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" •.. to keep always in mind our original purpose- to produce milk 

that meets, first of all, the health needs of tiny children. 

By so doing, to offer to people of all ages milk that fulfills these 

highest standards of wholesomeness, richness and purity. 

"To maintain Borden leadership in scientific and sanitary 

requirements, to deliver this ·vital food to you when 

you need it, regardless of difficulties. Finally, 

to bring .Borden's to you at a price that will 

enable millions to enjoy milk that can be depended 

upon ••. always." 
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-4ppelizerd 
SLANG GANG 

1 can cocktail oysters 1 onion (chopped) 
1 large can tomatoes 1 green pepper (chopped) 
1 teaspoon vinegar 4 small sweet pickles 

Mix all ingredients. Season with salt and black pepper 
to taste. Place in ice box to chill. Serve in small bowls with 
Saltine crackers.-Mrs. James M. Shelton. 

COCKTAIL SAUCE FOR FISH OR AVOCADO 

1f2 tablespoon tomato catsup 2 drops Tabasco sauce 
1f2 tablespoon lemon juice 14 teaspoon celery salt 
3 drops Worcestershire sauce Pinch salt 

1 teaspoon prepared horseradish may be added. Serves 
one.-Mrs. J. 0. Trulove. 

CRAB LOUIS 

34 cup mayonnaise 1f2 cup crab meat, flaked 
1lf2 teaspoons lemon juice 4 teaspoons chili sauce or 
lj3 cup whipped cream ketchup 

Fold mayonnaise, lemon juice, and chili sauce into whip
ped cream. Line cocktail glasses with crisp lettuce and ar
range crab meat in each glass. Pour mayonnaise mixture 
over it before serving. Serves six.-Mrs. William Boyce. 

MELON COCKTAIL 

Use equal parts of cantaloupe and watermelon. Cover 
with canned grapefruit juice and lime juice. 

-Rose Bowl Tea Room. 

FRUIT POTPOURI 

llf2 cups oranges (cut in lf2 cup shredded pineapple 
pieces) lj3 cup powdered sugar 

1 cup fresh or canned peaches 6 Maraschino cherries 
Mix fruit, place in glass cups, garnish with cherry. 

When ready to use pour ginger ale over each serving. 
-Rose Bowl Tea Room. 
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GRAPE COCKTAIL 
Serve seedless grapes in partly frozen ginger ale. 

-Rose Bowl Tea Room. 

FRUIT EN NATURAL 
Strawberries, cherries, or grapes are preferable. Wash. 

Leave on stems, serve on leaves of the fruit. Put mould of 
powdered sugar in center of leaf and arrange fruit around it. 
If leaves are not attainable, elm, apple or any waxy leaves 
may be substituted.-Mrs. L. H. Puckett. 

BANANA AND ORANGE JUICE COCKTAIL 
4 bananas llh cups orange juice 

Slice or dice bananas into sherbet glasses and cover with 
orange juice.-Mrs. Don Emery. 

HAWAIIAN COCKTAIL 
Cut l cup fresh pineapple in cubes and sweeten to taste. 

Chop fresh mint leaves until almost a paste and add 3 table
spoons to pineapple. Let stand 2 hours before serving. 

·-Rose Bowl Tea Room. 

CRANBERRY NECTAR 
2 lbs. cranberries 2 lbs. sugar 
3 qts. water 

Cook cranberries in water until well cooked and broken. 
Stir through jelly bag or strainer. Add sugar, heat until dis
solved, cool, add 2 quarts crushed ice. Garnish with marsh
mallows cut in tiny bits and slices of bananas. 8 servings. 

6 sour apples 
3lemons 
1 orange 
l cup raisins 

-Rose Bowl Tea Room. 

APPLE LEMONADE 
l bay leaf 
1,4 stick cinnamon 
2 cups sugar 

Wash and cut up apples, add raisins, bay leaf, cinnamon, 
2 quarts of water, and cook. Strain. Add sugar, 2 quarts 
more water, and let simmer for a time. Cool, add other fruit 
juices. Chill and serve. Makes 12 servings. 

-Mrs. L. H. Puckett. 
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APPLE TREE DULCET 
1 tumbler apple jelly 1 qt. sweet cider 
1 cup boiling water Nutmeg or other spices 

Whip the apple jelly to a froth. Beat in the water, cider 
and spice, and chill. Garnish with stiffiy beaten whites of eggs 
and a sprig of mint.-Mrs. L. H. Puckett. 

BACON GARNISH 
Use large stuffed green olives and wrap ~ slice bacon 

around the olive and fasten with tooth pick. Put in oven and 
brown the bacon. Serve with sandwiches or salad. 

-Mrs. Homer Greenhill. 

OYSTER HORS d'OEUVRES 

Dip oysters in seasoned beaten egg and then in cracker 
crumbs. Wrap oysters in small pieces of bacon and secure 
bacon with tooth picks. Fry quickly in very hot fat and serve 
immediately.-Rose Bowl Tea Room. 

HORS d'OEUVRES 
Eggs stuffed with caviar 
Celery stuffed with cream 

cheese 
Marinated sardines or shrimp 
Pickled beets 

Tomatoes 
Pickled onions 
Cucumbers 
Olives 
Lettuce 

In the center of the platter place the stuffed eggs on a nest 
of lettuce. Around these place the sardines or shrimp. Then 
a circle of pickled beets, a circle of sliced cucumbers and 
tomatoes, then a circle of stuffed celery. Fill in with olives 
and small pickled onions. Garnish with lettuce hearts or water 
cress.-Mrs. T. G. Nichols. 

EGGS STUFFED WITH CAVIAR OR PATE DE 
FOIS GRAS 

Boil as many eggs as needed and cut lengthwise. Remove 
yolks and stuff with either Caviar or Pate de Fois Gras mixed 
with yolks.-Mrs. Tony Chisum. · 

ANCHOVY CANAPES 

Take small circular pieces of toast and spread with an
chovy paste. Next chop separately yolks and whites of hard 
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boiled eggs, covering toast alternately, dividing the two kinds 
with a line of anchovy paste. Garnish with one caper m 
center.-Mrs. C. E. Settle. 

PATE DE FOIS GRAS CANAPE 
Soften some pate de fois gras with cream, and spread it 

on fried bread or toast. Dot with strips of olives around the 
edge and a disk of beef in the center.-Mrs. C. E. Settle. 

SHRIMP APPETIZER 
Peel tomatoes, slice thick and marinate in olive oil and 

a little garlic for several hours. Place on rounds of buttered 
toast. Then put 3 cooked shrimp on tomatoes. Sprinkle with 
minced green peppers and top with mayonnaise. 

-Mrs. Art L. Wagoner. 

AUGAUMET CANAPE 
Spread on rounds of buttered toast well-seasoned crab 

meat. Sprinkle with grated Parmesian cheese. Place in oven 
and brown.-Rose Bowl Tea Room. 

SARDINE CANAPE 
Twelve sardines are mashed with a fork, and the yolk 

of one hard-boiled egg is added, with two tablespoons of chili 
sauce. This mixture is spread on toasted rounds of gluten 
bread. These canapes may be served either with tea or as an 
hors d' oeuvre.-Mrs. C. E. Settle. 

POTATO CHIP CANAPE 
Spread large potato chips with Roquefort cheese and 

serve with sprinkled parsley over top.-Mrs. C. E. Settle. 

PEANUT CANAPE 
Spread rounds of toast or sauteed bread with 213 peanut 

butter and lj3 cottage cheese moistened with tomato or chili 
sauce and garnish with parsley on edge or strips of pimento. 

-Mrs. L. H. Puckett. 

STAR CANAPE 
Cut large boiled beets into 1,4 inch slices. Marinate 

while hot in french dressing. Cut slices into shape of stars 
and place on very thin round of bread toasted in butter. In 
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the center cut a hole large enough to fit in a stuffed olive. 
Around this place a ring of hard cooked egg white. Fill in 
around the star with finely chopped parsley. 

-Mrs. T. G. Nichols. 

HOT CANAPES 

Cut slices of bread into rounds. Toast on 1 side. Spread 
the other side with any of the following mixtures and heat 
under the broiler. 

1. Spread with butter, anchovy paste and slice of tomato. 
2. Butter, slice of American or swiss cheese and a small 

piece of bacon. 
3. Mushroom and chicken livers broiled. 

-Mrs. D. M. Newby. 
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Recipe for Good Fashion: 
Shop at Blackburn Brothers, where 

you are assured of the best quality 

ingredients possible. Mix or mlltch 

accor.ding to your own good t11ste. 

Now stand by for the compliments 

thllt are sure to come your way. 

where fine clothing is a family affair 

Mens Wear and Luggllge-
-First Floor 

Childrens Wel!lr, Books, Gifts
-Mezz~~nine 

Ladies Apporel, Shoes, Cosmetics
Foshion Floor, Second 
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APRICOT SOUP 

1 quart apricots or other tart fruit (wild goose plums) 
Sugar Ice 

Cook fruit until soft. Force through strainer. Sweeten 
slightly, but leave tart. Add chopped ice. Serve very cold in 
bouillon cups.-Mrs. L. H. Puckett. 

RASPBERRY PUREE 

lf2 cup granulated tapioca 
6 cups water 

2 cups raspberries 
Sugar 

lf2 cup currant juice 
Boil tapioca in water and currant JUICe. When it is 

transparent add berries and sugar to taste. Set aside to cool. 
Serve in sherbet glasses with crushed ice. Lemon juice may 
be used instead of the currant juice.-Mrs. L. H. Puckett. 

BEEF BOUILLON 
Il/2 lbs. lean soup meat - cook slowly 2 or 3 hours, adding 

more water if necessary. Add 1 can tomatoes, onion to taste, 
1 small bay leaf, salt and pepper, 2 cloves. Cook another 1 
or 2 hours. Strain and serve with thin slice of lemon in cup. 

-Mrs. F. L. Wilkins, Austin, Texas. 

BEEF TEA 
Trim all the fat from 1 pound of round steak, cut into 

small pieces. Put in a fruit jar and place the jar in a kettle 
of cold water. Bring to near boiling point and hold at this 
temperature for 3 to 4 hours. Strain and salt to taste. 

-Mrs. Art L. Wagoner. 

LAMB BROTH 
2 lbs. lamb shoulder 1 qt. cold water 
2 tablespoons boiled barley 1 teaspoon salt 

or nee Pepper 
Cook four hours putting on in cold water and heating 

slowly. Strain, skim and season. Add barley by crushing the 
grain through a strainer.-Mrs. Art L. Wagoner. 
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CREAM OF CHICKEN SOUP 

I pint chicken stock 2 cups cream (thin) 
I onion (cut in small pieces) Salt (Pinch) 
I tablespoon flour Pepper (Pinch) 

Boil chicken stock with onion, salt and pepper until onion 
is done. Strain, add flour which has been mixed with a little 
water to smooth paste, cook. Add cream. Heat and serve. 

-Rose Bowl Tea Room: 

OYSTER SOUP 

I qt. whole milk I pt. oysters 
I egg Salt to taste 

Bring milk slowly to boil and let simmer slowly three 
minutes. Have oysters washed and cut in half, add to milk 
and let cook until oysters plump up. Put several spoonsful 
of hot milk into well beaten egg and then add to soup. Cook 
about a minute, add salt. May he kept warm by placing 
vessel of soup in hot water.-Mrs. William Boyce. 

FOUNDATION FOR VEGETABLE CREAM SOUPS 
Combine ~ cup finely minced cooked vegetables (spin

ach, celery, onions, fresh lima beans, asparagus, or cauli
flower) with I cup white sauce and I cup liquid in which 
vegetable has been cooked.-Rose Bowl Tea Room. 

CREAM OF CORN SOUP 
I small can corn Salt 
1 tablespoon butter White pepper 
1 tablespoon flour (level) 1 tablespoon sugar 
1~ pints milk Tabasco sauce 

Heat corn and add butter, flour, sugar, salt and pepper 
and cook for a few minutes. Add milk and heat but do not boil. 
Add tabasco to taste just before serving-Rose Bowl Tea Room. 

CREAM OF CELERY SOUP 
1 cup celery 
1 qt. milk 
~ teaspoon white pepper 
1 tablespoon sugar 

1 teaspoon salt 
I tablespoon butter 
Few drops Tabasco sauce 

Cut up celery and cook until tender. Add to 1 cup milk, 
~ cup water off of celery, sugar, salt and pepper. Cook a 
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few minutes. Then pour in 1% pints milk and heat but do not 
boil. Add Tabasco sauce and butter and serve. 

-Rose Bowl Tea Room. 

SPLIT PEA SOUP 

1 cup dried split peas 
2% qts. cold water 
1 pint milk 
%onion 
3 tablespoons butter 

2 tablespoons flour 
1lj2 teaspoons salt 
1;§ teaspoon pepper 
2 inch cube fat salt pork 

Soak peas for several hours. Drain. Add water, pork, 
and onion and simmer for about 3% hours, or until peas are 
soft. Rub through sieve and add butter and flour cooked to
gether, and seasonings. Dilute with milk.-Mrs. H. I. Lyvers. 

TOMATO SOUP 

1 qt. can tomatoes 
2 large teaspoons sugar 
1 large onion sliced 
1 large teaspoon flour 
Beef cube 

%pt. water 
1 tablespoon salt 
1 large teaspoon butter 
Pinch of soda · 
Milk 

Let tomatoes, water, sugar, salt, onion mixture boil fifteen 
minutes. Make smooth paste of flour, butter and a little of the 
cooked tomato. Add this to the tomatoes, stirring constantly. 
Let this cook ten minutes. Add a pinch of soda - then milk 
enough to make as thin as desired. Add beef cube. Let this 
boil two or three minutes. Strain and serve. 

-Harriette A. Hubbell. 

CREOLE SOUP 

1 pint stewed tomatoes (or 
canned tomatoes) 

1 green pepper sliced thin 
1 pint soup stock 

2 tablespoons butter 
2 tablespoons flour 
1;§ teaspoon celery salt 
Salt and paprika to taste 

Simmer the tomatoes, pepper and stock together for 15 
minutes. Thicken with the flour and butter creamed together. 
Strain and season to taste.-Mrs. W. D. Burger. 
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MUSHROOM SOUP 

1 can or l;2 pound mushrooms Yolks 2 eggs 
4 cups chicken stock or juice 1 cup boiling water 

of mushrooms lA, cup pearl sago 
1 cup heavy cream Salt and pepper 

Chop mushrooms and add to stock. Cook 20 minutes if 
fresh mushrooms are used. Cook sago in boiling water 30 
minutes, add to stock and as soon as boiling point is reached 
season with salt and pepper; then add cream and yolk of eggs. 
Butter may be added if desired.-Mrs. C. H. Keffer. 

CLAM CHOWDER 

Cut up two slices of bacon and fry until crisp. Add a large 
onion sliced very thin. Cook until pale yellow, then add 3 
cups potatoes also sliced very thin and a very little water. 
Simmer gently until potatoes are done. Then add one quart 
of milk, 2 cans of baby clams and salt and pepper. Let it get 
very hot but never boil. If you can,t get the baby clams the 
minced ones will do.-Mrs. Guy Thompson, Pomona, Calif. 
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SanJwich~ 
ofuncheon ;})~/,_~ 

CHILI CON QUESO 
3% lbs. American cheese Salt and pepper 
4 cans green chili peppers A few drops Tabasco 
5 tablespoons Worcestershire 1 No.2 can tomatoes 

sauce run through sieve 
3 large onions 

Chop onions and cook slowly in butter in heavy iron skillet. 
When well done (do not let brown) add chopped peppers. 
Simmer for a few minutes, then add diced cheese and tomatoes, 
stirring constantly until melted. Add Worcestershire sauce, 
salt, pepper and Tabasco. Serve immediately on toasted 
crackers. If the cheese becomes stringy or gets too thick, 
thin with milk.-Ted Houghton. 

2 tablespoons butter 
%, cup thin cream 
1;8 teaspoon soda 
2 eggs slightly beaten 
2 tablespoons flour 

RINKDUMDIDDY 
%, cup tomato pulp 
2 cups finely cut cheese 
Salt, mustard, cayenne, 

W orcestershire sauce 

Put butter in stew pan. When melted, add flour; blend. 
Pour on gradually the cream and as soon as mixture thickens, 
add tomato pulp mixed with soda. Add cheese, eggs and 
seasoning. As soon as cheese has melted, serve on toasted 
crackers.-Mrs. D. S. Kritser. 

WELCH RAREBIT 
¥2 lb. chopped cheese % teaspoon salt 
¥2 to 3M, cup milk ¥2 teaspoon dry mustard 
1 egg - well beaten 1 tablespoon W orcestershire 
2 tablespoons butter sauce 

Melt butter, salt, and mustard together. Add cheese. Then 
add heated milk .gradually and let come to a boil. Add egg 
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Keep Plenty 
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Quality 
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and whip. When done add Worcestershire sauce. Serve on 
toasted crackers.-Mrs. Rex Stegall. 

Eggs 
Cream 
Pepper 

EGGS EN CASSEROLE 

Butter 
Salt 

Thoroughly butter a casserole, breaking the number of 
eggs needed into it. Cover the eggs with cream, then use salt 
and pepper to taste. Place in a quick oven twenty minutes. 

-Mrs. C. E. Weymouth. 

SCRAMBLED EGGS WITH BEEF 

Eggs Butter Chipped Beef 
Chip dried beef very fine and put into butter in hot skillet. 

Stir to keep from burning. Then pour in beaten eggs seasoned 
with pepper. Cook a few minutes.-Mrs. Don Emery. 

FLUFFY OMELET 

Beat 4 eggs separately, add 4 teaspoons water to yolks 
and mix with whites by cutting through with knife but not 
stirring. Add a pinch of salt and pepper. Melt 1 tablespoon 
of butter in a skillet and pour in egg mixture. Place in oven 
to set and slightly brown.-Mrs. R. S. Thompson. 

DROPPED EGGS 

Beat as many egg whites as there are people to serve. 
(Save yolks without breaking.) Pour stiffiy beaten whites into 
hot buttered dish and with spoon make as many deep holes in 
whites as you have eggs. Drop in these holes a tablespoon of 
cream, a pinch of salt and pepper, and then egg yolk. Place 
in oven to set.-Mrs. R. S. Thompson. 

EGG CUTLET 

5 hard cooked eggs (chopped) . Add eggs to 1 cup of 
thick white sauce which is highly seasoned with Worcestershire 
sauce and pepper. Make this the night before and put in 
refrigerator. Next day mould in large oblong shapes, dip in 
beaten egg, then in cracker crumbs, back into egg and again in 
cracker crumbs. Let set in refrigerator until firm. Fry in 
deep fat and serve hot.-Mrs. Jeff Neely. 
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EGGS BENEDICT 

Split and toast English muffins (or buttered toast). Saute' 
cold boiled ham and place on muffin halves. Place a poached 
egg on top of ham, cover with Hollandaise sauce and serve 
hot.-Mrs. W. H. Thomspon. 

POP OVER RING 

Bake pop-overs batter in a large ring mould. Fill center 
with scrambled eggs, and garnish with strips of crisp bacon. 

-Harriette Hubbell. 

NOODLE RING 

:lf2 lb. package Skinner's egg noodles, boiled fifteen min
utes in 3 quarts of salted boiling water. When done, drain 
in colander and pour cold water through noodles. Mix 3 eggs 
slightly beaten, 2 tablespoons melted butter, lA, teaspoon 
W orcestershire sauce, salt and pepper to taste, %, cup thin 
cream with noodles. Grease noodle ring liberally. Pour in 
mixture, set in pan of hot water and bake in moderate oven 
thirty-five minutes. 

Center Mixture for Ring 
:1f2 cup finely cut chipped beef browned in a little butter 

in skillet and added to white sauce made of 1 cup of milk, 1 
tablespoon of butter, 2 tablespoons of flour, 2 tablespoons Kraft 
cheese, :1f2 cup tomato pulp, and pinch of salt. Add the yolk 
of 2 eggs last. Serves eight people. Any meat mixture may 
be used in place of chipped beef.-Mrs. E. B. Johnson, Jr. 

CHILI MAC 
2lbs. round steak (ground 2 teaspoons chili powder 

coarse) 1 large can tomatoes 
2 cups chopped celery 1 small can tomato paste 
2 medium onions (chopped) 2 to 3 tablespoons catsup 
2 cloves garlic Salt and pepper 
1 small can mushrooms Few drops each of Tabasco 
1 can English peas and W orcestershire 

Fry onions in 2 tablespoons fat. Add meat, garlic, to
matoes, tomato paste, catsup, seasoning, and celery. After 
this mixture has cooked until celery is tender, add peas. Pour 
this over 2 boxes of egg noodles which have been cooked. 
Cover with :1f2 lb. grated cheese.-Mrs. B. M. Britain. 
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2 cups chili beans or kidney 
beans 

Suet for browning meat 
lf2 pod garlic 

CHILI 
l lb. chili meat or ground 

round steak (coarse) 
l tablespoon comino seed 
4 tablespoons chili powder 
Salt to taste 

Wash beans thoroughly and put on to cook in plenty of 
cold water. Pound comino seed and tie in small cloth. Cut 
garlic into small pieces and tie in cloth. Add both to beans 
and cook until tender. Meanwhile, put suet in pan to fry out 
in the oven. Roll meat thoroughly in flour until all is well 
covered. Remove the suet from fat, put meat in and fry until 
brown. Add about 2 cups of hot water and let simmer slowly 
in oven. When beans are tender, add meat, chili powder and 
salt. Stir as little as possible after this and cook slowly for 
about an hour. Do not boil hard. Plenty of suet fat makes 
the chili sweet and rich. A large can of tomatoes may be 
added if desired.-Mrs. R. W. Hall. 

TAMALE PIE 

2 pounds ground veal or beef Salt 
2 large onions 3 cloves garlic 
l cup shortening l can tomatoes 
1 bottle Gebhart chili powder 4 cups corn meal 

Season and scald meal with enough boiling water to make 
a soft mush. Cook chili mixture until thoroughly done. Line 
baking dish with meal and pour in chili mixture. Cover with 
meal and cook in oven about 30 minutes.-Rose Bowl Tea Room 

To l order have 
l large handful celery 

CHOW MEIN 

l large handful onion 
2 water chestnuts 

Bean sprouts 1 large handful to 4 orders, mushrooms to 
taste. Cook chicken and chop. Then fry chicken, onion, celery, 
and water chestnuts in large kettle for ten minutes. Add bean 
sprouts, mushrooms. Fry a short while. Add the water in 
which chicken has been cooked. Use own judgment as to 
amount it takes, depending on number of people to be served. 
For as many as 16 or 20, it will need extra water. Cook ten 
minutes and thicken slightly with corn starch. Serve with 
fried noodles. Add sauce to taste. If you can get fresh 
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noodles, wind small amount on finger, place coiled noodle in 
strainer, and fry in deep fat. 

-Mrs. Glenn Thompson, Pomona, Calif. 

INDIA RICE CURRY 

I quart tomatoes 
2 medium onions 
I large bunch of celery 

I lb. pork and chicken diced 
3 medium green peppers 
I bunch carrots 

Dice and fry vegetables in deep fat (covered about 1;2 
inch) and add curry powder to taste. Add tomatoes and the 
cooked meat. Let simmer until thoroughly cooked and season 
with salt and pepper. Serve in a ring of fluffy rice. 

One chicken and one pound of pork will make 2'1;2 quarts 
of curry. This is a very nice way to use left over chicken. 
Shrimp may be used in place of the pork and chicken. The 
whole recipe may be made and the part not used kept in re
frigerator several days.-Mrs. Arthur H. Ware. 

ITALIAN SPAGHETTI 

I cup olive oil 
I bell pepper (large) 
I large can mushrooms 
I small can mushrooms 
3 thin slices of garlic 
:lA, lb. Italian cheese 

2 large onions 
2 cans tomatoes (large) 
Red pepper, paprika, mace 

and salt 
2 pkgs. spaghetti 
I'l;2 lbs. ground round steak 

Mince onions, garlic and green peppers and sear in 
smoking hot oil. Add strained tomato juice, then seasonings 
to taste. Boil slowly a long time. Add meat and halved mush
rooms about I'l;2 hours before serving. Do not add any water 
and if any extra liquid is necessary, add part of the liquid 
off the mushrooms. Cook the spaghetti about 1;2 hour before 
serving. Fill turkey pan with boiling salty water. Put in 
spaghetti, cook until tender; drain in colander and pour over 
one quart of cold water. Put colander over steam to reheat 
spaghetti. When hot, put in pot with sauce and run a knife 
through it several times. Serve on large platter and sprinkle 
with grated cheese. Serves twelve.-Mrs. John Cowan. 
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1 hen 
1f2 green pepper 
¥2 can tomatoes 
Salt 
Pepper 

CHICKEN SPAGHETTI 

1 small onion 
1f2 pkg. cooked spaghetti 
1 can mushrooms 
Grated cheese 

Cook hen and cut in large pieces. Fry in butter one small 
onion, green pepper. When almost done, add spaghetti and 
tomatoes. Add chopped chicken to this mixture. Add mush
rooms and season with salt and pepper. Cook until almost 
dry. Put in platter, sprinkle generously with grated cheese 
and brown in oven. Serves four.-Mrs. C. F. Collier. 

SPAGHETTI AND MEAT CASSEROLE 

1f2 box spaghetti 
1 lb. ground beef 
1 green pepper 
1 can tomatoes 

1 can corn 
1 clove garlic 
2 medium size onions 
%, lb. cheese 

Cook meat in large skillet. Add cooked spaghetti and 
other ingredients except cheese. Let simmer until t h i c k 
enough to serve. :Put in greased casserole in layers with cheese 
between each layer. Bake in moderate oven until cheese is 
thoroughly melted.-Mrs. F. M. Brally, Jr. 

SPAGHETTI AND MEAT BALLS 

Mix: 
%, lb. ground steak !A, lb. ground pork 

Add onion, garlic, salt, pepper, egg, and bread crumbs 
as for a meat loaf. Roll into balls about size of golf balls. 
Fry in deep bacon drippings. Place contents of a No. 2 or 
No. 21f2 can of tomatoes into a pan large enough to hold all 
the meat balls. Bring the tomatoes to a boil as the meat balls 
get brown and then put them into the tomatoes along with the 
brown drippings left from the grease. Let simmer for three
quarters of an hour. 

Cook whole spaghetti so that all will be done at the same 
time. Place spaghetti in center of platter, meat balls around 
it and pour tomatoes over the spaghetti. Sprinkle all with 
Italian cheese.-Mrs. Dick Bivins. 
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VETESK'S MARKET 

FANCY MEATS IMPORTED FOODS 

Free Delivery 

DRake 2-2253 205 W. 16th Ave. 

Compliments of 

AMARILLO HARDWARE COMPANY 

Wholesale 

A Dependable Source of Supply 

House of Beauty Frank D. Prettyman 

II 0 Western DRake 2-9539 
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HAM AND MUSHROOM SPAGHETII 
One fourth pound of butter melted, add I package of 

cooked spaghetti, :lf2 pint of cream, 2 tablespoons of flour 
mixed with I cup of milk, I pound of cheese cut in small pieces, 
2 pounds of boiled ham diced, I toe of garlic minced, 2 cans 
of mushrooms drained and sauteed, 8 fresh tomatoes quartered 
and added just before serving.-Mrs. H. I. Lyvers. 

MACARONI WITH CHEESE IN HAM JACKETS 
I:lf2 cups macaroni broken 

into 4 inch pieces 
:lf2 teaspoon salt 
4 cups boiling water 
2 tablespoons fat 
2 tablespoons flour 
8 large thin slices boiled ham 

1;8 teaspoon pepper 
I cup milk diluted with 
I cup water 
I cup grated cheese 
I tablespoon horseradish 
J.4 teaspoon salt 

Add macaroni and salt to boiling water. Cook until 
tender, drain and rinse with cold water. Blend melted fat into 
flour, salt and pepper. Stir in slowly, diluted milk. Cook IS 
minutes, stirring frequently. Add cheese and horseradish. 
Cook slowly until cheese has melted. Put about I2 pieces of 
macaroni on each ham slice. Pour hot cheese sauce over 
macaroni, then roll up and secure with string or toothpicks. 
Bake in hot oven thirty minutes or until ham has browned. 
Serves eight.-Mrs. T. G. Nichols. 

HAM AND ASPARAGUS DISH 
Grind boiled ham and place a layer in a baking dish. 

Mash asparagus and place a layer on top of ham. Next add 
a layer of cheese. Season with salt and pepper. Add other 
layers of ham, asparagus and cheese until all ingredients are 
used. Pour enough asparagus juice over all to make moist. 
(Use a little water if necessary). Sprinkle cracker crumbs and 
pieces of butter on top and bake until the cheese is melted and 
the dish well seasoned.-Mrs. Jess A. Rogers. 

SCALLOPED HAM 
Place I slice of ham in individual baking dish, cover with 

thin slices of white onion, Irish potatoes and rounds of sweet 
green and red peppers. Use as many alternate layers as de
sired, finishing with ham. Sprinkle over a dash of pepper, 
sage, mace and paprika. Pour over it cider or syrup from 
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peach or pear sweet pickle or milk thickened with a little flour. 
Bake in moderate oven.-Mrs. R. S. Thompson. 

CHICKEN GUMBO 

Cut an old chicken and fry in bacon fat. Fry some 
onions in same fat. Put chicken, onions and a can of tomatoes 
in a pot of water and simmer until chicken is tender. (Okra 
improves the flavor) . Pull chicken from the bones or grind in 
meat chopper and put back with other ingredients. Salt and 
pepper to taste and serve over rice.-Mrs. W. Q. Boyce. 

CRAB GUMBO 

4 slices bacon I can tomatoes 
I large onion I can crab meat 
I can corn 2 cups okra 
I tablespoon butter Salt and pepper 

Dice and fry bacon. Saute onions. Add okra, corn, to· 
matoes, and crab meat. Cook until okra is tender. Season to 
taste.-Mrs. C. A. Wolflin. 

I cup rice 
I quart can tomatoes 
I can pimentos 
2 green peppers 
2 large onions 

JAMBALAYA 

I lb. ground meat or % lb. 
crisp bacon 

2 tablespoons butter 
Salt, pepper 

Cook rice in clear water, then add tomatoes and pimentos. 
Melt butter, fry onions and peppers Add this mixture and the 
meat to tomato mixture. Bake about thirty minutes or cook 
on top of stove.-Mrs. R. S. Thompson. 

CARROTS IN CASSEROLE 

2 cups diced carrots 
I cup tomato juice 
2 small onions 
Salt 

I cup hamburger meat 
2 cups water 
2 tablespoons butter 
Pepper 

Saute onions and carrots in butter. Mix all and bake two 
hours in covered dish. Serves eight.-Mrs. Darrell Jackson. 
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DUTCH VEGETABLE DINNER 
1 medium sized cabbage sliced and placed in bottom of baking 

pan 
6 medium sized onions, peeled and placed on cabbage 
6 or 8 peeled whole carrots 
6 or 8 peeled medium sized whole potatoes 
1 green pepper chopped and sprinkled over all 
1 can Little Giant Peas and juice over all 
Cover top with bacon 1 cup water 

Salt and pepper to taste. Cover and after heating well in 
oven cook slowly 2 or 3 hours. Serve in baking pan with corn 
bread sticks.-Mrs. John S. McKnight. 

LUNCHEON DISH 
1 lb. cheese, ground l can pimentos, diced 
1 can peas (small) 6 hard boiled eggs 
l can mushrooms l quart thick white sauce 

Mix peas, mushrooms, cheese, pimentos, and eggs. Place 
in buttered baking dish, alternating with white sauce and bake 
in moderate oven, twenty minutes. Put some of the cheese in 
sauce to give a good flavor. 

-Mrs. Glenn Thompson, Pomona, Calif. 

RUSSIAN SALAD 
Place a mould of aspic or stuffed tomato (cottage cheese, 

etc.) in center of shredded lettuce. 
Divide into sections with celery and add: 
Ham-long slices Chicken salad 
Chicken-long slices Fancy olives on toothpicks 
Crab meat salad 

Russian Mayonnaise: To 1 cup mayonnaise add :lf2 cup 
drained chili sauce. Makes a beautiful luncheon plate. 

-Rose Muir. 

TOMATO SANDWICH 
l tablespoon butter 
l ¥2 tablespoons flour 
¥2 lb. cheese 

l teaspoon W orcestershire 
sauce 

Salt, pepper and paprika 
%cup milk 

Melt butter, add flour. Addmilk slowly, cook in double 
boiler. Season. Add cheese. Pour mixture over broiled bacon 
and sliced tomatoes on toast.-Mrs. 0. Dale Smith. 
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Get the Best 

Get ... 

Harry Holland 

Men's Store 
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TOASTED TEA STICKS 
Cut (saw like) very fresh bread, very thin. Remove crusts. 

Whip up butter until it spreads without breaking bread. Roll 
and secure each end with toothpicks. Place in very slow oven 
and leave until nicely browned (about l hour). Cinnamon and 
sugar may be sprinkled over sticks after they are done. 

-Mrs. R. T. Anderson. 

ASPARAGUS SANDWICHES 
Cut fresh bread very thin and cut off crusts. Spread with 

a generous layer of cream cheese to which has been added some 
chopped pimentos. Lay a tip of white canned asparagus in 
center of each slice and roll. Toast and serve hot. Tender 
stuffed celery may be used in place of cheese and asparagus. 

-Mrs. Jay Taylor. 

SANDWICH LOAF 
Remove crust from large loaf of sandwich bread. Slice loaf 

lengthwise into five slices. Use the four most even slices. 
Butter the bread. Spread the first layer of bread with dates 
and nuts thinned with cream. Place second layer of bread on 
top of this and spread with a mixture of hard boiled eggs 
mashed and chopped olives mixed with mayonnaise. Place 
thin slices of tomatoes over this and cover with the third layer 
of bread. Spread bread with mayonnaise and shredded chicken, 
salt and pepper. Place last piece of bread on this. Ice loaf 
with Philadelphia Cream Cheese (or any other soft cheese) 
thinned with cream. Decorate with pimentos or green peppers, 
olives or quartered tomatoes. Serve on large platter garnished 
with lettuce leaves.-Mrs. L. H. Puckett. 

FRENCH SANDWICH 
Mix equal parts ground ham and tongue to paste with 

butter. Season with onion juice mixed with lemon. Just 
before serving add several tablespoons finely cut water cress. 

-Mrs. Jay Taylor. 

SARDINE SANDWICH SPREAD 
l dozen sardines 
l teaspoon prepared horse

radish 
Chop eggs and pimentos 

l tablespoon chili sauce 
2 hard boiled eggs 
l tablespoon pimentos 

fine, blend with sardines 
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seasoning and add a little of the sardine oil. Use for filling 
between white or brown bread.-Mrs. E. Paul Driscoll. 

SUGGESTIONS FOR SANDWICH FILLINGS 

l. Hard cooked eggs, tomato catsup and lettuce. 
2. Cottage cheese, chopped pickles, olives and nuts. 
3. Cream cheese and shredded pineapple. 
4. Ground dates, nuts, and cream cheese, softened with 

whipped cream or mayonnaise. 
5. Egg with deviled ham. 
6. Tuna Fish, nuts and celery. 
7. Cream cheese, tart jelly on nut bread or brown bread. 
8. Ground carrots and celery with mayonnaise. 
9. Conserve with nuts. 

10. Corn Pickle and nuts. 
11. Equal parts of crisp bacon and nuts. 
12. Salmon and chili sauce. 
13. Olives, almonds and celery. 
14. Cream cheese, ground cucumbers and mayonnaise. 

-Mrs. H. E. Greenhill. 
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BEEF ROULADER 

1 Y2 lb. round steak 
Yolks of 2 hard boiled eggs 
2 tablespoons cream 
1 medium size onion, chopped 
4 to 6 sardines 
2 tablespoons fat 

2 sprigs parsley, chopped 
1 teaspoon pepper 
1 teaspoon salt 
1 tablespoon flour 
1 cup light cream 

Have steak cut Y2 inch thick. Mash the egg yolks and 
sardines to a paste. Add onion, 2 tablespoons cream, parsley, 
salt and pepper. Cover the steak with this dressing, roll, fasten 
with toothpicks, cut in pieces 4 inches long, and brown in fat. 
Add 1 cup light cream. Cover and bake 1 hour at 350•. 

-Mrs. B. M. Britain. 

FRENCH STEAK 
2 lbs. round steak, cut thick 1 green pepper 
1 cup flour 1 can tomatoes 
1 cup chopped onion Salt and pepper 

Pound flour, salt, and pepper into steak. Sear quickly on 
both sides until brown. Add enough water to nearly cover 
steak. Add onions, pepper, and tomatoes. Cover and cook in 
slow oven 1¥2 hours.-Mrs. J. 0. Trulove. 

RANCH STEAK AND CREAM GRAVY 
Beat salt and pepper into tender ranch steaks. Roll in 

flour and fry in hot Crisco until thoroughly seared on both sides, 
turning constantly. Pour in two cups of hot water. Turn fire 
very low and simmer one hour. Remove steaks and put on 
hot platter. Pour off part of Crisco and to that remaining in 
skillet, add two cups of sweet milk and thicken with a little flour 
to make gravy.-Mrs. R. B. Masterson. 

SIRLOIN STEAK WITH FRIED APPLES 
2 pounds sirloin steak 4 apples . 

Mix 1 teaspoon salt, Y2 teaspoon white pepper with 3 
tablespoons melted shortening. Rub mixture into steak and 
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let stand 20 minutes. Broil under flame and serve with fried 
apples. 

Peel, core and slice apples, dip in milk and flour and drop 
in hot shortening to brown.-Lonas - Rose Bowl Tea Room. 

ROAST BEEF 

Select a 2 or 3 rib standing roast. Wipe off with a damp 
cloth. Sprinkle with salt, allowing :1f2 teaspoon to the pound, 
then sprinkle lightly with flour. Place the roast in a pan 
without any water WITH THE FAT SIDE UP. Place the meat 
in a searing hot oven and leave for twenty to thirty minutes, 
then reduce the temperature to 350° and continue cooking to the 
doneness desired. 

Rare roast-15 minutes to pound. 
Medium roast-18 minutes to pound. 
Well done roast-20 to 22 minutes to pound. 

-Mrs. Art L. Wagoner. 

LEG OF LAMB 

Have skin removed from leg ~f lamb. Rub in salt and 
pepper, place in roaster and put in hot oven until brown. Turn 
down fire and cook slowly until thoroughly done. (About 2lf2 
hours depending on the size of leg). Garlic may be rubbed on 
leg or two half cloves pushed into center of leg with sharp 
knife. An excellent flavor is given the lamb if a paste of Savita 
(Battle Creek Food) is rubbed on leg 1 hour before it is done. 

-Mrs. E. B. Johnson, Jr. 

LAMB IN CASSEROLE 

2 lb. shoulder lamb Salt and pepper 
2 cups diced potatoes Carrots 
1 finely chopped onion 1 tablespoon flour 
1 cup canned tomatoes 1 tablespoon butter 

Have lamb cut in small· pieces, roll in flour and brown 
well in hot fat with the onion. Place in a buttered casserole, 
add tomatoes and one cup water. Cook in slow oven (350°) 
for two hours. Add potatoes and carrots and continue cooking 
lf2 hour longer. Thicken the gravy if necessary and serve with 
hot biscuits.-Mrs. Art L. Wagoner. 
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BREADED VEAL 

Have veal round steak cut in :If2-inch slices. Trim, cut in 
medium size pieces. Salt and pepper. Dip in one beaten egg 
and cover with flour and bread crumbs. Fry until thoroughly 
browned. Make a sauce of a piece of butter size of an egg, 
about 3 tablespoons flour and enough water to make a thin 
gravy. If any hot seasoning is desired add to gravy. A few 
drops of Kitchen Bouquet is usually the nicest. Pour sauce 
over meat, cover and place in oven. Cook slowly for about 45 
minutes and serve.-Mrs. Philip Taber. 

VEAL BIRDS 

Have veal round steak cut into lA,-inch slices. Trim. 
Cut into strips 3 inches long and 2 inches wide. Salt and 
pepper. Place several raisins and pecans in center and roll, 
fastening with tooth picks. Flour and fry in butter until brown. 
Place in casserole. Pour water in frying pan and let it boil a 
few minutes. Pour over casserole contents. Cover. Cook very 
slowly for about 2 hours.-Mrs. Philip Taber. 

JELLIED VEAL LOAF 

2 cups cooked ground meat or 2 cans Libby's veal loaf 
1 envelope Knox gelatine dissolved in :If2 cup water 
% can tomato juice heated to dissolve gelatine 
2 tablespoons vinegar 1A, teaspoon onion juice or 
1J2 teaspoon salt finely chopped onion 
:If2 teaspoon pepper 1 green pepper chopped 

Mix and pour :If2 in mould, then lay about 4 boiled sliced 
eggs across. Cover with rest of mixture. Chill and slice. 

-Mrs. Earl Singleton, Fort Worth, Texas. 

MEAT LOAF 
1 :If2 lbs. round steak or veal 1 teaspoon W orcestershire 

(ground) sauce 
:lf2 lb. pork (ground) 1 small onion cut fine 
:If2 cup milk 1 can tomatoes or fresh 
:If2 cup bread crumbs tomatoes 
2 eggs Salt and pepper 

Soak bread or cracker crumbs in milk and add to ground 
meat. Add other ingredients and mix well. Bake in moderate 
oven for about two hours.-Mrs. E. L. Rumph. 
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Ware Cattle Company 
Amarillo, Texas 

BARBECUE RECIPE OF 

John Snyder 
Old Time Barbecue King 

Former LS Cowboy 

Dry mesquite and roots (for hottest coal). Build a 

pit to put beef and a separate pit to burn wood 

to make coals which are placed evenly under beef. 

Cover beef pit with tarp. Turn beef every hour. 

Allow 14 hours to cook 300 to 400 lbs. beef. 

Sprinkle water as you turn. Reduce heat last 

3 hours. 

Serve with John Snyder's famous sauce. 

L S RANCH 
T ASCOSA, TEXAS 
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STUFFED PEPPERS 

I lb ground fresh meat 1 teaspoon salt 
6 medium size peppers 1f2 teaspoon pepper 
I medium size onion I cup cracker crumbs 

Cook meat and finely chopped onion until done. Add salt, 
pepper and cracker crumbs. Stuff peppers, cut in halves and 
set in pan with a little water. Bake in moderate oven for 40 
minutes.-Mrs. John C. Fain. 

DRUM STICKS 
1 pound veal steak :14 cup flour 
I pound pork steak I egg 
Salt and pepper I cup fine cracker crumbs 

Cut meat into pieces about I by Ilf2 inches. Sprinkle with 
salt and pepper. Arrange pork and veal alternately on 6 
skewers. Press pieces close together and mould into drumstick 
shapes. Roll in flour, dip into egg, roll in cracker crumbs. Fry 
brown in hot fat.-Mrs. H. R. Webster, Ottawa, Kansas. 

BAKED HAM WITH PINEAPPLE & GRAPE JUICE 
Place a medium size ham in roaster. Season with spices 

and. bay leaves to taste. Add a cup of water and let simmer 
until tender. Put slices of canned pineapple on top of the ham. 
Pour can of pineapple juice and I pint of grape juice over the 
ham and baste for 30 minutes.-Mrs. J. M. Shelton. 

BAKED HAM 
Soak ham overnight in water. Put in covered roaster and 

pour in 1 cup of sweet pickle juice, lf2 cup vinegar, 2 cups hot 
water. Lay a stalk of celery, 2 toes of garlic across the top and 
sprinkle with dry mustard and paprika. Bake in moderate oven 
IS minutes to the pound. When done skin and check, sprinkle 
brown sugar over the top, and press down and pin with a tooth 
pick slices of pineapple. Brown slowly in the oven. Garnish 
with sliced stuffed olives, thin bits of orange and parsley. 

-Mrs. C. D. Hoover. 

HAM BALLS 
I pint ground smoked ham 2 eggs 
I pinch mustard Pepper to taste 
6 crackers 

Mix as for meat loaf. Form into balls. Place in pan, 
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pour over the following tomato sauce and hake 40 minutes. 

Tomato Sauce 

2 tablespoons butter 2 tablespoons flour 
Cream together and add the strained juice from I can of 

tomatoes. Cook until thickened.-Mrs. H. F. Allspaugh. 

SAVORY HAM 

I pound boiled ham 3 teaspoons mustard 
2 tablespoons tomato catsup I cup grated cheese 
1;4 teaspoon pepper Dash red pepper 

Mix catsup, mustard and spread over a slice of ham, sprin
kle on a layer of cheese, cover with another piece of ham, then 
catsup mixture and cheese and so on until all ham is used. Place 
in oven long enough to melt cheese. 

-Mrs. E. B. Johnson, Jr. 

STUFFED PORK CHOPS 

6 pork chops I inch thick 
2 cups browned bread crumbs 
I tablespoon green pepper 
2 tablespoons celery 

2 tablespoons butter 
I chopped onion 
I tablespoon sweet red pepper 
I teaspoon salt 

Have butcher make a pocket in chop. Melt butter in pan 
and brown other ingredients in it (except bread crumbs). Stuff 
pockets of chop with mixture, press end together. Place chops 
in pan, sprinkle with browned bread crumbs. Pour hot water 
around chops and bake 40 minutes in moderate oven. 

-Mrs. R. S. Thompson. 

CHICKEN PORK CHOPS 

Salt, pepper and dip in egg and cracker crumbs pork 
chops. Fry until crackers are browned. Put in baking dish, 
cover with water and hake slowly two hours. (Gravy made with 
some of fat chops are fried in may be used instead of water. 
Cook only I hour).-Mrs. Jesse A. Rogers. 

CHICKEN, SMOTHERED 

Cut one frying size chicken as for frying. Salt, pepper 
and flour each piece. Place all in a roasting pan and pour in 
1 quart sweet milk. Cook in oven until tender. If chicken is 
not fat add hutter.-Mrs. L. V. Phillips, Port Arthur. 
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CREOLE CHICKEN 
Cut large fryer into pieces. Salt, pepper, flour and fry in 

deep fat until brown but not done. Lay chicken in roaster. 
Pour over this one can tomatoes, 2 sliced onions, and 2 sliced 
green peppers, season with salt and pepper and cover. Bake 
one hour in moderate oven.-Lonas - Rose Bowl Tea Room. 

BARBECUE CHICKEN 
3 fryers I cup butter 
1f2 cup chili sauce I cup W orcestershire sauce 
I cup catsup I cup vinegar 
I teaspoon Tabasco 2 red peppers 
2 teaspoons paprika I tablespoon salt 

Mix all ingredients and cook until thoroughly blended. 
Place chicken in broiler and cook very slowly, basting frequently 
with sauce.-Mrs. Miles Bivins. 

CHICKEN SCALLOP 
I large chicken, cooked and cut in small pieces 
2 tablespoons butter I cup cream 

(browned) Ilf2 cups chicken stock 
I tablespoon flour I medium can mushrooms 

Make cream sauce of above. Add chicken and mushrooms. 
Let boil a minute and put in greased casserole with buttered 
crumbs over top and bake slowly for I hour.-Mrs. Rex Stegall. 

CHICKEN PIE 
Boil I chicken and cut meat into small pieces. In clear 

stock cook I box noodles. Cook separately 3 carrots diced very 
fine. When noodles and carrots are done mix and add chicken, 
season to taste and thicken stock with 2 level tablespoons flour 
mixed in 1f2 cup water. Put mixture in baking dish and cover 
top with pie crust. Bake until pie crust is done (about 20 min
utes) .-Rose Bowl Tea Room. 

CHICKEN CROQUETTES 
For two dozen, use % of a pound of the white meat of 

chicken or turkey, 1f2 can of mushrooms, I teaspoonful of onion, 
chopped very fine, I tablespoonful of butter, 2 tablespoonfuls 
of flour, and the yolks of two eggs. First put the onion and 
butter in a saucepan; when the butter is melted put in the flour, 
and stir until well mixed. Then add I teacup of liquid, either 
chicken broth, cream, or the liquid from the mushrooms, I 
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teaspoonful of salt, a pinch of cayenne pepper, and a little nut
meg. Into this stir the chopped chicken and mushrooms until 
quite hot, then add the yolks of the eggs. Cool the mixture and 
mold. Dip in an egg, then roll in sifted cracker crumbs. Fry 
in very hot lard.-Mrs. Gene Howe. 

GERMAN DUMPLINGS 

I cup milk 
:LA, teaspoon salt 

Butter size of an egg 

Boil above ingredients together and dump in one cup 
of flour, stirring constantly until it forms a hall and leaves sides 
of pan. Let this cool. When cool break in 4 eggs one at a 
time. Beat thoroughly. 

Have chicken gravy with minced chicken (if you have 
any) in shallow pan. Drop mixture into it from the spoon. 
Cover top of gravy with these little dumplings about the size 
of an egg, and hake in hot oven.-Mrs. Arthur H. Ware. 

TURKEY A LA CASSEROLE 

Rub garlic button over baking dish. Place layers of cold 
turkey and dressing until dish is ·filled. Place 2 pieces of 
celery, I hay leaf, I teaspoon beef extract, I tablespoon butter 
on top. Pour over all I cup hot water. Bake slowly for I 
hour covered.-Mrs. James M. Shelton. 

SQUABS AND WILD RICE 

Smother squabs (Seasoning with salt, pepper and butter 
on each) . Wash wild rice and cook in double boiler till done. 
When squabs are almost done, stuff them with rice mixed with 
gravy off squabs. Finish cooking.-Mrs. Walter D. Caldwell. 

BARBECUED WILD DUCK 

Prepare game for cooking, removing wild taste by soaking 
overnight in heavy salt solution. Wash duck and rub flour over 
it. Put small amount of shortening in pan and sear on both 
sides. Remove fat. Pour 2 cups boiling water over duck. Add 
lf2 cup tomato catsup, 1;2 cup A-I sauce, ¥2 cup Lea & Perrins 
sauce. Roast, basting frequently until the fowl is tender enough 
for the meat to fall from the bone. Use liquid, thickening if 
necessary, as a sauce for the duck. (Cook from 3 to 5 hours 
depending on age and size of game) .-Mrs. E. C. Ochsner. 
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FRIED BRAINS 
Put brains in hot water and skin. Separate the pieces the 

size of a large oyster. Salt and pepper and roll in flour or egg 
and cracker crumbs. Fry in very hot deep fat. 

-Mrs. John C. Fain. 

BROILED SWEETBREADS 
Cut sweetbreads in half, lengthwise. Spread with soft 

butter and broil under moderate flame for five minutes-no 
more. Turn every few seconds, spreading with butter frequently 
to keep soft. Season after cooking with sauce made of equal 
parts lemon juice and melted butter, salt and pepper. 

-Mrs. C. H. Keffer. 

SWEETBREADS AND MUSHROOMS 
2 tablespoons butter Y2 lb. mushrooms 
2 tablespoons cornstarch 2 eggs 
1 cup hot milk Y2 teaspoon salt 
1 pair sweetbreads 2 tablespoons cold milk 

Melt butter in sauce pan, add peeled mushrooms and 
simmer until tender. Dissolve cornstarch in cold milk. Then 
add hot milk and mushrooms. Cut sweetbreaos into small 
pieces and place in pan. Simmer five minutes. Remove from 
fire and add beaten eggs and serve on toast or pour in patty 
shells.-Mrs. C. H. Keffer. 

CRAB RAVIGATE 
2 cups flaked crab meat Y2 teaspoon salt 
1 cup thick white sauce Y2 teaspoon paprika 
1 tablespoon parsley 2 eggs 
1 tablespoon capers, chopped 1 tablespoon pimento 
1 tablespoon lemon juice Buttered bread crumbs 

Stir crab meat into white sauce and add seasoning and 
yolks, beaten slightly. Fold in stiffiy beaten whites. Pour all 
into casserole and cover with buttered bread crumbs and dust 
with paprika. Bake at 350 degrees until brown. 

-Mrs. C. L. Munday. 

CRAB LORENZO 
Grind 2 or 3 pieces of boiled ham, season with red pepper, 

add butter to make paste. Spread over large rounds of toasted 
bread and toast again. Heap several spoonsful of the following 
crab mixture on top and brown slightly under flame. Serve with 
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a slice of lemon on top. 
For crab mixture stir into 1 cup of thick white sauce, l can 

flaked crab meat, then 2 hard cooked eggs chopped, lf2 cup 
cracker crumbs, lemon juice to season, lf2 grated onion, lf2 cup 
whipped cream, salt and pepper (a little chopped parsley or 
green pepper may be added). This same mixture may be used 
to stuff crab shells. Serves 6.-Mrs. W. H. Thompson. 

ITALIAN MEAT ROLLS AND SPAGHETTI 
One p o u n d round steak sliced rather thin. Cut into 

square pieces. Chop up green peppers, celery, onion, parsley, 
garlic. Put about l tablespoon of this mixture on each piece of 
meat. Salt and pepper and roll and fasten each piece with a 
toothpick. 

Brown a medium sized onion in bacon drippings, add meat 
rolls and sear. Then add l can tomato soup and l can water. 
Simmer about l hour, adding water as needed. 

Place cooked spaghetti on plate with meat roll in center. 
Pour sauce over all.-Mrs. Will A. Smith. 

TAMALE CASSEROLE 
Cut tamales into thirds and ·cover bottom of casserole. 

Spread on a layer of canned corn, cover with cracker crumbs 
and sprinkle with chili powder. Arrange as many layers as 
desired and pour a little milk over all. Cover with grated 
cheese and sprinkle chili powder and paprika over the top. Bake 
until heated through.-Mrs. Wales Madden. 

POTATOES STUFFED WITH MEAT 
Make a cross-like cut on side of baked potatoes. Scoop 

out pulp, saving the shells. Mash the pulp and season with salt, 
pepper, butter, milk and add l egg yolk. Beat well and fold in 

.stiffiy beaten white of egg. Add chipped beef, minced ham 
or chicken. Fill potato shells, sprinkle with paprika. Brown 
slightly in moderate oven. Asparagus, mushrooms, or spinach 
may be used in place of the meat.-Rose Bowl Tea Room. 

CROQUETTES 
Boil round steak and grind. Add enough cream ·sauce to 

)told meat together. Season with salt, pepper, pecans, and a little 
lemon juice. Roll alternately in egg and cracker crumbs twice 
l1efore frying in deep fat.-Mrs. James Morley, Austin Texas. 
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QUICK HOLLANDAISE SAUCE 
2 whole eggs 3 tablespoons lemon juice 
5 tablespoons melted butter Salt and cayenne 

Beat eggs together in a sauce pan or double boiler. Add 
lemon juice and start cooking at once. Pour in melted butter 
slowly. Stir constantly if double boiler is not used. When 
thick add seasoning.-Mrs. W. H. Thompson. 

MUSHROOM SAUCE 
1 medium size onion 
1 small green pepper 
2 pieces celery 

1 small jar pimentos 
1 large can mushrooms 

Cut onions, pepper and celery in small pieces. Boil all 
ingredients together except the mushrooms and add a small 
amount of ketchup, A,-1 Sauce, Worcestershire sauce, salt and 
paprika to taste. When thoroughly cooked add mushrooms. 
Then make a rich cream sauce and add to this mixture. Before 
serving pour the juice of the broiled steak into this gravy and 
stir well. Serve hot.-Mrs. Wales Madden. 

BARBECUE SAUCE 
2 large onions grated or chopped and browned in butter 
1 lb. butter melted. Add to browned onions. 
8 tablespoons Worcestershire sauce. Tabasco to suit taste. 

Salt to make very salty as meat should not be salted. Stir 
together and stew. Serve on barbecue or broiled steaks or chops, 
as they come from the fire.-J ohn McKnight. 

HOLLANDAISE SAUCE 
lf2 cup butter Yolks of 4 eggs 
Juice of lf2 lemon lf2 teaspoon salt 
Dash cayenne 1 cup hot water 

Rub butter to a cream in the top of a double boiler. Add 
yolks of eggs and beat well together. Add juice of lemon, salt 
and cayenne. Add the hot water slowly, beating well. Place 
over hot water but do not boil. Stir constantly until sauce 
becomes like a thick cream. Remove from fire and stir five 
minutes. Delicious with fish. Is also good poured over spinach 
or-green beans.-. Ana Belle Kritser. 
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ALL GOOD · RECIPES 
START WITH GOOD 
INGREDIENTS ... 

YOUR 

A recipe is only as good as the ingredients 
in it. That's why smart cooks buy at 
Piggly Wiggly where they find familiar 
labels ... brands they know and trust. 
Shop Piggly Wiggly for fresh produce, 
tender meats ... and for preparing those 
truly different dishes ... select a variety 
of spices, condiments and party foods. 

Piggly Wiggly 
STORES IN AMARILLO 
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1 medium cabbage 
1 cup cooked rice 
1 can tomatoes 

AUSTRIAN CABBAGE 
¥2 pound dry salt pork 

(ground) 
:Y2 pound fresh pork 

(ground) 
Separate the leaves of the cabbage. Pour boiling water 

over them and let stand until they wilt. Mix rice and meat and 
season highly. Put about 1 tablespoon meat mixture to each 
cabbage leaf and roll it up, packing tightly in a pan. Cover 
with the tomatoes seasoned with salt, pepper, celery salt, chili 
pepper, etc. Cover and cook rapidly on top of the stove for 15 
minutes. Put in the oven and cook slowly for not less than 
one hour.-Mrs. Jeff M. Neely. 

FRENCH CABBAGE · 
Cook a white cabbage until tender, drain and cool. When 

cold, chop medium fine, stir in 2 tablespoons butter, pepper, 
salt and 1A, cup cream. Heat and stir in quickly two well 
beaten eggs. Have ready a buttered frying pan, put prepared 
cabbage in it. Let it brown lightly on the underside, then fold 
like an omelet and serve.-Rose Bowl Tea Room. 

DUTCH RED CABBAGE 
Fry in a deep saucepan a small sliced onion in 3 table

spoons butter. Add 1 cup hot water. Peel and cut up a tart 
apple and add. Soak, drain and chop a small red cabbage and 
mix well with onion and apple. Cover and cook at a simmer 
15 minutes. Mix 1A, cup vinegar with a tablespoon of brown 
sugar, a little allspice and 3 whole cloves. Add to the cabbage 
and cook 5 minutes longer. Serve very hot. 

-Rose Bowl Tea Room. 

CREAMED CAULIFLOWER WITH MUSHROOMS 
Cook cauliflower until tender and break into pieces. 

Arrange it on slices of hot buttered toast and pour over it the 
following sauce. Chop 1 cup fresh or canned mushrooms. 
and put in a saucepan with 2 tablespoons butter and 1 cup milk 
or juice of mushrooms. Simmer until mushrooms are tender. 
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Add ¥2 cup cream thickened with 2 tablespoons butter and 2 
tablespoons flour. Season with salt and pepper. 

-Mrs. Charles Green. 

AU GRATIN PARSNIPS 
Pare and boil parsnips. Make cream sauce. Pour over 

parsnips and cover with cheese. Bake in moderate oven for 
20 minutes.-Rose Bowl Tea Room. 

CASSEROLE OF TURNIPS AND CARROTS 
6 carrots 1¥2 cups water 
6 medium turnips lA, cup sugar 
1 tablespoon salt lJ2 cup butter 
1 cup milk 2 tablespoons flour 

Dice carrots and turnips and cook until tender with the 
water, sugar and salt. Add the butter, milk and flour and 
pour into baking dish. Cook in moderate oven for 15 min
utes.-Lonas-Rose Bowl Tea Room. 

FRENCH CARROTS 
Dice and cook two bunches of carrots. Make sauce as 

follows and pour over carrots in. baking dish, and bake m 
moderate oven 15 minutes: 
¥2 cup butter 1 teaspoon salt 
2 tablespoons flour lJ2 cup water 
2 tablespoons sugar lJ2 cup vinegar 

Cook until smooth.-Rose Bowl Tea Room. 

CARROT FONDUE 
2 cups cooked mashed carrots 
2 eggs beaten together lightly 
1 green pepper, parsley and small onion browned in but

ter. Make a rich, thick cream sauce. Add to mashed carrots. 
Then add browned pepper, ·parsley, and onion mixture and 
beaten eggs. Put bread crumbs on top and bake twenty 
minutes in moderate oven.-Mrs. M. W. Kimbrough. 

STUFFED CARROTS 
Wash large carrots and boil until tender. Remove skin. 

Scoop out center of carrots, mash and mix with butter, salt, red 
pepper and grated cheese. Pile back into carrots adding a small 
piece of butter on top. Brown a little in the oven and serve 
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hot. Peas and mushrooms in white sauce may be used for 
filling for carrot cups.-Mrs. D. H. Culton. 

STUFFED ONIONS 

Boil 8 Spanish onions. Cool and cut a piece out of each 
onion at root end, leaving the shell. Chop l cup nuts and 
onion fine, mix with l cup bread crumbs, :1;2 cup melted butter, 
:1;2 teaspoon salt, dash of pepper, l tablespoon chopped parsley 
and l egg. Sprinkle inside of onion cases with salt and fill 
with the mixture, giving dome like shape to top. Bake 3,4 
hour, basting often. Serve with white sauce. Sausage may be 
used instead of above stuffing.-Mrs. Gene Howe. 

FRENCH FRIED ONIONS 

Peel onions, cut in 1,4 inch slices. Separate into rings. 
Dip in milk, drain, dip in flour and fry in deep hot fat. Drain 
on soft paper and sprinkle with salt.-Rose Bowl Tea Room. 

SOUR CREAM BEETS 

Cook beets until tender and cut in small pieces. Add salt, 
pepper and two tablespoons of sugar and one cup of sour cream. 
Thicken slightly and just before removing from fire add two 
tablespoons of vinegar.-Mrs. G. Otho Thompson. 

STUFFED CUCUMBERS 

Split 4 cucumbers lengthways. Scoop out and mash 
centers of cucumbers (uncooked). Add 4 slices fried bacon 
cut in small pieces, l small can whole grain corn; onion, salt, 
and pepper to taste; 8 tablespoons canned tomatoes (use more 
or less according to taste). Add a little milk to make moist 
and stuff cucumbers. Sprinkle with cracker crumbs, and dot 
with butter. Bake.-Mrs. Walter D. Caldwell. 

MUSHROOMS IN CUCUMBER CUPS 

Fold one can of mushrooms into enough white sauce to 
fill the cups. 

For cups, cut unpeeled cucumbers into sections 2 inches 
long and cook until tender in water. Salt just before done. 
Scoop out center of each section leaving sides and bottom lJ2 
inch thick, making a green cup. They may be filled with any 
filling, held together with white sauce.-Mrs. t. H. Puckett. 
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SPINACH AND EGG AU GRATIN 

3 cups cooked spinach 6 hard boiled eggs 
lA, cup pimento cheese White sauce 

Place layer of spinach in baking dish, then a layer of hard 
boiled eggs cut in half, then a layer of white sauce. Repeat 
these layers until all ingredients are used, having white sauce 
on top. Sprinkle on grated pimento cheese and bake in mod
erate oven 25 minutes.-Mrs. James M. Shelton. 

SPINACH LOAF 

1 cup cold chopped spinach 1 small chopped onion 
2 eggs well beaten 1 tablespoon melted butter 
¥2 cup chopped walnuts 1 cup of dry bread crumbs 

Mix well to form a stiff loaf. Bake about 40 minutes. 
Serve with tomato sauce.-Mrs. Homer Greenhill. 

ASPARAGUS WITH CHEESE AND ALMONDS 
l can asparagus cut in small pieces 
l cup blanched almonds chopped fine 
1 cup yellow cheese grated 
Make thick white sauce using asparagus juice or one cup 

of sweet milk, one tablespoon each of flour and butter. Season. 
Add to this the cheese. Mix sauce, asparagus and almonds. 
Pour in buttered baking dish, sprinkle with bread crumbs. Put 
in moderate oven twenty to thirty minutes. Ripe olives or hard 
boiled eggs may be used in place of almonds. 

-Mrs. K. P. Wooldridge, Gainesville, Texas. 

BROILED TOMATOES 
6 medium tomatoes 
8 tablespoons oil 
4 teaspoons sugar 
1lj2 teaspoons salt 
2 tablespoons minced onion 

2 teaspoons vinegar 
2 tablespoons cracker crumbs 
2 tablespoons melted butter 
2 teaspoons mustard 

Cut a thin slice from top of tomatoes. Hollow slightly. 
Blend oil, sugar, salt, minced onion, mustard and vinegar. 
Place 1 tablespoon of mixture in each tomato. Mix cracker 
crumbs and melted butter and sprinkle on each tomato. Ar
range in baking pan and broil under medium heat about 10 
minutes. Baste several times with the oil dressing while 
broiling.-Mrs. J. R. Tolbert, Jr. 
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TOMATO TOAST 
3 slices bread 1 cup sugar 
1 cup tomatoes 2fs cup melted butter 

Toast bread in slow oven until hard and light brown. Put 
into baking dish and soak thoroughly in melted butter. Stir 
sugar into tomatoes and pour over toast. Bake 45 minutes in 
medium oven.-Mrs. J. A. Whittenburg, Jr. 

STUFFED TOMATOES 
6 tomatoes 1 tablespoon butter 
1 onion 1 tablespoon dry bread 
1 green pepper crumbs 
3 pieces celery 1 tablespoon mayonnaise 
Salt and pepper 2 tablespoons buttered bread 
1 carrot crumbs 

Remove the pulp from the tomatoes, add to it the onion, 
pepper, celery and carrot cut fine. Cook until tender. Pour 
off the juice and add the butter, mayonnaise, salt, pepper and 
dry bread crumbs. Stuff the tomatoes, sprinkle the top with 
the buttered crumbs. Place under the broiler about 15 minutes 
until crumbs are browned.-Mrs. L. H. Puckett. 

TOMATO STUFFED WITH CORN 
Wash tomato, cutting out the top; leave space enough 

for corn. Season tomatoes. Cut corn off ear, season and cook 
in small amount of water. Fill tomatoes with corn and bake in 
oven for 20 minutes.-Rose Bowl Tea Room. 

GREEN PEPPERS STUFFED WITH CORN 
8 peppers 1 egg 
1 cup cooked corn 1 cup soft bread crumbs 
¥2 cup cheese (cut up) 2 tablespoons melted butter 
lA, teaspoon pepper ¥2 teaspoon salt 

Mix ingredients and stuff peppers. Pour 1 cup of water in 
pan around peppers and bake till tender.-Rose Bowl Tea Room 

CORN FONDUE 
1 cup milk 1 tablespoon butter 
1 cup bread crumbs 5/8 teaspoon salt 
1 cup canned corn lA, teaspoon pepper 
1 cup grated American cheese Dash paprika 
3 eggs- yolks and whites beaten separately 

Mix well together the milk, bread crumbs, corn, cheese, 
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butter and seasoning. Add the yolks of eggs which have been 
beaten until thick and creamy. Then carefully fold in stiffly 
beaten whites of eggs. Bake in individual buttered dishes in 
a moderate oven 350• until firm. This is good with left-over 
corn.-Mrs. Vance Huff. 

ESCALLOPED EGG PLANT 
1 medium size egg plant 
2 eggs beaten slightly 

lt4, teaspoon white pepper 
l/2 teaspoon salt 

1 tablespoon melted butter 
lh cup cream or rich milk 

% cup cracker crumbs 

Slice egg plant crosswise. Boil until tender. Drain off 
water. Mash with potato masher. Whip the above ingre
dients with egg plant. Bake in greased casserole for 15 min
utes and serve piping hot.-Mrs. John C. Fain. 

1 egg plant 
1 green pepper 
6 small onions 

EGG PLANT EN CASSEROLE 
1 cup fresh cooked corn 
6 small tomatoes 

Slice and fry the eggplant, pepper and onions in lt4, cup fat 
(bacon grease). Add the corn and put in greased casserole 
in layers with slices of tomato. Bake in moderate oven for 40 
minutes.-Mrs. Ray Wheatley. 

SQUASH EN CASSEROLE 
Cook squash with onion and green pepper until tender. 

Season with butter, cream, salt, and pepper. Place in bak
ing dish, cover with grated cheese and bake until cheese is 
melted.-Mrs. John Ballard. 

BROILED SQUASH 
Cut in half 2 Italian squash (lengthwise). Add salt, pepper 

and sugar to taste. Allow to stand for thirty minutes to season. 
Place a small piece of butter on each half and broil under 
flame until brown. Place in oven for a few minutes to insure 
tenderness.-Lonas-Rose Bowl Tea Room. 

BAKED ACORN SQUASH 
Cut squash in half, remove seeds and steam in covered pan 

until well cooked (about llh hours). Take squash out of the 
shell, mash and season with a little brown sugar, salt, and butter. 
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Put the squash back in shells, sprinkle with bread crumbs, place 
marshmallow on top and brown in oven. 

6 slices bacon 
l teaspoon salt 

-Mrs. C. W. Carson, Jr. 

BAKED PEAS 

2 cups peas (canned) 

1;8 teaspoon pepper 
lf2 cup bread crumbs 

l cup cream or evaporated 
milk 

Cut bacon in small pieces and brown. Add the peas, 
cream, salt, and pepper. Put in a greased baking dish and 
cover with bread crumbs. Bake in moderate oven 20 minutes. 
Serves six.-Mrs. Lawrence Griffith. 

CREOLE BEANS 

2 pounds green beans l pint bottle chili sauce 
Break beans into inch pieces and cook with small piece of 

salt pork until tender. About thirty minutes before serving, 
remove pork, add chili sauce and let simmer until ready to serve. 
{One onion, l green pepper, l red pepper, 3 tomatoes or l can, 
salt, pepper may be cooked together until tender and substituted 
for chili sauce) .-Rose Bowl Tea Room. 

VEGETABLE GUMBO 

1f2 pound okra 3 ears fresh corn 
6 tomatoes 

Pare vegetables, season to taste. Add 1f2 cup water and 
cook together until vegetables are tender.-Rose Bowl Tea Room 

PINEAPPLE AU GRATIN 

Make a thick white sauce with the juice of a 21f2 size can 
of sliced pineapple. Add as much cheese as desired. 

Cut up pineapple and place in baking dish. Pour the 
sauce over the pineapple and brown in the oven. 

-Mrs. 0. Dale Smith. 

BROILED PINEAPPLE 

Dip slices of pineapple in melted butter, roll in graham 
cracker crumbs and place under the broiler until brown. 

-Mrs. 0. Dale Smith. 
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BAKED APPLES AND BANANAS 
6 bananas 5 apples 

Slice both and put in alternate layers in baking dish with 
butter and sugar sprinkled between each layer. Bake slowly 20 
minutes. Good with meats.-Mrs. R. B. Masterson. 

FRITTER BATTER 
1¥2 cup flour 2/3 cup milk 
1,4 teaspoon salt 2 tablespoons powdered 
2 teaspoons baking powder sugar for fruit fritters 
1 egg only 

Sift dry ingredients, add egg well beaten, and milk. The 
batter should be thick enough to completely coat the article it 
is intended to cover. If too thin, add more flour. This batter 
may be deep fat fried alone and served at breakfast with pre
serves or syrup. Fruit or vegetables may he used by mashing 

. and adding to the batter before frying or cut in pieces dipped 
in batter and fried in deep fat.-Rose Bowl Tea Room-

FOUNDATION FOR SOUFFLE 
1 tablespoon butter ¥2 cup milk 
1 tablespoon flour 4 eggs 
¥2 teaspoon salt 1 teaspoon W orcestershire 
1,4 teaspoon pepper sauce 

Melt the butter, add flour, salt and pepper, and mix to a 
smooth paste. Add the milk slowly and let cook for several 
minutes, stirring to avoid lumping. Remove from fire and add 
well beaten egg yolk and W orcestershire sauce. This mixture 
may he made in the morning, cooled, covered and placed in 
the refrigrator until about a half-hour before meal time. At 
that time, beat the egg whites until stiff and fold into the first 
mixture, with the fish, meat or vegetable desired. (see variations 
below). Pour into a buttered baking dish, place in pan of hot 
water, and bake in a moderate oven ( 350"F.) for thirty or 
thirty-five minutes. 

Fish Souffie 
To foundation recipe add 2 cups of finely minced fish 

(tuna, crab or salmon) and 1 teaspoon lemon juice. 
Chicken Souffie 

To foundation recipe add 2 cups of finely minced chicken, 
ham or veal. 

Vegetable Souffie 
To foundation recipe add 2 cups cooked vegetable puree. 
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(Cooked vegetables pressed through a sieve). Carrots, peas or 
spinach from which the liquid has been drained may be used. 

Cheese Souffle 

To foundation recipe add I cup grated cheese. 
-Harriette A. Hubbell. 

BAKED BEANS 

Soak I pound of navy beans overnight and next morning 
stew 20 minutes. Add I teaspoon soda, salt, pepper, 3 table
spoons sorghum molasses, :1f2 pound of salt pork which has 
been scoved. Put in bean jar, cover with water. Bake for 3 or 
more hours, adding water if necessary. 

-Mrs. Thomas Lynn, San Antonio. 

FRIJOLE BEANS 

Wash and pick carefully 2 cups speckled Mexican beans. 
Soak over night in 2 quarts soft water. Cook in same water 
one hour. Then put in enough fat bacon to season well. Cook 
one hour. Add 2 medium size onions, 2 sweet peppers chop
per fine, I medium size can tomatoes, I tablespoon Worcester
shire sauce, salt and pepper to taste. Cook until all vegetables 
are thoroughly done and liquor t~ick.-Mrs. R. B. Masterson. 

SPANISH RICE 

2 onions 
2 cups cooked rice 
Salt, pepper, cayenne, chili 

powder 

2 green peppers 
I can tomatoes 
Grated cheese 

Chop onions and peppers finely and fry in butter. Season 
with salt, pepper, cayenne, and lots of chili powder. Add 
can of tomatoes and cook until thick. Add mixture to the rice 
and sprinkle generously with cheese. Bake in slow oven about 
forty five minutes.-Mrs. Otho G. Thompson. 

GREEN RICE 

Boil rice. Add butter, chopped parsley and green pep
pers, salt and white pepper. Place in buttered pan. Cover 
with grated cheese and bake twenty minutes. 

-Lonas - Rose Bowl Tea Room. 
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CHEESE HOMINY 
2 cups hominy 
lf2 cup milk 
I egg 

Grated cheese 
Salt and pepper 

Put hominy in buttered baking dish, season with salt and 
pepper. Beat egg in milk, pour over hominy and cover with 
cheese. Bake 45 minutes.-Rose Bowl Tea Room. 

GRATED SWEET POTATOES 
Ilf2 cups grated raw sweet 

potatoes 
lf2 cup sweet milk 
1,4 cup butter 

2 eggs 
lf2 cup sugar 
lf2 teaspoon baking powder 

Pinch salt, dash of allspice, cinnamon, and cloves 
Add all ingredients to potatoes. Mix well. Put into but

tered baking dish and cook in moderate oven an hour and a 
half to two hours.-Mrs. M. W. Kimbrough. 

SWEET POTATO BALLS 
4 medium sized baked sweet 

potatoes 
Cinnamon and nutmeg 
%cup pecans 

I egg 
Sugar 
Bread crumbs 

Peel and mash potatoes. Add unbeaten egg, spices, sugar 
to taste, and pecans. Mold into balls, roll in bread crumbs, 
and brown in deep fat.-Mary Hall. 

POTATOES WITH CAPER SAUCE 
6 cooked new potatoes 4 tablespoons melted butter 
2 teaspoons chopped parsley Juice lf2 lemon 
I teaspoon capers 2 tablespoons grated cheese 
I tablespoon caper juice I teaspoon salt (scant) 
2 tablespoons ground onion 1,4 teaspoon pepper 

Mix ingredients, except onions and pour over potatoes. 
Add onions just before serving.-Mrs. E. B. Johnson, Jr. 

MINUTE TAPIOCA POTATO PUFFS 
2 tablespoons minute tapioca % teaspoon salt 
I cup scalded milk 2 tablespoons grated cheese 
I cup mashed potatoes I egg slightly beaten with I 

(seasoned) tablespoon water 
Add tapioca and salt to milk and cook in double boiler 
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15 minutes or until tapioca is clear, stirring frequently. Add 
cheese and stir until melted. Add potatoes. Cool. Shape 
into balls, roll in crumbs, dip in egg, then roll again in crumbs. 
Fry in deep fat ( 390 degrees) 1 minute until golden brown. 
(More potatoes may be added to make stiffer balls). This 
recipe makes 8 balls.-Ventura Smith. 
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CREAM OF CHICKEN, GLACE 

1 cup double cream. ¥2 cup chicken aspic (jellied chicken 
stock). 1 cup cooked chicken breast cut in cubes. Salt, 
paprika and celery salt. Add the seasoning to the cream and 
beat solid. Pour the aspic, which should be cold but liquid 
over the cream, cut and fold in the chicken cubes. When 
beginning to set, turn the mixture into a mold and chill. Un
mold, cut into half inch slices, serve on lettuce leaves with salad 
dressing.-Mrs. Miles G. Bivins. 

PINEAPPLE CHICKEN SALAD 
1 cup drained and diced pine

apple 
2 cups diced cooked chicken 
11,4 cups mayonnaise 

8 ripe olives 
% cup diced celery 
1 head lettuce 

Combine pineapple, chicken, celery and lfs cup mayon
naise. Arrange on lettuce, garnish with ripe olives and serve 
with remaining mayonnaise. Serves 6.-Mrs. E. B. Johnson, Jr. 

COTTAGE CHEESE SALAD 
2 cup crushed pineapple 3 cups cottage cheese 
2 pkgs. orange jello Pinch salt 

Use pineapple juice and sufficient water to make 4 cups 
liquid. Chill. Cut in squares and serve with sweet dressing 
and lettuce.-Mrs. A. E. W olffin. 

CREAM CHEESE SALAD 

1 can tomato soup 2 tablespoons gelatine 
3 pkgs. Philadelphia Cream ¥2 cup cold water 

cheese 1¥2 cups chopped celery, 
1 cup mayonnaise green pepper and ¥2 
lA, teaspoon cayenne pepper small onion 

Bring tomato soup to boiling point and add red pepper 
and cream cheese thoroughly mashed. Stir until smooth. Then 
add gelatine softened in the cold water. When mixture is 
partly cool add the mayonnaise and finely chopped vegetables. 
Pour in molds and chill.-Mrs. J onnie White Eslick. 
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PHILADELPHIA CHEESE SALAD 
2 packages Philadelphia Cheese mashed with a fork. Add 

1 cup whipped cream, 1 cup pineapple (crushed), 1 cup nuts 
chopped, 1 cup ripe olives, Y2 cup hot water, 2 tablespoons 
sugar, 1 tablespoon gelatine. Add sugar, salt and gelatine 
dissolved with hot water, to lemon juice, then add pineapple, 
nuts, etc.-Mrs. E. B. Johnson, Jr. 

ISLAND SALAD 
1 cup crushed pineapple lA, cup sugar 
Juice of 1f2 lemon 

Heat together five minutes. Soak 1 tablespoon gelatine 
in cold water and add to above mixture while it is hot. When 
this begins to set add 1 cup grated American cheese, cooked 
salad dressing thinned with pineapple juice, Y2 pimento, lA, 
cup chopped celery and olives. Chill. 

-Mrs. W. H. Thompson, Fort Worth. 

GERMAN POTATO SALAD 
6 medium potatoes 
3 slices bacon 
Salt 

1f2 onion 
1 cup vinegar 

Dice potatoes and add chopped onion. Fry bacon crisp 
and break in small pieces in salad. Salt to taste. Add vinegar 
to bacon drippings and beat. Pour over the potatoes and 
serve warm.-Mrs. Erwin C. Ochsner. 

MACARONI SALAD 
2 cups cooked (broken) 

macarom 
1 small can pimentos 
1 onion 

3 hard boiled eggs 6 small sweet pickles 
Chop and salt. Add small amount of sugar, vinegar, and 

tabasco. Use a generous amount of mayonnaise. Chill. 
-Mrs. G. Otho Thompson. 

CARROT AND PINEAPPLE SALAD 
1 cup grated pineapple 1 1 cup grated carrots 
1 cup mayonnaise 1 package lemon jello 
Salt, cayenne Philadelphia cream cheese 

Heat pineapple juice and add one cup of boiling water. 
Dissolve jello in this. Then cool, pour over carrots and 
pineapple. When it begins to congeal, beat in mayonnaise 
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and set aside to get firm. When ready to serve, cover with 
thick layer of Philadelphia cream cheese well seasoned and 
moistened with mayonnaise. Cut in squares and serve on 
lettuce leaf.-Mrs. Dean Kirk. 

CARROT SALAD 

¥2 cup ground raw carrots ¥2 cup ground nuts 
¥2 cup ground raisins ¥2 tablespoon mayonnaise 

Combine ingredients. Serve by pressing a small amount 
in an individual salad mould and turn out on the lettuce leaf. 

Top with mayonnaise.-Rose Bowl Tea Room. 

FROZEN TOMATO SALAD 
5 medium sized tomatoes l hard cooked egg 
2 pieces celery ¥2 bottle capers 
l jar anchovies Tarragon Vinegar 

Scoop out tomatoes, cut centers up fine, chop celery, egg 
and anchovies and mix with tomatoes and capers. Make a 
French dressing of anchovy oil and vinegar. Mix with other 
ingredients. Stuff tomatoes with mixture and freeze. 

-Rose Bowl Tea Room. 

TOMATO ASPIC SALAD 
2 cans tomatoes 
l onion 
Cayenne 
2 level teaspoons salt 
Gelatine 

2 or 3 cloves of garlic 
l teaspoon tabasco 
2 tablespoons catsup 
l tablespoon sugar 

Chop garlic fine and add tomatoes, onion, cayenne, ta
basco, salt, sugar, and catsup. Cook for twenty or twenty-five 
minutes. Strain and add one envelope of gelatine that has been 
soaked in cold water five minutes. Stir and mold. 

Tomato Aspic Variations: To tomato aspic add any of the 
following. Artichokes stuffed with cottage cheese, Shrimp or 
flaked tuna. Celery and green peppers chopped. Cucumbers, 
celery and onions. Shredded cabbage, green peppers, stuffed 
olives. Diced chicken. Asparagus tips. Cottage cheese and 
stuffed olives. Deviled eggs.-Rose Bowl Tea Room. 

PARSLEY RING 
¥2 cup thick mayonnaise 
l tablespoon gelatine 
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Season with salt, pepper, paprika and lemon juice. Put 
gelatine in lA, cup cold water, and dissolve in lh cup hot water. 
Put all in a ring mould and when cold fill center with shrimp, 
crab meat or tomatoes.-Rose Bowl Tea Room. 

ASPARAGUS LOAF 
To the juice of one can of asparagus, add sufficient water 

to make one cup. Heat and add llh envelopes gelatine. Pour 
over this well beaten yolks of four eggs, add the juice of one 
lemon, salt and pepper to taste; cool, fold into one pint stiffiy 
beaten cream. When it begins to stiffen, add asparagus chop
ped small with scissors.-Mrs. C. E. Settle. 

BEET AND HARD-BOILED EGG 
Dice left-over cooked beets, add l or 2 hard-boiled eggs 

(enough for lf3 eggs and 2;3 beets). Mix with mayonnaise, 
season · with celery seed, salt, sugar and let stand at least l 
hour. Serve on lettuce or shred lettuce into it. Any leftovers 
such as peas, lima beans, or celery may be added. 

-Mrs. Wm C. Boyce, Jr. 

JELLIED VEGETABLE SALAD 
Soak 21A, teaspoons gelatine in lA, cup cold water. Dis

solve in l cup boiling water and add %, cup sugar, lA, cup 
vinegar, 2 tablespoons lemon and l teaspoon salt. Let cool and 
add l cup diced celery, llh cups pimentos cut fine, lh cup 
shredded cabbage, l chopped green pepper,% cup pecans and 
a few drops of onion juice. Mould.-Mrs. Charles Green. 

VEGETABLE SALAD 
To lemon or lime jello add vinegar to taste, green peas, 

diced cooked beets, diced cooked carrots, celery and artichokes. 
Mould.-Mrs. Walter D. Caldwell. 

COOKED CRANBERRY SALAD 
l pound cranberries 2 tablespoons gelatine 
llh cups sugar l cup celery 
l cup apples l cup nuts 

Dissolve gelatine in a little cold water. Boil cranberries 
in a very little water until they pop. Strain and add the sugar 
then boil 3 minutes. Add gelatine. Let cool and add celery, 
apples and nuts.-Mrs. Wm. C. Boyce, Jr. 
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RAW CRANBERRY SALAD 

1 package lemon jello 
Juice and rind of one lemon 
4 cups ground cranberries 

and their juice 

1 cup water 
Juice and rind of one orange 
1 cup sugar 

Make jello with one cup of water and add sugar while 
Jello is hot. Then add cranberries, orange and lemon. Pour 
into moulds.-Mrs. James R. Tolbert, Jr. 

CRANBERRY SALAD 

1 box raspberry jello 1 cup nuts 
1 lb. raw cranberries 1 box marshmallows 

Allow jello to congeal slightly, crush cranberries in food 
chopper. Add to jello. Stir in nuts. Cut marshmallows and 
place in layer on top of mixture. Chill. Use cranberry salad 
dressing.-Zuma Vance Cotten. 

GINGER ALE SALAD 

2 tablespoons gelatine 
:tA, cup lemon juice 
2 tablespoons sugar 

lf2 teaspoon salt 
1 cup ginger ale 

Soak gelatine in 2 tablespoons cold water. Dissolve in 
¥a cup boiling water. Add above ingredients, and let stand 
until mixture thickens, then fold in ljg cup grapes (red or 
white), ¥a cup celery, ¥a cup apples, 4 tablespoons cubed 
canned pineapple, 2 tablespoons diced crystallized ginger. The 
mixture may then be turned into a large ring mold, the center 
of which is filled with Philadelphia cream cheese mixed with 
mayonnaise. Or it may be turned into individual molds. 

-Mrs. Don Emery. 

GRAPE SALAD 

1 can muskat grapes 1 cup water, in which dissolve 
1 can grated pineapple 1 package lemon or lime jello 
1 can chopped almonds 1lf2 tablespoons sugar 
1 cup gingerale lf2 teaspoon salt 

Congeal or freeze in unit.-Mrs. Jeff M. Neely. 
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BANANA AND GRAPE SALAD 

In a lettuce cup, place shredded lettuce, 3 round slices 
of banana and 3 grapes rolled in Philadelphia cream cheese. 
Serve with French dressing or mayonnaise. 

-Rose Bowl Tea Room. 

RIPE OLIVE AND NUT SALAD 

1 pint ripe olives 
1 cup walnut meats 
1 tablespoon gelatine 

1 can sliced pineapple 
1 pint whipped cream 

Chop olives and pineapple and nuts in small pieces. Soak 
gelatine in cold water five minutes then dissolve in 1;2 cup of 
hot pineapple juice, let cool. Add nuts, olives and pineapple 
to gelatine. Mix well and fold in whipped cream. Mould. 
Serve on lettuce with salad dressing.-Rose Bowl Tea Room. 

CUCUMBER AND PINEAPPLE SALAD 

Three large or five small cucumbers, one can sliced 
pineapple, five lemons. Grate cucumbers. (Or put them 
through food chopper) and chop pineapple (do not grind), 
make syrup of pineapple juice, lemon juice and one cup sugar 
boiled together. Add one package gelatine, let cool, pour over 
cucumber and pineapple and pour in mold. Finely chopped 
stuffed olives and sweet pickles may be added. 

-Mrs. C. E. Settle. 

ORANGE PALISADE 
2 pkgs. orange jello 
13;4 cups warm water 
11j2 cups orange juice 
1;4 cup lemon juice 
Y2 cup sugar 
1 cup sour cream dressing 

1 teaspoon chopped mint 
2 cups diced kumquots or 

orange sections 
1;4 lb. Malaga grapes 
1;4 lb. Roquefort cheese 

Mix together the water, orange juice, lemon juice, and 
sugar. Bring to boiling point. Dissolve the gelatine in the 
boiling liquid stirring until the gelatine is completely dissolved. 
Add the chopped mint. Pour into a chilled ring mold 7%,x2 
with 4 inch center. Chill. Mix the kumquots with shredded 
lettuce and sour cream dressing. Chill thoroughly. Seed 
grapes and stuff with Roquefort cheese softened in heavy cream. 

To serve, turn out the mold on bed of lettuce on a large 
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round dish. Fill the center with the lettuce mixture. Garnish 
the outside of the ring with the stuffed grapes and sprigs of mint. 
Serve in small sections. Serves twelve.-Mrs. J. K. Boyce. 

SOUR CREAM DRESSING 

% cup thin slightly sour 
cream 

1 tablespoon sugar 
1 teaspoon prepared mustard 

:1f2 cu~ cider or tarragon 
vmegar 

1 teaspoon salt 

Beat well the above mixture. Press the yolks of three 
hard cooked eggs through a coarse sieve and fold into the cream 
mixture. This dressing should be almost as thin as coffee cream. 
The whites of the eggs may be used as a garnish. 

-Mrs. J. K. Boyce. 

COCOANUT PEACH SALAD 

1 can peaches (halves) Pecans 
1 package Philadelphia cream Shredded cocoanut 

cheese Mayonnaise 

Mix cheese and pecans with a. small amount of mayon
naise. Fill the peach halves that have been iced. Place on let
tuce leaves and cover with shredded cocoanut.-Eula Milburn. 

GRAPEFRUIT SALAD 

2 cups grapefruit pulp and 
JUICe 

2;3 cup hot water 
1 package Philadelphia cream 

cheese 
1 cup chopped nuts 

%, teaspoon salt 
2;3 cup sugar 
Juice :1f2 lemon 
1 envelope gelatine 
Dash paprika 

Dissolve gelatine in :1f2 cup cold water, add hot water and 
sugar. Stir well. Add grapefruit and lemon juice. Place half 
of mixture in mould to set. Make a paste of the cheese, nuts 
and paprika and spread over the layer that has set. Pour in 
other half of mixture and let harden.-Mrs. Ralph Kenniston. 

MINT OR RED APPLES 

Peel and core 6 to 8 small apples. Put in pan with 2 cups 
sugar, 1 cup water and enough red hots to make the water 
deep red. Cook with water bubbling over them until they look 
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clear. If any syrup is left put in glass or pour in the center 
of apples. 

Stuff apples with cream cheese, lemon juice, celery, nuts, 
and cayenne. 

For mint apples, substitute for red hots, green coloring 
and a handful of fresh mint or several drops of peppermint. 

-Rose Bowl Tea Room. 

GREEN GAGE PLUM SALAD 
3 envelopes gelatine I cup cold water 
I envelope lemon gelatine 3 cups sugar 
2 cans green gage plums Pinch of salt 

(large size) 
Put plums through colander; add sugar, salt and enough 

water to make eleven cups of juice. Heat to boiling point, put 
in gelatine that has been soaked in one cup of cold water and 
stir until dissolved. Pour into individual ring molds and 
serve on lettuce with cottage cheese to which has been added 
sweet cream, chopped pecans, salt, paprika. Top with may
onnaise. The gelatine can also be molded in a bread pan and 
sliced.-Mrs. John Cowan. 

WHITE SALAD 
I large can pineapple 
] lb. almonds 

Cut into small pieces. 

I lb. marshmallows 
I lb. white grapes or cherries 

Make a dressing of the following: 
I cup milk 4 egg yolks 
I pinch salt I pinch mustard 

Cook in double boiler until thick. Add lf2 of the marsh
mallows, set aside to cool. When cool add juice of one lemon 
and one cup of whipped cream and mix with the fruit, then chill 
for twenty-four hours.-Mrs. Wm. Q. Boyce. 

FROZEN FRUIT SALAD 
Cream cheese 
1;2 cup stiff whipped cream 
% cup shredded pineapple 

2 tablespoons lemon juice 
1A, cup mayonnaise 
%cup white cherries 
Pinch salt 

Rub the cheese smooth and blend slowly with mayonnaise. 
Into this mixture fold the whipped cream and fruit. Season 
with salt and lemon juice. Pour in tray of frigidaire and 
freeze.-Mrs. Louis K. Patton. 
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FROZEN FRUIT SALAD 
6 bananas 
3 dozen marshmallows 
1 large can sliced pineapple 

1 large can white cherries 
1 jar red cherries 

Chop all ingredients coarsely and mix. 

DRESSING FOR SALAD 
1 tablespoon flour ¥2 teaspoon mustard 
¥2 teaspoon salt ¥2 teaspoon celery salt 
Pinch of cayenne ¥2 cup sugar 
1,4 cup melted butter :IA, cup water 
:IA, cup vinegar 2 egg yolks 

Cook in double boiler. Cool and add one pint whipped 
cream. Then add chopped fruit and marshmallows. Pack in 
salt and ice-or in a tray of an electric refrigerator. Serves 
24.-Mrs. John Cowan. 

AVOCADO SALAD 
Cut avocado in half and fill with diced pineapple, peeled 

grapes, peeled orange and grapefruit sections from which mem· 
brane has been removed. Chill. Serve with French dressing to 
which chili sauce has been added.-Mrs. J. C. Dickie, Jr. 

PINEAPPLE DRESSING FOR ALL FRUIT SALAD 
Juice of 1large can pineapple %, cup sugar 
2 tablespoons butter 2 eggs 
¥2 cup whipped cream 1 tablespoon flour 

Heat pineapple juice until warm. Blend together flour 
and butter. Add egg yolks well beaten and sugar. Then add 
white of eggs beaten stiff. Pour warm pineapple juice into this 
and stir in double boiler until thick. When cold, add whipped 
cr~am. Delicious on all fruit salads.-Mrs. Wales Madden. 

DRESSING FOR FROZEN FRUIT SALAD 
1,4 cup vinegar %, cup water 
2 egg yolks 1 tablespoon flour 
1 tablespoon sugar Lump butter 
Raisins Marshmallows 
1 pint whipped cream Salt 

Make a mayonnaise of vinegar, water, eggs, flour, sugar, 
salt and butter. Cook until thick. While hot add marshmallows 
and beat until they are dissolved. Add chopped raisins. When 
cool add whipped cream.-Mrs. Jay Taylor. 
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COOKED DRESSING 
Juice of 2lemons (diluted Dash cayenne 

with water to make l teaspoon mustard (scant) 
% cup) 2 tablespoons melted butter 

l teaspoon sugar 2 tablespoons flour 
l teaspoon salt 

Mix flour, lemon JUICe and other ingredients and cook 
until it thickens. In a separate pan, let l cup of milk come 
to just the boiling point. Take off and pour over well beaten 
yolks of 2 eggs. When well mixed pour with · first mixture 
and cook until thick.-Mrs. John C. Fain. 

l teaspoon mustard 
l cup Wesson oil 
l teaspoon sugar 

TAVERN DRESSING 
l tablespoon water 
Y2 teaspoon salt 

l teaspoon W orcestershire 
Y2 teaspoon paprika 
2 tablespoons vinegar 

sauce 
Mix water and mustard. Add one tablespoon of oil at a 

time and beat well with a rotary beater after each addition until 
one half cup of oil has been used. Then add vinegar and sea
sonings. Add remaining oil, two tablespoons at a time, beating 
until well blended after each addition. Use this dressing both to 
mix with and to garnish meat and fish salads. 

-Mrs. Homer Greenhill. 

FRENCH DRESSING 
% cup sugar and the juice of l lemon boiled together 

until thick. 
2 tablespoons vinegar 2 tablespoons water 
lA, cup tomato catsup l tablespoon Worcestershire 
l teaspoon dry mustard sauce 
l teaspoon salt Onion juice or garlic 

Mix above ingredients and pour into syrup, then add one 
cup of oil slowly. Chill in ice box.-Mrs. Rex Stegall. 

MINT FRENCH DRESSING 
3 tablespoons salad oil l teaspoon catsup 
J4 tablespoon vinegar l teaspoon salt 
~ tablespoon lemon juice Dash of Tabasco and pepper 
¥2 teaspoon chili powder 1;2 teaspoon W orcestershire 
l teaspoon sugar Mint leaves 

Crush and soak mint leaves in vinegar for an hour. Place 
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all ingredients in a jar and shake until it thickens. 
-Nettie Waldon. 

MAYONNAISE 

1 tablespoon oil 2 tablespoons vinegar 
2 tablespoons flour 5 tablespoons boiling water 

Mix flour and oil, then vinegar, add boiling water. Cook 
in double boiler until thick. When cold add following mixture: 
1 egg l teaspoon sugar 
1 teaspoon salt Dash of cayenne 
1 teaspoon mustard (dry) 

Mix dry ingredients, then stir in egg, when mixed beat in 
cooked part. Beat in 1 cup olive oil, add juice of lemon. 

-Harriette A. Hubbell. 

NECTAR MAYONNAISE 

1 pkg. Philadelphia cream lf2 cup cream 
cheese 2 tablespoons vinegar 

1;2 teaspoon salt 1;8 teaspoon paprika 
1;8 teaspoon pepper l teaspoon sugar 

Cream the cheese, whip the cream, mix thoroughly. Add 
salt, paprika, pepper, sugar and vinegar last beating briskly. 
Sweet vinegar from sweet pickles is better for this recipe than 
plain vinegar with sugar.-Mrs. Darrell Jackson. 

THOUSAND ISLAND DRESSING 

To one pint of oil mayonnaise add: 
lf2 bottle Heinz Chili Sauce 
1 package Roquefort cheese-crumbled 
l green pepper chopped fine 
12 or more stuffed olives 
2 hard boiled eggs cut fine 
l small minced sweet onion 
lf2 cup (or more) chopped pecans 
2 buds of garlic crushed against side of bowl 
3 tablespoons finely cut celery 
2 pimentos cut fine 
Mix thoroughly and chill before serving. 

-Mrs. J. K. Boyce. 
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GREEN SALAD DRESSING 
To I cup of mayonnaise add I tablespoon French dressing, 

I tahlepoon chopped parsley I tablespoon of chives chopped 
fine, I tablespoon of tarragon, 4 fillets of anchovies. 

Rub howl with garlic.-Rose Bowl Tea Room. 

I cup mineral oil 
Pinch of salt 
I egg yolk 

MINERAL OIL DRESSING 
lh teaspoon mustard 

(prepared) 
Pinch of pepper 
Juice of I lemon 

Mix egg yolk with salt, pepper and mustard and beat 
well with egg beater. To this add alternately, drop by drop, 
the mineral oil and lemon juice. Put in ice box. Will keep 
well.-Mrs. C. E. Weymouth. 

COOKED DRESSING (FOR CRANBERRY SALAD) 
2 eggs 2 tablespoons sugar 
4 tablespoons lemon juice I teaspoon salt 

Mix all and cook. Cool and add I cup whipped cream. 
· -Zuma Vance Cotton. 
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CORNMEAL DABS 

1 pint cornmeal 
1 level tablespoon butter 
lf:3 cup cream 

2 eggs beaten together 
Salt to taste 

Scald cornmeal thoroughly with enough boiling water to 
make a batter that will drop from a spoon. Rub into it the 
butter, eggs, salt and cream. Drop onto a buttered tin with a 
spoon and bake a nice brown.-Mrs. D. S. Kritser. 

HOE CAKE 

2 cups meal About 3 cups boiling water 
1 teaspoon salt 

Scald meal well using enough water to make quite moist. 
Drop from spoon on hot, well greased griddle. Cook on top of 
stove very slowly to prevent burning. Brown on both sides. 
Continue cooking on top of stove or place in oven. 

-Mrs. Frank Wolflin. 

CORN STICKS 

Beat together three cups of meal, three cups of milk, two 
eggs, two tablespoons of melted shortening, one and one half 
teaspoons of salt and three teaspoons of baking powder. Bake 
in hot greased bread stick pans in hot oven for twenty minutes. 

-Mrs. Floreide Ware Vaughn. 

VIRGINIA SPOON BREAD 

1 cup buttermilk 1 tablespoon melted butter 
1 cup sweet milk lf2 teaspoon soda 
1 cup corn meal 2 eggs beaten separately 
2 tablespoons flour 1 teaspoon salt 

Put soda in buttermilk, add other ingredients, folding in 
yolks of eggs and whites last. Pour in greased baking dish. 
Bake in moderate oven 35 minutes (until firm, but not stiff). 
Serve from same dish with a spoon.-Mrs. C. 0. Wolflin. 
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FRIED MUSH STICKS 

1 teaspoon salt 1 pint corn meal 

To one quart boiling water add the salt. Remove from 
fire and add the corn meal thoroughly moistened in cold water. 
Stir in well. Cook slowly until very thick. Remove and pour 
in shallow pans to cool and harden. Cut into sticks, roll in dry 
meal and fry in deep hot fat until hard. These sticks will keep 
in the refrigerator for several days before frying. Delicious 
served with chili con carne.-Mrs. William Boyce. 

ROSE BOWL TEA ROOM ROLLS 

2 cups sweet milk 
1 heaping tablespoon 

shortening 
1 yeast cake 

1 egg 
:lf2 cup sugar 
1 teaspoon salt 

Flour enough to make stiff batter (not too stiff) 

Heat but do not boil milk, add shortening and sugar. 
Dissolve yeast in luke warm water. Sift flour and salt. Mix, 
add egg and beat five minutes with hand. Let rise 1 hour or 
until double in bulk. Work down, let rise again. Knead on 
floured board until smooth and elastic. Make into rolls and set 
aside to rise in warm place. Bake in hot oven 15 minutes. 
When slightly browned brush with butter and finish baking. 

POTATO ROLLS 

:lf2 cup mashed potatoes 
1 cake yeast 
1:lf2 cups sweet milk 
:lf2 teaspoon salt 

lh cup crisco 
:lf2 cup sugar 
3 eggs beaten together 
Flour 

Cream crisco, sugar and Irish potatoes together. Dissolve 
yeast in Y2 cup warm milk and add to it. Then put in eggs. 
Add 1 cup warm milk and the salt. Sift in enough flour to 
make thin batter and beat vigorously. Cover and let rise 
for 1 hour. Add enough flour to make stiff dough, then work 
lightly on floured board. Let rise for 3 hours. Make into 
clover leaf rolls by putting 3 equal size pieces in each greased 
muffin ring. Set to rise about 20 minutes. Brush with melted 
butter and bake in quick oven.-Mrs. Z. T. Scott, Austin. 
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ICE BOX ROLLS 
2 cups boiling water 2 cakes yeast 
2 tablespoons crisco 3 egg whites 
:1f2 cup sugar 1 egg yolk 
1 level tablespoon salt 8 cups flour 

Bring water to boiling point and add crisco, salt and sugar. 
Let cool and add eggs well beaten together. Dissolve yeast 
cakes in :LA, cup luke warm water with 1 teaspoon sugar and 
mix with the above ingredients. Add flour. Set in refrigerator 
for at least 3 hours before using. Pinch off as much dough as 
needed and make into rolls. Let rise in pan 2 hours and bake 
in moderate oven about 15 minutes.-Mrs. John C. Fain. 

UNUSUAL CINNAMON ROLLS 
:lf2lb butter 1 teaspoon cinnamon 
1 box brown sugar 

Cream the above ingredients and cover the bottom of a pan 
with half of it. 

Shape into rolls any good roll dough. Dip these in melted 
butter and place in the pan on the butter and sugar mixture. 
Cover with the rest of the mixture to which nuts may be added 
if desired. Let rise and then bake one-half hour in a moderate 
oven.-Mrs. C. A. Fisk. 

2 eggs well beaten 
:1f2 cup melted butter or 

Crisco 
:1f2 teaspoon salt 
2 cups sweet milk 

SALLY LUNN 
2 tablespoons sugar 
4 teaspoons baking powder 
About 3:lf2 cups flour to make 

batter like cake 

Beat eggs till very light. Add milk, sugar, flour, salt and 
butter. Mix thoroughly. Just before ready to put in oven add 
baking powder. Bake in greased flat pan in medium oven. 
Cut in squares and serve hot with butter.-Mrs. R. S. Thompson. 

2 cups flour 
1 teaspoon salt 

SWEET MILK BISCUITS 
4 teaspoons baking powder 
% to 1 cup milk 

4 tablespoons Crisco 
Sift and mix dry ingredients. Cut shortening into mixture 

and add milk to make a soft dough. Roll out on floured board 
and cut. Use level measurements. Bake in hot oven. 

-Mrs. W. D. Burger. 
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SOUR MILK BISCUITS 
2 cups flour 2 teaspoons baking powder 
:lf2 scant teaspoon soda :lf2 teaspoon salt 
3 tablespoons shortening % cup buttermilk 

Sift together flour, baking powder, soda and salt. Rub in 
shortening very lightly. Add liquid; roll or pat on floured 
board to about one inch in thickness (handle as little as pos
sible). Cut and bake in a hot oven.-Mrs. W. H. Woodlief. 

CARAMEL BISCUITS 

2 cups flour 
4 teaspoons baking powder 
1 teaspoon salt 
1 tablespoon lard 
:lf2 cup butter 

1 tablespoon butter 
¥.~cup milk 
¥.~ cup water 
1 cup light brown sugar 

Sift flour, baking powder and salt. Work in 1 tablespoon 
butter and 1 tablespoon lard, add milk and water. Roll to lt4 
inch thickness. Cream brown sugar and :lf2 cup butter and 
spread lightly over dough. Roll like jelly roll, moisten end 
with milk and cut in % inch pieces. · Sprinkle nutmeg on top 
and bake 15 minutes.-Mrs. Guy Thompson. 

ORANGE BISCUITS 

2 cups flour 4 teaspoons baking powder 
Y2 teaspoon salt :lf2 tablespoon grated orange 
2;3 cup milk rind 
Juice of 1 orange 4 tablespoons shortening 

Mix and sift flour, baking powder and salt. Cut in 
shortening, add orange rind and enough milk to make soft 
dough. Roll out to :lf2 inch and cut. Dip loaf sugar in orange 
juice, put a piece in each biscuit. Bake in quick oven 425" for 
10 to 15 minutes.-Mrs. B. M. Britain. 

GRAHAM BISCUITS 
1 cup white flour 
2 cups graham flour 
2 heaping tablespoons sugar 
:lf2 cup Wesson oil 

5 teaspoons baking powder 
1 teaspoon salt 
1 lfs cups milk (more if nec

essary) 
Drop on greased pan. Bake in hot oven. 

-Mrs. Arthur H. Ware. 
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CHEESE BISCUITS 
Sift together 2 cups flour, 3 teaspoons baking powder, add 

lh cup grated cheese, and 2lh teaspoons salt. Work in 2 
tablespoons butter. Add 1 cup milk. Drop from spoon. Bake 
15 minutes in moderate oven.-Norma Cuningham Campbell. 

POP-OVERS 
Sift 2 cups flour with 2¥2 teaspoons baking powder, 1level 

teaspoon salt and 3 level tablespoons sugar. Add 2 eggs (whole) 
and 1lh cups sweet milk or enough for stiff batter. Mix and 
beat rapidly for several minutes. Fill pop-over pans (greased 
and heated) %, full of batter. Bake in hot oven 12 or 15 min
utes.-Rose Bowl Tea Room. 

DATE MUFFINS 
1 cup sugar 1 tablespoon butter 
1 egg 1 cup nuts 
1¥2 cups flour 1 cup dates 
1 teaspoon soda 1 cup hot water 

Pour hot water over the dates and let stand while mixing 
the other ingredients. Mix all well and bake in muffin tins. 

-Mrs. M. K. Collie. 

HOMINY MUFFINS 
2 Cups boiled cold hominy 

Beat it smooth, stir in 3 cups sour milk and lh cup melted 
butter, 2 teaspoons salt, 2 tablespoons sugar. Add 3 eggs well 
beaten, 1 teaspoon soda dissolved in hot water and 2 cups flour. 
Bake quickly.-Mrs. J. M. Day, Bedford, Virginia. 

HOT CAKES 
1 egg 1 tablespoon melted butter 
3 tablespoons sugar 1 level teaspoon salt 
3 level teaspoons baking 2 cups flour 

powder 2 cups sweet n.tilk 
Mix egg, salt, sugar and milk then flour. Beat well; add 

melted butter last. Cook on greased or ungreased griddle iron 
very hot. Turn only once. 

For sour milk cakes add lh teaspoon soda to milk and use 
only 1 teaspoon baking powder. 

-. ·. Lonas-Rose Bowl Tea Room. 
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WAFFLES 
2 eggs 2 tablespoons sugar 
1 cup milk 1112 cups flour 
2112 teaspoons baking powder 1J2 teaspoon salt 
1 teaspoon vanilla 4 tablespoons oil or butter 

Beat egg yolks, add sugar, milk, flour with baking powder 
and salt, vanilla and shortening. Add beaten whites of eggs last. 
If desired a piece of uncooked bacon cut in half may be placed 
on each side of uncooked waffie. Or finely chopped nuts may 
be sprinkled quickly over waffie before the iron is closed. 

-Mrs. J. R. Tolbert, Jr. 

SOUR CREAM WAFFLES 
2 cups flour 
14 teaspoon salt 
3 eggs 
1 cup sour cream 
1 tablespoon sugar 

6 tablespoons melted butter 
2 teaspoons baking powder 
1 teaspoon soda 
1 cup milk 

Separate eggs and beat yolks until light. Add one cup sour 
milk. Measure and sift together flour, salt, baking powder, soda 
and sugar. Add to yolk mixture and beat well. Add another 
cup of sour cream and beat again. Then add melted butter. 
Last, fold in egg whites beaten sti:ff.-Mary Hall. 

PEANUT STRAWS 
Roll rich pastry to l;B·inch thickness. Spread half with 

soft peanut butter, wet edges and fold the remaining half over. 
Roll lightly, prick with fork to prevent puffing. Brush with milk 
and sprinkle with paprika. Bake in quick oven. 

-Mrs. Guy Thompson, Pomona, Calif. 

CHEESE STRAWS 
11;2 cups ground cheese l cup flour 
2 tablespoons shortening About 112 cup icewater 
Generous pinch of red pepper 1 teaspoon salt 

Roll out thin. Cut in strips and bake rather quickly. 
-Mrs. A. E. Winsett. 

SCOTCH OAT CAKES 
3 cups oatmeal 1 teaspoon salt 
2 tablespoons shortening 112 cup boiling water 

Grind oatmeal. Work all ingredients into a stiff dough. 
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Roll very thin, cut and bake as cookies. Serve hot with butter 
and marmalade if desired. Nice for afternoon tea. 

-Mrs. Tom Currie. 

1 pound butter 
1 quart flour 

SCOTCH SHORTBREAD 

2:1f2 cups sugar 

Cream butter and sugar until soft. Work in flour very, 
very slowly. Roll and cut in squares 1A, inch thick and 2 or 3 
inches square. Flour pan well and bake very slowly about 1:1f2 
hours. This is the original Scotch recipe. 

-Mrs. R. T. Anderson. 

CREAM SCONES 
2 cups flour 
2 eggs beaten slight! y 
:1f2 cup cream 

3 teaspoons baking powder 
1,4 cup butter 

Mix lightly, roll :1f2 inch thick. Cut in triangles. 
hot oven.-Mrs. L. E. Lyles. 

Bake in 

BRAN NUT BREAD 

1 small cup bran 
3 small cups flour 
1 cup nuts 
1 tablespoon butter (melted) 
1:1f2 cups sweet milk 

2;3 cup sugar 
1 egg 
:1f2 teaspoon salt 
3 teaspoons baking powder 

Cream butter and sugar, add dry ingredients alternately 
with milk. Add egg last. Bake in moderate oven. 

-Mrs. C. 0. Wolflin. 

NUT BREAD 

2:1f2 cups white flour 
¥2 teaspoon salt 
1 tablespoon Crisco or butter 
1 beaten egg 
:1f2 cup sugar 

2:1f2 level teaspoons baking 
powder 

1 cup pecans 
1 cup milk 

Sift dry ingredients four times, add shortening then add pe· 
cans. Put milk and egg together and stir into other ingredients. 
Let stand 20 minutes. Bake in a slow oven until it can be pierced 
with a straw or fork.-Mrs. W. C. Boyce, Jr. 
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GRAHAM HONEY BREAD 

Sift I cup white flour with 2 teaspoons baking powder and 
¥2 teaspoon salt. Mix with this I cup graham flour and add 
gradually I cup milk that has been mixed with :If2 cup of honey. 
Beat well and put into greased loaf pan. Bake 1 hour in mod. 
erate oven.-Mrs. Vance Huff. 

ORANGE BREAD 

4 cups flour 
Ilj3 cups milk 
3 teaspoons baking powder 
I cup candied orange peel 

:If2 cup sugar 
1,4 cup shortening 
1 teaspoon salt 
2 eggs 

Measure flour after sifting once. Sift dry ingredients to
gether, cut in shortening. Add milk to the well beaten eggs. 
Mix thoroughly with the dry ingredients. Stir in grated candied 
orange peel. Bake for fifty minutes in moderate oven. Amount 
-1 loaf.-Mary Hall. 

BOSTON BROWN BREAD 

I cup whole wheat flour 
I cup ground oatmeal 
I :If2 teaspoons salt 
2 cups sour milk 

1 cup corn meal 
1lf2 teaspoons soda 
% cup molasses 

Sift together dry ingredients. Stir in molasses and sour 
milk. Fill greased molds two-thirds full, cover closely and 
steam 3:If2 hours. One cup of floured raisins may be added if 
desired.-Mrs. M. W. Kimbrough. 

SALT RISING BREAD 

At noon boil one cup of sweet milk and stir in meal to 
make stiff batter. Keep in warm place. Next morning take 
two pints of warm water and stir in flour to make stiff batter 
and add to meal mixture which should be light and bubbly. 
Put to rise in bucket of warm (not hot) water and cover bucket 
and keep warm. When sponge is light add flour to make stiff 
dough. Pour into sponge two pints of sweet milk, two table
spoons of sugar, two heaping tablespoons of lard, one table
spoon of salt. Work well, mould, let rise in greased pans. Bake 
one hour in moderate oven.-Mrs. Lee Bivins. 
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COFFEE CAKE 
% cup sugar, 1 cup milk, 1 heaping teaspoon baking 

powder, ~teaspoon mace, 2 tablespoons melted butter, 1 cup 
flour (measure before sifting), 1 whole egg beaten. Put in 
greased pan. On top sprinkle lightly, powdered sugar, cinna
mon and chopped nuts mixed together. Bake 30 minutes in 
moderate oven.-Mrs. John Ballard. 
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Padtrg 
WHIPPED CREAM CAKE 

1 cup whipping cream 
2 eggs 
1~ cups cake flour 
lA, teaspoon salt 

1 cup sugar 
1 teaspoon vanilla 
2 teaspoons baking powder 

Whip cream until slightly thickened (not stiff enough to 
hold peak). Fold in sugar then beaten eggs and vanilla. Add 
flour with salt and ·baking powder sifted in. Mix until smooth. 
Bake in oven 350 degrees to 375 degrees. Cool and ice. 

-Mrs. Rochester Wilkins, Austin, Texas 

VANILLA CUP CAKES 

1 ~ cups sugar 
1 cup buttermilk 
3 eggs 
1 teaspoon soda 

%, cup butter 
2 cups cake flour 
1 tablespoon vanilla 

Cream butter and sugar until very light. Add egg yolk, 
then flour which has been sifted three times, alternately with 
milk in which the soda has been dissolved. Beat hard for 15 
minutes and fold in egg whites beaten stiff. Bake in greased 
muffin tins in moderate oven 20 minutes.-Viola Miller. 

WHITE CAKE 

1 scant cup butter 
2 heaping teaspoons baking 

powder 
3 cups flour 
1 teaspoon lemon extract 

1 cup sweet milk 
2 cups sugar 
8 egg whites 
1 teaspoon vanilla 

Cream butter and sugar well. Sift baking powder and 
flour 6 or 8 times. Add flour and milk alternately to sugar and 
butter and flavoring. Beat whites of eggs stiff but not dry as 
this makes a cake tough, and add last. Fold them gently into 
cake dough with egg beater. Cook in 375" oven for 20 min· 
utes for layer cake, 350" for loaf cake. Test with straw to be 
sure cake is don e.-Mrs. J. K. Boyce. 
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QUICK WHITE CAKE 

1 cup sugar 2 egg whites 
2 cups flour 2 tablespoons butter 
1 cup milk 2 teaspoons baking powder 

Cream butter and sugar. Add flour and milk with baking 
powder sifted in. Add whites well beaten. Bake in moderate 
oven.-Mrs. George M. Wolflin, Berkley, Calif. 

BURNT SUGAR CAKE 

Cream until smooth lf2 cup butter and 11h cups sugar. 
Add to this 2 egg yolks, 1 cup water and 2 cups flour. Beat 
five minutes, add vanilla and 2 tablespoons burnt sugar syrup. 
Then add lf2 cup flour and 2 teaspoons baking powder. Last, 
fold in 2 egg whites beaten stiffly. Bake in a slow oven. Test 
with a straw. 

Icing: Make a syrup (until it threads) of 1lf2 cups sugar 
and 2;3 cup boiling water. Pour gradually over 2 beaten egg 
whites. Add immediately 2 tablespoons burnt sugar syrup. 

Burnt Sugar Syrup: Brown lf2 cup granulated sugar in a 
granite pan. Stir constantly. Remove from stove and pour 
lf2 cup boiling water into it. When it has stopped sputtering 
and boiling, put back on stove. Stir constantly and boil until 
it makes a smooth heavy syrup.-Mrs. Cale W. Carson, Jr. 

ANGEL FOOD CAKE 

Ph cups egg whites 1"lh cups sugar 
1 cup cake flour I teaspoon cream of tartar 
lA, teaspoon salt I teaspoon vanilla 

Sift flour 3 times and measure. Sift sugar. Add salt to 
egg whites and beat until they begin to foam, add cream of 
tartar and beat until eggs stand in a peak. Fold in sugar. 
Fold in flour gradually until well mixed. Bake in a moderate 
oven not longer than 40 minutes.-Mrs. Jack Wheatly. 

STRAWBERRY ANGEL CAKE 

Cut one sponge or angel cake in half. Scoop out center 
and fill with one pint whipped cream to which one quart of 
sweetened, crushed strawberries has been added. Place upper 
half of cake back in place and ice all with uncooked chocolate 
icing.-Mrs. C. E. Settle. 
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CHOCOLATE ANGEL CAKE 

6 egg whites 1;2 teaspoons cream of tartar 
1 cup granulated sugar 14 cup Bakers cocoa 
1;2 teaspoon vanilla 1;2 cup cake flour 

Beat the egg whites with the cream of tartar until stiff. 
Mix and sift together the sugar and cocoa and fold into the 
whites. Add the vanilla and fold in the flour, sifted several 
times. Bake in a tube pan in a slow oven-300 degrees-for 
fifty minutes.-Mrs. C. E. Settle. 

TRUE SPONGE CAKE 

6 eggs 1;2 teaspoon grated lemon 
1 cup sugar rind 
1 tablespoon lemon juice 1 cup flour 

Separate the whites and yolks, beat yolks till thick, add 
the sugar gradually, then the lemon juice and rind. Fold in 
flour. Cut and fold in the stiffly beaten egg whites. Bake in 
an ungreased pan in a slow oven. Good foundation for French 
pastry and other desserts.-Mrs. L. H. Puckett. 

SUNSHINE CAKE 

11;2 cups sugar %teaspoon cream tartar 
1;2 cup water l teaspoon flavoring 
1 cup cake flour 6 eggs beaten separately 
14 teaspoon salt (add salt) 

Boil sugar and water together until it threads, pour over 
beaten egg whites until cool, then add yolks. Sift flour, meas
ure, add cream tartar. Sift again, three times, fold into egg 
mixture, add extract. Bake in an ungreased deep cake pan 50 
or 60 minutes in a slow oven ( 325 degrees to 350 degrees). 
When done invert to cooL-Mrs. A. E. W olflin. 

2 cups sugar 
1 cup sweet milk 
1 cup egg yolks 
1 teaspoon vanilla 

GOLD CAKE 
1 cup butter 
3 cups flour 
3 flat teaspoons baking powder 

Cream butter with 1 cup sugar and cream eggs with the 
other cup. Mix. Sift flour and baking powder several times. Add 
flour and milk alternately. Bake in a loaf pan in a slow oven 
about an hour.-Mrs. C. B. Reeder. 

87 



POUND CAKE 

1 cup sugar 
2 cups flour 

:1h pound butter 
6 eggs 

Cream butter and sugar. Measure flour after sifting. Add 
one whole egg at a time to butter and sugar and beat until 
velvety after addition of each egg. Fold in flour. Bake in a 
loaf pan which has been greased and floured. Cook slowly for 
about an hour. May be browned more quickly toward the last. 

-Mrs. Frank E. Buckingham. 

JAPANESE SKILLET CAKE 

:1h cup butter 
1 cup pecan meats 
1 cup cake flour 
4 egg yolks beaten until thick 
4 egg whites 
:1h cup brown sugar 

1 cup diced pineapple 
1:1h teaspoons baking powder 
1 tablespoon butter 
1 teaspoon vanilla 
1 cup sugar 

Melt :1h cup butter in skillet. Add.brown sugar. Stir until 
melted. On this, place nuts and pineapple. Sift flour and bak
ing powder four times. Combine egg yolks, creamed butter and 
vanilla. Add sugar, small amount at a time. Add flour and 
stiffly beaten egg whites. Pour batter over contents of skillet. 
Cook in moderate oven. Serve with whipped cream. 

-Mrs. A. G. Stanley. 

DEVILS FOOD CAKE 

2 squares chocolate 
% cup of butter 
1 teaspoon baking powder 
lA, teaspoon soda 
1 tablespoon vanilla 

3 whole eggs 
V/2 cups sugar 
2 cups cake flour 
1 cup buttermilk 
:1h teaspoon salt 

Cream butter and sugar. Add melted chocolate. Dissolve 
soda in milk. Sift baking powder in flour. Add flour and 
milk to mixture. Beat eggs together and add to mixture. Last
ly, add vanilla and bake in layers twenty-five minute~ at 375 
degrees. If baked in loaf, time will be forty-five to fifty min
utes at 350 degrees.-Mrs. M. J. Patton. 
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CHOCOLATE CAKE 

2 squares bitter chocolate 
1:Y2 cups sugar 
4 eggs (separated) 
:1f2 cup milk 
Vanilla 

5 tablespoons boiling water 
:1f2 cup butter 
1213 cups flour 
2 teaspoons baking powder 

Melt chocolate in the 5 tablespoons of boiling water. Cream 
butter and sugar. Add yolks well beaten. Then add melted 
chocolate. Add 213 cup of flour and :1f2 cup milk alternately. 
Add one cup of flour sifted with baking powder. Vanilla to 
taste, then fold in whites of eggs beaten stiff. Bake in moder
ate oven ( 350•) about 30 minutes.-Mrs. George M. Cultra. 

SOUR CREAM CHOCOLATE CAKE 

1 cup sugar 
1 teaspoon vanilla 
lh teaspoon salt 
1:1f2 cups flour 

2 eggs 
2 squares melted chocolate 
1 cup thick sour cream 
1 teaspoon soda (in water) 

Beat eggs and sugar until creamy. Add rest of ingredients 
and beat 2 minutes. Cook in shallow pan with waxed paper 
in moderate oven for 25 minutes. Ice with sour cream fruit 
filling.-Mrs. Arthur H. Ware. 

POTATO CHOCOLATE CAKE 

1 cup butter 
:1f2 cup chocolate melted 
:1f2 cup milk 
2:1f2 cups cake flour 
1 cup raisins 
3 teaspoons baking powder 
2 cups sugar 

1 cup mashed potatoes 
1 cup nuts 
4 eggs 
1 scant teaspoon each of clove, 

nutmeg, allspice and cin-
namon 

Cream shortening and sugar. Add chocolate, cooled po
tatoes and egg yolks. Cream thoroughly. Add milk alternately 
with dry ingredients. Then add nuts and raisins. Lastly, add 
egg whites. Bake one hour in moderate oven. If baked in 
layers, forty-five minutes. Note: for moist cake place pan of 
water in oven while cake is baking.-Mrs. Joe L. Wells. 
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APPLE SAUCE CAKE 
% cup butter 1 cup dates or raisins 
1 cup sugar 1 cup chopped nuts 
1 cup apple sauce 2 cups flour 
1 teaspoon soda (in sauce) 1 teaspoon cinnamon 
1 egg lf2 teaspoon salt 
Cloves Nutmeg 

Cream butter and sugar. Add beaten egg, apple sauce, 
dates and nuts and dry ingredients. Cook in moderate oven 
about forty minutes in loaf pan.-Mrs. Henry Thomson. 

ORANGE CAKE 
% cup butter (I"% sticks) 
3 eggs beaten separately 
ljg cup cold water 
3 cups cake flour 

1"% cups sugar 
% cup orange juice 
3 teaspoons baking powder 

Cream butter and sugar. Sift flour once and measure. 
Add egg yolks, flour and juice alternately. Last, fold in egg 
whites. Cook in moderate oven.-Mrs. E. B. Johnson, Jr. 

DATE LOAF CAKE 
1 lb. dates stoned 1 lb. nuts 

Leave dates and nuts whole. Sift 1 cup flour,"% teaspoon 
salt, 2 rounding teaspoons baking powder three times and then 
sift over nuts and dates. Mix thoroughly, add 1 cup sugar, 
mix again. Beat whites of 4 eggs very stiff and the yolks until 
light colored and thick. Mix yolks evenly through the cake 
mixture, then mix in the whites. Add 1 teaspoon vanilla. Bake in 
pan lined with buttered paper slowly for one hour. 

-Mrs. Paul Driscoll. 

BLACKBERRY JAM LAYER CAKE 
6 eggs beaten separately 
2 cups sugar 
4 cups flour 
1 teaspoon cinnamon 
1 teaspoon nutmeg 

I¥2 cups butter 
2 cups jam 
2 teaspoons baking powder 
1 teaspoon spice 

Cream butter and sugar, add beaten yolks of eggs. Sift 
baking powder and spices into flour. Add flour and jam alter
nately. Fold in whites of eggs. Bake in layers. Use frosting 
for blackberry jam cake. Will keep several weeks. 

-Mrs. L. E. Lyles. 
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1 cup sugar 
%cup butter 
¥2 cup sour cream 
1 teaspoon soda 
1 teaspoon cinnamon 
¥2 teaspoon cloves 

PRUNE CAKE 

3 eggs 
2 cups flour 
1 cup cooked cut up prunes 
1 teaspoon nutmeg 
¥2 teaspoon allspice 

Cream butter and sugar. Add eggs one at a time and beat 
well after each addition. Add cream, spices and flour. Add 
prunes and soda mixed together. Bake in 2 layers in moderate 
oven 30 minutes. Put layers together with sour cream fruit 
filling and cover top with powdered sugar. 

-Rose Bowl Tea Room. 

CHRISTMAS PECAN CAKE 

1 lb. butter 1 lb. flour 
1 lb. brown sugar 1 lb. raisins 
6 eggs (separated) 1 qt. nuts 
1 teaspoon baking powder 1 bottle lemon extract 

Mix as in any cake procedure. Pour dough in covered 
cans with small holes in lids-about % full. Steam 3lf2 
hours. Similar to fruit cake.-Mrs. Joe L. Wells. 

SOUTHERN WHITE FRUIT CAKE 
1 fresh cocoanut-ground 
1lf2 pounds shelled pecans-may chop or not to suit 
% pound candied pineapple-may chop rather fine 
% pound candied cherries-may chop rather fine 
5 cups cake flour sifted with 1lf2 teaspoons baking powder 
1lf2 cups butter creamed with 2 cups sifted sugar 
Stiffly beaten whites of 12 eggs (add last) 
1 cup sweet milk 
1 cup pineapple juice to which a little fresh cocoanut milk is 

added 
One may use 1 pound of blanched almonds-may chop 

rather fine. One may add citron, candied orange peeling and 
white Sultana raisins to suit personal tastes. These latter have 
tendency to darken cake. 

The above recipe makes three cakes of average size. The 
best result is obtained by steaming cakes for 1 hour, then finish
ing baking in a slow oven to brown lightly.-Mrs. Earl G. Wyatt 
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1.4 lb. citron 
DELICIOUS FRUIT CAKE 

5 eggs 
1.4 lb. lemon peel 
1.4 lb. orange peel 
1;2 lb. candied cherries 
% lb. nut meats 
1;2lb dates 
1;2 lb. candied pineapple 
1;2 lb. raisins 
1;2 lb. butter 
1;2 cup sugar 
1;2 cup honey 

1;2lb. (2 cups) flour 
1;2 teaspoon nutmeg 
lJ2 teaspoon cloves 
l teaspoon allspice 
l teaspoon salt 
l teaspoon baking powder 
6 tablespoons fruit juice--

grapefruit, orange, grape 
etc. 

Shred the peel, halve cherries, nut meats and dates, cut 
pineapple in desired size. Dredge all fruits and nutmeats in 
1,4 cup or more of the flour. Sift remaining flour with the 
dry ingredients. Cream butter with sugar and add the honey. 
Stir in the eggs well beaten. Add the dry ingredients and the 
fruit juice alternately, blending thoroughly. 

Pour batter over the floured fruit and mix until all the 
fruit is well covered with hatter. Line oiled baking tins with 
three layers of wax paper allowing 1;2 inch to extend above all 
sides of the pan. Pour all batter into pans lightly-do not 
flatten. Bake in slow oven (250.) for four hours. (This recipe 
makes five pounds of fruit cake.) 

Place a flat pan containing 2 cups of water in bottom of 
oven while baking cake--this gives a smooth shiny glaze on 
cake.-Mrs. Lum Humphrys. 

GINGERBREAD 
l cup shortening creamed with l cup white sugar. Beat 

in 3 eggs and add l cup buttermilk and l cup Ribbon Cane 
syrup. Measure 3 cups of flour before sifting, and add. Then 
add l level teaspoon soda, a good pinch of salt, l teaspoon 
ginger (scant), 1;2 teaspoon cinnamon, 1;2 teaspoon allspice. 
Bake in a greased and floured pan about 30 minutes in a slow 
oven. Dough can be kept in the refrigerator and used as need
ed.-Mrs. C. D. Hoover. 

NEVER-FAIL ICING 
(Base for Cocoanut Marshmallow) 

l cup sugar 3 tablespoons water 
1 unbeaten egg white 

Put in double boiler and when water in outer vessel begins 
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boiling, beat mixture with Dover egg beater for seven minutes. 
If you want to add marshmallows, take off stove before seven 
minutes is up and cut marshmallows into it in small pieces. 
Return to boiling water and continue beating until right thick
ness. Cocoanut may also be added. 

-Mrs. Roy Rather, Austin, Texas. 

SOUR CREAM ICING 
1 cup sugar 
1h tablespoon butter 
1 teaspoon vanilla 

1 cup sour cream 
1f2 cup nuts 

Cook cream, butter and sugar until it forms a soft ball in 
cold water. Beat until creamy. Add nuts and vanilla and spread 
on cake.-Mrs. Erwin C. Ochsner. 

DIVINITY ICING 
2 cups sugar ¥2 cup water 
¥3 cup white Karo Pinch salt 

Cook above mixture and after it starts to boil pour a small 
amount (at intervals) over 2 well beaten egg whites. Let re
mainder of mixture cook until it threads. Add slowly to egg 
whites. Add vanilla. Beat until cool. Add nuts and continue 
to beat until consistency to spread. 

This may be used as a base for cocoanut or pineapple 
icing.-Mrs. M. J. Patton. 

CHOCOLATE ICING FOR DEVIL'S FOOD CAKE 
3 tablespoons butter 
3 cups powdered sugar 
3 tablespoons milk 

3 tablespoons cocoa (may be 
omitted if white icing is 
desired) 

1 teaspoon cinnamon 
Bring milk and butter to boiling point and pour gradually 

over the sugar, cocoa and cinnamon. If 2 squares of chocolate 
are used, melt with butter and milk. If desired, vanilla may 
be used instead of cinnamon. A delicious icing may be had 
by adding hazel nuts, blanched and toasted slowly in the oven. 

-Mrs. John K. Boyce. 

CHOCOLATE FROSTING 
4 tablespoons melted butter 2 egg whites 
1 square melted chocolate 1 cup powdered sugar 

Mix until smooth, then add stiffiy beaten egg whites and 
beat until stiff enough to put on cake.-Mrs. George M. Cultra. 
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MOCHA ICING 
2 cups powdered sugar 
2 tablespoons butter 

1 teaspoon vanilla 
6 tablespoons coffee 

2 squares chocolate 
Soften butter, then add sugar. Beat very hard, then add 

coffee, melted chocolate and vanilla. Beat until thick and 
smooth.-Mrs. J onnie White Eslick. 

CARAMEL ICING 
1 cup brown sugar 1 cup white sugar 
1 cup cream 3 tablespoons Karo 

Cook slowly about fifteen minutes. Do not cook over ten 
minutes after it boils. Remove from fire, beat well and when it 
begins to turn creamy, spread on cake.-Mrs. E. L. Rumph. 

BROWN SUGAR ICING 
Boil 1 cup brown sugar and :ljg cup wate:t: until it strings, 

(Harder than syrup for white icing). Pour over white of 1 
egg and beat.-Rose Bowl Tea Room. 

ICING FOR ORANGE CAKE 
1 tablespoon butter l lb. powdered sugar 
Juice of 1 orange (maybe 2 orange rinds grated 

more if needed) l teaspoon lemon juice 
Cream butter, add fruit juice, mix in powdered sugar and 

orange rind. Spread on cake.-Mrs. E. B. Johnson, Jr. 

FROSTING FOR BLACKBERRY JAM CAKE 
3 cups brown sugar l cup cream 
1 tablespoon butter 1 lb. seeded raisins 
1 cup nuts 

Boil sugar and cream until it forms a soft ball when drop
ped in cold water, add butter then raisins and nuts. 

-Mrs. L. E. Lyles. 

CHOCOLATE MAHOGANY CAKE ICING 
Cut up one pound of dates and add to 3 tablespoons sugar 

and ~ cup water. Cook until smooth, then spread over any 
good chocolate cake. Sprinkle chopped nuts over this and 
spread over all an icing made of 1~ cups sugar,%, cup sweet 
cream, 2 squares melted chocolate. Cook until a soft ball is 
formed when dropped in cold water, beat and pour over cake. 

-Mrs. W. H. Thompson. 
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SOUR CREAM FRUIT FILLING 
% cup sour cream 1 egg 
1 cup sugar 1 lump butter 
% cup nuts % cup raisins or dates 

Mix well. Cook until thick. Add flavoring. 
-Rose Bowl Tea Room. 

FRUIT FILLING FOR CAKE 
Sift 1 dozen large stewed prunes with 1 dozen steamed 

figs. Add% cup of sugar. Spread over the bottom layer of 
cake and ice the top with mocha icing. 

%cup cocoa 
l)b cup milk 
Pinch of salt 

-Rose Bowl Tea Room. 

MINUTE FUDGE ICING 
%cup butter 
1 cup sugar 

Combine ingredients, boil 1 minute. Remove from fire, 
beat immediately until creamy enough to spread. 

-Mrs. Charles A. Wolflin. 

FRENCH PASTRY 
Cut a sponge cake into squares or rounds, split with a fork 

and fill with cold cream filling. Coat with Mocha frosting, top 
and sides. Roll sides in cocoanut. Put remainder of frosting 
in pastry bag with rose tube and coil round and round to cover 
top. May be garnished with candied cherry, pineapple or 
orange in the center.-Mrs. L. H. Pickett. 

PEANUT BRITTLE PASTRY 
Grind peanut brittle and stir into whipped cream. Serve 

on sponge cake.-Mrs. Frank Clowe. 

CREAM PUFFS 
lh cup butter 4 eggs 
1 cup boiling water 1 cup flour 

Melt butter in boiling water. Let come to a boil, add flour 
all at once and stir thoroughly. Remove from fire as soon as 
mixed. Add eggs one at a time, beating thoroughly after each 
egg until well mixed. Drop by spoonful on buttered tins, leave 
plenty of room between each puff; shape, leaving them slightly 
piled in center. Bake thirty minutes in moderate oven. (Can 
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test by taking one puff out and if it does not fall, others are 
done). With sharp knife make a cut in each and fill with cream 
filling.-Mrs. H. I. Lyvers. 

CREAM FILLING 
Mix o/s cup sugar, 1;8 teaspoon salt, :Ys cup flour, and 2 

eggs slightly beaten. Pour 2 cups of scalded milk on this 
gradually. Cook 15" minutes in double boiler, stirring constant
ly. Cool and flavor with 1 teaspoon vanilla. 2 squares melted 
chocolate may be added for chocolate filling. 

-Mrs. H. I. Lyvers. 

BOSTON CREAM PIE 
Split a sponge cake through the center, spread bottom layer 

with cold cream filling and sprinkle the top with powdered sugar 
or icing and serve with whipped cream-Rose Bowl Tea Room. 

NONE-SUCH COOKIES 
1 cup butter 
3 eggs 
1 lf2 tablespoons hot water 
lf2 teaspoon salt 
1 teaspoon cinnamon 
1 pkg. None-Such mince meat 

1 lf2 cups brown sugar 
1 teaspoon soda 
31A, cups flour 
1 cup walnuts or pecans 
lf2 teaspoon cloves 

Cream butter, adding sugar gradually. Add eggs well 
beaten. Add soda, dissolved in hot water and lf2 of flour mixed 
and sifted with salt. Then add nut-meats and last the mince 
meat which has been broken into very small pieces and mixed 
with a part of the flour. Spices may be added at any time. 
Drop by spoonful at a time an inch or two apart on a greased 
baking sheet and bake in moderate oven-350 degrees-until 
golden brown. Remove from oven while still soft. 

-Mrs. Thomas Lynn, San Antonio, Texas. 

FILLED DATE COOKIES 
Cook in double boiler 1 cup dates, 1lf2 cups sugar and 

1 cup water until thick. Add 1 cup nuts. 
Mix 1lf2 cups sugar, 1 cup butter, lf2 teaspoon salt, lf2 cup 

sour cream, 1 teaspoon soda dissolved in cream, 1 egg, 3lf2 
cups flour, 1 teaspoon cinnamon and 1 teaspoon nutmeg. Roll 
very thin, cut with cookie cutter. Place some of date mixture 
on one cookie and place another on top and pinch sides to
gether. Bake.-Mrs. M. K. Collie. 
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DATE BARS 

3 eggs 
I pound dates (chopped) 
%cup nuts 
I teaspoon baking powder 
I teaspoon vanilla 

I cup sugar 
I cup flour 
3 tablespoons water 
I teaspoon salt 

Beat eggs, add sugar, % cup of flour and baking powder 
sifted together, and water. Add nuts and dates which have been 
dredged in the remaining flour. Bake in deep pan in medium 
oven.-Mrs. Harry Fox. 

GERMAN CHRISTMAS NUT CAKES 

I pound pecans 14 pound shredded citron 
14 teaspoon cinnamon I pound sugar 
3 eggs Flour 

Beat eggs, add sugar then citron, nuts, cinnamon. Use 
enough flour to make a stiff dough. Roll lA, inch thick, brush 
with beaten egg yolk. Let dough stand on board about I hour 
before cutting and baking. Cut in diamond shape. Bake in 
slow oven.-Mrs. William Boyce. 

ENGLISH ROCKS 

Ilf2 cups brown sugar 
3 well-beaten eggs 
% pound raisins 
3 cups flour 
1 teaspoon cinnamon 

1 cup butter 
¥2 cup milk 
Ilf2 lbs. pecans (half walnuts) 
I teaspoon soda 

Cream butter and sugar, add well beaten eggs, soda, milk 
and other ingredients. Drop from spoon on buttered pan and 
bake in slow oven. Makes 81f2 dozen. 

-Mrs. Harris M. Kimbrough. 

PECAN STICKS 

3 cups brown sugar 
6 unbeaten whites of eggs 
2 level teaspoons baking 

powder 

2lf2 cups flour 
. Pinch of salt 
1 lb. pecan meats 

Beat one egg white at a time into the sugar, add flour, 
baking powder, salt, and pecans. Pour in two separate cake 
pans that have been greased. Bake in a very slow oven and cut 
in strips half way through while hot.-Mrs. John Cowan. 
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1 cup butter 
1 cup nuts 

ARKANSAS BROWNIES 
2 cups sugar 

2 squares chocolate 
Pinch salt 

1 scant cup flour 
4 eggs 

Cream butter and sugar. Add melted chocolate, salt, flour 
and eggs (one at a time), beating well. Add nuts and bake in a 
slow oven forty-five minutes.-Mrs. A. J. Caldwell. 

:lh cup butter 
1 cup sugar 
3 eggs 
1 cup nuts 

FUDGE SQUARES 
2 teaspoons vanilla 
2 squares chocolate 
:lh cup hot water 
1 cup flour 
lA, teaspoon baking powder 

Melt butter and chocolate. Add sugar, hot water, flour 
and baking powder mixed, eggs, etc. Bake in moderate oven 
for twenty or twenty-five minutes. Let cool. Cut in squares. 

-Rose Bowl Tea Room. 

CHOCOLATE FUDGE CAKE 
1 cup sugar Nuts 
2 sq. unsweetened chocolate :lh cup butter 
2 eggs (beaten light) 1 cup flour 
1 teaspoon vanilla A pinch of salt 

Cream butter and sugar. Add eggs, beaten light and sifted 
flour alternately, a little at a time. Then add melted chocolate, 
nuts, and vanilla. Bake in a moderate oven, cooking always 
with a pan of water underneath. Use mocha icing and top 
with whole pecans.-Mrs. John Ballard. 

CHOCOLATE MACAROONS 
2Js cup sugar % cup cocoa 
2 cups shredded cocoanut 2 egg yolks 
3 egg whites Vanilla and salt 

Mix all ingredients and cook in double boiler about five 
minutes. Stir and drop from spoon on buttered tin and bake 
in a very slow oven.-Mrs. Frank W olflin. 

KISSES 
Beat 4 egg whites well, add pinch of salt before beating. 

Beat in 1 cup sugar, add 1 cup chopped nuts. Stir long enough 
to mix well. :lh teaspoon vanilla. Cook 30 minutes in very 
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slow oven on writing paper (no grease). Drop by the spoon. 
Makes 40 cakes. 

VARIATIONS-I box shredded cocoanuts or 3 cups corn 
flakes.-Mrs. Toney Chisum. 

BROWN SUGAR KISSES 

1 cup brown sugar 1 cup nuts 
1 beaten egg white Flavoring 

Beat egg, add sugar and nuts. Drop from spoon on un
greased tin and bake in slow oven.-Mrs. H. W. Allen. 

CHOCOLATE ICE BOX COOKIES 

% -1 cup butter 
2 eggs beaten 
2 teaspoons baking powder 
2 squares chocolate 
1 cup nuts 

2 cups sugar 
3 cups flour 
¥2 teaspoon salt 
1 teaspoon vanilla 

Cream sugar and shortening, add eggs, then sifted dry 
ingredients, flavoring and nuts. Form into a roll, chill, and 
slice. Bake on a greased baking sheet at 450 degrees from 
eight to ten minutes.-Mrs. A. E. Winsett. 

BUTTERSCOTCH ICE BOX COOKIES 

2 cups brown sugar 1 teaspoon soda 
1 cup butter 4 cups flour 
2 eggs 1 cup nuts 
1 teaspoon cream of tartar 1 teaspoon :vanilla 

Mix in order and roll into rolls the size the cookies are 
desired. Let cool in refrigerator at least three hours before 
baking. Slice and bake in oven at 350 degrees about ten min
utes.-Mrs. J. R. Tolbert, Jr. 

SAND TARTS 

3 cups flour 
2¥2 quarter sticks butter 
1 cup almonds 

%,cup sugar 
2 tablespoons vanilla 

Cream butter until soft. Add sugar and cream well. Add 
flour, vanilla and ground nuts. Roll and cut in desired size and 
cook in slow oven 250 degrees for one hour. 

-Mrs. L. K. Patton. 
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SPONGE DROPS 

3 whites of eggs lfg cup powdered sugar 
2 yolks of eggs 1j3 cup flour 
1;8 teaspoon salt ¥2 teaspoon vanilla 

Beat the whites of eggs stiff and dry. Add sugar gradually 
and continue beating. Then add yolks of eggs beaten until 
thick and lemon colored. Add flavoring. Cut and fold in 
flour mixed and sifted with salt. Place in small buttered cake 
pan. Sprinkle with powdered sugar and cook in moderate oven. 

-Mrs. Philip Taber. 

VANILLA WAFERS 

lA, lb. butter 
2 eggs 
2 teaspoons vanilla 

1 cup sugar 
2 cups flour 

Cream butter and sugar, add eggs one at a time and beat 
well. Add flavoring then flour. Mix well and drop by spoon
ful on greased tin. Bake in very slow oven 10 or 15 minutes. 
Lemon wafers can be made by substituting lemon flavoring. 

-Lonas-Rose Bowl Tea Room. 

GERMAN CRISPS 
1 cup butter 1 cup sugar 
1 teaspoon vanilla 1;8 teaspoon salt 
1 teaspoon mace 3 egg yolks 
3¥2 cups flour 1 egg white beaten 
213 cup shredded almonds lA, teaspoon cinnamon 

Cream butter and sugar. Add vanilla, salt, mace, egg 
yolks and flour. Knead until mixed. Roll out very thin. Spread 
with egg white and sprinkle with almonds and cinnamon. Cut 
in squares with sharp knife and bake on greased tin 4 inches 
apart 10 minutes in moderate oven. 

3 eggs 
2 tablespoons milk 
!A, teaspoon vanilla 
2 cups flour 

Beat eggs light. 
vanilla, then flour last. 

-Lonas-Rose Bowl Tea Room. 

RAGS 
2 tablespoons butter (melted) 
2 tablespoons sugar 
lA, teaspoon salt 

Add sugar, milk, shortening, salt and 
Roll out about one fourth at a time thin 
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on floured board. Tear it with fork into ragged strips. Brown 
in hot Crisco. Drain on soft paper, dust with powdered sugar. 

-Lonas-Rose Bowl Tea Room. 

DOUGHNUTS 

2 eggs 3 teaspoons baking powder 
l cup milk Nutmeg to flavor 
l lf2 cups sugar l teaspoon butter 

Flour to make a medium stiff dough. Roll and cut in rings 
and fry in fat, hot enough to brown a piece of bread in l min
ute.-Mrs. W. E. Herring. 

PEANUT BUTTER WAFERS 
Spread peanut butter on crackers, place a marshmallow 

on top and place in oven to brown.-Mrs. Don Emery. 

CONDENSED MILK COOKIES 
l can condensed milk Pinch salt 
l cup ground graham crackers l teaspoon vanilla 
6 tablespoons peanut butter 

Stir all together. Drop from spoon 3lf2 inches apart and 
bake very slowly. 

One cup bread crumbs and lf2 cup chopped nuts may be 
substituted for the graham crackers.-Rose Bowl Tea Room. 

HOT WATER PIE CRUST 
lf2 cup shortening 
14 cup boiling water 
lf2 teaspoon baking powder 

l teaspoon salt 
llf2 cups flour 

Add boiling water to shortening and beat until creamy. 
Into this sift flour, salt and baking powder and stir until smooth. 
Mold into a ball and chill in ice box until firm. This crust is 
very easy for an inexperienced cook to make. Keeps well in the 
ice box if wrapped in waxed paper. This amount makes two 
eight-inch pie shells.-Mrs. S. A. L. Morgan. 

PIE CRUST 
3 cups flour l cup shortening 
lf2 cup water Pinch of salt 

Cut shortening into flour and salt and add cold water. 
Makes 4 crusts.-Mrs. Avery Turner. 
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GRAHAM CRACKER CRUST 
18 graham crackers lf2 cup butter 

Roll crackers into a fine meal and add melted butter. Line 
pie pan and bake until brown. 

For PARADISE PIE, use a cream filling and cover with 
mermgue. Top with cracker crumbs.-Mrs. Rex Stegall. 

OLD ENGLISH APPLE PIE 
lf2 cup butter (14 pound) 1 cup flour 
1 cup brown sugar 

Fill baking dish with sliced apples sweetened to taste 
(about 1 cup sugar). Mix above mixture and spread or pat 
on top of apples. Cook in slow oven until apples are done and 
top is brown. Cut in squares and serve with whipped cream. 

1 pint apples 
1 cup cream 
1 tablespoon flour 

-Mrs. H. I. Lyvers. 

MARVEL PIE 
4 eggs beaten separately 
1 lemon (juice and rind) 

Put cooked apples through sieve, combine with other in
gredients and bake in an uncooked crust until firm. 

-Mrs. R. S. Thompson. 

FRESH PEACH COBBLER 
6 large peaches 1 cup sugar 
1 cup boiling water lf2 lb. butter 
Nutmeg Rich biscuit dough 

Peel and slice peaches. Cook for a few minutes with wa
ter, sugar and butter. Season with nutmeg. Pour in cobbler 
pan and cover with rich biscuit dough. Bake.-Betty Bivins. 

BANANA PIE 
Mash two ripe bananas through a potato ricer. Add one 

cup of sugar, 14 teaspoon of salt and two egg whites unbeaten. 
Beat all together until stiff like a meringue. Add ljg teaspoon 
almond extract. Pour into a baked pie crust and bake very 
slowly (300 degrees) for 20 minutes. Next whip one cup of 
cream until stiff and add lf2 teaspoon of vanilla. Spread over 
the baked pie. Dot the whipped cream with pieces of currant 
jelly and sprinkle with 14 cup of chopped nuts. 

-Mrs. E. D. Lamb. 
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JELLY PIE 
4 eggs 2 cups sugar 
1 cup butter 1 cup sweet cream 
1 cup acid jelly (grape) or 

Blackberry jam 
2 tablespoons vanilla 

Cream yolks of eggs, butter and sugar until very light. 
Add jelly and beat hard. Add cream and vanilla. Last add 
stiffiy beaten whites of eggs. Pour into unbaked crust and bake 
in slow oven (300") 30 minutes. Makes enough for 2 pies. 

-Mrs. Ralph Kenniston. 

OLD FASHIONED MOLASSES PIE 
1 cup molasses 
3 tablespoons butter 
3 eggs 

1 cup sugar 
1 cup cream 

Mix sugar, eggs and cream. Add warm butter to molasses, 
then add to other mixture. Bake in unbaked crust. 

4 eggs (beaten) 
1 cup Karo 
lf2 cup cocoanut 
I teaspoon vanilla 

-Mrs. Miles Bivins. 

KARO PIE 
114 cups sugar 
lf2 cup pecans 
1 tablespoon butter 

Mix and put in crust and bake 45 minutes in slow oven. 
-Mrs. J a~k Wheatley. 

CHESS PIE 
1 cup sugar lf2 cup butter 
Yolks of 2 eggs One whole egg 

Cream butter and sugar and add eggs. If too thick add a 
little milk. Pour in uncooked crust and bake 25 minutes in 
moderate oven.-Mrs. C. B. Humphreys. 

SOUR CREAM PIE 
1 cup sour cream 1 cup chopped raisins 
1 cup sugar 1 egg beaten together 
1 rounding teaspoon flour 1 teaspoon vanilla 

Add sugar, raisins, flour, egg and vanilla to sour cream. 
Put this mixture between two uncooked pie crusts and bake for 
about an hour, (Ten minutes at 400 degrees, then reduce heat 
for remainder of the time) .-Mrs. M. W. Kimbrough. 

105 



TABLE APPOINTMENTS BY 

SILVER 

towle 

gorham 

wallace 

reed & barton 

CHINA 

Lenox 

syracuse 

franciscan 

royal doulton 

Regi,fcred Jewelers. American GemSoc:ietg 

Ann Myers 

Corsets & Lingerie 

Wolflin Village 

106 

Troy 
Launderers & Cleaners 

7 Convenient 

Neighborhood Locations 



COCOANUT BUTTERSCOTCH PIE 
1 can Bakers Cocoanut 1 cup brown sugar 
1lf2 cups boiling water lA, cup flour 
lA, cup cold water 3 tablespoons melted butter 
3 eggs Vanilla 
2 tablespoons granulated sugar lA, teaspoon salt 

Carmelize granulated sugar, add the boiling water, then 
brown sugar. Cook 5 minutes, then add salt and flour which 
has been moistened with the cold water. Stir constantly until 
mixture thickens. Put in butter, cool slightly, add the beaten 
egg yolks, cocoanut and vanilla. Pour into cooked pastry shell 
and cover with meringue.-Lonas-Rose Bowl Tea Room. 

FOUNDATION CREAM PIE 
4 eggs 11;2 cups sweet milk 
1 cup sugar 2 tablespoons flour 
Lump butter Vanilla 

Mix flour, sugar and egg. Add hot milk. Cook in double 
boiler until thick. For Lemon pie add juice of 1lh lemons. 
For Chocolate use 2 squares melted chocolate or lh cup cocoa. 
For Caramel pie use 11A, cups brown sugar in place of white 
sugar and 1 cup nuts. For Cream, Cocoanut, or Banana pie 
leave out the butter.-Rose Bowl Tea Room. 

LEMON CHIFFON PIE 
4 eggs 4 tablespoons lemon juice 
%, cup sugar 1 tablespoon butter 

Cream egg yolks and sugar thoroughly. Add lemon juice 
and cook in double boiler until thickened, stirring often. Add 
butter and remove from fire. Fold in stiffly beaten whites of 2 
eggs and pour into baked crust. Cover with a meringue made 
of the other 2 egg whites beaten stiffly with 4 tablespoons sugar 
added. Brown the meringue in slow oven 325" for about 15 
minutes-Mrs. S. A. L. Morgan. 

ICE BOX LEMON PIE 
1 can Eagle Brand Milk 3 eggs 
1 large box vanilla wafers 3 lemons 

Pour one can Eagle Brand milk into a platter or mixing 
bowl. Add the yolks of three eggs well beaten to the milk and 
beat well. Add the juice of lemons and the rind of one grated. 
Beat five minutes. Roll the wafers fine and line pie pan, press-
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ing the edges with finger tips. Pour in filling carefully and cover 
with meringue and brown in oven. When cool, put in ice box 
and let stand two hours.-Mrs. Homer Greenhill. 

FRESH PUMPKIN PIE 
Split pumpkin, bake in oven. When done mash through 

sieve, season to taste with cinnamon, butter, salt, nutmeg, sugar. 
Put in cooked crust and brown, (nice as individual pie). 

-Mrs. W. D. Caldwell. 

EGG CUSTARD PIE 
Scald two cups sweet milk. Beat 3 eggs stiff-whites and 

yolks. Three tablespoons of sugar, pinch of salt and nutmeg 
to taste. Put in pastry shell and cook sixty minutes in very 
slow oven.-Mrs. R. B. Masterson. 

PUFF TARTS 
Cut plain pastry into 4 inch squares. Bring each corner to 

the center and press firmly together. Chill thoroughly. Bake 
in hot oven. Place a half peach in center of each tart and fill 
cavity of peach with a marshmallow. · Put into hot oven until 
marshmallow is melted.-Lonas-Rose Bowl Tea Room. 

BANBURY TARTS 
l cup currants 2 eggs 
Ilf2 cups brown sugar 14 lb. butter 

Melt the butter and add sugar, then the beaten eggs and 
currants. Cook until thick and fill tiny pastry shells, which 
have been baked in the small size muffin pans. These tarts will 
keep indefinitely.-Mrs. G. C. Thompson, Pomona, Calif. 
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ROSE BOWL ICE CREAM 

2 cups double cream 
%,cup milk 
(Omit milk if 3 cups single 

cream are used) 

Pinch salt 
1 teaspoon vanilla 
%cup sugar 

Vanilla: Mix the above and freeze in 1 quart freezer. 
Chocolate: Melt 1 square chocolate, add part of the sugar 

and enough water to moisten. Cook until glossy and smooth. 
Cool and add to cream, add sugar to taste. 

Peach: Add to vanilla mixture 1 tablespoon lemon juice 
and% cup peach pulp. 

Burnt Almond. Caramelize % cup sugar and add 1 table
spoon boiling water. Add to cream and % cup chopped al
monds. Add more sugar to taste.-Kemp. 

FRENCH ICE CREAM 

1 quart milk 3 level tablespoons flour 
1% cups sugar 4 whole eggs 
1 quart cream 1 tablespoon flavoring 

Bring milk to a boil and add flour moistened with milk. 
Cook a few minutes until thick. Cream sugar and eggs to· 
gether and pour thickened milk through strainer over eggs and 
sugar, stirring briskly. Let cool, add flavoring and cream and 
freeze in 4 quart freezer. Fruit crushed and sweetened may be 
added when cream begins to freeze. If chocolate cream is de
sired melt 2 squares of chocolate and add to milk and flour 
mixture.-Mrs. Frank Wolflin. 

PEPPERMINT ICE CREAM 

1 lb. peppermint candy 1 pint milk 
1 pint cream 

Break candy into milk and let stand in ice box over night, 
or until dissolved. Add cream and freeze. 

-Mrs. J. A. Whittenburg, Jr. 
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GRAPE JUICE ICE 
4 cups water 2 cups grape juice 
lA, cup lemon juice % cup orange juice 
2 cups sugar Pinch of salt 

Boil water and sugar for 15 minutes. Add other ingredi
ents. Cool and freeze. Serves 12.-Mrs. J. C. Dickie, Jr. 

GREEN GAGE SHERBET 
1 quart water 
2 cups sugar 
2 egg whites 

1 No. 2 can green gage plums 
1lemon 

Boil water and sugar to syrup. Cool. Add finely crushed 
plums and lemon juice. Freeze to a mush and add the beaten 
whites of eggs and continue freezing. 

-Kemp-Rose Bowl Tea Room. 

FROZEN MARSHMALLOW CREAM 
1 box marshmallows (small) lf2 pint whipped cream 
1 small can apricots 

Melt marshmallows in double boiler. Add quartered, 
drained apricots. Chill in refrigerator tray and add whipped 
cream. Let freeze. Any fruit may be used in place of apricots. 
Marshmallows may be dissolved in hot grapejuice and apricots 
omitted.-Mrs. Earl Singleton, Fort Worth. 

PEACH MOUSSE 
2 cups crushed peaches 
2 teaspoons lemon juice 
2 cups cream 

%cup sugar 
2 teaspoons gelatine 

Soak gelatine in 1 tablespoon cold water. Heat peaches 
to boiling and add to gelatine. Add lemon juice and cool. 
Fold in stiffiy beaten cream, put in moulds and freeze in re
frigerator tray.-Mrs. Homer Greenhill. 

MAPLE MOUSSE 
4 eggs 1 cup maple syrup 
2 cups whipped cream 

Heat maple syrup and pour over the eggs beaten slightly. 
Cook over hot water, stirring constantly, until mixture thickens. 
Cool. Add whipped cream. Pour into refrigerator trays and 
freeze.-Mrs. Paul Driscoll. 
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CHOCOLATE PARFAIT 

1 cup sugar 2 squares chocolate 
1 cup water 2 cups cream - whipped 
Whites 3 eggs 1 tablespoon vanilla 

Boil sugar and water to a soft ball. Pour slowly over the 
stiffiy beaten egg whites, beating constantly; beat until cool. 
Fold in the chocolate that has been melted and cooled. Cream 
and vanilla. Pour into the refrigerator trays and freeze with
out stirring. Serves 8.-Dorothy R. Hubbell. 

BISCUIT TORTONI 

Boil 1 cup sugar and 1f2 cup water to soft-ball. Pour 
slowly over the beaten yolks of 6 eggs; cook in a double boiler 
until mixture thickens, stirring constantly. Add lf2 teaspoon of 
gelatine that has been soaked for five minutes in 1 tablespoon 
of cold water. Cool and then fold in 2 cups of heavy cream, 
beaten stiff. Add 1 tablespoon of vanilla, % cup of finely 
chopped blanched almonds, and % cup of finely powdered 
macaroons. Pour into freezing tray, and sprinkle top with 
macaroon crumbs and freeze without stirring. 

-Mrs. A. E. Winsett. 

BISQUE 

Line refrigerator tray with lady fingers. Beat 1f2 pint of 
cream until thickened (not stiff to hold peak.) Add pinch of 
salt, vanilla, almond extract, and 3 tablespoons grated pine
apple. Break up 3 lady fingers in cream mixture. Sweeten to 
taste. Freeze. Put nuts and lady finger crumbs over the top 
after frozen.-Mrs. Frank Tucker, Houston. 

BUTTERMILK SHERBET 

1 cup buttermilk 
1 cup crushed pineapple 
11f2 teaspoons vanilla 

1f2 cup sugar 
1 egg white 

Combine buttermilk, sugar and pineapple. Place in freez
ing tray until mushlike consistency. Remove to cold bowl, add 
egg white and 1 cup whipped cream. Beat well. Return to 
freezing tray until firm enough to serve. Serves 6. 

-Mrs. R. T. Anderson. 
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2 cups water 
1 cup sugar 

PINEAPPLE CREAM 
1 small can crushed pineapple 
Few drops lemon juice 

:lf2 pint whipping cream 
Make a syrup by boiling sugar and water 15 minutes. Cool. 

Add pineapple, lemon juice and whipped cream. Pour in re
frigerator pans and freeze. Serve plain or garnish with cher
ries.-Mrs. Philip Taber. 

HOT MAPLE SAUCE FOR ICE CREAM 
Butter inside of sauce pan. Add 1 cup maple syrup and 

¥3 cup cream. Boil until syrup forms a soft ball. 
-Carrie L. Edwards, Long Beach, Calif. 

CARAMEL SAUCE 
Caramelize 1:1f2 cups sugar. Heat 1 cup single cream and 

add to syrup, add pinch of salt. Cook slowly until of desired 
consistency. Cool slightly and add 1 teaspoon vanilla. Beat 
until smooth. Can be kept in covered jar. 

-Kemp-Rose Bowl Tea Room. 

LEMON SAUCE FOR PUDDING OR CAKE 
Mix 2 whole eggs, 1 cup sugar, 1 teaspoon flour, 14 tea

spoon salt, 2 tablespoons boiling water and juice of 1 :lf2 lemons. 
Cook in double boiler until real thick. Cool and add 1 cup 
of stiffly whipped cream. Serve on warm pudding or cake. 

-Lonas-Rose Bowl Tea Room. 

CHOCOLATE SAUCE 
2 squares bitter chocolate 1 cup sugar 
Pinch of salt 1 cup single cream 

Mix and cook slowly until thickened. Stir often to prevent 
burning. Add 2 tablespoons strong coffee. Cool and add 1 
teaspoon vanilla. Keep in covered jar. 

-Kemp-Rose Bowl Tea Room. 

BUTTER SAUCE FOR CAKE AND PUDDINGS 
1 cup sugar 14 cup butter 
1 egg 6 tablespoons boiling water 

Cream butter and sugar and add egg yolk. Pour boiling 
water slowly into this. Add whipped white of egg last. 

-Mrs. Avery Turner. 
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FOAMY SAUCE 

2 tablespoons butter 2 egg yolks 
l cup powdered sugar 1;§ teaspoon cinnamon 
lf2 pint whipped cream 1;8 teaspoon nutmeg 

Cream together butter and sugar, add beaten yolks of eggs, 
cinnamon and nutmeg. Last add whipped cream and beat well. 

-Mrs. C. W. Carson, Jr. 

HARD SAUCE 

l scant cup of soft butter 
(not melted) 

l full cup of powdered sugar 

l well beaten egg white 
Vanilla 

Cream well.-Mrs. W. C. Boyce, Jr. 

COFFEE SAUCE 

2 egg yolks beaten with 14 cup sugar. Add lf2 cup strong 
coffee. Cook in double boiler. When cold add 1 cup whipped 
cream.-Mrs. M. L. Lewis, Long Beach, Calif. 

SCHRAUM TORTE 

6 egg whites 1 teaspoon lemon juice or 
1 teaspoon flavoring vinegar 
2 cups granulated sugar 

Beat eggs stiffiy and add sugar gradually. Add flavoring 
and lemon juice. Fold into greased pan and bake in moderate 
oven 1 hour (depending on the thickness of torte). This is very 
good baked in layers with whipped cream and fresh strawber
ries or other fruit between, or ice cream.-Mrs. Frank Clowe. 

1 box pitted dates 
1 cup walnuts or pecans 
lf2 pint whipped cream 

DATE ROLLS 

16 graham crackers 
15 marshmallows 

Cut dates and marshmallows in small pieces and break up 
nuts. Roll crackers into fine meal. Whip cream until stiff and 
add sugar and vanilla to taste. Stir in dates, marshmallows, 
nuts and cracker crumbs to give it body. Roll in the remaining 
crumbs. Wrap in wax paper and place in refrigerator. If 
raisins and figs are added this makes an uncooked fruit cake. 
This will keep several days.-Mrs. C. E. Settle. 
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FOOD FOR THE GODS 
lf2 cup Karo 3 tablespoons sugar 
3 eggs 1 package dates 
1 cup nuts 7 heaping tablespoons bread 
1 teaspoon baking powder crumbs 

Beat the egg yolks and add to the sugar and Karo. Add 
dates, nuts, bread crumbs, baking powder and lastly fold in 
whites of eggs stiffiy beaten. Bake slowly 1 hour. Serve with 
whipped cream. Nice in ramekins.-Mrs. Frank Clowe. 

COCOA- COCOANUT PUDDING 
Soak %, cup soft bread crumbs in 2 cups scalded milk 

until soft. Add 1 cup grated cocoanut, 2 teaspoons vanilla, 1 
cup sugar mixed with 1 tablespoon cocoa. Beat thoroughly, 
then add the yolks of 3 eggs slightly beaten. When thoroughly 
blended, fold in the stiffiy beaten whites of 3 eggs. Turn into 
well buttered pudding pan and bake 30 minutes in a moderate 
oven. Serve hot with hard sauce. Nice in ramekins. 

-Mrs. W. C. Boyce, Jr. 

FRUIT WHIP 
3 egg whites 6 tablespoons sugar 

Beat egg whit~s stiff and add sugar gradually. Fold in 
fruit and if desired 1 cup nuts. Bake in a very slow oven. 
Either dates cut fine, mashed prunes, mashed apricots or apple 
sauce may be used.-Mrs. H. I. Lyvers. 

PLUM PUDDING 
1 cup chopped suet 1 cup raisins 
3 cups flour 1 cup molasses 
1 cup sour milk 1 teaspoon soda 
1 teaspoon each of spices 1 teaspoon salt 
1 cup nuts 1 cup figs (if desired) 

Steam three hours and serve hot with hot or hard sauce. 
This will keep several weeks but should be re-steamed before 
serving.-Mrs. A. E. Wolflin. 

GRAPENUT PUDDING 
1 cup raisins 
1 cup dates 
2 packages lemon jello 
1 cup grapenuts 
:!A, tablespoon nutmeg 

1 cup nuts 
1 cup sugar 
4 cups water 
1 tablespoon cinnamon 
lA, tablespoon cloves 
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Make lemon jello and add spices and sugar. Mix other 
ingredients and add to jello. When cold slice and serve with 
whipped cream.-Mrs. J. R. Tolbert, Jr. 

QUEEN MAB'S PUDDING 
Y2 box gelatine (dissolved in 3 cups milk 

a little water) 4 egg yolks 
1 cup cream 2 egg whites 
2h cup sugar 1 teaspoon vanilla 

Boil milk and add to it the yolks and sugar well beaten, 
and cook until thick as custard. Remove from fire and add 
the gelatine and vanilla. Cool in pan of cracked ice, stirring 
constantly until mixture begins to thicken. Add whipped cream 
and well beaten whites of eggs and mix thoroughly. Mould 
and serve with whipped cream. To vary add nuts, macaroons, 
preserved ginger, cherries, or chocolate. If chocolate add to 
hot milk.-Mrs. F. L. Wilkins, Austin, Texas. 

CHARLOTTE RUSSE 
1 quart whipping cream 4 whole eggs 
1 cup sugar 1 envelope gelatine 
1 cup water Vanilla 

Beat yolks of eggs and 2h cup sugar and flavoring. Dis
solve gelatine in cold water and then in boiling water. Cool 
gelatine until it begins to thicken and stir into eggs and sugar. 
Beat whites of eggs stiff and add lj3 cup sugar. Add egg whites 
and whipped cream to other mixture. Pour over cake in the 
mould.-Mrs. L. H. Puckett. 

MACAROON PUDDING 
1 dozen almond macaroons 1 pint of milk 
3 egg yolks 1 tablespoon butter 
2 tablespoons sugar 2 tablespoons flour 

Dissolve macaroons in milk and place in double boiler. 
Cream other ingredients. When milk comes to a boil stir in 
the creamed ingredients. When thick, pour into sherbet dishes, 
or put into baking dish and cover with meringue made of the 
egg whites. Brown lightly.-Mrs. W. C. Boyce, Jr. 

BAKED CHOCOLATE PUDDING 
lA, cup butter I cup sugar 
4 eggs % cup cocoa 
2 tablespoons flour IY2 cups milk 
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Cream butter and sugar, add eggs, cocoa, flour, then milk. 
Cook in double boiler until thickened. Cool and flavor. Tum 
mixture into buttered baking dish and bake 15 or 20 minutes 
in moderate oven. Serve with whipped cream or butter sauce. 

-Rose Bowl Tea Room. 

CHOCOLATE ROLL 

6 eggs lf2 cup sugar 
2 tablespoons cocoa 1 tablespoon flour 

Separate and beat well the yolks and whites. Mix the 
flour, sugar, cocoa and yolks. Then add the stiffly beaten whites. 
Pour this mixture into a long flat pan into which has been placed 
two pieces of oiled paper. Bake in slow oven thirty minutes. 
Remove paper immediately and let cool on another oiled paper. 
After cake is cool, spread with heavy whipped cream and roll. 
Cut in slices and serve cold with chocolate sauce. 

-Mrs. Lum Humphreys. 

CHOCOLATE SAUCE FOR CHOCOLATE ROLL 
OR CAKE 

1 cup sugar ~ cup cocoa 
lf2 cup milk 1 tablespoon water 
1 tablespoon cornstarch 1 tablespoon butter 

Mix and cook to the desired thickness. 
-Mrs. Lum Humphreys. 

ANGEL FOOD ROLL 

Bake an angel food cake in two loaf pans. Put in cold 
oven and bake at 320 to 350 degrees about 45 minutes. Let 
stand until cool. 

Dissolve 1 package lemon jello in about lf2 cup hot water. 
Add 1 cup or more fruit juice (enough to have a pint of liquid). 
Color half of mixture green and other half pink. Let harden. 
Put on cake and roll. Wrap in damp cloth until ready to cut to 
serve.-Mrs. Vance Huff. 

PEPPERMINT PUDDING 
lA, pound peppermint candy 16 chocolate fingers 
1lf2 teaspoons gelatine soaked 2 cups cream 

in 1 tablespoon water 
Mix lf2 cup cream and crushed candy and gelatine in dou-
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ble boiler until candy dissolves. Cool and add remaining cream. 
Pour in bowl lined with chocolate fingers and chill for 3 hours. 
Serves six.-Mrs. Earl Singleton, Fort Worth. 

2 eggs 
6 tablespoons flour 
2 cups scalded milk 
1 teaspoon butter 

SPANISH CUSTARD 

lf2 cup sugar 
lA, teaspoon salt 
2 tablespoons water 

%, cup fine dry bread crumbs 
1 teaspoon vanilla 
1 egg 

Mix sugar, flour and salt; add eggs alternately with milk 
and beat until smooth. Cook in double boiler, stirring constant
ly until thick. Add butter and vanilla when partly cool. Pour 
into buttered pan to %, inch thickness. The next day cut into 
squares, roll each piece in crumbs, dip in the egg beaten with 
the water, roll again in crumbs. Fry in deep fat, drain on soft 
paper and roll in powdered sugar. 

-Lonas-Rose Bowl Tea Room. 

FRESH PEACH PUDDING 

Cream %, cup sugar with 2 tablespoons butter. Add 1 
egg, 1lf2 cups flour, 2lf2 teaspoons baking powder, 1 teaspoon 
vanilla. Steam 45 minutes. (If no steamer is available, place 
vessel containing pudding in roaster or other covered pan partly 
filled with water, cover pudding with waxed paper). Serve 
with the following sauce: 

1 cup sugar Butter size of an egg 
1 egg 1 teaspoon vanilla or sherry 

Mix. Just before serving add fresh sliced peaches and 
serve over hot pudding.-Mrs. Jesse A. Rogers. 

COFFEE MARLOW 

1 cup hot coffee 24 marshmallows 

Dissolve marshmallows in coffee and when it hegins to con
geal add lA, pint whipped cream, lf2 teaspoon vanilla, and chop
ped nuts. Put in glasses ready to serve and cool; or freeze in 
refrigerator tray.-Mrs. Dick Bivins. 
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ALMOND ICE BOX CAKE 
% cup butter Y2 pint heavy cream 
1¥2 cups powdered sugar Y2 teaspoon almond extract 
3 eggs 12 almond macaroons 
1 cup chopped almonds 1 Y2 dozen lady fingers 

Cream butter, add sugar, flavoring, yolks, nuts then whites 
and cream stiffly beaten. Line mould with wax paper, maca
roons in bottom and lady fingers around the sides. Pour in 
pal£ the mixture, more macaroons, then rest of filling. Set in 
refrigerator 24 hours.-Rose Bowl Tea Room. 

LEMON ICE BOX CAKE 
Cook in double boiler 3 egg yolks well beaten, Y2 cup 

milk, 1,4 cup sugar, 2 teaspoons cornstarch. When smooth and 
thick add juice of lemon and grated rind of Y2 lemon. Cool. 

Cream 1 cup powdered sugar with Y2 cup butter. Add to 
custard. Fold in stiffly beaten whites of 3 eggs. Line pan with 
wax paper. Put in a layer of lady fingers and a layer of mix
ture and repeat until all is used. Takes 1 dozen lady fingers. 
Serves 6.-Mrs. E. B. Johnson~ Jr. 

CHOCOLATE ICE BOX CAKE 
2 cups powdered sugar 
Y2 cup butter 
3 squares chocolate 
2 eggs 

1 cup nuts 
Macaroons 
Vanilla 

Cream butter and sugar and add melted chocolate and egg 
yolks, then nuts, vanilla and beaten whites of egg last. Pour 
over broken macaroons.-Mrs. L. H. Puckett. 

PHILADELPHIA CREAM CAKE 
1 pkg. Zwieback 
5¥2 cakes Philadelphia cream 

cheese 
2 tablespoons sugar 
1 teaspoon vanilla 
1 cup sugar 

2 tablespoons butter 
2 tablespoons flour 
1,4 teaspoon salt 
1 cup cream 
4 eggs 

Roll Zwieback into crumbs, add butter and two tablespoons 
of sugar together~ Blend thoroughly, put into 9 inch spring 
form mold and press down evenly on the bottom. Mix the 
sugar, flour, salt, and cream thoroughly with the cheese. ,Add 
vanilla and egg yolks and beat. Add cream and mix again. 
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Fold in beaten egg whites. Pour mixture on top of the crumbs. 
Bake in moderate oven until center is "set". 

-Rose Bowl Tea Room. 

SPANISH CREAM 

Mix 1 pkg gelatine with 1 quart milk, put in double boil
er and stir until dissolved. Add yolks 4 eggs beaten with 4 
tablespoons sugar and stir until almost boiling point. Remove 
from fire and add the whites of 4 eggs beaten stiff with 4 table
spoons sugar, add 1 teaspoon vanilla, stir until well mixed and 
put into wet mould. Fruits may be added if desired. 

-Dorothy R. Hubbell. 

HYDROX FOLD 

3 dozen Hydrox cookies lf2 pint cream 
1 cup chopped pecans 

Whip 2f3 of the cream and crumble in the cookies and 
pecan meats. Serve with the rest of the ;whipped cream. 

-Mrs. Darrell Jackson. 

ANGEL FLUFF 

Blanch lA, pound almonds, cut up 1 dozen marshmallows, 
break into pieces ¥2 dozen macaroons. Make up 1 pint of gel
atine flavored with lemon juice. When gelatine is almost cool, 
place in pan of ice water and whip with flat egg beater until 
gelatine is fluffy. Add whipped cream, dry ingredients and :LA, 
cup sugar. Mould and serve with whipped cream. 

-Lonas-Rose Bowl Tea Room. 

ORANGE ICE BOX CAKE 

2 cups water 2 tablespoons gelatine 
1 cup sugar 2 tablespoons lemon juice 
1 cup orange juice Shredded pulp of 1 orange 
2 cups whipped cream ¥2 lb. marshmallows 
2 dozen lady fingers 1 cup chopped nuts 

Boil sugar and water 20 minutes. Dissolve gelatine in 
cold water and add. Add lemon juice, orange juice and pulp. 
Chill and beat until light. Add whipped cream and cut marsh
mallows and beat thoroughly. Line pan with waxed paper. 
Place in it a layer of lady fingers, nuts, then cream mixture. 

-Mrs. E. B. Johnson, Jr. 
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ENGLISH TOFFEE 
1 pound brown sugar :fh pound butter 
1 cup cream 

Cook until just brittle. (Melt sugar slowly at first to pre· 
vent burning). Have ready a square pan covered with ground 
nuts over which is spread a layer of melted bitter chocolate. 
Pour cooked brittle in and cover with layer of melted chocolate 
and layer of nuts. Cut in squares when cool.-Dorothy Thomas 

2 cups brown sugar 
1 cup white sugar 
1 cup nuts 
Vanilla 

PINOCHE 
1 cup milk 
2 tablespoons Karo 
1 tablespoon butter 

Mix sugar and milk and let set while buttering plate and 
chopping nuts, place on fire and stir constantly until mixture 
boils. Add Karo and cook till forms a soft ball when tried 
in cold water. Remove from fire and add butter. Beat until 
creamy. Add nuts and vanilla.-Mrs. Willis H. Thompson. 

PATIENCE 
2 cups milk 3 cups sugar 
1 cup pecans Butter size of walnut 

Brown 1 cup sugar, stir in 1 cup milk, then stir in 2 cups 
white sugar, then the other cup milk and butter. Stir constant
ly. When it balls in water, remove from fire and stir in nuts. 
Beat till thick and pour into greased pan.-Mrs. W. E. Herring. 

3 cups sugar 
1 cup cream 
1 teaspoon vanilla 

CARAMEL ROLL 
1,4 cup Karo 
1 cup nuts 

Combine 2:fh cups sugar with the cream and Karo. While 
this is cooking, brown to a very dark color the remaining :fh cup 
sugar and add to the mixture. Continue cooking until it forms 
a soft ball in cold water. Remove from fire and place pan in 
cold water. When cool, add vanilla. Beat and add :fh cup 
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nuts. Pour out on damp cloth and work until creamy. Form 
into a roll and roll in lh cup chopped nuts. Slice. 

-Mrs. L. H. Puckett. 

CREOLE PRALINES 

2 cups brown sugar !large tablespoon butter 
4 tablespoons water l cup pecans 

Put in sauce pan and bring to boiling point. Add pecan 
halves. Stir until it begins to thicken, then drop from table· 
spoon onto waxed paper.-Mrs. W. C. Boyce, Jr. 

DIVINITY 

2 cups sugar l cup water 
1M, cup white Karo 2 egg whites 
l cup nuts vanilla 

Cook sugar, water and Karo until it threads when dropped 
from spoon. Stir slowly into beaten egg whites. Add nuts and 
vanilla. Beat until hard enough to hold shape. Drop from 
spoon onto buttered tin.-Mrs. M. J. Patton. 

l cup sugar 
lh cup cream 
Pinch of salt 

CREAM BUTTERSCOTCH 

l cup Karo 
1M, cup butter 

Mix ingredients and cook till a soft ball is formed. Cool 
in buttered shallow dish and cut in squares. 

-Mrs. W. H. Thompson, Fort Worth. 

CHOCOLATE CARAMELS 

2 cups sugar Butter (size of egg) 
2 cups milk lf2 cake Baker's chocolate 
llf2 cups Karo corn syrup 3 teaspoons flour 

Boil sugar, syrup, butter and l cup milk together. When it 
starts to boil, add l cup of milk. Boil until it forms soft cara
mel ball in water. Remove from fire and add chocolate and 
flour, beating constantly. Pour into buttered pan about 8 inches 
square, have nuts scattered in pan. When cool, cut into squares 
and wrap in wax paper.-Mrs. D. H. Culton. 
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FRUIT LOAF 
2 cups nuts I cup chopped figs 
I cup raisins 2 cups shredded cocoanut 
2lj2 cups sugar I cup sweet milk 

Boil milk and sugar until a soft ball is formed when tried 
in cold water. Pour in other ingredients and stir until creamy. 
Turn on wet cloth and mould into loaf.-Mrs. F. S. Newbold. 

DATE LOAF 
2:Jh cups sugar I cup sweet milk 
I cup nuts I package stoned dates 

Boil milk and sugar until very soft ball is formed when 
tried in cold water. Add dates and cook five minutes, stirring 
constantly. Remove from fire add nuts and vanilla and beat 
until cool. Turn out on wet cloth and mould. 

-Miss Nettie Waldon. 

FONDANT 
2 cups sugar I cup hot water 
1;8 teaspoon cream of tartar 

Pour hot water over sugar and cream of tartar in smooth 
sauce pan and stir until sugar is dissolved. Do not stir again. 

Place on fire. Cover pan 5 minutes until steam has washed 
down any grains on sides of pan. Uncover, boil syrup to 236·F. 
(Soft ball in cold water). Pour on slightly greased platter, 
cool quickly until mixture is room temperature. Work with 
wooden spoon until creamy. Knead if crystals are large. Keep 
24 hours in tightly covered jar before using. 

FONDANT VARIATIONS 
Mints-Use fondant recipe but cook only to 232•F (very 

soft ball). After chilling beat in mint flavoring and coloring. 
Drop from teaspoon on oil paper when fondant begins to cry
stallize. 

Stuffed fruits-dates, figs, prunes. After stuffing fruits 
with fondant roll in powdered sugar, chopped nuts, or a mixture 
of cocoa and cinnamon. 

Maple fondant-Substitute I cup maple sugar for I cup 
granulated sugar. 

Crystallized fruits or nuts-Melt fondant in double boiler 
and dip nuts or fruits (grapes, strawberries). During dipping 
keep fondant over hot water. Stir fondant between clippings 
to prevent crust from forming.-Winifred Thomas. 
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PEANUT BRITTLE 

1 cup sugar 
1 :If2 cups white Karo 
Vanilla 

1 teaspoon soda 
1;2 lb. salted peanuts 

Cook sugar and Karo until a light brown color. Add soda, 
peanuts and vanilla in rapid succession. Pour immediately 
onto greased baking sheet. Cool and break into pieces. 

2 squares chocolate 
Lump of butter 
2 tablespoons Karo 
1 cup nuts 

-Mrs. John S. McGurk. 

FUDGE 

2 cups sugar 
1lf2 cups milk 
Vanilla 

Melt chocolate and butter. Add milk. When hot, add 
sugar. Add Karo as mixture boils. Cook until a soft ball will 
form in water. Remove from fire. Cool slightly. Add vanilla 
and beat until creamy and hard enough to hold shape. Add 
nuts. Pour onto buttered plates.-Mrs. M. J. Patton. 

EAGLE BRAND FUDGE 

1 :If2 cakes Red Dot chocolate 1 can condensed Eagle 
1 teaspoon salt Brand milk 
Vanilla 1 cup nuts 

Melt chocolate. Remove from fire. Add salt and milk. 
Beat until cool. Add vanilla and nuts. Drop from a spoon 
onto buttered tin.-Mrs. M. J. Patton. 

CHOCOLATE FUDGE 

2 cups sugar 
2 squares Bakers bitter 

chocolate 
1;2cup milk 

3 tablespoons Karo 
Butter size of walnut 
1 cup nuts 

:If2 package Philadelphia cream cheese 
Mix and cook until soft ball will form in water. Remove 

from fire. Add butter and cheese and beat until creamy. Then 
add nuts. Pour in greased tins and cut in squares. 

-Mrs. H. T.Neely. 
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CHOCOLATE BUTTER CREAMS 

2 cup granulated sugar 
2 squares grated chocolate 
Pinch of salt 

1 cup water 
lf2 to %, lb. butter 
Nuts 

Cook chocolate, sugar, salt and water until it forms a med
ium hard ball. While slightly warm, begin adding butter a 
lump at a time. Beat thoroughly. Continue to beat until all 
butter is worked in and candy is lighter color and holds its form 
when dropped from spoon on greased platter. 

-Mrs. H. I. Lyvers. 

SOUR CREAM FUDGE 

%, cup sour cream 2 cups sugar 
2 tablespoons cocoa Lump butter 
11/2 teaspoons vanilla 1 cup nuts 

Cook until it forms a soft ball. Cool. Add vanilla and 
nuts. Beat until stiff and then knead.-Mrs. Jeff M. Neely. 
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Canning 
RHUBARB JAM 

Cut off ends of rhubarb, remove strings but do not peel. 
Cut in inch slices, measure and cover with equal quantity of 
sugar. Let stand several hours. Cook about 30 minutes after 
boiling point is reached, then turn low and allow to simmer 
for 30 minutes more. For each five pounds of fruit add the 
grated rind and juice of a lemon, and 1A, pound of blanched, 
sliced almonds.-Mrs. Elbert D. Lamb. 

STRAWBERRY PRESERVES 

3 pints berries 3 pints sugar 
Take 1 pint sugar and 2 tablespoons water. Make medium 

syrup and put in first pint of berries and boil five minutes, then 
put in another pint sugar and another pint of berries. Stir and 
boil another five minutes. Then take the third pint of berries 
and of sugar and boil five minutes. Place in glasses in sun if 
desired.-Mrs. H. A. Nobles. 

JAM FROM CANNED BERRIES 

I gallon can of berries Same amount sugar 
I package Pen J el or Certo 

Let berries come almost to a boil and add Pen J al, then 
add sugar. Stir to prevent sticking and cook until jam sheets 
from a spoon. Pour in jars and pour melted paraffin over top. 
If berries seem very seedy, some or all of the seeds should be 
removed before cooking. Raspberries or blackberries are par
ticularly good this way.-Mrs. Frank Wolflin. 

PEACH CONSERVE 

3lf2 lbs. peeled and chopped 
or sliced ripe peaches 

3lbs. sugar 
4 oranges peeled and chopped 

llb. washed raisins 
I lb. chopped walnuts 

or pecans 

Put ingredients in kettle and cook slowly stirring nearly 
all time until thick. Put hot in jars. Cover with melted 
paraffin.-Mrs. Willis H. Thompson. 
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RAISIN AND APPLE CONSERVE 
Four cups chopped apples, l lemon sliced fine, 3 cups 

sugar, %, cup chopped walnuts and l 1;2 cups seeded raisins. 
Mix apples, raisins and lemons and heat to boiling point. Add 
sugar and cook until thick, about one half hour. Remove from 
fire and add nuts and pour into sterilized glasses. 

-Mrs. Elbert D. Lamb. 

ORANGE MARMALADE 
6 oranges 2 lemons 
l grapefruit 

Wash fruit and shave in very thin slices, using everything 
but the seeds and core. Add a quart of water to each quart of 
fruit and let stand over night. The next morning boil for one 
hour, then measure and to each pint add 3 cups of sugar. Boil 
for forty minutes and put into jelly glasses. Cover with paraffin. 
This makes about twenty-five glasses. 

-Mrs. Z. T. Scott, Austin, Texas. 

NEVER FAIL CRANBERRY JELLY 
Pick over and wash 4 cups of as .light colored cranberries 

as possible. Put in stew pan with two cups boiling water. Boil 
twenty minutes. Rub through sieve and return to fire. Cook 
five minutes. Add two cups sugar and cook ten minutes. Turn 
into molds and chill.-Mrs. J onnie White Eslick. 

PICKLED PEACHES 
l gallon peeled peaches 
3lbs. sugar 
6 sticks cinnamon 

l pt. pure cider vinegar 
2 doz. cloves 

Boil vinegar, sugar, cinnamon, and cloves 15 minutes. 
Pour over peaches and let stand over night in stone jar covered 
with a plate. Next morning pour off liquor and heat to boiling 
point. Add peaches to boiling liquor and let cook slowly until 
tender. Seal in glass jars.-Mrs. E. W. Hardin. 

SPICED GRAPES 
2 teaspoons cinnamon 
7 lbs. grapes (Concord) 
4lbs. sugar 
1 pt. vinegar 

1 teaspoon allspice 
1 teaspoon ground cloves 
l teaspoon nutmeg 

Hull grapes but do not squeeze. Cook the pulp until the 
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pulp and seed separate. Run through colander to remove seeds. 
Mix with hulls and other ingredients and cook until thick. 

-Mrs. M. Bralley. 

OLD ENGLISH CHOW CHOW 

1 quart young cucumbers (not over 2 inches) 
2 quarts very small white onions 
2 quarts string beans cut in halves 
3 quarts green tomatoes chopped very coarsely 
2 heads of cauliflower or 2 heads white cabbage cut fine 

Mix and salt sparingly. Let stand 24 hours in a stone jar, 
drain off brine, place in preserving kettle and mix in 1 ounce 
tumeric, 6 red peppers chopped coarsely, 4 tablespoons mustard 
seed, 2 tablespoons celery seed, 2 tablespoons whole allspice, 
2 tablespoons whole cloves, a coffee cup of sugar, 2h teacup 
ground mixed mustard. Pour in enough cider vinegar to cover 
well. Cover tightly and simmer until it is cooked through and 
seems tender, watching and stirring often.-Mrs. B. T. Ware. 

Measure after chopped: 
1 gal. green tomatoes 
1 qt. apples 
lf2 pt. green peppers 
1 box mixed spices 

CHOW-CHOW 

lf2 gal. cabbage 
1 pt. onions 
lf2 pt. red peppers 
Color with tumeric 

Chop tomatoes first with :Y2 cup of salt. Put in bag and 
let drain two hours. Squeeze. Add all other ingredients, 
chopped. Cover one inch with vinegar and boil slowly three 
hours. Seal in jars while hot.-Mrs. R. S. Thompson. 

PEPPER RELISH 

Remove the seeds, then chop fine 24 red peppers, 24 green 
peppers and 6large onions. Cover with boiling water, let stand 
5 minutes, then drain. 

Bring to the boiling point 8 cups vinegar, 6 cups brown 
sugar, 6 tablespoons salt. Add the chopped pickle and boil 
15 minutes.-Dorothy R. Hubbell. 
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Mrs. Roy Bechtold - FL 6-2848 
(Owner) C11nyon Highw11y 

HAIR DESIGN 
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AMARILLO, TEXAS 
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CHILI SAUCE 

24 ripe tomatoes 
6 green peppers 
8 coffee cups vinegar 
4 tablespoons salt 
1 tablespoon allspice 
1 tablespoon cloves 

8 onions 
3 hot peppers 
8 tablespoons sugar 
1 tablespoon cinnamon 
1 tablespoon nutmeg 

Skin tomatoes and grind onions and peppers. Put all 
spices in a cloth bag and boil together until done. 

-Mrs. Wales Madden. 

CORN PICKLE 

40 ears of corn 
5 lbs. cabbage 
3lbs. sugar 
lf2 peck green sweet peppers 
lf2 peck red sweet peppers 
o/s lbs. mustard seed 

2 large stalks celery 
2 qts. chopped onions 
2lj2 qts. vinegar 
1 teaspoon tumeric 
1 cup salt 

lf2 lb. of small red peppers if desired hot. 
Season to taste with red pepper. Cut peppers and celery 

with scissors. Grind other vegetables. Cut corn off cob and 
scrape cob. Cook until thick and the corn begins to look trans
parent. Stir constantly as corn sticks easily. 

-Mrs. W. C. Boyce, Jr. 

BREAD AND BUTTER PICKLES 

12 large cucumbers 6 small onions 
Slice cucumbers (without peeling) and onions. Soak in 

salt water over night. Mix: 
2 cups sugar 3 cups vinegar 
1 cup water 1 teaspoon celery seed 
1 teaspoon salt 1 teaspoon mustard seed 

Let come to a boil. Add cucumbers and onions and boil 
five minutes. SeaL-Mrs. Dean Kirk. 
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AS HOMEMADE ICE" 

AMARILLO 
ICE COMPANY 
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R. C. · CLINE 
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BREAD 
Biscuits ----------------75, 76, 77 
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Bran Nut ------------------- 80 
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CAKES & PASTRIES }Ungel Food ____________________ S6 
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Apple Sauce ------------------90 
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Burnt Sugar ------------------ S6 
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C:hristmas Pecan -------------- 91 
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Pound -------------------------88 
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Sponge ---------------------~--S7 
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VVhite ______________________ 85, S6 

CANAPES 
}Unchovy ---------------------- 5 
Augaurnet --------------------- 7 
Bacon garnish ----------------- 5 
Eggs, Stuffed ------------------ 5 
Hors d' Oeuvres --------------- 5 
Hot C:anapes ------------------ S 

Oysters Hors d' Oeuvres ------- 5 
Pate de Foie Gras ------------- 7 
Peanut ------------------------- 7 
Potato C:hip -------------- ----- 7 
Sardine ----------------------- 7 

~~~~-=========~============== ~ 
CANDIES 

Butter <::reams _______________ 130 
Butterscotch ---------------- 126 C:aramel Roll _________________ 125 
C:hocolate C:aramels ___________ 126 
I>ate I.oaf --------------------127 
I>ivinity -------------------- __ 126 
Fondant ----------------------127 
Fruit I.oaf ------------------- 127 
Fudge ------------------- -129, 130 
Patience --- --------------------125 
Peanut Brittle --------------- 129 
Pinoche ----------------------125 
Pralines ----------------------126 
Toffee ------------------------125 

CANNING 
C:hili Sauce ------------------- 135 
C:hovv c:hovv ------------------133 C:orn Pickle __________________ 135 
C:onserve, Peach --------------131 

Raisin and Apple __________ 132 
C:ranberry Jelly ______________ 132 

Jam --------------------------131 
Orange Marmalade -----------132 Pepper Relish ________________ 133 
Pickled Peaches ______________ 132 
Pickles ---·-------------------135 Rhubarb Jam ________________ 131 
Spiced Grapes ________________ 132 
Stravvberry Preserves -------- 131 

COCKTAILS 
Apple I.emonade ------------- 4 
Apple Tree I>ulcet ---------- -- 5 
Banana and Orange ----------- 4 
C:ocktail Sauce ---------------- 3 
C:rab I.ouis ------------------- 3 
Cranberry --- ----------- ----- 4 Fruit ________________________ 3, 4 

Grape ------------------------ 4 
Havvaiian -------------- ·------ 4 
Melon ----------------------- 3 
Slang Gang -------------- ---- 3 

COOKIES 
Bro'Wllies __ ------------------- - 99 
C:hocolate Fudge ---- --- ------ 99 
C:hocolate ~acaroons -------- - 99 
C:Ondensed ~ilk ______________ 103 

I>ate Bars -------------------- 9S 
I>ate Filled ------------------- 97 
I>oughnuts -------------------103 
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137 



INDEX-Continued 

Fudge Squares --------------- 99 
German Crisps --------------- 102 
German Nut ----------------- 98 Ice Box ______________________ 101 
Kisses _____________________ 99, 101 
None-such ------------------- 97 
Pecan Sticks -------------- __ 98 
Peanut Butter ________________ 103 
!tags -------------------------102 
Sand Tarts ------------------ 101 
Sponge Drops ________________ 102 
Vanilla Wafers _______________ 102 

DESSERTS 

Angel Fluff ------------------ 123 
Angel Food Roll --------------119 
Charlotte Russe ______________ 118 
Chocolate Pudding ____________ 118 
Chocolate Roll ________________ 119 
Cocoanut Pudding ____________ 117 
Coffee Marlow --------------- 120 
I>ate Roll __ ------------------116 
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Fruit Whip -------------------117 
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Schraur.n Torte _______________ 116 
Spanish Cream _______________ 123 
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Chocolate Parfait _____________ 113 
Grape Juice Ice ______________ _ 112 
Ice Cream --------------------111 
Marshmallow Cream __________ 112 
Mousse, Maple ----------------112 

Peach ----------------------112 
Pineapple Cream _____________ 115 
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Green Gage __________________ 112 

ICINGS 
Blackberry Jar.n -------------- 94 
Brown Sugar ----------------- 94 
.Caramel ---------------------- 94 
Chocolate -------------------- 93 
Chocolate Mahogany --------- 94 
Cream Filling ---------- ------ 97 
I>ivinity ---------------------- 93 
Fruit Filling ------------------ 95 
Fudge ------------------------ 95 

Mocha ------------------------ 94 
Never Fail ------------------- 92 
Orange ----------------------- 94 
Sour Cream ------------------ 93 
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LUNCHEON DISHES 

Carrots en Casserole ---- ------ 24 
Cheese Souffle ---------------- 51 
Chicken Gur.nbo -------------- 24 
Chili ------------------------- 19 
Chili con Queso --- ----------- 15 
Chili Mac -------------------- 18 
Chow Mein ------------------- 19 
Crab Gur.nbo ----------------- 24 
I>utch Vegetable -------------- 25 
Eggs ---------------------- 17, 18 
Ham ------------------------- 23 
Jambalaya ------------------- 24 
Luncheon I>ish --------------- 25 
Macaroni --------------------- 23 
Noodle Ring ------------------ 18 
Pop-over Ring -------------- __ 18 
Potatoes and Meat ----------- 40 
Rinkdur.ndiddy --------------- 15 
Rice Curry ------------------- 20 
Russian Salad ---------------- 25 
Spaghetti ______________ 20, 21, 23 
Tamale Pie ------------------- 19 
Welsh Itarebit ---------------- 15 

MEATS 

Beef Roast ------------------- 32 
Beef Roulader ---------------- 31 
Brains, fried ------------------ 39 Chicken ____________________ 36, 37 

Crab ------------------------- 39 
Croquettes -----------------37, 40 
Drur.n Sticks ------------------ 35 
I>ur.nplings ------------------- 38 
I>uck ------------------------- 38 
Ham ----------------------. 35, 36 
Lamb ------------------------ 32 
Meat Loaf -------------------- 33 
Meat Rolls ------------------- 40 
Peppers1 stuffed -------------- 35 
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Souffle, Meat ---------------- 51 
Squabs __ -------------------- 38 
.Sweetbreads ------------------ 39 
Steak ------------------------- 31 
Tamale Casserole ------------- 40 
Turkey Casserole ------------- 38 
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MEAT SAUCES 
Barbecue --------------------- 41 
Hollandaise ------------------- 41 
Mushroom -------------------- 41 
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PIES 
~pple ------------------------104 
Baruula ----------------------104 
Butterscotdn ------------------107 
~ess ------------------------105 Chocolate (see Cream) ________ 107 
Cocoanut ---------------------107 
Cream ------------------------107 
Creant ~ ------------------ 95 
Crust, Pie ----------------103, 104 
Custard ----------------------108 
Jelly -------------------------105 
~0 -------------------------105 
~mon -----------------------107 
!4arvel -----------------------104 
n4olasses ---------------------105 
Peach Cobbler ----------------104 
Pumpkin ---------------------108 
Sour Cream ------------------105 
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SALADS 
~pple ------------------------ 64 
~aragus -------------------- 60 
~ic ------------------------ 59 
~vocado ---------------------- 66 
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Beet -------------------------- 60 
Carrot ---------------------58, 59 
~eese ---------------------57, 58 
Chicken ---------------------- 57 Cranberry _________________ 60, 61 
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~~0~-===================== ~ Orange Palisade -------------- 63 
Parsley Ring ----------------- 59 
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rozen --------------------- 59 
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VVhdte ------------------------ 65 
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Cooked --------------------67, 70 
French ----------------------- 67 
Frozen Fruit ----------------- 66 
(;reen ------------------------ 70 
n4ayonnaise ----------------- 69 
n4~eral Oil -----------------= 70 

~~~--======================- ~~ Pineapple --------------------= 66 
Sour Cream ----------------- 64 

Tavern ----------------------- 67 
Thousand Island -------------- 69 

SANDWICHES ____________ 25, Zl, 28 

SAUCES 

Butter ------------------------115 
Caramel ----------------------115 
Chocolate ----------------115, 119 
Coffee ------------------------116 
lroamy -----------------------116 
liard -------------------------116 
~mon -----------------------115 
n4aple ------------------------115 

SOUPS 

~pricot ----------------------- 11 
Beef Bouillon ----------------- 11 
Beef Tea --------------------- 11 
Celery ------------------------ 12 
Chicken ---------------------- 12 
Clam ChoVfder --------------- 14 
Corn ------------------------- 12 
Cream (vegetable) ----------- 12 
Creole ------------------------ 13 
~b Broth ------------------ 11 
!4ushroorn ------------------- 14 
Oyster ------------------------ 12 
Pea (split) ------------------- 13 
~berry Puree ------------- 11 
Tomato ----------------------- 13 

VEGETABLES 
~pples and Baruulas ---------- 51 
~aragus -------------------- 46 
Beans, Baked ----------------- 53 

Frijole --------------------- 53 
Creole ---------------------- 50 

Beets ------------------------- 45 
Cabbage --------------------- 43 
Carrots ----------------------- 44 
CaulUloVfer ------------------ 43 
Corn lrondue ----------------- 47 
Cucumbers ------------------- 45 
Egg Plant -------------------- 49 
Jrritters ---------------------- 51 
(;umbo, vegetable ------------ 50 
Florniny ---------------------- 54 
n4ushroolll's ------------------- 45 
Onions ----------------------- 45 
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Potato, Irish ------------------ 54 

Svveet ---------------------- 54 
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Tomatoes ------------------46, 47 
~nips ---------------------- 44 
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