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TRESSA·S TREASURE 
A beautiful souffle topped with sliced turkey and sauce 

Souffle: 
4 tblp butter 
1/3 cup flour 
2~ cup milk 
1 ~ cup aged longhom 

cheese, grated 

7 egg yolks 
8 egg whites 
1 Yi Isp Worcestenhire 
~ tip cayenne pepper 
2 tip dry mustard 

Make white sauce of butter, flour and cayenne, mustard, salt and milk. 
Cook until thick; cool slighty; odd beaten egg yolks, cheese and Worces
tershire. Fold in stiffly beaten egg whites. Pour into 12 x 14 x 2" pan 
and bake at 3500 for 45 minutes to 1 hour. Cut into 15 servings. Place 
sliced turkey on souffle and cover with sauce: 
Sauce: 
2 tblp onion juice 2 tblP chopped celery 
2 cups rich turkey stock ~ cup flour 
1 Y2 cups light cream 1 tblP curry powder 
4 tbsp sherry (optional) ~ cup fat from cooked fowl 
. Saute' onions and celery in fat. Add flour and curry powder and cook 
until brown. Add stock and cream, cook until thick. If sherry is used, add 
just before serving. 

Mrs. Harber 



COLD SHRIMP 

2!12 to 3 I&. cleaned cooked Ihrimp 
1 cup mayonnaile 
1 can of conlomme' 
4 tblp of butter 
2 tblP of flour 
1 ~ tblP of curry powder 
1 clove of garlic (put through press) 
1 apple, chopped 
1 onion, chopped fine 
lalt and pepper to talte 

Melt butter, then add flour and curry powder. Stir until smooth. 
Add onion, garlic, apple, and saute'. Then add consomme', salt and 
pepper. When cool add mayonnaise and shrimp. Serve very cold. 

Serves 6. 

Mrs. David Putteet 

TURKEY LOAF 

4 ClipS turkey chopped in 
large pieces 

1 cup cooked rice 
1 tsp black pepper 
3 eggs, beaten 

Mix all ingredients except 
cheese. Place in shallow bok
ing pan and top with grated 
cheese. Bake at 3500 about 
45 minutes. Cut into 12 
squares. Serve hot, topped 
with giblet gravy or mush
room sauce. 

Mrs. Harber - -

1 tip celery seed 
1!12 cups turkey stock 
1 small can pimiento, chopped 
groted long hom cheese 
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SHRIMP CURRY 

2 onions cooked in 3 tablespoons wesson oil five min
utes. Mix in 2 tablespoons flour, 1 teaspoon curry 
powder, % teaspoon salt, dash pepper, 1 cup water, 
Y2 cup raisins and 2 cloves. Stir until thickened. Add 
juice and grated rind of Y2 lemon. Add 1 pound 
cleaned raw shrimp. Cover and cook 15 to 20 minutes 
slowly. Serve with rice and water chestnuts. Serves 4. 

Mrs. Roy Furr. 

ROAST A LA NEW ORLEANS 

4-lb roast of beef 
Y2 tsp each of pepper, ground 

clove, mace and allspice 

Y2 cup Wesson oil 
2 tbsp lemon juice 
1 tbsp vinegar 

1 tbsp salt 
1 large onion, chopped fine 
1 or more garlic cloves 

1 Y2 cup tomato juice or 
tomatoes 

% to Y2 cup cooking sherry 
2 bay leaves 

--- _._-
-------- ------

Wipe meat with damp cloth. Mix dry ingredi
ents and mix into cut surfaces. Chop onion and 
garlic fine. Add lemon juice and vinegar and Y2 of 
the Wesson oil. Pour mixture over meat. Turn 
several times so that. all parts are well covered. 
Marinate in refrigerator 5 or 6 hours or over night, 
turning occasionally. When ready to cook, sprinkle 
with flour and heat the other half of the Wesson oil. 
Sear roast on both sides. Reduce heat and pour 
liquid in which meat has soaked over roast. Add 
tomatoes and cooking sherry and place in oven. 
Cover and cook 3 hours at 300 0

• Serve as is or 
thicken gravy. 

Mrs. Robert N. Arnold 



PRESSED CHICKEN 
1 3-lb. hen 
1 cup slivered almonds 
1 cup diced celery 
2 cups small green peas 
1 small can pimientos 

3 hard boiled eggs 
2 large dill pickles 
1 cup stiff mayonnaise 
3 tbsp plain gelatin 
1 Y2 cups hot chicken stock 
Salt to taste 

Cut chicken in small pieces. Soften gelatin in 1;4 cup cold water. 
Dissolve in hot chicken stock. Add mayonnaise to gelatin mixture. Mix 
well and add other ingredients. . Pour into molds or flat baking dish to cut 
into squares. Place in refrigerator. Makes 12 large servings or 15 smaller 
ones. (Pecans may be substituted for almonds) 

Mrs. Clark M. Estes 

SHRIMP CASSEROLE 
(a sauce, a shrimp mixture, and a hot sauce) 

First sauce: 
1 stick (Y2 cup) oleo 1 egg 
1;4 cup flour 1 tsp Tabasco 
1 tbsp onion JUice Y2 cup catsup 
1 tbsp lemon juice 1 small can mushroom soup 

Melt butter; add flour, onion juice, lemon juice, Tabasco, catsup, 
mushroom soup and egg; cook until thickened. 

Shrimp mixture: 
1 cup ground ham 1 lb. cooked chopped shrimp 
1 cup roll crumbs (ground rolls) 2 cups broth or water 

Combine first sauce and shrimp mixture; put in individual molds; 
garnish with whole shrimp and hot sauce; bake 15 minutes at 3500

• 

Hot sauce: 
1 cup catsup 1 tbsp onion juice 
1 tbsp Tabasco 1 tbsp Worcestenhire sauce 

Put 1 tsp of sauce on each whole shrimp before baking. 

Mrs. Harber 



HAM SURPRISE 
1, 10 to 12 lb. tenderized ham (not precooked) 
1 tbsp vinegar 
2 tbsp brown sugar 
water, about 2 inches deep in pan 

Have butcher cut off ham hock and remove bone from 
ham. Tie ham back together and put in pan with water, 
vinegar and brown sugar. Steam until tender, 3Y2 to 4 hours 
at 300 degrees F. Take ham out of pan, cool, cut off .011 fat 
and fill cavity with dressing . Cover outside of ham with a 
layer of dressing 2 inches thick. Wrap in cheesecloth and tie 
tightly with string. Bake at 300 F. for Y2 hour. Chill 24 hours ' 
and slice thinJy. 

Dressing for Ham 
2 cups ham fat, ground 
2 small loaves of toasted bread, ground 
2 tsp mustard seed 
2 stalks celery, ground 
1 cup of pickle relish 
8 beaten eggs 
4 dashes Tabasco sauce 
2 Ibs. toasted crackers, ground 
4 tbsp sugar 
2 tsp dry mustard 

4 medium onions, ground 
2 tbsp chopped parsley 
2 cups of liquid (sherry wine optional) 
1 can crushed pineapple 
Vinegar to make a paste-like consistency 

Mix all together and put into cavity and on 
the outside of ham. 

Mrs. Harber 
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TRESSA'S RICE PORK DELIGHT 

6 thick center cut pork chops 
1 small can condensed milk 
bread crumbs 

rice ltuffing 
lalt 
pepper 

Cut a slit in each pork chop. Salt and pepper chops, dip into 
condensed canned milk and roll in bread crumbs. Brown in deep fat. 
Stuff each chop with rice mixture and place in roaster. Cook at low 
temperature for 2 hours. 

Rice Stuffing 
% cup of cooked wild rice 1 cup of milk 
1 hpof salt 2 tbsp of melted butter 
2Y2 cups cooked plain rice 2 eggs 
Y2 tsp of black pepper 1 V2 tip onion juice 

Mix all ingredients together and stuff into slit of pork chop 
before baking. Serves 6. 

Mrs. Harber 

CHICKEN BREAST A LA WOMENS CLUB 
6 chicken brealts 1 can of mUlhroom 10Up 
1 small can of condensed milk flour 
salt Pepper 
bread crumbl 1 can of mushrooms 

Salt and pepper chicken breast. Dip chicken breast into con
densed milk, then into flour. Dip breast again into condensed milk 
and roll in bread crumbs. (Mrs. Harber grinds up leftover rolls to make 
bread crumbs). Brown the breast in deep fat. Put breast into roasting 
pan. Add 1 can of mushrooms to a can of mushroom soup and pour 
mixture over breast. Bake in a slow oven for 1 Y2 hours. 

Another version can be made by substituting water for mush
room soup and adding green grapes, either canned or fresh . 

Hawaiian Chicken can be created by using pineapple juice for 
liquid. Add 1 small can of crushed pineapple and Y2 can of coconut 
before cooking. Serves 6. 

Mrs. Harber 



CHICKEN AND DRESSING 
Cut up 1 onion and celery leaves into roasting pan. Salt and pepper 

chicken and put .in pan breast side down. Put 2/1 of water in pan. Cover 
and bake at 400 0 until thoroughly heated, then. reduce heat to 300 0 and 
bake until done. Push fork under the wing to test for tenderness. Save 
broth for dressing and gravy. 
Dressing: 
Chicken broth (about 1 qt) 8 rolls, crumbled 
1 recipe cornbread, crumbled 1 tsp leaf sage, mashed 
1 tsp black pepper 2 cups chopped celery 
2 medium onions, grated 4 beaten eggs 

Mix crumbled rolls, cornbread, sage, pepper, celery and onion; add 
broth until moist (about 1 qt); add eggs. Bake at 350 0 about 1 Y2 hours. 
Serves 20 . 
Gravy: 

Skim fat from broth . Put Y2 cup fat in pan and add 11:2 cuP . flour. 
Stir in 4 cups broth, cook until thick. Salt and pepper to taste. Add chopped 
giblets and 2 chopped, hard-boiled eggs just before serving, as cooking the 
eggs in the gravy will make them tough. 

Mrs. Harber 

CHICKEN LIVER STROGANOFF 
1 lb. chicken livers 1 cup chicken broth 
v.. cup butler 1 cup sour cream 
2 tbsp minced onion 1 tsp meat seasoning 
2 tbsp water 1 tbsp soy sauce 
1 tsp cornstarch 1 tsp sugar 
1 can mushrooms 1 tsp panley 

Saute livers in butter along with onions. Add remaining ingredients 
except sour cream. Cook until thickened. Stir in sour cream. Serve on 
chinese noodles. 

Mrs. Roy Furr 
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HOT CRAB SALAD 

1 large green pepper, chopped 
1 small onion, chopped 
1 can crab meat, shredded 
1 can (cup) shrimp 
1 cup mayonnaise 
Y2 Isp salt 
1 Isp Worceatenhire sauce 
1 cup bread crumbs mixed with 

2 tbsp butter 

Combine green pepper, onion and celery. Remove tendons from 
crab meat and flake. Remove black line from shrimp and cut into small 
pieces. Mix crab and shrimp with vegetables. Add mayonnaise and season 
with salt and pepper and Worcestershire sauce. Place in buttered clam 
shells or in greased baking dish. Cover top with buttered crumbs. Bake 
in moderate oven (350°) until top is nicely browned, about 30 minutes. 

Serves 6. 
Mrs. Earl Crow 

PORK LOIN ROAST 

Start with a 4-lb. loin of pork. Mash 2 cloves of garlic with 2 teaspoons 
salt, 1 teaspoon sage, Y2 teaspoon pepper and Y2 teaspoon nutmeg. Rub all 
of this well into meat, using fingers. Slice 2 onions, 2 carrots and spread 
in shallow roasting pan. Set meat, fat side up, on vegetables. Pour 1 cup 
water over meat. Roost in 325° oven for 1 Y2 hours. Remove meat from 
oven. Slash fat in criss-cross pattern. Combine ~ cup currant jelly with 
1 teaspoon dry mustard. Spread this over meat, stud with whole cloves. 
Roast one hour more. Remove to platter and carve, cutting between ribs. 
Serves 6. 

Mrs. Russell Bean 
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MEAT BALLS 

2 Ibs ground chuck 
2 eggs 
part of onion, chopped 
garlic salt 

Salt and Pepper 
Half of 10-oz. box cheese 

crackers, crushed 
2 cans beef consomme 

Mix meat, eggs, onion, garlic salt, salt and pepper, cheese 
crackers and 2/3 can consomme together. Form in small balls and 
roll in flour. Brown in hot fat . Arrange in baking dish. Pour in rest 
of can of consomme and another can of consomme and bake about 30 
or 40 minutes in a 3250 oven. Serves 8. 

Mrs. D. B. Austin 

NEYER SUCH SIRLOIN 

v.. c butter, softened 
2 tsp salt 
1 tsp paprika 
2 pounds l-inch sirloin steak 
1f3 cup olive oil 
2 tbsp catsup 
1 tsp salt 

2 tbsp dry mustard 
2 tsp sugar 
Y2 tsp pepper 

(T-bones are luscious, too!) 
2 tbsp Worcestershire sauce 
1 tsp sugar 

Mix first six ingredients; spread half on one side of 
steak; place buttered side down in large, hot skillet; spread 
remaining butter mixture on top side of steak; When brown 
on one side, turn and brown on the other, then remove to 
broiler pan. Mix last five ingredients, mix with skillet drip<. 
pings and use to baste steak as you finish broiling it, probably 
about six or seven minutes per side. Suit your own taste on 
this. Serves 4 or 6, depending on the capacity of the diners. 

Mrs. Dan Ellis 
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CREAM TACOS 

1 3~- to 4-pound hen, stewed, boned, and meat cut into small 
pieces. 

20 tortillas - cut each into four strips and fry quickly in small 
amount of Mazola. Drain well. 

Cook together: 1 v.a cups tomato sauce or puree 
1 medium onion, chopped 
1 can green chilies, chopped and seeded . 

Add 1 cup chicken stock and heat. 

Place layer of fried tortilla strips in bottom of buttered 
baking dish, add layer of chicken, then layer of tomato sauce 
mixture, and sprinkle with grated sharp cheese. Salt and pepper 
each layer. Repeat layers until all ingredients are used. Pour 
over this 1 cup cream and sufficient chicken stock to barely 
cover. Bake one hour at 275 0

• Serves 10. Will freeze well. 
Mrs. John Blakey 

SPANISH DELIGHT 
1 Ib ground hamburger 
1 green pepper, chopped 
1 No. 1 can cream style 

com 
1 pkg small spaghetti 

3 small onions, chopped 
1 No. 2 can tomatoes 
~ Ib American cheese, grated 
1 stick butter or morgarine 

Cook meat at low heat, stirring constantly until grainy.and 
no longer red. Salt and pepper to toste-usually 1 Y2 tsp salt 
and ~ tsp pepper is sufficient. Melt butter in skillet; odd 
vegetables and saute' until soft, then combine with meat. But
ter deep casserole; alternate layers of cooked spaghetti and 
meat mixture-starting with spaghetti-until both are com
pletely used. Sprinkle grated cheese on top. Bake at 3500 for 
45 minutes. For best flavor, prepare one day ahead, refriger
ate, add cheese just before baking. 

Mrs. W. C. Holden 
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CANDIED SWEET POTATOES 
6 medium size sweet potatoes 

Boil until almost tender 
1 ~ cups sugar 
1 ~ cups white Karo 
~ cup butter 

Bring to boil and add one thickly sliced orange--peel and all. 
Arrange potatoes in baking dish. Pour syrup over and let stand overnight. 
Cook slowly 2 hours. Cover first hour. 

Mrs. G. V. Fulton 

~ 
STUFFED BEETS 

3 cans No. 3 whole beets Parmesan cheese 
{medium size} 3 hard cooked eggs, chopped 

% cup butter salt to taste 
'13 cup flour dash black pepper 
1 cup milk 1 tsp currY powder 
3 tbsp lemon juice 1 tsp dry mustard 

Melt butter; add flour, then milk; cook until thickened. Add salt, 
pepper, curry powder, dry mustard and lemon juice. Hollow out center of 
beets; salt and pepper beets; chop beet centers and boiled eggs fine; add to 
white sauce. Fill beets; sprinkle tops with Parmesan cheese; put in 350° 
oven until hot. Makes 36 to 40 stuffed beets. 

Mrs. Harber 

* SWEET POTATO SOUFFLE 
Wash four large sweet potatoes, boil in salted water until tender; 

cool; peel; put through ricer to remove strings or remove them by beating 
at high speed in mixer; mash. You will have about 3 cups. 
6 eggs, separated 1 cup brown sugar 
~ tsp cinnamon Y2 cup melted butter 
Y2 tsp nutmeg 1 tsp vanilla 
dash of salt 

Mix cinnamon, nutmeg, salt and brown sugar with sweet potatoes. 
Add melted butter and slightly beaten egg yolks. Fold in stiffly beaten egg 
whites; bake 1 hour at 350°, with casserole in pan of hot water. You may 
top with miniature Marshmallows and place under broiler to melt and brown 
them if you like. Serve immediately. Serves 15. 

Mrs. Harber 



* MARINATED CARROTS 
12 to 16 small· carrots {sliced in rounds} 
¥.I cup Brockles Special Dressing ¥.I cup grated cheese 
1 tsp grated onion and juice Y2 cupmayonnG'ise 

Boil carrots in salted water until almost done; add onions and cook 
until tender. Drain, slice, and cool. Mix mayonnaise, cheese and dressing; 
pour over carrots. Marinate over night. . 

GREEN CASSEROLE 
1 can or package frozen french-style green beans 
1 package frozen baby lima beans 
1 package frozen English peas 
salt and pepper 

Cook each separately until nearly done. 
2 or 3 green peppers, stripped and parboiled 
1 ,pint sour cream 
1 ~up mayonnaise 
1 jar fresh grated parmesan cheese 

Mrs. Harber 

When all vegetables· are tender, drain well and season to taste. 
Arrange in buttered casserole. Mix cream, cheese and mayonnaise well. 
Pour sauce over vegetables, making sure it goes through vegetables. Bake 
at 3250 until heated through and brown on top. Remove from oven. (If 
allowed to remain in oven after cooking, sauce may separate.) Serves 10. 

Mrs. D. B. Austin 

* STUFFED S9UASH 
12 large yellow squash 3 tbsp butter 
2 tbsp finely, chopped onion Y2 cup cooked rice 
1 tsp parsley 1 tsp pimiento 
2 eggs, slightly beaten grated longhorn cheddar cheese 

Cook squash until tender; split, remove center meat for later use. 
Saute' onions and parsley in butter until brown; combine cooked rice, 
pimiento, eggs, onion, parsley and squash m,eat. Fill squash; cover with 
grated cheese. Bake about 30 minutes in moderate oven. 24 servings. 

Mrs. Harber 



GREEN RICE DISH 
1 cup plain Comet rice 
1 Isp lalt 
1 Yz qls water or chicken Itock 

Cook until liquid is absorbed-the rice wi" be sticky. 
Add: 
Yz cup grated longhorn cheele 4 tblP chivel 
1 tblp onion juice 1 hp black pepper 
3 eggl, slightly beaten 1 cup milk 

Put mixture into rectangular baking pan; sprinkle v.. cup 
Parmesan cheese over top; bake at 350 0 for 45 minutes. Serves 15. 

Mrs. Harber 

GREEN PEPPERS 
4 large green p.pers 
3 tblP olive oil 
1 clove garlic 

Y2 hp oregano 
1 Y2 tsp lalt 

Cut 4 green peppers in half, wash, remove seeds, slice in brood 
strips. Heat 3 tablespoons olive oil or salad oil. Add crushed garlic 
and cook 1 or 2 minutes; toss in green strips and stir. Add oregano, 
salt and pepper. Stir until strips of pepper are shiny. Cover peppers 
and cook over low heat for about 20 minutes. Stir occasionally. Very 
good with ham, veal or beef. Can use half sweet red pepper. Serves .8. 

Mrs. Lennis Baker 

CORN AND CHILI SOUFFLE 
1 12-oz. can whole-kernel corn 
1 4-oz. can peeled green chilies 
4 egg yolk. 

Y2 cup grated Gruyere 
or Swill Cheese 

Y2 hp salt 
6 egg whites 

Place the corn, chilies and egg yolks in blender and blend for 
30 seconds. Remove and stir in the cheese and salt. Beat the egg whites 
until stiff but not dry, and fold % of them into the corn mixture rather. 
thoroughly. Fold in the rest of the egg whites lightly and pour the mix
ture into a buttered souffle dish. Bake in a 3750 oven for 30 minutes, 
or until lightly browned and puffy. Serve at once. Good with beef or 
chicken. Serves 6. 

Mrs. John Blakey 
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ASPARAGUS A LA SC-OGGIN 

2 cons asparagus spears 
2 tbsp butter 
2 tbsp flour 
1 tbsp butter 
Y2 cup almonds 
Cheese 

1 cup juice from asparagus 
3 hard boiled eggs 
salt and pepper 
1 tsp lemon juice 
bread. crumbs 

Drain asparagus and save juice. Chop asparagus. Make 
sauce by melting butter, adding 2 tbsp flour, asparagus juice, and salt 
and pepper to taste. Grease casserole. Put in alternate layers of 
asparagus, sauce, and sliced hard-boiled eggs; mix bread crumbs, but
ter, cheese, lemon juice, and almonds; sprinkle over top. Bake in slow 
(300°) oven 45 minutes. 

Mrs. Harber 

PEAS A LA BONNE FEMME 
2 packages of frozen peas. 

you can get them. 
l or 4 lettuce leaves 
2 green onions, chopped 
1 tsp sugar 
1 tsp Accent 
1 boy leaf 
4 tbsp butter, added lost 

Also a few fresh peas, pods and all if 

2 tbsp butter 
2 tbsp chopped parsley 
2 tbsp chopped chives 
Ya tsp Spice Island Java 

cracked pepper 

Into a pan put chopped onion, sugar, butter, Accent, pepper 
and bay leaf and part of the pods of fresh peas. Break up frozen peas 
and put in pan. Toss the rest of the fresh pea pods over the frozen 
peas and place lettuce leaves sprinkled with water over all. Put the 
lid on pan. Bring to quick boil. Steam for 1 minute. Add more but
ter, chopped chives and parsley. Serves 8. 

Mrs. Robt. N. Arnold 

EGGPLANT CASSEROLE 
1 Y2 Ibs unpared eggplant, diced 
3 medium onions, chopped 
2 tbsp butter 
2 egg yolks, beaten 

Y2 cup grated Parmesan cheese 
1 tsp salt 

1 cup dry bread crumbs 

Cook vegetables in boiling water to cover, about 20 minutes. 
Drain. Add remaining ingredients and pour into greased casserole. 
Bake in moderate oven (350°) 30 minutes or until browned. Serves 6. 

Ruth E. Ford 



BROCCOLI LOAF 
2 cups chopped cooked broccoli (or 1 pkg frozen) 
Add 1 cup mayonnaise 

1 tbsp melted butter 
Sprinkle above with 1 tbsp flour 
Add 3 eggs, beaten until light 

Y2 pt cream 
Y2 tsp salt 

Mix all thoroughly and pour into baking pan and bake in pan of 
water for 30 minutes at 350 0

• Serves 8. 
Mrs. Harber 

POTATOES AU GRATIN 
(Serves 40 to 50> 

10 ·Ibs potatoes, sliced thin 
6 Ibs white Bermuda onions 
3 qts milk 
24 tbsp flour 

1 Ib American cheese, grated 
6 Ibs green bell peppers 
24 tbsp butter or margarine 

Make white sauce of butter, milk and flour. Slice vegetables very 
thin; put layer of potatoes, onions and peppers in bottom of roaster. Pour 
layer of white sauce over them; salt, pepper, and dot with lots of butter. 

Repeat this process until all vege
tables are used. Bake 4 hours at 
300 0

• Sprinkle cheese over potatoes 
just before serving. 

Mrs. W. C. Holden 
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FROZEN FRUIT SALAD 

1 pt. sour cream 
2 tbsp lemon juice 
% cup sugar 
Va tsp salt 
~ cup pecans, chopped 

1 9-oz. can crushed 
pineapple, drained 

~ cup green maraschino 
cherries, drained and 
chopped 

1 banana, sliced 

Mix sour cream, lemon juice, sugar and salt. 
Add remaining ingredients and blend. Pour into 
cupcake pons lined with paper cups. Freeze until 
firm. Remove paper cups before serving. Y2 cup 
fills paper liner. May be poured into baking dish 
and cut into squares for serving. Serves 6 to 8. 

Ruth E. Ford 

ASPARAGUS SALAD 

1 2/3 cup water 
1 pkg lemon Jello 

2 tbsp vinegar 
1 Y2 tbsp sugar 

Y2 cup grated carrot 2 tsp pimento 
Y2 cup chopped celery 2 tsp grated onion 
1 small can asparagus (chilled to prevent break

ing, drain and cut into thirds) 
2 tbsp chopped sweet pickle 

pinch salt 

Dissolve Jello in boiling water. Cool. Add re
maining ingredients. May be placed in square dish 
and cut to serve, or molded. Chill until set. Serves 6. 

Mrs. Leo Davis 



PECAN AVOCADO SALAD 
1 pkg lime Jello. 2/3 cup mashed avocado 
1 cup boiling water 1 tsp onion juice 
Y2 cup commercial sour cream Y2 tsp salt 
Y2 cup mayonnaise 1 tsp minced celery 
1 cup pecans, broken V2 cup chopped green pepper 
Y2 cup lemon juice (scant) 

Dissolve gelatin in boiling water and refrigerate until slightly thicken
ed. Whip until foamy; add sour cream and mayonnaise; blend thoroughly. 
Fold in pecans, mashed avocado, to which lemon juice has been added, 
onion, celery, green pepper and salt. Pour into one quart mold. Refriger
ate until firm. 

Mrs. Harber 

CRANBERRY·GRAPE SALAD 
1 Ib cranberries, ground 
2 cups sugar 

Mix together and let stand overnight. Drain. 
1 No. 1 tall can pineapple tidbits 
2 cups miniature manhmallows 
2 cups Tokay grapes, halyed and seeded 
V2 cup pecans 
Y2 pt whipped cream 

Mix together gently and let stand at least two hours. 
Mrs. Ameral Payne 

CRANBERRY SALAD 
1 cup sugar 1 cup chopped nuh 
1 pkg cranberries 1 cup heavy crea ... , whipped 
1 qt pineapple juice 4 pkgs raspberry Jello 
1 No. 2 Y2 can crushed pineapple 4 medium bananas, mashed 

Combine cranberries, sugar and pineapple juice. Cook until cran
berries pap, then add Jello and pineapple. When thick, add nuts and 
bananas. Fold in whipped cream and pour into molds. Serves 35. 

Mrs. Harber 
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BLUEBERRY TRAYEL:OGUE SALAD 
-so named because it traveled from the Nolen Swain home to 
the Arnold house, then to the Lubbock Womens Club, where Mrs. 
Harber serves it now-since she has changed it a little. 
2 cans blueberries and 2 cups pineapple juice 

heavy syrup 3 pkgs lemon Jello 
2 cups mashed bananas 1 cup cream, whipped 
Juice of 1 lemon 

Drain blueberries, reserve syrup. Dissolve Jello in berry 
syrup and pineapple juice over low heat. When slightly cooled, 
add blueberries. Refrigerate until partly congealed. Mix in 
bananas and whipped cream. Pour into molds and refrigerate 
unti I ready to serve. Serves 20. 

RASPBERRY MOUSSE 
1 pkg raspberry Jello 1 small can crushed pineapple 
2 cups boiling water Y2 cup chopped pecans 
1 3-0% pkg cream cheese Y2 pt whipping cream 

Dissolve )ello in boiling water. Add crumbled cream cheese 
and stir until dissoved. Put in freezing unit until thick. Whip 
and fold in pineapple, pecans and whipped cream. Keep in re
frigerator. 

Mrs. Wm. C. Clark 



WHITE SALAD 
1 quart shredded cabbage 
1 cup pineapple, cut up 
1 No. 2 can white cherries 
1 cup slivered almonds 
1 cup small marshmallows 

Mix all ingredients together and serve with sour cream, salted 
to taste. Serves 12-15. 

Mrs. Arthur Lay 

MOLDED PRUNE AND NECTAR SALAD 
1 cup cooked prunes 
1 env. plain gelatin 
3 tbsp lemon juice 

1 12-oz. can Gpricot nectar 
2 tbsp granulated sugar 
1 large banana 

Cut prunes in large pieces. Soften gelatin in lemon juice; heat 
gelatin, nectar and sugar; cool until slightly thickened. Mix sliced 
banana and prunes lightly into gelatin. Serves 12. 

Mrs. Harber 

BEET SALAD 
Drain juice from 1 No.2 can of beeh. Add water to make 

2 cups liquid. Heat and pour over 1 package lemon Jello. When 
cool, add: 

1 Y2 cups diced beeh 
Y2 cup sliced celery 
1 tsp salt 
2 tSp vinegar 

Y2 cup broken nut meats 
1 tspchopped onion 

Congeal in individual molds and serve with salad dressing. 

M~. J. B. CQrdwe~ ~ 
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SALADE MARGUERITE 
(Daisy Salad) 

While living in Paris with my husband, I attended and 
graduated from the famous French cooking school, the Cordon 
Bleu. In the mornings, students would prepare a three-course 
luncheon for themselves, each day preparing a diffE!rent course. 
Afternoons were devoted to lectures and demonstrations of 
three other dishes by the head chef, Charles Narses. Each 
recipe was prepared in the traditional, time-consuming man
ner. Often a single dish represented several hours' effort, some
times, several days. Although the following recipe is tradi
tionally made with garden fresh produce and freshly made 
mayonnaise, the American cook can substitute successfully with 
frozen vegetables and good quality bought mayonnaise, if de
sired. Here is the classic recipe. 

Ingredients: equal quantities of cooked asparagus, green 
beans, cauliflower, and new potatoes 

Preparation: 
Cook each vegetable separately in salted water until 

tender-crisp. The French method of cooking most vegetables 
is: (1) bring a large quantity of salted water to a rolling boil 
(2). add the vegetable; (3) cook about 20 minutes; (4) put 
the pan directly in the sink and run cold water into it until com
pletely cool; (5) drain. If using fresh asparagus, remove 
points along stems, wash, tie in bundle, chop after cooking . 
Chop or snap green beans. Separate cauliflower into small 
sections. Place peeled potatoes in cold salted water and cook, 
then thinly slice or dice. Make a vinaigrette dressing of one 
part vinegar to four parts oil, salt and pepper to taste. Reserve 
a few of the choice vegetables to decorate the top of the salad. 
Mix vegetables together qently, using wooden sooon, and coat 
with vinaigrette. Mound into salad bowl which can be lined 
with greens if desired. 
Decoration: 

Hard boil two eggs. Make or have on hand enough real 
mayonnaise to generously cover salad so that the salad does 
not show. Now make your daisy, or "marguerite", to suit your 
fancy from slices of hard boiled e9gs with an asparagus spear 
for a stem and other choice pieces from the salad arranged art
fully around the edges. 

Mrs. C. L. Dean, Jr. 
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CHERRY NUT SALAD 

1 l-Ib can sour pie cherries 1 small can crushed 
1;4 cup sugar pineapple 
1 pkg Raspberry Jello Y2 cup ... uts 

Put cherries and juice in sauce pan; heat and add sugar and Jello. 
Stir well . Cool, then add undrained pineapple and nuts. Pour into mold 
and chill until firm . Before serving, thin cream cheese with mayonnaise 
and pour over Jello. Serves 8. 

Mrs. Harber 

* CUCUMBER RING 
Y2 cup distilled white vinegar Few grains red pepper 
1 tbsp tarragon vinegar 1 tsp Worcestershire sauce 
% cup water (more if desired) 
1 tsp salt 1;4 cup onion juice 
2 cloves garlic, crushed 3 medium size cucumbers 
1 pkg lime Jello V2 cup chopped celery 
1 pkg lemon Jello V2 cup mayonnaise 
2 tbsp lemon juice Y2 cup heavy cream, whipped 

Mix and heat vinegar, water, salt, pepper, Worcestershire sauce, 
onion juice and lemon juice; dissolve Jello in this mixture; cool. Add 
shredded cucumbers and chopped celery. When partially congealed, fold 
in mayonnaise and whipped cream. Mold until firm . 

Serves 15. Mrs. Harber 

APPLE SAUCE SALAD 

Add 113 to V2 cup Red Hot candies to % cup hot water. 
Heat to boiling point or until candies are dissolved . 
Pour over 1 package cherry Jello and stir. Add one can 
sweetened apple sauce. 

Mrs. D. M. Wiggins 
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FROZEN TOMATO ASPIC WITH AVOCADO 
Served with Cucumber Dressing 

Peel and pit 3 avocados. Fill each half with frozen tomato aspic and top 
with cucumber dressing. Serve on lettuce. 

Frozen Tomato Aspic: 
1 Y2 cups tomato juice 2 tsp Worcestershire sauce 
1 bay leaf Y2 tsp salt 
3 whole cloves Y2 tsp sugar 
Y2 tsp onion juice 1 tsp tarragon vinegar 

. Simmer the ingredients five minutes and strain; add 1 teaspoon 
lemon juice. Cool and freeze in freezing unit of refrigerator until mushy. 
Fold in 2 stiffly beaten egg whites. Return to tray and freeze. 

Cucumber Dressing: 

1 small package cream cheese 
2 tbsp olive oil or Wesson oil 
1 tbsp lemon juice 

1 % tsp dry mustard 
Y2 tsp salt 
few groins cayenne pepper 
1 medium cucumber, grated 

Mash cheese, blend in oil slowly; add lemon juice and seasonings. 
Beat well. Fold in grated cucumber. Chill until ready to serve. 

Margaret VV. VVeeks 

KRAUT SALAD 

Drain 1 medium can kraut. Mix together Y2 cup sugar and 1;4 cup vinegar. 
Heat over low heat until sugar is dissolved. Cool. 

Add: Y2 cup chopped celery 
Y2 medium green pepper 
1 medium onion 

Mix with kraut and chill. 
Mrs. D. M. VViggins 
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WHOLE WHEAT ROLLS 

Y2 cup shortening 

Y2 cup sugar 

1 tsp salt 

2 cakes fresh yeast 

2 cups lukewarm milk 

. 2 cups white flour . 

4 Y2 cups whole wheat flour 

2 eggs, separated 

Cream shortening and sugar together; add salt and fresh 
yeast, then add milk and one-half of the flour alternately. Mix 
in egg yolks. Fold in egg whites, beaten until they hold peaks. 
Fold in all but 1 cup of remaining flour, retaining this cup for 
kneading dough. Knead thoroughly on floured board. Place in 
greased pan and let rise until double in bulk; punch down with 
fingers . At this point you may either refrigerate dough for later 
use or proceed to completion. In the latter case, roll dough out 
thin and spread with melted butter; shape into rolls; let rise for . 
2 hours or until double in size. Dab with butter and bake at 400 0 

15 or 20 minutes. Makes 36 large or 50 small rolls. 

Mrs. Harber 



MONTE CARLO BREAD 

2 yeast cakes 1 cup shortening 
Y2 cup lukewarm water 
2 cups milk, scalded 

9 cups lifted flour (approx.) 
6 eggs, slightly beaten 

1 Y2 tap salt 1 Y2 cups currants 
1 cup sugar 

Soften yeast in lukewarm water. Add milk to salt, sugar 
and shortening. When lukewarm add -yeast. Add half the 
flour and beat well . Let rise until very light. Add eggs, cur
rants and remaining . flour. Knead lightly, let rise and when 
light, place in greased bread pans. Let rise and when light, 
bake as for white bread. When bread is 2 days old, cut into 
thick slices and toast. Makes 3 loaves. 

1 Y2 cups Crisco 
3 cups sugar 
6 egg. 
2Y2 tsp soda 
6 cups flour 

Mrs. J. P. Watt 

BANAN'A BREAD 

10 ripe bananas, mashed 
1 Y2 cups nuts 
1 tap salt 
2 tbsp yanilla 

Sift flour, salt and soda together. Cream Crisco with 
sugar. Add eggs . and beat until very light. At low speed, 
blend in flour mixture with bananas until just smooth. Add 
nuts and vanilla. Pour into greased loaf pans and bake at 3500

• 

Coal in pan. Makes four loaves. 

Mrs. P. W. Armstrong 
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CARROT MUFFINS 
1 Y2 cups corn oil 
1 % cups light brown sugar 
2 cups grated carrots 
2 cups chopped nuts 
4 eggs, separated 

Y2 tsp salt 
3 cups flour 
1 Y2 tsp cinnamon 
2 tsp soda 

Combine oil, sugar, egg yolks and grated carrots. Sift 
flour, soda, salt and cinnamon together and add. Add chopped 
nuts. Fold in stiffly beaten egg whites. Fill muffin molds, that 
hold 4 tablespoons liquid, half full of batter. Bake at 350 0 15 to 
20 minutes. Yield: 4V2 dozen muffins. Bake as loaf if desired. 

Mrs. Harber 

---- - - - - --- - - -- - - -- - - --- - ---- - - - - - - - - - - - - ---

ROLLS AND LIGHT BREAD 
2 cups milk, scalded 
Y2 cup Crisco, added to milk 

Cool to lukewarm 
Dissolve 1 yeast cake in 
V2 cup warm water 

Add this to milk mixture. 
Then add 
Y2 cup sugar 
Y2 tsp salt 
V2 tsp baking powder 
~ tsp soda 

Add flour to make thick dough. Work well. Let rise once 
until double in bulk. Mold well and cut into 2 loaves. Let rise 

. again and bake at 375 0 50 minutes. 
Mrs. B. W . Lawson 



This recipe must be preceded by a little history. When one 
of our committee went to the Club Kitchen to watch Mrs. Harber 
make pie crust, she was astounded to see her toss in various in
gredients without measuring them carefully. She was more 
astounded when Mrs. Harber did measure, for the benefit of this 
cookbook, and did not get her usual wonderful result. Ida, who 
works in Mrs. Harber's department, rolls out all the pie crust, and 
she can tell when she handles it whether it is right. This wasn't, 
so they tried again, using more flour, and achieved perfection. 
Ida says, too, that this is the only pie dough she has ever been able 
to roll as thin as she likes and still pick it up without breaks. Mrs. 
Arnold, the committee member, went home and attempted to 
make a full measure of the pastry, but didn't hove anything in 
her kitchen large enough to stir it in. After "fourthing" the 
recipe she had ideal results . We are reminded that two abso
lute essentials for Mrs. Harber's pie crust are a 450 0 oven and ice 
water as icy as ice can make it. 
---. _ .... _-- --- - ---- .. --- -----_ ... ---- ----- - - - -

Pie Crust: 
2V<J cups unsifted flour Y2 to % cup ice water 
1 cup shortening 1 V<J tap salt 

Mix salt and flour ; cut shortening into flour using regular 
pie crust blender and being sure it is well blended. Add small 
amount of ice water at a time, mixing well with a rubber spatula 
ofter each addition. If there are a few crumbs left around the 
edge of the mixing bowl, moisten your fingers and work them into 
the dough . Make pastry into a ball, break off what you need and 
refrigerate the rest . Flour board lightly, roll rolling pin over 
board. Roll dough in one direction-up--obout three times; turn 
dough over and finish . Roll very thin. If dough breaks when 
you pick it up it needs more water. Fit dough on the BACK of a 
pie tin, shape with hands, and prick holes with fork; bake until 
golden brown--obout 10 minutes-in 400 0 to 450 0 oven. 

Mrs . Harber 



~ 
CORNBREAD FOR FIFTEEN 

2 cups buttermilk 1 tbsp sugar 
1 cup flour 2 tsp baking powder 
Y2 tsp soda 2Y2 cups cornmeal 
1 Y2 up salt 2 tbsp melted shortening 
2 eggs Y2 cup boiling water 

Preheat oven to 450 0
• Heat shortening (in oven) in pan to be used 

for baking. Beat buttermilk, soda and eggs in mixing bowl. Sift together 
and add flour, sugar, cornmeal, baking powder and salt. Mix boiling water 
and hot shortening into batter. Bake 20 to 25 minutes. 

~ 
APRICOT TWIST 

2 cups apricot mixture (recipe given in last section) 
1 recipe Mrs. Harber's whole wheat rolls 

(or any good roll ~ugh) 
Butterscotch sauce 
Ground Pecans 

Mrs. Harber 

Roll dough into rectangle on floured board; dot with melted butter 
and spread with apricot mixture . Fold dough in thirds lengthwise; cut into 
strips, cutting across the folds, and twist each strip twice. Put butter
scotch sauce in bottom of large pan and sprinkle with nuts. Place twists on 
top of sauce and let rise until double in bulk, approximately 2 hours. Bake 
in 400 0 oven 15 to 20 minutes; turn out while hot. Makes 3 dozen large 
twists. 
Butterscotch sauce: 
1 cup packed brown sugar 
Y2 cup Karo 
Y2 cup butter 

Put all ingredients into pan and cook until thick. 
Mrs. Harber 

fold In. th.irds 
cul in. strips 
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cooked, cooled pie crusts Juice and grated rind of 2 lemons - II, 
eggl, separated 1 Y2 cup sugar for custard 
tbsp water 2 tbsp lemon Jello 

2/3 cup sugar for egg whites Y2 tsp salt for egg whites 
Squeeze lemons; grate rinds. Mix egg yolks with whip; add water 

and sugar. Cook over direct heat until very thick, stirring constantly; 
add Jello while hot. Chill. Put Y2 tsp salt in egg whites; beat TEN ' 
MINUTES OR MORE at high speed, gradually adding 2/3 cup sugar; 
blend custard into egg whites; pour into the pie crusts; refrigerate un
til thick and chilled. Place under broiler to brown lightly. 

Mrs. Harber 
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LEMON CHESS PIE 

1 unbaked pie shell v.. cup butter (room temperature) 
4 eggs (room temperature) Y2 cup milk 
2 cups sugar 2 tbsp bottled lemon juice 

Beat eggs with wire whip. Add other ingredients by hand. 
Bake at 275 0 for about 1 hour. Watch closely to avoid browning 

6 
I 

Mrs. V. V. Beck 

SCOTCH SHORT BREAD 

2 cups sifted all-purpose 
flour 

v.. tsp baking powder 
v.. hp salt 

1 cup soft butter or 
margarine 

Y2 cup confectioners sugar 

Sift flour, baking powder and salt. Mix butter with sugar until 
very light and fluffy. Mix in flour mixture. Refrigerate until easy to 
handle. Start heating oven to 350 0

• On lightly floured surface, roll 
dough v.. inch thick. Cut as desired or roll with Springerle cookie 
roller and cut. Makes 2% dozen. Place on ungreased cookie sheet. 
Bake 20 to 25 minutes or until done. If desired, before baking, 
sprinkle with cinnamon and sugar mixture. 

Mrs. Roy Furr 
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3 v.a cups sugar 
2 tbsp flour 
Y2 cup butter, melted 
1 flsp salt 

6 whole eggs 
1 cup buttermilk 
1 tbsp vanilla 

Beat eggs, add to sugar and butter. Add milk, vanilla and flour. 
Bake at 350 0 until done. If desired, you may add 1 can Angel Flake coco-
nut before baking. Mrs. C. V. Sandlin 

, I I~ --~"Q" ~~-- ~ 
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1 pkg orange Jello 1 cup ground, dried apricots 
1 pkg yellow cake mix cooked in pineapple juice 
1 cup apricot nectar 4 eggs added one at a time and 
% cup Mazola Oil beaten in 

Bake at 350 0 about 1 hour in angel swirl pan. Let cool about 10 
minutes and take out of pan and while still warm pour Y2 cup apricot 
nector over cake. 

For strawberry cake use strawberry Jello, 1 package frozen straw- ~ 
berries and Y2 cu~ cold water instead of juice. This cake freezes well and 
will keep in refrigerator several weeks. Mrs. Mark Schwab i 
,,~ ~ 
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APRICOT FLUFF PIE 

(makes two) 
Prepare dried apricots as for Apricot Twist 

(see recipe in last section) 
2 cups cooked apricot mixture 6 eggs, separated 
1 cup sugar for custard 2/3 cup water 
Juice and rind of 2 lemons 1 cup sugar for egg whites 
1 pkg gelatin dissolved in 2 cooked, cooled pie 

v.a cup cold water crush 
Mix egg yolks, 1 cup sugar, 2/3 cup water, lemon juice and rind. 

Cook over medium heat until very thick, stirring constantly. Add gelatine 
and apricot mixure. Cool in refrigerator. Beat egg whites TEN MIN
UTES OR LONGER at high speed, gradually adding 1 cup sugar. Fold 
egg whites into chilled mixture. Pour into cooked pie crusts. Put into 
freezer for a short time or into refrigerator until chiUed and thick. Just 
before serving, place under broiler until top is lightly browned. 

Mrs. Harber 
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STRAWBERRY ICE BOX CAKE 
2 cups frozen whole strawberries 

2% to 3 packages) 
Strawberry juice and water to 

make 3 cups of liquid 
1;4 tsp salt 
3 tbsp cornstarch 

% cup sugar 
3 tbsp flour 
2 eggs, separated 
Y2 cup heavy cream, 

whipped 

1 large %" high layer of white cake in pan 
Beat egg yolks; add flour, cornstarch, salt and juice; cook until 

thick; cool ; add strawberries. Beat · egg whites until stiff; add sugar grad· 
ually until mixture holds peaks; combine with whipped cream. Combine 
berry and Cream mixtures; pour over cake; place in refrigerator or freezer . 

Mrs. Harber 

COCONUT PIE 
1 env. gelatin V4 cup cold water 1 ~ cups milk 
~ cup sugar 4 tbsp flour 
~ tsp salt ~ tsp vanilla 
% tsp almond extract ~ cup cream, whipped 

: S~ften gelatin in cold water. Mix sugar, flour, and salt; stir into 
milk gradually. Cook over low heat until it boils; boil 1 minute. Remove 
from heat and stir in gelatin mixture. Cool. When mixture is partially 
set, whip with rotary beater. Blend in vanilla and almond extract. Fold 
in whipped cream. 
Meringue: 
3 egg whites 1;4 tsp cream of tartar 
Y2 cup sugar 1 cup shredded cocon~t 

Beat egg whites with cream of tartar. Beat in sugar gradually; con
tinue beating until glossy. Fold custard and 1 cup shredded coconut into 
meringue. Pile into baked pie shell; chill until set. Consistency is nicer if 

this pie is removed from refrigerator about 
1 hour before serving. 

Mrs. J . B. Cardwell 
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BLACK BOTTOM PIE 

(makes two) 
2 cooked, cooled pie crusts 2/3 cup sugar for egg whites 
4 fresh egg whites 2 tbsp flour 
4 tbsp sugar for chocolate 1 tip salt 

mixture 2 tbsp buHer 
Y2 tbsp sugar for whipping cream 1 pkg plain gelatin dissolved 
2 tbsp cornstarch in cold water (optional) 
2 hp vanilla but I ' recommend you use it 
4 Y2 cups milk 4 squares biHer chocolate 
6 egg yolks Y2 cup heavy cream, whipped 
1 Y2 cups sugar for custard Ground Nuts 

Beat egg yolks; add milk. For custard, mix sugar, cornstarch, flour; 
add to liquid; stir until smooth . Put over direct heat; add butter and stir 
constantly until very thick. Remove from heat. Add vanilla . If you u$e 
gelatin, dissolve it in a little cold water and add to custard. Set 1 Y2 cups of 
custard aside to chill . Add bitter chocolate and 4tbsp sugar to rest of cus
tord; put back over heat for a minute. Cool. Pour half into each pie crust. 
Beat the 4 egg whites for AT LEAST TEN MINUTES at high speed, (they 
must be very stiff) gradually adding 2/3 cup sugar. Fold egg whites into 
chilled vanilla custard; put over chocolate layers in crusts . Refrigerate un
til chilled and thick. Beat cream until stiff; add sugar; spread over pies 
and sprinkle with nuts just before serving. Mrs. Harber 

* TUTTI.FRUTTI PIE 
2 cups frozen blueberries 2 tbsp flour 
1 cup fresh peaches Y2 cup sugar 
1 banana, sliced ' 2 tbsp butter 0 

Into uncooked pie crust put fruit in 
layers, first berries, then bananas, then 
peaches. Mix sugar and flour together; 
sprinkle over fruit; dot with butter. Bake at 
375°. 

Mrs. Harber 



Add: 
1 cup 
1 cup 
1 cup 

FRUIT CASSEROLE 

3 orange., sliced, rind and all. Cover with woter 

and cook until tender. Drain well and cool slightly. 

pear pieces 1 cup sliced peaches 
white (Royal Ann) cherries 1 cup white raisins 
pineapple tidbits 

In a pan combine: Y2 cup sugar and 2 tablespoons flour and 
enough orange juice to moisten. Stir fruit pieces into flour and sugar mix
ture and cook gently until thickened. Cool. Add Y2 cup cooking sherry. 
Reheat 30 minutes before serving. 

Mrs. Wm. C. Mingus 

DELICATE PLUM PUDDING 
Sook 2 tablespoons gelatin in 1 cup cold milk. Scald 2 cups milk in 

top of double boiler. Add 1 Y2 squares unsweetened chocolate and Y2 cup 
sugor. When chocolate has melted, add gelatin and stir until gelatin has 
dissolved. Add 1 cup raisins and 1 cup mixed candied fruits. 
(You may use citron, cherries, pineapple, orange rind, etc.) 
Beat 3 egg whites until stiff. Gradually add Y2 cup sugar. 
When mixture begins to congeal, fold in egg whites, Y2 cup 
walnuts and flavoring - imitation Brandy or vanilla -
to taste, and salt. Turn into molds. Serve with whipped 
cream and top with cherry. 

Mrs. Coleman Hasie 

PRUNE.SATIN PIE 
1 Y2 cups chopped cooked prunes Y2 tsp grated lemon 
3 eggs rind 
2/3 cup brown sugar Y2 pt dairy sour cream 
Y2 tsp salt 2 tsp lemon juice 

,I 
-._ A.. 
~j 

Beat eggs and brown sugar until foamy. Add salt and lemon peel. 
Add Sour cream and prunes. Cook, stirring constantly, until thick enough 
to mound on spoon. Remove from heat. Stir in lemon juice and pour into 
baked pastry shell. Chill about 3 hours before serving. Top with whipped 
cream. 

Mrs. Ameral Payne 



CHEESE CAKE PIE 

2 8-oz pkgs cream cheese 2/3 cup sugar 
3 eggs % tsp almond extract 

Beat cheese until light. Add eggs, one at a time, beating thorough
ly after each addition. Add sugar and extract. Beat until smooth and 
thick (about 5 minutes.> Pour into buttered 9-inch pie pan. Bake 325° 
for 50 minutes. Cool 20 minutes. Spoon on the following topping: 

1 cup sour cream 
3 tbsp sugar 
1 tsp vanilla 

Beat together until will mixed. Return pie with top
ping to oven and bake 15 minutes. Sprinkle with shaved 
brazil nuts. Cool to room temperature, but do not chill . 

Mrs. G. V. Fulton 

MINCE MEAT COOKIES 
% cup shortening 
1 cup brown sugar, 

packed 
1 % cup sifted flour 
Y2 tsp soda 

1 Y2 cups rolled oats 
Y2 tsp salt 
2 or ·3 cups mincemeat 
Sweet milk 

Cream shortening and sugar. Sift together the flour, soda and salt 
and combine with sugar and shortening. Add oatmeal. Mix thoroughly. 
Place one-half of this crumb mixture in oblong pan, 13 x 9Y2 x 2 inches, 
greased and floured. Press and flatten with hands to cover bottom of pan. 
Spread with mincemeat-one can or jar, about 2 or 3 cups. Cover with re
maining crumb mixture, patting lightly. Sprinkle with sweet milk. Bake 
25 to 30 minutes, until lightly browned, at 375°. While warm, cut into 
bars and remove from pan. This may be cut into dessert-size servings and 
topped with whipped cream. Mrs. J. Roy Wells 

FRUIT CAKE 
4 eggs Y2 tsp salt 
Vanilla 1 pound each dates (chopped), 
% cup sugar whole candied cherries, 
1 scant cup flour, sifted candied pineapple (c'hopped), 
2 heaping tsp baking powder pecan halves and walnut halves 

Mix dry ingredients and sprinkle over the fruit and nuts, coating 
them thoroughly. Beat eggs well and add vanilla. Pour beaten eggs over 
flour-covered fruit and nuts and work in thoroughly. Grease and line pon 
with greased wax paper. Pack mixture in pans. Bake at 275° for 1 Y2 hours. 
If smaller pans are used, bake for 1 hour. 

Mrs. Dan Blair 



MRS. HARBERIS FAMOUS CARAMEL PIE 

(2 pies) 

2 cooked, cooled pie crusts 2 tsp vanilla 
2 cups sugar for custard 1 tbsp gelatin, dissolved 
6 egg yolks in cold water (optional) 

Y2 cup water 4 egg whites 

2 tbsp cornstarch 2/3 cup sugar for egg whites 

2 tbsp flour chopped nuts 

Y<l tsp salt 4 cups milk 

Brown cup sugar in a skillet. When dark brown and melted, add 
Y2 cup water. When sugar is dissolved, remove from heat. Mix flour, 
cornstarch, milk, egg yolks, 1 cup sugar, salt and vanilla. Stir into this mix
ture the caramelized sugar. Cook until thick. Add 1 tablespoon gelatin 
dissolved in cold water. Cool. Beat egg whites for 10 minutes at high 
speed, adding 2/3 cup sugar gradually. Fold in Y2 of the cooled custard 
mixture. Fill each pie shell with a layer of dark custard and then a layer of 
light egg white mixture. Refrigerate. Before serving, sprinkle chopped 
nuts on top and pop under broiler for one second until brown. 

Mrs. Harber 
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VEGETABLE RELISH 
Put through coarse food chopper: 

4 carrots 
4 green peppers 
4 large onions 
1 head cabbage 

Add: Y2 tsp celery seed 
Y2 tsp mustard seed 
Y<l cup salt 

Mix and drain in colander 2 hours. Add: 3 cups sugar and 
3 cups vinegar and mix. Does not have to be sealed. 

Willa Vaughn Tinsley 

ICED TOMATO PICKLES 
Soak 7 pounds sliced green tomatoes in 3 cups slaked lime 

and 2 gallons water for 12 hours. Wash well. Soak in clear water 3 
hours. Drain well. 
Mix: 

Sibs sugar 1 tsp whole cloves 
1 tsp allspice 1 tsp powdered ginger 
1 tsp celery seed 3 qts vinegar 
Boil until sugar is dissolved; pour over tomatoes. Let stand over

night. Cook 1 hour. Seal in jars while hot. Yield: 5 quarts. 
Mrs. Harber 

UNCOOKED RELISH 
Measure 1 gallon green tomatoes 1 large cabbage 
12 small onions 1 tbsp dry mustard 
1 tbsp allspice Juice of 4 lemons 
1 stalk of celery % cup salt 
4 cups sugar 3 pts cider vinegar 
1 tbsp turmeric powder 1 tbsp mustard seed 
3 green bell peppers 3 red bell peppers 

Grind tomatoes; put half of salt over them; let stand 
several hours. Drain wE:lI. Add other ground vegetables, 
spices, sugar and vinegar. Mix well. Seal in jars. 

Mrs. Harber 
• 



JEZEBEL SAUCE 
1 glass Kraft apple jelly 
1 jar horse-radish 
1 glass Kraft pineapple · preserves 
1 oz. dry mustard 

Mix well in blender or with Mixmaster. Store 
in refrigerator. 

RAW 
Grind with medium blade: 

6 green bell peppers 
9 onions 
8 large carrots 

Mrs. J. 

~ 
CARROT 

W . Taylor 

RELISH 

6 red bell peppers 
I large cabbage 

J(4~JO~AIt 

Add Y2 cup salt; let stand 
squeeze in cheesecloth bag. 

3 or 4 hours. Drain 1 hour or 

Mix: 
6 cups vinegar 4 cups sugar 
2 tbsp celery seed 2 tbsp mustard seed 

Stir until sugar dissolves; 
well. Pack in sterile jars. 

pour over ground vegetables. Mix 

Mrs. Harber 

JELLIED HORSERADISH RELISH 
1 pkg lime Jello 
1 cup hot water 
% tsp salt 
1 tbsp vinegar 

1 tsp grated onion 
1 cup dairy sour cream 
1,;4 cup cream style Horseradish 

Dissolve Jello in hot water. Chill until it begins to thicken . 
Stir in remaining ingredients thoroughly. Pour into oiled mold and 
chill until firm. Unmold on lettuce surrounded by olives and other 
relishes for buffet service or cut in individual portions. For garnishing 

meat platter, chill mixture in square pan, cut 
in tiny cubes and spoon into peach or pear 
halves, or make in ring mold and place in 
center of platter. Fill with stuffed olives and 
place meat around . Good with ham or fowl. 
Serves 16. 

Mrs. Joe Nislar 



APRICOT MIXTURE 

1 8-0z:. pkg dried apricots 
% cup sugar 
Pineapple or other fruit juice 

Wash and dry apricots. Grind before cooking. (One package 

makes 1 Y2 cups ground, uncooked apr icots) . Put in heavy pan, cover with 

fruit juice, cook until thickened, add sugar. Store in refrigerator. I always 

have this mixture on hand to use in Apricot Fluff Pie, Apricot Twist, or 

other delicious apricot dishes. 

Mrs. Harber 

HAM BALLS 

24 small stuffed olives, drained 
2 cups ground ham (trim 

before grinding) 
1 3-0z: pkg softened cream cheese 

Ground pecans 
Parmesan cheese 

Drain olives well . Mold Y2 tsp softened cream cheese around olive; 

mash ground ham all around cream cheese, using fingers . If ham seems 

dry, add melted butter. Roll each ball in ground pecans; sprinkle with Par

mesan cheese. Place under broiler a minute or two. 

Mrs . Harber 



WATERMELON RIND PICKLES 
Served at Lubbock W9mens Club 

7 pounds diced watermelon rind 
1 % cups lime 2 go lions water 

Soak rind in water-lime solution overnight or 
about 12 hours or longer. Remove rind from lime
water-rinse well. Soak rinsed rind in cold water 1 
hour. Cover rind with fresh cold water and boil until 
tender (about 1112 hours). 
Prepare pickling syrup: 

2% qts vinegor 11 % cups sugar 2 tbsp salt 
Tie the following in a bag and add to syrup: 

% tbsp celery seed 2 tbsp pickling spice 
2 tbsp cloves 3 sticks cinnamon 

Bring syrup to boil and let boil five minutes. 
Add cooked rind .and boil ten minutes. Remove from 
fire and let set overnight. 

Bring pickles to boil and let cook for ten minutes. 
Place in jars and seal. (A little coloring may be added 
if desired) . 

Mrs. Jack West 

"FOURS" 
% Ib butter (no oleo) 1 cup white sugar 
1 Ib pecans or mixed nuts 1 cup brown sugar 
2 cups thick cream 1 cup dark Karo 

prace sugar, Karo, butter and one cup of the cream 
in kettle, bring to boil and add remaining "cup of cream 
slowly, so boiling does not stop. Allow candy to brown 
a little; prevent burning by stirring often . Cook until it 
forms a firm ball in cold water. · Remove from fire, add 
1 tablespoon vanilla, and the nuts. Pour into buttered 
pan, cut in squares and dip in melted dipping chocolate 
or 1 large Hershey bar melted with I sq bitter chocolate 
added. Yield : about 5 pounds. 

Mrs. Dan Blair 

.... 

.. 



GRAPE JUICE SAUCE 
For cake, ice cream, ham or plum pudding 

2 heaping tbsp corn starch 1 cup sugar 
Y2 cup butter 4 egg yolks 
1 cup cream 1 cup grape juice 

Mix cornstarch, butter and sugar in a pan; put 
over heat; add 4 egg yolks and 1 cup cream. Cook 
until thick. Cool. Add 1 cup grape juice. 

Mrs. J. M. Willson 
Floydada 

PINEAPPLE FRUIT DRESSING 
Y2 cup pineapple juice 
Y2 cup lemon juice 
% cup sugar 

1 tbsp flour 
2 eggs 

Mix together and cook until thick. Cool and add 
Y2 pint whipped cream if desired. 

Mrs. Ameral Payne 

STRAWBERRY PUNCH 
for 1 00 Punch Cups 

3 cans frozen strawberries 
3 cans orange concentrate 
3 tall cans pineapple juice 
Water to make 3 gallons 
1 small bottle vanilla extract 
1 small bottle almond extract 
1 large bottle ginger ale 
3 pkgs strawberry Kool-Aid 
3 cups sugar 

When ready to serve, float 3 pints pineapple 
sherbet over top. 

Willa Vaughn Tinsley 



We're off to our galleys - -

Hope you are, too. 

Love 

THE COOK BOOK COMMITIEE 
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