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"The discovery of a new dish does more for human 
happiness than the discovery of a new star." 

• • • 
We may live without friends, 

We may live without books; 
But civilized man cannot live 

without cooks.-B. L. 

• • • 
"A man of courage is also full 

of faith, 
A woman of courage is one who 

sweats over the dough." 

• • • 
"God sends meat, and the Devil sends .cooks." 

• • • 
"Too many cooks spoil the broth." 

• • • 
"If we do not have peace within ourselves, it is vain 

to seek it from outward sources." 

• • • 
The Search-"If you ever find happiness by 

hunting for it, you will find it as the old woman did 
her lost spectacles, safe on her nose all the time." 

CLAUDE WILLIAMS 
Furman, Ala. 
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Ple1.se note the following mistakes in vlhat Is Cooking in ~rJilcox County: 

1. Page 54 -- ~·J.rs. HcKay' s Peacn Pie should read 3/4 c. red K1:1.ro 
instead of l/4 c. white Karo. 

2. Page 57 -- Mrs. Sam Nettles' Lemon Pie should read juice and 
rind of one lemon. 

3. Page 58 -- Mrs. Hartin 1 s Pineapple Pie should read only 
1 c. sugar. 

4. Page 71 -- Hr s. Ziba Ander son 1 s L1:1.ne Cake should read 4 c. fl'our. 







PREFACE 

"What's Cooking in Wilcox County_'' is dedicated to 
our beloved Home Demonstration Agent, Miss Margaret 
Whatley, who gives us liberally of her time, talent, and 
inspiration. 

The fifteen Home Demonstration Clubs of Wilcox 
County are offering their favorite and tried recipes. We 
do not claim originality for all the recipes. Many of our 
friends will recognize their contributions, but we can 
recommend them as tested recipes. 
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RULES FOR MEASUR!.NG 

All measurements are level· use a case knife or spatula in 
leveling. Use a standard teaspodn; tablespoon, and measuring cup. 
In using a measuring cup, note whether the cupful mark is at the 
top of the cup or slightly below it. 

Always sift dry ingredients such as flour, powdered sugar, etc., 
before measuring. 

When the recipe calls for dry ingredients, liquids, and fats, 
measure the dry ingredients, then the liquids, and then the fats, 
using only one cup. Measure dry ingredients into a cup with a 
spoon, leveling the top with a knife or spatula. 

To measure solid fat, pack solidly into a measuring cup and 
level off. When butter is bought in a pound brick, the brick may 
be sliced to save time in measuring the fat . One-fourth of the 
brick equals lh cup, one-half of the brick equals 1 cup. 

For one-half spoonful, divide spoonful lengthwise. 

For one-quarter spoonful, divide lengthwise and crosswise. 

For one-eighth spoonful, divide the quarter diagonally. 

Table of Abbreviations 

T or tb or tbsp 
t or tsp 
c 

Table of Meaaure 

3 teaspoonfuls 
16 tablespoonfuls 
12 tablespoonfuls 

8 ounces 
4 cupfuls 

tablespoon 
teaspoon 
cup 

1 
(dry) 1 
(wet) 1 

1 
1 

pt = pint 
qt quart 
lb pound 
oz ounce 

tablespoon 
cupful 
cupful 
cupful 
quart 

Table Comparing Weights and Measurements: 

2 cupfuls of butter ·(packed solidly) 
2 cupfuls of chopped meat (packed solidly) 
2 cupfuls of granulated sugar 
2% cupfuls of powdered sugar 
2% cupfuls of brown sugar 1 pound 
2% cupfuls of oatmeal 
4 * cupfuls of rolled oats 
4 cupfuls of flour 
8 or 10 eggs 

2 tablespoonfuls of butter 
4 tablespoonfuls of flour 
2 tablespoonfuls of cocoa 
1 square of chocolate 

I 1= 1 ounce 
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COOKING TERMS 

Bake-To. cook by dry heat; now usually done in an oven· but 
occasionally in ashes, under coals, or on heated stones or metals. 
When applied to meat it is called roasting. 

Boil-To cook in water or a liquid mostly water in bubbles 
rise continually and break on the surface. The boiling temperature 
at sea level is 212• F. 

Broil-To cook by direct heat. Grill. 

Fry-To cook in fat; applied especially to (1) cooking in a 
small amount of fat-also called saute' or pan fry; (2) cooking in 
a deep layer of fat-also called deep-fat frying. 

Parboil-To boil until partially covked. The cooking is usually 
completed by another method. 

Roast-To bake; applied to certain foods, such as meats and 
chestnuts. 

Sear-To brown the surface of meat by a short application of 
intense heat; used to develop flavor and improve appearance. 

Steam-To cook in steam with or without pressure. The steam 
may be applied directly to the food, as in a steamer or pressure 
cooker. 

Blend-To mix thoroughly two or more ingredients. 

Cream-To work one or more foods until soft and creamy, 
using the hands or a spoon or another implement. Applied to fat 
and sugar in place of blend. 

Cut and Fold-To -combine by using two motions, cutting ver
tically through the mixture and turning over and over by sliding 
the implement across the bottom of the mixing bowl with each turn. 

OVEN TEMPERATURES 
Terms commonly used to describe oven temperatures 

Term 

Slow 
Very moderate 
Moderate 

Temperature 

Degrees F. 
250 to 300 
300 to 325 
325 to 375 

Term 

Moderately hot 
Hot 
Very hot 

Temperature 

Degrees F. 
375 to 400 
400 to 450 
450 to 500 

"Lard has 100% fat, and has greater shortening power by 
one-fourth than any other fat." 
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Few slices orange 
1 c. sugar 
1 c. hot tea infusion * c. orange juice 

BEVERAGES 

TEA PUNCH 

lfa c. lemon juice 
1 pt. ginger ale 
1 pt. charged water 

Pour tea over sugar and as soon as sugar is dissolved 
add fruit juices. Strain into punch bowl over a large 
piece of ice; just before serving add ginger ale, charged 
water and slices of orange. For tea infusion, use two t. 
tea and 1 V4 c. boiling water. 

Mrs. C. E. Garrick, 
Lower Peach Tree 

BANANA MILK SHAKE 

2 tb. finely crushed ice 1 banana 
% c. milk 

Peel and slice banana. Beat with a rotary egg beater 
or push through a strainer. Add to milk and crushed ice. 
Shake until mixed. Serve. 

Mrs. Elbert Parnell, 
Sunny South 

EGGNOG 

1 egg few grains salt * tb. sugar flavoring such as extracts, 
% c. milk spices, etc. 

Beat egg thoroughly, add sugar, salt, and flavoring, 
mix well. Add milk gradually. Strain, chill, and serve. 
The egg white may be beaten separately if desired and 
folded in at the last. Eggnog may be prepared in a shaker 
containing a small amount of cracked ice. A glass jar 
may be used when a shaker is not available. 

Mrs. Elbert Parnell, 
Sunny South 

ORANGE SODA 

Spoon 1 V2 ounces of frozen undiluted concentrated 
orange juice into each tall glass, place a scoop of vanilla 
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ice cream in each glass, fill with sparkling water and 
serve. 

·Mrs. R. M. Kennedy, Pine Hill 

CHERRY CHERUB 

Two quart size cherry soda, two potties Kola type bev
erage, 1 quart size cream soda, 1 pint vanilla ice cream. 
Chill carbonated beverage thoroughly; just before serving 
pour beverage into punch bowl, add ice cream, dividing 
the pint into four large tb. Thirty-two punch cupfuls. 

Mrs. R. M. Kennedy, Pine Hill 

BRIDAL PUNCH 

Lime sherbet made with a water base is placed in 
punch bowl and covered with ginger ale. Tpis is served 
from the punch ladle into the individual cups. 

BLACKBERRY NECTAR 

Crush 1 gal. berries, pour over this 1 qt. boiling water, 
let stand six hours. Strain and to every quart of juice 
add 1 oz. tartaric acid and 3 lbs. sugar. Stir until dis
solved and seal. 

RUSSIAN TEA 

3 lemons 1 tb. tea 
2 c. sugar 1 gal. boiling water 
1 small bottle red cherries 1 t. cloves 
1 small bottle green cnerries 1 stick cinnamon 
4 oranges 

Slice whole oranges and lemons, cover with sugar and 
let stand an hour or more. Make tea, strain over fruit, 
add cloves and let simmer two hours. 

~ . 
~ 

SOUPS 

MEAT VEGETABLE SOUP 

2 lb. soup bone and meat 3 c. diced potatoet: 
3 qt. water % c. barley 
4 tb. grated onion 1 tb. salt 
2% c. grated carrots 1h t. pepper 

Simmer soup bone in water for 1 % hours with the 
grated onion and carrots. Add diced vegetables. Cook 
barley in boiling salted water until tender. DIJlin, add 
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to soup. Season and cook until vegetables are done. Re
move meat from bone, cut in small pieces. Serves twelve. 

Mrs. J. M. ~"'inley, Pine Hill 

CAMP STEW 

1 small hen (well cooked) · 2 onions (small) 
12 tomatoes, or 1 can 1 lemon cut fine with 
1 qt. fine-cut okra peeling 
1 doz. ears corn cut off cob 10 medium Irish potatoes 
1 tb. vinegar :1,4 t. black pepper 
¥., t. red pepper 1 t. W orchestershire sauce 
1 pt. butterbeans Water to cook down 

Cook slowly for several hours until thick. 

SEAFOOD GUMBO 

Chop fine: 
2 c. celery 1 bell pepper 
2 c. onions Parsley 

Cook until soft in drippings in covered skillet. Do not 
brown. Remove from drippings and put in pot gumbo is 
to be boiled in. In same drippings (adding more if neces
sary), put % cup sifted flour. Stir constan':ly 1.mtil med- · 
ium brown. Put this in pot with vegetables. Add enough 
water to allow for cooking down. Put in raw craos or 
shrimp and cook slowly for half hour. Then add % lb. 
thin-sliced okra (or 1 · can of okra) and tomatoes com
bined-not each. Season with salt, pepper, a little chili 
powder, paprika and hot stuff, if desired. Cook slowly 
another hour. If cooked crabmeat or oysters are to be 
used, add now and cook 10 min. Remove from fire and 
stir in 1 tb. file'. NEVER BOIL FILE'. Let stand a few 
minutes and serve with steamed rice. 

Mrs. Ziba Anderson, Pine Apple 

CRAB GUMBO • 

2 to 3 cups crab meat 
4 tb. bacon drippings 
3 or 4 pieces celery 

(chopped) 
2 large onions 
Gumbo file 

1 bell pepper 
1 garlic button 
1 large can tomatoes 

(maehecl) 
1 lb. okra (cut up) 

Heat bacon drippings in large Ekillet or your roaster. 
Add chopped onions, bell pepper, celery, garlic. Stir for a 
few seconds, then add tomatoes and okra. Cook two hours 
covered. Add small amount of water if needed. Ten min-
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utes before time to serve add 2 tb. gumbo file and from 
2 to 3 c. of flaked crab meat. Serve on hot rice. 

Mrs. W. H. Speir, Furman 

FISH CHOWDER 

3 tb. butter 1 can mixed vegetables 
4 tb. minced onion 2 c. medium white sauce 
1 small can shrimp Salt and pepper 
1 small can minced clams lh c. Chablis or Hock wine 

Melt butter in frying pan. Add onion, chopped shrimp, 
minced clams, and drained vegetables, and saute together 
for five minutes. Make white sauce in usual way. Just 
before serving combine the two mixtures, season to taste. 
One-half c. wine added just before serving if desired. 
Serves six to eight. 

OYSTER STEW 

1 pt. oysters 
1' qt. milk 
1 small box crackers 

% lb. butter 
Salt and pepper to taste 

Bring oysters to a boil in milk. Then add seasonings 
and crackers and allow to simmer for about five min. 
Serve piping hot. 

Mrs. James Mcintosh, Camden 

WHITE SAUCE 

General Directions for Making-
Melt the butter in a sauce pan. Add the flour and mix 

well together, making a smooth paste. Scald the milk 
and add the salt. Add the scalded milk slowly to the but
ter and flour mixture, stirring constantly. Return to the 
double boiler and cook until thick, stirring in order to 
prevent lumping. 

No. 1-Used in cream soup 
1 tb. butter · % t. salt 
1 tb. flour 1 c. milk 

No. 2-Used in creamed dishes 
2 tb. butter 
% t. salt 

No. 3-Used in souffles 

2 tb. flour 
1 c. milk 

3 tb. butter 3 tb. flour 
% t. salt 1 c. milk 

No. 4--Used in croquettes as a binder 
4 tb. butter 4 tb. flour 
% t. salt 1 c. milk 
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VEGETABLES 

CORN FRITTERS 

2 eggs 1 t. salt * c. milk 2 tb. melted butter 
2lh c. flour 1 No. 2 can cream style corn 
2 t. baking powder 1 can sliced pineapple 

Beat eggs slightly. Add milk, sifted dry ingredients, 
butter and corn; beat until well mixed. Drop by spoon
fuls into hot deep fat at 375°. Fry 3 to 4 minutes until 
golden brown. Drain on absorbent paper and place on 
slice of glazed pineapple, top with red currant jelly and 
serve with chicken or ham. Makes 18 to 24 fritters. 

1 tb. sugar 
5 large ears corn 
1 tb. flour 

Mrs. J. E. Maness, Lamison 

CREAMED CORN 

1 c. sweet milk 
% t. salt, pepper to taste 

Boil corn. Cut off cob. Make a cream dressing as 
follows: Melt butter, mix in flour well. Add milk and 1 
tb. sugar; salt and pepper last. Cook until thick and pour 
over corn and serve hot. 

Mrs. R. G. Ratcliffe, Lamison 

TOASTED CARROTS 

6 carrots 
2 tb. mayonnaise 
1% c. toasted wheat flakes 

crushed or fine bread 
crumbs 

1/• t. salt 
1/16 t. pepper 
Dash of paprika 

Roll whole cooked carrots in mayonnaise then in 
crushed wheat flakes seasoned with salt, pepper and 
paprika. Place under a broiler, with moderately low tem
perature (350°) for ten minutes, turning carrots several 
times. 

Mrs. Lillian Gibson, 
Lower Peach Tree 
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STUFFED PEPPERS 
¥..! lb. cheese 
Ab-out 6 peppers 
1 c. salted peanuts 
% c. cold ground meat 

(any kind) 

1 c. mayonnaise 
¥..! t. W orchestershire sauce 
Dash of paprika 

Grind cheese, meat and peanuts together, add mayon
naise to hold in shape, add seasoning and pack in peppers 
that have been soaked, drained and chilled. Place on ice 
until ready to serve. 

Mrs. R. G. Ratcliffe, Lamison 

SCALLOPED EGGPLANT 
1 eggplant ¥..! onion chopped . 
2 th. butter 1 c. bread crumbs 

Peel and cut eggplant in cubes. Cook in small amount 
of boiling ·.vater. Drain. Cook onion in butter until 
sligiltly brown. Add to eggplant. Put in buttered baking 
dish. Cover with buttered crumbs and bake in moderate 
oven until brown. . 

8 small squash 
1 medium onion 
% lb. cheese 
1 egg 

Mrs. C. E. Garrick, 
Lower Peach Tree 

SQUASH CASSEROLE 
% c. bread crumbs 
1 t. salt 
2 tb. butter 

Chop squash and onions, boil in small amount of 
water with salt added until tender. Drain off excess 
:water. Add bread crumbs, beat egg into mixture. Add 
grated cl:(!cse. Pour into buttered casserole with melted 
butter. Ba:~e 20 minutes. 

Mrs. Camilla Selsor, Camden 

SQUASH SOUFFLE 
2 ¥..! to 3 c. cooked squash 2 eggs beaten separately 
1 t. minced onion 1 tb. sugar 
1 c. white sauce Salt and pepper to taste 

Blend all together, pour into buttered baking dish and 
bake 30 minutes in moderate oven until set. 

If squash is select of even size, and carefully scooped 
from shells, the mixture can be baked in the shells, 
making a most attractive serving. 
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BUTTERBEANS AND TOMATOES 

1 can butterbeans ¥.! t. chili 
1 can tomatoes 1 t. prepared mustard 
1 small onion Salt 
1 tb. sugar (brown) 

Prepare tomatoes like stew tomatoes with bacon grease 
and onion. Cook until thick, then pour over butterbeans 
that have been drained of water. Mix rest of the recipe 
in casserole. Bake in 350· oven for 15 minutes. 

Mrs. Thomas Lee, Furman 

HARVARD BEETS 

6 large beets 1,4 c. water 
¥.! c. sugar 2 tb. butter 
¥.! c. cornstarch 14 c. vinegar 

Cook as for boiled beets. Cut in cubes. or slices. Mix 
sugar and cornstarch. Add vinegar and water and boil 
five minutes. Add beets and let stand over hot water for 
30 minutes. Just before serving bring to boiling point 
and add butter. Serve hot. 

Mrs. L. P. Stuart, Camden 

FRENCH FRIED POTATOES 

Use fancy Idaho potatoes. Peel and soak in water over
night. Cut in French-fry shape. Fry in pure leaf lard, 
moving them up from lower temperature lard to higher 
temperature lard for browning. Salt the potatoes im
mediately after taking them from the last fry kettle. 

CAULIFLOWER AU GRATIN 

Remove coarse outer leaves and tough stalk. Break 
into large flowerets. Cook until tender in boiling water 
25 to 30 minutes. Turn into a buttered casserole, cover 
with 1% c. of white sauce, top with bread crumbs and a 
light dusting of finely grated cheese and bake to thor
oughly heat, running under the flame a few minutes to 
nicely brown the top. 

SWEET POTATO SOUFFLE 

6 med. size sweet potatoes 1 c. shredded pineapple 
2 tb. butter ¥.! c. chopped nuts 
Juice of 1 orange 1 doz. marshmallows 

Bake potatoes, then mash. Add butter and -orange 
juice. Stir in all the rest of ingredients except marsh-

11 



---
COMPLIMENTS Traeger's 

of Bakery 

Selma Pride -EAT-
BEST YET 

Coffee' BREAD & CAKES 

- Selma,· Alabama Demopolis, Ala. 

MELTON'S 
D -R I N ,K 

BLEN-RITE 
. Gro. & Market 

100% .Pure Coffee 
Meats - Vegetables Roasted & Packed Daily 

Feeds- Frozen Foods 
Lackeos Bros. 

Pine Apple, Ala. SELMA, ALABAMA 

PATILLO & RUSSELL 
WHOLESALE GROCERY - JOBBER 

Selma, Alabama 
Distributors for 

AZILE, POLAR BEAR AND YUKON FLOUR 
REGAL STAF-0-LIFE FEEDS 

JOHNSON MOTORS 

J. M. Taylor 
Registered and 

Commercial 
Brahma Cattle 

FOR SALE 

Furman Alabama 
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mallows. Cut up marshmallows and place on top of filled 
baking dish. .Place in hot oven and brown on surface. 

BAKED NUT SWEET POTATOES 

6 small potatoes 1,4, c. sugar 
lh c. nuts, chopped 1,4 c. butter 

Cook potatoes in salted water until peeling will slip. 
Peel and roll in nuts. Place in greased baking dish. 
Sprinkle generously with sugar, dot with butter. Cover 
and bake 15 minutes. Uncover and' bake until slightly 
brown. 

Mrs. Ziba Anderson, Pin_e Apple 
SCALLOPED EGG WITH ASPARAGUS 

6 hard-cooked eggs, boiled 
1% c. medium white sauce 
:v.l c. buttered crumbs 

2 doz. stalks asparagus 
Salt and pepper 

Fill well oiled baking dish with alternate layers of 
sliced eggs and asparagus. Season with salt and pepper. 
Add white sauce. Cover with buttered bread crumbs. 
Bake in moderate oven (400°) until sauce bubbles. Six 
servings. 

Mrs. Ray Henson, Pine Hill 
ASPARAGUS EN CASSEROLE. 

1 can asparagus tips 1 pt. rich cream dressing 
1 c. grated cheese 1/.~ t. paprika 
1 tb, Worcheste1·shirc sauce % c. almonds (.split) 

Drain tips; cut into one inch pieces. Make cream 
dressing. Fill baking dish with layer of tips, then dress
ing, then cheese and almonds. Have last layer cheese. 
Bake until brown, then add Worchestershire sauce and 
paprika over top just before removing from oven. 

Mrs. R. G. Ratcliffe, Lamison 

FRENCH FRIED ONION CIRCLES 

Slice Spanish onions in large rings. Dip in milk, then 
in flour which has been seasoned with salt and pepper. 
Drop in deep fat heated to 360° and fry to a medium 
brown. Onion rings will separate while frying. Serve at 
once while still crisp. 

Other ways to prepare onion rings might be preferred, 
using a batter or cornmeal for coating. Chilling them 
well after coating with cornmeal will add to their crisp
ness. 
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SPANISH RICE 

1 c. uncooked rice 2 pimentoes, chopped 
2 c. canned tomatoes 2 tb. butter" 
3 c. water 2 t. salt 
1 medium onion minced 1% c. grated cheese 

Wash rice and add to water and tomatoes. Add pi
mento, onion, and salt. Boil all together five minutes. 
Add butter. Grease casserole. Pour mixture into it and 
bake about 1 hour. About 10 minutes before removing 
from oven, sprinkle grated cheese over top. Serve hot. 

Mrs. Ray Henson, Pine Hill 

CHINESE FRIED RICE 

1 c. left-over meat %. c. chopped onion 
% c. bacon drippings or 1% t. salt. 

butter ~t, t . pepper 
2 eggs 1 can bean sprouts 
2 c. cooked rice 1 tb. soy sauce 

Cut meat into long thin shreds. Melt drippings or 
butter in large skillet. Add lightly beaten eggs; cook 
until almost $et. Add rice, onion, salt, pepper, well-dr~in
ed bean sprouts, and soy sauce. Toss lightly with fork 
nntil heated. (Takes about 5 min.) You may press this 
mixture into a buttered mold. Leave in mold a few min
utes, and unmold on hot platter. Serve at once. 

Mrs. W. H. Speir, Furman 

RICE PAN CAKES 

1 c. warm boiled rice 
1 c. milk 
2 eggs 
2 tb. melted butter 

% t. salt 
If.! c. flour 
2 t. baking powder 

Combine rice, salt, milk, butter and egg yolks thor
oughly. Stir in sifted flour and baking powder. Fold in 
stiffly beaten egg whites. Bake on hot greased griddle. 
Makes about 30 small pancakes. 

Mrs. Carl Browder, Camden 

OLD FASHIONED BAKED BEANS 

1 lb. dried navy beans 
1 t. soda 
1 onion, sliced 
1 tb. salt 
4 tb. vinegar 
1 t. prepared mustard 

t;,~ c. brown sugar 
If.! c. syrup 
14 c. catsup 
1/ 16 t. pepper 
~ lb. salt pork, sliced 

Wash beans thoroughly, cover w.ith cold water and 
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soak overnight. Drain. Cover with fresh cold water, add 
soda, and bring to boil. Drain, rinse, again cover with ~old 
water and bring to boil. Put the onion in bo~- Jm of bean 
pot, or deep casserole with all the rest of the seaso~ing. 
Add the hot beans, and barely cover with boiling water. 
Lay strips of salt pork over top and cover. Bake in a very 
slow oven (250•) until beans are tender, 9 to 10 hours, 
adding more boiling water as liquid evaporates. Remove 
cover and bake one hour longer to let salt pork become 
crisp and brown. 

Mrs. Raymond Manning, 
Arlington 

EGGS AND CHEESE 

CHEESE SOUFFLE 

Blend together: 
4 tb. butter (melted) 4 tb. flour 

Add: 
1% c. milk. Cook until a creamy sauce. 

Add to above mixture and remove from stove: 
1 c. cheese, cut fine 
lh t. salt 
lh t. baking powder 

1,4 t. paprika 
1,4 t. celery salt 

Add to the mixture and beat two minutes: 
4 egg yolks 1 tb. pimento, chopped 
1 tb. parsley, chopped 

Fold into mixture 4 egg whites beaten. Pour into but
tered baking dish and bake in pan of hot water 50 min
utes. 

PIMENTO CHEESE LOAF 

%. lb. cheese 6 or 8 cruck.:~s 

3 pimentos 

Mix cheese and pimento as for spread. Add cracker 
crumbs. Add 1 tb. vinegar, 2 t. sugar, salt and pepper to 
season. Add a little Durkee's dressing, Worchestershire 
sauce. Mix with mayonnaise. Have mixture ccr'sistency 
that will mold into loaf. Wrap in wax paper and put in 
refrigerator. Slice to serve. 

Willene Hyde, Camden 
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CHEESE STRAWS 

1 c. flour lh t. salt 
1 egg 1 pinch cayenne pepper 
% lb. cheese 1 tb. butter 

Grate cheese into flour with butter, mix with egg, salt 
and pepper. Roll very thin, cut in strips and bake a light 
brown. 

Mrs. John McBride, Lamison 

CHEESE BISCUITS 

lh lb. cheese, grated __ 
lh lb. stick butter minus 

2 c. flour 
1 t. baking powder 

one inch from stick 
Knead with fingers. Makes about 60. 

Mrs. Walter Fudge, Lamison 

CHEESE STRAWS 

1 lb. grated cheese 1 t. red pepper 
1 c. lard 1 tb. Worchestershire sauce 
2 tb. water Salt to taste 

Add flour until mixture does not stick to fingers. Bake 
in moderate oven. 

Mrs. J. L. Dale, Oak Hill 

CHEESE STRAWS 

2 c. grated cheese 1 <:. shifted flour 
lh c. melted butter 1 t. baking powder 

Add a little salt and red pepper. Mix into a dough, 
roll and cut in strips and bake slowly. 

Mrs. L. P. Stuart, Darlington 

EGGS IN NEST 

6 tomatoes (medium size) 6 slices buttered toast 
6 eggs 1 pt. cream sauce 

Plunge tomatoes into boiling water and remove skins. 
Cut out stem ends, making enough hollow to hold a 
broken egg. Into each hollow, drop an egg, being careful 
not to break the yolk. Season with butter, salt and pep
per. Pour over cream · sauce. Bake in a moderate oven · 
until tomatoes are tender, and eggs are set. 

6 hard cooked eggs 
% c. grated cheese 
1 c. white sauce 

Mrs. R. G. Ratcliffe, Lamison 
DUTCH EGGS 

1 sweet red pepper 
(optional) 

1 tb. catsup -

Cut eggs into quarters. 
1 t. Worchestershire sauce 

Place in buttered baking dish. 
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Cover with white sauce and sprinkle on little cheese, then 
little pepper. Repeat until dish is filled . Sprinkle bread 
crumbs on top, dot with butter a,nd brown in a hot even. 
Add Worchestershire sauce and catsup to white sauce, 
and a dasli of onion ·juice is also good. 

Mrs. R. G. Ratcliffe, Lamison 

MEATS 

STEAMED DOVES 

Place about 10 doves in iron frying pan. Add 3 or 4 c. 
water and cook with lid . Let cook at medium heat for 30 
min. Add '12 c. vinegar, 4 tb. butter, salt and pepper to 
taste. Cook until water is out and birds begin to brown. 
Turn often until birds are brown on both sides. Add 1 c. 
of water and simmer about 10 min. for gravy. Cooking 
time about one hour. 

Mrs. J. M. Wright, Pine Hill 

ROASTED WILD TURKEY 

Dress the turkey, salt well and put in refrigerator or 
deep freeze until ready to cook. After removing from re-
frigerator, wash thoroughly, and remove excess salt. 
Place on rack of roaster, add water to one inch level in 
roaster or more water depending on amount of juice 
wanted for dressing. Place roaster with top on in heated 
oven and cook slowly, about 250° F ., until fowl is tender 
through, turning and basting it occasionally. When ten
der cut off oven, and allow fowl to cool in juice with top 
remaining on the roaster. 

As the wild fowl is not 'as fat as a tame one often it is 
wise to rub '12 c. or more of butter or shortening over the 
fo'-':1 while cooking. This serves to make richer stock for 
dressing. Mrs. Walter Fudge, Lamison 

VENISON ROAST 

If- you fear for the tenderness of that venison brought 
you by some mighty hunter, try soaking it in Burg
undy wine overnight. Then proceed as with any other 
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. meat for a pot roast, or make a meat pie by adding a few 
small oni(ms and covering with your favorite biscuit 
dough. For your gravy, use the Burgundy wine in which 
the meat was soaked. 

STUFFED PORK CHOPS 

Have chops sliced about one inch thick. Prepare a 
dressing as for a chicken. Make into flat cakes and place 
in chops where sliced. Pin together with toothpicks. 
Flour chops and fry brown on both sides. Place in a bis
cuit pan and pour over them a little water. Run in oven 
and steam about 20 min. in moderate oven. 

Mrs. R. G. Ratcliffe, Lamison 
BARBECUED SPARERIBS 

1lf.l lb. spareribs 11,2 t. salt 
4 or 5 tb. catsup 14 t. pepper 
2 tb. vinegar 2 tb. flour 
1 small onion 

Boil ribs until tender, adding the salt and pepper dur
ing the last 5 min. Place each piece flat in baking dish o~ 
pan. Mix vinegar, catsup to make sauce. A little sugar 
added to this sauce is good. Pour juice in which ribs were 
boiled in baking dish (enough to cover bottom well). 
Sprinkle one-half of flour and one-half of sauce over meat. 
Sprinkle onion, chopped fine, over this. Then add re
mainder of flour and sauce. Bake in 375• oven until 
brown, basting once or twice (about 20 min,) 

Mrs. Carl Browder, Camden 

BAKED SPARERIBS WITH RAISIN STUFFING 

1 side spareribs ( 1% to 2 
lb.) 

6 c. cubed bread 
1 c. )·~isins 

1 oniou, minced 
1 c. chopped celery tops 
14 c. bacon drippings 

1 t. poultry seasoning, or 
sage 

1 t. salt 
Dash pepper 
1 egg, beaten 
%. c. water 

Wipe spareribs with damp cloth and sprinkle with salt 
ar..d pepper. Combine bread and raisins. Saute onion 
and ·celrry tops in bacon drippings until tender. Add to 
bread mixture. Season with poultry seasoning, salt and 
p0pper. Co:rrbine egg and water. Add to the bread and 
raisin mixture and mix well. If too dry add a little more 
water. Shape into a mound in a greased, shallow pan; lay 
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spareribs over stuffing. Bake uncove.red in a moderate 
oven, 350°, for.l Y2 to 2 hours or until tender. Serves four 
to six. · Mrs. James A. Anthony, Jr., 

Lower Peach Tree 

HOT BAKED HAM WITH RAISIN SAUCE 

Bring to a boil and let simmer 20 min. to the pound, 
one 12 to 14 lb. ham. When done remove from the water 
and skin. Score by cutting through the fat diagonally. 
Make a paste and spread evenly over the surface, fatty 
side up. Bake uncovered in (350° F.) oven for 15 minutes 
until nicely brown. To serve slice and cover with raisin 
sauce. 
Paste: 

72 c. vinegar 2 tb. dry mustard 
2 c. brown sugat· 

Raisin Sauce: 
1 lb. puffed seeded Mix together and adcl to raisins: 

raisins 2 tb. cornstat·ch 
2 c. brown sugar 1 tb. cold water 
3 pt. water Juice one lemon 

Cook together for about 30 minutes until raisins are 
soft. Taylor Jones, Camden 

SMOKED HAM SLICE - PINEAPPLE RINGS 

1 smoked ham sli ce, cut % 
to 1 inch thick 

V.l c. brown sugar 

4 slices pineapple 
Ham drippings 

Cut fat around edges of ham in several places to pre
vent curling. Set regulator to broil. Place ham slice on 
broiler rack a'nd insert broiler rack and pan so the top 
surface of the meat is 2 to 3 inches from the heat. When 
the ham is nicely browned, 10 to 15 minutes, turn. Place 
pineapple slices on broiler rack with meat. Brush pine~ 
apple slices with the ham drippings and sprinkle brown 
sugar on top. Continue cooking until the ham slice and 
pineapple are browned, about 8 to 10 minutes. Allow 18 
to 22 minutes total broiling time. Four servings. 

Taylor Jones, Camden 

HAM LOAF 

1 lb. ground cured ham 3 eggs 
1h lb. fresh pork 1 c. diced celery 
1 c. grated bread crumbs 1 c. catsup 

Add enough milk to make the loaf easy to handle and 
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' 
shape. Salt to taste. Bake 275° to 300° F., for about 90 
minutes, or until done, 

MUSTARD SAUCE 

% tb. flour 1h c. sugar 
2 beef bouillon cubes 
1 tb. dry PlUStard 
% c. vinegar 

% c. hot water (dissolve 
beef cubes in this water) 

3 egg yolks 
% c. butter 

Cook in double boiler until thickness of sauce. Pour 
over sliced loaf. 

Mrs. Lavern Brown, Camden 

PORK STEAKS WITH APPLES 

2 lb. pork shoulder steaks 
2 tb. flour 
2 tb. fat 
Salt and pepper 

3 large apples 
lh glass grape jelly 
% c. boiling water 

Dredge steaks in flour and brown in hot fat. Season 
with salt and pepper. Add Vl c. water, cover tightly and 
cook very slowly until tender, about 45 minutes. 

Pare apples, core and cut into halves. Dissolve jelly in 
% c. boiling water. Add apples and cook until t~nder. 
Serve on platter with pork steaks. Serves four or five. 

Mrs. Carl Browder, Camden 

HAM AND CORNBREAD SHORTCAKE 

% c. flour 
4 tb. baking powder 
2 tb. sugar 
1 t. salt 

Mix, bake, split while hot, 
with creamed ham. 

1¥2 c. cornmeal 
1% c. milk 
1 egg 
4 tb. shortening 

butter and put together 

CREAMED HAM 

2 tb. butter lh t. onion juice 
4 tb. flour 1 whole clove 
1,4 t. salt 2% c. milk 
1% cooked ham (lb.) diced 

Serve on hot corn bread. 
Mrs. Camilla Selsor, C:::amden 

SWISS STEAK 

Three pound round steak about 2 inches thick. Place 
meat.on bread board, and with heavy plate rim pound into 
each side of meat. Add at least lf2 c. flour, more if meat 
will take it up. Add salt and pepper to taste. Place meat 
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in well greased iron skillet or .aluminum round roaster. 
Add one good sized onion, well chopped, and 4 tb. bacon 
grease. Add 2 c. canned tomatoes, 1 c. water. Cover and 
cook slowly for one hour, basting often. Increase heat to 
about 350· and cook until tender. A little more water 
may be added to make gravy. 

Mrs. R. G. Ratcliffe, Lamison 

BRUNSWICK STEW 

1 hog head 18 cans tomatoes 
4 hens 8 cans corn 
15 lb. potatoes Salt and pepper to t&ste 

Cook hog head and hens together until meat falls from 
bones. Remove bones. Add other ingTedients and cook 
until mixture is of thick consistency, approximately two 
hours. Cook very slowly, stirring constantly. Serves ap
proximately sixty-five people. 

Frank M. Barnett, Camden 

BRUNSWICK STEW 

4 lb. stewing- chi<:ken, cut in 
serving pieces 

4 tb. chicken fat, or 
drippings 

1 No. 2 can tomatoes 
1 No. 2 <-an green lima beans 

c. hot water 
1 tb. W orchestershire, or 

hot sauce 
1 t. salt 
8 green onions with tops 
2 cans whole kernel corn 

Fry chicken in hot fat in large deep skillet or dutch 
oven until golden brown. Add liquid drained off tomatoes 
and limas, also water, Worchestershire sauce, and salt. 
Bring to boiling point; cover and simmer until tender. 
Add onion, simmer 10 minutes . Add tomatoes, limas and 
corn. Cook until vegetables are thoroughly heated. Liquid 
may be slightly thickened if desired. Serves six to eight. 

Mrs. W. E. Smith, Sunny South 

SPAGHETTI AND MEAT 
1h lb. ground beef 1 c. catsup 
1 c. spaghetti, broken into 1 t. salt 

1 in. pieces % t. pepper 
1 small onion, chopped 2 tb. lard 
1% c. tomato juice 

Melt lard over hot fire. Add meat and onion and brown. 
Add spaghetti, catsup, salt, pepper and tomato juice. Put 
lid on skillet. When steam escapes freely turn off heat. 
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Cook remainder of time on moderate heat, about 45 min
utes. 

This with green salad, bread, and dessert maL~s a 
full meal. 

Mrs. K. E. Agee, Lami~on 

EASY SP ACHE TTl 

2 large onions 
1 large bell pepper 
1 pod garlic 
llh lb. ground beef 
'h lb. ground pork 

'h lb. American cheese 
1 large can mushrooms 
4 cans Franco-American 

spaghetti 

Chop onions, peppers and garlic. Brown thoroughly 
in butter in heavy skillet or dutch oven. Stir frequently. 
Add seasoned meat and stir constantly until meat separ
ates and turns white. Add chopped cheese and stir until 
it melts. Add mushrooms and spaghetti. Stir until thor
oughly mixed. Bak~ in moderate oven (3oo· F.) for one 
hour. Serves ten. 

Mrs. Carl Browder, Camden 

IT ALlAN SP ACHE TTl 

2 tb. chopped parsley 2 8-oz. car,s tomato puree 
4 onions, chopped 2 6-oz. cans tomato paste 
4 cloves garlic 2 t. \Vorchcstershire sauce 
1,4 c. olive oil 1 lb. hamburger meat 
14 c. butter 1 lb. long spaghetti 

Cook parsley, onion, and garlic in hot fat until soft. 
Add tomato paste, puree, and Worchestershire sauce. Add 
meat browned in additional fat. Cook slowly. Cook spa
ghetti in boiling salted water; drain, rinse in hot water. 
Place on warm platter. Pour on sauce, sprinkle with 
grated cheese. Serves eight. 

Mrs. Hm, ard Williamson, 
Oak Hill 

BEEF STEAK SMOTHERED WITH O]:';ivNS 

Beef arm steak, cut % to Lard or drippings 
1 inch thick G me(;ium .:·nions, sliced 

'h c. enriched flour Salt a11d pepper 

Dredge steak with flour. Brown on both sidf3 in lard, 
or drippings. Cover and cook slowly fer one hour. Add 
onions, season, cover and continue cooking for about 30 

23 



minutes, or until meat is tender and onions are done. 
Six to eight servings. 

Taylor Jones, Camden 

HOT TAMALE PIE 

2 c. ground cooked meat 
% small garlic clove, grated 
1 qt. cooked very stiff mush 
1 can tomato juice 

1 tb. chili powder 
1 % c. gravy or meat stock 
Salt to taste 

Cook mush in tomato juice and water. Mix ground · 
meat with gravy. Add chili powder, salt and grated garlic. 
Line baking bowl sides and bottom with meat mixture, 
then cover with mush. Bake for 20 to 30 minutes in hot 
oven. Mrs. John Cunningham, 

Furman 

MEAL IN ONE-DISH DUTCH OVEN TREAT 

1 lb. ground steak small bell pepper 
1 large onion 1 cup rice 
1 clove of garlic 1 can tomatoes 

Brown chopped onion, pepper, and garlic in two tb. 
fat. Add washed rice and stir until each grain is golden 
brown. Add one can No. 2 tomatoes. Place steak which 
has been floured and browned in another skillet on top of 
rice and tomato mixture. Cover tightly and let cook 
slowly for one hour. 

Mrs. John Webb, Camden 

PORK NOODLE MAIN DISH 

Take about two pounds of ham butts, or pork loin, or 
most any piece of lean pork and cook until tender. Add 
package of egg noodles to liquid and meat and cook until 
done. Chop two hardboiled eggs over this and salt and 
pepper to taste. 

Mrs. James Mcintosh, Camden 

INDIVIDUAL MEAT LOAVES WITH TOMATO SAUCE 

1 lb. ground round st eak 
2 slices bread soaked in hot 

water 
1 egg 
Dash celery seed 

1 tb. melted bacon grease 
1 t. Worchestershire sauce 
1 t . salt 
1h t. pepper 

Drain bread thoroughly and mix together all above in
gredients. Add enough juice from pint of tomatoes to 
make flavor, being careful not to add too much. Brown 
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in bacon grease, add remainder of tomatoes, mixed with 
one-half chopped bell pepper and one small onion. Season 
well.· Steam 5 minutes, under pressure. 

Mrs. L. Y. Sadler, Jr., Camden 

HAMBURGER CASSEROLE 

1 lb. hamburge r meat 
2 t. butter 
4 medium potatoes 
Dash pepper 

1 c. cream of tomato soup 
1 large onion 
1 t . salt 

Brown meat in skillet with butter. Cut potatoes in 
one-half inch cubes and spread in greased casserole. 
Cover with one-half the meat. Add one-half soup and 
onion. Season with salt and pepper. Repeat the layers 
with the remaining half of ingredients. Bake one and 
one-half hours in (350. F.) oven. More soup may have to 
be added during the baking. 

Mrs. Carl Browder, Camden 

HAMBURGERS 

lb. hamburge meat 1 slice bread • 
1 onion , size of egg 1 egg 
% c. sweet milk Salt and pepper to taste 

Peel and chop onion and let stand in cup cold water 
while preparing in mixing bowl : soak bread with milk 
until soft enough to mash with fork, add ground beef, 
egg, salt and pepper, and onion which has been drained 
of water. Make into flat patties and fry in small amount 
of hot grease. Mrs. D. Charlton Wilkinson, Sr. 

Lamison 

MEAT SUBSTITUTE 

One cup left over meat (cut small). Boil until tender 
in one pint water. Add one tb. butter, then drop in flour 
pastry dumplings, having been cut in two-inch squares 
and cook until well done. Season to taste with salt and 
pepper, and add boiled eggs (many as desired) cut into 
quarters and stir into mixture without breaking up too 
much. Very attractive dish if poured out into oblong 
pyrex baking dish and g·arnished with slices of hard boil
ed eggs and paprika. Mrs . D. Charlton Wilkinson, Sr. 

Lamison 
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MEATLESS LOAF 

1 c. cooked rice 
1 esrg 
2 tb. chopped onion 
1 t. salt 

Combine all ingredients. 
for 30 minutes. Serves six. 

1;2 t. pepper 
1 c. ground peanuts 
1 c. cottage cheese 
1 tb. fat 

Bake in loaf pan (350" F.) 

Mrs. Carl Browder, Camden 

LEFT OVER MEATS 

2 c. ground meat (any kind) 
2 c. mashed potatoes 
1 c. grated cheese 

6 eggs 
Salt and pepper 

Use shallow baking dish. Spread potatoes i_n well but
tered baking dish. Next add meat and sprinkle one-half 
of cheese nn. Make six depressions on top of cheese and 
add a little catsup in each depression and slip an egg 
into each. Bake in about 325· F .oven until eggs are done. 
Add one-half of cheese and return to oven to melt. 

Mrs. R. B. Ratcliffe, Lamison 

• SCALLOPED LIVER, POTATOES, AND ONIONS 

Salt 
2 tb. bacon fat 
2 spring onions, minced 
1% c. sweet milk 

1 qt. thinly sliced Irish 
potatoes 

Pepper 
Flour 
1 lb. sliced liver 

.Salt and flour liver and brown lightly in bacon fat. 
Place a layer of the potatoes (raw) in greased baking 
dish. Sprinkle with salt and pepper. Add some of the 
liver and onion, and continue until all is used. The top 
lay:...::- ~hould be potatoes. Pour on the milk, cover and 
bak(:; for rr~e hGur in moderate oven until potatoes are 
ten~er. Remove the cover and allow potatoes to brown 
on top. Mrs. John Miller, Camden 

BARBECUE SAUCE FOR SPARERIBS 

11;2 c. water % c. chopped onion 
1 c. ·.·lnegar 2 tb. W orchestershire sauce 
lh c. tomato catsup 1 t. chili powder 
l t. !'alt lh t. pepper 

Bring to boilL'1g point. Pour over raw pork (ribs or 
roa.st) or beef, and bake in moderate oven, basting occas
ionally. Mrs. Virgil Sheffield, Pine Hill 
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FISH 
BROILED SPANISH MACKEREL 

2 tb. melted butter 1 t. finely chopped parsley 
Juice from one lemon 

Spread the above mixed ingredients on fish and place 
under broiler in oven. Cook until tender . 

. Mary H. Godbold, Camden 

FRIED CATFISH 

Flour the salted fish, then dip into a thin batter of 
yellow meal, egg and sweet milk and fry. 

TUNA CASSEROLE 

lh box macaroni 4 or 6 boiled eggs 
1 can tuna fish Salt and pepper 

Cook macaroni, mix with tuna and eggs. Top with 
bread or cracker crumbs. Bake until brown. Serve hot. 

Mrs. T. M. Lee, Furman 

QUICK TUNA AND MUSHROOM CASSEROLE 

1 can of solid pack tuna 1 can of cream of mush-
1 5c pa<'kage potato chips room soup 

Crumble about one-half of potato chips in bottom of 
casserole dish. Add tuna and soup which has been well 
mixed. Sprinkle remaining chips over top and bake in 
oven about 350° until hot through. 

Mrs. John Webb, Camden 

SALMON SOUFFLE 

2 tb. melted butter 2 stiffly beaten egg whites 
2 tb. flour 1h t. salt 
1 c. milk Dash of pepper 
2 well Lcaten egg yolks 14 t. nutmeg 

1 l-Ib. can salmon, flaked 

Make white sauce of butter, flour and milk. Slowly 
add small amount of sauce to egg yolks and stir into re
maining sau~'e. Add salt, nutmeg, pepper, and salmon. 
Fold in egg whites. Bake in greased individual baking 
dishes or casserole in moderate oven (325° F.) for 45 min
utes. Serve immediately. Garnish with lemon. Serves 
four to six. 

Mrs. Gerald Wright, Pine Hill 
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GHUMBALI 

2 c. rice 1 can shrimp, or 
2 c. tomatoes 1 can sardines 
2 large onions Salt to taste 
1 can tomato sauce Pepper to taste 

This is good for leftover rice. Fry onions until almost 
done, add tomatoes and paste, salt and pepper, and one 
cup water. Then add shrimp or sardines and rice. _ Cover, 
let steam. · 

Mrs. E. R. Streit, Furman 

BAKED STUFFED WHITE FISH 

Clean and wash two pounds white fish . Fill cavity 
with celery, bread dressing. Lace the fish with skewers 
and place on baking rack in shallow pan. Brush with 
melted fat. Bake one and one-half hours at 325° F. 

Mrs. S. M. Morgan, Pine Hill 

POULTRY 
ROAST TURKEY 

Clean turkey well, removing hair by singeing and pin 
feathers with tweezers. Wash and dry inside and out. 
Season inside of turkey lightly with salt. Place enough 
stuffing in neck to fill it nicely. Fasten neck skin to back. 
Bend wing tips onto back. Stuff body cavity, filling it 
two-thirdE full. Lace opening with a string to hold in 
stuffing. Bring leg ends together and tie to tail. Brush 
skin with melted fat. 

Place bird on rack in roasting 'pan. Moisten a piece 
of cheesecloth with melted fat and place over top and 
sides of turkey. Roast uncovered in a preheated oven at 
a constant low temperature. Do not add water, but 
sprinkle melted fat over cloth as it becomes dry. Cut 
trussing string between drumsticks after about one hour 
of roasting to insure better cooking of the thighs. 
Ti~e for Roasting Turkey: 

Weight Ready 
for Oven 

8 to 10 lbs. 
10 to 14 lbs. 
14 to 18 lbs. 

Oven Temperature Roasting Time 
325° F. 3 to 3% hrs. 
325° F. 3 "h to 4. hrs. 
300° F . 4 to 5 hrs. 

Mrs. J. M. Wright, Pine Hill 
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CRACKER DRESSING 

1 lb. box crackers 
1 medium onion 

Black pepper 
6 eggs, well beaten 

Roll crackers well. Add broth from cooked fowl until 
real soft. Add pepper and finely cut onion and eggs. Mix 
well. If not rich enough, add butter. Cook in well greased 
pan in oven. Stir often. Serve with giblet gravy. Instead 
of thickening the giblet gravy with flour, use two tb. of 
the dressing. 

Mrs. Joe Lambrecht, Coy 

SCALLOPED CHICKEN 

10 x 14 inch pan Preheated oven 
1st or 2nd set of glides Baking time about 1 hour 

Cook a 5-pound hen in two quarts of water in which 
4 t. salt have been added. The economy cooker is an ex
cellent place to cook the hen. Cook until tender. 
Dressing: 

14 c. bread, broken fine 
1% c. chicken broth 
1 tb. salt 

Sauce: 
% pt. fat from broth 
1 c. flour 
1 tb. salt 

1 t. sage 
liz t. pepper 
2 eggs well beaten 

6 eggs, well beaten 
1% qts. milk 
Ill t. pepper 

Remove meat from bones of chicken and dice. Grind 
· the skin through food chopper and add to meat. To 

make the sauce let the broth cool in which the chicken 
has been cooked. Then remove the fat. To the fat add 
well beaten eggs, 1 c. flour and sufficient milk to make 
one-half gallon. Cook on low heat, stirring frequently 
until thickened. Cool. Butter a 10 x 14 inch pan. In the 
bottom of the pan put a layer of uncooked dressing made 
in the usual way. Add a layer of sauce, then the diced 
chicken, then another layer of sauce. Cover the top with 
buttered crumbs. Bake until top is browned and dress
ing cooked through. Serves about eighteen and makes 
a chicken go a long way. 

Mrs. Glen David Liddell, 
Camden 
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CREAMED CHICKEN AND MUSHROOMS 

% c. butter 
1 6-oz. can ( 1 c.) browned 

mushrooms, drained and 
sliced 

¥.1 c. enriched flour 
1 t. salt 

lk t. pepper 
1 slightly beaten egg 
1 c. · chicken stock 
1% c. top milk 
2 c. diced cooked chicken 

Melt butter, cook mushrooms 5 minutes. Add flour 
and seasonings and blend. Combine stock and milk; stir 
in gradually. Cook over low heat until smooth and thick, 
stirring constantly. Stir in chicken. Slowly add a small 
amount of hot chicken mixture to egg; ~.tir into remai.p.
ing hot mixture. Heat to serving temperature. Serve in 
toasted bread boxes. Serves six . 

. Mrs. J. M. W~ight, Pine Hill 

CHICKEN AND RICE LOAF 

2 c. cooked rice 2 eggs 
1% c. diced cooked chicken % c. milk 
1 c. English peas Salt and pepper 

Combine rice, chicken and peas. Beat eggs, add milk 
and seasoning. Put in buttered pan. Set in pan of water 
and bake in (365• F.) oven for 40 minutes, or until egg 
mixture is set. Serves five or six. 

Mrs. Carl Browder, Camden 

CHICKEN TIM.BELS 

1 c. milk % c. breadcrumbs 
2 eggs . Salt and pepper 
1 c. chicken Chopped parsley 

Break eggs and add milk and other ingredients. Place 
in buttered molds and bake in pan of hot water and bake 
until firm. Servi with No. 3 white sauce. 

CHICKEN CUTLETS 

% pt. milk 3 t. butter 
3 t. flour 1 egg yolk 
1 tb.. chopped parsley 2 c. cold chicken, ground 

Put milk on to boil, then cream flour and butter to
gether and stir into boiling milk. Cook to a thick paste. 
Add egg, parsley, salt and cayenne to taste; then add the 
chicken. Turn out to get cold, and then form into cutlets. 
Put on ice to get cold, then dip in egg and bread crumbs 
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and fry brown in hot grease. Serve hot with a relish, or 
a cream sauce with catsup to taste. 

Mrs. R. G. Ratcliffe; Lamison 

SMOTHERED CHICKEN 

Select young fat fryers, dress and instead of cutting 
into pieces, slice completely down the back and finish 
dressing. Add salt and pepper, about one t. salt and good 
sprinkling of black pepper. Spread chicken flat in a pan 
with one tb. hot fat with breast part up. When it has 
browned on the back, turn and brown on breast. Then 
dredge with flour and dot with butter, using about four 
tb. butter. Add about one-half cup water. Set in oven 
with pan covered, tum chicken and cook until tender; 
add more butter if necessary. Make gravy by adding 
more flour and water. 

Mrs. S. V. Dozier, 
Lower Peach Tree 

CHICKEN LOG 

1% c. cold diced chicken 
1 tb. scraped onion 
1 tb. minced pimento · 

1h t. paprika 
1 t. salt 

Chicken Gravy 

2 c. flour 4 tb. shortening 
4 t. baking powder % c. milk 

.1 t. salt 

Mix the first five ingredients and binct together with 
gravy. Make a rich biscuit dough out of the last five 
items listed above and ro~l into one-third ~nch thickness. 
Spread with chicken mixture and roll like a jelly roll. 
Store in refrigerator until ready to bake. 

Mrs. John Cunningham, 
Furman 

CHOP SUEY 

1% lb. rice 
1% lb. beef, pork, or 

chicken 
2 large onions 
1 stalk celery 
1 can bean sprouts 

2 heaping tb. lard 
1 bottle so:~ -•.m..:e 
2 tb. gum molasses 
1% tb. flour 
14 t. black pepper 

Chop meat in small squares. Slice celery and onion 
separately. Heat large skillet, melt lard, saute meat, add 
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onions, cover, fry until meat is almost done. Add celery 
and bean sprouts, soy sauce, molasses, pepper, cover and 
let cook 10 minutes. Add can of water. Mix flour and 
water until slightly thick. Let stand on back of stove 
until ready to serve. Cook rice dry. Do not add to first 
mixture until ready to serve. 

Mrs. E. R. Streit, Furman 

CHICKEN PIE 

1 young chicken ( a tender 2% c. flour made into 
large fryer) pastry dough 

Cut chicken as for frying and boil in three cups water 
until tender. Roll pastry dough thin and add strips 
while mixture is still boiling. Three hard boiled eggs may 
be cut and added along with butter, salt and pepper 
while the pastry strips are added. When pan is almost 
filled, place a criss-cross, or a solid top of dough on pie. 
Place in oven for 30 to 45 minutes to finish cooking and to 
brown crust. The pie should contain sufficient liquid for 
dumplings to stand alone. and lots of butter adds to the 
flavor. 

SALADS 
CREAMY PIMENTO RING 

1 pkg. lemon gelatine 
% t. salt 
% c. milk 
1 t. minced onion 
% c. American cheese 
1 % c. boiling water 

1 t. vanilla 
1/1 t. paprika 
1h c. mayonnaise 
% c. pimento 
Dash of pepper 

Dissolve gelatin in water. Add salt, vinegar. Chill. 
Add milk and seasonings to mayonnaise mixture. When 
first mixture is slightly thickened fold in cheese and 
g!.mento. Pour in molds and place in refrigerator. 
W' Mrs. Camilla Selsor, Camden 

CRANBERRY RING 

1 qt. cranberries 1 can crushed pineapple 
2 c. sugar 1 c·. nuts 
2 tb. gelatin Celery, chopped 
1 orange 

Grind cranberries, add sugar. Cook until thick. Soak 
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gelatin in water and add · to cranberries. Add pineapple, 
orange, and nuts. Place in molds, then in refrigerator. 

Mrs. Camilla Selsor, Camden 

CHICKEN SALAD 

1 fowl cooked in salty water 
until it :ails off bones 

% c. sweet pickle 
1 stalk celery 

6 h'lrdboiled eggs 

Chip fine the meat, eggs, celery and pickle, and mix 
with mayonnaise. Don't have too juicy. One cup pecans 
may be added. 

Mrs. H. G. Prim, Coy 

PARTY SALAD 

1 pkg. ;ime .iello 
1 c. hot water 
lh c. pineapple juice 

lh c. condensed milk 
1 c. crushed pineapple 
~ or 3 pieces celery 

1 small pkg. cream cheese 

Mix jello, hot water and juice. Chill few minutes. 
Add cream cheese, condensed milk (may use one-half c. 
whipped cream), crushed pineapple, and celery. 

Mrs. W. H. Speir, Furman 

FROZEN FRUIT SALAD 

1 qt. diced salad mixture 2 tb. lemon juice 
3 tb. sugar 14 c. mayonnaise 
3 tb. flour 1 c. cream (whipped) 

Drain off juice, bring to boil, mix flour and sugar dry 
and pour this over hot mixture. Bring to boil. Cook until 
clear and thick. When cool, mix with fruit, mayonnaise, 
lemon juice and cream. Freeze. Makes twelve servings. 

Mrs. Ernest Lambert, 
Darlington 

CREAMY PIMENTO JELLO (RING) 

1 pkg. lemon jello 
lh t. salt 
lh c. milk 
lh c. American cheese 
lh c. mayonnaise 
Dash of pepper 

1 t. minced onion 
1% c. boiling water 
1/. t. vinegar 
1J. t. paprika 
% c. pimento 

Dissolve jello in water. Add salt and vineg~r. Chill. 
Add milk and seasoning to mayonnaise and beat to blend. 
Beat in mayonnaise mixture when first mixture is chill-
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ed. Fold in cheese and pimentos. Pour into ring or .molds. 
Mrs. John Miller, Camden 

RING SALAD 

Into a bowl put 2 1.4 c. of mayonnaise. Add 1 Y2 c. chili 
sauce and % c. catsup. Chop 9 hard boiled eggs and add 

• 1 Y2 c. diced celery, Y2 c. minced green pepper, 1 t. sugar. 
Season with salt and pepper. 

Soften 3 tb. unflavored gelatin in % c. cold water. 
Dissolve gelatin over hot water and stir into mixture. 
Pour mixture into mold greased with Wesson oil or olive 
oil. Serves sixteen. 

Mrs. Ernest Bonner, Camden 

GOLDEN GLOW SALAD 

1 pkg. orange gelatin % t. salt 
1 c. hot water 1 c. canned pineapple, 
1 c. canned pineapple juice diced and grated 
1 tb. vinegar 1 c. raw carrots, grated 

Dissolve gelatin in hot water. Add pineapple juice, 
vinegar and salt. Chill. When slightly thickened, add 
pineapple and carrots. Turn into individual molds and 
chill until firm. Unmold on crisp lettuce. Garnish with 
mayonnaise. 

Mrs. Elizabeth Tait, Camden 

RAISIN AND RAW CARROT SALAD 

Wash and scrape carrots. Put through a food chopper. 
To every cup of carrots add one-fourth cup chopped seed
less raisins. Marinate with French dressing and serve on 
lettuce with salad dressing. 

PINEAPPLE CHEESE SALAD 

1 envelop gelatin 2 tb. lemon juice 
1,4 c. cold water · % t. salt 
% c. hot water 2,6 c. grated cheese 
1 c. crushed pineapple % c. cream or evaporated 
1 tb. sugar milk 

Soften gelatin in cold water, add sugar, salt, and hot 
water. Stir until dissolved. Add lemon juice and pine
apple and cool. Let it stiffen and then beat in cream and 
cheese. Light green coloring may be added. 

Mrs. W. N. Dickson, Arlington 
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4 ·t. salad oil 
2 tb. vinegar 
¥.a t. salt 

FRENCH DRESSING 

% t. pepper 
Few grains cayenne 

Stir seasoning into oil, add vinegar and stir vigorous
ly until dressing thickens. Serve with green salad. 

Mrs. C. E. Garrick, 
Lower Peach Tree 

MARSHMALLOW SALAD 

2 egg yolks 3 tb. vinegar 
1 tb. sugar 

Beat egg yolks, add sugar and mix well. Add vinegar, 
cook in double boiler until thick. Dice one small can 
pineapple, one apple, and one-half box marshmallows. 
Whip one cup cream, add this to vinegar, egg and sugar 
mixture. Add diced pineapple, apple and marshmallows. 
Chill. Mrs. Claude Thompson, Camden 

CREAM SALAD 

1 pt. whipped cream 1 c~ chopped pineapple 
1 c. almonds (blanched) 1 tb. sugar 
1 c. white cherries or 1 pt. cooked salad dressing 

grapes 1 tb. gelatin 

Dissolve gelatin in little fruit juice and pour last into 
mixture. Congeal, cut in blocks. Serve on lettuce. 

Mrs. R. G. Ratcliffe, Lamison 

LEMON GELATIN RING SALAD 

2 tb. gelatin (2 envelopes) % c. lemon juice 
1,4 c. cold water %. c. sugar 
Soak 5 minutes. Add: Few grains salt 
1%. c. boiling water 2 c. cottage cheese 

Pour into a 9-inch oiled, ring mold. Chill. Unmold on 
serving plate. Fill center of ring with: 

2 c. orange sections 
1 c. seeded grapes or hulled strawberries. 

Garnish with mint or lettuce hearts and small clus
ters of grapes or unhulled strawberries. Serve with may
onnaise. 

Variations: This lemon gelatin is a good .base for 
other salads. Substitute for cottage cheese, 2% c. of 
diced or shredded vegetables (for example: 1 c. cooked 
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peas, % c. diced cooked beets, % c. diced cooked carrots; 
or substitute 2 Y2 c. any combination of· fruit pieces). 

Mrs. James A. Anthonly, Jr., 
Lower Peach Tree 

FROZEN FRUIT SALAD 

% c. mayonnaise 
2 t. gelatin soaked in 2 tb. 

pineapple ju!ce 
1 c. apricots, cut fine 

Freeze above in freezer. 

1 c. banana 
1 'h c. pineapple 
1 c. cherries 
1 c. cream, whipped 

SALAD DRESSING 

2 whole eggs 4 tb. sugar 
4 tb. vinegar 'h t. salt 

Mix above together and cook in a double boiler until 
stiff. When cool add one cup cream whipped. Serve on 
frozen fruit salad. One cup nuts may be used in fruit 
salad. 

Mrs. Gle>n D. Liddell, Camden 

CALIFORNIA SALAD 

1 crushed garlic button 
% t. salt, vinegar to taste 

1 slice dry toast (French 
bread best) 

1 t. paprika 
1 t. dry mustard 
1,4 t. pepper 
About 1 c. Wesson oil 

Sprinkles of Parmesion, 
crumbled roquefort, or 
blue cheese 

Break lettuce or romaine into bite sizes. Break one
minute eg·g over this to bind dre1:sing. Toss dressing 
over salad. 

Croretons-bread cut in squares, doused in dressing, 
browned in oven just before serving. Toss well. Serve 
immediately. 

Mrs. Glen D. Liddell, Camden 

PINEAPPPLE CHEESE SALAD 

1 envelope gelatin 
111 c. hot water 
1}~ c. cold water 
1 c. crushed pineapple 
1 tb. sugar 

2 tb. lemon juice 
1/l t. salt 
% c. grated cheese 
% c. cream, whipped 

Soften gelatin in cold water. Add sugar, salt, and hot 
water, and stir until dissolved. Add lemon juice and pine
apple and cool. When it begins to stiffen beat in cheese 
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and whipped cream. Turn into molds and chill. When 
firm, unmold and serve on lettuce with mayonnaise 
sprinkled with chopped red and green peppers. 

Mrs. E. F. Megginson, 
Thomasville 

CARROT AND CABBAGE SALAD 

2 large carrots 
¥.! head C:abbage 
2 apples 

1 c. raisins 
Mayonnaise 

Grate carrots and cabbage. Chop apples. · Mix all 
together. Add raisins and mayonnaise. Salt to taste. 

Mrs. James Mcintosh, Camden 

TOMATO SOUP CREAM CHEESE SALAD 

, Soften one envelope gelatin in one-fourth c. cold 
water. Combine one c. condensed tomato soup and one
half c. water. Stir until well mixed and bring to boiling 
point. Add softened gelatin. In bowl mash one 3-oz. pkg. 
cream cheese. To this gradually add above mixture, stir
ring until thoroughly dissolved. Cook until it begins to 
thicken, then add: 

% c. chopped celery 
%, <l. chopped green pepper 
1,4 c. chopped stuffed olives 

% c. mayonnaise 
1 tb. grated onion 

Pour in to mold and congeal. 

1 pt. water 
1 c. sugar 

Mrs. K. E. Agee, Lamison 

CRANBERRY SALAD 

1 small can sliced pine
apple, chopped 

Juice of one large orange 
Mix all ingredients and bring to a boil. Add one pack

age lemon jello. When almost congealed, add two c. chop
ped nuts. and two c. ground raw cranberries. Congeal in 
individual molds and serve on lettuce. Top with may-
onnaise. 

4 tomatoes 

Mrs. Fla.ve F. Harris, Kimbrough 

STUFFED TOMATO SALAD 

% c. diced cold chicken 
% c. chopped bacon 
% c. diced cucumber 

Mayonnaise 

Scoop out centers from tomatoes and fill with diced 
chicken, chopped bacon and cucumber, blended well with 
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mayonnaise. Garnish with olives are pickles. 
Mary H. Godbold, Camden 

SPRING POT A TO SALAD 

3 c. cooked potatoes, cubed 
4 slices crisp cooked bacon, 

chopped 
1 small onion, grated 
~ c. mayonnaise 

2 spring scalHons, chopped 
2 tb. Frenc}! dressing 
2 t. paprika 
lh c. minced celery 
Crisp lettuce 

Mix potatoes, bacon, onion, scallions, chopped with 
three inches of green top and celery. Blend french dress
ing, mayonnaise and paprika to make quite red. Pour 
over potato mixture and tops lightly. Serve on crisp let
tuce. Six generous servings. 

GINGERALE ASPIC SALAD 

1 tb. gelatin 14 c. heated gingerale 
2 tb. cold water 

Soak gelatin in cold water and dissolve in gingeale. 
~ c. lemon juice 1% c. gingerale 

Stir into above and put in refrigerator to set. 
1h c. seedless grapes % c. choppeu preserved 
1,4 c. chopped celery ginger to set. 
lh c. crushed pineapple 

When gelatin begins to set, add the ingredients and 
put back in refrigerator to set. Serve on lettuce with 
mayonnaise to which whipped cream has been added. 

APRICOT SALAD 

1 large can apricots 1 c. sugar 
1 c. cream, whipped 2 lemons, juice 
1 pkg. Phil. cream cheese lh c. water 
2% tb. gelatin Pinch salt 

Soak gelatin in water. Add sugar to apricot JUICe, 
heat to boiling and pour over gelatin. Reserve one cup 
gelatin mixture. Run apricots through sieve, add lemon 
juice and remaining gelatin. Pour apricots into ice tray. 
Mash cheese until smooth and beat it into whipped 
cream; add the cup of reserved gelatin mixture. Mix well 
and pour over top of apricots. Set in refrigerator to con-
geal. Serve with Argygle dressing. • 

Mrs. Stanley D. Godbold, 
Camden 
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. \, MOLDED CHICKEN 

4 lb. fowl 
2 qt. cold water 
4 slices carrot 
2 stalks celery 
Bit of bay leaf if desired 
1 tb. salt ~ 

1 tb. gelatin dissolved 
in 1.4 c. cold water 

Salt, pepper, celery salt, 
lemon juice and onion 
juice 

Cover fowl with water, add carrot, celery, bay leaf and 
salt.· Bring quickly to boiling point and simmer until 
meat is tender. Let chicken remain in stock until cool. 
Chop meat fine. Reduce stock to 2 cups, cool, remove fat, 
reheat and add soaked gelatin. Add to meat and season. 
Pack solidly in buttered or oil molds. Chill. Slice. 

DRESSING FOR MOLDED CHICKEN 

lh c. rich chicken stock 
1h c. vinegar 
5 egg yolks slightly beaten 
2 tb . prepared mustard 
% c. melted butter 

1 t. salt 
1.4 t . pepper 
Few grains cayenne 
1f2 c. thick cream 

Obtain stock by reducing stock in which fowl has been 
cooked to one-half cup. Add vinegar, egg yolks and sea
sonings to stock. Cook in double boiler, stirring constant
ly, until mixture barely begins to thicken. Do not over 
cook. Strain and add cream and butter. Cool. 

Margaret Whatley, Camden 

CHICKEN LOAF 

1 fat hen 4 dill pickles 
4 hard boiled eggs 6 tb. gelatin 
1 small can pimento Juice of 2 or 3 lemons 

Boil hen until perfectly tender. There should be about 
1 Y2 c. stock in boiler. Let chicken and stock cool. · Re
move all meat from the bones. Grind chicken, pimento 
and pkkles in meat chopper. Cut hard boiled eggs in 
small pieces. Add to other ingredients. Put gelatin in 
a vessel, add cold water to dissolve-about 4 tb. Have the 
chicken stock hot. Add to gelatin, stir well together and 
pour over ground ingredients. Put in lemon, season well 
with salt and pepper. Mix well and put in Yessel in re
frigerator to congeal. 

Slice, serve on lettuce leaf with a little mayonnaise on 
top. Do not put in a tin vessel. 

Mrs. H. G. Primm, Coy 
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WHITE CHERRY SALAD 

1 pkg. gelatin 
1h c. cold fruit juice 
1h c. hot fruit juice 
1 tb. lemon juice 
1 c. crushed pineapple 
1 c. white cherries, cut in 

half 

1 c. broken pecans 
12· c. mayonnaise 
2 tb. powdered sugar 
1 c. or % pt. whipped cream 
1 c. grated cheese 

Soften gelatin in cold juice, add hot juice and stir. 
Add lemon juice. Cool. When mixture begins to thicken 
add mayonnaise and fold in whipped cream and sugar. 
Add pineapple, cherries, nuts, and cheese. Mold and 
chill. Serves about sixteen. 

Mrs. Bob Lane, Camden 

CHICKEN ALMOND MOUSSE 

1 tb. plain gelatin Dash paprika 
1A c. cold water 1 c. chicken stock 
2 egg yolks, slightly beaten 1 c. ground chicken 
% teaspoon salt % c. ground almonds 
% t . pepper 1 c. whipped cream 

Soften gelatin in cold water. Mix egg yolks, salt, pep
per and paprika together. Add stock and cook, stirring 
constantly until mixture coasts a spoon. Add gelatin 
and stir until dissolved. Stir in chicken and almonds and 
chill. When gelatin begins to thicken, fold in cream. 
Turn into salad mold. Chill until firm. 
Household Hint: 

Before wrapping pies with meringue topping or cakes 
with soft frosting, stick toothpicks into the tops and leave 
enough showing so the paper re~ts on the tgothpicks and 
not on the meringue or frosting. 

1 qt. can tomatoes 
1 bunch celery 

Mrs. James A. Anthony, Jr., 
Lower Peach Tree 

TOMATO ASPIC 

1 tb. salt 

1 small jar stuffed olives 
3 tb. vinegar 

1h t. cayenne pepper 
1 box gelatin 
% c. cold water 

1 tb. grated onion 

. Mash tomatoes to a pulp. Cut celery fine . Slice olives 
thin. Add all seasonings. Put gelatin in cold water for 
10 minutes. Then heat over boiling water. Add to tomato 
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mixture. Pour into molds to jell. Rinse molds with cold 
water before filling with mixture. 

DRESSINGS 

STANDARD FRENCH DRESSING 

This is the basic French dressing, simple and easy to 
prepare. Many variations can be made from this recipe, 
and a few of these are given here. Any dressing of this 
type may be made in a large quantity and stored in the 
refrigerator for a month or more if necessary. 

1i.l c. olive oil 
4 tb. vinegar 
1h t. salt 

Place all ingredients 
minute, then serve. 

1h t. paprika 
1 t. sugar 

in a jar and shake well for a 

ROQUEFORT DRESSING 

Mash two tb. Roquefort cheese in a bowl and gradually 
add the standard French dressing mixed with a table
spoon of catsup and a tablespoon of sugar. Stir until 
smooth. This dressing is one of the most popular for 
green salads. 

GARGOYLE DRESSING a 

To the standard dressing add V2 t. onion juice, 2 drops 
Tabasco sauce, Va t. Worchestershire sauce and % t. mus
tard. This will give a new tang to meat salads. 

CREAM CHEESE DRESSING 

For fruit salads this dressing can be quickly and 
easily prepared. 

1h c. olive oil 
2 tb. mild vin egar 
2 tb. lemon juice 
1h t. salt 

l;il t . paprika 
1 tb. sugar 
3 tb. cream cheese 

Shake in a ja.r all ingredients except cream cheese. 
Pour dressing over cream cheese gradually and stir until 
smooth. 

. ~ ·' . 
Taylor Jones, Camden 
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FRENGH DRESSING FOR FRUIT OR SLAW 

% c. sugar 1 t. celery seed 
4 tb. vinegar 1 t. paprika 
1 t. salt 1 t. grated onion 
1 t. dry mustard 1 c. cold salad oil 

Mix sugar, onion, and other dry ingredients. Add 1 
tb. of the vinegar. Mix well. Add cold oil and remaining 
vinegar alternately using rotary or electric mixer. This 
dressing, if properly made, will be thick and will keep 
stored in refrigerator. It is especially good with grape
fruit. Also good with grated cabbage. 

Mrs. John Webb, Camden 

ARGYLE DRESSING FOR FRUIT SALAD 

4 egg yolks 
4 tb. vinegar 
1 tb. sugar 
8 marshmallows 

1 c. nuts 
1 c. whipped cream 
1 t. each, salt, mustard, 

and butter 

Cream butter with salt and sugar. Add pinch red 
pepper, mustard dissolved in little of the vinegar, yolks 
and remaining vinegar. Cook in double boiler. While 
hot add marshmallows. When cooked add nuts and 
cream. 

Mrs. Stanley D. Godbold, 
Camden 

WHIPPED CREAM DRESSING 

2 eggs 2 tb. vinegar 
2 tb. sugar 

Mix well and cook in double boiler until smooth. 
While hot beat in two dozen marshmallows. When thor
oughly cold add as much whipped cream as can spare. 
Good for fruit salad. 

Mrs. W. Stover Perryman, 
Oak Hill 

SPICY TOMATO SAUCE 

% c. condensed tomato soup 
2 t. brown sugar 

1AJ t. cinnamon 
lA! t. ~oves 

1· t. vinegar % c. Pet milk 

Boil all ingredients except milk slowly, stirring for 
two minutes. Heat milk to boiling point. Stir hot soup 
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mixture into hot milk. Do not heat after co;.11'bl.ning. 
Pour at once over asparagus or whole kernel corn. 

Mrs. Carl Browder, C:o.mclen 

TARTAR SAUCE 

Prepare one recipe standard mayonnaise then add: 
1 tb. buller 2 tb. sweet pickle 
1 c. mayonnaise (optional) 
3 tb. chopped onions 1 t. vinegar 
3 tb. chopped chives .Salt to ta~te 

Cut par.~ley 

Mix butter with mayonnaise, add other ingredients. 
Mrs. Camilla Selsor, Camden 

.FRUIT SALAD DRESSING 

1 c. cooked ~alacl dres~ing- 1 c. whipped cream 
12 mar~hmalluws 1 c. ehopped nuts 

Melt marshmallows in little hot water in double boil
er. Mix gradually into salad dressing·. When cooled add 
nuts and whipped cream. 

Mrs. R. G. Ratcliffe, Lamison 

COOKED SALAD DRESSING 

% t. mustard 2 eg-g yolks 
'.6 t. salt 1/, c. villl'gar 
% t. sug·nr 1, ~ c. olive oil 

Beat the egg yolks slightly. Mix dry ingredients and 
smooth with a little vii1egar. Add to egg yoll<:s with re
maining vinegar. Cook in top of double boiier until thick, 
stirring constantly. Remove from the fire and let stand 
for a few minutes. Then beat the olive oil in gradually. 
Set aside to cool. 

Taylor Jones, Camden 

THOUSAND ISLAND DRESSING 

To one pint mayonnaise add: 
J. tb. c.:hoppe<i onion 2 th. chopped sluffed olives 
2 tb. chopped piekle 1,;, <·. <·hili ~auee 

2 th. chopped pepper 
(green) 

Mix well. 

MAYONNAISE 

1 pl. \\'t'sson oil .Juice from 1 lemon 
1 whole egg 1 t. salt. 

The whole egg is beaten with rotary beater until light 

45 



in color. Add Wesson oil drop by drop until mixture 
thickens; then oil may be added more rapidly. The lemon 
juice and salt is added last. 

BREADS 
BUTTERMILK BISCUITS 

2 c. flour 
* t. soda 
~!! c. buttermilk 

3 tb. fat 
% t. salt 

Mix and s.ift dry ingredients. Cut in the fat with pas
try blender. Add milk to make soft dough. Roll on flour
ed board to about one-half inch thick and cut with biscuit 
cutter. Place in pan and bake in hot oven 12 to 15 
minutes. 

BEATEN BISCUITS 

~ c. flour 2 tb. butter 
% t. salt % c. milk (approximately) 

Sift flour and salt together; cut or rub in butter light
ly. Mix in enough milk which should be ice cold to make 
a stiff dough. Knead until smooth and easily handled. 
Turn out on a floured board and beat with rolling pin 
until air cells or blisters appear. Cut out with small bis
cuit cutter. Prick well with the prongs of a fork, and 
place on greased pan or baking sheet. Set aside in re
frigerator, or other cool place for one hour. 

Bake in moderate oven for about 30 minutes. Shorten
ing may be substituted for butter if a little more salt is 
used. Biscuits may be made richer by doubling amount 
of butter or shortening. It is not hard beating, but the 
regularity of the motion that counts. 

Mr:s. Komah Gibson, 
Lower Peach Tree 

HUSH PUPPIES 

... 2 c. bolted meal 1 small onion,_ chopped 
1 t. salt fine 
1 t. baking powder 1 t . flour 

Pour boiling water over the above ingredients until 
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thick enough to drop in hot grease. Cook in grease where 
fish has been fried. 

3 c. corn meal 
1 t. salt 
% t , black pepper 
4 tb. cooking oil 

Mrs. Ray Henson, Pine Hill 

HUSH PUPPIES 

1 large mild onion, 
cut fine 

1 egg 
1lh t. baking powder 
Sweet milk 

Mix dry ingredients and onion together. Stir in oil 
and beaten egg. Add enough milk to hold the mixture 
together and shape and fry in small -pones in skillet with 
fish. 

2 c. corn meal 
1 tb. salt 

Taylor Jones, Camden 

HUSH PUPPIES 

1 tb. flour 

6 tb. chopped onion 
2 c. buttermilk 

1 t. soda 
1 egg 

Mix all dry ingredients, add chopped onion, then milk 
and egg. Drop by spoonfuls into hot grease where fish is 
cooking. They will float when done. Drain on brow· 
paper. 

Mrs. Carl Agee, Arlington 

SPOON BREAD 

2 eggs, well beaten ¥.! t. salt 
1 c. meal 2 c. bu tterr:1 ilk 
% t. soda 1 tb. butter, heaping 

Melt butter in casserole. Dissolve soda in one cup 
buttermilk. Add last. Pour mixture into casse!'ole and 
bake about 30 minutes in hot oven. 

Mrs. Camilla Selsor, Camden 

SPOON BREAD 

1 c. buttermilk 2 eggs, beaten separately 
% c. sweet milk lh t. soda 
4 tb. corn meal Pinch salt 

Mix egg yolks, sweet milk, salt, meal, and add butter
milk to Which soda has been added. Fold in stiffly beaten 
egg whites. Bake in greased pan. Serve hot with butter. 

Mrs. John McBriae, Lamison 
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SPOON BREAD 

3 c. milk 
1 c. meal 
2 tb. melted shortening 

1 t. baking- powder 
1 t. sult 
3 eg-gs, beaten separately 

Mix milk and meal. Cook 5 or 10 minutes. Add rest of 
ingredients. Fold in stiffly beaten egg whites. Bake 
about one hour in moderate oven in greased baking dish. 
Serve at once with butter. 

Mrs. W. H. Speir, Furman 

CORN BREAD 

1 c. flour 
1 c. meal 
3% t. baking powder 
1 t. salt 

' '• c. ghcrtening 
1 1,'! c. milk 
1 tb. sugar 

Sift together flour, baking powder, salt, and sugar. 
Add corn meal and mix thoroughly. Combine milk and 
shortening and pour into sifted dry ingredients. Bake 30 
minutes. Makes 12 muffins. 

Mrs. Albert Rayborn, Lamison 

CRACKLING BREAD 

Cracklings: Salvage the fat from cooked roast, ham 
or steak, or use salt pork. Trim away all lean, cut into 
small pieces about the size of peas. Fry until crisp and 
pour off drippings. 

14 c. flour 
1 c. cornmeal 
% t. salt 
% t. soda 
1 t. baking powder 

1 cg:g·, b<.:atcn 
1,2 c. buttermilk 
1/l c. \Vatcl' 
l tb. dripJlings 
1 c. cracklings 

' 
Sift dry ingredients together. Gradually add liquids 

which have been stirred together and blend thoroughly. 
Add cracklings and bake at 4oo· F. about 20 or 30 min
utes, or until brown. Cut in ~quares and serve piping 
hot with cooked spring greens. 

Mrs. P. H. Partin, Neenah 

BATTER CAKES 

Mix well: 
3 egg yolks, beaten 1% c. milk 
1J,. c. maple syrup 

Sift together and add to above mixture alternately 
with milk: 
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3 c. cake flour 
2 tb. baking powder 

1% t. salt 
1% c. milk 

Add Y4 c. melted shortening (cooled) to mixture. 
This mixture will be thin when first made, but should be 
allowed to stand for 30 minutes before using to thicken. 
Make cakes on a griddle that has been rubbed over with 
a piece of salt pork. 

WAFFLES 

6 tb. shortening (melted) 

Add to: 
2 egg yolks beaten 
1 c. sweet milk 
4 t. baking powder 

1 t. salt (light) 
2 c. flour 

Fold in egg whites (well beaten). It is better to make 
up batter ahead of time and store in refrigerator. 

Mrs. Mable Lane, Camden 

JAMES RIVER WAFFLES 

Separate 3 eggs and beat the yolks until light and 
thick. Add 2 c. sour milk, or buttermilk. Sift together 
2 c. flour, 1/2 t. salt, 3 t. baking soda. Combine with the 
yolk mixture. Beat smooth. Stir in 6 tb. melted shorten
ing or salad oil. Fold in the whites of the eggs, beaten 
until stiff, but not dry. Bake in hot waffle iron. Serves 
six. 

Sift together: 
1 c. meal 
1h c. flour 
1 t. salt 

Mrs. C. B. Morgan, Lamison 

CORN MEAL WAFFLES 

2 tb. sugar 
1 t. baking powder 

Add one egg, 2 tb. melted shortening and enough milk 
for desired consistency. 

Mrs. R. H. Hines, Rt. 2, Camden 

'/ GINGER CHEESE MUFFINS 1·, 

2 c. flom 
3 t. baking powder 
1/t t. soda 
1 t. ginger 
% t. salt 

1 egg:, beaten 
% c. syrup 

·1 tb. melted butter 
% c. sweet milk 

c. grated chee~e 

Mix egg·, melted butter, syrup. Sift and mix dry in-
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gredients and add alternately with milk. Add cheese. 
Stir vigorously and bake in hot muffin_ rings. 

Mrs. John Cunningham, 
Furman 

BUTTERMILK ROLLS 

One package yeast dissolved in % c. milk-warm water, 
3 tb. shortening, 2 tb. sugar, 4 c. flour, lf4 t. soda, 1 t. 
baking power, 1 t. salt, 1 c. buttermilk. 

Crear.i l'Ugar and · shortening, add yeast and ,butter
milk. Work in flour and other ingredients. Knead well. 
Roll out and cut, brush with butter. Fold as for Parker
house rolls. Let stand until light. Bake in moderate oven 
15 or 20 minutes. 

1 c. milk, scalded 
% c. shortening 
% c. sugar 
1 t. salt 

Mrs. B. I. Weatherly, Pine Hill 

BUTTER ROLLS 

1 cake, or envelope yeast 
3 beaten eggs 
4lh c. enriched flour 

Combine milk, shortening, sugar, and salt; cool to 
lukewarm. Add crumbled yeast and stir well. Add eggs, 
then flour; mix to smooth, soft dough. Knead lightly 
on floured surface. Place dough in greased bowl, cover 
and let rise until at least doubled. Punch down. Cover. 
Let dough rest 10 minutes. Form cloverleaf rolls to fill 
greased muffin pans half full. Cover and let rise until 
very light. Bake in moderately hot oven (400° F.) 15 
minutes~ Makes three dozen rolls. 

Mrs. Ralph Wright, Pine Hill 

ICEBOX ROLLS 

1 c. shortening 1 c. cold water * c. sugar 2 eggs beaten together 
1% t. salt 2 yeast cakes 
1 c. boiling water 6 c. flour 

Pour hot water over shortening, sugar and salt. Mix 
and cool. Add eggs. Let yeast cakes stand in cold water 
five minutes. Add to above mixture. Add flour and knead 
well. Let chill in refrigerator four hours before making 
ouL into rolls. Keeps several days. Makes 36 rolls. 

Mrs. Claude Thompson, 
Camden 
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ICE TEA ROLLS 

This recipe makes about 24 rolls. 
3% c. flour (I made this by Stir in until dissolved: 

mistake with self-rising G tb. shortening or butter 
flour and it was good) 6 tb. 15ugar 

Scald 1 c. milk 1% t. salt 
Cook to lukewarm. Place in a measuring cup 1 yeast 

cake. Dissolve it in Y2 c. lukewarm water. Beat in .eggs. 
Add these ingredients to the first mixture. Beat in 

half the flour and beat the dough for 2 minutes. Add the 
remaining flour and beat the dough good. Place it in a 
greased bowl. Spread the top lightly with grease. Cover 
it tightly. Keep in refrigerator for at least 24 hours. 

When dough has doubled in bulk cut through to per
mit the gases to .escape. Take out the amount needed 
with buttered hands and place it in greased muffin pans, 
filling the pans one-third full about four hours before 
cooking, and spread butter on top and cook in oven 425• 
for about 20 minutes. 

Step 1.-

Mrs. T. M. Lee, Furman 

REFRIGERATOR ROLLS 

% c. sugar 1 pt. sweet milk 
% c. lard 

Let come to a boil. Cool to milk warm. Add one yeast 
cake dissolved. Beat 1 qt. of flour to yeast. Let rise 2 
hours, or twice its size. 

Step 2.-Then add Y2 t. baking powder, V2 t. each salt 
and soda. Sift in one pint of flour. Put in greased bowl 
in refrigerator. 

Step 3.-Take out 2 hours before baking. Make into 
rolls and let rise in warm place until twice their size. 
Bake. 

Mrs. Lula W. Hestle, Coy 

NEVER FAIL ICE BOX ROLLS 

2 c. sweet milk, or 1 c. water G c. sifted flour 
and 1 c. milk % c. shortening 

lh c. sugar 2 yeast cakes 
1 t. salt 

Put milk in stew pan. Add sugar, shortening. Scald 
milk (do not boil) with sugar and shortening added. 
Then take off fire; add salt. Cool to lukewarm tempera-
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ture. Add yeast cakes and stir until dissolved. Beat in 
flour gradually then toss on bread board, knead 
lightly. Place back in pan and let rise until double in 
size (l1f2 to 2 hours). Take out, }.:;neacl down. Pinch off 
small amount of dough and roll out with rolling pin one
half inch thick, cut with b!scuit cutter, fold over after 
dipping in melted butter. Place in well greased pan, 
cover and let rise 1 ~-~ to 2 hours in warm place. Cook in 
moderate oven about 15 minutes. Place remainder of 
dough in refrigerator and ust as clcs!red, taking out and 
making to rolls any time to rise before baking. This will 
last for five or six days by placi~1g remainder of dough 
back in refrigerator. Keep well covered. • 

1 yeast cake 
1 pt. S\l"et•t milk 
~~ c. Ian! 
1, ~ c. sugar 
~!! c. luk<!WHt'lll water 

Mrs. M. E. Curtis, Camden 

ROLLS 

7 c. flour 
1 t. salt 
11~ t. baking powder 
1.~ t. soda 

Rinse boiler in cold w<1.ter. M!x milk. sugar and lard 
and let come to a boil. Let cool ~mel add yeast dissolved 
in lukewarm water ::mel G c. flom. Let rise to double bulk. 
Add 2 c. flour, salt, soda 8.ncl baking powder. Put in 
greased bowl anc! plac:e in refrigerator. Take out and let 
rise when needed. 

Mrs. A. L. Wall, Lamison 

BISHOP'S BREAD 

a eggs 
1 c. sug-ar 
1 tb. butter 
1% t . baking powder 
1,-i t. salt 
2 C. HUtS 

1 c. elates 
1 c. can(lied cherries 
~'t bar N l'stle's sweet 

chocolate 
1 11:! c. flour 

Beat eggs and to them add sugar, beating again just 
enough to mix. Mix and sift bal<ing powder, salt and 
flour. Cut nut meats, elate~ and cherries coarsely and 
break chocolate into fair-sized pieces. Mix with sifted dry 
ingredients and add to the first mixture. Grease loaf pan 
thoroughly and line bottom with wax paper. Pour in 
batter and bake approximately one hour and 15 minutes 
in slow oven. Cool and slke. 
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¥.! c. sugar 
2 eggs 
1 c. sweet milk 
2 c. flour (cake) 
¥.! t. salt 

NUT BREAD 

3 tb. butter 
3 t. baking powder 
1 c. raisins 
1 or more c. nuts 

Measure sifted flour in sifter with sugar, salt, and 
baking powder. Add to creamed butter. Add milk and 
unbeaten eggs. Mixing at medium speed. Add raisins 
and nuts. Bake slowly for one hour. 

Mrs. Mark Dickinson, Coy 

ORANGE BREAD 

To 1% c. shredded orange peel, add 1 t. of soda and 1 
c. of water. Boil 5 minutes. Pour into colander and wash 
thoroughly. Add % c. sugar, and 1 c. water. Cook until 
thick, then cool. Cream 3 tb. butter, and % c. sugar. Add 
alternately 2 c. flour mixed with 4 t. baking powder and 
% c. sweet milk. Add one agg well beaten, then % c. 
chopped nuts and cooled orange rind. Bake in greased 
one-pound loaf pan in a moderate oven 45 minutes. 

Mrs. B. I. Weatherly, Pine Hill 

PIES 
PECAN PIE 

Mix together in the following order: 
2 well beaten eggs 
¥.! c. white sugar 
2 tb. cornstarch, or flour 
14 c. white Karo 

2 tb. melted butter * c. pecan halves (chopped 
nuts if preferred) 

Pour. the mixture into your favorite unbaked pastry 
shell and bake in a slow to moderate oven approximately 
45 minutes or until a knife blade thrust into the center 
comes out clean. (This is a war-time, sugar,saving recipe, 
but is such a favorite at our house that we continue to 
use it. Mrs. S. L. McKay, Oak Hill 

PECAN PIE 

1 c. syrup 3 eggs 
% c. sugar 1 t. vanilla 
4 tb. butter % c. pecan meats 

Cook sugar and syrup together until thick. Beat eggs 
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without separating until light. Pour over them the hot 
syrup, add butter and vanilla. Pour into uncooked pastry 
shell. Drop nuts over top, put in hot oven for a few min
utes, then reduce to medium temperature and cook until 
pastry is done and the filling firm. 

Mrs. J. C. Salter, Darlington 

PUMPKIN PECAN PIE 

1 c. brown sugar 
4 tb. flour 
1 t. cinnamon 
lh t. cloves 
% t. ginger 
lh t. salt 
3 egg yolks 
1 c. milk 

1 c. cooked or canned 
pumpkin 

% c. butter 
1 c. broken pecans 
1 baked pie shell 
3 egg whites 
9 tb. sugar 

Mix brown sugar, flour, spices and salt. Beat egg 
yolks and add milk and stir into first mixture. Cook 
over hot water until thick, stirring constantly; add pump
kin, butter and % c. pecans. Mix well. Pour into baked 
pie shell. Cover with meringue made of the three egg 
whites and the 9 tb. of sugar. Garnish with 1,4 c. of 
whole pecans. 

Mrs. Lula W. Hestle, Coy 

PECAN PIE 

1 c. dark corn syrup 4 tb. butter 
% c. sugar 1 c. pecans 
3 eggs Pinch of salt 
2 t. vanilla 

Place syrup, sugar, and butter in a pan and bring to 
a boil. Cool. Add eggs, slightly beaten, salt, flavoring 
and pecans. Pour in unbaked pie crust and cook in a 
moderate oven until firm (about Y2 hour). 

Mrs. Pat N. Kimbrough, Arlington 

CHOCOLATE PIE 

Makes one pie: 
3 eggs 1 % tb. cocoa 
1 1h c. scalding milk 3 tb. flour, or corn starch 
1% c. sugar 

Mix sugar, cocoa and flour in bowl. Add beaten egg 
yolks mixed with a little of the scalded milk, then add 
remaining hot milk. Cook until thick, put in pie shell 
and add meringue made from egg whites. 
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PIE CRUST 

1 c. flour, sifted 3 or 4 % t. salt 
times 2 tb. cold water 

% c. shortening 
Cut half shortening in flour with knife and fork until 

it looks like meal, then other half cut in until mixture is 
about like a pea. Add 2 t. water to which salt has been 
added. Knead with fork and fingers until a ball is form
ed. Let stand 10 minutes. Roll out thin and put in 9-
inch pie plate. Bake light brown. Makes one pie. 

Mrs. A. L. Wall, Lamison 

CHOCOLATE MARVEL PIE 

Bake one 9-inch pie shell. Cool. Melt and blend to
gether over hot water: 

1 pkg-. semi-sweet chocolate 2 tb. sugar 
pieces Cool 

3 tb. milk 
Add: 4 egg yolks, one at a time, beating well after 

each addition, 1 t . vanilla. Beat until stiff 4 egg whites. 
Fold into chocolate mixture. Pour into cooled, baked pie 
shell. C'Iill several hou_rs. Garnish with whipped cream. 

Margaret Fail, Camden 

COCOANUT PIE 

1 c. grated cocoanut 
% c. sugar 
1 tb. butter 

% t. vanill a 
1 egg 
2 tb. flour 

1;, t . salt 1 c. milk 
Mix flour in sugar and add beaten egg. Add milk, 

salt, vanilla, butter and cocoanut. (Leave 1 tb . . cocoanut 
to sprinkle on top of pie to crown.) Pour into crust and 
bake in moderate oven. 

Mrs. John Cunningham, 
Furman 

BANANA PIE 

3 eggs 1 tb. 'flour 
1 c. sugar 2 c. scalding milk 
% t. salt 1 ripe banana 

Blend sugar, flour and salt and add to milk, stirring 
constantly. Boil slowly for 15 minutes. Separate eggs 
and beat yolks. Add the custard mixture to them and 
stir until well blended. Pour back into saucepan and 
cook 3 minutes. Mash banana and whip with fork until 
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it is foamy. Add to pie mixture and pour into baked 
shell. Cover with meringue and bake until brown. Use 
the 3 egg whites for meringue. 

Mrs. Flave Harris, Kimbrough 

FROZEN LEMON PIE 

2 lemons 
2 egg·s 
Pinch of salt 

4 th . sugar 
1 c. canned milk 

Combine the juice and grated rind of two lemons, the 
salt and yolk of the eggs. Cook this mixture until thick. 
Let cool 3 or 4 minutes. Beat egg v.rhites and add 2 tb. 
sugar. Combine the egg whites and whipped cream and 
fold into the first mixture. Chill into a crust made of 
crumbled wafers. 

Filling: 
8 egg yolks 
1 white of egg 
1 c. sugar 

Mrs. Laurie Englett, 
Sunny South 

LEMON PIE 

:! tb. flour 
3 tL. water or milk 
1, ~ c. butter (melted) 

Beat yolks with white of egg with rotary beater. Add 
sugar and other ingredients in order given. Pour into 
unbaked pic crust and bake. Top with meringue made 
from whites of eggs used in filling. 

Mrs. Sam Nettles, Arlington 

LEMON MERINGUE PIE 

1 c. sugar 
1 large lemon or 1 1,~ lemons 

if small 

:! tb. corn starch 
2 egg::-;, beaten separately 
2 c. boiling· watet· 

Add the grated rind and juice of lemon to mgar, beat
ing in the egg yolks, ancl adding corn starch which has 
been dissolved in a little cold water. Stir and add the 
boiling water. Cook until thick, stirring all the while. 
Pour into pastry lined pie plate. Make pastry by using: 

11,~ c. plain flour 
% c. crisco, or other good 

:;hortening 

~;! t. ~alt 
4 to (i tb. cold water 

Mrs. S. V. Dozier, 
Lower Peach Tree 

57 



CHERRY PIE 

3 c. pitted, fresh cherries % t. salt 
1 to 1 % c. sugar 2 tb. butter 
1,4 c. enriched flour 1 recipe plain pastry 

Line 9-inch pie pan with pastry. Trim pastry one-half 
inch beyond rim. Roll remaining pastry in inch larger 
than pan. Cut in one-half inch strips for the lattice. 
Combine cherries, sugar, flour and salt. Fill pie. Dot 
with butter. Top with pastry lattice. Flute edge. Bake 
in hot oven (400°) about 40 minutes. 

Mrs. J. M. Wright, Pine Hill 

BURNT CARAMEL PIE 

2 eggs 4 tb. flour 
1% c. sugar 4 tb. butter 
2 c. milk 

Take one-half cup sugar and butter and brown in pie 
plate. Have other mixture in double boiler cookihg. Add 
brown mixture to this. Cook, stirring until well mixed 
and thick. Use whites of eggs for meringue. Put in baked 
pie shell and brown meringue. 

Mrs. R. N. Dickson, Arlington 

OLD FASHIONED APPLE PIE 

4 c. sliced apples % t. nutmeg 
% c. sugar % t. cinnamon 
% c. table syrup 1 tb. flour 
2 tb. butter 

Fill unbaked pie shell with sliced apples. Mix sugar, 
flour with spices and put over apples. Add syrup and 
dot with butter. Cover with top crust. Bake 45 'minutes 
in moderate oven (350°). 

Mrs. J. E. Maness, Lamison 

PINEAPPLE PIE 

1 small can pineapple 1 c. sugar 
1 c. sugar 2 tb. flour 
4 stiffly beaten egg whites 

Mix the ingredients and cook in top of double boiler 
until thick, stirring constantly. Cool and add the beaten 
egg whites. Place in cooked pastry shell, returning to 
oven and bake slowly about 20 minutes. Serve with whip
ped cream topped with cherry. 
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PASTRY FOR PIE 

1 c. flour 2 tb. sugar 
lh c. butter 

Mix mgredients and put in pan, covering the bottom 
and sides. Bake in a moderate oven about 20 minutes. 

% c. flour 
lJi c. sugar 
1 c. milk 

Mrs. Ralph Martin, Catherine 

ORANGE PIE 

2 tb. butter 
% t. salt 
Juice and grated rind of 

2 'egg yolks one orange 
Mix flour and sugar. Add milk and cook in a double 

boiler, stirring often for 20 minutes. Remove from heat 
and cool two or three minutes. Add butter and beaten 
egg yolks. Return to double boiler and cook for 15 min
utes. Add orange juice and rind . Cool and pour into 
baked pie crust. Cover with meringue and brown. 

Mrs. Joe E. Sharp, Pine Hill 

ALMOND PEACH CREAM PIE 

Nut Meat Pastry: 
1. Sift and measure 1 c. flour. Add 3j 8 t . baking powder 

(optional) and 1}~ t . salt; sift again. 
2. Cut in % c. shortening- until very fine. Add If. c. blanch

ed ground almonds (can ue substituted with walnuts or 
pecans). Mix well. 

3. Add 2 to 3 tb. cold water, gradually until moist enough 
to hold together. Chill. 

4. Roll out on lightly floured board to about % inch thick
ness; fold over. Fit doug·h into !l-inch pie pan; ;flute edge. 

5. Bake in a hot oven (450°) 15 to 20 minutes. 

Peach Cream Filling: 
1. Combine % c. flour, . 1,6 c. sugar and 1 t. salt in top of 

double boiler. 
2. Measure peach juice fron1 No. 2 1,!! can of sliced peaches, 

adding hot water to make 2 cups. · 
3. Add to flour mixture slowly ; stir until thickened, cook 

about 15 minutes. Stir occasionally. 
4. Add 2 t. butter. 
5. Add a little hot filling to 3 egg yolks, slightly beaten. 

Mix well. Return to hot mixture. Cook 2 minutes longer. 
Cool. Add %~ t . vanilla, 1.4 t. almond extract and 2 t . 
lemon juice. 

6. Turn half mixture into cooled pastry shell. Arrange llh c. 
sliced peaches over filling. Add rest of filling. 
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Meringue: 
1. Beat 3 eg·g· whites until stiff. 

2. Add 6 ti.J. sugar (1 tb. at a time). Beat aftcr.cach addi
tion until sugar is dissolved. Continue beating until mer
ingue stands in peaks. Spread evenly over filling. Garnish 
with peach slices. Bake :1GOo ahout 15 minutes. 

EGG NOG PIE 

1 c. sugar 1 cnvelo)Je gelatin 
1 c. milk % pt. whipped cream 
4 eggs separated lh c. whiskey 

Beat egg yolks well with sugar, aclcl to hot milk in 
double boiler; cook to thick custard. Soal< gelatin in 
cold water, heat whiskey and pour over gelatin. Add to 
custard mixture. When cold add whites of eggs beaten 
stiff, add whipped cream and pour in cooked pastry 
crust or graham cracker crust. Put in rel'rigerator over
night. 

Mrs. IVI. E. Curtis, Camden 

MOLASSES CUSTARD 

1 c. molasses 
1 c. sugar 
2 tb. butter 

.:1 eggs 
J c. nuts 
Dash of salt 

Mix egg yolks, molasses, sugm·, and butter thorough
ly. Beat the egg whites stiff and add to the mixture just 
before baking. Add nuts to the two custards when mix
ture is firm just before removing from oven. The nuts 
will be toasted just right. 

2 c. milk scalded 
% c. sugar 
% t. vanilla 

Mrs. R. G. Ratcliffe, Lamison 

BAKED CUSTARD 

2 eggs 
1/1 t. salt 
1.1 t. nutmeg 

Beat eggs with fork until yolJ:;s and whites are blend
ed. Add sugar, salt, flavoring and nutmeg. Mix thor
oughly. Add milk gradually, stirring constantly. Pour 
into buttered molds. Set in pan of warm water. Bake 
in moderate oven (375°) 30 to 40 minutes, or until an 
inserted knife blade comes out clean. Four servings. 

Mrs. Ray Henson, Pine Hill 
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SWEET POTATO PIE 

1 , c. cooked mashed 
potatoes 

1 c. sugar 
2 tb. butter 
2 eggs 

1 c. buttermilk 
Pinch salt and soda, and 

baking powder 
1 t. nutmeg 

Mix above ingredients. Pour into unbaked pie crust 
and cook in moderate oven until done. 

Mrs. Ray Henson, Pine Hill 

BOILING WATER PIE CRUST 

%, c. boiling water 
lh c. soft lard 
1lh c. sifted flour 

lh t. salt 
. lh t. baking powder 

Pour boiling water over lard and stir until smooth. 
Measure flour and sift with salt and baking powder. Add 
to lard and water mixture, stirring only until blended. 
Chill before using. 

2lh c. flour, sifted 
lh t. salt 
% c. cold shortening 

Mrs. E. F. Meggison, 
Thomasville 

PIE CRUST 

Va c. cold water 
(approximately) 

Sift flour once, measure, add salt, and sift again. Cut 
in shortening until pieces are about the size of small 
peas. Add water (preferably ice water), a small amount 
at a time, to hold flour together. Continue until all flour 
is mixed in separate portions, neither sticky or crumbly. 
Handle as little as possible. Wrap in waxed paper, press 
together, flattening slightly and chill thoroughly before 
rolling. Roll out on slightly floured board. Bake in hot 
oven (450. F.) 15 minutes. Makes enough pastry for one 
9-inch two-crust pie, or 15 3 %-inch tart shells. Use one
half recipe for one pie shell. 

Mrs. M. D. Vice, Darlington 
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CAKES 

DEVIL'S FOOD CAKE 

2 14 c. sifted cake flour 3 1-oz·. squares unsweetened 
2 t. baking soda chocolate 
lh t. salt lh c. sour milk or butter-
lh c. butter milk 
2lh c. brown sugar, firmly 2 t. vanilla extract 

packed 1 c. boiling water 
3 eggs 

Start oven at 375• F . Grease . bottoms and sides of_ 
three 8-inch cake pans and dust with flour. Sift cake 
flour, measure it carefully and sift again with soda and 
salt. 

Cream or work butter or margarine in bowl until soft 
and airy. Then add sugar a little at a time and continue 
creaming until fluffy and light. Add unbeaten eggs, one 
at a: time. Beat batter hard after the addition of each egg. 

Put chocolate in measuring cup and melt over boiling 
water. When melted add to batter, using a scraper to get 
out all of the chocolate. Mix thoroughly. 

Sift about one-third of the flour into batter, stir in 
well. Add about one-third of the sour milk or buttermilk 
and stir slightly. Repeat, ending with flour. Now mix in 
vanilla and boiling water. 

Pour batter into greased cake pans and don't be 
alarmed at the thinness of batter. Bake 25 to 30 min
utes. Remove from oven and turn cakes upside down on 
a cake rack to cool. Use any frosting desired. 

Mrs. R. E. Dixon, Alberta 

CHOCOLATE CAKE 

1 c. sugar 
2 c. flour 
1lh t. soda 
4 heaping t. cocoa 

1 c. mayonnaise 
%. c. boiling water 
1 t . vanilla 

Sift dry ingredients together in bowl. Make hole in 
center of mix and add mayonnaise. Pour boiling water 
over mayonnaise and stir. Add vanilla. Bake 30 min
utes at 375• F. This makes a small cake. 
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% t. vanilla 
~ t. salt 
2 T. shortening 

Frosting Recipe 

2 c. confectioner's sugar 
3 to 4 T. milk or cream 

Blend vanilla, salt and shortening. Add sugar alter
nately with cream or milk until of desired consistency 
for spreading. This makes enough frosting to cover 
small cake. 

Mrs. Lavern Brown, Camden 

CHOCOLATE FUDGE CAKE 

3 sqs. chocolate % c. butter or other 
% c. boiling water shortening 

Place these 3 in mixing bowl in another pan of hot 
water and let all melt. Then add: 

2 c. sugar 
2 c. flour 
% t. salt 
% c. buttermilk 

1% t. soda (add this to but
termilk and beat until it 
sings) 

2 unbroken eggs, one at the 
time 

1 t. vanilla 

Pour mixture in large flat pan and bake in moderate 
oven about 35 minutes. Mixture will be thin so cook 
slowly. Let cool in pan and frost while still in pan. Cut 
in squares. 

1 ~ c. brown sugar 
3 t. butter 
3 sq. chocolate 

Frosting 

% c. water 
% t. salt 

Mix well and boil 5 minutes. Let cool and add powder
ed sugar (sifted), to make as thick as desired. Flavor 
with vanilla. 1 c. chopped nuts may be added if desired. 

Mrs. R. F. Lane, Camden 

DEVIL'S FOOD CAKE 

2~ c. flour 
1 t. soda 
1 t. baking powder 
% t. salt 
% c. shortening 
1% c. sugar 

1 t. vanilla 
2 eggs 
1 c. buttermilk 
% c. hot water 
% c. cocoa 

Mix flour, soda, baking powder, salt and sift twice. 
Cream shortening, add sugar gradually beating well. 
Add flour mixture alternately with milk. Mix cocoa and 
hot water to form smooth paste; beat into batter. Pour 
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into three small or two large layer cake pans and bake in 
moderate oven (350°) for 30-35 minutes. Cool, spread 
with butter icing. 

Mrs. James Mcintosh, Camden 

COCOANUT LAYER CAKE 

2 c. sifted cake flour 1 c. sugar 
2 t. baking powder . IJa c. milk 
lh t . salt 3 egg yolks, well beaten 
% c. butter 3 egg whites, stiffly beaten 
1 t. vanilla 1 can Baker's cocoanut 

Sift flour once, measure, add baking powder and salt 
and sift together three times. Cream butter thoroughly. 
Add sugar gradually. Cream together until light and 
fluffy. Add egg yolks, then flour, alternately with milk, 
a small amount at a time. Beat after each addition un
til smooth. Add vanilla and fold in egg whites. Bake in 
two greased 9-inch layer pans in moderate oven (375° F.) 
25 to 30 minutes. Spread seven-minute frosting over 
cake, sprinkle with cocoanut. Double recipe for three 
10-inch layers. 

Mrs. McArthur Hines, 
R. F. D., Camden 

MAHOGANY CAKE 

2 c. sifted flour 1 egg, well beaten 
1 t. soda % c. cocoa 
lh t. salt % c. water 
1h c. butter or shortening 1 c. sour milk 
1 c. sugar 1 t . vanilla 

Sift flour once, measure, add baking soda and sift to
gether 3 times. Work butter with spoon until creamy. 
Add sugar gradually, beating after each addition until 
light and fluffy. Add eggs. Add water to cocoa slowly, 
mixing until a smooth paste is formed. Add to creamed 
mixture, blending well. Add flour alternately with milk, 
a small amount at a time, beating until smooth after 
each addition. Add vanilla. May be made in a loaf or 
layer. Use caramel filling. · 

Caramel Filling 

Mix: 
1% c. brown sugar 2 tb. butter 
14 c. top milk 1 tb. vanilla 

Bring to boil and boil 3 minutes, stirring constantly. 
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Remove from heat. Beat until creamy, adding a little 
cream if necessary to make easier to spread. 

Mrs. F. F. Smitherman, Arlington 

AMBROSIA CAKE 

¥.a c. butter 
~ c. sugar 
3 eggs, well beaten 
3 c. flour 
1 t. nutmeg 
1 t. cinnamon 
% t. cloves 

2 T. cocoa 
1 apple chopped fine 

add to dough 
1 c. fresh buttermilk 
(Dissolve 2 scant t. soda in 

milk) 

Cream butter and sugar together. Add eggs well beat
en. Add milk and dry ingredients alternately. Bake in 
layers. 

Filling 

3 c. sugar 2 c. sweet milk 
1.4 c. butter Pinch soda 
1 t. baking powder 

Cook to hard ball stage (not too hard). When slightly 
cool, add 1 grated fresh cocoanut, 1 c. chopped nuts, 1 c. 
raisins chopped, 1 grated whole orange, 1 small can 
crushed pineapple. Mrs. Ray Henson, Pine Hill 

BANANA NUT CAKE 

2 c. sifted cake flour 
3 t. baking powder 
% c. butter 
1 c. sugar 
2 eggs 

7'4 c. milk 
1 t. banana flavoring 
1 c. banana pulp 

(.3 or 4 bananas) 

Use very ripe bananas. Cream butter, add sugar, 
gradually and cream until light and fluffy. Add well 
beaten egg yolks. Mix well. Add sifted flour and baking 
powder alternately with milk. Add flavoring and mashed 
bananas. Fold in well beaten egg whites. 

Bake in two 9-inch greased and floured pans in 350· 
F. oven for 25 or 30 minutes. When cool, ice with 7-min
ute icing to which 1 cup chopped pecans has been added. 

Mrs. Carl Browder, Camden 

LEMON REFRIGERATOR CAKE 

1 14 c. sugar 1 t. cream of tartar 
¥.a c. water % t. salt 
7 eggs 1 t. lemon extract 
1 c. cake flour 

Boil sugar and water until it spins a thread .. Pour 
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slowly over well beaten yolks of 7 eggs; place bowl in a 
pan ~f cold water, beating all the time. Fold in sifted 
flour. Then fold stiffly beaten egg whites., which have 
been beaten with cream of tartar and salt. Add lemon 
flavoring. Bake in angel food pan for 1 hour at 325° F. 

2% c. sugar 
% lb. butter 
1% t. vanilla 
1 tb. lemon rind 

Filling 

'!:! c. lemon juice 
8 eggs 
1 c. whipped cream 

Cream butter and sugar well, add the vanilla, lemon 
rind and lemon juice. Add the 8 egg yolks, one at a time 
and beat well after each addition. Fold in stiffly beaten 
egg whites and whipped cream. 

Cut cake in straight slices from top of cake down. 
Line a large pan with heavy waxed paper. Lay slices of 
cake on bottom layer. Then a layer of filling, so on until 
all is used. Have filling on top. Place in refrigerator 24 
hours before serving .. Serves 16 to 20. 

Another method of serving: Cut cake horizontally in 
three slices (cutting through cake twice). Have bottom 
slice on large cake pan. Place filling over this. Another 
slice of cake until all slices are on cake with filling be
tween each slice. Coat entire cake with filling. When 
ready to serve, this can be brought to table, sliced and 
served by hostess. 

Mrs. Glen David Liddell, 
Camden 

PINEAPPLE UPSIDE-DOWN CAKE 

% c. sugar Sliced pineapple 
14 c. butter • 

Melt sugar in copper skillet or upside down cake pan. 
Stir in butter and arrange slices of pineapple in mixture. 

14 c. shortening 
'h c. sugar 
% c. flour 
lh c. milk 
1 egg 

Cake Batter 

1 t. baking powder 
lj, t. salt 
% t. vanilla ot· pineapple 

flavoring 

Cream shortening and sugar together. Add egg and 
flavoring and beat well. Sift flour, baking powder and 
salt together, then add alternately with milk to batter. 
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Pour on top of sugar, butter, pineapple mixture .and bake 
in moderate oven about 20-25 minutes. Turn out on cake 
plate. This is good plain, but even better when topped 
with whipped cream. 

Mrs. James Mcintosh 

LEMON CREAM FILLING CAKE 

1% c. sugar 3 c. sifted cake flour 
lh c. shortening 3 t. baking powder 
2 eggs % t. salt 
1 t. flavoring 1 c. milk 

Beat the egg at high speed in small bowl of mixer for 
about 5 minutes. In large bowl, beat the shortening on 
medium speed until creamy, 3 or 4 minutes. Add sugar 
grad~ally. Turn mixer to high speed, add eggs and beat 
3 minutes, scraping material from the sides and bottom of 
bowl with a rubber spatula. Turn mixer to low speed and 
alternately add the liquid and dry ingredients which have 
been combined and sifted together. Take about 1 minute. 
Bake in 3 layers. 

2 c. sugar 
Ih c. flour 
Pinch salt 
1% c. water 
Ih c. lemon juice 

Lemon Cream Filling 

2 eggs well beaten 
2 t. grated lemon rind 
6 t. butter or oleo-

margarine 

Combine sugar and flour, and salt. Add water, lemon 
juice, and well beaten eggs. Cook until thick, about 10 
or 15 minutes. Add grated lemon rind and butter. Cool 

• and spread on layer of cake. 

Filling: 
3 eggs 

Mrs. F-ay Henson, Pine Hill 

CHEESE CAKE 

3 pkgs. of cream cheese or 
% c. sugar 
1% t. flour 

9 oz. cheese % c. whipping cream 
· 1 t. vanilla extract 

Separate eggs; reserve one white for crust. Thorough
ly beat egg yolks. Beat cream cheese into yolks. Stir in 
vanilla, two-thirds cup sugar and flour. Whip cream and 
fold into cheese mixture. Beat two egg whites until stiff 
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and fold into cheese mixture. Pour cheese mixture on 
graham cracker crust. 

Crust: 
1¥.! c. graham cracker 1 egg white (reserved from 

crumbs eggs) 
% c. chopped pecans % c. melted shortening 
% c. sugar for filling 

Mix together graham crackers crumbs, chopped pecan 
. meats, one-third cup sugar and melted shortening until 
well blended. Reserve one-fourth cup of this crumb mix
ture for topping. Into remaining crumb mixture, stir in 
one egg white, beaten until stiff. Press graham crumbs 
mixture into bottom of square Pyrex cake dish. Pour 
filling on top of crust. Sprinkle with one-fourth cup of 
crumb mixture and bake in slow oven (3oo· F.) for 1 hour. 

Mrs. Velma Lee Garrett, 
McWilliams, Alabama 

BOILED CAKE (DATE 1905) 

1 c. raisins 1 t. cinnamon 
1 c. sugar 1 t. cloves 
:If.! c. shortening 1h t. nutmeg 
2 c. boiling water 

Put on stove and boil 5 minutes. Take off and let 
cool. Then add 4 cups flour, 1 t. soda, pinch salt, and 
1 t. vanilla. Bake in a loaf in moderate oven 45 minutes. 

5 eggs 
:If.! lb. butter 

Mrs. Clara Drummonds, 
Lamison 

SOFT POUND CAKE 

1 c. sour milk 
1 t. soda 

2 c. sugar 2 t. cream of tartar 
4 c. flour 1 t. vanilla 

Cream sugar and butter well. Add one egg at the time, 
beat well, then add flour and milk, a little of each at the 
time. Let milk be the last. 

Mrs. J. M. Finley, Pine Hill 

WHITE CAKE 

:If.! c. shortening 1 c. milk 
1Ih c. sugar 1,4 t. salt 
2% c. cake flour 2% t. baking powder 
1 · t. vanilla 4 egg whites (beaten) 

Cream shortening and ~ugar thoroughly; add 2 cups 
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flour alternately with milk, beating well after each addi-
. tion. Sift remaining ¥2 c. flour, salt and baking powder 
and add to creamed mixture; beat thoroughly. Add va
nilla, then fold in egg whites: Bake in two greased 9-inch 
layer cake pans in a moderate oven (350°) 30 minutes 
for layer cake and 45-60 minutes for loaf cake. 

Mrs. J. A. Dale, Oak Hill 

WHITE CAKE 

lh c. butter or shortening 
1¥.! c. sugar 

3 c. flour (sifted 3 times) 
3 t . baking powder 

4 egg whites 
Pinch salt 

1 t. flavoring, vanilla or 
almond 

1 c. sweet milk 
Cream butter and sugar. Add milk alternately with 

dry ingredients. Fold -in beaten egg whites. Bake at 
350° for 30 minutes. 

Mrs. S. E. Raines, Lamison 

STRAWBERRY LONG CAKE 

Sprinkle % cup sugar over 3¥2 cups. to 4 cups sliced 
fresh strawberries. Let stand at room temperature. 
Meanwhile, sift together 2 cups sifted cake flour , 4 tea
spoons baking powder, 6 tablespoons sugar. Cut in with 
pastry blender or two knives 1/ 3 cup shortening. Com
bine · 1 large beaten egg, 2/ 3 cup milk. Stir into flour 
mixture. Blend well. Spread dough in well-greased 7" x 
12" pan (1%" deep). Spread the sweetened berrie~ and 
juice over top of dough. Cream together % cup soft but
ter, % cup sugar, 3 tablespoons flour . Drop here and 
there over strawberries. Bake 35 to 40 minutes in a 
moderately hot oven (400 degrees). Serve warm with 
cream. 

Mrs. Earl Lott, Darlington 

ANGEL FOOD CAKE 

1 c. egg white~ 1 c. flour sifted once before 
1 t. cream of tartar measuring and 4 times 
1 % c. sugar sifted afterwards 
%, t. vanilla 1,4 t. salt 

Beat egg whites with salt until foamy, add cream of 
tartar, and continue beating until eggs are stiff enough 
to hold their shape. Fold in sugar, a little at a time, and 
fold in flour in the same mapner, adding vanilla. Pour 
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into an ungreased angel cake pan and bake in a slow 
oven 1 hour. Remove cake from oven and invert pan for 
an hour or until cake is cold. 

Mrs. C. E. Garrick 
Lower Peach Tree 

LANE CAKE 

8 egg whites 1 c. sweet milk 
1 c. butter 2 t. baking powder 
2 c. sugar 1 t. vanilla 

· Cream butter and sugar. Add milk with flour which 
has been sHted with baking powder and dash of salt. Add 
vanilla. Beat egg whites quite stiff and fold in. Bake in 
layers. 

Filling for Lane Cake 

8 egg yolks 
1 c. sugar 
1% c. butter 
1 lb. seeded raisins 

1 lb. pecans 
1 c. cocoanut 
Wine or brandy 

Beat yolks, add sugar and butter. Cook in double 
boiler until thick. Remove from stove and while hot, add 
raisins, pecans and cocoanut which has been ·chopped 
fine. Now add 1 wine glass of brandy or wine. Spread 
between layers. 

Mrs. Ziba Anderson 
Pine Apple 

PINEAPPLE CAKE 

5 egg yolks beaten well 
2% c. sugar 
1 tb. vanilla 
4 c. flour 
1% c. shortening 

1 can crushed pineapple 
(beaten 1 half cup white 
Karo syrup with % c. 
sugar) 

2 c. milk 
% lb. butter 

Mrs. Walter Chance 
Sunny South 

MRS. HAYES' ICE BOX FRUIT CAKE 

% lb. seedless raisins 1 lb. shelled pecans 
1 c. cocoanut 1 lb. vanilla wafers 
1 can condensed milk 1 8-oz. jar cherries 

Soften wafers with milk. Add chopped nuts, cocoanut, 
raisins, and cherries. Pack in a square pan or the wafer 
box. Let stay in refrigerator 8 hours. 

Mrs. E. J . Chavers, Kimbrough 
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Company 

THOMASVILLE, ALA. 

Compliments of 
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72 

Cleaning - Pressing 

Megginson's 
Dry Cleaners 

THOMASVILLE, ALA. 

Compliments of 

Bill Sm.ith 

SUNNY SOUTH, ALA. 

Compliments 

of 

BUCK POPE 
THOMASVILLE, ALA. 

;-;-; ..... 



FRUIT CAKE 

Recipe is about 100 years old. This is the original 
recipe except the candied fruit, dates and lemon and 
orange peel have been added in place of currants which 
is better. , 

%. lb. citron 1 pt. molasses 
3 · lbs. raisins 1 t . each cloves, soda, spice, 
1 lb. almonds baking powder 
1 lb. English walnuts 1 tb. cocoa, vanilla, cinna-
2 c. shelled pecans mon, and nutmeg 
1% lbs. sugar 1 lb. dates 
2 lbs. flour 1.4 lb. each lemon and 
1% lbs. butter orange peel 
14 eggs 1 lb. cherries 
1 c. each jam, figs, cold 1h lb. candied pineapple 

coffee Juice of 3 oranges 
Heat molasses and stir in soda. Roll fruit in flour to 

which spices have been mixed. Blend butter, sugar and 
eggs, add coffee, orange juice and molasses. Bake in 
slow oven. This will make 16 lbs. of cake. 

Mrs. K. E. Agee, Lamison 
WHITE FRUIT CAKE 

1 doz. eggs 
1 lb. butter 
1 lb. sugar 
1 lb. flour 
2 T. baking powder 
1 box cocoanut or fresh 
2 lbs. white raisins 

1 lb. cherries 
1 lb. pineapple 
1 lb. citron 
2 c. nuts 
Pinch of salt 
Any kind of flavoring 

Flour fruit and nuts with half of flour or part. Cream 
butter and sugar and eggs. Add balance of flour, baking 
powder, and salt. Work into fruit and nuts well. Add 
flavoring. Bake in any size in slow oven. Use green cher
ries and pineapple (if available). U.~e half green and 
half red. Almonds are good in cake also. 

Mrs. Ray Henson, Pine Hill 
DARK FRUIT CAKE 

1 doz. eggs 
1 lb. butter 
1 lb. sugar or 2 cups 
1 lb. flour ( 4 cups) 
1 glass wine ot· grape juice 
2 t. spices, cloves, cinna-

mon, nutmeg 

1 cooking spoon molasses 
2 t . soda 
All kinds of candied fruits, 

cherries, dates, pineapple, 
figs, citron 

All kinds of nuts 

Dredge fruit with flour. Mix sugar and butter and 
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eggs, beat well, add flour, molasses, wine, then add all 
fruits and nuts. Cook in slow oven. 

Mrs. J. M. Finley, Pine Hill 

DARK FRUIT CAKE 

2 lbs. seeded raisins 
1 lb. white raisins (omit if 

desired) 
2 lbs. currants 

· 1h lb. citron or watermelon 
preserves 

% crystalized orange peel 
Few slices lemon peel 

Batter: 
1 c. butter 
2 c. sugar 
7 eggs 
4% c. flour, add to flour 
1 tb. cinnamon 
1 t. ground nutmeg 
1 t. cloves 
1 t. ground spice 
Add 1 glass tart jelly 

1% lbs. nut meats (pecans 
or mixed walnuts, al-
monds) " 

1 lb. crystalized cherries 
% lb. crystalized pineapple 
1 can unsweetened cherries 
1 lb. dates or 1 pt. fig 

preserves 

% c. cherry juice 
%, c. molasses 
% c. wine or grape juice 
A jigger of brandy 
2 t. vanilla 
1 t. baking powder 
% t. baking soda or use 

self-rising flour 

Bake at 250° for large cakes for about 3 hrs. Small 
ones for 2 hrs. or put in pressure cooker and steam with 
petcock open 20 minutes. Close and cook at 10 lbs. pres
sure for about 40 minutes, or 15 lbs. for 15 minutes. Take 
out and brown in oven. Soak in wine. 

Mrs. S. V. Dozier 
Lower Peach Tree 

LAYER FRUIT CAKE 

6 eggs 
4 c. flour 
2 c. sugar 
1 c. milk 

1 c. butter 
2 t . baking powder 
1 t. salt 

Cream butter and sugar; add milk and flour mixed 
with baking powder and beat until light. Divide batter 
in two: add 1 teaspoon vanilla extract to first batter and 
bake in two layers. 

To the second half of batter add: 
1 t. cinnamon 
1 t . cloves 
1 t. allspice 

Bake in two layers. 

1 c. raisins 
1 c. dates (chopped and 

floured) 

Mrs. R. M. Kennedy 
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FRUIT FILLING 

5 oranges peeled and cut 
fine 

1 fresh cocoanut grated 
1 can shredded pineapple 

2 c. sugar 
% c. hot water 
Add % c. nuts if desired 

Cook until thick, stir to. prevent sticking; spread be
tween layers and on top of cake. 

Mrs. R. M. Kennedy 

OLD-FASHIONED POUND CAKE 

6 c. flour 
2% c. sugar 
1 lb. butter 
12 eggs 
1 t. baking powder 

1 tb. water 
1 t. van ilia 
2 d1·ops almond flavoring 
1 pinch salt 

Cream butter and flour. Beat yolks and whites of 
eggs separately and add sugar. Mix well with butter and 
flour. Add baking powder, water, salt and flavoring. 
Beat well until light, all together. Bake in a greased 
papered pan in a 250° oven. 

Mrs. J. C. Harper, Oak Hill 

ONE EGG CAKE 

'-4 c. butter !fa c. milk 
1 c. sugar 1% c. flour 
1 egg, beaten light 3 t. baking powder 

Cream butter, grad!lally beat in sugar, egg (beaten), 
milk, and flour sifted with the baking powder. Turn into 
a greased pan. Bake, cover with any desired topping. 
Cut in squares. Serve. 

liz c. shortening 
1 c. sugar 
2 eggs 
1 * c. flour 

Mrs. Claude Thompson, Camden 
• TWO EGG CAKE 

liz t . salt 
2 t. baking powder 
% c. milk 
1,~ t. vanilla extract 

Mrs. R. F. McWilliams, Oak Hill 

FUDGE CAKE 

liz c. butter or shortening 
1% c. sugar 

2% c. cake flour 
:3 t. baking powder 
1 t. salt 3 eggs unbeaten 

3 sq. chocolate or liz c. 1 c. sweet milk 
cocoa 1 t. vanilla 

Cream sugar and shortening thoroug·hly. Add eggs, 
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one at a time, beat well after each addition. _ Sift dry in-. 
gredients thoroughly and add alternately with milk. Add 
vanilla. 

Bake in two layer pans well greased for 30 minutes 
at 375• F. oven temperature. Spread chocolate icing be
tween layers and on top and sides of cake. 

Mrs. Leonard Nall, Pine Apple 

JAM CAKE 

1 c. fat 1h t. allspice 
2 c. sugar 1 t. vaniiJa 
5 eggs 1 t . nutmeg 
2 t. cinnamon lh t. salt 
1 c. blackberry jam 1 c. milk 
5 t. flour 4 c. flour 
lh t. cloves 

Cream sugar and fat. Add beaten eggs, spices, vanilla, 
and salt. Then add jam. Sift flour and baking powder 
together and add to batter alternately with milk. Bake 
in a loaf or layer. Use any filling desired. 

Mrs-. M. C. Jones, McWilliams 

CHERRY SPICE CAKE 

1 c. candied cherries 3 c. flour (sifted with 1 t. 
3 eggs baking powder) 
2 c. sugar 1 scant c. apples, steamed 
1 c. butter and sweetened 
1 scant c. buttermilk with 1 c. nuts 

1 t. soda in it 1 t . cinnamon 
1 t. vanilla 1 t. allspice 

Cream butter and sugar, add eggs and beat. Add 
buttermilk and soda and apples. Sift flour with baking 
powder and spices, and add to creamed mixture. Mix 
the cherries and nuts with a little of the flour and add to 
the mixture. Cook in three layers and put together with 
seven minute icing. 

4 eggs 
2 c. sugar 
liz c. butter 
1 t. vanilla 

Mrs. Joe E. Sharp, Pine Hill 

HOT MILK CAKE 

2 c. flour 
2 t. baking powder 
1 c. sweet milk 

Beat eggs until very light. Add sugar and stir in well. 
Add sifted flour and baking powder (use double acting). 
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Heat milk and butter until butter is melted, combine 
with other ingredients and bake in moderate oven in two 
layers. 

Caramel Filling 

3 c. sugar 1 c. milk 
lh c. white corn syrup % t. soda 
1 large lump butter 1 t. vanilla 

Cook first five ingredients until soft ball forms in 
cold water. Add vanilla and a pinch of salt. Beat until 
cool enough to spread. Pecans can be added. 

Mrs. Ralph Martin, Catherine 

APPLE SAUCE CAKE 

2 c. sugar 
1 c. shortening 
2 c. apple sauce 
2 c. raisins 
1 c. nuts 
1 c. citron 

2 t. cinnamon 
2 t. nutmeg 
lh t. cloves 
1h t. soda in 
4 c. flour 

water 

With or without 1 egg 
2 t. allspice 

Cook in stem 
3oo· or 325•. 

pan about 1 hour and 20 minutes at 

Mrs. Walter Fudge, Lamison 

MOLASSES SPICE CAKE 

lh c sugar 
1,~ c butter 
1 c dark syrup 
1 c hot water 
21h c flour 
1 egg 

1 t soda 
1 t cinnamon 
1h t cloves 
lh t spice 
lh t salt 

Cream shortening and sugar, add egg and syrup. Sift 
dry ingredients and add to syrup mixture. Add hot 
water last. Bake in shallow pan 35 minutes at 325 de
grees. Serve hot with butter or any kind of sauce. It's 
delicious even cold. 

Mrs. W. L. Agee, Arlington 

QUICK SPICE CAKE 

2 c. cake flour (sifted) 
2 tsp. baking powder 
% tsp. salt 
1h tsp. cinnamon 
1h tsp. nutmeg 
% tsp. cloves 

* c. sugar 
5 Tsp. huttcr 
% c. molasses 
2 eggs (well beaten) 
lh c. milk 

Sift flour once, measure, add baking powder, salt, 
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spices and sugar, and sift together three times. Add 
softened butter and molasses. Combine eggs and milk;_ 
add to flour mixture, stirring until all flour is dampened, 
then beat vigorously 1 minute. Bake in two greased 8-
inch layer pans in moderate oven (375° F.) 25 minutes 
or until done. Spread with a soft frosting. 

Mrs. C. E. Garrick, 
Lower Peach Tree 

EGGLESS, MILKLESS, BUTTERLESS CAKE 

1 c brown sugar 1 c water 
1 'h c raisins ¥.! c lard 
1 t cinnamon lh t allspice 
'h t nutmeg Pinch of salt 

Boil all together for 3 minutes. Cool, add 1 t soda 
dissolved in 1 T boiling water. Let cool and then add 2 
c flour, 'l2 t baking powder and 1 1/z c nuts. Bake in a 
loaf pan. 

1 c butter 
1 c molasses 
1 c sugar 
1 c sour milk 
2 t soda 

Mrs. Ray Henson, Pine Hill 

ICE BOX GINGERBREAD 

1 t ginger 
lh t nutmeg 
% c raisins 
% c nuts 
1 t salt 

1 t cinnamon 4 eggs 
'h t allspice 4 c flour 

Cream butter, molasses, sugar and eggs. Add raisins 
and nuts then sour milk with soda added. Sift flour 
with spices, add gradually. Store in refrigerator. Bake 
a'5 desired. 

Mrs. Camilla Selsor, Camden 

GINGERBREAD 

1% c molasses 1 t ginger 
% c sugar 1 t nutmeg 
2% c flour 1 t cinnamon 
1 egg 1 t cocoa 
1 c hot water 6 tb melted lard 

Mix all ingredients except water. Just before pouring 
in pan, mix in cup hot water. 

Mrs. S. P. Stabler 
Lower Peach Tree 
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LEMON JELLY CAKE-A SUMMER FAVORITE 

For the cake: 
4 eggs 
2 c sugar 
4 c flour 
1 t lemon flavoring 

1 c butter 
1 c cream 
11h t baking powder 

Cook in two or three layers. 
Filling: Cream together the yolks of 2 eggs, 1 c sugar, 

Y2 c butter. Add juice and grated rind of 2 lemons. Cook 
in double boiler until thick. Spread between layers. 

Icing: 
2 egg whites 2 t white Karo 
1% c sugar 1 t lemon flavoring 
5 T '(Vater 

Mix together. Cook in double boiler. With rotary 
beater, beat till it stands in a peak. Remove from heat 
and beat in lemon. Tint yellow if desired. 

Mrs. Joe Lambrecht, Coy 

JELLY ROLL 

* c sifted flour 4 eggs , 
%, tsp baking powder 
% tsp salt 

%, c sugar 
1 c jelly 

1 tsp vanilla 
Sift flour, measure. Combine baking powder, salt, 

and eggs in bowl. Place over hot water and beat with 
beater, adding sugar gradually until mixture becomes 
thick and light-colored. Remove bowl from hot water. 
Fold in flour and vanilla. Turn into a greased pan lined 
with paper. Bake in hot oven 13 minutes. Quickly cut 
off crisp edges, turn from pan at once onto a cloth cov
ered with powdered sugar. Remove paper, spread jelly 
roll quickly. Wrap in cloth and cool. 

Mrs. Ziba Anderson, Pine Apple 

ICINGS 
CARAMEL ICING 

2% c sugar 1 t butter 
1 c milk 

Cook in deep boiler slowly while in another deep 
boiler, melt 1/2 c sugar and 1 t butter and let brown while 
stirring to keep from burning too much. 

When mixture becomes dark caramel color, turn tern-
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perature. low for slow cooking while gradually pouring the 
milk and sugar mixture (which has cooked at least 10 
or 12 minutes) into the caramel mixture and stir to pre
vent lumping. When mixture begins looking smooth 
and bubbles, then start making test by dropping few 
drops in cup cold water until soft ball forms without 
spreading. Remove from heat and set boiler in pan of 
cold water for rapid cooling, while continue beating and 
add teaspoon vanilla and pinch of salt. 

If mixture seems to harden too fast, set back over 
heat to soften, then add 1/2 or all of an egg which has 
been well beaten. Do not pour egg in if mixture is very 
hot-it will lump. 

Mrs. D. Charlton Wilkinson, Sr. 
Lamison 

LADY BALTIMORE FILLING 

lh pkg dates 
3 egg whites 
1 lb nuts 
lh pkg figs 

1 c raisins 
1 c sugar 
% c water 

Cut fruit up in small pieces. Make a syrup of sugar 
and water. Cook until it spins a thread. Pour over egg. 
whites that have been stiffly beaten. Beat constantly. 
Then add fruits and nuts. Mix all thoroughly and spread 
between layer of cakes. Ice top and sides with any de
sired frosting. 

AMAL CARNATION FILLING 

4 egg yolks 1 cocoanut grated 
% lb butter (or 1 can dry) 
1 c pecans 2 c sugar 
% pkg raisins Dash of salt 

Combine egg, sugar and butter and cook until well 
done and thick. Beat and cool, then add cocoanut, pe
cans and raisins. Place between layers of cake and frost 
with any good 7-minute frosting. 

ORANGE ICING 

1 egg yolk 1 T orange juice 
14 lb butter (or less) Grated rind of one orange 
2 t lemon juice Powdered sugar 

Put grated rind of one orange in juices and let stand 
15 minutes. Mix egg yolk and butter, then add juice. 
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Gradually work in enough powdered sugar to make the 
right consistency to spread well. 

PINEAPPLE ICING 

1 large can pineapple 1 T cold water 
1 c sugar 1 T flour or cornstarch 
1 T butter 

Mix ingredients in sauce pan and cook till thick 
enough to spread on cake. 

Mrs. Velma Lee Garrett 
McWilliams 

PERFECT BOILED FROSTING 

2 c sugar 1 t vinegar 
1 c water 2 egg whites 
Pinch salt * t vanilla 

Stir sugar, water, salt and vinegar in saucepan over 
medium heat until clear. Don't be tempted to stir any 
more if you aim for a smooth, shiny, un-sugary frosting. 
Cook sugar syrup over medium heat until it reaches 240° 
F. on candy thermometer or until you can see a long 
thin thread when syrup is dropped from tip of spoon. 
While syrup cooks, beat egg whites stiff enough to form 
peaks. Add syrup in thin stream, heating constantly. 
If you work alone, beat in small quantities at a time. 
Continue beating until frosting keeps its shape. Add 
vanilla extract. Frost between layers, around sides, then 
cover top with a generous, peaked layer of your shining 
frosting. Mrs. Earl Lott, Darlington 

BUTTER ICING 

2 c sugar 1 t van ilia 
1 c milk lh c butter 
'h t salt 

Mix sugar, salt and milk together. Place over mod
erate heat and boil until small amount dropped in cold 
water will form soft ball. Remove from heat and add 
flavoring and butter. Beat until cool and then spread 
on cake: 

% c cocoa· 
2 c sugar 
% t salt 
1 c milk 

Combine cocoa 

FUDGE FROSTING 

4 % T butter 
1 T Karo syrup 
1 t vanilla 

with sugar and salt. Add milk and 
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Mike Markis Lillien thai's . 
Groceries Quality Clothiers 

Fresh Meats Selma, Ala. 

Delicious The best in clothes for 

Sandwiches Man and Boy 

Make Our Store Your 
Pine Apple-Awin Headquarters 

Compliments of Harvey Langham, Pine Apple-Awin 

Compliments of J. W. Jones, Pine Apple-Awin 

Compliments of M. F. Jackson & Co., Pine Apple 

Compliments of Shortie's Service Station, Pine Apple 

Compliments of Pine Apple Serv. Station, Pine Apple 

TILLMAN DRUG COMPANY 
Operating Tillman's Paint Factory 

Druggists & Stationers 

SELMA, ALABAMA PHONE 1 

Make It Your Headquarters When in Selma 

Lamison Lamison 
Trading Co. Bus Depot 

Quality Merchandise Fresh Fruits and Vege-

Trade Where Your tables - Frozen Foods of 

Dollar Buys More All Kinds- Choice Meats 
I 
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Karo. Bring to boil stirring frequently. Cook until small 
amount dropped in water forms soft ball. Remove 
from heat. Add vanilla and butter and beat until begins 
to thicken. Spread on cake. 

Mrs. James Mcintosh, Coy 

DESSERTS 

SOUTH AFRICAN APPLE DUMPLINGS 

3 c biscuit mix % c milk (approx.) 
4 tbs butter 

Work butter into biscuit mix with two knives. Add 
just enough milk. to make a stiff dough (like pie crust). 
Roll dough about 1/4 inch thick on lightly floured board. 
Then cut dough in 4-inch squares. 

Peel, core and slice 2 small cooking apples as you 
would if you were making an apple pie. Then place 2 
apple slices in the center of each 4-inch dough square. 
Sprinkle with sugar and nutmeg. Fold corners of dough 
to the center and pinch edges together. 

Then with: 
1 c sugar 
1 tbs flour 
11,(, c boiling water 

Juice of a lemon 
Grated rind of a lemon 

Mix sugar and flour. Stir in boiling water, lemon 
juice and lemon rind . Place dumplings in a shallow bak
ing dish and pour hot lemon syrup over all the dumplings. 
Bake for 45 minutes in a moderate oven, 350°. 

Mrs. McArthur Hines, Camden 

GRATED SWEET POTATO PUDDING 

2 eggs 
% c brown sugar 
¥:! c of milk 
¥:! c syrup 
2 T melted butter 
4 c grated raw sweet 

potato 

2 oz citron chopped 
% t salt 
% t nutmeg 
14 t cloves 
% t allspice 
% t cinnamon 

Beat eggs, add sugar, syrup and butter. Mix the 
spices and salt in the milk. Add to the first mixture. 
Stir in sweet potatoes and citron. Fill a greased pudding 
dish % full. Cover and bake at 350 degrees for 1 '12 hours, 
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then remove lid and bake 15 minutes longer. Serve hot 
or cold. The citron can be omitted. 

Mrs. Ray Henson, Pine Hill 

BANANA PUDDING 

2 c hot milk 1h c sugar 
Yolks of 3 eggs 1 t vanilla 
1 pkg vanilla wafers 4 bananas · 

Beat egg yolks, add sugar and few grains salt. Stir 
milk in double boiler while cooking until mixture thick
ens. Cool and add vanilla. Line pie pan with vanilla 
wafers and sliced bananas. Brown in oven. Cool and 
serve. 

Mrs. T. M. Lee, Furman 

STRAWBERRY TURNOVERS 

2 c flour Dash of salt 
1 tbs sugar ~ c butter 
2 tsp baking powder Small amount milk 

Sift together all the dry ingredients, then rub in but
ter. Moisten with enough milk to make a fairly stiff 
dough. Place on floured board, roll out, cut into rounds 
and place one tablespoon of fine chopped strawberries 
on each round. Sprinkle these lightly with sugar, fold the 
dough over, press edges firmly together; brush the tops 
with milk and bake in quick oven. Serve with strawberry 
sauce made as. follows: Cream 1/3 cup butter and add 
11h cups sugar, '12 teaspoon vanilla flavoring, and % cup 
mashed strawberries. Cook until thick and pour. over 
baked rounds. 

Mrs. P. H. Partin, Neenah 

SPICED APPLES 

4 apples, peeled and 
quartered 

2 c water 
1 T whole allspice 

1 c sugar 

Bring sugar and water to a boil, drop in apples and 
boil gently until apples are tender. Add whole allspice 
and let cool. 

Mrs. Rosa English, Gastonburg 

CANDIED APPLES 

Winesap apples or any hard apples are suitable. Boil 
2 cups sugar and 2 cups water 5 minutes. Wash and stem 
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apples. Cut in slices 1 inch thick in roupd rings. Re
move the core. Place in boiling syrup. When transparent, 
add any coloring drops at the time until desired shade is 
obtained. Cook until candied or Jellied. 

1 c boiling water 
14 t salt 
% c butter 

Mrs. Ziba Anderson, Pine Apple 

CREAM PUFFS 

1 c flour 
3 eggs 

Have water boiling, add salt and beat flour into this. 
Allow to cool. Beat in eggs one at a time. Drop by tea
spoon on greased tins and bake. 

CUSTARD FILLING 

% c water 
14 t vanilla 
1.4 t salt 

1 c sweet milk 
1 egg 

Beat milk and add sugar, flour and egg. Cook until 
thick. Cool and fill puffs after cutting a small piace in 
center of each puff. 

NUT PUDDING 

1 c pecans or English 
walnuts 

3 eggs 
1 c dates (.cut fine) 

1 c sugar 
6 T flour 
1 t baking powder 

Put baking powder, nuts, flour, dates together. Beat 
yolks until light and add sugar. Mix with dry ingredients. 
Fold in stiffly beaten egg whites. Bake in deep pie pan. 

WORDFORD PUDDING 

3 eggs 1 t soda 
1 c jam 3 T sour milk 
1 c sugar Spices to taste 
% c butter 1 c flour 

Cream sugar and butter. Dissolve soda in milk. Add 
other ingredients. Bake in moderate oven and serve with 
hot rich sauce, and whipped cream if desired. 

OLD FASHIONED CUSTARD PIE 

3 large eggs (or 6 yolks) % c sugar 
% t nutmeg 2% c milk 
% t salt 

Mix above ingredients and pour into baked pastry 
shell. Set in refrigerator to chill for several hour~. 
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Compliments of 

.P. C. Jenkins Hall & Hall 

Sheriff "The Best for Less" 

Wilcox County 
Camden, Alabama 

Camden, Alctbama 

-

Thomas 
Leonard's 
Garage 

Jewelry 
STANDARD OIL 

OSCAR E. THOMAS PRODUCTS 
. 

AUTOMOBILE Certified Watchmaker 
REPAIRS 

Camden, Alabama Oak Hill, Alabama 

J. A. WINTERS COMPANY, Inc. 
General Manufacturing Of 

All Grades Excelsionr --- ·wood 
Wool ---- and Pine Lumber 

McWILLIAMS, ALABAMA 

Compliments of 
J. E. Bonner 

J. T. Hines 
General 

General Merchandise 
Merchandise 

/ Oak HilL Alabama 
McWilliams, Ala. 
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FROZEN DESSERTS 
BANANA ICE CREAM 

(Six servings) 

1 medium size banana 1j16 t salt 
1 c confectioner's sugar 1 I!.J t vanilla 
1 tbs lemon juice 1% pts coffee cream 

Slice banana very thin and add sugar. Mix well. Add 
lemon juice and coffee cream and pour into freezing tray 
and freeze firm. Remove to mixing bowl; add vanilla, 
and beat until mixture becomes light, return to freezing 
tray and allow to finish freezing without further agita
tion. 

Mrs. R. M. Kennedy, Pine Hill 

MARSHMALLOW PECAN CREAM 

With scissors chop '12 pound marshmallows. Whip 1 
cup of thick cream until stiff and add the marshmallows 
and 1 cup of pecan kernels. Mix together, put in a bowl, 
and set on ice for several hours before serving. Makes 4 
generous servings. 

Mrs. James Mcintosh, Coy 

VANILLA ICE CREAM 

11h c heavy cream 
% c sifted confectioner's 

sugar 

1 t vanilla extract 
Dash of salt 
1 c milk 

Whip cream to consistency of thick custard. Fold in 
sugar. Add. vanilla extract and salt to top milk; stir 
slowly into first mixture. Freeze in automatic refriger
ator tray until set; stir thoroughly and continue freezing 
until firm. Serves six. 

Mrs. Gerald Wright, Pine Hill 

ORANGE PINEAPPLE ICE CREAM 

1 c crushed pineapple 8 T orange juice 
'h c red label Karo 1% c cream 
lh c sugar Grated rind of lh orange 

Blend orange juice, pineapple and sugar until sugar 
dissolves. Add Karo and grated orange peel. Fold in 
stiffly whipped cream and freeze in trays about 3 hours 
or until frozen. Stir once during freezing. Makes 1 quart. 

Mrs. Carl Browder, Camden 
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CHOCOLATE ICE CREAM 

Melt 1% squares unsweetened chocolate. Add 2 c 
scalded . milk. Mix: 

1 T cornstarch 
% c sugar 

% t salt 

Add to chocolate mixture and cook until thickened, 
stirring constantly. Cool. Pour in ice c~be trays and 
place in superfreezer. Freeze to a mushy consistency. 
Remove. Add: 

1 c cream, whipped 1 'h t vanilla 

Return to freezer and continue freezing. 
Mrs. Warren Primm, Camden 

CARAMEL ICE CREAM 

2 qts milk . 3 c sugar 
6 eggs 1 t vanilla 
1 c cream 6 T flour 

Scald the milk in upper part of double boiler. Beat 
eggs until light and add % of the sugar, cream well to
gether. Add flour. Put other half of sugar ill heavy iron 
pan and let brown. Pour caramel into the milk, stirring 
all time it is added, then add the egg mixture and stir 
until it thickens. Remove from stove, add vanilla and 
cream just before freezing. 

Mrs. John Miller, Camden 

LIME SHERBET 

1 pkg lime jello 1 small can milk 
1 c boiling water Juice and riqd of 2 lemons 
1 qt sweet milk 

Mix jello with 1 ·c boiling water. Cool. Add 1 qt sweet 
milk and juice and rind of lemons. Have can milk real 
cold. Whip, and add to mixture. · Put in freezing tray of 
refrigerator and stir mixture 2 or 3 times. Will freeze 
in about an. hour. · 

Mrs. Ray Henson, Pine Hill 

. BUTTERMILK PINEAPPLE SHERBET 

2 c buttermilk 
2 egg whites 
1h c sugar 

1 small can crushed 
pineapple 

Put sugar in buttermilk, then pineapple,.juice and all, 
and stir until sugar is dissolved. Place in a tray and let 
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freeze to mushy stage. Fold in stiffly beaten whites and 
continue freezing. 

Mrs. C. E. Garrick 
Lower Peach Tree 

APRICOT ICE 

1 can best grade apricots 1 c water 
2 c sugar 1 pt cr.eam (whipped) 

Boil sugar and water together until it makes a syrup. 
Run apricots through a sieve, add to cooled syrup. When 
mixture is half frozen, beat into cream and return to 
freezing unit. When frozen, about half way, stir well, 
then let freeze. 

Mrs. R. G. Ratcliffe 
Lamison 

ORANGE DATE MOUSSE 

1 c dates 
1 c water 

1 or 2 c whipped cream 
1 t vanilla 

1 c orange juice 1 c sugar 
6 egg yolks 6 egg whites well beaten 

Chop dates, add water and cook 8 minutes, stirring 
continuously. Press through a sieve. Pour over well 
beaten egg yolks, stirring vigorously. Cook over boiling 
water until thick. When cool, add orange juice, and slow
ly mix. Beat egg whites until dry. Add this to whipped 

· cream, a little at a time until well blended. Turn into 
tray and place in refrigerator to freeze, stirring frequ
ently. 

% T gelatin 
2 T cold water 
¥..! c sugar 

Mrs. John Godbold, Camden 

PINEAPPLE MOUSSE 

1 pt cream whipped 
1 c finely grated pineapple 
1,6 t lemon juice 

Add the water to the g·elatin and let stand until ab
sorbed. Set over hot water and stir until the gelatin is 
dissolved. Add sugar and fruit. Stir until sugar is dis
solved. Cool and stir until thickened. Fold in whipped 
cream. Beat in the drained pineapple. Pour into a mold 
or freezing tray of refrigerator. Freeze at once without 
stirring. Let set about 3 hours. 

Mrs. Ray Henson, Pine Hill 
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. Compliments of Compliments 

of Dr. Judge T. 

Dr. E. G. Burson Purefoly 

Furman, Alabama 
Dentist 

Furman, Alabama 

Jack .Streit Compliments 

General of 

Merchandise Calvin Powell 
Dry Goods & Notions Commissioner 

Furman, Alabama Snow Hill, Alabama 

Brahman Cattle T. M. Lee 
Registered General 
And Commercial Merchandise 

Turberville & Barlow 
Furman, Alabama 

Snow Hill, Alabama 

Complimen~s 
• Representing 

of TheAetna Life and 

R. A. Smith, Jr. 
Affiliated Companies 

Commissioner John W. Holmes 
Pine Apple, Ala. Furman, Alabama 
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PINEAPPLE FLUFF 

1 lb marshmallows (diced) 
1 No. 2 can crushed 

pineapple 

2 T confectioner's sugar 
1 t vanilla 
% pt whipped cream 

Add pineapple to marshmallows and allow to stand 
six to eight hours or overnight. When ready to serve, add 
sugar, vanilla and whipped cream. Mix lightly. Recipe 
serves 12. 

Mrs. Elbert Parnell 
Sunny South 

PINEAPPLE MARLOW 

32 marshmallows 
2 T pineapple juice 
1 c crushed pineapple 

(drained) 

1 T lemon juice 
1 c whipping cream 

(whipped) 

Place marshmallows and pineapple juice in saucepan. 
Heat slowly, folding· over and over until marshmallows 
are half melted. Remove from heat, and continue fold-

. ing until mixture is smooth and fluffy. Allow to cool 
then blend in the pineapple and lemon juice. Fold in 
the cream and pour into tray of refrigerator and freeze 
without stirring. Serves six. 

Mrs. Walter Chance 
Sunny South 

TUTTI-FRUITTI DELIGHT 

2 medium sized bananas 
1 can fruit salad 
1 pt whipping cream 

Whites of 3 eggs 
% c sugar 

Cut fruit in small pieces. Pour syrup from can over 
it, slice bananas and add to fruit, whipped cream, add 
sugar and vanilla. Beat egg whites stiff, fold eggs into 
whipped cream and combine this mixture carefully with 
the fruit and syrup. Pour into tray and freeze. 

Mrs. Willard May, Darlington 
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COOKIES 

SUGAR COOKIES 

3 c flour 3 eggs 
114 c sugar 1 t vanilla 
1 c shortening 

Mix dry ingredients, then shortening; add unbeaten 
eggs and flavoring. Roll thin. Makes 6 dozen. If it 
seems sticky, use more flour . when rolling out. 

Mrs. Walter Fudge, Lamison 

POWDERED SUGAR COOKIES 

4 tbs sugar 1 c nuts 
lh lb butter 3 c flour 
2 t vanilla 

Pinch tiny pieces and shape. Bake in slow oven (350•) 
about 30 minutes. Cool and roll in powdered sugar. 

Mrs. Warren Tate, Rt. 2·camden 

MRS. ETHEREDGE'S SUGAR COOKIES 

1¥.! c sugar 
1h c shortening 
2 eggs 
4 t cold water or milk 

1 t vanilla or 2 t cinnamon 
Enough flour to make dough 

to roll (approx. 2 cups} 

Mix shortening and suga,r. 
beat until mixed well. Add 

Break eggs in mixture and 
cold water or milk. Add 

vanilla or cinnamon. Add baking powder and flour, . 
enough for dough to roll, not too stiff. Roll out on board 
and cut with different shaped cutters. Rabbit or chicken 
for Easter. Can sprinkle sugar over cookies before baking 
if desired. Bake in oven to a crisp brown. 

Mrs. R. I. Etheredge, Catherine 

TEACAKES (DATE 1870) 

3 ggs 
1 c butter 
2 heaping c sugar 

% c sour milk 
Sufficient flour to .~ake a 

stiff dough 
1 scant t soda dissolved in 

Roll the dough thin, cut into small cakes and bake in 
quick oven. 

Mrs. Clara Drummonds, . 
Lamison 

92 



-
OLD-FASHIONED TEA CAKES 

2%. c flour 1 c sugar 
2%. t baking powder 
112 t vanilla 

12 c shortening 
2 eggs 

12 t salt 

Cream shortening, sugar and eggs. Add flour, salt, 
and vanilla. Knead dough until you can work with it. Roll 
thin, cut with small cookie cutter. Bake in oven at 350·. 

1 Mrs. Camilla Selsor, Camden 
't: QUICK COOKIES 

1 egg white 1 T flour 
1 c sifted brown sugar 1 c chopped nuts 

Beat egg white stiff, add sugar gradually, flour, and 
nuts. Drop on greased tin and bake slowly. Bake as you 
would meringue. 

Mrs. R. G. Ratcliffe, Jr. 
Lamison 

GUM DROP COOKIES 

4 eggs 1%, c flour 
2% c brown sugar 1 tsp baking powder 
1 lb gum drops, cut and Pinch salt 

floured 1 tsp vanilla 
'h c pecans Powdered sugar 

Beat eggs in bowl, add sugar. Continue beating. Add 
gt:m drops and pecans which have been floured. Stir in 
flour, salt, baking powder and vanilla. Spread in greased 
shallow pan. Bake cut roll in powdered sugar. 

Mrs. Ziba Anderson, Pine Apple 

OATMEAL COOKIES 

1 c butter 1 t cinnamon 
1 c sugar 11.! t salt 
2 eggs 2 c flour 
1 T sweet milk 1 c chopped raisins 
%. t soda 2 c Quaker oats 

Cream the butter, add sugar gradually, eggs well 
beaten, milk and flavoring. Mix and sift dry ingredients 
and add to first mixture. Roll out part at the time on a 
floured board to about 1/4 inch thick. Shape with cutter 
and bake on a buttered baking sheet in hot oven (400•) 

-10 or 15 minutes. 
Mrs. E. F. Megginson, 

Thomasville 
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Burch Bargain 
House 

New and Used 
FURNITURE 

Camden 

Phone 153 

Pine Apple 

Phone 46 

Bus Station 
Come to the Bus Station 

Cafe Where Friends Meet 

Over a Cup of. Coffee 

Camden, Alabama 

COOPER MOTOR COMPANY 
CAMDEN, ALABAMA - PHONE 145 

CHRYSLER AND PLYMOUTH DEALER 

-: Sales and Service :-

D. J. Warren 
Service Station 

Oil · Gas · Groceries 

Snow Hill, Alabama 

Cecil Shanks 

GENERAL 
MERCHANDISE · 

Furman, Alabama 
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Smyly 
Trading Post 

FRESH MEATS AND 
FANCY GROCERIES 

Snow Hill, Alabama 

COMPLIIMENTS 

-of-

Davis Cash 
Store 

Dutch Bend, Ala. 



1 c sugar 
2 eggs 
2 c flour 
1 c shortening 
1 c raisins 
1 t cinnamon 
1 t cloves 

OATMEAL COOKIES 

2 c oatmeal 
4 T sw~et milk 
lh t soda 
lh t baking powder 
1 c nuts 
1 t allspice 

Cream shortening, add sugar and cream; add eggs, 
well beaten, then oatmeal. Then add sifted dry ingredi
ents, and milk. Add raisins and nuts. Drop by teaspoon
fuls onto greased cookie sheet and bake in oven at 425"-. 

Mrs. Joe E. Sharp, Pine Hill 

BUTTERSCOTCH BROWNIES 

4 tb butter 
1 c brown sugar 
1 egg 
% c flour 

·1 t baking powder 
% t vanilla 
lh c pecans 

Put butter and sugar in saucepan and stir over low 
heat until well blended. Cool. Add unbeaten egg and 
beat mixture well. Add sifted flour and baking powder. 
Stir. Add vanilla and nuts. Spread in 9x9x2 pan lined 
with waxed paper and bake at 300° F. for about 30 min
utes. Cut in squares before cold. 

Mrs. Carl Browder, Camden 

FUDGE BROWNIES 

: can (15 oz) condensed 2 c (If.! lb) vanilla wafer 
milk crumbs 

2 sq unsweetened chocolate 1 c chopped nuts 

Put condensed milk and chocolate in top of a double 
boiler. Cook over rapidly boiling water, stirring frequent
ly until thick (10 min.) Remove from heat, add cookie 
crumbs and nuts. Mix well and pour into buttered pan 
using knife dipped in hot water. Chill in refrigerator 
overnight. Cut into squares. 

Miss Jane Halliday, Oak Hill 

CHEESE COOKIES 

% lb grated cheese 
lh lb butter or oleo 

1 c pecans 
Dash red pepper, powdered 

2 c flour sifted sugar 

Cream butter and grated cheese. Add flour a little at 
a time and work in well. Add pepper and nuts. Drop in 
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small balls on cookie sheet. Bake at 275 degrees for 1 
hour. Roll in powdered sugar while hot. 

Mrs. John Webb, Camden 

ICE BOX COOKIES 

lh c butter or shortening 1 1~ c flour 
1 c brQwn sugar lh t ~oda 
1 egg 1~ t salt 
lh t vanilla % c nuts 

Cream butter and sugar. Add well-beaten egg and 
vanilla. Add flour which has been sifted with soda and 
salt. Now add floured nuts. Roll dough into a roll and 
wrap in waxed paper. Let stand in cool place or refrig
erator overnight. Slice thin and bake. 

Mrs. Ziba Anderson, Pine Apple 

PECAN COOKIES 

2 c brown sugar 2 eggs 
1 c butter 1 t soda 
1 t vanilla 1 t baking powder 
4 c flour 1 c pecan meats chopped 

Cream butter, add sugar and vanilla. Beat eggs and 
add to above mixture. Sift flour, baking powder and 
soda together 3 times .. Add to butter, sugar, vanilla and 
egg mixture. Make out in 2 rolls. Chill well in refriger
ator. Slice 114 inch thick and bake. 

Mrs. Claude Thompson, Camden 

SAND TARTS 

lh lb butter 2 c plain flour 
5 T powdered sugar 1% t vanilla 
1% c pecans 

Cream sugar and butter, add flour, vanilla and 
pecans. Form into small balls. Bake in moderate oven 
(325 to 375 degrees). Roll in powdered sugar when done. 

Mrs. S. V. Dozier 
Lower Peach Tree 

PECAN BRITTLE 

2 c sugar % c water 
1 T vinegar Butter size of egg 

Cook until it forms a very brittle ball in cold water 
and is dark in color. Place a layer of pecans on greased 
pan. Pour candy thinly over pecans and let cool. Break 
into pieces. 
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ORANGED PECANS 

% c orange juice 2 c pecans 
1 c sugar Grated rind of orange 

Boil orange juice and sugar until it spins a thread. 
Add grated rind. Pour over pecans on greased platter. 
Stir until pecans are coated. Each nut may be separated 
or left in clusters (as you prefer). 

Mrs. Carl Browder, Camden 

PECAN COOKIES 

3 egg whites beaten stiff 1 qt pecans 
1 c brown sugar (packed) 3 T flour 
% c white sugar 

Add sugar, flour and pecans to egg whites. Drop on 
ungreased baking sheet and bake in moderate oven (350.} 
from 15 to 20 minutes. 

Mrs. Harold Jeffrey 
Lower Peach Tree 

COCOANUT COOKIES 

1 can condensed milk 1 c chopped nuts 
1% c dryed cocoanut 1 t vanilla 

Cook condensed milk and cocoanut in a double boiler 
until thick. Remove from heat and beat until cool. Add 
chopped nuts and vanilla. Drop by teaspoons on a greas
ed cookie sheet and bake. 

1 c lard 
1 t salt 
2 c sugar 
2 eggs 

Mrs. W. C. Halliday, Oak Hill 

CHRISTMAS SUGAR COOKIES 

5 c sifted flour 
1 t baking soda 
2 t vanilla 

Cream lard, add salt. Gradually add sugar and con
tinue to cream until light. Add eggs and mix well . Sift 
together the flour and baking soda and stir into first 
mixture. Add the vanilla and mix well. Place dough in 
ice box and chill. Roll out dough, a small amount at the 
time on a floured board. Sprinkle with colored sugar. 
Roll in lightly and cut with flour cutter into Christmas 
shapes. Place on greased sheet and bake in moderately 

- hot oven (400· F.) 8-10 minutes. 
Mrs. W. C. Morgan, Catherine 
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L. P. Gas and GAS Systems 
Matag Gas Stoves .:. Ser\rel Refrigerators 

MATAG WASHERS 

LANE BUTANE COMPANY 
Camden 

Wetherbee's 

Home of Georgiana 

Carole King Dresses 

Camden, Alabama 

Linden 

Primm 
Hardware 

Dealer in Everything 

Camden, Alabama 

• International Harvester Products . 
Deep Freezers --- Refrigerators 

FARM EQUIPMENT COMPANY 
Camden, Alabama 

Baggett Electric ·· 
Company 

Max Baggett, Owner 

-Phone 166-122-

Electrical Supplies 
And Service 
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CHOCOLATE DROP COOKIES 

1,2 c shortening · % c milk 
1¥.! c brown sugar 2 ¥.! c flour 
2 eggs 2 t baking powder 
2 sq chocolate liz t salt 
1 t vanilla 1 c nuts 

Cream shortening and sugar. Add beaten eggs. Melt 
chocolate and cool, then add to creamed mixture, add 
vanilla. Sift flour, baking powder, salt and add alt~rnate~ 
ly to mixture with milk. Add nuts and drop by spoonfuls 

, onto greased pan. Bake 15 minutes at 375• F. 
One-half recipe make 3 doz. or 3 '12 do. cookies. 

Mrs. Joe E. Sharp, Pine Hill 

SCOTCH BREAD (COOKIE) 

1,2 lb of butter or oleo 1 c nuts 
4 t confectioner's sugar 2 c flour (sifted) 
2 t vanilla 

Cream butter, sugar, flour and nuts together. Add 
vanilla. (If butter is used, add a pinch of salt. No salt 
is needed if oleo is used.) Knead well together. Take 
small pieces and make in small rolls, place on waxed 
paper in pan and bake. When done, roll in confection
er's sugar. 

Mrs. Carlisle Dale, Oak Hill 

JIFFY CUP CAKES 

1f.J c butter or oleo % t ginger 

* c sugar % t cinnamon 
1 egg (well beaten) 1,2 c sweet milk 
1¥.! c flour liz c nuts broken 
1,2 t salt % c raisins (optional) 
2 t baking powder 

Mix in usual way, bake in well greased muffin pan. 
Cook in moderate oven (350• F .) 15 minutes. 

Mrs. R. G. Ratcliffe, Lamison 

CUP CAKES 

2 eggs % t salt 
1 c sugar 
% c butter 

2 c of flour 
1h c milk 

1 t baking powder to 1 c 
flour (plain) 

1 t flavoring 

Beat eggs, add sugar, butter and milk. 
flavoring, then flour and beat well. 
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MARSHMALLOW FROSTING 

1% c granulated sugar % lb marshmallows 
lf.z c boiling water % T almond extract 
3 egg whites 

Melt sugar in boiling water; wash down the inside of 
sauce pan. Cover and let boil 3 minutes. Uncover and 
let boil until a little of the syrup dropped in cold water 
forms a soft ball. Pour syrup in a fine stream on the 
egg whites, beating constantly, meanwhile beat until 
somewhat cooled, add the marshmallows, cut in quarters, 
and the flavoring. 

To any icing, add 1 T vinegar to keep the icing from 
breaking or crumbling when cutting· the cake. 

Mrs. Velma Lee Garrett 
McWilliams 

SANDWICHES 
CHEESE DREAMS 

2 c grated cheese Dash of sugar, cayenne, 
1 onion size of egg pepper to taste 

(grated) Coffee cream to mix. Add 
Salt % teaspoon 

Thin to consistency to spread with cream but not too 
thin. Spread one slice of bread with cheese mixture then 
put on second slice of bread. Lightly brush the sandwich 
with melted butter. Toast and serve hot. 

Mrs. R. G. Ratcliffe, Lamison 

HOT CORNED BEEF SANDWICHES 

Mix together: 
2 tbs butter 1 tbs bottled mustard 

Spread one side of each slice of bread with mixture. 
Cut in %-inch slices % ·pound corned beef, cooked or 
canned. Put slice of beef between each two slices of 
bread. Let stand while sauce is made. Dice remaining 
corned beef. Drain and save liquid from No. 2 can of 
English peas. 

Melt in saucepan 2 tablespoons butter, add diced beef 
and cook until brown. Sprinkle with a mixture of 3 table
spoons flour, % teaspoon salt, Va teaspoon pepper. Stir 
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in liquid of peas. Boil 2 minutes. Stir in a cup of milk, 
add peas and heat thoroughly. ' 

Toast sandwiches until brown on each side. Serve ·at 
once with an equal amount of sauce poured over each 
sandwich. 

Mrs. Ralph Megginson 
Thomasville 

OPEN CHEESE AND BACON SANDWICHES 

Beat: 
1 egg light, add 
1 c soft g;:ated cheese 

%, t paprika 
Cayenne 

lh t Worchestershire sauce 
Mix well and spread on 2 slices bread 1/3 inch thick. 

Cover with slices of very thin bacon and bake 8 to 10 
minutes. 

WESTERN SANDWICH 

Beat 2 eggs, add 1 c ground steak or hamburger meat, 
V2 t salt, dash pepper, dash of onion salt. Make into small 
cakes and fry in small amount of fat, slowly. Turn and 
broWn on each side. Place between heated buns. Mus
tard can be put on buns if desired. 

Stanley D. Godbold, Camden 

CANDIES 
NEVER FAIL CHOCOLATE FUDGE 

2 c sugar 2 T corn syrup 
3 or 4 T cocoa 1 T butter 
If.! c cream 
If.! e milk 
Pinch salt 

1 t vanilla 
1 c nuts 

Combine sugar, milk and cream, cocoa, salt, and syrup 
in pan, and stir till it begins to boil. Boil until it reaches 
soft ball stage (when it forms a soft ball when dropped 
in cold water). Remove from fire and add butter. Let 
cool partially without stirring. Then add vanilla and 
beat; just before it thickens to candy, add nuts, pour into 

·buttered plate and mark .into squares when cool. 
Mrs. S. V. Dozier 
Lower Peach Tree 
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~--------------------------------·· 

COMPLIMENTS 

of 

DALE BROTHERS 

Oak Hill 

KATON'S 

SHOE SHOP 

Oamden, Alabama 

PRIMM'S 

SERVICE STATION 

Camden, Alabama 

Alabama 

Compliments of 
Camden Variety 

Store 

Lee Albritton 
Pure Oil Distributors 

Camden, Alabama 

Western Auto 
Associate Store 

Julian N. Weathers 

Camden, Alabama 

W. S. P ERR Y M AN . 
Dealer In 

General Merchandise 

OAK HILL ALABAMA 
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MOLASSES CANDY 

2 c molasses 1 T vinegar 
1 T butter 1 t soda 

Mix well and boil until it will harden when dropped 
in cold water. Remove from heat and add soda. Stir 
well and pour into-greased dish to cool. When cool enough 
to handle, pull until white and firm. Draw into long 
lengths and cut into desired. pieces. 

7 

Mrs. James Mcintosh 
Camden, Route 2 

BUTTERMILK CANDY 

2 c sugar 
1 c buttermilk 
1 t soda (scant) 
1 t vanilla • 

3 T white Karo 
Butter size of an egg 
1 c nuts 

Cook sugar, milk, soda and syrup until it forms a soft 
- ball in cold water. Add butter. Cool, add vanilla and nuts 

and beat until creamy. Pour or drop on greased platter. 
Mrs. Carl Browder, Camden 

CHOCOLATE BARS 

2 sq chocolate or 
6 T cocoa and 2 T butter 
% c butter 
2 eggs · 
1 c sugar 

% c flour 
1 t baking powder 
1 t vanilla 
1 c chopped nuts 
Powdered sugar 

Cream sugar and butter. Add chocolate (or cocoa 
mixed with 2 T butter) and beaten eggs. Sift in flour 
and baking powder. Add vanilla and chopped nuts. Pour 
in grea~ed tin and sprinkle powdered sugar on top. Bake 
-and when cool, cut in bars. 

Mrs. John Cunningham 
Furman 

HEAVENLY HASH 

First part: 
3 c sugar * c boiling water 

Second part: 

1 c white Karo syrup 
2 egg whites 

1 c sugar % c boiling water 
2 c pecans 

Take sugar, syrup, water of first part, boil until it 
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threads from spoon. Beat whites of two eggs very stiff 
and "beat in first mixture. 

·Boil the second part and after it forms a good thread, 
pour into first mixture. Beat until creamed. Drop by 
small dabs, add cherries., green ~d red, if so desir~d. 

Mrs. R. G. Ratcliff, Lamison 

DATE LOAF 

3 c sugar 1 pkg dates, stoned and 
1 c milk chopped 
6 candied cherries 1 c pecans 

(chopped) 1 T butter 
Mix sugar and milk, bring to the boiling point and add 

dates and cherries. Boil slowly until the mixture forms a 
soft ball (234. to 240• F.) when tried in cold water. Add 
butter, set in a pan of cold water-and, when nearly cool, 
beat until it thickens. Add nuts, place in a damp cloth 
and roll. Slice· when cold. 

CARAMEL CANDY 

2 c sugar Few grains salt 
2 c top milk 1 c butter 
1 c nuts 1 ~ c corn syrup 

Boil all above ingredients for thirty minutes except 1 
cup top milk and nuts. Add second cup of milk and boil 
to a firm ball stage (248•). Add nuts and pour with ~tir
ring into a well-greased pan. When cool, cut into squares. 

COMPLIMENTS 

Your General Electric 

Appliance Dealer 

Dunning's 
Thomasville, Ala. 

COMPLIMENTS 

of 

M. C* Hitchcock 
General 

Merchandise 

Pine Hill, Alabama 

Compliments of Fred Vaughan. Pine Hill, Ala. 
/ 

Compliments Sharpe Mercantile. Pine, Hill. Ala. 

Compliments of Fred McGilberry. Lamison 
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••••.•••....•..••........•...•.•.•.•......... 

BEDSOLE'S 
COMPLETE LINES OF WEARING APPAREL 

FOR MEN. WOl\1EN AND CHILDREN 
FEATURING STYLE. QUALITY AND SERVICE 

FIVE STORES TO SERVE YOU 

This Combined Buying Power Assures You of the 

Newest Styles and Best Possible Values at 
All Times 

Visit Our Stores - Phone or Write Us Your Needs - Prompt 

Attention to Mail Orders 

BEDSOLE DRY GOODS CO. 
Thomasville • Monroeville • Linden • Jackson, Ala. 

Waynesboro, Miss. 

Everything of Better Quality for 
the Home 

FEATURING: 
e Bendix Washers 
e Hotpoint Appliance• 
e Drexel Furniture 
e Gibson Appliance• 

e Carrier Air Conditioner• 
e Continental Furniture 
e Armstron~r and Nairn Tile 

and Linoleum 
e Thor Waahers • Ironers 

Visit Our Interior Decorating Department- Home 
of Correct Interiors! 

BEDSOLE 
FURNITURE COMPANY 

THOMASVILLE, ALA. 

·············-·······----······················ 



*Sunny So 
0 Camden 

Tree 

*Fu:rruar! 
:<<Darlington 

,:<Oak Hill 
*Rutfven 

""Mc\'lilliam~ 
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