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FISH AND OYSTERS 
SCALLOPED OYSTERS 

CRUMBLE enough crackers to make two cups medium coarse crumbs. 
Pour lh cup melted butter or margarine over the crumbs. Toss together lightly 
with a fork. 

Drain a pint of oysters; save the oyster liquid. 
Butter a shiny cake pan 8 x lf4 in. Spread a third of the crumbs on the 

bottom, cover with half the oysters. Sprinkle with pepper. Now a second layer 
with another third of the crumbs, the rest of the oysters, a dash of pepper. 
Combine oyster liquid and enough extra rich milk or cream to make 1 cup. 
Stir in lh teaspoon salt and lf4 teaspoon Worcestershire sauce. Pour over 
oysters. Top with last of crumbs. Bake in moderate oven (350°) 40 minutes. 

Mrs. M. B. Costello 

SALMON WAF 
(with peas and raw carrots) 

2 cups flaked salmon 
1 tbsp. lemon juice 

lh tsp. salt 
lh cup water from canned peas 

1 cup thick white sauce 
1 egg, beaten 

lh cup chopped celery 
lh cup bread crumbs 

Cook in buttered casserole and serve with a sauce: 
1lh cups milk lf4 tsp. salt 

3 tbsp. flour 
When white sauce is made add 1 cup of canned peas and a cup of 

ground raw carrots and pour over salmon when ready to serve. 
Mrs. Logsdon 

POTATO SALMON CASSEROLE 
2 cups mashed potatoes 

114 tsp. salt 
2 cups salmon 

grated American cheese 

Mix together potatoes, salmon and salt. Transfer to greased casserole, 
sprinkle cheese over top, bake in moderate over (350°) 30 minutes, or until 
heated through and brown on top. 

Mrs. Dorothy R. Harper 

SALMON TIMBOLES 
2 tbsp. chopped green pepper 

lf4 cup chopped onion 
2 tbsp. salad oil 

2 cups salmon 
2 eggs 

1 cup wheat germ 

Saute' green pepper and onion in salad oil, add to salmon. Beat eggs; 
add with wheat germ. Season with a little salt. Pack into greased muffin pans; 
bake in moderate oven (350°) 30 minutes. (Serves 4) 

Mrs. Dorothy R. Harper 



MEAT & MEAT ACCOMPANIMENTS 
ENCHILADAS 

Sauce: 
2 Tbsp. shortening 2 Tbsp. flour 
2 Tbsp. Gebhardt's Chillquik I No. 2 can Tomato Juice 

(or Chili Powder) Ih can water 

Melt shortening-add flour and seasoning and blend . Add liquid and 
cook until smooth and seasoning blended. 

Dip tortillas in this sauce-after dipped layout flat and put grated cheese 
and a little chopped onion down the center. Roll and put into a baking dish 
rolled side down. When the dish is full sprinkle generously with more grated 
cheese and onion and bake until bubbly and cheese is melted . 

Serve plain or with chili over them. 
Mrs . Frank Reagan 

CHICKEN SPAGHETTI 

One chicken (41h-51h lbs.) I small can pimentoes 
I box spaghetti-more if the broth IIh large onion 

is rich Small button garlic 
2 bell peppers I can mushroom 

Boil chicken tender and chip in pieces. Drop spaghetti, broken one time, 
in seasoned stock, salt and pepper to taste. Cook about 30 minutes. Chip peppers, 
pimentoes, mushrooms, onions, and garlic. Put in frying pan In butter or 
Wesson Oil and fry until tender. Put the fried vegetables and chopped chicken 
into the spaghetti, toss around to mix and blend flavor . Serve hot. 

Shirley Ball 
RICE MEAT BALLS 

Mix well in a bowl 
I lb . ground meat 

Ih cup raw rice (regular) 
Ih cup Pet milk 

2 tbsp. finely cut onion 
I tsp. salt 
few grains black pepper 

Wet hands, and shape meat mixture into 8 balls. Place balls into a 
skillet about Ih inch apart . 
Mix until smooth 

can condensed tomato soup 
IIh cups water 

Ih tsp. salt 

Take out and save ~ cup of soup mixture, and pour rest of mixture over 
meat balls. 

Bring to a boil , then cover tightly and cook over low heat 45 minutes. 
Turn meat balls In sauce twice while cooking. 

Remove meat balls to warm platter. Heat rest of soup mixture and pour 
over meat balls. Serve steaming hot. 

Mrs. Bob L. Mallory 
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MEAT LOAF 

one pound lean beef ground 
one cup bread crumbs 
one half pound pork ground 
one tablespoon salt 

Mix well and bake one hour. 
Sauce for meat loaf: 

Two cups tomato juice strained 
one teaspoon salt 
two tablespoons cornstarch 

one bell pepper 
one egg 
one onion 

one teaspoon chili powder 
three tablespoons shortening 

Pour this over the loaf as you put it in the oven to bake. 
Mrs. A. H. Brackeen 

SUMMER SURPRISE 

Heat one can of chicken rice soup and dissolve in it one package of 
Philadelphia Cream Cheese and one half cup of Miracle Whip. It will be neces
sary to beat this with a rotary beater as it heats in order to completely dis
solve. Last-add 1 pkg. Knox gelatine which has been dissolved in one half 
cup cold water. Mold. It is a hearty meal served with lettuce and crackers 
and garnished with tomato wedges. 

Mrs. Frank Reagan 

SPAM TREAT 

2 cans mushroom soup 
1 can Spam 

1 lb. Velveeta Cheese 

Heat 2 cans of mushroom soup in top of double boiler. Add Spam and 
Velveeta Cheese after both have been CUbed. 

Heat until cheese is melted. 
Serve on toast or fill hot finger rolls; serve immediately. 

Louise McClure 

PLACE YOUR INSURANCE WITH 

ORVAL W. SHORE 

Phone 2174 Baker Hotel Bldg. 

MINERAL WELLS, TEXAS 
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WILD DUCK TEXAS STYLE 
Dress duck and wipe dry. Rub inside and out with salt and pepper. Place 

three or four small onions in body of duck. Truss. Brush with melted butter; 
place in roaster and add 1fz cup boiling water. Place in hot oven (450 degrees) 
basting every 20 minutes. Do not cover. Allow about 30 minutes per pound. 
Serve on platter garnished with orange slices and parsley. 

Beulah McDonald 

PALO PINTO BARBECUE SAUCE 

(For chicken, steak, hamburgers, franks, spareribs, 
meat balls, shortribs and etc.) 

3 tablespoons butter or oleo 
1h cup chopped onions 
% cup tomato ketchup 
% cup water 
~/3 cup lemon juice 
3 tablespoons molasses 

2 teaspoons salt 
2 teaspoons mustard 

1h teaspoon, coarse grind, pepper 
1 teaspoon chili powder 

If.! teaspoon garlic powder 
2 tablespoons Worcestershire sauce 

Saute' onions in butter or margarine until limp. Add balance of ingredients, 
heat and stir until well blended. Simmer 10 minutes. Sear meat on both sides, 
then brush with sauce ea~h time meat is turned. Serve with remaining sauce. 
(For your barbecue, and for a gay western touch, use red bandanas as napkins. 
Hold down the corners of tablecloth with horseshoes, then pitch a game later). 

Beulah McDonald 

CABBAGE - MEAT ROLLS 

Cover and cook 5 minutes in enough boiling water to cover 

8 large cabbage leaves 

Drain off water and cool cabbage until needed. 

Brown slowly in skillet 

1 lb. ground beef 
1h cup finely cut onion 

Stir in 

2 cups drained, cooked rice 
¥z cup evaporated milk 
% tsp. poultry seasoning 

4 tsp. hot fat 

1 tsp. salt 
1fs tsp. pepper 

Remove from heat. With spoon, shape meat mixture into eight balls. Put 
a meat ball in middle of each cabbage leaf. Wrap tightly by folding over edges 
of leaf and pinning with toothpick. Return to skillet. 

Cover rolls with a mixture of 
1 can tomato soup 1fz cup water 

Cover and cook over low heat 30 minutes. Serve hot. (Serves 8) 
Note: (You will need to boil 1h cup rice to make 2 cups cooked rice) 

Mrs. Bob L. Mallory 
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"CURRY CHICKEN" 

lh cup shortening in a heavy skillet lh teaspoon salt 
or chicken fryer 2 onions chopped 

2 or 2lh lb. chicken cut into pieces 1 tablespoon vinegar 
1 teaspoon curry powder Ilh tablespoon flour over the chicken 
dash black pepper and 1 cup water 

Heat the skillet with the shortening, brown chicken on both sides adding 
the curry powder, pepper, salt, and onion, pour the vinegar into the water and 
cover the chicken with this-simmer until the chicken is tender. 

By Mamie George Martin 

CHICKEN A LA KING 

3 tbs. butter or fat 
3 tbs. flour 

% cup stock 
cup milk or thin cream 

1 tsp. salt 

lh cup mushrooms (or green peas) 
14 cup pimentos 

Ilh cups cold cooked chicken 
2 eggs 

Heat fat in pan. Stir in flour. Add stock, milk and salt. Let come to a 
boil, then add pimentos, mushrooms and chicken and continue to cook until it 
begins to thicken. Add well beaten eggs and remove from fire to prevent cur
dling. Serve hot in individual pastry shells. 

Mrs. J. N. Turner, Sr. 

LEMON BARBECUED CHICKEN 

Brown chicken in dutch oven in 1 stick oleo. 
Pour over chicken sauce of 

114 cup Wesson Oil 
lh cup lemon juice 

lh teaspoon thyme 

2 tablespoons grated onion 
lh teaspoon dry mustard 
1 clove garlic crushed 

lh teaspoon pepper 

Cook 30 or 40 min. on low heat on top of stove. 

Mrs. Fay Grissett 

COMPLIMENTS 

CITY NATIONAL BANK 

MINERAL WELLS, TEXAS 
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CHICKEN LOAF 

4 or 5 lb. hen cooked; remove from bones and cut in small pieces. 

1 c. cooked rice 
¥s c. pimento 
2 c. milk and 1 c. broth 

Mix. Add eggs last. Bake 1 hr. 

Mushroom Sauce for same 

1/4 c. butter 
lh c. flour 
1/4 c. mushrooms 
2 c. broth 

2 c. fresh bread crumbs (grated) 
Ilh tsp. salt 

4 eggs well beaten 

lh tsp. parsley 
~4 c. cream 
lh tsp. lemon juice 
paprika 

Shirley Ball 

CHICKEN RAVIOLI 

Boil chicken until it drops off the bones. Grind it with a food chopper. 

In 2 tablespoons of fat, fry 1 large onion which has been chopped and 
1 button of garlic until lightly browned. Add to ground chicken. Add 2 tea
spoons salt, and 1 teaspoon black pepper. Mix thoroughly. 

Make egg noodle dough - with 2 cups flour, 1 tsp. salt, and 2 whole 
eggs. Roll out dough and let stand a few minutes to dry some. Cut with biscuit 
cutter - fill with chicken mixture. Drop into boiling chicken broth; cook for 
several minutes. 

After raviolis are done, place on hot platter and cover with any good hot 
spaghetti sauce. 

Mrs. Bob Mallory 

MUSHROOM AND ONION SAUCE 

Saute' onions in butter. Add a little sugar. Slice mushrooms into onions 
and add mushroom juice, ketchup, worcestershire sauce and paprika. Steam 
until ready to serve. 

Marvelous for steaks - or any barbecue. 

1 large can corn 
1 large can tomatoes 
2 bell peppers 
1 cup grated cheese 

TALLARANI LOAF 

Ilh cups cooked macaroni 
5 small onions 
1 lb. ground steak or hamburger 

Cook onions and bell peppers until well done. 

Sear ground meat. 

Mix all ingredients together and bake in 325 0 oven for about 2 hrs. 

Mrs. J. O. Keegan 
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PRESSED OR CONGEALED CHICKEN 
Stew chicken - Remove bones - Season to taste. 

Arrange boiled eggs (sliced) in casserole or oblong pyrex dish. Place 
minced up chicken on top of the eggs. Then add sufficient amount of chicken 
broth, cover easy, not too much. Place in ice box over night or until congealed. 
Turn out and slice for serving. Place container in warm water just long enough 
to make chicken turn loose. 

Mrs. T. C. Beaty 

BEEF VEGETABLE STEW 
2 lb. stew meat. Salt with garlic salt, flour brown in fry pan, then put 

in presto cooker. Cover with water. Cook about 25 min. at 10 pounds pressure, 
cool, take lid off, add vegetables, potatoes, onions, carrots, celery, lh cup to
mato soup or paste, dash of pepper and cook until vegetables are done. 

Mrs. C. B. Couger 

SWEDISH MEAT BALLS 
lh cup bread crumbs 
1 cup milk 
1 lb. round steak (ground) 

lh lb. lean pork (ground) 
2 egg whites (beaten stiff) 
1 tsp. salt 

1/4 tsp. black pepper 
lh tsp. allspice 
lh tsp. dry mustard 
1 small onion (minced) 
1 cup cream (sour preferably) 

Soak bread crumbs in milk in a large mixing bowl 10 mins. Add the two 
meats which have been well mixed, then add egg whites, salt, pepper, mustard 
and allspice. Fry minced onion very lightly in butter or margarine. Add to the 
mixture. Add most of cream. (leave 3 or 4 tbs. for gravy) Shape into balls, fry 
in shallow fat. For gravy add lh tbs. flour, pinch salt and rest of cream. 

Mrs. Jim Massie 

HAM LOAF 
% pound ground pork 
% pound ground cured ham 
lh cup moist bread crumbs 

(from loaf of fresh bread) 

1 egg, beaten 
lh cup milk 
Salt and pepper to taste 

Mix well and place in baking loaf pan and pour the following mixture 

over it: 

1 cup brown sugar (packed cup) 
¥4 cup water 
¥4 cup vinegar 

lh teaspoon dry mustard 
dash of Worcestershire sauce 

Bake 1 hour and 10 minutes in moderate oven. Pour off ~iquor left in 
pan and fry pineapple slices in this, then serve them around the loaf. 

Mrs. Raymon Houston 
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FANCY PANTS HAMBURGER 

1 lb. ground meat 1 can tomato sauce 
4 slices sharp cheese salt and garlic salt to taste 

Form 8 thin patties. On 4 of these patties place cheese slices leaving edge 
of meat uncovered. Top with other 4 patties and pinch edges together. Place 
in heavy frying pan with salt in bottom. Brown both sides, lower flame and 
cover with tomato sauce. Simmer until sauce is sizzling hot. Serve on toasted 
buns. 

Mrs. Raymond Gray 

TAMALE BALLS 

% lb. ground pork (sausage) 
1h lb. ground beef (hamburger) 
1 cup meal 
1 cup water 

1 onion 
3 tablespoon chili powder (or less) 
Salt, mix all and make balls (12 to 16) 

Cover with tomato soup diluted with water to cover balls to about %. 
Cook about 1% hrs. in mod. oven. 

Mrs. Lela Smith 
Palo Pinto 

AMERICAN CHOP SUEY 

2 pounds beef chili meat 
1 cup onions, chopped 
1 cup diced celery 

Pepper and salt 
Soy sauce 
Rice 

Saute' onions and celery in small amount of butter, add meat, brown. Add 
small amount of water, cover and simmer until meat and vegetables are tender, 
adding small amount of water if needed to prevent dryness. Add small amount 
of flour or cornstarch to thicken. Add 2 or 3 tablespoons Soy Sauce, and pepper 
and salt to taste. Serve hot over fluffy cooked rice. 

Mrs. Raymon Houston 

BEN WEEKS 
GORDON DRUG STORE 

The Rexall Store 

Complete Drug Service 
PHONE 2811 

Phone 2331 - Gordon, Texas 
Strawn, Texas 
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-" TAMALE -PIE 

1 pkg. fritos (15¢size) . ... 
1 large can chili and beans 

1 onion 
114 lb. sliced cheese 

Put layer of fritos in a greased casserole. Pour heated chili and beans 
oVE!r fritos. Add the rest of the fritos and cover with cheese. Sprinkle chopped 
onion on the cheese. Bake in moderate oven 20 minutes. 

Mrs. Louis Cox 

TACOS DINNER 

3 ~bs. s~ortening 
lib: hamburger meat 

1,2 lb. cheese 
1 med. onion 

2 tomatoes 
small head lettuce 
green pepper 

1 pkg. tortillas 

Heat shortening in skillet. Cook meat, cheese and onion' until meat is 
browneq.. Chop tomatoes, lettuce and green pepper and mix. Fry tortillas on 
greased griddle until hot and golden brown. Place about lh c. meat mixture on 
half a tortilla and fold other half over. 

Put small amount of vegetable mixture inside of taco or serve over the 
top. 

Mrs. Raymond Gray 

MEAT LOAF 

11,2 lbs. ground beef % tsp. pepper 
% cup Quick Quaker Oats, uncooked 1 cup tomato juice 
2 eggs, beaten 114 tsp. allspice 

% cup chopped onion 

Combine all ingredients thoroughly and pack firmly into loaf pan. Bake 
at 350· for one hour. 

Mrs. M. J . Graham 

SPANISH WIENERS 

1 tablespoon bacon grease 
1 onion sliced 
1 green pepper chopped 
~ cup vinegar 

1 tablespoon chili powder 
12 wieners 

1,2 cup water 

Brown onion in bacon grease; add peppers, chili powder, water and vine
gar. Add tomatoes and weiners. Steam weiners for about 1 hr. 

Mrs. R. H. Townsend 

(10) 



CHILI 

2 lbs. ground meat 
1 small bottle Gebhardt's Chili 

Powder 
1 large onion 
2 pods garlic 

2 tsp. salt 
1 sm. can plain tomato sauce 
3 cups water 
2 tbsp. flour 

Brown meat in 2 tbsp. fat. Add chili powder. Brown onions. Add to meat. 
Add salt, tomato sauce, garlic and water. Cook over slow fire 1% to 2 hours. 
Mix flour with small amount of water(about 2 tbsp.) Add to chili. 

Serve with: or ·without beans. 
Mrs. Reece Edmondson 

BEEF STROGANOFF 

1% lbs. round steak 
2 med. onions 

1f4 lb. fresh mushrooms or 1-(4 oz.) 
can sliced mushrooms 

6 tablespoons salad or olive oil 
% cup flour 

1% cups water 

1% teaspoons salt 
1f4 teaspoon pepper 
1 tablespoon tomato paste 
1 cup thick sour cream 

dash Tobasco 
1 tablespoon Worcestershire sauce 

Have butcher cut steak about 3/.1" thick. With a sharp knife slice steak 
in thin pieces (about 2 in. long and % in. width). 

Peel onions and cut in thin slices. Wash and slice fresh mushrooms or 
dram:' - ca~ed~ Heat oil in large skillet. Add onions and mushrooms and cook 
until tender, but not browned, about 5 minutes. Remove from skillet. Roll steak 
pieces in flour. Add steak to remaining oil in skillet and brown quickly on all 
sides. Add water, salt and pepper; cover and cook slowly about 45 minutes or 
until beef is tender. 

Mix onions, mushrooms, tomato paste, sour cream, tabasco and Worcester
shire together. Pour over meat and simmer uncovered for five minutes longer. 

Serve hot over rice if desired. (4 servings) 
Mrs. Robert Henry Smith 

CHICKEN SPAGHETTI 

1 9-oz. pkg. spaghetti 
boiling salted water 

1% cups cooked chicken 
2 tbs. shortening 

% cup diced celery 
1 medium onion (sliced) 

1 can condensed mushroom soup 
1 can condensed tomato soup 

1f4 cup water 
1f4 cup sliced olives 
sliced velveeta cheese 

Cook spaghetti in boiling water until tender. Melt shortening in skillet 
and cook celery and onion for 10 minutes. Add soup and water and cook 5 min
utes longer. Add olives, chicken and drained spaghetti. Can be left in skillet or 
put into casserole. Cover with cheese and heat long enough to melt cheese well. 

Serves 6-8. 233 calories per serving. 
Mary Turner 

(11) 



VEGETABLES 
PEAS AND MUSHROOMS 

2 cups cooked peas 1 cup saute'ed mushrooms 

Combine vel!etables and serve.hot. 
Mrs~. Dorpthy R.Harper 

SCALLOPED POTATOES 

6 medium potatoes 
3 tablespoons butter or margarine 
2 tablespoons flour 
3 cups sweet milk 

1 teaspoon salt 
¥4 teaspoon pepper 
2 tablespoons chopped onion 

Pare potatoes, slice thin. Make white sauce of butter, flour milk. Put 
half the potatoes in greased 2 quart casserole. Cover · with half the sauce, sea
soniIigs and onion. Add remaining potatoes, seasonings and onion, then remain
ing sauce. Cover and bake in moderate oven (350·) about 1 hour: Unc.oV'er. and 
continue baking until browned. 

Grated cheese may be added to white- sauce. Makes 4 to 6 servings~ 

Mrs. Jackson Massie 
PalQ Pinto 

AS:t-ARAGUS CASSEROLE 

3 tbs. butter 
3 tbs. flour 

. 2 cups milk 
salt and pepper to taste 

lh .. ll? ~ American cheese (grated) . 

lh lb. pecans (chopped) 
2 cans asparagus (drained) 

lh lb. butter 

1lh cup bread crumbs 

Make cream sauce. Before sauce thickens add lh lb. grated cheese. Also 
add lh lb. chopped pecans: Drain 2 cans asparagus tips (if long spears cut in 
small P.iece~) . . M;i~ . and pour .into .gr.eased casserole. Melt lh lb . . butter in iron 
skillet.Ad<;{Ilhcup bread crumbs: When brown, cover the asparagus mixture 
and bake '4'5 mins:at 350·. 

. Mrs. ~tella Wilson 

SPINACH RING 

2 cups of chopped cooked spinach ¥4 cup of American cheese 
.. . ~ .. tbsp .. chopped onion Stir with fork 

2 .eggs well beaten Place in greased baking dish 
1h cup sweet milk Add bread crumbs on top 

Bake 20 minutes, placing dish in pan of hot water to cook. Serve with 
cream sauce and mushrooms. 

Mrs. Emry Birdwell 
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STOKER MANIS SHOP 

MINERAL WELLS, TEXAS 

"BOSTON BAKED BEANS" 

3 cups ready cooked beans 
3 tablespoons brown sugar 
1 teaspoon salt 
3 tablespoons molasses 

1 tablespoon prepared mustard 
1 medium onion chopped 
2 tablespoons catsup 

Mix ingredients, add to the beans, place in baking dish with 4 or 5 strips 
of bacon across the top. Place in oven, bake at 350 degrees for 45 minutes. 

By Mamie George Martin 

PINTO BEANS 

Wash beans twice in scalding water, then put on in hot water with 1f4 
teaspoon ginger to 2 cups beans, salt to taste. 

Meat or seasoned with meat drippings as you prefer. 
In washing the beans in scalding water, soaking is not necessary and 

they will cook tender in about 3 hours. 
Put plenty of water to keep beans covered, add more if necessary. 

Mattye Padgett 
Palo Pinto 

SOUTHERN YAM & ORANGE CASSEROLE 

3 pounds yams 
2 unpeeled oranges, sliced paper 

thin 
1,2 c. brown sugar 
113 c. sweet sherry or dessert wine 

1f4 c. strained honey 
!f4 c. fine. dry bread crumbs 
2 tbsp. brown sugar 
1 tbsp. melted butter or margarine 

Scrub yams. Boil, covered in their jackets for 20 or 30 minutes, or just 
OJr,.til tender. Drain. When cool, peel and cut crosswise in thin slices. Arrange 
Jlternate layers of yam slices and orange slices in a greased 2 quart casserole, 
ending with a layer of yam slices. . . 

Mrs. George R. Donnell 
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- .. BAKED CORN 

Saute' in butter: 

1 small onion chopped 
1h cup chopped celery 

1h cup chopped green pepper 

Add the above to 1 No.2 can creamed corn to which has already been 
added 1 small can of pimentos. Then butter two cups of cracker crumbs and 
alternate in layers with the above mixture saving the last half cup Of crumbs 
as a . topping. Batte. in a moderate oven for 30 to 45 minutes. 

Mrs. Curtis Mitchell 
Palo Pinto 

SQUASH CASSEROLE 

4 to 6 squash, medium size 1 onion 

Boil together until tender. Drain,cook dry, mash. Add 1 tablespoon butter, 
V3 cup cream or ,canned milk, 1 teaspoon sugar, 1 teaspoon salt, pepper to taste. 
Put half in casserole. Grate cheese over top, sprinkle bread or cracker crumbs 
over cheese. Dot with piinento pepper. Put next ' layer of squash, cheese, 
crumbs, and pimento. Bake 25 or 30 min. in oven, me~ium heat. . 

Mrs. Fay Grissett 

SQUAW CORN 

4 slices bacon 
3 tablespoons chopped onion 
2 cups diced potatoes 
4 tablespoons chopped pimento 

% teaspoon salt . 

% teaspoon pepper 
1 tall can corn 

1h cup canned milk 
1h cup water 

Fry bacon cut in 1 inch squares until crisp. Add onion, potatoes, pimento, 
seasonings and corn. Mix well and stir in milk and water. Cover and simmer 
10 minutes. . . 

(This is an excellent dish prepared over an open fire on a picnic.) 
~ . ' " . .... ' . . " 

CREAMED ONIONS 

Cook onions whole and when partly done pour can of cream of celery 
soup over them and finish cooking. 

Generous amount of ripe olive wedges adds to this. 

1 can spinach 
1 c. crumbs 
1 egg 

1h onion chopped 

Mrs. M. · B. Costello 

SPINACH LOAF 

1h c. pimento, chopped 
3 tbsp. bacon drippings 

Salt and pepper to taste 

Put loaf in ring mold, set in pan of water and bake till loaf leaves the 
side of pan. 

Mrs. Jack Adams 



TUNA VEGETABLE PIE 

Dice and simmer for 15 min. in cup of salted water Ph tsp. salt); 

lh cup raw carrots 1 cup raw Irish potatoes 
3 tbsp. chopped onion 

After these have simmered 15 min., add small can of English peas; sim
mer 5 minutes more. 

Drain off liquid. 
Melt in saucepan 2 tbsp. butter, oil from tuna, stir in 2 tbsp. flour, liquid 

trom vegetables, plus enough milk to make 2 cups, pepper to suit taste. Cook 
until thick, add vegetables and one 7 oz. can tuna (I use white). Put in long 
baking dish and cover with crust. Bake 25 to 30 min., or until brown. 

The Crust. 

1 cup sifted flour 
lh tsp. salt 
V3 cup shortening 

3 tsp. water 
Roll out and put on top 

Dora McClure 

RICE BAKED WITH CHEESE 

Mix together 

1 cup cooked rice 
2 cups milk 
2 eggs well beaten 

1 cup grated cheese 
Salt to taste 

Put in baking dish greased. Dot with butter. Bake about 45 min. at 350°F. 

Mrs. Margaret Ramsey 

BAKED SWEET POTATOES A LA ROXY 

Parboil small, uniform sweet potatoes until skins slip off easily. Roll in 
finely chopped pecans and place in a well-greased baking dish. Sprinkle lightly 
with brown sugar, dot with butter, cover and bake in moderate oven (350°) for 
30 minutes. 

Mrs. Dorothy R. Harper 

SWEET-SOUR GREEN BEANS 

4 c. cooked gr. beans 
1 large onion sliced thin (or) 

pickled onions 
lh c. cider vinegar 
Y4 c. water 

lh c. sugar 
tiny 2 t. salad oil 

lh t. accent (if desired) 
salt and pepper to taste 

Combine beans and onions in a large bowl. Heat vinegar, water and sugar 
together until mixture boils, stirring to dissolve sugar. Remove from heat, add 
salad oil; pour over beans and onions. Season with salt, pepper and accent. Toss 
gently until ingredients are well mixed. Taste and correct seasoning. Cover and 
chill several hours before serving. 

Mrs. Couger Logsdon 
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-BAKED EGG PLANT 
1 large egg plant, peeled and diced 
3 c. boiling water 
1 tsp. salt 
4 onions, cut in rings 

- 1 clove garlic, minced 
4 tbsp. olive oil 
4 large tomatoes, quartered 
2 gr,een peppers, chopped 

If4 c. cheddar cheese. 
1 tsp. salt 

Ifs tsp. pepper 
1f4 tsp. basil 
1 bay leaf 
1 c. coarse bread crumbs 
2 tbsp. butter 

Peel the egg plant and cut into inch cubes. Cook in . the boiling salted 
water 15 min. Drain thoroughly. In a skillet cook the onions and garlic in the 
olive oil until straw . colored. Place in thehottom .of" a 2 qt . . casseroJe. Put the 
egg plant, tomatoes, green peppers, basil and bay leaf in the casserole with the 
onions. Top with coarse crumbs, dot with the butter. Bake in moderately hot 
oven for one hour. - . 

Mrs. George R. Donnell 

SCALLOPED SWEET POTATOES AND ApPLES 
6 boiled sweet potatoes 

If.! cup brown sugar 
1If.! cup sliced apples 
butter 

Peel potatoes and slice. Arrange alternate layers of potatoes and apples in 
greased baking dish with the sugar and .dots of butter betweeneaeh layer. Bake 
in moderate over (350°) 50 minutes, or until apples are tender. 

Mrs. Dorothy R. Harper 

FRENCH FRIED CAULIFEOWER ' 
Separate 1 medium sized cauliflower into flowerets, wash thoroughly. 

Cook in small amount of boiling water about 10 minutes, or until partly done, 
drain. Crush crackers into crumbs. Roll flowerets into crumbs, then in a mix· 
tUre of 2 well beaten eggs and 2 tablespoons water. Roll again in crumbs and 
fry in deep fat heated to 390 degrees, until golden : brown. (about a minute). 
Serve plain or with cheese sauce. 

Mrs. J . W. Lemons 

------------------------------------------------------------
TILLY'S CAFE .... . MONTGOMERYW ARD 

Regular Meals - Short Orders 

Homemade Pies & Hot Rolls 

Steaks 

1 Mile West of Palo Pinto 

Kathryn Tillotson, Owner 
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CATALOG STORE 

203 N. Oak 

Mineral Wells, Texas 



KIDNEY BEAN CASSEROLE 
Fry 6 slices bacon crisp. In 2 tbsp. fat, cook one onion (minced) . and 1/4 

cup chopped green pepper. Drain juice off 2 cans kidney beans. Combme beans 
and onion mixture. Add -1 tsp. chili powder, 1 tsp. salt, 3/4 tsp. dry mustard 

mixed with 3 tbsp. molasses. Drain 1 No.2 "h can tomatoes. (Save liquid for 
soups). Add 2 cups solid tomatoes to bean mixture. Crumble bacon and stir into 
bean and tomato mixture. Pour into casserole. Bake 1 hour or until bubbly. 

Serves .6 or 8. 
Laura Turner 

PEAS AND MUSHROOMS 
1 can English peas 
2 cans mushrooms 
4 tbsp. butter 
2 tbsp. flour 

Va c. juice from peas 
1/3 c. cream 

1 tsp. salt 
"h tsp. paprika 

Drain peas, save liquid. Prepare mushrooms. for cooking. Rub skillet with 
garlic. Saute' mushrooms in butter. Remove mushrooms from skillet. Add flour 
to fat and liquid in skillet. Stir and cook until it bubbles. Add liquid from peas 
·and cream. Add seasonings. When the sauce is smooth and boiling add peas 
and mushrooms. Heat thoroughly. Garnish with chopped parsley. Serves 6. 

Mrs. George R. Donnell 

GREEN BEAN CASSEROLE 
2 "h cups cooked green beans 1 can condensed mushroom soup 

Drain beans, combine with soup. Place in greased baking dish. Top with 
grated cheese. Bake in moderate oven (350·) 25 minutes. 

Mrs. Dorothy R. Harper 

STRING BEANS & MUSHROOM SAUCE 
1 can French string beans 
1 can mushroom soup 

"h c. toasted almonds 

Season French string beans to taste. Drain and place in bowl. Heat mush
room soup, (undiluted) just until it begins to bubble and pour over the beans. 
Sliver the toasted almonds and sprinkle over the top. 

Mrs. Couger Logsdon 

BAKED BEANS 
2 big cans pork and beans 
3 tablespoons vinegar 

% cup dark molasses 

"h cup brown sugar 
1 onion grated 

Cover top with 3 strips bacon chopped. Bake 2 hrs. in 200· oven. Then 
brown bacon under toaster. 

Mrs. Margaret Ramsey 

(!?l 



FRIJOlES REFRITOS 

2 lbs. frijoles (Mexican beans) 
3 tbsp: chili powder 
1 lb. salt pork 

1 clove garlic minced 
2tbsp. shortening 

Cover frijoles and salt pork with water and cook slowly until tender, 
several hours, adding chili powder and garlic. When frijoles are tender, put 
shortening into a large skillet, and frijoles, spoonful at a time, mashing and 
browning. Keep over slow fire stirring occasionally. Frijoles should become dark 
rich brown in color. These are good served as is with anything. Also good for 
a dip for tostados or fritos. 

Mrs. Frank Reagan 

JORDAN'S FARM SUPPLY OLIVIA'S BEAUTY SHOP 

Palo Pinto, Texas PHONE 137 

PHONE 84 Palo Pinto, Texas 

THE FIRST NATIONAL BANK 

MINERAL WELLS, TEXAS 

Serving Palo Pinto County For 

Over 50 Years 
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BREAD AND MUFFINS 
HOT ROLLS 

Put 1 pt. sweet milk in sauce pan on fire and let it get barely warm. Set 
off to cool. Add 1/4 cup Wesson oil, 2 tablespoons sugar, % teaspoon salt. Have 
1 pkg. yeast in 1/4 cup lukewarm water; let dissolve, then add to your milk. Add 
flour until a stiff dough, about 3 cups. Put in a well greased bowl; let rise double 
its size about (1%) hrs. Then work down, and make into rolls or loaves. Let 
rise again double in size, then bake in slow oven. (325 degrees) for about 3 
minutes or. until brown. 

Mrs. J. O. Keegan 

NEVER-FAIL ICE BOX ROLLS 

Scald 2 cups sweet milk or 1 cup milk and 1 cup wate!,< Ad.d % cup sugar 
and % cup shortening, 1 tsp. salt. Stir and let cool. 

Add 2 yeast cakes or dry yeast and stir until dissolved. Gradually add 6 
cups of flour or enough to make a stiff dough, put on board and knead until 
smooth. Put in well greased pan and let rise until double in size. Punch down, 
and roll and cut, and place in well greased pans and let rise 1% to 2 hI'S. and 
cook in: ·425° oven 15 minutes. 

Mrs. J. E. Hall 

CORN BREAD 

1 cup buttermilk with % teaspoon soda, beat well,1 egg, % teaspoon salt 
and like amount of sugar, 1 tablespoon melted shortening, 1 cup corn meal, 
bake in hot pan or muffin rings. 

Mattye Padgett 
Palo Pinto 

NO KNEADING BREAD ROLLS 

1 cake Fleischman's yeast 
1/4 cup luke warm water 
lf4 cup shortening 

11/4 teaspoon salt 

2 tablespoons sugar 
1 cup boiling water 
1 egg 

3% cups flour 

Dissolve yeast cake in lukewarm water. Place shortening, salt and sugar 
in sepal'ate bowl. Add boiling water, stir until ingredients are dissolved. When 
lukewarm add yeast. Add the beaten egg. Stir in flour to make a soft dough. 
Begin with 3 cups of flour, add as much more as necessary for a soft dough. 

Grease a large bowl. Place the dough in it and cover with a plate. Chill 
dough 2 to 24 hours. Pinch off dough, place in muffin pan for buns. 1(3 full in 
each muffin tin. 

Bake oven 425 degrees for 20 min. Makes 2 dozen. 

Olive Whitley 
Palo Pinto 



MONTE CRISTO FRENCH FRIED TOAST 
2 eggs, slightly beaten 

1,2 cup milk 
% cup flour 
¥4 teaspoon salt 

¥4 teaspoon baking powder 
2 teaspoons sugar 
6 slices day-old bread 

Combine eggs, milk, sugar, salt, flour, and baking powder in a shallow 
bowl. Dip each slice of bread into egg mixture, turning to coat each side well. 
Fry the bread until golden brown in deep fat heated to 375 degrees. Serve hot 
with crisp bacon. Garnish with jelly, jam, maple or corn syrup, or honey. 

Beulah McDonald 

HUSH PUPPIES 

Ih cup sifted flour 
3 teaspoon baking powder 
1 tablespoon sugar 

1,2 teaspoon salt 
11,2 cup corn meal 

1 small onion finely chopped 
(optional) 

1 beaten egg 
3.4 cup milk 

Sift together dry ingredients. Add onion. Add beaten egg and milk to dry 
ingredients, stirring lightly, drop a teaspoon of batter for each hush puppy into 
hot deep fat (360 degrees F.) frying only a few at a time. Fry until a golden 
brown. Drain on absorbent paper. Makes 2 dozen. 

Faye Massie 
Palo Pinto 

APRICOT NUT BREAD 

Wash 2 cups dried apricots 
Drain and cut into thin strips 
Sift together 
% cup sugar 
2% cups flour (save 1 tablespoon 

to dredge apricots) 
5 teaspoons baking powder 

1,2 teaspoon salt 
Ih teaspoon baking soda 

Mix one well beaten egg with 1 cup buttermilk. Add to dry ingredients 
with 3 tablespoons melted shortening or salad oil, stirring only until mixed well. 

Fold in % cups chopped walnuts and the apricots, which have been 
dredged with the flour. 

Pour into a greased 91h x 51,2 x 2% inch loaf pan. Bake at 350 degrees 
about 1 hour. Turn out and coolon a rack. Wrap in waxed paper or foil. Slices 
better the second day. 

2 tbsp. butter 
% cup sugar 
J,2 cup milk 

BLUEBERRY MUFFINS 

Mrs. Curtis Mitchell 
Palo Pinto 

2 tsp. baking powder 
1 % 'cup flour 
% cup berries (fresh or canned) 

Mrs. Emry Birdwell 
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ORANGE BREAD 

Parboil 2 cups of orange peel, finely cut, in 1 cup water and 1 teaspoon 
soda for 10 minutes. Drain and rinse well in clear water washing all the soda 
out. Add 1 cup sugar and % cup water and cook until the marmalade is done. 

2 eggs (do not separate) 
1 cup sweet milk 

lh cup sugar 
lh cup shortening 

lh teaspoon salt 
3 teaspoons baking powder 

3lh cups flour 

Add warm orange peel, 1 cup of floured chopped pecans and bake from 
1 to 1lh hrs. in a moderate oven. Makes 1 large loaf or two small ones. 

By Mamie George Martin 

ALL - BRAN ROLLS 

1,2 cup shortening 
lh cup boiling water 
1/4 cup sugar 
lh cup All Bran 
lh cup lukewarm water 

% teaspoon salt, or little more 
1 egg, well beaten 
1 yeast cake, or 1 envelope of dry yeast 
3 cups flour 

Mix shortening, boiling water, sugar, All Bran, and salt, stirring until 
shortening is melted, may be necessary to put over low flame to dissolve short
ening. Let mixture stand until it is lukewarm. Add beaten egg; and yeast cake, 
which has been softened in the lh cup lukewarm water. Add flour, mix thor
oughly. Make into ball in mixing bowl, brush lightly with melted shortening, 
cover, and place in refrigerator overnight. Before making into rolls, remove 
from refrigerator, let stand about thirty minutes at room temperature. Make into 
rolls, brush lightly on top with melted butter, or shortening, let rise in warm 
room Ilh hours. Bake in 450· oven about 15 minutes or until done. 

l. E. BOONE'S 

SINCLAIR STATION 

Palo Pinto, Texas 

Mrs. Raymon Houston 

O. B. McCLURE 
INSURANCE AGENCY 

Phone 113 

Palo Pinto, Texas 



1lh cups flour 
% tsp. soda 

SOUR MILK BISCUITS 
(Makes 1 Dozen) 

lh tsp. salt 
% cups sour milk 

2 tbsp. b. powder 2 tbsp. shortening (melted) 

Sift all dry ingredients into mixing bowl and add milk and shortening. 
Mix thoroughly until smooth. Turn out on floured board and knead until smooth 
and easy to handle. 

Roll to lh in. thick. Cut and place into greased pan and cook in hot 
oven. (450·) . (Makes 1 dozen) 

BANANA - NUT BREAD 

Cream-
1 cup sugar 

lh cup shortening 
Add-

2 eggs 
1 cup mashed bananas (ripe-about 3) 

Sift-
1 Va cup flour 

lh tsp. baking powder 

Dissolve-scant tsp. soda in 1 tsP. hot water. Mix dry ingredients with 
lh cup chopped pecans. Add dry ingredients and soda mixture to creamed mix
ture. Bake in oven 300· to 325·, 45 min. 

Adelina Houston 

DEVIL'S FOOD CUP CAKES 

2 squares of chocolate 
3 tablespoons water 

11f4 cup sugar 
lh cup Crisco 

cup buttermilk 
1 teaspoon soda 
1 egg yolk 
2 scant cups flour 

Heat and melt the chocolate, water, and sugar. When dissolved, add the 
Crisco. Set aside to cool. Mix milk, soda, and beaten egg yolk. Add the chocolate 
mixture and then flour. Fill paper baking cups lh full and bake until done at 
350 degrees. Ice with chocolate icing: 

lh cup butter 
2 squares of chocolate 
2 cups sugar 

1 cup hot water 
lh teaspoon vanilla extract 

Cook until thick, remove from fire and beat until cool. Add vanilla, spread 
on cup cakes, or layers. Sprinkle with chopped pecans, if desired. 

Mrs. Raymon Houston 
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APPLE BREAD 

Measure lh cup shortening; add gradually, creaming well, lh cup sugar, 
% cup honey. 2 eggs, well beaten. Sift and measure 2 cups all purpose flour. 
Sift again wi~h 1 teaspoon baking soda, 1f4 teaspoon salt, 1 teaspoon baking 
powder. Stir in 1 cup chopped raw apple, lh cup raisins. 

Add dry ingredients to creamed mixture with 2 tablespoons sour milk. 

Stir just enough to blend. Bake in a greased loaf pan (9 x 4 x 3 inches) 
in a moderate oven (350·) about 1 hour. Makes 1 loaf. 

CORN BREAD 

1 cup corn meal (shortening 
size of egg) 

1 tablespoon sugar 
1 cup boiling water 

Mix and let stand all night. Next morning stir all well and add 1 table
spoon baking powder, and 3 eggs beaten separately, real stiff; lh teaspoon salt, 
pour in well greased pan (hot pan) and bake in hot oven. 

MINERAL WELLS flOWER 

SHOP 

Jessie and Dorothy 

PHONE 529 

Lottie Melton 

MALSBY'S 

MILK - ICE CREAM 

FIRST STRAWN NATIONAL BANK 

STRAWN, TEXAS 

A Pioneer Bank, Which Has Served Palo Pinto County Citizens 

Since 1904 

Member F. D. I. C. 
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SALADS 
FRUIT SALAD 

One No.2 can pineapple 
1 jar cherries (small) 
3 apples 
3 bananas 

lh cup sugar 
1 tablespoon flour 
1 egg-well beaten 

Marshmallows--nuts 

Drain juice off of pineapple into small sauce pan. Chop into small pieces, 
cherries, apples, bananas, and nuts. Mix together into container. Mix sugar, 
flour together, and stir into juice. Place on stove to get hot, then beat egg into 
mixture making a sauce. Let cool. Be sure juice is drained off of fruit mixture 
before pouring on sauce. 

Place marshmallows on top. 
Mrs. Will Jim Belding 

UNDER THE SEA SALAD 

1 pkg. lime jello 
Ilh cup hot water 

lh cup juice from canned pears 
¥4 tsp. salt 

1 tsp. vinegar 
2 cups diced canned pears 
2 packages cream cheese 

¥4 tsp. ginger 

Dissolve jello in hot water. Add pear juice, salt and vinegar. Pour lh inch 
layer into pan and chill until firm. 

Chill remaining until cold and syrupy, and whip until thick and fluffy. 

Combine cheese with ginger and blend into whipped mixture. Add diced 
pears and pour over the firm first layer, chill until firm. 

3 egg yolks 
2 tablespoon sugar 
1 dash salt 

Mrs. Luther Tolbert 

24 HOUR SALAD 

2 tablespoon vinegar 
2 tablespoon pineapple juice 
1 tablespoon butter 

Cook in a double boiler until thick, let cool. 

To one cup of heavy cream whipped, add 2 cups white cherries, 2 cups 
marshmallows cut in small pieces, 2 cups of pineapple pieces and 2 cups orange 
pieces. 

Mix this with the above and let it stay in refrigerator 24 hours. 

(24) 

Mrs. Curtis Mitchell 
Palo Pinto 



STRING BEAN & BACON SALAD 

1 tsp. salt 
dash of pepper 

% tbs. sugar 
Va cup Wesson oil 
2 tbsp. vinegar 

3 tbsp. catsup 
2 cups cooked string beans 
radishes 
salad greens 

Combine first six ingredients; beat well. Toss beans with dressing, crum-

ble bacon. Arrange greens; top with beans and bacon. 6 servings. 

Mrs. J. N. Turner, Sr. 

COCO COLA SALAD 

2 bottles Coca Cola 
1 can crushed pineapple 

% lb. nuts 

Topping: 

2 pkg. cherry jello 
1 can bing cherries 

1 large, 1 small pkg. Philadelphia cream cheese. Add enough milk to whip 

to consistency of mayonnaise. 

Heat juice drained from fruit. Mix with jello. Let chill until thick. Add 
other ingredients. Refrigerate overnight. Cut in squares. 

Serve topped with cream cheese mixture. 
Mrs. Bob Hall 

SALAD DRESSING 

3 tbsp. melted butter 
3 tbsp. flour 
4 tbsp. sugar 

1 tsp. salt 

1% tsp. mustard 
1 cup water 

% cup vinegar 

Cook until thick. When thick stir in 3 egg yolks lightly beaten. Add cream 
to suit when ready to serve. Makes a delicious slaw when combined with shred

. ded cabbage. 
Mrs. A. H. Brackeen 

MRS. GRAVE'S SALAD 
1 cup crushed pineapple 

% cup crushed pineapple juice 

1f4 lb. cheese grated 
8 marshmallows 

12 maraschino cherries chopped 
% cup mayonnaise (cooked 

dressing) 

1 tbsp. gelatine 
Mix together and let stand 10 min. 

1 cup whipped cream (measure after 
whipping) 

2 tbsp. pwd. sugar 

Add sugar to pineapple. Let boil. Add gelatine and other ingredients ex-
cept whipped cream. Fold in last and put into molds. 

Mrs. Logsdon 
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·COTTAGE. CHEESE SALAD 

3 tbsp. mayonnaise 
1 cup raisins or grapes, halved 

and seeded 

2 cups cottage cheese 
lh cup pecan or walnut meats, 

broken 

Mix mayonnaise with cottage cheese and add raisins or grapes. Place on 
crisp lettuce and garnish with ripe olives. (5 servings) 

Mrs. Dorothy R . Harper 

BOILED SALAD DRESSING 

2 eggs 
2 tablespoons flour 
1 tablespoon salt 
2 tablespoons butter 

¥oJ cup vinegar 
1f3 cup water 
lh cup sugar 
1 teaspoon mustard 

Mix dry ingredients, add butter, beaten eggs and liquid. Cook in double 
boiler until thick. (If mixture gets too thick thin with milk) If used on meat, 
potatoes or fish omit sugar. (I use this on raw cabbage) 

Mrs. Fred Foreman 
Palo Pinto 

ORANGE COCONUT VELVET 

1 pkg. orange (or lime) jello 
1 cup pineapple juice 
1 cup milk 

% cup heavy cream 
1f3 cup sugar 
% cup coconut 

Dissolve jello in hot pineapple juice and partially jell. Beat in cold milk 
and partially jell again. Beat % cup heavy cream. Add sugar. Then beat in jello 
and coconut. Pour in molds and jell. 

1 pkg. cranberries 
1 orange 
4 appl~s 

CRANBERRY SALAD 

2 cups sugar 
1 cup nuts 

Mrs. Louis Cox 

Wash fruit and grind all together. Serve on lettuce leaf. Will keep a long 
time in the ice box. This may also be mixed with jello. 

Mrs. B. F. Rainey 

POppy SEED SALAD DRESSING 

1 cup salad oil 
¥oJ cup sugar 
Y3 cup vinegar 
1 tsp. mustard 

lh tsp. salt 
1% tsp. poppy seed 
small onion grated 

Mix sugar, mustard, salt and vinegar. Add oil. Beat well. Add poppy seed 
and grated onions. Pour over salad. . 

Mrs. R. N. Townsend 
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PEAR SALAD 

1 pkg. lemon jello dissolved in 2 cups water including the pear juice. 
1 small pkg. Philadelphia cream cheese, 1 No. 2% can pearse mashed). 

Cool jello until starting to congeal, add cheese, pears and % pt. whipped 
cream. 

Mrs. G. D. Flesher 

FIESTA HOT SLAW 

% cup cider vinegar 
Y4 cup water 
1h teaspoon salt 
¥4 cup sugar 
Y4 teaspoon paprika 
Y4 teaspoon dry mustard 

Y4 cup salad or olive oil 
2 eggs, slightly beaten 

Y4 cup heavy cream 
medium head cabbage, shredded fine 

1 % oz. can pimento, cut into thin strips 
% cup chopped sweet pickles 

Place vinegar, water, salt, sugar, paprika, mustard and oil in pan and 
bring to boiling. Combine eggs and cream in bowl. Add boiling mixture slowly, 
stirring constantly. Return to pan and cook on low heat stirring constantly, 
for five minutes. 

Pour over cabbage, pimento, and pickles in large bowl and toss lightly. 
Serve immediately. (eight servings) 

FRENCH DRESSING 

1 cup salad oil 
1 cup vinegar 
1 tablespoon Worcestershire sauce 
1 can tomato soup 
1 small onion 

1 clove of garlic 
% cup of sugar 
1 teaspoon salt 
1 teaspoon mustard 
1 teaspoon paprika 

Prepare and put into a fruit jar. Store in refrigerator. 
Especially good on lettuce and chopped tomato salad. 

Mrs. Costello 

Olive Whitley 
Palo Pinto 

PALO PINTO COUNTY ABSTRACT CO. 

Offices In Mineral Wells - Phone 210 

Palo Pinto - Phone 65 

Abstracts and Insurance 
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GREEN GAGE PLUM SALAD 
1 pkg. lime jello 
2 cups of juice from fruit 
1 small can crushed pineapple 

1 No. 2% can plums 
% pint cream, whipped 
12 marshmallows 

Heat two cups of juice and add jello. 
Let jello stand until partially jelled then add pineapple, plums, whipped 

cream and marshmallows. 
Mrs. Curtis Mitchell 

Palo Pinto 

COCA COLA SALAD 
2 boxes cherry jello 
1 No. 2% can crushed pineapple 
1 small bottle of cherries 
3 bottles Coca Cola 

2 pkgs. Philadelphia cream cheese 
1 cup finely chopped celery 

1 % cups chopped nuts 
pinch of salt 

Dissolve jello in heated JUIce from pineapple and cherries; mix cheese 
with the jello. Cool a few minutes then add the other ingredients and chill. 
Serves 12 to 14. 

Miss Mary Day 

RAW CABBAGE SLAW 
Cut cabbage fine and pour the following dressing over it: 

l/4 cup water 
% cup vinegar 
% tsp. salt 

4% tbsp. sugar 
1% tsp. flour 

1 egg yellow (beaten well) 

Cook until thick. Let cool, then add 2 tbsp. sweet cream. Will serve 10 
people. 

Melvena Pennington 

CRANBERRY SALAD 
1 lb. cranberries, put through 

food chopper (fine) 
1 large delicious apple (chopped) 
1 package Philadelphia cream 

cheese (small size) 

1 cup nuts (chopped fine) 
2 packages of strawberry jello 
1 cup sugar 
2 cups water (warm) 

Pour the water over jello then add sugar and other ingredients. 

Miss Mary Day 

GINGERALE SALAD 
1 pkg. lemon jello 1 cup ginger ale 
1 cup hot water 

Mix and when cool and slightly thickened add: 

1 cup chopped apple 
1 cup chopped celery 

1 cup chopped nut meats 

Cut in squares and serve on lettuce. 
Mrs. Bob Hall 
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QUEEN ANNE CHERRY SALAD 

1 can Queen Anne cherries 
1 tall can sliced pineapple, diced 

lh cup pecans, chopped 
1 package lemon jello 

1 cup marshmallows, cut into 
small pieces 

juice of Ih lemon 
juice of 1 orange 

Use cherry, pineapple, lemon, orange juices to make 2 cups, heat this and 
dissolve jello in it. Cool, add cherries (which have been pitted), marshmallows, 
and pecans. Pour into mold or square pyrex dish and congeal. 

Mrs. Raymon Houston 

FROZEN FRUIT SALAD 

2 packages Philadelphia 
cream cheese 

2 tbsp. salad dressing 
2 tbsp. pineapple juice 

2 cups Tokay grapes, 
25 marshmallows, cut fine 

1% cups pineapple bits 
1 cup heavy cream whipped 

Mash first three ingredients together, mix well with grapes, marshmallows, 
and pineapple bits. Fold in whipped cream. Freeze. 

Mrs. Raymon Houston 

CHERRY - PINEAPPLE SALAD 

1 jar, or can, black cherries 
1 package cherry jello 

1 can pineapple chunks, 
or bits 

Use cherry juice, pineapple juice, and water to make two cups liquid. Dis
solve jello in liquid. Cool, then add fruit and congeal. If desired, 1h cup pecans 
may be added. We like it better without the nuts. 

Mrs. Raymon Houston 

CONGEALED LIME SALAD 

1 cup pineapple juice 
1 small package Philadelphia 

cream cheese 
1 package lime jello 

1 double handful marshmallows 
1 cup pecans, chopped 
1 cup heavy cream, whipped 

Bring pineapple juice to boil, remove from fire, dissolve jello, then add 
and dissolve cream cheese and marshmallows in juice. If necessary, place juice 
back over low flame to keep warm enough. When all is thoroughly dissolved in 
juice, set aside to cool, then add whipped cream and chopped pecans. Pour into 
square pyrex dish, or salad molds to congeal. 

Mrs. Raymon Houston 

CREAM CHEESE & JELLO SALAD 

Heat 1 can crushed pineapple, add 1 pkg. lime jello, 1 pkg. cream cheese. 
Mix the above thoroughly and set aside to cool. 
Then add 1 cup chopped celery and 1 cup chopped nuts. Chill and serve. 
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Mrs. Curtis Mitchell 
Palo Pinto 



CRANBERRY SAUCE SALAD 
1 package lemon jello 

1% cups hot water 
1 cup thick cranberry sauce 

% cup crushed pineapple 
% cup chopped celery 
% cup chopped pecans 

Dissolve jello in hot water, let cool, add cranberry sauce, celery, pine
apple, and pecans. Congeal until firm. Slice in squares for serving. (Cranberry 
sauce should not be very thin) 

Mrs. Raymon Houston 

CRANBERRY . GRAPE SALAD 
1 lb. raw cranberries 
1 cup sugar 
1 lb. purple grapes 

1 cup nuts 
. % pt. cream (whipped) 

Grind berries, add sugar, let stand over night. Cut grapes in halves (re
move seeds). Add to berries with nuts (chopped). Add to whipped cream just 
before serving. 

Mrs. Jim Massie 

MINTED CRANBERRY SALAD 
14 marshmallows 

2 tbsp. orange or pineapple juice 
lis tsp. peppermint extract 

1 can jellied cranberry sauce 
1f4 cup mayonnaise 
% cup cream (whipped) 

Put marshmallows and fruit juice over low heat, folding until marsh
mallows are melted. Remove from heat. Add flavoring. Fold in cranberry sauce 
(cubed), then the mayonnaise and whipped cream. Pour into individual molds I 

and chill. 
Faye Smith 

FROZEN FRUIT SALAD 
2 pkg. Philadelphia 

cream cheese 
1 cup miracle whip 
1 large green pepper 
4 slices pineapple 

1 can bing cherries or 
black premium cherries 

1 cup nuts, chopped 
% pt. cream, whipped 

Cream the cheese with the Miracle Whip, add the pepper, chopped fine, 
the pineapple, cut into chunks and the cherries, which have been drained, the 
chopped nuts and a small amount of the cherry juice, adding the whipped cream 
last. Mold. 

Mrs. Frank Reagan 

ENSALADA GUACAMOLE 

1 avacado 
1 lemon 
2 tbsp. chopped onion 

2 chopped tomatoes 
salt 

Use a soft avocado-mash into a fine pulp. Add juice from one lemon and 
other ingredients. Serve at once as it turns dark. 

Mrs. Frank Reagan 
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CAKES AND ICING 
PINEAPPLE ICING 

2 cups sugar ¥.3 cup cream 
¥.3 cup grated pineapple 

Method: 

1. Boil sugar and cream together to soft ball stage or 232°F. 
2. Remove from fire and beat until smooth and thick. 
3. To Y3 of icing add ¥.3 cups grated pineapple and spread between 

layers of the cake. 
4. To remainder of icing add enough pineapple juice to make it 

spread evenly. 
5. Top and sides. 

Margaret Donnell 

ORANGE FILLING 

1 pkg. powdered sugar 2 tablespoon Crisco 

Grated rind of 1 orange and juice from 1 orange 
Beat in mixer until creamy; spread on well cooked cake. 

Mrs. J. O. Keegan 

NEVER FAIL ICING 

1h oz. chocolate 
1 cup sugar 

% cup milk 
¥4 cup Crisco 

Put all in sauce pan and cook gently 1 minute; beat until · thick. 

Dora McClure 

CHOCOLATE BUTTER ICING 

4 to 6 tbs. cocoa or 2 square 
chocolate (melted) 

6 tbs. butter or margarine 
1 lb. powdered sugar 

pinch of salt 
1h tsp. vanilla 
4 to 5 tbs. boiling water 

Cream butter until soft, gradually stir in 1 cup sugar. Add salt, vanilla 
and cocoa. Add remaining sugar alternately with boiling water, beating 
until smooth. This makes enough icing for a two layer cake. 

Lorene Taylor 
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IRISH POTATO CAKE 

% cup butter (or oleo) 
2 cups sugar 
~2 cup sweet or sour milk 
1 cup mashed potatoes 
2 cups flour 
1 pkg. nuts (1 cup) 

% can coconut 

Filling: 

% stick butter 
% can coconut 
1 pkg. nuts (1 cup) 
1 cup sugar 

Cook until thick. Beat until cool. 

2 teasp. cocoa 
1 teasp. soda 
1 teasp. b . powder 

% tsp. salt 
1 teasp. vanilla 
3 egg whites, beaten separately. 

(added last) 

1 tablespoon flour 
1 cup cream 
3 egg yolks 

Jewerline Watson 

COOKED COCOA ICING 

1% cup sugar 
% cup cocoa 

% cup sweet milk 

Cook until it forms a soiit ball. Remove from heat and let stand for 3 
mins. Then put 2 tbs. butter, 2 tbs. white syrup and 1 tsp. vanilla. Beat until 
thick. Will ice a two layer cake. 

Meleva Pennington 

FRUIT CAKE 

2 cans shredded coconut 
2 pkgs. dates 
1 cup pecans 

1 small jar cherries 
1 can Eagle Brand milk 

Mix ingredients and bake 40 minutes at 3500
• Cool. Serve with whipped 

cream. Makes small cake. Double for larger size. 

DAVIDSON HARDWARE 

Hardware for Hardwear 

PHONE 70 

Mineral Wells, Texas 

(~2) 

Mrs. J. N. Turner, Sr. 

COX FLORIST 

116 S. E. Fourth Ave 

PHONES 382 - 383 

Mineral Wells, Texas 

"Flowers Say It Better" 



ONE EGG CAKE 

Prepare 2 round layer pans. 
Sift together into bowl: 

2 cups flour 
11/4 cups sugar 

Add: 

1f3 cup shortening 
1 tsp. vanilla 

2% tsp. baking powder 
1 tsp. salt 

% cup milk 

Beat with spoon for 2 minutes by clock or mix with elextric mixer on 
medium speed for 2 minutes. Scrape sides and bottom of bowl constantly. 

Add: 

1f3 cup milk 

1/4 cup unbeaten egg 
(1 large) 

Continue beating 2 more minutes. Pour batter into prepared pans. Bake 
in moderate oven (350°) until done. 

Mrs. Ida Boyd Lewis 

LOVELIGHT BANANA 2 EGG CHIFFON CAKE 

2 eggs, separated 
1 V3 cups sugar 

2 cups sifted flour 
1 tsp. baking powder 
1 tsp. salt 
1 tsp. soda 

V3 cup Wesson Oil 
1 cup mashed bananas 

% cup buttermilk 
1 tsp. vanilla 

% cup chopped nuts 

Oil and flour 2 9" cake pans. Beat egg whites, and add V3 cup sugar. 
In another bowl sift remaining sugar, flour, baking powder, salt, soda. 

Add Wesson oil, mashed bananas, half of buttermilk, vanilla. Beat 1 min. on 
mixer or 150'strokes by hand. Add remaining buttermilk, egg yolks. Beat 1 min., 
fold in meringue. Fold nuts in gently. Pour into pan. Bake 25-35 min. 350°. Cool. 
Frost. 

Mrs. J. J. Graham 

PECAN SLICES 

Sift before measuring, 1 cup flour. Combine it until it is blended to a 
smooth paste with % cup butter. Spread this mixture in a 9 x 12 pan. Bake in 
moderate oven (350 degrees) for 12 minutes, cover the cake with the following 
mixture. 

2 beaten eggs 
1% cup brown sugar 
% cup grated coconut 
1 cup chopped (real fine) pecans 

2 tablespoons flour 
% teaspoon baking powder 
% teaspoon salt 
1 teaspoon vanilla 

Bake in · oven 350 degrees for about 25 minutes, when cool · spread with 
1% cups confectioner's sugar thinned to a good consistency with lemon juice. 
Cut the cake into small rectangles. 

Mattye Arrott 
Palo Pinto 



DELICIOUS GERMAN. WHITE FROSTING 

(For Chocolate Cakes) 

Cook together stirring until thicken: 

2 tablespoons ·cornstarch 1 cup milk 
Let completely cool then mix with mixer at high speed adding: 

1 cup white sugar 
1 cup butter or oleo 
1 teaspoon vanilla 

This icing freezes well. 

beat until it looks like whip cream 
brown sugar can be used instead 

of white 

Mrs. Bob Hall 

JAPANESE FRUIT CAKE 

4 eggs 
1 cup butter 
2 cups sugar 
1 cup sweet milk 

Divide in two equal parts: 

3 cups flour 
1 tablespoon baking powder 

(Jack Frost Brand) 

To one part add one cup of ground nuts. Bake this in three layers. 
To the other part add one teaspoon each of cloves, spice, and cinnamon, 

1 lb. chopped raisins. Bake in three layers. 

Filling: 

2 lemons grated 
one coconut grated 

2 cups sugar 
1 cup hot water 

When this begins to boil add tablespoon of cornstarch. Cook until it 
drops in lumps from a spoon. When cool place between layers, cover entire cake 
with icing, and let stand for fifteen days. 

CHRISTMAS FRUIT 

% cup currants 
12 slices zwieback 
l,B teaspoon cloves 
lh teaspoon cinnamon 
% teaspoon nutmeg 
l,B teaspoon salt 
1 cup nuts 

Mrs. Lela Smith 
Palo Pinto 

CAKE (NO BAKING) 

lh cup dates, chopped 
% cup seeded raisins 
1 tablespoon co~rsely grated 

orange peel 
l,B cup citron, small pieces 
lh cup marshmallows, cut fine 
lh cup cream 

Soften currants in hot water, and drain. Crumble zwieback, and add 
spices and salt. Mix thoroughly. Add currants, nuts, dates, raisins, orange peel, 
and citron. Add the marshmallows to cream. Combine with the first mixture 
and stir until well blended. 

Pack into oblong pan, and store in refrigerator 12 hours before serving: . 

Beulah McDonald 
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2 cups brown sugar 
% cup sour milk 
% cup shortening 
2 cups flour 

CAKE - SPICE 

1 tsp. soda 
1 tsp. cream tarter 

1% tsp. cinnamon 
1 tsp. cloves 

6 egg whites and yolks of 2 1 tsp. nutmeg 

Filling: 

1 cup cream 
1 cup sugar 

1 cup raisins 
4 egg yolks 

Mrs. G. D. Flesher 

CHOCOLATE FILLING 

2 cups sugar 
% cup cocoa 

% cup butter 
% cup sweet milk 

Cook until thick. Pour over 3 eggs yolks that have been beaten. Add 
vanilla. 

Olive Whitley 
Palo Pinto 

PINEAPPLE UPSIDE DOWN CAKE 

Make in an iron skillet. 2 tablespoons butter, % cup brown sugar, melt 
together in iron skillet. Add one small can crushed pineapple and one cup 
chopped nuts. 
Now mix and pour into skillet the following batter: 

5 tablespoons butter 
% cup sugar 
2 eggs 

% cup water 

1% cups flour 
2 tablespoons baking powder 

% teaspoon vanilla flavoring 

Bake in show oven 350 degrees for 30 to 35 minutes. 

2 cups flour 
% cup cocoa 
1 cup cold coffee 

MOCHA CAKE 

2 cups sugar 

Mrs. Curtis Mitchell 
Palo Pinto 

% cup shortening 
4 eggs 

1 teaspoon soda in 2 tablespoons warm water. Dash of salt. Vanilla to 
taste. Mix as any cake except add one egg at a time. Add soda in warm water 
last. Bake in 3 layers-350·. 

1(4 lb. butter or margarine 
9 teaspoons cocoa 
9 teaspoons hot coffee 

MOCHA ICING 

1 box powdered sugar 
, teaspoons vanilla 

Mix and spread on cake while cake is still warm. 
Mrs. Aubrey Wallace 
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UPSIDEDOWN CAKE 

3 tablespoons butter % cup brown sugar 

Melt butter in heavy frying pan, add brown sugar and stir until entirely 
melted. Let cool while mixing batter. 

Batter: 

1 egg 
% cup sugar 
1 cup pastry flour 
1 teaspoon baking powder 

lf4 cup milk 
1 tablespoon melted shortening 
1 teaspoon vanilla 
8 slices pineapple, drained 

Beat egg until light; add sugar and beat well. Sift flour and baking powder 
and add alternately with milk. Beat well; and add shortening and vanilla. Ar
range pineapple slices on brown sugar mixture. Cover with batter and bake in 
moderate oven (350°F) 30 minutes. 

(Peaches or cherries may be substituted for the pineapple). Serves 6. 

1% cup sugar 
% cup margarine 
2 eggs 

% cup sour milk 
1 teaspoon soda 

Filling: 

Mrs. Will Jim Belding 

BANANA NUT CAKE 

pinch salt 
2 cups flour 
1 teaspoon baking powder 

% cup chopped nuts 
% cup mashed bananas 

1 cup Pet milk or cream 
1% cup sugar 

3 egg yolks 

Cook together until thick, add nuts. 

MACK CLARK GROCERY 

Fresh Meats & Produce - Groceries 

PALO PINTO, TEXAS 
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Olive Whitley 
Palo Pinto 



POWDERED SUGAR LOAF CAKE 

3 sticks soft oleo 
1 box powdered sugar 
1 powdered sugar box filled 

lightly with sifted cake flour 

6 unbeaten eggs 
1 teaspoon vanilla 

% teaspoon lemon extract 
1 teaspoon baking powder 

Beat all together. Bake in angel food cake pan in slow oven. 
Ice with following icing: 

% cup butter or oleo 
1 cup brown sugar 

1f4 cup milk 

1 % to 2 cups powdered sugar 
% teaspoon vanilla 

Melt butter, add brown sugar, boil. Add milk, boil. Take from fire. Add 
powdered sugar and beat well. If too stiff to spread on cake add spoon hot 
water. 

Mrs. C. B. Couger 

DATE LOAF CAKE 

2 whole eggs beaten together 
% cup flour 
1f4 cup sweet milk 
1 cup sugar 

Method: 

% level teaspoon soda 
1 cup dates 
1 cup nuts (use more if desired) 
1 pinch salt 

Mix flour and sugar, beat eggs light, mix with flour and sugar and sweet 
milk with soda in milk, put in salt. Add dates and nuts, and bake in moderate 
oven about 40 minutes. 

Mrs. Ray Mills 

HOLIDAY DELIGHT 
3 c. sugar 

% c. karo 
1% c. coffee cream 

Add: 

% lb. Brazilian nuts cut fine 
% lb. walnuts cut fine 
% lb. pecans cut fine 

Cook to soft ball stage 
Remove and beat 
Add % tsp. vanilla 

% lb. candied cherries 
% lb. candied pineapple 

Pack in loaf pan lined with wax paper. 
Margie James 

MAMA'S ONE, TWO, THREE, FOUR CAKE 
1 cup butter or Crisco 
2 cups sugar 
3 cups flour 
4 eggs 

3 teaspoons baking powder 
1 cup milk 
1 tsp. vanilla 

Cream butter or Crisco with sugar. Add eggs one at a time. Sift flour and 
baking powder together and add alternately, with the milk to the creamed mix
ture. Add vanilla. Bake as a loaf or in layers. 

Dora McClure 
Mama (Mrs. Bennett) was a charter member of first "Home Missionary 

Society" in Palo Pinto. 
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CHERRY - NUT SPICE CAKE 

1h lb. butter 
2 cups sugar 
3 eggs 
1 cup cooked apricots 

(or 1 small can apricots) 
1 small jar chopped cherries 

Method: 

1 tsp. soda 
1 tsp. each of all-spice-c!oves, 

and cinnamon 
3 cups flour 

cup buttermilk 

Cream sugar and butter. Add eggs 1 at a time beating as each egg is 

added. Sift the dry ingredients and add to the cream mixture, alternating with 
the milk. Add apricots and cherries and cook in a moderate oven. When cake 

is cool ice with frosting made with 3 cups brown sugar and 1 cup of cream 

cooked over a low fire until forms a soft ball in cold water. Beat well and 
add nuts. 

Mrs . Logsdon 

CHOCOLATE CAKE 

Cream well: 

2 cups sugar 
1h cup Crisco 

3 tablespoons cocoa 

Add 2 whole eggs, 1h cup buttermilk, 2 cups sifted flour , 1 teaspoon soda, 
1h teaspoon salt and 1 teaspoon vanilla. 

Mix well. Just before pouring into pan, add 1 cup strong coffee boiling 
hot. Bake in an oblong pan at 350°-35 to 40 minutes. 

Frosting: 

When the cake is done, mix 6 tablespoons oleo, 1 cup brown sugar, firmly 
packed, 8 tablespoons canned milk, 1 cup chopped pecans. 

Spread on · cake while hot and put under broiler and cook until frosting 
begins to bubble, about 3 minutes. 

Mrs . Ed Pulliam 

OLD SOUTHERN CHOCOLATE CAKE 

1 c. butter 
2 c. sugar 

1h c. buttermilk 
1h c. water plus 3 squares 

chocolate 

Filling: 

2 cups sugar 
1f.: cup milk 

Cook: 

Beat in yolks of four eggs . 

1h tsp. soda mixed 
5 eggs 
3 c. ilour 
1 tsp. baking powder 
2 tsp. vanilla 

1h cup cocoa 
2 tbsp. butter 

Mrs. A. H. Brackeen 
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SUNSHINE LEMON CAKE 

12 eggs 
llh cups sugar 
1 % cups flour 

1 teaspoon orange extract 

1 teaspoon lemon extract 
1 teaspoon cream tarter 

lh teaspoon salt 
1(2 cup milk 

Beat egg whites until they stand in peaks, adding salt and cream of tartar. 
Add sugar gradually. Add extract to egg yolks and beat until lemon colored. 
Combine egg whites and yolks; add % cups Crisco. Add flour that has been 
sifted 4 times. Pour in a large tube pan that has been greased and floured. Bake 
55 minutes in 3250 oven. 

Mrs. J. O. Keegan 

PILLSBURYS TRIO - LAYER CAKE 
3 cups sifted flour 

3lh tsp. baking powder 

1 cup shortening 
1% cup sugar (cream until fluffy) 

Divide batter into thirds-
Leave one part plain-
To second part add: 

1 tsp. cinnamon 
lh tsp. allspice (Mix well) 

To third part, add: 

2 tsp. sugar 
2 tsp. butter 

1fs tsp. soda (Mix well) 

4 eggs-add one at a time 

1 cup milk 
1 tsp. vanilla 

(add alternately with dry ingredients) 

¥4 tsp. cloves 
¥4 tsp. nutmeg 

llh tbsp. water 

(Add to batter) 

1 oz. melted chocolate 
(Add to batter) 

Mix well; stir into batter. Bake in three layers. 

Put together with custard cream filling: 

lh cup sugar 
4 tbsp. flour 
dash of salt 

llh cups milk 
2 egg yolks, slightly beaten 
1 tsp. vanilla 

Combine sugar, flour and salt, add milk and egg yolks mixing thoroughly. 
Cook 10 minutes or until thick, stirring constantly. Cover top and sides with 
chocolate frosting. 

Lela Belle Abernathy 

CREAMY CARAMEL ICING 
V3 cup cream or evaporated 

milk 
6 tablespoons butter, or oleo 

2 tablespoons sugar 
3 cups confectioner's sugar, sifted 

Heat the cream and butter. Brown the sugar in a heavy skillet, stirring 
constantly, until it becomes a golden brown syrup. Stir in the cream and butter 
mixture. Continue stirring until all lumps are dissolved. Remove from heat. 
Gradually stir in the confectioner's sugar. Beat until smooth and creamy. Add 
cream, if too thick. 

Beulah McDonald 
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FLUFF CAKE 

NO CREAMING STEP 

DO NOT BEAT EGG SEPARATELY 

ONLY ONE BOWL NEEDED 

% cup sifted cake flour 

Measure in large bowl 

% cup shortening 
1 tsp. salt 

1% cup sugar (Sift together) 

1 cup sweet milk 

Mix throughly 2 min. with mixer. 4112 tsp. double acting baking powder. 
Add to batter and stir slightly. Add 1f3 cup sweet milk, 5 egg whites (unbeaten) 
and 1 tsp. vanilla. Mix throughly two more minutes with mixer. Bake in mod
erate oven (350°) 30 to 35 minutes. 

Frost with seven minute icing using Almond extract. Tint, if . desired. 

Mrs. Howard Graves 

AUNT BELLE'S POUND CAKE 

1 pound butter or oleo 
1 pound sugar (2 cups) 

10 eggs 
1 pound flour (4 cups) 

112 teaspoon nutmeg 
2 teaspoons baking powder 
1 tablespoon lemon or 

vanilla extract 

Cream the butter, add the sugar gradually and continue beating. Add egg 
yolks, beaten until thick and lemon colored. Fold in stiffly beaten egg whites. 
Add flour, nutmeg, and extract. Beat for 5 minutes (vigorously). Bake in deep 
loaf pan for 1 hour and 15 minutes in moderately hot oven (350 degrees). Or 

cake can be baked in shallow pans from 30 to 35 minutes. 

Beulah McDonald 

Compliments of 

GRAFORD - PERRIN TELEPHONE CO. 
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APPLE SAUCE CAKE 
4 cups flour 
2 cups sugar 
1 cup shortening 
3 cups apple sauce 
2 cups raisins 
2 cups pecans 

1 cup dates 
1 cup cherries 
1 tsp. cloves 
2 tsp. cinnamon 
4 tsp. soda (dissolved in 2 tbsp. 

hot water) 

Cream sugar and shortening, add sauce. Add some flour mixed with 
spices then water and soda. Use part of flour to flour fruit and nuts. Bake in 
loaf or layers, 325 to 350 degrees. 

Mrs. Jim Massie 

OLD KENTUCKY NUT CAKE 

% cup shortening (half butter 
for flavor) 

1 % cups sugar 

3 eggs 
2% cups sifted flour 

2 teaspoons baking powder 
% teaspoon salt 
1 cup milk 
1 teaspoon vanilla 

IV3 cup walnuts, cut up 

Cream together (until fluffy) the shortening and sugar. Beat thoroughly 
the eggs. Sift together the flour, baking powder, and salt. Stir in alternately 
with the milk and vanilla. Fold in the walnuts. Pour into greased, and flour
dusted, 13 x 9 x 2 inch pan. Cool, then with creamy caramel icing. 

HUNGARIAN PLUM CAKE 

1h cup butter or margarine 
1h cup sugar 
2 eggs 
1 cup sifted all-purpose 

enriched flour 

Topping: 

1 can plums, seeded, 
no juice 

1 tsp. baking powder 
1h tsp. salt 
1 tsp. cinnamon 

1h tsp. lemon extract 

1h cup sugar 
1 tsp. cinnamon 

Cream butter, add sugar and cream until light and fluffy. Add eggs one 
at a time and beat well. Add flour which has been sifted with baking powder, 
salt, and cinnamon. Add flavoring. Pour into a well greased 11 x 6 x 2 inch 
pan. Press the plums down into the batter and sprinkle sugar and cinnamon 
mixed together over top. Bake 30 minutes in preheated 400 degree oven. Serve 
plain or with whipped cream. 

Mrs. Emry Birdwell 
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LUCIOUS ANGEL LAYERS 

1 10 inch angel tube cake 
1 cup or 1 10-oz. package 

sliced strawberries 
1,2 cup hot water 

1 package strawberry flavored 
gelatin 

1 cup heavy cream 

If using frozen strawberries, thaw to room temperature. Add hot water 
to gelatin. Cool. Add strawberries and 1 cup heavy whipping cream. Mix well. 
Chill until partially. set. Cut cake crosswise in three layers. Spread strawberry 
mixture b~tween layers. Chill until firm 1 to 6 hours. 

1 % cups flour 
1 cup sugar 

% cup butter 
4 tbsp . sour cream or 

buttermilk 

Mrs. Fred Foreman 

PRUNE CAKE 

1 cup cooked mashed prunes 
3 eggs 

1,2 tsp. salt 
1 tsp. each of cinnamon, all

spice and soda 

Cream butter. Add the sugar gradually and cream together. Add well 
beaten egg yolks. Sift flour, soda, salt and spices together. Combinerililk and 
prunes. Add dry ingredients and prunes alternately. Fold in stiffly beaten egg 
whites. Pour into 3 well greased layer pans. Bake in moderate oven (about 350· ) 
for about 20 mins. Spread with prune filling and cover the top with it. 
Filling: 

1 cup sugar 
2 tbsp. butter 
pinch salt 

1,2 cup buttermilk 

2 well beaten eggs 
1 cup cooked mashed prunes 
1 cup chopped nuts 
1 tsp. vanilla 

Cream butter and sugar. Add eggs. Mix other ingredients together and 
cook until thick. When partially cool, add nuts and vanilla. 

Mrs. Doll Watson 

COCOA DEVIL'S FOOD CAKE 

Sift together into large bowl of mixmaster: 

11,2 cups flour 
11/4 cups sugar 

1,2 cup cocoa 

% tsp. salt 
11/4 tsp. soda 

Add ¥.J cup shortening (soft), ¥.J cup sour milk (buttermilk) , and 1 tsp. 
vanilla. 

Beat on No. 2 speed for 2 mins., scraping bowl while beating. Stop mixer 
and add 1(3 cup sour milk, 2 eggs (unbeaten). Beat on No. 2 speed for 2 mins., 
scraping bowl while beating. Pour into two 9 inch prepared cake pans. Bake 
at 350·. 

Melvena Pennington 
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DEVILS FOOD CAKE 
Cream: 

llh cups sugar 
Add: 

lh cup buttermilk; stir 
1 tsp. soda in 

Sift: 

lh cup butter 

lh cup lukewarm water 

2 cups flour with 1 tsp. baking powder 
lh cup cocoa and 

Beat: 
4 eggs (1 whole and 3 whites) 1 tsp. vanilla 

Bake in 3 layer5-"350·. 
Filling: 

lh cup butter lh cup cocoa 
2 cups sugar lh cup milk 

Cook to soft ball then pour over 3 egg yellows (beaten). Beat and spread 
on layers. 

Mrs. M. A. Howell 

SCRIPTURE CAKE 
(One cake in 10 inch tube pan) 

I Kings, IV, 22, llh cups 
Judges V, 25, last clause, lh cup 
Jeremiah VI, 20, 2 cups 
I Samuel XXX, 12, 2 cups 
Nahum III, 12, 2 cups 
Judges IV, 19, last clause, lh cup 

I Samuel, XIV, 25, 2 tablespoons 
Amos IV, 5, 2 teaspoons 
II Chronicles, IX, 9, to taste 
Leviticus II, 13, a pinch 
Jeremiah XVII, 11, 6 

The original recipe gives no directions for mixing, so I shall supply these 
as follows: When you have assembled all ingredients neatly on a tray, like a 
good, methodical little homemaker, beat together the Judges and Jeremiah; add 
two tablespoons I Samuel. Beat the six Jeremiah yolks (secret's out!) and add 
the I Kings, Amos, II Chronicles, and the pinch of Leviticus, alternately with 
the lh cup Judges IV, 19, last clause. Add Nahum and Numbers and fold in the 
rest of Jeremiah XVI, 11 beaten stiff. Bake two hours in a greased tube pan 
at 300 degrees. 

GORDON APPLIANCE & 

HARDWARE 

Gordon, Texas 
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Mrs. Bob Mallory 

MARSDEN FURNITURE 

Mr. and Mrs. Leo Marsden 

Gordon, Texas 



% cup butter 
2 cups sugar 
3 cups flour 

Ilh cups water 
2 eggs 

BURNT SUGAR CAKE 

lh teaspoon salt 
lh teaspoon baking powder 
1 teaspoon soda 
2 teaspoon vanilla 

Cream butter and add beaten egg yolk. Carmelize lh cup sugar, melt 
slowly over low heat tintilmelted. Add lh cup boiling water ... makes syrup 
... Cool. 

Add to cream mixture, then add dry ingredients (that has been sifted 3 
times), add to cream mixture alternately with 1 cup water and fold in 2 stiffly 
beaten egg whites. Bake in 2-9" cake pans at 350·. 

box white cake mix 
box strawberry jello 

(mix well) 
3 tablespoons flour 

STRAWBERRY CAKE 

1 cup Wesson oil 
lh cup water 
4 eggs beaten well 

Mrs. J; E. Hall 

3f4 box frozen strawberries 

Bake in long pan 350·. When cool frost with: 

¥4 stick butter or oleo ¥4 box frozen strawberries 

Add powdered sugar until thick enough to spread. 

Lola Bennett Pulliam 

MAYONNAISE CAKE 

2 cups flour (not cake flour) 
I1f4 cups sugar 

4 tablespoonsful soda 

1 cup cold water 
1 teaspoonful vanilla . 
1 cup salad dressing 

(Miracle Whip) 

Dissolve salad dressing with water a little at a time to avoid lumping. 
Add vanilla, sift dry ingredients together. Mix with salad dressing and water 
mixture. Place in 2 pans and bake. Use favorite icing. Keeps well. 

1 cup shortening 
1 cup sour milk 
2 cups sugar 
3 cups cake flour 

Dora McClure 

BUTTERMILK CAKE 

4 eggs 
lh tsp. soda 
1 tsp. lemon flavoring 
1 tsp. orange flavoring 

Cream together the shortening and sugar. Add eggs, one at a time, and 
beat well. Sift flour, combine soda with milk, and add flour and milk alternate
ly to creamed mixture. Add flavoring and beat at medium speed with mixer 
while greasing and flouring cake pan. Bake at 350 degrees for 1 hour. 

Mary Turner 
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¥4 cup butter 
% cup brown sugar 
2 tablespoons milk 

CARAMEL ICING 
% cup sifted confectioner's 

sugar 

Melt butter, add brown sugar and milk. Cook over low heat two minutes 
or until it comes to boil. Remove from heat and cool. Add powdered sugar until 
right consistency. Enough to ice 9 x 9 cake, one layer. 

Mrs. Emry Birdwell 

DELICIOUS GERMAN WHITE FROSTING 

(For Chocolate Cakes) 

Cook together stirring until thicken: 
2 tablespoons cornstarch 1 cup milk 

Let completely cool then mix with mixer at high speed. 
Adding: 

1 cup white sugar 1 teaspoon vanilla 
1 cup butter or oleo beat until it looks like whip cream 

Brown sugar can be used instead of white. 
This icing freezes well. 

FRESH ORANGE LAYER CAKE 

Grease and flour 2 round layer pans, 8 x 1% inches. 

Sift together into bowl: 

2 ¥4 cups cake flour 
1% cups sugar 

2 tsp. double-action baking powder 
Add: 

lh cup high grade shortening 

1 tsp. salt 
lh tsp. soda 

grated rind of I orange (about t tsp.) 

Measure into liquid measuring cup: 

¥4 cup unstrained orange juice 
% cup milk or water 

Add % of this liquid to dry ingredients. 

Mrs. Bob Hall 

Beat vigorously with spoon for two minutes by clock (about 150 strokes 
per minute) . Or with electric mixer on medium speed for two minutes. 

Add: remaining liquid 

V3 to % cup unbeaten eggs (2 medium) 

Beat 2 more minutes. Pour batter into prepared pans. Bake about 30 
minutes in moderate oven (350°). When cake is cooked, frost with Creamy 
Nut Icing. 

Mrs. M. A. Howell 
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OLD FASH10NED WHITE CAKE 

1 cup butter 
2 cups sugar 
1 cup sweet milk 

3% cups sifted flour 

7 egg whites 
3 teaspoons baking powder 
vanilla to taste 

Sift flour and baking powder together. Cream butter and sugar. Add milk 
and flour alternately until all is used. Flavor. Fold in beaten egg whites. Cook 
in layers in moderate oven (350°). 

Mrs. J. N. Turner, Sr. 

CREAMY NUT ICING 

Melt in sauce pan V2 cup high grade shortening (part butter adds 
flavor). Remove from heat. Blend in 2% tbs. cake flour, If4 tsp. salt. Slowly 
stir in % cup milk. Bring to boil, stirring constantly. Boil 1 minute. (If mixture 
curdles, do not be alarmed.) Remove from heat. Stir in gradually 3 cups 
sifted confectioners sugar. Set sauce pan in bowl of cold water. Beat until 
consistency to spread. Stir in % tsp. vanilla, % cup nuts, coarsely chopped. 

Mrs. M. A. Howell 

GERMAN SWEET CHOCOLATE CAKE 

2 cups white sugar 
1 cup Crisco 
4 egg yolks and whites 
1 cup buttermilk 

2lh cups cake flour 
1 teaspoon vanilla 
1 pkg. German Sweet Chocolate 
1 teaspoon soda 

Dissolve chocolate in lh cup boiling water. 
Beat egg whites until stiff. Cream Crisco and sugar, add egg yolks that 

have been beaten. 
Add % cup buttermilk alternately with flour. Dissolve soda with re

maining If4 cup buttermilk. 
Add pinch of salt to chocolate and water. Add vanilla. Fold in egg 

whites last. 
Bake in two 10 in pans at 350 degrees. 

Take out of stove before cake springs back to the finger touch. 

Clara E. Wilfong 
Palo Pinto 

ICING FOR GERMAN SWEET CHOCOLATE CAKE 

Mix together and cook until thick stirring constantly % pint whipping 
cream (or 1 large can carnation). 

lh cup chopped pecans 
1 cup short cut coconut 
3 egg yolks 

1 cup sugar 
1 stick butter 

vanilla to taste 
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ORANGE CHIFFON CAKE 

2 cups sifted flour 
1lh cups sugar 

3 teaspoons baking powder 
1 teaspoon salt 

lh cup salad oil 

3 tablespoons grated orange rind 
1 cup egg whites (7-8) 

lh teaspoon cream of tartar 
7 egg yolks 

% cup orange juice 

Oven temperature: 325 then 350 degrees. 

Baking time: One hour and 10 minutes. Make in one tube cake pan. 

Sift together the flour, sugar, baking powder and salt into a bowl. 
Make a well in the center of the dry ingredients and add the oil unbeaten 
egg yolks, orange juice and grated orange rind. Beat with a spoon or electric 
beater until smooth. 

In a large bowl beat the egg whites with the cream of tarter until they 
form very stiff peaks. Pour the yolk mixture gradually over the whites and 
gently fold in until just blended. Do not stir. 

Pour into an ungreased tube pan. Bake a moderately slow oven (325 
degrees) for 25 minutes then increase the heat to moderate (350 degrees) for 
15 minutes more. 

Remove frol;Il oven and invert until cool. 

Serve with ice cream or crushed fruit; or Cake may be frosted if 
desired. 

Laura Turner 

DELICIOUS DATE CAKE 

Pour 1 cup boiling water over 1 cup dates, chopped, add 1 tsp. soda. 
Let stand while the following is mixed in the usual way. 

1 cup sugar 
¥4 cup butter 
1 beaten egg 
1 tsp. vanilla 

lh cup chopped nuts 
1 tsp. baking powder 

lh tsp. salt 
llh cup flour 

Add these ingredients to the above mixture and pour into greased 
pan. After greasing the pan, (9 x 13 is a good size for a sheet cake) sprinkle 
with brown sugar. Bake 40 minutes in moderate oven. 

, Mrs. J. N. Turner, Sr. 

DATE CAKE ICING 
5 tablespoons brown sugar 
5 tablespoons cream 

2 tablespoons butter 

Boil three minutes and spread on cake while warm, and sprinkle with 
chopped coconut. Cut in generous squares. Serve with. whipped cream. Top 
with cherry for added color. 

Mrs. J. N. Turner, Sr. 
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% cup shortening 
2 cup sugar 

LAny BALTIMORE CAKE 

lh cup milk 
lh cup water 
1h teaspoon vanilla 3 cup cake flour 

% teaspoon salt 
3 teaspoon baking powder 

lh teaspoon lemon extract 
6 egg whites 

Cream shortening and sugar. Sift dry ingredients, add alternately 
with milk and water. Beat well after each addition then add extract. 

Fold in 6 eggs stiffly beaten, gently. 
Bake in 2 - 9 inch cake pans. 350· - 30 min. 

Mrs. J. E. Hall 

MISS DORA'S CHOCOLATE COFFEE CAKE 
Cream well: 

2 cups granulated sugar 
lh cup shortening 

Add: (mixing well) 
2 whole eggs 

lh cup buttermilk 
2 cups sifted flour 

Add: 
1 cup very hot, strong coffee 

3 tablespoons cocoa 

1 teaspoon soda 
lh teaspoon salt 
1 teaspoon vanilla 

You have a thin batter. Bake in long loaf pan at 350 degrees. Frost 
with (recipe below) broiled icing in pan in which cake was baked. 
Frosting 
Mix: 

6 tablespoon oleo 8 tablespoons canned milk 
1 cup brown sugar (firmly packed)! cup pecans, chopped 

Spread on cake while hot and place under broiler. Cook until it 
bubbles, 3 or 4 mniutes. 

Beulah McDonald 

WE SELL COMPLETE SERVICE 

Facilities and Service PLUS All Repairs 

PALO PINTO TELEPHONE COMPANY, INC. 

PALO PINTO, TEXAS 
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COOKIES AND GINGERBREAD 
YUM YUM COOKIES 

% c. brown sugar, firmly packed 1 c. flour 
% c. butter 

Combine ingredients and bake in wax paper lined pan 8" x 11" x 2" 
and bake 10 minutes in slow oven. While cooking, mix 2 heaping t. flour. 

% t. baking powder 
¥4 t. salt 
2 well beaten eggs 
1 c. brown sugar, firmly packed 

1 t. vanilla 
1 c. pecans, chopped 

1% c. coconut 

Spread on first layer, bake 20 minutes in slow oven. Cut into squares 
with sharp knife. Receipe will serve six adults or one teen age boy. 

Mrs. E. F. Storey 

3 cups brown sugar 
2 cups flour 
1 pound pecans 

PECAN SQUARES 

2 tsp. baking powder 
1 tsp. vanilla flavoring 
4 egg whites, unbeaten 

Mix sugar, flour, baking powder and pecans. Add unbeaten egg whites 
and vanilla. Mix. Spread on well greased and floured cookie tin. Bake in 
slow oven . about 35 minutes. Cut in squares while still hot. 

Light oven at 375· 

Combine: 

1 egg, well-beaten 
% c. sugar 

Work until fluffy and creamy 

% c. butter 

SAND TARTS 

% c. pecans 

And then combine with sugar mixture. 

Add the flour and mix thoroughly. 

2 ¥4 c. sifted flour 

Shape onto a cookie sheet (ungreased) 
Bake in oven of 375 degrees for about 15 min. 
Makes about 64 cookies. 
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Mrs. Charles Turner 
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GINGER DATE ROLL 

Ilh cups fine gingersnap crumbs 
% cup finely cut pitted dates 
lf4 lb. marshmallows, cut fine 

1 cup broken walnut or pecan meats 
lf4 cup strong coffee 

Save out lh cup gingersnap crumbs. Combine remaining 1 cup crumbs 
with dates, marshmallows, nuts and coffee; mix well. Form into a roll about 
3" in diameter, cover with the loose crumbs. 

Wrap in waxed paper or aluminum foil; chill several hours. Slice 
crosswise into pieces about I" thick. 

Serve with Golden Sauce or plain. Makes eight slices. May be topped 
with whipped cream. 
Golden Sauce: 

1 cup sugar 
V3 cup water 
2 egg yolks 

2 tablespoons vanilla 
1 cup whipping cream 

Boil sugar and water to 238°F. (or until the syrup forms "threads") in 
a small saucepan. Meanwhile beat egg yolks until thick and light. Pour syrup 
slowly on yolks while continuing to beat. Continue beating until creamy; chill. 
Add vanilla. Whip cream; fold in. Makes eight to ten servings. 

4 eggs 
2 cups sugar 
1 cup flour 
3 heaping tbs. cocoa 

BROWNIES 

1 cup shortening, 
pinch salt 

Mary Turner 

2 cups broken pecan meats 

Sift flour, sugar and cocoa. Blend in shortening. Add eggs, which have 
been slightly beaten. Add nuts. Grease and flour two cake pans. Cook in 
moderate oven 15 to 20 minutes. Reduce heat to slow oven (325°). Cook about 
30 minutes longer. Total cooking time about 45 mins. 

lh cup butter 
1 ¥z cups brown sugar 

1 egg 

Mrs. Doll Watson 

PRALINE COOKIES 

Ilh cups flour 
1 teaspoon vanilla 
1 cup pecan halves 

Cream butter well, add sugar and egg. Add flour, vanilla and pecans; 
mix well. Shape in balls size of walnuts. 

Place on buttered cookie sheet and flatten out to about ¥s inch thick. 
Bake in 370 degree oven until browned. Makes about 30 cookies. 

Beulah McDonald 
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FUDGE SQUARES 

3 squares unsweetened chocolate 
1 can sweetened condensed milk 
2 cups vanilla wafer crumbs 

cup chopped walnuts 
1 teaspoon vanilla 

Melt chocolate in top of double boiler, add milk, and stir until thickened. 
add crumbs and mix well. Butter a shallow pan, sprinkle with half the nuts 
and pour mixture over them, spreading evenly with a spatula dipped in hot 
water. Sprinkle remaining nuts on top. Chill and cut into 2-inch squares. 

Beulah McDonald 

MAMA'S FAVORITE TEA CAKES 

1 quart flour 
2 cups sugar 
1 cup butter 

cup sour cream 

teaspoon soda 
4 eggs 
1 teaspoon lemon or vanilla extract 

Sift the flour, make space in the center, add the sugar, add the butter 
which has been creamed. Put into bowl the sour cream, the soda stirring well 
into cream. Add the eggs to cream. Take this mixture, add to the first, making 
a medium soft dough easily handled. Roll dough thin, cut out with favorite 
cutters. Put on cookie tin, bake at once in a hot oven. For variety add cinna
mon, cloves, and nutmeg to taste. 

Ih cup sugar 
IIJ cup molasses 
Ih cup shortening 
a ttt" iIIak 
~ cup milk 
2 cups flour 

Beulah McDonald 

GINGER BREAD 

2 level tsp. baking powder 
1 scant tsp. salt 

I,'z level tsp. soda 
Ih level tsp. each of ginger, cloves, 

allspice 

Beat eggs and add molasses. Mix sugar and shortening, then combine. 
Sift together three times baking powder, flour, salt, soda and spices, and add 
milk, Put together and beat thoroughly. Bake in a moderate oven (350-400 F.) 
about 20 minutes in greased pan, size 2 x 10 x 14. 

2 cups brown sugar 
1 cup butter 
4 eggs 
1 cup crushed pineapple 

cup nuts 

Mix in order given. 

Mrs. B. N. Maddox 

COOKIES 

3 cups !lour 
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one teaspoon soda 
two teaspoons baking powder 
pinch of salt. 

Mrs. M. B. Costello 



COOKIES- FOR ~OYs :UNDER 90 

11h cups all-purpose flour 
1 tsp. baking soda 

lh tsp. salt 
1¥2 cup brown sugar (packed) 

lh cup chopped nuts 
21h cups quick uncooked rolled oats 

1 cup melted shortening 

Grease 12 x 8 x 2 pan. Combine first 6 ingredients, add melted shortening 
and mix well. Press lh dough firmly in pan. Spread with filling and cover 
with rest of dough. Pat down well. Bake until done, cool in pan and cut into 
squares. (Add 2 egg volks and a bit of water if dough seems too dry.) 
Filling: 

6 tbs. sugar 
4lh tsps. corn starch 

I1h cups crushed pineapple 
1 tbs. lemon juice 

Simmer ingredients and stir until thick. Cool a bit before spreading. 
Bake in 3500 over 25 to 35 mins. 

Mrs. Cannon 

GRANDMA'S CHRISTMAS COOKIES 

Yolks 4 eggs 
Grated yolks 8 hard boiled eggs 

1h lb. sugar 
1h lb. butter or Crisco 

Flour enough to roll 
Dip in white of egg 
Sprinkle sugar over 
BAKE 

Mrs. Logsdon 

PECAN FINGERS 

7fs cup butter 
4 tbsp. sugar 

(Cream the two) 
2 tsp. vanilla 

1 tsp. cold water 
2 cups flour 
1 cup chopped pecans 

Mix well. Grease pan. Bake in slow oven for lh hr. Roll . in powdered 
sugar. Bake in short narrow strips-size of finger. 

Mrs. Logsdon 

STONEWALL JACKSON McCLISH & REASONER 

GROCERY & MARKET General Mdse. & Funeral Home 

Santo, Texas Santo, Texas 
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DATE PUDDING 

2% cups flour 
2 cups sugar 
1 teaspoon salt 
2 teaspoon soda - Mix all of this together 
2 cups boiling water 

% cup shortening. Pour it over mixture, over the first mixture above 
1 lb. dates 
2 cups pecans dredged in flour, take the flour from 21,2 cups from the 

first mixture above 
Bake about 2% hours. 
Put a pan under cake and brown paper over top of pudding. 

Mrs. R. N. Townsend 

DATE FILLED COOKIES 

Filling: 

1 lb. chopped dates 
1,2 cup sugar 

Cook until mushy and let cool 

Dough: 

1 cup butter 
1 cup white sugar 
1 cup brown sugar 
2 eggs well beaten 

1 cup water 

4 cups flour 
1 teaspoon soda 

!f2 teaspoon salt 

Cream butter and sugar and add eggs. Sift dry ingredients together 
and add to first mixture. Chill dough in refrigerator for at least 30 minutes. 
Divide dough in 2 parts and roll thin. 

Spread with date filling and roll in wax paper and chill in refrigerator 
12 hours, or until needed. 

Mrs. E. F. Francis 

COCONUT OATMEAL COOKIES 

1 ¥4 cups sifted flour 
1 tsp. baking powder 
1 tsp. soda 

1,2 cup granulated sugar 
1,2 cup brown sugar 

1,2 cup butter or shortening 
1 egg 

1,2 tsp. vanilla 
1 cup quick-cooking oatmeal (uncool! 
1 cup coconut 

Sift together flour, baking powder, soda and salt into bowl. Add sugars, 
butter, egg and vanilla. Beat until smooth. Fold in rolled oats and coconut. 
Shape dough into small balls, place on greased baking sheet, and bake at 350' 
12. to 15 mins. Butter must be at room temperature. 

Lorene Taylor 
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1,2 cup shortening 
1 cup white sugar 
1 egg 
3 diced bananas 

1114 cups flour 
1,2 teaspoon soda 
¥z teaspoon salt 
1,2 teaspoon nutmeg 

SOME .- GOOD COOKIES 

1,2 teaspoon cinnamon 
114 teaspoon cloves 
1 cup oatmeal 
1 cup walnuts 
1 cup pecans 
1 cup package dates 
1 teaspoon vanilla 

Cream shortening and sugar, add egg, beat; add bananas, beat; sift 
all dry ingredients together; add to other mixture; add remaining ingredients. 
Drop by spoonfuls on well greased cookie sheet. Bake 10 - 12 minl.ltes at 350 
degrees. 

LEMON NUT REFRIGERATOR COOKIES 

1 cup shortening 1 tbs. grated lemon rind 
1,2 cup brown sugar-firmly packet} 2 cups sifted flour 
If.! cup granulated sugar 114 tsp. soda 
1 egg 1,2 cup finely chopped nuts 
2 tbs. lemon juice 

Cream shortening and sugar, beat in other ingredients. Form into a 
roll about two inches in diameter. Roll in wax paper and chill; then cut in 
one quarter inch slices and bake in preheated oven (400°) for 10 to 12 mins. 

Miss Georgia Day 

ENGLISH TOFFEE 

1 cup Crisco or butter 
1 cup dark brown sugar (packed) 
1 egg yolk 
1 tsp. vanilla 

1,2 tsp. salt 
2 cups flour 
2 tbs. cinnamon 

Mix all together and press out on cookie sheet ¥4 inch thick. Mark in 
~quares. Beat egg white slightly and spread on top, then sprinkle 1,2 cup 
finely chopped nuts over this. Bake 275° 25 or 30 mins. 

1,2 cup Crisco 
1 cup sugar 
2 eggs 

11,2 cup flour 
Pour into large flat pan. 

Topping: 
2 egg whites (beaten stiff) 

add 1 cup brown sugar 
gradually 

COOKIES 

1 tsp. baking powder 
pinch salt 

2 tbs. water 
1 tsp. vanilla 

Miss Mary Day 

1 cup chopped pecans 
1 tsp. Vanilla 

Spread on top of cake mixture. Bake at 350° until done. Cut in squares 
while still hot. 

Zoe Crenshaw 
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COCONUT DREAM BARS 

Cream lh cup butter, lfz cup brown sugar. Mix 1 cup flour. Pat smoothly 
into a shallow bread pan. Bake 10 min. in moderate oven. 

Mix together 1 cup brown sugar, 2 beaten eggs, pinch salt, 1 teaspoon 
vanilla. Sift together 2 tablespoons flour, lfz teaspoon b. powder, Mix with 
Ilh cups coconut. Add 1 cup pecans or broken nut meats. Blend with sugar 
and egg mixture. Pour over the baked part and cook 20 min. longer. 

Mrs. Velma Marshall 

SWEDISH COOKIES 

lh pound (cup) butter or oleo 
lh cup powdered sugar 

1% cup flour 

1 cup chopped nuts (fine) 
1f4 tsp. salt 

Vanilla 

Cream sugar and butter well, add salt, flour and nuts, vanilla. Mix 
well. Roll into balls and flatten them out after placing on cookie sheet. Bake 
10 to 15 minutes at 350·. DO NOT BROWN. Roll in powdered sugar while 
still hot. 

Mrs. Charles Turner 

DREAM BARS 

lh c. Crisco, lh c. b. sugar, 1 c. flour. 

Mix and pat on cookie sheet or shallow pan. Bake 10 min. at 350·. Cover 
with following mixture and bake about 20 min. at 350·. 

2 eggs 
1 c. brown sugar 
1 c. nuts or coconut 
2 tbsp. flour 

Slice in small squares. 

3 eggs 
1 cup sugar 
1 cup pastry flour 

Va tsp. salt 

1 tsp. salt 
1 tsp. baking powder 
1 tsp. vanilla 

Mrs. Raymond Gray 

DATE BARS 

1 cup chopped dates 
1 cup nuts 
1 tsp. vanilla 

Beat eggs, add sugar and beat again. Add other ingredients - Pour 
in shallow greased pan. Bake 25 min. in moderate oven. Cut in bars and 
roll in confectioner's sugar. 

Margaret Donnel 
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PIES 
DIVINITY PIE 

2 large or 3 small whole eggs 
lh cup sugar 
1 cup white Karo 
1 tablespoon vingar 

1f4 teaspoon lemon extract 
1 tablespoon butter 

pour into unbaked pie shell 

Cook at 400 degrees for 15 minutes. Then finish cooking at 275°. 

Zoe Crenshaw 

PEACH COBBLER WITH ORANGE TOPPING 

Put 1 large can peaches in sauce pan on fire; Add the juice of 1 orange, 
2 cups sugar and let come to boil. Set off fire. 

Roll crust out real thin. 

Strip bottom of Cobbler pan that has been greased well; then add 
peaches. ~ 

Then strip top with crust, grate rind of 1 Orange,'I. -Ht. butter, lh cup 
sugar and mix well Then sprinkle on top of the top crust. 

Sprinkle with nutmeg. 

Bake in moderate oven until golden brown. 
Mrs. J. O. Keegan 

AMBER PIE 

2 eggs beaten 
1 cup sugar 

1f4 cup butter, browned 
lh cup buttermilk 

Cook slowly in unbaked crust. 

1 cup raisins, well cooked with sugar 
1 tablespoon flour 
1 teaspoon cinnamon, cloves, allspice, 

nutmeg 
1 tablespoon vinegar 

Mrs. J. O. Keegan 

EAGLE BRAND CHERRY PIE 

1 can sour cherries (drained) 
Y4 cup sugar (over cherries) 
1 lemon (juice) 

1 can Eagle Brank milk 
1 cup nuts (cut up) 

Add milk to cherries and sugar then add juice and nuts. 

Put in baked pie shell. Top with whipped cream. 
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FRUIT COBBLER WITH BATTER CRUST 

Batter-
1 tsp. baking powder % cup flour 

lh tsp. salt lh cup sugar 
lh cup milk 2 tbs. shortening 

Cream shortening and sugar. Add milk and dry ingredients alternately. 
Beat well. 

To one No.2 can fruit add lh cup sugar and lh cup juice off fruit. 
Heat while making batter. Pour batter in 9 x 9 square pan. Pour fruit over 
batter. Bake in moderate oven (350°) until brown. 

Mrs. J. N. Turner, Sr. 

CHERRY COBBLER 

1 can cherries 1 cup sugar 
Melt and cook down over a slow fire. 

1 cup sugar 2 tbls. butter 
Cream together, then add: 

1 cup flour salt 
1 tsp. baking powder lh cup sweet milk 

Spread batter in a buttered pan and cover with cherry mixture. Bake 
in a 350 degree oven. 

Other fresh or canned fruits may be substituted for the cheeries. 
Mrs. Emry Birdwell 

STIR - N - ROLL ICE CREAM PIE 

1113 cups flour 3 tbsp. cold milk 
1 tsp. salt ice cream 

Va cup Wesson oil 
Mix flour, salt, pour Wesson Oil, milk into flour and max. Press into 

ball. Place between wax paper. Roll out. Peel off top paper. Place paper side 
up in 9" pie pan. Peel paper off. Ease into pan, flute edge. Bake 8 to 10 
min. at 475'. 

Fill cooled pie shell with soft ice cream. Garnish with fruit, nuts, shaved 
chocolate or whipped cream. Place in freezing unit, until firm. 

Mrs. M. J. Graham 

Compliments of 

LLOYD SMITH 

SINCLAIR AGENT 
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RAISIN NUT PIE 

4 eggs 
2 cups sugar 
3 tbsp. vinegar 
1 cup raisins (washed in hot 

water) 

112 cup pecans 
1 tsp. cinnamon 

1h tsp. all spice 
% tsp. cloves, nutmeg 

Mix thoroughly all ingredients, except egg whites. 
Beat these stiff and fold in last. 
Makes 2 pies. 
Pour in unbaked crusts. 
Bake quickly for a few minutes - then lower. Bake 30 to 40 minutes. 

Mrs. Logsdon 

DATE AND PECAN PIE 

Cream 1 cup butter with 2 cups of sugar, add well beaten yolks of 
6 eggs. 1 cup cut dates, 1 cup cut pecans (can put more). 

Mix all of this well, and if too stiff, add about 1h cup of sweet milk. Just 
before the filling is added to the crust fold in the 6 whites of eggs, beaten 
very stiff. Bake in pie crust in a very slow oven. 

Mrs. J. D. McKnight, Sr. 

V PECAN PIE 

1 cup sugar 
1 tablespoon flour 
1 cup Karo (white) 
2 large eggs or 3 small 

Don't beat eggs too much. 

1 tablespoon butter 
% teaspoon salt 
1h teaspoon vanilla 
1 cup pecans chopped 

Blend ingredients, pour into unbaked pie shell. Bake in oven at 425 0 

for 10 min. then turn heat down to 3000
• 

Mrs. C. B. Couger 

TEXAS CREAM PIE 

2 eggs 
1 cup sugar 
2 cups milk 
2 tbsp. each cornstarch and flour 

pinch salt 

1 tablespoon butter 
1 teaspoon vanilla 

1h cup whippmg cream 
1 square bitter chocolate 

Beat egg yolks lightly. Add milk. Mix flour, cornstarch and 0/3 cup sugar. 
Add to first mixture. Add butter. Cook in double boiler until thick. Add 
vanilla. 

Beat egg whites, add 1f3 cup sugar and beat until stiff. Pour first mix
ture into egg whites, beating until all is blended. Fill cooked pie shell. Chill. 
Cover with whipped cream. Grate chocolate overtop. 

Mrs. J. N. Turner, Sr. 
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2 eggs 
1 cup pumpkin 
1 cup sugar 
1 tsp. cinnamon 

l/Z tsp. nutmeg 

PUMPKIN PIE 

¥4 tsp. salt 
1 tbs. flour 
2 tbs. syrup (white) 
1 cup milk 
1 tbsp. butter 

Pour into unbaked pie crust. Bake 10 mins. in hot oven; (450 degrees) 
reduce to 375 degrees and bake 40 or 45 mins. 

1 cup light brown sugar 
¥4 cup butter 
1 cup white corn syrup 

PECAN PIE 

3 eggs 

Mrs. M. A. Howell 

1 cup pecans, coarsely chopped 
1 teaspoon vanilla, few grains salt 

Add butter slightly softened to the brown sugar and cream both to
gether. Then add syrup and eggs beaten. Next add salt and vanilla. When well 
mixed add coarsely chopped nuts. Turn into an unbaked pie shell. Bake in 
hot oven 450 degrees F. 10 minutes, then reduce over to 325 degrees until 
filling is firm, for about 30 minutes more. This is a very rich pie. 

Mrs. A. H. Brackeen 

STRAWBERRY CREAM PIE 

2 eggs 
1 cup sugar 
2 cups milk 
2 tbsp. each cornstarch and flour 

1 tbs. butter 
1h teaspoon strawberry flavoring 
1 pint fresh strawberries 

Beat egg yolks lightly. Add milk, dry ingredients and butter. Cook until 
thick Add flavoring. 

Beat egg whites add V3 cup sugar. Beat until stiff. 

Pour first mixture over egg whites beating until blended. Pour into 
baked pie shell. Cover with sliced strawberries leaving 1 cup for jelly. 

Cover all with jelly made with 1 cup split strawberries, 1 cup water, 1 
tablespoon cornstarch, 1 teaspoon strawberry coloring, 1h cup sugar and 

the juice of 1h lemon. Cook until thick. Chill. Serve with or without whipped 
cream. Delicious! 

Mrs. J. N. Turner, Sr. 

ANGEL PIE 
1 can Eagle Brand milk 

Juice of 2 lemons 
1 cup cherries, well drained 

1 cup pecans 
1 cup whipping cream 

Add lemon juice to milk add other ingredients and put in baked pie 
shell. 

Mrs. G. D. Flesher 
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FRENCH LEMON PIE 

Break 4 eggs in mixing bowl and beat thoroughly. 
Add 2 cups sugar 2 heaping tsp. corn meal 

1 heaping tsp. flour 

Keep beating. 

Grate the rind of 2 lemons and juice 2 lemons. Combine the two and 
add to above mixture. Keep beating all the time you are mixing. 

Add 1 stick of oleo, l/4 cup milk, dash of salt. 

Pour into unbaked pie shell at 450° about 20 or 25 minutes or until 
brown. 

NO ROLL PIE CRUST 

Mrs. Snoddy 
Gordon, Texas 

1% cups sifted flour 
1% teaspoon sugar 

112 cup Mazolla or Wesson Oil 
2 tablespoons milk 

1 teaspoon salt 

Mix together flour, sugar and salt. 

Combine oil and milk, and pour all at once into center of flour mix
ture. Mix with fork. Press evenly with fingers to line bottom and sides of 
pan and then bake as required for filling to be used. 

Crust: 

For baked shell prick entire crust. 

Bake in hot oven (425°) 12 to 15 min. 

" SESAME PIE 

Connie Costello 

Toast to a golden brown 3 or 4 tbs. of sesame seeds. Cool and add to 
dry flour - 1 cup, % tsp. salt, 1/3 cup shortening. Mix in usual way. Bake 
in 9 inch pan at 450 degrees for 2 mins. then 12 mins. at 350°. 
Filling: 

Soften 1 envelope Knox gelatin in l/4 cup cold water. Beat together 1 
cup milk, 2 egg yolks, l/4 cup sugar and 1f4 tsp. salt in double boiler until 
well blended. Cook over hot water until mixture will coat a metal spoon 
(stir constantly). Add softened gelatin. Stir until dissolved. Chill until thicken
ed and partially set. Stir in tsp. vanilla, 1 cup pitted dates, cut into small 
pieces. Fold in %. cup whipping cream, beaten very thick. Beat two egg whites 
until mounds form. Add 2 tbs. sugar, gradually, beating well. Fold gently 
into date mixture. Spoon into cooled baked crust. Chill until firm. Sprinkle 
lightly with nutmeg. 

Mrs. Jim Massie 
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ORANGE PECAN PIE 

3 eggs separated 
1 tall can evaporated milk 

1 % cup of this milk plus enough 
orange juice to make 2¥4 cups 
grated rind of one orange 

If.! cup sugar 
pinch salt 

¥4 cup sugar 
~ chopped pecans 
1 pie shell unbeaked. 

Beat egg yolks. Add milk with orange juice, orange rind and lh cup 
sugar. Blend thoroughly; add salt. 

Beat whites until stiff adding 14 cup sugar. 

Fold into first mixture. 

Pour into unbaked shell, sprinkle chopped pecans on top. 

Bake in hot oven 10 min. then reduce heat to 300·. Bake 30 minutes 
or until set. 

Dora McClure 

BUTTERSCOTCH PIE 
1 cup brown sugar 
4 level tablespoons flour 
3 eggs 
1 tablespoon butter 

2 cups sweet milk 
14 teaspoon salt 
1 teaspoon vanilla extract 

Mix sugar, flour, and salt together. Beat egg yolks until thick and 
light yellow, add milk, then dry ingredients. Cook slowly, stirring, until 
thick. Remove from fire, cool, add vanilla, and pour into baked pie shell. 
Top with meringue, made by beating the 3 egg whites with 3 tablespoons sugar 
until stiff, add few drops vanilla extract, and bake in moderate oven until 
meringue is done. 

G. B. SIMS 
PURINA DEALER 

Fertilizer - Garden Seeds 

Field Seeds 

We Buy Produce 

Santo, Texas 
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Mrs. Floyd Watson 

B. H. MARTIN LUMBER 

PHONE 6 

Santo, Texas 



STRAWBERRY PIE 

1 box strawberries mashed, or 
frozen berries 

3 eggs beaten 
Add 2 cups sugar 

Serve with whipped cream. 

2 tablespoons flour 
¥4 cup sweetmilk 

Cook in pie crust or a custard 

Mrs. Emry Birdwell 

DATE PIE 

2 cups sugar 
1 cup pecans, chopped 
1 cup dates, chopped 
1 cup butter 
2 tbsp. vinegar 

1h tsp. cinnamon 
¥4 tsp. nutmeg 
¥4 tsp. allspice 
4 eggs. 

Sift sugar and spices, mix with butter. Add vinegar; beat eggs until 
light and fluffy add to first mixture; fold in dates and nuts, pour in pastry 
shell and bake in moderately low oven (350°) about 30 minutes. 

Makes two pies. 

2 cups sugar 
% cup butter 
1 tsp. cinnamon 
1 tsp. allspice 

. . . Mrs-; J. N. Turner, Sr. 

RAISIN PIE 

1 tsp. nutmeg 
1 cup raisins 
4 eggs 
2 tbs. vinegar 

Beat eggs. Mix all ingredients. Pour into unbaked crust. Bake 30 or 35 
mins. in 350° oven. 

Mrs. Shaften Bailey 

ICE CREAM PARFAIT PIE 

1 baked pastry shell 
1 package orange Jello 

1 ¥4 cups hot water 

1 pint vanilla ice cream 
1 cup cooked dried apricots, sweetened 

for eating 

Dissolve Jello in hot water, add vanilla ice cream to hot lnixture, 
stirring until ice cream is melted. Place in refrigerator until thickened, but 
not set, 15 or 20 minutes. When thickened fold in 1 cup cooked dried apricots. 
The apricots need to be cooked to the point that there is little juice left, 
then either beaten by the electric mixer to a puree, or run through sieve, 
in order to remove any stringy pieces. When this is mixed, pour into baked 
pie shell, and chill in refrigerator until firm. Serve plain or topped with 
whipped cream. 

This is also delicious made with strawberry Jello and 1 cup sliced 
strawberries, following the same directons except in beating the fruit, which 
is not necessary with strawberries. 

Mrs. Raymon Houston 
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CARAMEL DUMPLING 

1lh cup sugar (burn lh cup sugar 
then add 1 cup full) 

2lh cup boiling water 

Boil 4 minutes. 

Batter: 

1 tbsp. butter 
1 tsp. vanilla 

lh tsp. salt 

lh cup sugar 1 tbsp. butter (creamed) 

Add lh cup sweet milk, 1 tbs. baking powder, enough flour for real 

stiff batter, drop in boiling syrup and bake in quick oven for 15 or 20 mins. 

Serve with whip cream. 
Zoe Crenshaw 

OLD FASHIONED EGG CUSTARD 

4 eggs beaten lightly 
2 cups hot milk 

Beat together lightly. 

1 cup sugar 
1 teaspoon vanilla, pinch salt 

Pour in unbaked pie shell. Cook in oven at 250 degrees to 275 0 until 
custard sets. Remove from oven at once. 

Before baking, sprinkle nutmeg over top of custard. 

Mrs. Wilma Crow 

LEMON EAGLE BRAND ICE BOX PIE 

Melt together ¥4 lb. margarine and 3 tbsp. sugar, stirring constantly 
until melted. Pour in 1 box vanilla wafers (crushed finely). Pour into two 
8" pie pans spreading to outer edges and pressing firmly against pan. Let 
chill. 

Mix two cans Eagle Brand milk with 1 cup fresh lemon juice, 4 well 
beaten egg yolks and 1 tbsp. grated lemon rind (if desired) . Blend. Pour into 
chilled vanilla wafer crust and top with meringue. Let meringue brown in 
oven. Let cool. Store in ice box. 

Mrs. Birch Wilfong 

CRUNCHY APPLE PIE 

Peel and slice 4 large apples. Place in unbaked pie crust. Sprinkle 
with this mixture. 

6 tablespoon butter lh cup flour 
%. cup~' ~ GV\,..J 2 teaspoons cinnamon 

Smooth on top of apples, sprinkle ¥4 water on top. 
Bake slow for 45 minutes. 
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GENE HALL'S SPECIAL LEMON PIE 

7 tbsp. cornstarch 
Ilh cup sugar 

lh tsp. salt 
2 cups boiling water 

3 eggs, separated 
¥4 cup lemon juice 
2 tbsp. butter 
1 tsp. grated lemon rind 

Cook sugar cornstarch, salt and boiling water until thick, stirring con
stantly. Beat egg yolks and add to mixture; return to stove and cook 10 minutes 
more; remove and add butter, lemon juice and rinli, cool. Add to baked pie 
shell. Add 1 tsp. lemon juice to egg whites; beat stiff and add 6 tbps. of sugar 
gradually, beating after each addition and sugar has dissolved. Put on pie 
anli cook 325 0 oven 15 or 20 min. 

Mrs. J . E. Hall 

APPLE DUMPLING 

1. Roll pie crust thin 
2. Cut into squares 
3. Pare anli core 8 medium sized apples and put 1 on each square 
4. Fill cavities of apples with sugar - a few grains. of cinnamon and nut

meg - butter 
5. Wet edges of pastry with white of eggs and fold points over apples 
6. Place in dripping pan and pour around dumplings one cup boiling water 

to which has been added lh cup sugar - ¥4 cup butter and lh tsp. 
cinnamon 

7. Bake in hot oven until apples soften 
8. Before removing from oven brush over with white of egg and sprinkle ( 

with sugar 
9. Serve with whipped cream. 

Mrs. Logsdon 

BOILED CUSTARD 
1 qt. milk (fresh) 
3 eggs 
1 cup sugar 

pinch salt 
1 teaspoon vanilla 

Put well beaten yellows in the milk, put in double boiler and cook. 
After it begins to thicken add well beaten egg whites to which sugar has been 
added. Cook awhile longer beating constantly. Add vanilla after removing 
from fire. 

1 uncooked pie-shell 
4 apples (sliced) 
1 cup sugar 

APPLE PIE 

2 tbsp. butter 
2 tbsp. flour 

Mrs. M. B. Costello 

Place apples in pie shell. Mix sugar, butter and flour and cover apples 
with mixture. Sprinkle with cinnamon and water. Bake at 450· for 15 mins. 
and 350· for 45 mins. 

Mrs. Tillotson 
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PINEAPPLE PIE 

1 small can crushed pineapple 
1 cup sugar 

2 tbsp. butter 
3 egg yolks, slightly beaten 

¥.3 cups hot water 3 tbsp. cornstarch 

Sift cornstarch and sugar together and beat in pineapple. To this, add 
egg yolks and butter. Add hot water last, beating well. Pour into top of 
double boiler and cook until creamy, stirring constantly. When cool, turn 
mixture into baked pastry shell, which should also be cool. Top with meringue 
as follows: 

Beat 3 egg whites until stiff. Add 6 tbps. sugar (1 tbsp. at a time) and 
beat well after each addition. Add 1 tsp. lemon extract. Spread on top of pie 
and bake in slow oven until set. 

6-8 cored, pared apples 
2 tsp. cinnamon 
1 tbsp. lemon juice 

lh cup Karo 
¥.3 cup sifted flour 

APPLE CRISP 

lh cup sugar 
1/4 tsp salt 

Mrs. M. V. Smith 

1/3 cup butter or oleo 
grated American cheese 

Arrange apples in greased, shallow baking dish, about 9 x 9 x 2. 
Sprinkle with cinnamon. Pour lemon juice and Karo over apples. Combine 
sugar, flour, salt; cut in butter until mixture is consistency of coarse corn 
meal. Lightly stir in enough cheese to color. Top apples with this mixture. 
Bake, uncovered in oven 3500 for 1 hour. Serve warm with or without cream. 

Mrs. J. W. Lemons 

"NO BAKING" LEMON PIE 

1 package lemon jello 
lh cup hot water 
¥4 cup sugar 

4 tablespoons lemon juice 
1 cup evaporated milk (undiluted). 

Combine the jello, hot water, sugar and 2 tablespoons lemon juice. 
Cool this mixture. Chill the milk in refrigerator tray; whip until foamy, then 
add the the remaining 2 tablespoons lemon juice. Whip the milk into the 
jello mixture until fluffy (about 2 minutes). Pour into vanilla wafer, or 
graham cracker crumb crust. Makes a 9 inch pie. 

CRUMB CRUST 
2 cups wafer crumbs (crushed wafers or crackers) 

¥4 cup melted butt~r, or oleo 
2 tablespoons sugar 

Roll wafers into crumbs, blend with butter and sugar. Line sides and 
bottom of 9 inch pie plate. 

Beulah McDonald 
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LEMON BISQUE 

1 package lemon j ello 
1¥4 cups hot water 

1 cup crushed vanilla wafers 

1 cup sugar 
grated rind and juice of three 
lemons 

Dissolve Jello in hot water, add sugar and dissolve. Add grated rind 
and juice of 3 lemons. Place in refrigerator until it starts to congeal, remove. 
Fold into mixture 1 tall can chilled Carnation milk, which has been whipped 
until whipped cream consistency. Place lh cup crushed vanilla wafers in 
bottom of Pyrex dish, pour in Jello mixture, cover with remaining lh cup 
crushed wafers. Place in refrigerator until congealed. Will serve 10 or 12. 

5 whole eggs beaten well 
lh cup butter 
2h cup sugar 

Pour in an unbaked crust. 

Mrs. Floyd Watson 

CHESS PIE 

2 tablespoon corn meal 
2 tablespoon cream 
1 teaspoon vanilla or lemon extract 

Bake slow for about 45 min. at 300· oven. 

Mrs. J . O. Keegan 

LEMON CHESS PIE 

4 eggs 
2 cups sugar 

¥4 lb. butter 
Ih cup sweet milk 

1 tablespoon corn meal 
1 tablespoon flour 

1f4 cup lemon juice 

Mix sugar, flour and meal, beat eggs well, add other ingredients. 

Pour into unbaked crust, bake 275 degrees. 
Verna Peach 

LEMON MERINGUE PIE 

Bring to a boil in sauce pan on direct heat: 

1f4 tsp. salt 1 cup water or milk 
% cup sugar 1 tsp. grated lemon peel 

Add: 

5 tbsp. cornstarch with lh cup cold water blended. Cook over low heat 
until thickened (about 5 min.) stirring constantly. Remove from heat. Add 
separately, mixing well each time: 

2 well beaten egg yolks 6 tbsp lemon juice 
1 tbsp. butter 

Pour into baked or crumb crust pie shell. Top with meringue. Brown. 

Mrs. J. W. Lemons 
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CHOCOLATE MERINGUE PIE 

1 cup sugar 
2 cups milk 
2 tbsp. butter 
2 tbsp. flour 
2 tbsp. cornstarch 

pinch of salt 
4 to 6 tbsp. cocoa (to suit taste) 
3 egg yolks (beaten) 
1 tsp. vanilla 

Place in double boiler, sugar, flour, cornstarch, salt and cocoa, and 
mix well. Then add gradually one cup milk and stir until smooth. Add re
maining milk, butter, egg yolks and vanilla. Cook until thick and smooth, 
stirring constantly. Pour into one 9 inch baked pie shell. Cover with meringue 
and bake in slow oven (275°) until golden brown. 

COCONUT PIE 

% lb. butter or 1 stick margarine) 
melted 

% cup sugar 
2 tablespoons sweet milk 

2 cans flaked coconut 
2 teaspoons nutmeg 

mix well 

Beat 5 egg whites very stiff, fold in the above mixture. Pour in un
baked pie shell. 

Bake 30 minutes at 350 degrees. 

SWEDISH RAISIN PIE 

(makes two small pies) 

Make ordinary crust for lower of 2 pies. 

Vi Keegan 
Palo Pinto 

Boil a package of raisins with 1 cup of water until tender. Cool and drain. 

Mix 1 cup sugar, 1 cup flour, 1 tsp. baking powder, 1h cup hard butter. 

Mix until it crumbs. Take out 1 cup of this mixture and place in icebox to put 
on top of filling of pie. 

Put 1 egg in cup and fill with milk and 1 tsp . vanilla and beat until mixed. 
Add to remainder of crumb mixture. Pour raisins into this mixture. Pour all 
into pie shell and place crumb mixture reserved for this purpose on top. Bake in 
oven 400 degrees for ten minutes and reduce heat to 300 degrees for remainder 
of time about 25 minutes. 

Mrs. Frank Reagan 

DOUBLE PIE CRUST (Spry) 
% cups Spry 

Add % cup boiling water and 1 tbsp. milk. Beat until like whipped cream. 

Add 2 cups flour and tsp. salt. Stir with quick round the bowl strokes until 
sides of bowl are clean. Roll between wax paper. 

Mrs. Fred Foreman 
Palo Pinto 



1/4 cup cornstarch 
~ cup sugar 
1/4 tsp. salt 

BANANA CREAM PIE 

2 tbsp. margarine 
lh tsp. vanilla 

2 cups milk scalded 
1 9 inch baked pastry shell 
2-3 ripe bananas sliced 

3 slightly beaten egg yolks 1 cup heavy cream, whipped 

Mix cornstarch, ~ cup sugar and salt. Gradually add milk. Cook until 
thick-about ten minutes, stirring constantly. Slowly add small amount of mix
ture to egg yolks-stir into remaining hot mixture. Cook five minutes-cool. Add 
butter and vanilla. 

Arrange bananas in cooled baked pastry shell. Pour over cream mixture. 
Spread with border of whipped cream-garnish with ripe banana slices. 

PIGGLY WIGGLY 

MINERAL WELLS, TEXAS 

We Give S & H Green Stamps 

Compliments of 

BRAZOS RIVER GAS CO 

Gas Makes Your Home As Modern As Tomorrow 
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PUDDINGS & DESSERTS 
DESSERT ANGEL WIDP 

1 medium size angel food cake 
cut in small pieces 

1 small can crushed pineapple 
1 small bottle cherries 

cut in small 'pieces 
6 egg yolks 

Ilh cups sugar 

lh cup milk 
1 pkg. plain jello 
6 egg whites stiffly beaten 

Combine egg yolks with % 
cups sugar 

2 tablespoons lemon juice 
cook until mixture boils 

Dissolve gelatin in lf4 cup hot water and let stand 5 min. Pour into egg 
mixture. Pour over cake. Mix well. Pour in greased cake pan. Let stand over
night in ice box. Fold in egg whites before putting in ice box. 

Mrs. R. N. Townsend 

UNEXPECTED COMPANY DESSERT 

1 package favorite gingerbread mix prepared according to directions. 
When removed from oven, pour over top large spoon of butter melted with 2 
tablespoons honey. When gingerbread is cool serve in squares topped with sliced 
bananas and whipped cream. 

Mrs. Raymon Houston 

CHOCOLATE WHIP DESSERT 

lh pkg. semi-sweet choc. chips 
2 tbsp. sugar 
3 eggs 

1 tsp. vanilla 
lady fingers 
chopped nuts 

Melt chocolate chips over hot water, stir in sugar and remove from heat. 
Beat 3 egg whites stiff. Beat egg yolks one at a time into the chocolate mixture; 
add vanilla. Fold in beaten egg whites. Spoon into sherbet glasses lined with 
lady fingers, dust with chopped nuts and chill. 

Mrs. Louis Cox 

HOT FUDGE PUDDING 

Sift together into a bowl: 

1 cup sifted flour 
% cup sugar 
2 tablespoons cocoa 

2 teaspoons baking powder 
V4 teaspoon salt 

Stir in lh cup milk and 2 tablespoons melted shortening. Mix until smooth. 
Add 1 cup chopped pecans. Turn out into generously greased and floured square 
pan. Sprinkle with a mixture of 1 cup brown sugar and 4 tablespoons cocoa. 
Pour over entire batter 1% cups hot water. Bake 40 to 45 minutes in moderate 
over 350·. 

Mrs. A. C. McClure 
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DELICIOUS CUSTARD PIE 

6 eggs 1 qt. milk 
1 cup sugar lh tsp. nutmeg 

Beat eggs 5 minutes, add sugar, milk, beat again with rotary egg beater. 
Use pie crust that is a little thicker than ordinary crust. Chill, crust before roll
ing out. Bake in slow oven. 

Mrs. A. H. Brackeen 

DATE PUDDING 

3 eggs 
1 cup sugar 
4 tablespoons cracker crumbs 
2 teaspoons baking powder 

Method: 

1 pkg. dates 
1 cup nuts 
vanilla 

Mix all well and cook in moderate oven in long pan, cut in squares and 
serve with whipped cream or sauce. 
Sauce: 

lh cup butter 
1 cup sugar 

3 level tablespoons flour 
vanilla 

2 cups boiling water 

Mix all well and cook until thick. 
Mrs. S. E . Morrison 

IIf.! cup br. sugar 
(in baking pan) 

% cup who sugar 
lh pkg. dates 
lh cup pecans 

IIf.! cup flour 
1 cup milk 

DATE PUDDING 

Ilh cup warm water 

1 tsp. baking powder 
1 tsp. vanilla 
pinch salt 
cook 30 min. 

Brown sugar dissolved in baking 
flour, milk, baking powder, and salt. 

pan. Mix white sugar, dates, pecans, 

Pour into baking pan. Do not stir. 

LEMON DESSERT 

1 cup orange juice (if frozen 
dilute with 2 cups water) 

V3 cup lemon juice 
1 cup sugar 

Mrs. Logsdon 

Dissolve 1 tbsp. Knox gelatin in % cup cold water; add 1/4 cup boiling 
water. Cool. Combine one and two. Allow to cool while preparing the following: 

1 large angel food cake broken in small pieces. Add lh can Baker's Angel 
Flake Coconut to the broken cake pieces. 

Whip cooled gelatin mixture into it fold 1 pint cream whipped. Combine 
broken cake and coconut in all this and pour into buttered pan 9 x 13. Over 
top put remaining If.! can coconut. CHILL. 

Mrs. Allen Peacock 

(70) 



ICE CREAM 
ICE CREAM 

1 large can milk 1 cup white syrup 
(chill and whip) 3 eggs well beaten 

1 cup whole milk or cream 2 tsp. vanilla 
¥4 cup sugar pinch of salt 

Add cream, sugar, syrup, eggs, vanilla, and salt well mixed to the whipped 
can milk-Mix well. Stir 2 or 3 times while freezing in refrigerator tray. Any 
fruit may be added. 

UNCOOKED APRICOT ICE CREAM 
To 8 eggs beaten until fluffy add 4 cups sugar, 1 large can of whole seed

less peeled apricots. Blend well, add 1 large can undiluted condensed milk. Pour 
into freezer bucket and finish filling with whole sweet milk to within 2 inches 
of top. Freeze in hand or electric freezer. Maks 1% gal. ice cream. 

"SAFEWA yll 

Your Friendly Grocer 

Clara Evelyn Wilfong 
Palo Pinto 

MINERAL WELLS, TEXAS 

SINCE 1904 

POSTON DRY GOODS CO. 

The Store With The Goods 

MINERAL WELLS, TEXAS 
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BEVERAGES 
CRANBERRY PUNCH 

1 lb. pkg. cranberries 
2 cups strong tea 
1 qt. pineapple juice 
1 qt. apple juice 
1 qt. orange juice 

1 cup lemon juice 
1% tsp. pickle spice 
1% tsp. cinnamon bark 
1% cups sugar 

Cover cranberries with water. Cook until all to pieces. Strain, add sugar, 
all juices and spices and 6 cups of water. Let simmer (not boil) 40 mins. Add 
cake coloring if brighter color is desired. Strain into container. Can be served 
hot or cold. 

Mrs. Jim Massie 

SPICED TEA 
Boil 18 cloves. Boil 111 !!fji8iooin 1 qt. water. Strain and add 2 cups ,>ugar; 

% cups cinnamon red hots. Simmer until candy dissolves. Add juice of 6 lemons. 
Add 1 qt. moderately strong tea. Serve hot or cold. 

Margaret Donnell 

PUNCH 
3 or 4 cups sugar dissolved in 2 cups water. 2 pkgs. lemon jello dissolved 

in 4 cups hot water. Combine these two. Let cool. Add juice of 8 lemons, 1 large 
can pineapple juice, 1 small bottle almond extract. Dilute with water to suit 
taste. This makes about 4 gals. Will serve 50. 

1 oz. citric acid 
4 qt. water 
4 cups sugar 
1 pt. grape juice 

Mrs. A. C. McClure 

PUNCH 
1 small bottle cherries 
1 small can sliced pineapple 
1 orange sliced on top for 

decorating 
Mrs. Logsdon 

FRUIT PUNCH 
4-5% oz. cans lemon juice 
1-46 oz. can grapefruit juice 
1-46 oz. can orange juice 
2-46 oz. cans pineapple juice 

10 cups sugar 
5 cups water 
1 oz. bottle almond extract 
3 gallons iced water 

food coloring 

Boil 5 cups water and 10 cups sugar to make a syrup. Cool. 
Combine fruit juices, extract, syrup and iced water. 
Add coloring to give desired shade. Makes approximately 4% gallons. 
Serves about 100. 

Mrs. T. C. Beaty 
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CANDIES 
DATE CANDY 

1 cup sugar lh cup water 
1 tablespoon butter or butter 

substitute 
1 cup candied chopped cherries 
1 teaspoon vanilla 

1 cup pitted and chopped dates 
lh cup sweetened condensed milk 

1 cup Hip-O-lite 
!f4 teaspoon salt 

Boil sugar, milk, water, butter or substitute and salt to a soft ball stage. 
Add cherries and dates. Boil to firm ball. Add Hip-O-lite do not stir. Cool to 
room temperature. Add flavoring. Beat until creamy, thick. Add nuts. Pour into 
well buttered shallow pan. Cut in squares. 

Mrs. Stella Wilson 

DIP 

1 lb. Dot Bakers chocolate !f4 blk. of paraffin 

Melt in double boiler using a toothpick and dip in ice water. Coolon rack. 

2 cups sugar 
1 cup milk or cream 

DATE LOAF CANDY 

1 cup pecans 
1 pkg. dates 

Mrs. Bob Hall 

Boil sugar and milk until it makes a soft ball in water. Remove from fire 
and add dates and dissolve, then add pecans. Stir until cool. Pour on damp cloth 
and roll, when cold slice. 

Mrs. Virgin Tompkins 

DATE LOAF CANDY 

3!f4 cup sugar 
!f4 cup Karo 

1 cup milk 

Boil to hard ball stage. Add 1 cup chopped dates, 1 cup chopped nuts. 
Stir till mixture begins to sugar. Pour on damp cloth and shape into roll. 

CHRISTMAS CANDY 

2 Ibs. powdered sugar 
1 can ~agle brand milk 

Y4 lb. oleo melted 

1 qt. pecans 
1 tsp. vanilla 

Roll in small ball. Chill in refrigerator. 
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CHOCOLATE COVERED PECANS 
Put one can Eagle Brand condensed milk, 1 12-oz. pkg. semi-sweet choco

late chips in top of boiler. Place on fire and cook until chocolate is completely 
melted, add 1 teaspoon vanilla and beat. Remove from fire and add 31h cups 
pecans. Stir until nuts are covered, drop in small pieces on wax paper. 

Verna Peach 

CHOCOLATE FUDGE 
Cook slowly 4 cups white sugar, lf4 lb. butter, 1 large can milk until a 

soft ball forms in cool water. Remove from heat and beat in 3 packages choco
late chips and 1 large jar of marshmallow creme. Add I1h cups chopped nuts 
and 1 teaspoon vanilla. Pour into deep buttered"loaf pan. Cool and cut in squares. 

2 cups granulated sugar 
1 tsp. soda 

PRALINES 

Mrs. A. C. McClure 
Palo Pinto 

1 cup buttermilk 
pinch salt 

Combine ingredients in large kettle. Stir a little. Cook briskly (will foam). 
Stir frequently for 5 mins. Add 2 tbsp. butter and 2Y3 cup pecans and stir for 
about 5 mins. or until forms a soft ball in cold water. (Stir constantly). Let cool 
slightly, beat until thick and creamy, and drop by spoon onto flat surface to cool. 

Ruth Lemons 

PINEAPPLE FUDGE 
1 cup evaporated milk 
3 cups granulated sugar 
2 tablespoons butter 

1 cup crushed pineapple (1 No.2 can, 
well drained) 

2 teaspoons lemon juice 

Combine milk, sugar and butter, and heat slowly to boiling point, stirring 
constantly. Add crushed pineapple that has been drained well, and cook over 
medium heat to soft ball stage, stirring constantly to prevent burning. About 25 
minutes are required for cooking. Cool. Add lemon juice. Beat until crystalline. 
Turn into buttered pan. Mark in squares. Decorate squares with pecan halves if 
desired. Makes about 1 % pounds. " 

Beulah McDonald 

GORDON DRY GOODS COMPANY 

PIECE GOODS 
SHOES 

Gordon, Texas 

Phone 4761 
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HONEY FUDGE 

1 square unsweetened chocolate 
(1 ounce) 

2 cups granulated sugar 
l,B teaspoon salt 

1 cup evaporated milk 
¥4 cup honey 
1 teaspoon vanilla extract 
1 cup nuts 

Melt chocolate over hot water in the saucepan in which candy is to be 
cooked. Add sugar, salt and milk and cook over medium heat 5 minutes, stirring 
constantly. Add honey. Continue cooking over medium heat to soft ball stage, 
stirring all the while. Cool. Add vanilla. Beat until candy begins to stiffen. Add 
nuts and beat until crystalline. Turn into buttered pan. Mark in squares. 

Beulah McDonald 

DIVINITY CANDY 

Four cups sugar, one cup Karo syrup, one cup water, two cups nuts, three 
egg whites. Let sugar, syrup and water cook until it hairs from spoon. Pour a 
little over the well beaten whites stirring constantly. Return the syrup to the 
stove and· cook until it forms a hard ball in cold water. Pour in all over the 
whites again and beat until sugary looking. Add nuts, and pour into buttered 
pans. When cool cut in squares. 

Mrs. A. H. Brackeen 

RAW PEANUT BRITTLE 

2 cups white sugar 
1 cup white karo 
lh cup water 

about Va cube butter or 2 tbsp. 
pinch of salt 

Boil sugar, syrup, water, salt and butter to rolling boil, then add 2 cups 
raw peanuts. Stir constantly until peanuts begin to burst open and syrup is a 
golden brown. Have ready 2 generous tsp. soda and 2 tsp. vanilla. Remove from 
stove and add vanilla and stir fast, then add soda and mix thoroughly and fast 
until all is foamy. Pour into buttered pan as slab. Use wooden spoon for stirring. 

Lorene Taylor 

PATIENCE 

Three cups sugar, 1 cup milk, one cup nuts, butter size of walnut. Brown 
one cup sugar, mix remainder of sugar with milk, bring to boiling point, add 
brown sugar, stirring constantly. Cook until a firm ball can be formed in cold 
water; beat well, add nuts, pour on buttered pan and cut when cool. 

Mrs. A. H. Brackeen 

PEANUT BUTTER FUDGE 
2 heaping tbsp. cocoa 
2 cups sugar 

1 cup milk 
1 heaping tbsp. peanut butter 

Mix cocoa, sugar and milk and cook slowly until spoonful forms soft ball 
in cold water. Remove from heat and add peanut butter, stirring after it has 
melted. Let cool 30 mins., then beat 200 strokes. Let cool 15 mins., then beat 
until too -thick to beat. Pour into buttered pan before it sets. 

Mrs. LOUis Cox 
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PRESERVES and PICKLES 

1 pkg. green tomatoes 
1 medium head cabbage 

25¢ onions 

CHOW - CHOW 

lh dozen large sweet peppers 
few hot peppers 
use coarse chopper or food chopper 

Chop tomatoes first, and put a cup of salt over them and let stand till 
other ingredients are ground. Then squeeze out well with hands in order to get 
as dryas possible. Then mix all dry ingredients together. Put 4 pounds brown 
sugar over these and mix well with hands. Cover with vinegar. 

Tie up a bag of mixed spices and put in whole cloves, whole allspice. Put 
into materials lh box celery seed, 2 sticks cinnamon, 1 tablespoon tumeric pow
ders. Cook 20 minutes but not longer so as to not cook down much. 

Mrs. A. H. Brackeen 

SWEET PICKLED PEACHES 

4 cups sugar 1 pint water 
1 cup vinegar 1 whole clove per peach 

Bring syrup to boil in fairly large pan. Add peeled peaches until bottom 
of pan is covered. Cook until tender. Fill jars. Cover with syrup. Let set while 
next pan of peaches cook. Peaches in jars will settle. Fill any space with an
other peach. Cover with boiling syrup and seal. 

Repeat until all peaches are used. 
Mrs. Mary Whatley Hess 

PEACH PRESERVES 

Equal parts peaches and sugar. Let stand over low flame until sugar 
melts and forms juice in which to cook. Then cook 20 min. Let stand until cool 
and store in sealed jars. 

STRAWBERRY PRESERVES 

Wash and drain berries. One cup berries and one cup sugar. Do not cook 
too many at a time. Mix sugar and berries. Do not stir more than can be helped. 
Cook slowly until juice is pretty well cooked out, then cook rapidly for 8 or 9 
minutes. Take off fire and stir occasionally until cool. Put in sterilized jars and 
seal. 

Faye Massie 
Palo Pinto 

SWEET PICKLE PEACHES 

8 cups sugar 4 cups vinegar 
1 teaspoon each of cloves, allspice, ginger, and whole cloves. Let syrup 

come to boil 10 minutes, then drop peaches in and cook until tender. Put in 
jars and cover with hot juice and seal. 
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1 peck ripe tomatoes 
8 large sweet peppers 
3 large onions 
2 tbsp. sugar 

Cook until thick. 

20 large tomatoes 
4 medium sized onions 

Ilh pints vinegar 
4 tbsp. salt 
1 tbsp. cinnamon 

CHILI RELISH 
1 tsp. each ground allspice, 

cinnamon, nutmeg, cloves 
1 tsp. red pepper, salt to taste 

Mrs. R. N. Townsend 

TOMATO SAUCE 
1 tbsp. ground cloves 
1 tbsp. allspice 
4 sweet green peppers 
1 cup sugar 

Run through food chopper tomatoes, peppers, onions, and cook three hours. 
Seal in sterilized jars; 

Mrs. R. N. Townsend 

TOMATO CATSUP 
1 qt. vinegar 2 gal. ripe tomatoes 

'5 tablespoons salt 
Ilh cups sugar 

lh teaspoon black pepper 
lh red pepper 

1 teaspoon allspice and cloves 2 tbsp. mustard 
Mrs. R. N. Townsend 

DILL PICKLES 
1 qt. vinegar 3 qts. water 
1 cup plain salt 

(Let come to boil, then let get cold). 
Put pickles in jar with garlic and spray of dill to each quart. Pour liquid 

over them and seal. Slice pickles length wise into quarters before putting in 
jars. Mrs. Mike Costello 

PEACH PICKLES 
2 cups vinegar lh box cinnamon stick 
1 cup water (break up) 
6 cups sugar If:J box whole cloves 

Boil together in flat pan (I use bottom of roaster) until it makes a thick 
syrup; then add peaches (I use just one layer and this one cooking makes 3 
qts.) Cook until glazed looking (This amount of syrup will not quite cover them 
in my pan and 1 turn them carefully.) 

Frances Smith 

SCHOOL GIRL PICKLES 
Ilh qt. pickles (A & P or any) 

cut in big hunks %" or I" 
whole cloves 

7 or 8 garlic pods (cut & split some 
cracked or stick cinnamon 

Put in big mixing bowl. Cover with Ilh qt. sugar and 2 tablespoons water. 
Sprinkle water over sugar. Put cup towel over and leave overnight. Next night 
(or day) stir sugar from bottom being careful not to break pickles. Repeat next 
night. Can leave in bowl 2 or 3 days. Then put in big jar and seal. Take out and 
put in jar in refrigerator as needed for crispness. 

Margaret Donnell 
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MOM'S PEAR PRESERVES 
2 cups water 6 cups sugar 

Bring to boil and add 13 cups quartered pears; juice of one lemon. 
Boil slowly 4 hours-preserves will be transparent and thick. Seal in 

sterilized jars. Yield about 5 pints. 
Mrs. Lillie B. Lemons 

RED HOT APPLES 
2 cups sugar 15 red hots 
2 cups water peel and core 12 apples. 

Make a syrup of sugar and water. Color with red hots. Boil apples until 
tender. Turn often so will not cook to pieces. Fill center of apples with nuts or 
raisins or both. Serve on lettuce leaf with oil dressing for salad or with whipped 
cream for dessert. 

Margaret Donnell 

GREEN TOMATO MINCEMEAT 
3 lbs. green tomatoes 4 Ibs. brown sugar 

(chopped or ground) 2 tsp. salt 
3 lbs. apples (chopped) 2 tbsp. cinnamon 
3 lbs. raisins 2 tsp. cloves 
1 cup suet 1 nutmeg (grated) 
1 cup vinegar (orange peel if wanted) 

Drain the chopped tomatoes, measure, the juice, then discard it. But add 
the same volume of water to the pulp. Bring the mixture to a boil then, drain, 
repeat twice more this process of adding fresh water, scalding and draining. Add 
the other ingredients and cook the mixture until it is clear and thick. Put in 
jars and seal. 

Mrs. Henry McClure 

"SUSPENDED" STRAWBERRY PRESERVES 
4 cups washed berries 5 cups sugar 

(Do not try to cook up more than 4 cups at a time) 
1. Put sugar and berries in a deep pan over simmer burner, to melt sugar 

without stirring. 
2. After sugar melts boil rapidly for 12 minutes. Skim off foam and let fruit 

get thoroughly cold. 
3. Use wooden spoon to put the cold berries in sterilized jars; seal with paraffin. 

Mrs. Gib Abernathy 

Compliments of 

THE FIRST NATIONAL BANK 

SANTO, TEXAS 

Member F. D. 1. C. Est. 1906 
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Sincere Good Wishes 

. BUZBEE 

FuneraL Home 
(Successor to Beetham Funeral Home - Est. 1882) 

N. E. Fourth Ave. at E. Hubbard Street , 

The First NationaL Bank 
GORDON, TEXAS 

Member F. D. I. C. 
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Resort - Amusement Corp. 

" 

GRAND - BRAZOS 
THEATRES 

~ . f. 

MINERAL WELLS, TEXAS 

BAUM & CARL'OCK. 

Funeral .Home 

Mineral Wells, Texas 

Phone 47 

·r __ ~_ 

Strawn, Texas 

Phone 3101 
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