving fill with soft chicken salad. 

12 doves 
l tbs. butter 
2 cans tomatoes 
r can corn 
1 can lhna beans 

DOVE STEW 

2 green peppers, chopped fine 
3 onions, chopped fine 
l whole hunch celery 
Pimento 
Season to taste 

Cook doves in a little water and butter until meat falls from the hones. 
Separate meat from stock and cook in the stock tomatoes, Iimas, corn, 
celery, and season to taste. Cook until thick and serve over rice. 

-Mrs. Herbert Edmondson. 
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PRESERVES 
The rule is, jam to-morrow and jam yesterday-but 

never jam today. 

Carroll, "Through the Looking Glass" 

ORANGE MARMALADE 

12 oranges 3 lemons 
2 grape fruit 6 pts. water 
2 Persian limes 11 pounds sugar 

Cut off ends of oranges, quarter, and slice thin as possible. Cut off 
ends of grape fruit and discard, unless it is preferred very bitter. 
Quarter and slice thin as possible. Slice lemons and limes without 
quartering, then cut slices in two. Add water to sliced mixture and let 
stand over night. Next morning boil until very tender and soft. Again 
let stand over night. 

Add sugar (heated). (Divide mixture into two boilers as a lighter 
colored marmalade is obtained by cooking in small quantities.) Boil 
for 50 minutes after boiling starts. Test as for jelly. Avoid boiling 
too long as the marmalade will be too dark and thick. When cold, pour 
into sterilized glasses or jars and cover with parafin. 

-Mrs. James Merritt. 

STRA~ERRY PRESERVES 

5 cups strawberries I uice of one lemon 
5 cups sugar 

Combine and let sta~d in a cool place overnight. Then cook about 
20 minutes and seal hot. 

-Mrs. Will Logan. 

SURE-JELLY RECIPE 

4 cups juice (strained after her- 2 heaping cups sugar 
ries have been cooked) 

Let come to a hard boil and then cook for thirty minutes. Take off 
and pour into jelly glasses. 

Mrs. Ed Dunlap, Sr. 

FIG PRESERVES 

Peel figs and soak 10 minutes in lime water (% cup lime to 1 gal. 
water). To each pound of peeled fruit allow 114 lbs. sugar. To every 2 
cups sugar put 1 cup water or syrup. Let syrup come to boil; add figs 
and cook until syrup drops from spoon like jelly. Cook small quantities 
at a time (about 2 lbs. figs) . Seal while hot. 

-Mrs. James Thompson Dunlap. 
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WATERMELON RIND PRESERVES 

Cut the green rind and the red part of a medium sized watermelon 
away from the inside rind. Cut the inside rind in small cubes and soak 
in lime water overnight. Lime water may be made from % a small 
bottle of concentrated lime and enough water added to cover the rinds. 
Next morning wash lime out thoroughly and cook rinds for 15 minutes. 
Wash the hot water out thoroughly and chill rinds with ice cubes until 
thoroughly chilled. Measure rinds pound for pound with sugar and 
add couple of lemons sliced and put in sufficient water to cook. Cook 
for about 3 hours until clear. Then put in sterilized jars. 

-Mrs. Russell Chamblee. 
-Ruth Benson. 

BRANDIED APPLES 

Take some soft, tart apples; peel and remove cores and seeds; cut 
in round, thin slices; plunge them in a mixture of brandy, lemon juice, 
and sugar until they have acquired the taste; drain them, dust them with 
flour. Put in the frying pan three tablespoonfuls of butter; when 
very hot, fry the slices on both sides, sprinkle powdered sugar and cin
namon, and serve very hot. 

-Mrs. Walter Roberts. 

STRAWBERRY PRESERVES 

1 cup sugar % cup water 

Cook until soft ball or about 5 min. Add 1 cup berries. Cook 5 
.minutes. Add another cup sugar and cook 5 minutes. Then add an· 
other cup berries and cook all together 10 minutes. Pour in earthen
ware jars and let stand over night. Put in jars next morning while 
preserves are cold and seal with parfin. 

-Mrs. Charlie Benson. 

STRAWBERRY PRESERVES 

1 qt. berries 3 cups sugar 

Mix llh cups sugar with fruit and boil 5 minutes. Add remammg 
sugar and boil ro to 15 minutes. Turn into earthenware jar and let 
stand 24 hours. Stir occasionally. Seal cold in sterilized jars. 

-Mrs. Ed Dunlap, Sr. 
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SALADS 
According to the Spanish proverb, four persons are 
wanted to make a good salad: a spendthrift for oil, a 
miser for vinegar, a counsellor for salt and a madman 
to stir all up. 

Abraham Hayward, "The Art of Dining." 

RAW CRANBERRY SALAD 

I qt. cranberries 
2% tbs. plain gelatin 
I cup chopped celery 
I cup English walnut meats 

I%, cups sugar 
%, cup orange juice 
Pinch of salt. 
I cup diced apples 

Grind cranberries, using fine blade. Add sugar and mix thoroughly. 
Soften gelatin in orange juice and melt over boiling water. Combine 
all ingredients and mold. Serve on crip lettuce with mayonnaise. 

-Mrs. Erskine Little. 

ASPARAGUS MOUSSE 

1 large can green asparagus tips 
2 lemons (juice) 
I pint cream (whipped) 
2 envelopes gelatin (soaked in 

Salt and red pepper to taste 
I tsp. onion juice 

% cup asparagus juice 

Put asparagus through coarse strainer, or mash to a thick pulp. Add 
lemon juice, onion juice, salt, pepper. Then stir in gelatine mixture 
(which has been dissolved over hot water.) Put mixture in refrigerator 
until it begins to congeal. Fold in the cream, which has been colored 
a pale green. Pour into ring mould and place in refrigerator to con
geal. When ready to serve turn out on platter of crisp lettuce. Garnish 
with small stuffed tomotoes on sliced tomatoes. 

-Mrs. James Merritt. 

CHICKEN SALAD 

One hen, cooked until tender and chopped (both light and dark 
meat). Place 1 small onion, I cup celery with leaves in water in which 
chicken is cooked. (This greatly improves the flavor of chicken salad). 
Add to chopped chicken: 

3 hard boiled eggs 
I small bottle stuffed olives 
% cup chopped mixed sweet 

pickles 
% cup chopped celery 

% cup chopped nuts 
I finely chopped apple 
Juice of I lemon 
Moisten with mayonnaise. 

This amount will serve 6-8 generously. For variety or party refresh
ments garnish with round sections of avocado. 

-Mrs. Wm. Hines. 
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MACARONI SALAD 

1 pkg. elbow macaroni (cooked 
until tender) 

1 green or red pepper, cut fine 
1 small bottle stuffed olives, 

chopped 
Salt, paprika, mayonnaise 

2 tbs. Durkee's Salad Dressing 
1 cup grated cheese 
1 cup chopped celery 
1 small onion, grated 
'3 med. tomatoes, chopped 

After macaroni has been cooked and cooled, add all other ingredients 
and fold together. A small amount of garlic salt or garlic clove may 
be added if preferred. (This salad is a "filler" and used in place of 
potato salad). Serves 8 to 10. 

-Mrs. Wm. Hines. 

PINEAPPLE CHEESE ASPIC SALAD (Serves 6) 

1 pkg. lemon gelatin 
1 cup boiling water 
1 cup crushed pineapple 

1 cup grated sharp cheese 
1 cup mayonnaise 

Dissolve gelatine in boiling water. When gelatine begins to congeal, 
add pineapple (and the juice), cheese and mayonnaise. Chill in mold 
that has been rinsed in cold water. Serve on lettuce. 

-Mrs. E. 0. Dugas. 

CHICKEN MAYONNAISE 

1' hen (5-7 lbs.) cut m small 
pieces 

2 cups celery diced 
11;2 cup cut almonds 
1 cup mayonnaise 
1 box Knox gelatin 

1 No. 2 can small peas 
4 hard boiled eggs, diced 
5 tbs. Heinz India relish 
1' cup hot broth 
1 cup cold broth 
Season to taste 

Mix dry ingredients. Add mayonnaise and gelatin which has been 
dissolved in hot broth. Mold using 3 quart ice cream cartons. Peel 
off carton and slice before serving. 

-Mrs. Mark McConnell. 

MOULDED SHRIMP 

2 cups of shrimp (cut) 
2 cups crab meat (flaked) 
2 cups cut celery (fine) 
3 tbs. lemon juice 
2 tbs. salt 

2 tbs. plain gelatine 
4 tbs. cold water 
1 cup mayonnaise 
% cup Chili sauce 
1 tsp. of horseradish 

Combine shrimp, crabmeat, celery, salt, and lemon juice. Soak 
gelatine in cold water 5 minutes. Dissolve in hot water. Let cool and 
add mayonnaise and Chili sauce. Combine mixture ad mold in individ
ual moulds or in ring mould, which should be rinsed in cold water. 
When ready to serve unmould on lettuce. This may be used as a first 
course or a salad. (Serves 10). 

-Miss Katherine Redwine. 
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YUM-YUM SALAD 

2 cups grated pineapple 
1 cup sugar 
1h pint whipped cream 
Juice of 1 lemon 

2 tbs. gelatin 
1 cup grated cheese 
1 small bottle red cherries 

Heat pineapple, lemon juice, and sugar to boiling point while gelatin 
is dissolving in % cup cold water. Chill and add cream cheese !lnd 
cherries. 

-Mrs. Guy Morgan, Viena, Ga. 

SALMON AND ASPARAGUS LOAF 

1 No. 2% can green asparagus 
tips 

1' tbs. gelatine f·· 

Juice of % lemon 
Salt and pepper 

Drain asparagus, discarding all but 1 cup of the liquid. Soften 
gelatine in a little of the asparagus juice. Heat the remainder to the 
boiling point and stir in gelatine until dissolved. Mix in lemon juice and 
salt and pepper to taste. Place in the bottom of a loaf pan, and chill 
until firm. Cover with the following: 

1 tbs. gelatine 
lh cup vinegar 
1% tbs. butter 
1 tbs. flour 
1 tsp. dry mustard 
lh tsp. sugar 
lh tsp. salt 

Cayenne pepper 
%, cup milk 
2 egg yolks, slightly beaten 
1 l-Ib. can pink salmon (Bones 

removed and salmon rinsed un· 
der hot water. 

Soften gelatin in vinegar. Melt butter in top of a double boiler. 
Blend in flour that has been mixed with mustard, sugar, salt, and 
cayenne pepper. Add combined milk and egg yolks and stir until heated 
and smooth. Gradually add gelatin while cooking, and cook, stirring 
constantly until thick. Add salmon. Place on top of molded asparagus 
ad chill until set. Serve on lettuce. 

-Mrs. John G. Wright. 

TOMATO SURPRISE SALAD 

1 pkg. aspic gelatin (meat flav- 1 three-ounce package cream 
ored) cheese 

l cup boiling tomato juice % tsp. curry powder 
1 cup cold tomato juice ~ tsp. salt 
1' tsp. minc~d onion 2 .a.

13 
chopped parsley . 

Dissolve gelatine in boiling tomato juife, len add cold tomato juice 
and onion. Chill until the mixture begins to thicken. Add the curry 
powder, salad, and parsley to the cream cheese and beat until blended. 
Half fill six individual gelatine molds with partially thickened gelatine 
and chill until firm. Drop in spoonful of the cheese mixture on each 
and cover with remaining gelatin. Chill until firm. 

-Mrs. C. W. Whitworth. 
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TOMATO SAUCE ASPIC 

2 8-oz. cans tomato sauce 
I large piece celery 
3 cloves 
I tsp. salt 
I envelope plain gelatine 
14, cup cold water 
3lh ths. mayonnaise 
ljg tsp. dry mustard 

Few grains salt 
2 cups water 
6 peppercorns 
I slice onion 
I tsp. sugar 
4 hard-cooked eggs 
'llh grated onion 
1;2 tsp. W orchestershire sauce 

Simer tomato sauce, water, celery, peppercorns, cloves, onion, salt, 
and sugar in a saucepan over low heat for IO minutes. Strain the mix
ture through a sieve. Soften the gelatin in cold water and add it to the 
hot strained mixture; stir until dissolved. Put this in the refrigerator 
until it hegins to thicken. 

Cut hard-cooked eggs in half lengthwise. Remove ingredients and mix. 
Stuff the white with yolk filling. 

Oil a loaf pan' and arrange the eggs with the cut side down on the 
bottom of the pan. Pour the jellied mixture over the eggs and chill until 
firm. Serves 4. 

-Mrs. John Woodcock, Jr. 

ASPIC SALAD 

I pkg. Royal Aspic 
I small hot. stuffed olives, sliced 
Celery, minced fine 
Nuts, preferably toasted, and 

I cup boiling water, less 2 tb. 
I cup tomato juice 

chopped 

Add boiling water to aspic, dissolve thoroughly, add 2 ths. olive juice 
off olives, and tomato juice. Cool, and as it begins to congeal add in
gredients. This is good served with cottage cheese and nuts, or just plain 
mayonnaise. 

RED CHERRY SALAD 

1 cup sugar 
I can red pitted pie cherries 
I cup orange juice 

Juice of 2 lemons 
Ilh or 2 ths. gelatine soaked in a 

little of the liquid 

Put cherries and sugar on to cook and let come to a boil. Dissolve 
gelatin in this. (There should he 2 cups of liquid in all). Let cool. Add 
orange and lemon juice. Add a little red coloring. 

For Black Bing cherries use above recipe, hut stuff cherries with a half 
of a pecan. 

-Mrs. Harry Chapman. 

FROZEN LIME MAYONNAISE 

I cup mayonnaise 
2 tbs. lime juice 

% cup cream whipped 
2 ths. sugar 

Combine mayonnaise with whipped cream. Add fruit juice and sugar. 
Freeze. Serve with fruit salad. 

-Mrs. S. 0. Smith. 

82 



DELICIOUS MOLDED SALAD 

2 medium sized cans tomato soup 
2 Philadelphia cream cheese 
2 packages plain gelatine 
1fa cup cold water 

1 cup celery, onion and pepper 
cut fine and mixed 

1 cup mayonnaise 
% cup pecan meats 

Put cheese and soup together on stove to dissolve. Add gelati~e 
which has been dissolved in cold water and mix well. Cool. Add 
nuts and vegetables, and last of all add mayonnaise. Pour into a mold 
to congeal. Serve on lettuce with a portion of mayonnaise. 

-Mrs. E. N. Howard. 

FROZEN GINGER ALE SALAD 

1 tbs. gelatine 
% cup orange juice 
2 tbs. lemon juice 
% cup sugar 
1 cup gingerale 

lh cup crushed pineapple 
% cup diced pears 
% cup mayonnaise 
1 cup whipping cream 

% cup crushed strawberries or red raspberries 

Soak gelatine in orange juice for five minutes, then add lemon juice. 
Place the pan in hot water and ·stir until gelatine is dissolved. Add sugar 
and gingerale stirring until sugar is dissolved. Add fruit and cool 
until slightly thickened. Fold in mayonnaise and stiffly beaten cream. 
Freeze. 

-Mrs. Charles Brice. 

FRUIT SALAD 

4 oranges 
3 bananas 
·th lb. grapes 
%, lb. candied cherries 
Candied ginger (if you like) 
% can sliced pineapple 
1 large apple 

% pound each of almonds and 
pecans 

Dressing: 
Juice of 1 orange 
.T uice of 1 lemon 
% cup vinegar 

Bring to a boil and cool. Add yolks of 2 eggs beaten. Cook again, 
stirring constantly until thick. When cold, add 1f2 cup whipped cream. 
Mix with fruit when served. 

MOLDED SALAD 

11;2 cups coarsely grated ,._,. 
apple 

2 pkg. cream cheese 
1 pkg. lemon jello 
% cup chopped celery 

% cup nut meats 
lh cup grapes cut in halves and 

seeded 
2 cups boiling water 

Pour boiling water over the gelatine, stir until dissolved and let 
set. Stir in cheese, mixing well, then add other ingredients. Pour into 
inold which has been rinsed in cold water. Serve chilled on lettuce with 
mayonnaise or other fruit salad dressing. 

-Mrs. Nora Holmes. 
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BERMUDA SALAD BOWL 

I small head cauliflower 
lh large Bermuda onion 
lh cup sliced stuffed olives 

(preferably large ones) 

% cup French dressing 
% c Roquefort cheese (crumbled) 
I head lettuce 

Separate cauliflower in flowerettes; slice thin crosswise. Slice onions 
in rings. Marinate cauliflower, onions, and olives in French dressing 
30 minutes before serving. Just before serving add cheese and lettuce 
in bite size pieces. Toss lightly and serve. 

-Mrs. Charles Simmons. 

lbtd 
COOKED SLAW 

Shred or grate~ head of cabbage ...1 .... -.._..._ ._ • ._llllllii 
~- Meanwhile beat up one egg; salt, pepper, and sugar to taste. 
Add a lump of butter, a little sweet milk and vinegar. Beat all this 
together and let cook a while. Pour over cabbage when it is done. 

-Mrs. Nora Holmes. 

HEAVENLY HASH SALAD 

3 egg yolks 
2 tbs. vinegar (white) 
3 tsp. sugar 
I qt. whipping cream 
I cup blanched almonds. 

I% cups whole white seeded 
grapes 

I small can diced pineapple 
I package marshmallows (I" doz) 

Beat egg yolks until light. Add sugar and heat well. Add vinegar 
slowly; cook in double boiler until thick, stirring constantly. When 
cool, add cream slowly. Beat in marshmallows. Add grapes, almonds, 
and pineaapple. Let stand several hours before serving. 

AVOCADO PEAR ENTREE 

(Serves 4) 
2 peeled ripe halved pears I tsp. paprika 
I cup mayonnaise I cup tomato juice 
% tsp. cayenne pepper 
Mix thoroughly mayonnoise, tomato juice, paprika, and pepper to

gether and place in refrigerator traay until frozen. Fill pear halves 
with frozen mixture and serve on shredded lettuce which has been 
marinated with French dressing. 

-Mrs. Charles Simons. 

APRICOT SALAD 

I% env. gelatine % pt. cream 
I cup sugar I lemon 
I pkg. cream cheese I can (lg) apricots 

Soak gelatin in 1,4 cup water; add water to make 2 cups apricot 
juice and bring to boil with sugar. Add gelatine and divide in half. 
Mash apricots through colander; add lemon juice and 1;2 gelatine mix
ture. Mold to jell. Combine cream cheese, whipped cream, and re
maining gelatine mixture and pour on top of apricot mixture. Mold in 
order to cut thick slices. Makes six generous or eight medium servings. 

· -Mrs. Charles Hubbard. 
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RECOTI'A: (ITALIAN COTTAGE CHEESE) 

Bring to a boil I qt. sweet milk. Slowly add 1fa cup vinegar. Set 
off the stove ai:J.d allow to set. You will see a greenish watery liquid 
forming, pour off allowing solid cheese to form. Keep pouring off 
greenish liquid. Delicious between hot biscuits or use as cottage 
cheese. 

Dice 2 grapefruits 
I large can pineapple 

-Mrs. Mary Cinciola. 

PINEAPPLE ASPIC 

1 bottle cherries 
T cup nuts 

Boil together for 5 min., JUICe from grapefruit, piueapple, cherries, 
two lemons; and scant cup of sugar. Add 2 tbs. gelatin, which has been 
dissolved in small amount of cold water. Stir until melted and pour 
over diced fruits to congeal. Salad may be molded individually or in a 
loaf to slice. Makes a firm loaf. 

Mrs. H. t. Martin . 

VEGETABLE & CHEESE SALAD 

1 can tinv pease 
1 stalk celery, minced 
% lb. N. Y. American cheese, 

diced 

3 hard boiled eggs, chopped 
Sweet pickle, chopped 
Mayonnaise 

Combine ingredients and marinate with mayonnaise. Serve on let
tuce. This is a good mixture to stuff tomatoes or serve on sliced 
tomatoes. 

GUAKAMOLA SALAD (Mexican) 

2 ripe Avacado pears 
2 tbs. mayonnaise 
1h. tsp. salt 
% tsp. pepper 

Grated onion (to taste) 
2.3 d11shes Tabasco sauce 
1 tsp. fresh horseradish (optional I 

Mash Avacado pears to a fine pulp. · Add mayonnaise, more or les~ 
depending on size of Avacados. Add remaining ingredients and mix well. 
Place several quarters of fresh tomatoes over shredded lettuce and top 
with Avacado paste. Serves 4. 

VEGETABLE SALAD OR RING MOLD 

1 envel. gelatine liz tsp. salt 
% cup water I. tbs. minced onion 
1% cup hot water 1 tbs. sugar 
2 tbs. vinegar % tsp. pepper 
2 tbs. lemon juice Il!z cup mixed vegetables 

Soften gelatin in % cup water, then dissolve in hot water. Add in
gredients and seasonings. Garnish bottom of ring mold with vegetables 
(parsley may be added if desired), pour over it the liquid and re· 
maining vegetables and congeal in refrigerator. Unmold on platter and 
garnish with greens, sliced cold meats, ad serve with mayonnaise. 
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LIME SALAD: 

I · pkg. lime jello 
1;3 oz. cream cheese 
% small can crushed pineapple· 
lh small can pimentoes, cut up 

lh cup cream whipped 
2 cups boiling water 
Pinch of salt 

Add lime jello to boiling water and stir until dissolved. When cooled 
slightly, add other ingredients, and lastly the whipped cream. Pour in 
mold that has been rinsed in cold water and place in refrigerator to 
congeal. 

BOILED DRESSING 

Mix together in a sauce pan: 
I large egg 
3 heaping tbs. sugar 
I level tbs. flour 
I tsp. salt 

% tsp. dry mustard 
Then add I' cup milk 
% cup vinegar 
Mix and add % stick of butter 

Place on medium flame. Stir constantly. Bring to boil and boil 2 
or 3 minutes. 

-Mrs. Leslie F. Quinlan. 

NON-FATTENING FRENCH DRESSING 

I can tomato soup 
lh cup sugar 
2 tbs. mustard 
I tsp. salt 
I cup vegetable oil 

Mix and put in covered jar. 
ator. 

lit, cup vinegar 
2 tbs. Worchestershire sauce 
I tbs. onion juice 
Dash of black pepper 

Shake. Keeps indefinite!}• in refriger· 

-Mrs. Hammond Johnson, Jr. 

MEXICAN SALAD DRESSING 

% tsp. salt 
lh tsp. Chili powder 
I egg yolk 
% cup vinegar 

% tsp. dry mustard 
I tbs. melted butter 
% cup sweetened condensed 

milk 

Mix dry ingredients, then add liquids._ 
-Mrs. D. M. Myers. 

VEGETABLE SALAD DRESSING 

1!2 cup sugar 
I tsp. ground mustard 
I tsp. salt 
I tsp. celery salt 

% onion grated (use juice) . 
lh cup vinegar 
I cup salad oil 

Measure dry ingredients. Mix well. Add onion juice anad small 
amount vinegar. Add oil, gradually, then remaining vinegar. Place 
in bottle and store in refrigerator. Shake well. ~efore using each time. 
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FRENCH DRESSING I. 

2 cups Wesson Oil 
%cup sugar 
1 cup vinegar 
1 tsp. grated white onion 
2 tsp. salt 

1;2 tsp. white pepper 
2 tsp. paprika 
1 tsp. celery salt 
1;2 tsp. dry mustard 

Mix as listed and beat 10 to 20 minutes, or until perfectly blended. 
The secret of success of this dressing is to use accurate measurements. 

-Mrs. Roy Carter. 

FRENCH DRESSING II . 

Mix together: 
1' can tomato soup 
1 cup vinegar 
1 cup oil 
11;2 tbs. Worchestershire sauce 

Mix with a little of soup mixture: 
2 tbs. sugar 
1 tsp. mustard 
1 tsp. salt 
1 tsp. paprika 

Add both mixtures together with one large onion, grated, and Lwo 

cloves of garlic. Keeps well and is very good. 

-Mrs.' Roy Newman. 

FRENCH DRESSING III. 

% cup Mazola oil 
1;2 cup catsup 
11:~ grated onion 
11f tsp. salt 
lf-. cup vinegar 

Juice of 1 lemon /z..• cups sugar (scant) 
1 tsp. paprika 
Shake well 

-Mrs. D. M. Myers. 

FRENCH DRESSING IV 

11,4 cup salad oil 
7 tbs. vinegar 
21;2 tsp. salt 
14, tsp. pepper 
lj, tsp. paprika 
Mix as listed and shake well. 

3 tbs. chili sauce 
1 tbs. horseradish 
1 tbs. mustard, prepared 
1 clove garlic 

-Mrs. George Parker. 

MAYONNAISE 

% tbs. salt 
11;2 ths. sugar 
2 tbs. flour 
11-h tbs. melted butter 
1 tsp. dry musatrd 

About 14, tsp. red pepper 
1 egg or yolks of 2 
%, cup sweet milk 
% cup vinegar 

Mix dry ingredients, add yolks of eggs slightly beaten, butter, milk, 
and vinegar very slowly. Cook over boiling water until mixture 
thickens. Strain through a wire strainer and cool. 

-Mrs. Wallace Brown. 
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% tsp . black pepper 
l tsp. salt 
l tsp. mustard 

SALAD DRESSING 

2 tbs. mayonnaise 
2 tsp. vinegar 
5 tbs. olive oil. 

Blend all ingredients with vinegar. Add oil last, slowlr. 

-Mr. Louis M. Leroy. 

CORNED BEEF SALAD 

l can Libby's Corned Beef, chilled and chopped. Green pepper, 
pimento, celery, and sweet pickle. Chop all, not too fine, and com· 
bine with the corned beef. Marinate with mayonnaise, and serve on 
lettuce. This is much better than it sounds and is a very pretty 
salad. 

-Mrs. William Lawrence. 
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SEAFOODS 
They say fish should swim thrice ... first it should 
swim in the sea (do you mind me?) then it should 
swim in butter, and at last, sirrah, it should swim in 
good claret. 

Swift, "Polite Conversation." 

CRAB CUSTARD IN CASSEROLE 

1 can crab or 1 cup flaked fresh 
crab 

3 1h cups rich milk 
1 tsp. salt 
1 tsp. paprika 

lf2 tsp. white pepper 
1' tbs. grated onion 
% cups cracker crumbs 
4 eggs 

Beat eggs, add milk and seasoning. Heat, add onion, cracker 
crumbs, crab meat. Pour into buttered individual casserole or well 
buttered ring mold. Dot generously with butter, place . in pan of hot 
water. Bake in slow oven 350 degrees for 40 min. or until custard is 
set. Serve with the following sauce: 

4 tbs. butter 
21h ths. flour 
1%, cups milk 
1 tsp. salt 

1h tsp. Worcestershire Sauce 
1 small can tiny mushrooms 
14, cup cooking sherry 

Melt butter, remove from heat, add flour, smooth carefully, add 
milk gradually. Stir until sauce boils. Add seasoning and mushrooms. 
Place over double boiler for one hour. Just before serving add the 
sherry. 

-Mrs. J. H. Downey. 

CRAB RISOTTO 

1 cup cooked rice 
1112 cups crab meat (canned or 

fresh) 
1% cups leeks or . onions 

1 can mushroom soup 
% cup milk 
% cup bread crumbs 
Salt and pepper to taste 

Mix rice, leeks, onions, and milk to soup. Pour in baking dish. 
Place bread crumbs on top and bake 30 minutes in 350 degree oven. 

-Mrs. George Parker. 

DEVILED CRAB 

1 pound fresh crab or 2 flat cans 
4 boiled eggs, sliced 
1 cup mayonnaise (not salad 

dressing) 
lf2 cup sweet milk 

1 cup pulled fresh bread (without 
crusts) 

1' tbs. minced parsley 
1 tbs. minced onion 
Salt 

Toss all together and put in oiled baking dishes. Cover each with 1 
tbs. cracker crumbs. Bake in 350 degree oven until brown. 

-Mrs. C. W. Whitworth. 
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CRAB RING 

2 tbs. gelatin 
1 can Cambell's tomato soup 
1 large celery stalk, (grind fine) 
1 cup mayonnaise 
~% cup cold water 

2 cakes cream cheese 
1 tsp. grated onion 
4 cups crab meat 
1 tsp. salt 
Dusting of red pepper 

Soak gelatine in cold water, bring soup to boil, dissolve gelatin in it, 
then mix with riced cheese. Mix vegetables and combine all together 
with crab meat. Add seasoning and pour into an oiled mold. Chill until 
firm, then remove to a salad platter. Garnish with stuffed eggs, mari
nated asparagus tips and cucumber sliced very thin. Place in lettuce 
cups. Serve with thousand island dressing. 

1 qt. milk 
lh pt. cream 
1 lb. crab meat 
14 tsp. salt 
14 tsp. pepper 

-Mrs. Eliza Morgan. 

CRAB STEW 

2 tbs. sherry 
2 tbs. W orchershire sauce 
Dash of Tabasco 
1 lemon sliced thin 

Heat milk and cream. Add crab meat and simmer until hot. Then 
add two tablespoons butter, sherry, and sauces just long enough before 
serving to allow them to get thoroughly hot. Can divide receipt in half 
for small family. 

-Mrs. J. 0. H. Walpole. 

MINCED OYSTERS 

1 pint oysters 
1 cup toasted bread crumbs 
2 eggs 
%lb. butter 
chopped parsley 

% tbs. lemon juice 
lh cup celery chopped fine 
1 small onion chopped fine 
% tbs. W orchestershire sauce 

Melt butter, brown onions in butter; mix ground oysters, crumbs, 
beaten eggs, celery, parsley, Worchestershire sauce, and lemon juice. 
Add to onions and cook slowly, stirring constantly for a few minutes. 
Put into buttered casserole or shells, cover with buttered crumbs, and 
bake slowly. 

-Mrs. Clarence Butler. 

SCALLOPED OYSTERS 

Drain juice from oysters, and season with salt and pepper. Butter 
casserole dish or individual shells; put in a layer of oysters, layer 
toasted bread crumbs, a little butter; and alternate these layers until 
dish is full. Sprinkle bread crumbs on top and chopped parsley, pour 
over this a little oyster liquor, and bake a light brown in a medium 
oven. 

-Mrs. William Hines. 



CRAB AND SHRIMP GUMBO 

1 or 1% lb. fresh okra cut fine; put into this 1 small can tomatoes, 
1 large kitchen spoon flour, 1 . onion cut fine; put three melted ths. of 
fat in aluminum frying pan, let get very. hot, then put in okra, etc. 
Turn light very low and fry until dry, stirring constantly. This will take 
about %, of an hour. Cut up fine lots of green onions (little fresh ones), 
little parsley, % large green pepper, 4 or 5 buttons of garlic, tops of 
celery. Have 3 quarts of water boiling in a large vessel. Dump all into 
the water and 9 large crabs and 1% lb. of shrimp (which have been 
prepared). Let all this cook slowly for 1'1h hours. Season with salt 
and hot pepp~r to taste. Some people like gumbo very thick. Use 
your judgment about amount of water, can always use more. Up 
here we use crab meat. In that event, put this in about lh hour before 
serving. To give it a nice color I put in a can of Del Monte tomato 
paste while it is cooking. We serve this with rice cooked dry. 

-Mrs. Ed Dunlap, Sr. 

SHRIMP JUMBILAYA 

2 cups shrimp 
1% cups cooked rice 
1 small can of tomatoes 
1 green pepper 
2 ths. of chopped celery 

1 chopped onion 
1 tbs. of parsley 
3 tbs. bacon drippings 
Salt and pepper 

Clean and wash shrimp well. Brown onion in bacon fat. Add pepper, 
celery, parsley, and tomatoes. Cook five minutes. Add to shrimp and 
rice. Season with butter, salt, and pepper. Cook slowly thirty minutes. 

-Mrs. Henry Washington. 

CREAMED SHRIMP 

Cook until tender % cup chopped celery, % cup .chopped bell peppers, 
1 small chopped onion. Make 2 cups of thick white sauce, using for 
part of the liquid the water from cooked vegetables. Add the cooked 
shrimp to the sauce and 2 minced pimentoes. Sprinkle servings with 
paprika. · 

-Mrs. William Hines. 

SHRIMP 

5 lbs. green shrimp 
1' bottle Worchestershire sauce 
5 lemons, squeeze and put peel in 

to boil 
3 medium onions 

2 cloves garlic 
4 tbs. salt 
1 pod red pepper 
1 tbs. black pepper 

Put sauce and seasonings in heavy covered pan. Wash shrimp still 
in shell and add. Cook, slowly, until shrimp is tender-usually from 
one to two hours. Serve still in shells. 

-Mrs. B. R. Spainhour, Jr. 
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SEA FOOD A LA KING 

2 cans shrimp, medium size 
2 cans tuna, small 
1 small can mushrooms 

2 hard boiled eggs 
1 tbs. Worchestershire sauce 
Cream sauce 

To make cream sauce: Melt 2 tablespoons butter. Add 1 tbs. flour; 
when this is blended, add 1 pt. milk Season with salt, pepper, and 
Worcestershire sauce. Allow to thicken; add seafood, eggs and mush-
rooms. 

-Mrs. Charles Brice. 

SHRIMP CREOLE 

3 med. sized onions 2 green peppers 
1 clove of garlic 11;2 lb. shrimp 
2 stalks ·celery Salt, black and red pepper to 
1 large can tomatoes taste 

Chop ingredients fine and fry in a stick of butter. When nearly 
done add tomatoes ad cook about half an hour. Then add shrimp and 
cook TO minutes. Use slow heat throughout cooking. 

-Mrs. Charlie Simons. 

BAY SHRIMP CURRY WITH RICE 

1;2 lb. ( 1 cup) cooked shrimp 
1 tbs. butter or margarine 
1 tsp. curry powder 
2 cups cooked rice 

1 tbs. flour 
1 cup light cream or milk 
1;2 tsp. salt 

Cook shrimp in butter 2 to 3 minutes. Add curry powder. Simmer 
5 minutes. Add flour and blend. Add cream and simmer 15 minutes, 
stirring frequently. Add salt and serve bordered with fluffy rice. 
Serves 3 to 4. 

1 3-4 lb. trout 
6 tbs. olive oil 
Salt to taste 
Pepper to taste 
1 cup water 
1 can truffles, 

strips. 

-Mrs. Wilson Smith, Jr. 

TROUT MARGUERY 

4 egg yolks 
1 lb. butter melted 
Juice of 2 lemons 
2 doz. shrimp 
1 No. TO can mushrooms, drain-

cut into fine ed 

Have trout skinned, boned, and cut into. fillets. Roll in olive oil 
and placed in a greased baking pan. Add salt pepper and water. 
Bake at 450 degrees for about 20 minutes or until done. Place on in
dividual plates and keep hot. Put eggs yolks in top of double boiler. 
Dip in melted butter while beating constantly unitl thick. Add lemon 
juice, mushrooms, and truffles. Mix in some of the drippings of the 
fish. Pour over trout and serve immediately. 4 servings. 

-Mrs. John G. Wright. 
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CREOLE SHRIMP 

2 cups white sauce 
3 egg yolks 
1 tbs. lemon juice 

Serve hot with dry boiled rice. 

2 tsp. curry power 
2 cups fresh peeled shrimps 
1 tbs. minced parsley 

-Mrs. J. 0. H. Walpole. 

SAUCES 
COCKTAIL SAUCE 

2 tbs. mayonnaise 
% tsp. Worchestershire sauce 

4 tbs. Chili sauce 

Mix and chill well before serving. 
or crabmeat. 

1 tsp. grated horseradish 
Juice liz lemon 

Few drops Tabasco sauce 

This is best for lobster, shrimp, 

-Mrs. D. M. Myers. 

FISH SAUCE 

% cup olive oil 
1 medium or large onion 
2 medium bell pepper 

Add onions to olive oil, brown. 
cooking few minutes. Pour over 

2 stalks celery 
1 pt. tomatoes 

Add other ingredients and continue 
red snapper and bake. 

-Mr. Louis M. Leroy. 
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SOUP 
Too many cooks spoil the broth. 

Sir Balthazer Gerbier, "Discourse of Building." 

CRAB MEAT CREOLE SOUP 

1 cup crab meat, home cooked or 
canned 

2 tbs. butter 
2 tbs. chopped onion 
2 tbs. chopped green pepper 
1 can condensed tomato soup 

Paprika 
2 cups water 
% tsp. salt 
Few grains pepper 
%, tsp. Worcestershire sauce 

Remove shell tissue from crab meat, flake. Heat butter, add onion 
and green pepper, cover, and simmer gently about 10 minutes. Add 
crab meat, tomato soup, water, and seasonings. Heat. Makes 3 to 5 
servings. 

-Mrs. B. R. Spainhour, Jr. 

OLD FASHIONED OKRA GUMBO 

When rice is added to this gumbo and cornbread served on the side, 
this makes a good meal-in-one dish. 

1% lbs. okra 
1 large can tomatoes 
1 soup shank or beef bone with 

meat on it. 

Slice of lean ham or bacon 
Salt and pepper and celery, salt 

to taste 

Put bone in large pot of water with slice of ham or bacon, and 
seasonings, and simmer for about 4 hours. Put okra through meat 
grinder and add it to stock with can of tomatoes-and one cup celery 
and one or two onions, if desired-and simmer again for about two 
hours. 

-Mrs. Walter Robe1ts. 

ONION SOUP 

2 cups onions, thinly sliced 
3 tbs. fat, (butter or margarine) 
6 bouillon cubes 
1% qt. boiling water 

Dash W orcestershire sauce 
4 slices whole wheat broad (toast

ed) 
2 tbs. grated Parmesan cheese 

Brown onions a light brown in fat until well done, when tender pour 
into water in which bouillon cubes have been dissolved. Add a dash of 
Worchestershire sauce. Simmer onions and bouillon mixture in covered 
sauce pan 15 minutes. Set aside. When ready to serve toast bread 
cut in halves and place in soup bowls; add cheese. Pour mixture 
over bread and cheese. Serve piping hot. You can use half chicken 
stock and 3 bouillon cubes if desired. 

-Mrs. J. 0. H. Walpole. 
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CUBAN NOODLE SOUP 

1 piece of bone (cut from roast 
beef will do) and 2 or 3 pieces 
of meat (not big) 

4 oz. of egg noodles (thin) 
1 onion 
2 pieces garlic 

1 tbs. tomato sauce 
1 piece of green pepper 
Salt (as you like) 
1 cup of cold water per person 

plus one 

Place your cold water, bone, and meat in a boiler together with your 
onion, garlic, and tomato sauce. Boil noodles and boil until tender. 
Just before serving add the green pepper. Serve hot with very thin 
unbuttered toast. 

-Mrs. R. F. Cata, Cardenas, Cuba. 

CLEAR SOUP OR BOUILLON 

1 skin bone 
3 carrots 
1,6 cup celery leaves and stalks 

3 onions 
1;2 can tomatoes 

Boil in large kettle of water, except tomatoes, very slowly-all day. 
Add tomatoes the last hour of boiling. Strain in evening and let stand 
all night. In the morning skim off grease, add beaten whites of 2 eggs 
to clarify, boil 3 minutes, set off, skim off egg, strain through cloth 
until clear, add pepper and salt. Serve very hot with a paper thin 
slice of lemon. 

VICHYSOISSE 

6 medium potatoes cubed 
2 medium onions cut fine 
3 cups slightly soured cream 

4 cups chicken stock 
Salt and pepper to taste 
Chopped chives 

Cook potatoes and onions in a small amount of water for about 40 
minutes or until they form a soft mush. Press through a fine sieve. 
Cool. Mix in cream, stock, salt and pepper. Chill well. Serve sprinkled 
with chopped chives. Six servings. 

-Mrs. John G. Wright 
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VEGETABLES 
Nourish life with vegetable food. 

Ovid, "Metamorphoses". 

ALMOND CROQUETTES FOR LUNCHEON PLATE 

Put two cups milk in saucepan. Add one egg yolk and 3 tablespoons 
corn starch. Beat with rotary egg heater until dissolved. A pinch of 
salt may he added. Add two heaping tablespoons of butter. Add 4 
level tablespoons sugar. Cook on top of stove, stirring constantly until 
it boils and is very thick. Remove from stove. Add 1;4 teaspoon almond 
extract. Strain if lumpy. Add 1;2 cup of blanched chopped almonds. 
When cold mold into croquettes. Dip in egg and cracker crumbs and 
fry in deep fat until brown. Drain on waxed paper. 

-Mrs. E. 0. Dugas. 

ASPARAGUS SOUFFLE 

1 No. 2 can green asparagus 
spears 

3 hard holied eggs 
1;2 cup chopped toasted almonds 

1 cup cream sauce 
Small pkg. Velveta cheese 
% cup toasted bread crumbs 

Drain off liquid from asparagus. Put it in a measuring cup and add 
enough sweet milk to make 1 cup. Use this for making cream sauce. 
Add chopped Velveta cheese to sauce and allow to melt. Place asparagus 
and sliced hard boiled eggs and almonds in pyrex baking dish or casse
role. Pour on sauce · and sprinkle toasted crumbs on top. Dot with hut· 
ter and heat. This may he made up in advance and heated when ready 
to serve. Do not cook, just heat. 

-Mrs. Mark McConnell. 

BAKED BEANS 

1 can pork and beans 2 tsp. brown sugar 
1;4 cup catsup 1 tsp. celery seed 
2 tsp. Worchestershire sauce % tsp. minced onion. 
2 tsp. prepared mustard % cup water 

Mix ingredients with beans. Bake in oven (350° F.) for 45 minutes. 
-Mrs. William Hines. 

BOSTON BAKED BEANS 

2 qts. beans (soak over-night) 
1 cup molasses 
3 big onions 

2 tsp. mustard 
6 slices bacon 
2 scant tsp. soda 

Fill earthenware bean pot with the beans in layers, alternately putting 
in beans and various ingredients; add salt and pepper; pour in boiling 
water when the pot is completely filled. Cook in oven for 6 or 8 hours 
in slow oven (250°). Uncover the last hour of cooking so the top will 
brown. Add water if needed. 

-Mr. Ed Dunlap, Sr. 
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CORN PUDDING J. 

2 cups corn 
1 cup sweet milk 
2 tbs. cutter 
2 tsp. salt (level) 

1 tbs. sugar 
3 eggs, beaten together 
2 tbs. flour 
Red or white pepper to taste 

Cut corn from cob as usual. Add seasonings. Beat eggs until light, 
mix corn and other ingredients, pour into buttered baking dish, and cook 
in moderate oven. If cooked too fast milk and eggs will separate. It 
should be firm like custard when done. Serve in dish which it is cooked. 

-Mrs. Clarence G. Butler 
-Mrs. John B. Rudolph 

CORN PUDDING II. 

2 cups fresh grated corn 
3 eggs 
1 tbs. sugar 
r cup sweet milk 

2 tsp. salt 
3 tbs. butter 
2 tbs. flour 

Beat eggs and add milk and seasoning. Dissolve flour in milk to keep 
from lumping. Then add corn and put in baking dish. Place dish in 
pan of water and put into oven and bake one hour. 

-Mrs. Ed Dunlap, Sr. 

CORN PUDDING III. 

3 cups fresh or canned corn (not 
kernels) 

2 tsp. sugar 
% tsp. white pepper 
2 cups milk 

1 tbs. flour 
1 tsp. salt 
3 eggs 
2 tbs. melted butter 

Add flour to corn, then sugar, butter, and seasoning. Beat eggs well; 
add milk. Combine all with the corn mixture. Pour in buttered baking 
dish. Bake in pan of water in 350° oven for 45 minutes or more. 

-Mrs. Eliza Morgan. 

CORN "STEW" 

6 cobs of corn (yellow) ( 1 large 
can of whole kernel yellow 

. corn may be used instead.) 
lh lb. Irish potatoes 
1 onion 
1 small green pepper 

% lb. ham or pork meat ( 1 sm11ll 
pork chop will do) 

2 small pieces of garlic 
1 tbs. tomato sauce 
2 tbs. olive oil 
Salt to taste 

Separate corn from the cobs and put in on to boil until almost 
tender, or place corn from can into boiler and add 2 cups of cold water. 
Add salt. Place olive oil in skillet and fry the onion, garlic, green pep
per (all chopped small) and meal or ham, also chopped small. Fry 
until brown, add tomato sauce, and add all this to corn, together with 
the potatoes, which have been sliced small, and let it cook on medium 
heat, until all is tender. 

-Mrs. R. F. Cata, Cardenas, Cuba. 
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ONIONS STUFFED WITH GREEN PEAS 

6 medium sized onions 
% cup white sauce (med) 
Butter size of large egg 
% cup bread crumbs 

llh cups canned peas 
Salt and pepper to taste (red 

pepper) 

Peel onions and cook in salt water until tender. Drain and scoop out 
centers, use about 1 cup of the centers with the bread crumbs mixed with 
the sauce; add the peas, fill the onions with the mixture; top with a few 
fine crumbs and dot with a small piece of butter. Place in a baking 
dish with a little water and cook 30 min. or until nice and brown. 

-Mrs. Wallace Brown. 

FRENCH FRIED POTATOES-DELICIOUS! 

Peel and cut potatoes the desired size. Par-boil for five minutes. 
Drain thoroughly in colander. Fry in deep fat and they will brown 
beautifully and be crisp, but soft inside. 

-Mrs. Roy Newman. 

CASSEROLE OF SPINACH 

2 lbs. spinach 2 hard cooked eggs 
2 cups medium white sauce % cup fine soft bread crumbs 
2 tsp. grated onion 1 tbs. butter 

Cook spinach until tender. Season with salt and pepper. Add grated 
onion and sliced eggs to white sauce. Place layer of spinach and layer 
white sauce in casserole, and so on. Combine bread crumbs and,.melted 
butter and sprinkle on top. Bake in moderate oven. This is -a very 
good way to change spinach and I have added a little grated cheese to 
white sauce. 

-Mrs. William Lawrence. 

SQUASH SOUFFLE 

1" lb. yellow squash, cut and boil 10 minutes. Press moisture from 
pulp. Add for 6 servings 3 tbs. butter, 1 cup bread crumbs, 1' onion, 
1 tomato -or 1 cup canned tomatoes, % cup cooked ham ground, 1 egg, 
salt and pepper. Mix well, cook about 10 min. in frying pan with 2 
tbs. bacon drippings, stir well while cooking. Put in baking dish, 
sprinkle top with buttered cracker crumbs, cook in oven until brown. 

-Mrs. James A. Rudolph. 

SCALLOPED SWEET POTATOES & APPLES 

1 cup brown sugar 5 apples 
5 sweet potatoes Yz cup butter and water 

' Boil sweet potatoes. Peel, core, ~nd slice apples. J>ut in a bak;:ng 
dish a layer of potato and layer of apples, sugar, and butter con~inui)tig 
-until dish is filled:- Add a little water and bake in a moderate oven 
for 30 min. (350°). · ·-

-Mrs. Ed Dunlap. Sr, 
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BAKED TOMATOES 

4 large tomatoes 
1 cup corn flakes (crushed) 
Salt, pepper, paprika 

2 tbs. melted butter 
% cup grated American cheese 

Cut tomatoes crosswise; place cut side up in baking dish. Season each 
tomato with salt and pepper. Cover with grated cheese, crushed corn
flakes, and melted butter. Bake in oven 350° F. for about 25 minutes. 
Garnish with paprika. 

-Mrs. William Hines. 

CREAMED TOMATOES 

Cut a medium size unpeeled tomato into about six slices; flour heavily 
and sprinkle with salt and pepper. Put into frying pan in which there is 
melted butter or lard, enough to prevent sticking. Cook slices until 
they fall apart, turning occasionally. Cut edges with the side of a · 
spoon if they are stubborn. Do not brown. If any melted butter or 
lard is still in the pan sprinkle in a little flour to absorb it all . Pour in 
sweet milk slowly, stirring constantly. Let boil until desired thickness. 
Serve on toast. Recipe makes four or five servings. Good for break
fast or supper dish and a fine way to use up left-over slices of tomato and 
erust ends of bread. Note: Milk should not curdle but if so, a pinch 
of soda will change its mind. 

-Mrs. Harold Castleberry. 

ORANGE SWEET POTATOES 

6 medium sweet potatoes 
2 tsp. grated orange rind 
1 tbs. cornstarch 
1fa cup sugar 

% cup brown sugar 
Pinch salt 
1 cup orange juice 
3 tbs. butter 

Cook sweet potatoes in jackets in %" boiling salted water until 
tender (about 30 min.) Remove skins. Meanwhile, combine remain· 
in11; ingredients in sauce-pan and cook, stirring until smooth and thicken
ed. Arrange sweet potatoes, whole or cut in half lengthwise slices, in 
covered casserole; pour sauce over them. Cover and bake in moderate 
overn for 20 minutes, uncover, and bake 15 minutes longer. Serve 4-6. 

-Miss Corinne Shelly. 

ARTICHOKE HEARTS 

2 tbs. but~er, melted 
1 tbs. flour 
1 cup boiling water 
Juice of 1 lemon 

2 egg yolks, slightly beaten 
Salt and pepper to taste 
1 No. 2 can artichoke hearts 

Blend butter and flour together in top of double boiler. Add boil-
ing water. Cook until thick, stirring constantly. Add lemon juice. 
Remove from fire and mix in egg yolks, salt, and pepper. Add arti
chokes that have been heated in their own juice and drained. Serve 
at once. 4 servings. ' 

-Mrs. John G. Wright, Paris, Texas. 
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HARVARD BEETS 

~4 cup sugar 
I ths. cornstarch 
% cup water 
% cup vinegar 

1 No. 2 can (or 2% cups cook· 
ed) beets. 

1 tbs. butter or substitute 
Salt and pepper 

Mix sugar and cornstarch; add water and vinegar. Boil five minutes. 
Drain beets, add. Cook slowly, stirring occasionally, until beets are 
heated. Add butter, season with salt and pepper. Serves four. Note: 
% tablespoon cornstarch = I tablespoon flour. 

-Miss Corrine Shelly. 

FLORIDA BEETS 

Part I. 
2 cups raw beets sliced or cubed 
1,4 cup sugar or syrup 
% tsp. salt 
2 tbs. flour 

Part II. 
Add 1h cup orange J mce 
1 tbs. lemon juice 
2 tbs. butter 

Put in covered casserole and shake together until beets are coated. 
Bake with oven meal at 375 degrees for 11,4 hours. 

-Mrs. C. W. Whitworth. 

CARROT RING 

2 cups grated carrots 
I tsp. grated onion 
T tsp. salt 
Ys tsp. red pepper 

I can button mushrooms 
% cup chopped almonds 
3 eggs well beaten 
I cup milk 

Combine ingredients, pour into buttered mold and bake in a moderate 
oven (350° F) for 40 minutes. Unmold and fill with buttered peas. 

Mrs. Charles L. Hardy. 

SPANISH RICE 

% cup diced bacon 
4 tbs. minced onion 
3 tbs. minced green pepper 
3 tbs. minced celery 
2 cups tomatoes 

2 cup boiled rice 
14 tsp. paprika 
I tsp. minced parsley 

Salt. 

Cook bacon in frying pan until crisp. Add and brown onions, pepper 
and celery. Add rice and cook slowly until browned. Add rest of in· 
gredients and let simmer for IO minutes or until thick. 

-Mrs. C. W. Whitworth. 
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Wall Jewelers 
HAMIL TON WATCHES 

ELGIN WATCHES 

BULOVA WATCHES 

GRUEN WATGHES 

For Your Own Watch You Need Our 

Fine Watch Repairs. 

GO!WAM SILVER 

REED AND BARTON SILVER 



A 

SURE RECIPE FOR 

SAFETY AND CONVENIENCE 

BANK 

WITH 

The First National Bank 

The Gainesville National Bank 

The Citizens Bank 

MEMBER FEDERAL DEPOSIT INSURANCE 

CORPORATION 



Compliments of 

Colonial Stores, Inc. 

Corner of Brenau and N . Bradford Sts. 

Je J!. Courlena'f & Co. 

JEWELERS 

WATCH AND JEWELRY REPAIRING 

Gainesville, Ga. Phone 1103 



Palnaour~s 
Wholesale and Retail Hardware 

Spice Islands Herbs, Spices, and Vinegars 

Wooden Salad Bowls, Revere Cooper Ware 

Phone 10 Gainesville, Georgia 

Compliments of 

Slack Auto Parts Co. 



Compliments of 

The Pine Tree Shop 
INTERIOR DECORATORS 

Phone 1107 219 North Bradford St. 

P. 0. Box 91 - Gainesville, Georgia 

Henry G. Walker Edward R. Godfrey, Jr. 

RUBY McELHANNON 
SPECIALTY SHOP 

Infants and Childrens - 6 Months to 16 Years 

Vanity Fair and Knickernick Underwear 
Children and Ladies. 

Phone 389 



FOR THE UNUSUAL IN FLOWERS 

GAINESVILLE FLORIST 
"Home of Fine Flowers" 

Phone 214 

111 South Sycarniore Street 

Gainesville, Georgia 

FLOWERS TELEGRAPHED EVERYWHERE 

Pilgrim-Estes Furniture Co. 
The home of 

good furni·ture and fair prices. 

Frigidaire Appliances 

Philco Radios 

Bendix Washing Machines and Ironers 

Ranges 

Household Appliances 

Carpets and Linoleum 

131 North Bradford St. Phone 1577 



Gainesville Jewelers 
"The Store With The All Glass Door" 

Gainesville, Georgia 

Compliments of 

DIXIE HUNT ARCADE 



Compliments of 

City Ice Co. 

SAIJL~S 

EXCLUSIVE 
Ladies fashions 

But not expensive 



REPUTATION FOR GOOD FOOD 

FRIENDLY ATMOSPHERE 

MARTIN MOTOR CO. 
312 South Main Street Phone 1466 

Gainesville, Georgia 

Cheurolet Safes and Service 

Genuine Parts and Accessories. 



RAY WHITMIRE, President 

POULTRY, CHICKS AND SUPPLIES 

LARRO FEEDS 

11 7 Railroad Ave. Phone 468-856 

Gainesville, Georgia 

m,.j. JJ. J. fi.arrijon 

MILLINERY - FURS - HANDBAGS 

105 East Washington Street Gainesville, Ga. 



Compliments of 

To make your table perfect we 

invite you to come in and see our 

complete line of 

International Sterling-

Tiffin Crystal. 

Duncan Crystal. 

GE~ 
Jewelry Co. 

On The Square Gainesville, Georgia 



Ivan Allen - Marshall Co. 

For office needs, see us across from Bus Station 

119 North Main Street Phone 2416 

Compliments of 

GAINESVILLE FORD CO., Inc. 



Greetings to St. Margaret's Chapter 

Women's Auxiliary 

GRACE EPISCOPAL CHURCH 

Hosch Bros. Co. 
WHOLESALE 

Gainesville, Georgia 

Crystal Cleaners 
DRY CLEANING - ALTERING 

'"Where Quality Is Remembered 

After The Price Is Forgotten" 

1034 South Main St. Phone 1912 

Gainesville, Georgia 



Compliments of 

Union Bus Station 

Compliments of 



Refresh with Coke 

IOTTUD UNDII AUTHOllfY OP THI COCA•COLA COMPANY ty 

GAINESVILLE COCA-COLA BOTTLING CO. 

Cy Bell Company 

"We Seroice What We Sell" 

BENDIX WASHERS, DRYERS, AND IRONERS

ESTATE STOVES 

130 North Bradford St. Phone 495 

Gainesville, Georgia 



Compliments of 

J. D. Matthews 

Compliments of 



Barron's Shoe Shop 
Quality Shoe Repairing, 

Dyeing and Refinishing 

Opposite Big Star 

Your Patronage Appreciated 

Insist On 

Crescent Ice Cream 
DELICIOUS - NUTRITIOUS 

Phone 2500 Gainesville, Georgia 

Distributors for Frozen 

Stokely's Honor Brand Foods 

Blue Goose 



118 North Green Street Gainesville. Ga. 

MANICURES 

FINE HAIR STYLING 

TINTING 

DRYING 

PERMANENTS 

A CORDIAL WELCOME AWAITS YOU 

;})ixie JJunl JJotef 

FOOD AS YOU LIKE IT 

GAINESVILLE, GEORGIA 



Gainesville Venetian Blind Co. 
Manufacturers and Reconditioning 

Phone 2466 3 0 3 Northside Drive 

Compliments of 

SMART SHOP 

Gainesville Landscape 
Contractors, Inc. 

Offering Northeast Georgia a Complete Landscaping 
Service. 

15 9 8 Riverside Drive Gainesville, Georgia 

Phones 2291-J - 66-X-W - 2547-J 



JIMMIE REEVES. 
FURNITURE CO. 

FLOvVERS 
For all occasions 

POT Pl.ANTS 

AND FUNERAL DESIGNS 

CALL 524-J 

AU Hours Except Church Hours 

DEWEY QUINN'S 
FLORIST 

522 EAST AVENUE 



Compliments of 

Home Electric Company 
EVERYTHING ELECTRIC 

118 North Bradford Street Phone 1834 

These Nationally Advertised Brands 

Found at 

Nickel- Back. Shoe Store 

m,, 
Mi-ra~aa~ 

····~·- Ulil .. ll .. ICIIIl filii 



Distinctive Women's Wear 

Phone 1570 Gainesviille, Ga. 

IT PAYS TO 

SHOP 

AT 

PENNEY'S 

Compliments of 

THE CAKE BOX 

30 l Northside Drive Phone 2248 

Special Occasion Order Our specialty 



:JfowerfanJ :J/oridld, !Jnc. 
"Quality Flowers For All Occasions" 

Flowers by Wire Any here. 

W. Washington Street Phone 94 

Goforth Hardware 
Canning Supplies, Cooking Utensils 

220 South Bradford St. Phone 1010 

Gainesville, Georgia 

Compliments of 

2Jiana Shop 

Ideal Cleaners 

Northside Drive Phone 1190 



Compliments of 

THE 

COMMUNITY 

STORE 

Chicopee, Georgia 







• 
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