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The origin of Peregrlnus, also known to Its In-
tlaates as "Perryganoose", stens fr(» a class In Equity
at the University of Texas School of Law, taught by
Judge W. S« Simklns in 1901* As Judge Simklns tells
it, the class was having great difficiaty with the
concept of equity, its origin in Home and its sources
in the Boaan Kapire—aany of thea had never heard of
the Roaan Bmpire and not a few spelled cow with a "K".
The good Judge explained that with the expansion of the
Bapire and the increase in coaaerce aaong the newly
incorporated barbaric tribes cane the need for a body
of law to govern relations and settle disputes. The
Saperor dispatched a Praetor to travel among the tribes
and to do Justice according to his own conscience. Pere
grinating from one nation to another, he was called a
Praetor Peregrinus.

The boneheads of the class evidently thought Pere
grinus was an internal organ of the body, for they often
greeted each other witht How is your Peregrinus today?"
One student went so far as to develop a concrete expres
sion of it on the blackboard and thus the tradition began.
The student drew better than he knew for this animal
symbolizes both in limb and attitude the maxims in equity
that guide the administration of Justice. For instance,

front feet as originally drawn was an Irish
ditcher s boot—indicating the law's protection to the
least of aankin4. On the other front foot were naked
claws, indicating that the greatest of mankind must fear
its power. The arched back in the attitude of spring
ing, indicated that the law was ever ready to protect
right or prevent wrong. The sharp beak indicated the
power to penetrate the mysteries of the law which the
true student must obtain by study. The bushy tail
5 that Equity brushes away the technicalitiesof the law and does Justice to the merits.



FOHEWOHD

This book reflects the tastes and personalities
of wives of the University of Texas law students and of
prominent members of the Texas bench and bar. It Is
our sincere hope that all who scan Its pages will find
a useful and enjoyable contribution to their culinary
repertoire.

The Idea for this book grew cut of the need to
provide Increased funds for an annual scholarship which
the Lew Wives Club donates to deserving law students.
Humble In .origin, the project rapidly developed Into
a massive effort that consumed all our time and talent.
It would never have been possible without the heart
warming attention given us by the gracious ladles of the
Texas legal community. Their response to our requests
for recipes was greater than we had ever anticipated.
More than that, their frequent letters of encouragement
and support truly touched our hearts. Wa have come to
know these fine ladles as our friends and will be hon
ored to be among them after our husbands graduate.

The University of Texas
Law Wives Club

Mrs. Tom Alan Cunningham
Chairman

Copyright 1973 Uy
The University of Texas Law Wives Club
All Rights Reserved
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RICH AVOCADO DIP

Mix together with forkt

1 peeled avocado
1-2 t. lemon juice
1 3 oz. package cream cheese
1-2 t. worchestershire sauce
Season with garlic salt.

Mrs. Jefferson Brim

DIP

1 c. mayonaise (home made) 1 c. sour cream
lA 0. parsley (fresh or 2 T. grated onion

dry) 2 t. garlic salt
1 T. soy sauce 1 can water chestnuts.
Salt to taste drained

Mrs. Marvin Blackburn

GREEN GODDESS VEGETABLE DIP

So simple. Just mixi

1 bottle Green Goddess salad dressing
8 oz. cream cheese

Can add Worchestershire Sauce or any other season
ings to suit your taste. Use with carrots, celery,
cauliflowers, mushrooms, etc.

Mrs. David Meyercord
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CHEESE DIP

2 lb. loaf Velveeta
1 medium onion,

finely chopped
8-10 chili peppers
garlic salt

3A large can evap
orated milk

1 rmall jar pimientoa
2 large dill pickles,

finely chopped

Melt cheese and milk in top of double boiler. Add
remainder of ingredients. Serve warm.

Mrs. Vernon Harville

CHEESE ROLL

2 small packages cream cheese*
softened

1 lb. grated sharp cheese
Mexene Chili Powder

1 c. ground nuts
(or chopped)

2 garlic cloves,
minced fine

Mix cream cheese and sharp cheese well. Work in
ground nuts and garlic. Mix with hands well and
shape into 2 logs. Roll in Chili Powder, coating
well.

Wrap in foil and refrigerate or freeze. Served
after the cheese roll has had a chance to chill.

By doubling the recipe, you can make 6-7 small
rolls which freeze well. Handy for company.

Mrs. John W, Camp
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CHEESE BALL

- 3 oz. pkgs. Phila- 2 iars old English
delphia Cream Cheese (sharpi yellow)

1-1/2 Wedges (small) cheese
blue cheese 1 T. Worcestershire

1 T# Accent sauce
1/k c* parsley (ground) 1/2 c. grated pecans

(ground)

Mix all ingredients except pecans and parsley by
hand. Chill slightly. Work together and form a
ball. Roll ball in ground nuts and ground parsley.
Serve with snack cracte's.

This is always a favorite for cocktail parties—
and will keep in the refrigerator for a week.

Mrs. William J. Ehlert

POT CHEESE

1 lb. rat cheese, grated 1 c. butter.
k T. port wine softened
1 T. Worchestershire sauce cayenne pepper

Place softened butter and cheese in large mixing
bowl and beat until fluffy. Add wine, Worchester
shire sauce and dash of cayenne, mixing thoroughly.
Keep in a covered crock pot in the refrigerator-
Allow to soften at room temperature for 1/2 hour
before serving. Serve with crackers or melba
toast as an appetizer.

Leftover bits of cheese and wine may be added to
this cheese as it is used. Keeps well in the re
frigerator.

Mrs. Prank Grain
0)



CHEESE WAFERS

1/2 lb» oleo creamed withi
1/2 lb* Old English cheese*
Add I 1 ti saltt 1 1/2 t. paprika, 1 T. Worcester

shire, 1 t* Tabasco, 1 t. cayenne (increase
or decrease Tabasco and cayenne according to
taste, if desired.)

Cream or "squash** in by hand* 2 1/2 c. flour,
1 c. chopped pecans.

Roll in waxed p^r to about 50^ piece size in
diameter roll. Freeze.

To Bake I Remove one roll at a time, and while
frozen cut straight down, auicklv. with sharp,
thin knife into thin wafers (Do not "saw" to cut.)
Place on cookie sheet. Sprinkle with coarse salt.
Place waxed paper over and roll lightlv with rolling
pin to make salt stick. Bake at 350 degrees for
about 12-15 minutes until crisp through. Cool in
pan before removing.

Mrs. Ruel C. Walker

CHEESE BALL

2 pkgs. cream cheese (6 oz.) 1 lb. aged Cheddar
1 c. chopped pecans cheese
1 clove garlic, minced (1/2 sharp,
• ' • 1/2i/4 t. red pepper 1/Z extra sharp)
chili powder

Grate cheese and add softened cream cheese and
blend together. Add garlic and red pepper, mix
well. Last, add pecans. Chill at least one hour*
the longer the better. Roll in chili powder just
before serving.

Mrs. Jack W. Callahan, Jr.
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CHBESB WAFERS

2 sticXs butter 2 c. flour
8 ot, Cheddar stick 1/2 t. salt

cheese* grated 1 t. cayenne
2 c« rice krispies*

added last

Drop by 1/2 t. and press flat. Bake 350 for
15 minutes.

Mrs. George Hamilton

HOT CHEESE DIP

2 jars Old English 2 jars garlic cheese
cheese 1 clove garlic crushed

iv scallions, top and 1/^ green pepper minced
bottoms chopped 1 7-oz. can minced clams

Dash of Worcestershire & 1/2 the juice

Combine all ingredients and bake at 325 degrees for
minutes. Let stand for about 10 minutes before

serving. Makes 2 l/2 - 3 cups.

Mrs. Russell J. Weintraub

CHEESE PUFFS

1 jar Old English cheese 1 c. flour
1/k lb. oleo (1 stick) 1 t. salt

Blend the above (easier to do if oleo and cheese
are at room temperature). Shape into balls to put
on cookie sheet. Put in refrigerator overnight
(or freeze and then bag for storage). Bake at
350 degrees for 20 minutes. Serve hot. Yummyl

Mrs. George Dix (5)



FANCY BLUE CHEESE PARTY DIP

1 c. mayonnaise 1 c. sour cream
3-^ T. parsley flakes 3 T. vinegar
2 T lemon juice 1 T« minced onion
1/2 tube anchovy paste Blue cheese

Mix all ingredients except blue cheese well.
Do not use blender. Crumble blue cheese well and
add to mixture. Vary amount according to taste.
At least 3 oz. Blend well by hand. Let stand
covered in refrigerator to enhance flavor (1-2 hrs.)
Serve with raw vegetables—celery, cauliflower,
carrots.

Mrs. Charles Greef

CHEESE SNAX

2 c. shredded sharp cheese 2 sticks margarine
2 c. flour 2 c. Rice Krispies

Let margarine soften and blend cheese and margarine.
Add flour and Rice Krispies. Make into small balls.

Flatten with a fork (as you do for peanut butter
cookies). Bake at 375 or ^00 for 10 minutes—
until browned. Sprinkle Lowry's season salt over
each one before baking. Serve warm, if possible.

Mrs. William L. LaFuze
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CHEESE SANDWICH APPETIZERS

loaves Pepperldge Farm
Bread
jars soft Old English
Cheese

lb. soft margarine
t. tabasco
t. beaumond powder

1 t. onion powder
1 1/2 t. Worchestershire

sauce

Dash cayenne pepper
1 1/2 t. dill weed

powder

Mix ingredients. Spread on three slices of bread,
layer them, spread on top. Trim edges and slice in
thirds. Cook in 300 degree oven about 20 minutes.

Mrs. Charles Greef

COCKTAIL SAUSAGES

2 c. bisquik 1 1/2 c. grated cheese
1 lb. sausage (cook

partially to remove
some of the grease)

Roll in little balls. Bake 350 degrees 20 to 25
minutes. Serve in roll warmer at coffees,
breakfasts, etc.

Mrs. Jackson B. Smith

SAUCY FRANKS

Simmer 1 lb. of franks cut in 1-inch pieces for 5
minutes in 1 c. Kraft's Catalina dressing, IT. mus
tard, 2 T. sweet pickle relish. Serve with tooth
picks as hors d'oeuvres. Good with drinks before
dinner.

Mrs. Charles A. Betts

(7)



HOT SNACK HORS D'OBUVRES

Mix together!

2 t. worchestershire aauce 1 c. mayonaise
1 small chopped onion 1 small can slivered
6 slices crisp bacon almonds

crumbled

salt« pepper* & paprika to taste

Spread on l6 slices very thin Pepperidge Farm
Bread and cut into quarters* Bake at degrees
10 minutes* serve hot*

Mrs* Russell J* Weintraub

PRISCILLA'S DIP

1 stick Philadelphia Cream Cheese
1 can drained Retell Tomatoes
1/if small onion (chopped well)

Mix well with blender and serve with your favorite
chips*

Mrs* Denton N. Thomas
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ITALIAN SPINACH BALLS

♦1 pt. (1 Ibt) ricotta cheese 2 eggs
1 1/2 e. freshly shredded 1/2 c. fine dry

Paraesan cheese bread crumbs
3 pkgs. (10 02t each) frozen 1/2 t. salt

chopped spinach* thawed 1/2 t« oregano
Plour Boiling salted water

3 Italian garlic sausages 2 T. butter or
(about 12 02.) margarine

1 small onion, finely chopped

Place in an electric mixer bowl the ricotta cheese,
eggs, 1 c. of the Parmesan cheese, crumbs, salt, and
oregano, and beat until smooth. Turn spinach into
a wire strainer and press gently to remove the ex
cess liquid. Add spinach to cheese mixture and mix
well. Shape into 1 l/i^-inch balls and roll in flour.
Add spinach balls, a few at a time, to a large kettle
of boiling salted wateri adjust heat so water boils
gently, and cook 10 minutes, by which time the balls
will float to the top. Lift out with a slotted spoon
to a large heatproof serving dish or individual
dishes. Continue to cook remaining spinach balls.
Then sprinkle with remaining parmesan cheese and
place under broiler till melted.

♦dry curd may be used

Mrs. George L. Walker
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OYSTER AND SPINACH DIP

1 can chopped oystera
(may add more if you
like.)

3/4 T. Lea & Perrins
sauce

1 big pinch nutmeg

pkg. frozen chopped
spinach
6-oz. pkg. cream
cheese

t. or more Tabasco
sauce

Blend spinach in a blender—being careful not to
overheat. Combine all ingredients in large mixing
bowl and blend by hand (or slow on mixer) until
smooth. Serve with fritos or crackers.

Mrs. Morris Harrell

SALMON SPREAD

2 env. Knox gelatin
l6 oz. can salmon
1/2 c. mayonnaise
2 t. lemon juice
1/4 t. dill weed
parsley for garnish

Soften gelatin in cold water, (heat over hot water).
Blend all ingredients together in blender. Pour
into a fish (or any kind of) mold. When congealed,
turn it out on a platter. Serve with crackers.

Mrs. Leonard B. Hoffman

1/2 c. cold water
1 c. chopped onion
1/2 c. sour cream
1/2 t. garlic salt
1/4 t. pepper
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PEPPER PIE

1 can jalopeno or green chili peppers
e«gs

10 OS. sharp Cracker-barrel type cheese

Put peppers in bottom of 9'* pyrex pie pan. Flatten
out. Grate cheese. Beat eggs with fork. Combine
cheese and eggs and pour over peppers. Bake at 300
degrees (uncovered) until brown.

Betty L. Mitchell

JALAISNO PIS

ialapeno peppers ^ eggs
8-02. sharp Cheddar

cheese

Butter bottom of 8 or 9" square baking dish.
Cut peppers into strips and place on bottom of
dish (amount of peppers depends on hotness desired-
hotness depends on type of peppers used—mild or
hot). Grate cheese and press on top of peppers.
Beat eggs *til foamy and pour over cheese. Bake
at 350 degrees for 40 minutes. Cut into small
pieces.

Mrs. Denton N. Thomas

PINK SHRIMP DIP

1 8-oz. cream cheese ^ T. chili sauce
2 t. grated onion lA t. Worcestershire
1 lb. Fresh cooked shrimp sauce

Blend cream cheese with seasonings and add shrimp.

Mrs. Frank D. Wear (n)



SHRIMP MOLD

I can tomato soup 3 3-oz. pkg« cream cheese
1 envelope unflavored (one of which should be

gelatin chive)
1/5 c. cold water 2 c. chopped shrimp
1 c« mayonnaise (fresh cooked or froeen)
1 small onion* grated 1 T. lemon or lime juice
1/2 c. finely chopped celery
Dash salt* pepper and garlic.

Heat soup and dissolve cream cheese in it. Soak
gelatin in the water and add to soup and cheese
mixture. Cool 30 minutes. Add remaining ingredi
ents. Pour in greased 2-qt. mold. Serve with dip
crackers or slice and serve as salad on greens.

Mrs. I. D. McMaster

HOT CRAB-LOBSTER CANAPE

1 lb. Swiss cheese 1 lb. Cheddar cheese

Melt in double boiler and thin with cream.
Season - salt, pepper, paprika, dry mustard.
Add I 1 can lobster and 1 can crab*
Serve in tiny tiraballs or on cocktail crackersc

Mrs. Tom Sealy
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CRAB SWISS BITES

7 1/2 oz. crab meat 1 T. diced onion
^ 02. grated Swiss 1/2 c. mayonnaise

cheese 1 t« lemon juice
1/4 t. curry powder 1 pkg. flaky style

refrigerator rolls

Combine all ingredients except rolls*
Separate rolls into three each =36* Place on
ungreased cookie sheet* Spoon on crab mixture*
Bake in 400 degree oven ten to twenty minutes.

Mrs* Thomas H* Pain

HOT CRAB DIP

1 5-oz* jar sharp process 1 7 1/2-02* can crab
cheese spread meat, flaked

1 8-02. pkg. cream cheese 2 T. light cream
1/2 t. Worcestershire 1 medium jalapeno pepper

sauce chopped fine (optional)

Combine ingredients in top of double boiler. Cook,
stirring occasi<mally, until mixture is blended and
hot* Serve hot in chafing dish or other heated
casserole with potato chips or crackers*
Makes 2 1/2 cups*

Mrs* Warren P* Cunningham, Jr.
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DELICIOUS CRAB

T. onion# chopped fine
med# tomato, chopped
fine after peeling
T« celery# chopped very
fine
l/k c. mayonnaise
lb« fresh crab meat

Salt, pepper to taste

2 T. butter or oleo
2 T* parsley# chopped

very fine
1 T. green pepper chopped

very fine
2 T# chili sauce
juice of 1/2 lemon

Saute onion in butter, add other chopped vegetables,
add mayonnaise and chili sauce* Heat through, but
don't boil* Add crab (diced), lemon juice, salt
and pepper to taste* This may be seirved in shells,
from a casserole (over Chinese noodles) or as an
hors d'oeuvre from chafing dish in small toast
squares*

Mrs. Joe Greenhill

CHINESE SHRIMP EGG ROLLS

Ingredients for filling:
3/4 lb* uncooked shrimp
1 or 2 cloves garlic
1/2 lb* fresh bean sprouts

or

1 can bean sprouts
1/2 t* sugar
It* sherry

♦Ingredients for wrappersi

2c* flour
3/4 c* water

For frying!
Oil, preferably peanut oil

1 c* canned bamboo shoots
2 c* celery
6 dried mushrooms

(optional)
2 t* salt
1/2 t* MSG
1/2 t. comstarch

1/2 t* salt

(14)



CHINESE SHRIMP EGG ROLLS (continued)

Preparationt
Of Eg# Roll Wrappers I
Add 1/2 t. salt to 2 c« flour. Sift twice.

Mix with 3A e. water. Knead until smooth. Sprinkle
flour generously on a breadboard and roll out dough
paper thin. Makes about eighteen 9" triangles.

Of fillingi

Shell, devein* rinse and drain the shrimp. Cut
into 1/4** pieces. Mix shrimp in a bowl with 1 t.
sherry, 1/2 t. salt, 1/^ t. MSG, and 1/2 t. com-
starch.

If canned bean sprouts are used, drain and
rinse in cold water. If fresh bean sprouts are
used, rinse and drain.

Soak mushrooms until soft (about 1/2 hour) and
slice into small pieces.

Dice bamboo shoots and celery.
Heat 1 T. oil in a wok or frying pan over high

flame and add shrimp. Stir and cook until all shrimp
turn pink, (just a few minutes). Place in dish and
set aside.

In clean frying pan heat 2 T. oil and add celery
and bamboo shoots. Stir rapidly over high flame for
2 minutes.

Add to vegetables in pan 1 1/2 t. salt, 1/2 t.
sugar and 1/^ t. MSG. Mix well and cook for 5 min
utes over medium flame.

Add mushrooms and mix thoroughly.
Add bean sprouts and mix a few times. (Do not

over cook or sprouts get too soft.)
Last, add cooked shrimp and after stirring a

few times turn into a colander and let all juice
drain off. Cool thoroughly before using as filling.

How to wrap egg rollsi

If you have bought ready-made wrappers cut
each square across the diagonal to madce 2 triangles.
Place a triangle on a board. Pig. 1. Place about

(15)



CHINESE SHRIMP B6G ROLLS (continued)

1/4 c. cooled filling in centers Fold comers B
and C toward center 'til they overlap. Fig. 2. Roll
up until you reach comer A. With a little cold
water, seal comer A (and sides if necessary) to the
roll. Pig. 3.

Cooking Procedures I
Heat oil to 375 degrees and deep fry the egg

rolls for 3-5 minutes, until each is golden brown.
I fry mine three at a time in a basket immersed into
deep oil in a saucepan. Drain on paper towels.
Serve hot with sweet and sour sauce or duck sauce.
Also set out hot mustards you can make the mustsurd
by just mixing dried mustard with water.

Tins I
Egg rolls can be made in advance. I always do

this. Deep fry for 1 minute and drain on paper
towels. Deep fry again when ready to use until
golden brown, about 3 minutes. This is a very time-
consuming dish to make but very delicious. (The
egg rolls can be frozen after the 1 minute deep fry
but sometimes they are a little cold in the center
if you don't defrost them at least a little.)

*I buy my wrappers at Shigeko's Imports at 100 W.
North Loop, Austin. I strongly recommend you do
siune. They are not expensive. X also buy fresh
bean sprouts there.

Mrs. M. Michael Sharlot
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JAUii^O CH£]ik>E PIE

1 small can Jalapeno peppers 1 lb. sharp cheese,
(about 6-8 peppers) diced grated

6 eggs, beaten

ciprlnkle chopped peppers in the bottom of an 8"
square baking pan or dish, spread cheese over peppers,
and pour the beaten eggs over all. bake in 325 or
350 oven about 25 min. or so. demove and cool to
room temperature almost for easy cutting...serve
in 7 inch squares with toothpick in each.

i^rs. Lewis Dickson

JALhPENO CU£E:>£ DIP

1 small can jalapeno peppers 1 pt. mayonnaise
(about 6-8) diced 1 'f. horseradish

1 lb. sharp Cheddar cheese 2 t. Worchestershire

Orind peppers and cheese together, add mayonnaise,
Worchestershire sauce and horseradish, i-lix thoroughly
and chill at least overnight, berve with com chips
or tortillas. Ihis will keep for some time in the
refrigerator.

rirs. Lewis Dickson

CAVIAR PIE

6 boiled eggs, chopped butter
sour cream caviar

Chop boiled eggs and cream with enough softened butter
to make a spreadable mix. Cover bottom of a small pie
pan or serving dish. Cover the eggs with a layer of
sour cream. Place in freezer. When ready to serve
(30 min. before) spread caviar over. Provide butter
knives to spread on toast or crackers-

i^rs. Lewis Dickson



SPICED TEA

kgt lemonade mix 2 c. Tang
3 02. pkg. 2 c. sugar

3/4 c. instant tea 3/^ t. cloves
It. cinnamon

Mix altogether and store in a jar. Use one T.
(more or less) in each cup of boiling water. Since
it*s made up dry* it keeps indefinitely.

Mrs. David Meyercord

IRISH COPPBE

1 double measure Irish whiskey 1 T. double cream
1 c. strong hot coffee 1 heaped t. sugar

(approx.)

Put sugar in warmed stemmed whiskey glass* add hot
coffee to dissolve sugar. Stir. Add Irish whiskey
to an inch of the brim. Pour cold cream over the
curved part of a teaspoon held over the liquid. The
cream should not be stirred but should float on top
of the hot coffee which is drunk through it.

Mrs. Drew Ranier

CRBME DB COCOA PRBE2B

6 large round ice cream scoops of vanilla ice cream
6 02. of creme de cocoa

Whip in blender. Serves 6. (After-dinner drink)

Mrs. Jefferson Brim
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OLD VIRGINIA WASSAIL

2 qt8« swe^t apple cider 2 c* pinea-. pie juice
2 Ct of orange juice 1 stick ci whole
1 c. lemon Juice cinnamon
1 t. whole cloves Sugar or honey to

taste

Combine ingredients and bring to a simmer (5 min«)
Strain and serve hot. Good for holiday punches.

Mrs. Mark Cannan

GRANDMOTHER'S EGG NOG

1 pt. whipping cream 6 eggs

Beat whites and yolks separately. Into the beaten
yolks, beat a rounding tablespoon of sugar each
egg. Continue beating yolks and add slowly 1/2 pint
good Bourbon (or to taste) and 2 jiggers of rum.
Whip cream until it is stiff and fold into yellow
mixture. Fold in beaten egg whites. Serve in cups
with spoons. Sprinkle with nutmeg.

Mrs. Emil C. Rassman
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SUMMER SANGRIA

1 bottle Burgundy or rose wine 1 large orange
^ lenons 3 T. brandy
1/2 c* s^ar 2 peaches peeled
1/2 c* diced strawberries and sliced
1 7*oz« bottle club soda

Pour wine into pitcher# Cut peel from orange in one
long spiral strip and place in pitcher# Squeeze
juice from orange and 3 lemons and add to wine#
Slice remaining lemon and add to wine with brandy#
Chill several hours# About one hour before serying#
stir in sttgar until dissolved# Add peaches and
strawberries and chill# When ready to serve# add
soda and pour into chilled glasses#
10*12 servings#

Mrs# Edward R# Cohen

PERCOLATOR PUNCH

3c# pineapple juice (can) 3c# cranberry cocktail
1 1/2 c# water 1/3 brown sugar
1 1/2 t# whole cloves 1 broken*up stick
1/8 t# salt cinnamon

Cloves# cinnamon# salt in basket and liquids in
bottom# Perk as for coffee# Makes 10 cups#

Mrs# Arch Chaney
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"CmiiiTMii HECEIPia"

Ch-pi RtimAH nHnr punfth (NOT for consumption)*

1 qt. pineapple Juice 1 qt water
1 qt. apple cider 4 pieces of ginger
33" sticks of cinnamon l6 whole cloves
1 t. allspice 1^ t. pickling spice

l^ace all Ingredients in a large kettle and boil
several min. Then turn heat down to simmer. Add
water and stir as needed.

To keep Christmas trees freshi

1 gallon of boiling water
1 oz* gardenlron
1 pint com syrup
k T. bleach

Hix together and place tree in large container
Cover base of tree wi th mix.

Ats . c.dward Clark
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0R4CKED WHEAT BREAD

So. boiling wat»r 2 oakea yeast

1 t ;»?r sugar,,white
2 T. lutlr =•
Pour boiling water over cracked wheat. Add the
brown sugar, salt, and butter. Cool. Dissolve
yeast in wa^ water and acid granulated sugar.
Combine with cooled cracked wheat mixture. Add

thoroughly, punch down, and let
rise 30 mln. Turn out on floured board and knead
^til smooth. Place in buttered bowl, cover and
let rise one hour. Punch out and turn on floured
board. Shape into 2 loaves, sake in buttered oan.
let rise. Bake AO mln. at 400^, until brown and
thumps hollow.

Mrs. Arcn Chaney

PUMPKIN BREAD

31/3 c, sifted flour 2 tap. soda
A ®^*r \ tap. cinnamon
, 14 ^ ^®P» hutmeg1c. cooking Oil 2c. canned
2/3 c. water pumpkin

Sift together all the dr> ingredients into large
mixing bowl. Add remaining ingredients. Mix well
until smooth. Bake in three loaf pans which have

greased and floured for about one hour

cool ' ^ slightly in pan and then turn out to

Mrs. Ardell M. young
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AFFLE MOLASSES BREAD

1/2 0. margSLTlne or butter l/2 tap, cinnamon
1 c. sugar 1/2 tap. nutmeg
3 eggs 1/4 c. fflolasaea
2 c. sifted flour 1 c. canned apple sauce
1 tap. baking powder 1 c/ raisina or dates
1/2 tap. baking soda 1/2 c. chopped nuta
1/2 tap. salt

Freheat oven to 325®* Cream sugar and margarine.
Add egge, mix thoroughly. Add sifted flour with
dry ingredients. Add apple sauce and molaasea.
Mix well. Add raiaina or datea chopped and chopped
nuta. BflUce In greased and floured loaf pan^ one
hour and 15 min. at 325®.

Mrs. Jack Fope

carkOT bread

Mix 2/3 c. cooking oil, 1 c. augar, and 2 egga.
Sift togetner, and add to the above 11/2 c. flour,
1 tap salA, 1/2 tap. salt, and 1 tap. cinnamon.
Add 1 c. grated carrot and 2/3 c. pecans. Bake in
floured loaf pan at 350® about one hour.

Mrs. John F. Sutton, Jr.

SESAME ROLLS

1 pkg, refrigerator biscuits
Milk
11/2 c. crisp rice cereal coarsely crushed
2 T. sesame, caraway, or celery seed
2 tsp. salt
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Cut biscuits In half croasways, roll oach part into
pencil thin stick (about 4 inches). Brush with
milk, mix cereal, seed, and salt. Roll sticks in
mixture. Bake on greased baking sheet in very
hot oven (450< '̂7 about 10 min, or until lightly
browned.

Mrs. ^uentin Keith

eJiSX WH01£WH£AT ROLLS

1 c. boiling wa.^er
1 c. shortening
3/4 c. sugar
11/2 tsp. salt
2 c. vdiite flour

2 eggs beaten
2 cakes yeast
1 c. cold water
4c. wholewheat

flour

Bour boiling water over shortening. Add salt and
sugar. Blend and cool. Add eggs. Soften yeast
in cold water, add to cooled mixture. Add sifted
flour by cupfulls and mix well. Store in large
bowl in refrigerator. Make into rolls 1 to 2 hours
before baking, and let rise. Bake at 370^ for
20 min. All itiiite may be substituted.

Mrs. dohn A. James, Jr.

EASY AEFRIGERATOH ROLLS

2 pkg, yeast
2c. warm water
1/4 c. shortening
1/2 c. sugar

1 egg
2 tsp. salt
61/2 to 7 c.

flour

Dissolve yeast in warm water. Add rest of ingre
dients and 1/2 ef flour. Seat until snooth. Add
rest of flour. Place in greased bowl, cover, and
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put In refrigerator, Tate out 2 hours ahead of
baking time and make into irolls. Bake at 400^
for 10 to 20 min. till golden brown.
For bread: form loaves in pan. Let rise until
doubled in bulk. Bake at about 375® to 400®
30 to 40 min,

Mrs, Jefferson Brim

1 pkg. dry yeast
5 T, warm water
1/2 t, axigar
5 c. flour
t c• shortening

ANGBL BISCUITS

1 t. salt
l/2 t. soda
4 t. baking powder
3 T. sugar

Mix together let 3 ingredients. Set aside. Sift
together dry ingredients and cut in shortening.
To yeast mixture add 2 c. buttermilk. Add to flour
and shortening mixture and mix into dough. Add more
flour if needed. Roll out 1/2 inch thick and cut
into biscuits. Refrigerate or use immediatAl|i,
Rise one hour,
brown.

Bake at 375 (or higher) till

Mrs, J. Gordon Christy

ONION ROLLS

6 c. sifted all purpose flour 1 T. prpared mustard
2 pkg» dry yeast
21/4 c. milk
2 T, sugar
2 T. instant minced onion
2 T. cooking oil

11/2 t. salt
1/4 t, pepper
1 066
1/4 c. water
2 T, instant minced

onion
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In larse bowl oombln* 2l/2 o* flour and yeast. In
sauoepan beat milk, su^iur, 2 T. minced onion, oil,
salt, pepper, mustard Just until warm, stirring
oocasionally. Add to dry mixture. Add egg. Beat
on low speed 1/2 min. Beat on high 3 min. Stir in
remaining flour to make moderatley stiff ddugh.
Turn out and knead 3 sin. Place in greased bowl,
cower, rise double 43 to 60 min. Punch down, di-
Tide in half. Divide into rolls. Cover and let
rest. Flatten into circles. Rise 20 to 30 min.
combine water and remaining onion, let stand 3 mia.
Combine 1 beaten egg, 2 T. water and brush on rolls,
sprinle with onion mixture. Bake at 373^> 20 to
23 min. Remove from sheet and cool* Makes 16 to
24 good else rolls.

Mrs. Arch chaney

B££R BISCUITS

11/2 c. Bisquick
2 T. sugar
1/2 c. beer

Mix and put in greased muffin tin. Bake 13 to 20
min, at 423^* Makes 6 biouits.
The bisouitaare quite good and very •hsy to fix.

Mrs. Philip Wilson

TWIN MOUNTAIN MUFFINS

2 c. bread floiu* 1 0. milk
1/4 c. sugar 1/2 t. salt
1/4 c. melted butter 3 t. baking powder
1 egg well beaten
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Mix and bake In greased muffin tins at 400^ for
25 min.

Mrs* Tom Sealy

Dm MUFFINS

1 c» dates cut in pieces
1 0. boiling water
1 tsp* soda
1 T« shortening
Add 1 c« sugar and 1
tl/2 c. flour
t c, pecans chopped

(MIX)

egg beaten*

1/2 tep* baking powderj
(MIX)

Combine dry mixture with the at^ve. Fill muffin
liners about half full. Bake in 350® oven until
brown and fim^ about 10 min. These stay very
moist if covered.

Mrs. Thomas J. Stovall, Jr.

COHNBREAD MUFFINS

Sift one c. yellow cornmeal, 1/2 c. flour, 1 tsp.
salt, and 3 level tsp. of baking powder together.
Beat 1 egg with 1 o, milk (sweet) and mix together.
Have oven on at 425®. Put 1 T. oleo in each muf-

muffins). Put muffin tin in oven
until oleo is bubblizig hot and add cornbread mix.
Bake Poi* 10 to 15 min, or until light golden brown.
Serve hot.

Mrs. tfilliam j. Shlert
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SPOON BR£AD
(for 6)

Mix 1 c. yellow com meal with 1 c. cold milk.
Slowly Btlr com meal mixture Into 2 c. scalding
milk and cook 10 mln. stirring frequently. Add
2 t. oleo or butter, 1 tep. baking powder, 1 tap.
salt, and 3 beaten egg yolks; fold In 3 stiffly
beaten egg whites. Bake In a greased 11/2 qt.
baking dish In 350® oven, one hour or until
puffed and bmwned. Serve Immediately with butter
or as a main dish with creamed fish, chicken, or
•6S«.

Mrs. aartk C. Bates

MEXICAN COHNBRSAD
(for 6)

3 •SS»
3 c. combread Pioneer mix
1 can creamed com
1 c. grated ctieese

1/4 0. chopped
Jalapeha

l/2 c. onion
11/2 c. sweet milk

Bake at 375° for 30 to 40 mln.

Mrs. J. Douglas tfllahusen

CHBES£ CORN BRSAD
(for 8)

1 c. yellow commeal
1 c. sifted all'-purpose flour
1/4 c. sugar
1/2 t. salt
4 t. baking powder

il/2 0. shredded
sharp Cheddflir
cheese

1 •66* 1 milk
1/4 c. shortening
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sift together meal, flour, sugar, salt, and bak
ing powder; add cheese, Add egg, milk, and shor
tening. Beat with a rotary beater until smooth
about 1 min. Bo not over-beat. Four in a greased
S inch square pan. Bake 30 min. in 375^ oven.
Cut into squaires. Serve hot.

Mrs. Allan Shivers

POFOV£R BANANA PANCAKES

3 4 T* melted butter
2/3 g. flour 1 t. grated lemon
1/4 t. salt peel
1 T. sugar banana filling
l/2 c. milk nutmeg

Pancake:

Beat eggs, add dry ingredients.alternately with
milk. Stir in 2 t. of the melted butter and lemon
peel. Heat two 8 inch pauis in 400^ oven for 5 min,
Remove from oven. Place IT. of remaining melted
butter in bottom of each pan. Divide batter be
tween the two pans; bake at 400^ for 18 to 20 min.
or until fluffy and golden brown. Remove from
oven. Slide pancakes onto plate. Spoon 1/2 of
the banana filling down center of each pancake,
sprinkle with nutmeg. Then fold over each pancake
like an omelet.

Banana filling:
1/3 c. butter, melt in skillet
1/3 c. brown sugar, stir in
1/3 c. orange Juice

Heat till sugar dissolves. Then peel and slice 3
bananas, add to sauce, don't boil.

Mrs. Edward R. Cohen

(29)



UQHT CORN PAMCAKfiS

1 ogg (beat until frothy) 1 small can creamed
1 e. pancake mix ^ style com
l/2 0. milk 1 T. vanilla
1/4 0. sugar 2 T. melted butter

Beat all Ingredients except corn with egg beater.
Then fold in com. Add more mil)t If too thl<^.
Serve with melted butter.

Mrs. Jefferson Brim

PHEHCH TOAST

4 slices white bread, each 1/2 Inch thick or
better

3 eggs 4 drops vanlila
1 heaping t. sugar shortening for
1/2 0. cresm frying
powdered sugar

Cut each slice of bread crosswise and trim. Beat
eggs, add cream, vanilla, and soak bread thoroughly
therein. Fry In hot shallow shortening on both
sides until nicely browned and done. Sprinkle with
powdered sugar when serving.

Mrs. Allan Shivers

BRUNCH CASS5R0LE

Line bottom of baking dish with deviled eggs.
Combine cream of celery soup and cream of mushroom
soup. Thin slightly with milk. Four over eggs
using about half of soup mixture. Do same for
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next layer—eggs, then coup. Top with C^'^dlar
oheeee eoup. Warm in oveu at 350® unt. .abbly.
Hay also add chicken or ham slices to .asserole*

This casserole has always been a huge success with
ay guests and family.

Mrs. Tla-Kelley

£OGS d£N£DXCT WITH MOHHAY 3AUC£

Mornay Sauce

1/4 lb. butter 2 lb. Velveeta Cheese
i 0. flour 1 can beer
4c. milk

Melt butter, add flour, and cook until bubbly.
Add milk and cook until smooth, boll one minute.
Cut cheese In small pieces and add to hot sauce.
Use an electric beater, set on medium speed, and
heat the mixture for at least 13 mln. Longer
beating Improyes the sauce. Add beer a little at
a time until desired consistency (I use about 1/2
can), place thin sliced ham on English muffins,
top with poached egg, and place In hot oven (watch
that they don't get too hard). Remove to serving
plate and generously cover with Momay sauce.
Garnish with paprika or chopped parsley.

The sauce can be frozen and Is delicious on
broccoli or cauliflower.

Mrs. James £• Wright

GOLDEN SOUTHERN BUCK

Break fine and melt 1/2 lb. Cheddar cheese. When
soft, Add 1 0. cream and a pinch of red pepper.
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stir thea« xmtil the oonsiBtenpji: of thick cream*
When blended, break on top 3 *56^* Cover the pan
for a minute or two until the egga have begun to
set, and before hard, stir brisklj for a minute*
Serve on hot buttered English muffins or toast.

Mrs. Charles areef

(lUICHE IjORRAINE

Buy one frozen pie shell (if you're lazy),
funoh holes in bottom with fork €Uid bake 3 min* at

350^* Place thin sliced ham or cooked bacon in
pie shell.

pour in Electric blenderi 2 a. milk that has been
heated but not boiled (I use one c. evaporated
milk, one c. water).

I
8 oz* Swiss cheese cut in chunks or shredded
Slioed^ onion optional
Blend for 1/4 minute or 10 seconds.
Pour in pie shell and bake at 330® for 30 min.
Serve immediately.

•ra. Millard H. Rudd

QUICHE LORRAINE

9 inch unbaked pie shell l/2 t. salt
8 slices of bacon, diced Dash of nutmeg
1/2 lb. Swiss cheese, shredded 3 eggs, beaten
1 T. flour I 3/4 c. milk

Bake pie shell in 450° oven for only 7 minutes.
Remove and reduce oven temperature to 325°,
Fry bacon till crisp. Brain and crumble. Reserve
2 T. for top. Put bacon in bottom of pie shell*
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Add cheese. Combine remaining ingredients and
pour over cheese. Sprinkle 2 T. bacon on top.
Bake at 325® for 35 to 40 min. till almost set in
oenter. Let cool 10 to 15 min. before slicing.
This will make 6 servings as a main course or
12 to 15 for an appetizer.

Mrs. Oeorge H. Thurmond

CH££3£ SOUFFLE

3 *66 yolks 2 T. butter
3 egg whites 2 T. flour
1 c. milk 1 t. Bal^
1 c. grated cheese (Such as Kraft American)

Make white sauce of butter, flour, milk, and sal^.
Cook until thickened, stirring constantly. Add
cheese and beaten egg yolks. Vhen cheese has
melted, remove from stove and cool slightly. Fold
in beaten egg whites. Bake in casserole in pan of
hot water in 350® oven for 45 min. to one hour.
Serve at once. Serves six people.

Mrs. John F. Sutton, Jr.

CHEESE SOU?

1 stick oleo 1 quart milk
1 c. diced carrots 1 quart chicken stock
l/2 c. diced onion l/S t. soda
1 c. diced celery 2 c. shredded Velveeta cheese
1/4 c. flour salt and pepper to taste
1 1/2 T. cornstarch 2 T. chopped parsley

Melt oleo.in large pot, add chopped vegetables and
saute until tender. Add flour and cornstarch and
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cook until bubbly. Add stook and milk, and bring
back to boil, add soda and obeeaa, atirring oon>
•tantly until chaeae is melted and well blended.
Season with salt and pepper to taste. Add the pars
ley a few minutes before serving.

(I sometimes add chopped chicken if I stew some
parts to get the stock. The only triclf is to stir
constantly, because it sticks and scorches very
easily, as you well know how melted cheese will do.
This is one of our favorites. It is a rich soup
full of flavor, and I do like the added treat of
chopped chicken to it.)

Mrs. J.F. Clawson

AFPI.£S AND CH££S£ CASS£ROL£

Cooking apples, sugar, and Cheddar Cheese>
Pare apples and slice. Simiser in a very small
amount of water until just tender, adding sugar to
taste. Place in casserole dish and top with grated
cheese. May be prepared well in euivance of serving.
Just heat apples in moderate oven and top with
cheese last few min. until melted.

Serve as a vegegtable or meat accompaniment.

Mrs. Fred M. Hooey

aOLDSN CAE£ BREAD

^ dry yeast or 1 cake yeast 2 beaten eggs1/4 0. warm water (reservlni 1 T)
1 0. hot scalded milk 2 t. vanilla
t/2 e. butter or margarine i t. salt
1/2 0. sugar c. sifted

flour
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Soften yeast in water, combine milk, butter, and
sugar in large mixing bowl, oool to luk'Nu^m.
Stir in eggs, wanilia, salt, and yeait. Gradually
add flour, beating well after each addition.
Cofer and let rise in warm place until light and
doubled in sise (about 1 hour). Beat down and let
rise again until doubled in sise (about 45 min.)
Turn batter'-dough into 2 well-greased 9x3^? inch
pans. Let rise in warm place until light (about
45 min,). Brush with reserved egg. Bake in
moderate oven at 350 for 25 to 30 min. until
deep golden brown.

Jane Clark
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BAVARIAN CREAM CAKE

1 stick oleo 1 t. soda

h c. Crisco 2 c. flour
2 c. sugar 1 c. coconut

S egg yolks 1 c. chopped
1 c. buttermilk 5 egg whites
1 t. vanilla

Beat egg whites and set aside in another bowl. Then
cream oleo, Crisco and sugar well. Add egg yolks
one at a time. Sift flour and soda together, add
buttermilk and flour alternately, then vanilla.
Fold in egg whites, then add coconut and pecans.
Bake at 350 degrees oven for about 35 minutes in 3
layers, or in two 8" x 11" loaf pans for a few
minutes longer (about 5 minutes).

ICING

1 stick oleo, 1 8 oz. package Philadelphia cream
cheese, softened, add 1 t. vanilla and beat in 1
box powdered sugar. Add 1 c. chopped pecans.
Spread on cool cake. This cake freezes beautifully,

Mrs. John F. May

OAT MEAL CAKE

1% c. boiling water poured over
1 c. Old Fashioned oat meal
1 stick oleo or butter

Let stand 30 minutes
1 c. brown sugar § 1 c. white sugar
2 eggs
1% c. flour
1 t. soda
1 t. cinnamon

(cont'd)
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OAT MEAL CAKE (cont'd)

Pour all ingredients in one bowl and mix. Bake in
greased and floured loaf pan. Bake 45 minutes at
350 degrees.

TOPPING FOR OATMEAL CAKE

1 stick oleo or butter 1 c. coconut
3/4 c. condensed milk 1 c. chopped pecans
1 c. brown sugar
1 t. vanilla

Mix and spread over hot cake and bake under broiler
until golden brown.

Mrs. Clarence D. Cain

22 MINUTE CAKE

2 c. flour he. shortening
1 stick of oleo 1 t. soda
1 c. water 1 T. cinnamon
% c. buttermilk 4 T. cocoa
2 eggs 1 vanilla
2 c. sugar

Sift dry ingredients. Bring to a boil the oleo,
water, cocoa and shortening. Pour over flour mix.
Add soda to buttermilk and mix with flour mixture.
Add eggs and vanilla. Bake 20 minutes at 375 degrees.

ICING

1 stick of oleo 4 T. cocoa
6 T. milk Bring to a boil.

Add: 1 box powdered sugar, 1 c. pecans, 1 t. vanilla.

Spread immediately. It is all made in one pan.
Mrs. William H. Earney (3?)



SOCK-IT-TO-ME CAKE

1 Duncan Hines Butter Cake mix (yellow)
1 stick butter
8 oz. sour cream

4 eggs
Jj c. sugar
3/4 c. Wesson oil
2 T. brown sugar
Jj c. pecans

Mix together, except for eggs. Add eggs one at a
time, beating well after each. Pour into bundt pan
and bake from 1 to IH hours at 350 degrees. Note
different ovens make baking time vary. Bake until
toothpick comes out clean. Let cake cool 10 minutes
then glaze.

GLAZE

Combine in bowl:

2 T. melted butter
2 T. milk
1 t. vanilla
1 c. powdered sugar

Note: If you do not use the brands named in the
above, the cake may not come out the same.

Mrs. Mark L. Greer

BUTTER RUM CAKE

2 c. sifted flour
1-3/4 c. sugar
5 eggs
ii lb. margarine

1 t. vanilla
1 t. Butter flavoring
1 t. Jamaica Rum flavor

Cream margarine well. Add sugar. Add eggs, one at
(cont'd) (38)



BUTTER RUM CAKE (cont'd)

a time. Add sifted flour gradually. Blend well.
Add flavorings. Bake in greased and dusted 10"
stem pan. Bake at 325 degrees for 1 hour.

Serve warm with this icing:

1 c. sugar
^5 c. water
2 t. rum flavor

Bring water and sugar to a boil. Cool and add rum
flavor. Use pastry brush and apply to warm cake.

Mrs. J. R. Alamia

RUM CAKE

h c. chopped pecans
1 (18^ oz.) pkg. Butter Recipe Gold Cake Mix
1 (3-3/4 oz.) pkg. Vanilla Instant Pudding Mix
H c. light Rum
H c. water
h c. vegetable cooking oil
4 eggs

Grease and flour bundt pan or tube pan. Crumble nuts
into bottom of pan. Place cake and pudding mixes in
large mixing bowl. Add Rum, water, oil and eggs; mix
for 2 minutes. Pour batter into cake pan and bake at
325 degrees for 50-60 minutes. Remove cake from oven
and immediately pour on Hot Rum Glaze. Hot Glaze will
cause cake to settle but don't be alarmed, for the
cake will taste Yummy. Cool cake in pan for 30 minutes

(cnnt'd)
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RUM CAKE (cont'd)

1 c. sugar
k c. light Rum

HOT RUM GLAZE

1 stick oleo or butter
% c. water

Place ingredients in small sauce pan and boil for
2 or 3 minutes.

Mrs. Myrlin 0. Johnson

2 c. flour
2 c. sugar
1 stick oleo
% c. Crisco
4 T. cocoa

GRACE'S CHOCOLATE CAKE

1 c. butter

2 eggs
h c. buttermilk
1 t. cinnamon
1 t. vanilla

Sift together flour and sugar in a large bowl.
Bring to boil 1 stick oleo, Crisco, cocoa and 1 c.
butter. Add to flour mixture and beat. Then add
2 eggs, h c. buttermilk, 1 t. cinnamon, and 1 t.
vanilla. Butter and flour sheet cake pan. Bake
at 375 degrees for about 30 minutes.

ICING

Make about 5 minutes before cake is done.

1 stick oleo

4 heaping T. cocoa
6 T. milk

Boil the above ingredients. Then add,

1 c. pecans1 lb. powdered sugar
1 t. vanilla

Pour over hot cake.
Mrs. Garth C. Bates (40)



GRAN'S DEVILS FOOD CAKE

1 c. butter or margarine 1 t. salt
2 c. sugar ^ c. cocoa
3 eggs % c. cold coffee
2% c. Swan's Down Cake Flour 1 c. buttermilk
1^2 t. soda 1 t. vanilla

Cream butter and sugar until fluffy — add eggs, 1 at
a time and beat thoroughly. Measure flour—sift
and measure again, add soda and salt and sift again
then set aside. Blend coffee and cocoa thoroughly
and add to sugar, butter and egg mixture; gradually
add about 1/3 of the flour mixture and beat thorough
ly; add ^ of the buttermilk, beat and repeat—adding
1/3 of the flour alternately with 1/3 of the milk.
Add vanilla. Prepare 2 (two) 8" square cake pans by
greasing with butter and sprinkling with flour.
Equalize cake batter between two pans. Bake in pre
heated 350 degrees oven for 25 minutes, cut oven
temperature to 325 degrees for 5 minutes. Test with
toothpick, cool in pans for 10 minutes. Remove cake
from pans and ice with Creamy fudge frosting.

CREAMY FUDGE FROSTING

3 c. powdered sugar ^ c. butter
k c. hot water 4 packets Baker's Redi
1 egg Blend Chocolate

Mix 3 c. powdered sugar with k c. hot water. Beat
in one egg and c. butter until smooth; aidd 4
packets Baker's Redi Blend Chocolate and heat until
creamy. This frosts two 8" layers. Let dry thorough
ly.

Mrs. Lloyd D. Odle
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CHOCOLATE CAKE and ICING

2 c. sugar 1 t. cinnamon
2 c. flour H t. salt
Sift together into large mixing bowl.

h c. Crisco
4 T. cocoa

1 c. water

Combine in saucepan, bring to boil over medium heat,
stirring constantly. Pour over above dry mixture,
stirring quickly.

h c. buttermilk 1 t. soda
2 eggs 1 t. vanilla
Add to batter and mix well. Use large spoon. (Not
£Ln electric mixer.)

Flour and grease 9" x 13" pan for regular sheet cake
Bake at 350 degees for 30 minutes; or use 11" x 17"
pan for thin, brownie-like cake and bake at 400 de
grees for 20 minutes. Tap cake pan on counter to
release air bubbles before baking. Test for done-
ness by inserting toothpick in center. If it comes
out clean, cake is done. Using same pan and bowl,
without washing,...

ICING

1 stick oleo
4 T. cocoa

6 T. milk
Combine in pan and stirring constantly, over medium
heat, bring to boil and pour over...

1 box sifted powdered sugar
% t. salt
Sift into bowl used for mixing cake.

1 t. vanilla

1/8 t. almond flavoring (optional)
1 c. chopped nuts (cont'd)



CHOCOLATE CAKE and ICING (cont'd)

Mix vanilla, almond flavoring, and chopped nuts to
the rest of the icing mixture and mix well.

Make icing while cake is baking. Remove cake from
oven, place pan on wire rack. Spread icing over
hot cake. Cool, cut in squares. You can freeze
this cake. Also, if you prefer less icing, use half
the icing and store remainder in a jar in the re
frigerator, as it will keep for a week or more.

Mrs. Byron Fullerton

CHOCOLATE SHEET CAKE

Sift together:
2 c. sugar, 2 c. flour and set aside

Bring to rapid boil in sauce pan and pour over above:
1 stick oleo h c. Crisco
4 T. cocoa 1 c. water

After mixing above well, add:
H c. buttermilk 2 eggs, slightly beaten
1 t. soda 1 t. vanilla

Bake in greased 11" x 16" pan at 400 degrees for
20 minutes. Ice as soon as cake is removed from
oven.

ICING

1 stick oleo 4 T. cocoa 7 T. milk

Bring to boil, remove from heat and add:

1 box confectioners sugar, 1 c. chopped nuts, and
1 t. vanilla.

Mrs. Joe B. Burnett
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MISSISSIPPI MUD CAKE

2 T. cocoa

Ih c. flour
2 c. sugar
2 sticks oleo

1 small can coconut
1% c. chopped pecans
4 eggs
1 t. vanilla

Mix as for any cake. Bake 45 minutes in 9h" x 13V'
pan in 350 degrees oven. While hot, spread with—
1 jar (large size) marshmallow creme.

FROSTING

Let cake cool some. Mix together:

c. evaporated milk
1 box powdered sugar
1/3 c. cocoa

1 stick oleo (softened)
1 t. vanilla

Mrs. E. W. Patteson

CHOCOLATE LAYER CAKE

2 c. sugar
2 c. flour
1 c. boiling water
2 sticks oleo

3 T. cocoa

2 eggs
1 t. vanilla

H c. buttermilk
1 t. soda

Mix together in large bowl 2 c. sugar and 2 c. flour,
Bring to boil the following: 1 c. boiling water,
2 sticks oleo and 3 T. cocoa. Stir into sugar and
flour mixture. Add 2 eggs, 1 t. vanilla, h c.
buttermilk mixed with 1 t. soda. Mix well, but do
not overheat. Bake in greased and floured cake
pans (3 layers) at 350 degrees for 15 minutes or
until done. Cool.

(cont'd)
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CHOCOLATE LAYER CAKE (cont'd)

FILLING

1 can Eagle Brand milk 1 sq. unsweetened chocolate
1 T. water H t. vanilla
Jj t. salt

Cook over rapidly boiling water, stirring often
until thick (approx. 10 minutes). Cool, add vanilla

1 c. sugar
1/3 c, water

FROSTING

1 T. white corn syrup
1/8 t. salt

Blend. Boil slowly until mixture spins long thread.
Beat 2 egg whites well and slowly pour hot syrup in
while beating. Add 1 t. vanilla.

Mrs. L. L. Duckett

ITALIAN CREAM CAKE #1

1 stick margarine
Jj c. shortening
2 c. sugar
5 egg yolks
2 c. flour
1 t. soda

1 c. buttermilk
1 t. vanilla
1 small can coconut
1 c. chopped pecans
5 egg whites, stiffly

beaten

Cream shortening and margarine. Add sugar and beat
until mixture is smooth. Add egg yolks and beat
well. Combine soda and flour and add to creamed
mixture alternately with buttermilk. Stir in vanilla
Add coconut and nuts. Fold in stiffly beaten egg
whites. Pour batter into three greased and floured
8 or 9 inch cake pans. Bake at 350 degrees for
25 minutes or until cake tests done. Cool and frost.

(cont'd) (14.5)



ITALIAN CREAM CAXE #1 (cont'd)

CREAM CHEESE FROSTING

1 8-oz. pkg. cream cheese, softened
% stick margarine
1 box powdered sugar
1 t. vanilla

Beat cream cheese and margarine until smooth. Add
sugar and mix well. Add vanilla and beat until
smooth. Spread between layers and on top and sides
Sprinkle with nuts. This is a very moist cake; it
any is left it will keep very well for several days
and remain moist.

Mrs. J. P. Clawson

ITALIAN CREAM CAKE #2

2 c. sugar
1 stick oleo
% c. Crisco
5 egg yolks
2 c. flour

1 c. buttermilk
1 t. soda

1 c. coconut

5 beaten egg whites

Cream well sugar, oleo, and Crisco. Add 5 egg yolks,
flour, buttermilk, soda, and coconut. Fold in by
hand the 5 beaten egg whites. Bake at 350 degrees
for 25 minutes in 3 round 9 inch cake pans.

FROSTING

1 8-oz. cream cheese
1 stick oleo
1 box powdered sugar

1 t. vanilla
1 c. chopped nuts

Frost only tops of layers; Freezes well, but if you do
freeze, frost whole cake.

Mrs. E. W. Patteson



ITALIAN CREME CAKE #3

1 stick oleo I5 t. salt
h c. shortening 1 c. buttermilk
2 c. sugar 2 t. vanilla
5 eggs separated 1 c. chopped nuts
2 c. flour 2 c. coconut
1 t. soda

Cream oleo, shortening and sugar. Add egg yolks, one
at a time. Add flour, soda, salt, alternately, with
buttermilk and vanilla. Fold in egg whites that are
well-beaten. Add nuts and coconut. Use 3 nine inch
well greased and floured cake pans. Bake at 350 de
grees for 25-30 minutes.

FROSTING

1 6-02. cream cheese 1 box powdered sugar
1 stick oleo 1 t. vanilla

Cream all ingredients to spreading consistency.

Mrs. Leonard E. Hoffman

OLD FASHIONED POUND CAKE #1

3 sticks of butter or hard oleo
3 c. sugar
3 c. flour, sifted
9 eggs
1 t. vanilla
h t. almond extract
juice of one lemon

Cream butter in a mixer and add sugar gradually. Add
eggs, one at a time, beating one minute each. Add
flour gradually, then extracts and lemon juice.

Ccont'd)
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OLD FASHIONED POUND CAKE (cont'd)

Grease and flour lightly a bundt or Angel Food cake
pan. Pour cake in pan and cook in pre-heated 350
degree oven for 1 hour or 1 hour and ten minutes.
Do not overcook. Test with broom straw. Freezes
nicely.

Mrs. Joe Greenhill

POUND CAKE

1-3/4 c. sugar 1 t. vanilla extract
2 c, flour h t. lemon extract
1 stick oleo h t. ground mace
1 stick butter
6 eggs (have oleo, butter, eggs at room temperature)

Cream oleo, butter and sugar together. Add eggs one
at a time alternating with flour. Bake at 325 degrees
for about 1 hour in a bundt pan which has been
greased.

Mrs. William J. Ehlert

OLD FASHIONED POUND CAKE #2

2 c. sifted flour
2 c. sugar
1 t. baking powder
h t. salt

1 c. vegetable oil
6 eggs unbeaten
2 t. vanilla

Combine all ingredients. Beat for 10 minutes with
electric mixer. Bake at 350 degrees for 1 hour.

Mrs. Bruce Henderson
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CHOCOLATE POUND CAKE

1 c. butter or oleo %•-1 t. baking powder
H c. shortening b t. salt
3 c. sugar 4 T. cocoa (heaping)
5 eggs 1 c. milk
3 c. flour 1 t. vanilla

Cream together butter and shortening. Add sugar.
Add eggs one at a time, beating after each. Add
vanilla. Sift flour several times and then sift
all dry ingredients together. Add dry ingredients
and milk alternately to creamed mixture. Bake in
10" tube pan at 325 degrees for 80 minutes. Serve
plain or ice with favorite chocolate icing.

Mrs. James E. Barlow

2/3 c. shortening
2 c. brown sugar
2 c. flour

h t. salt
2 t. baking powder

COFFEE CAKE

1 t. cinnamon
H t. nutmeg
2 beaten eggs
1 c. sour milk
1 t. soda

Combine and mix well: shortening, brown sugar, flour,
salt, baking powder, cinnamon, and nutmeg. Set aside
he. of the mixture. To remaining mixture add: 2
beaten eggs, 1 c. sour milk to which a t. of soda has
been added. Pour into greased 9" x 13" flat pan.
Cover top with the % cup of dry mixture to which
isc. of ground nuts and h t. cinnamon has been added.
Bake 30-40 minutes at 325 degrees.

Mrs. Sam D. Johnson

(^^9)



SOUR CREAM COFFEE CAKE #l

Grease and flour bundt pan. Preheat oven to 325

1 c. oleo
2 c. sugar
2 eggs
1 c. sour cream
1 t. vanilla
2 c. flour

h t. salt
1 t. baking powder
4 T. brown sugar
1 t. cinnamon
1 c. chopped pecans

Cream together 1 c. oleo, 2 c. sugar and 2 eggs.
Add 1 c. sour cream and 1 teaspoon vanilla. Sift
and add 2 c. flour, h t. salt, and 1 t. baking pow
der. For the topping mix together 4 T. brown sugar,
1 t. cinnamon, and 1 c. chopped pecans. In pan,
layer mix nad topping, beginning and ending with mix.
Bake for 1 hour and 15 minutes.

Mrs. David R. Sorrell

SOUR CREAM COFFEE CAKE #2

h lb. butter or oleo
1 c. sugar
3 eggs
1 c. sour cream
1 t. vanilla

2h c. cake flour
1 t. baking soda
2 t. baking powder

Cream h lb. butter with 1 c. sugar. Beat in 3 eggs,
one at a time. Add 1 c. sour cream and 1 t. vanilla.
Measure and sift together 2H c. cake flour with 1 t,
baking soda and 2 t. baking powder. Pour into greased
angel food or bundt cake pan. Topping: mix together
h c. chopped pecans, H c. sugar, 1 t. cinnamon, and
h t. cocoa. Pour over top of cake and swirl into
batter. Bake until lightly brown, about 45 minutes
at 325 degrees.

Mrs. David B. Filvaroff
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PEACH CHEESECAKE

Vanilla pudding (small, not instant)
1/3 c. flour

c. milk

Ih t. baking powder
h t. salt
1 med. can peaches (#303 can)
8 oz. cream cheese
h c. sugar

Mix for 2 minutes the vanilla pudding, 1/3 c. flour,
h c. milk, I's t. baking powder, and H t. salt. Pour
into a greased pie plate (9 inches). Drain can of
peaches and reserve juice. Place peaches over pud
ding mix. Mix for 2 minutes 8 oz. cream cheese,
3 T. reserved peach juice and h c. sugar. Spread
within h inch of batter. Bake at 350 degree for
30-35 minutes.

Mrs. Charles Greef

PRALINE CHEESE CAKE

1 c. graham cracker crumbs
3 T. sugar
3 T. melted margarine
3 8-oz. pkgs. cream cheese
1% c. dark brown sugar, packed
2 T. flour

3 eggs
Ih t. vanilla
H c. finely chopped pecans
whole pecans
maple syrup

Heat oven to 350 degrees. Combine crumbs, sugar,
and margarine. Press into bottom of a 9" spring
form pan. Bake at 350 degrees for 10 minutes.
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PRALINE CHEESE CAKE (cont'd)

Combine softened cream cheese, sugar, and flour,
mixing at medium speed in electric mixer until well
blended. Add eggs, one at a time, mixing well after
each addition. Blend in vanilla and chopped nuts.
Pour mixture over crumbs. Bake at 350 degrees, for
50-55 minutes. Loosen cake from rim of pan. Cool
before removing rim of pan. Chill in refrigerator.
Brush with maple syrup and garnish with pecan halves,
Serves 10-12.

Mrs. J. Chrys Dougherty

CHEESE CAKE

3 well-beaten eggs
2 8-02. pkgs. cream cheese softened
1 c. sugar
k t. salt
2 t. vanilla
% t. almond extract
3 c. dairy sour cream
1 recipe Graham-Nut crust

Combine eggs, cheese, sugar, salt, and extracts;
beat until smooth. Blend in sour cream; pour into
Graham-Nut crust. Trim with reserved crumbs. Bake
in moderate oven (375) for 35 minutes or until just
about set. Cool. Chill about 4 or 5 hours. Fill
ing will be soft. Makes about 10 servings.

GRAHAM-NUT CRUST

Combine 1-3/4 c. fine graham cracker crumbs, k c.
brown sugar, k c. finely chopped walnuts, t. cinna
mon, § % c. melted butter. Reserve 3 T. mixture; press
remainder on bottom § 2Js" up on sides of 9" spring-
form pan.

Mrs. John T. Boyd
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MOCK CHEESE CAKE

2-3/4 c. graham crackers
c. of butter

k c. sugar
3 beaten egg yolks
1 15-02. can sweetened condensed milk
1 c. apple s^ce
3 - 4 T. lemo'n juice
Ih t. lemon peels
3 stiffly beaten egg whites

Combine 2 c. graham cracker crumbs, butter, and
sugar. Mix well. Press on bottom and sides of
8" X 12" baking dish. Combine egg yolks, milk,
apple sauce, lemon juice and peel. Mix well. Fold
in stiffly beaten egg whites. Pour in crumb crust.
Sprinkle with remaining crumbs. Bake in moderate
oven, 325 degrees, for 45 minutes. Serves 10.

Mrs. John Sneel, Jr.

LOVERLY CHEESE CAKE

h package zwieback toast (roll fine)
1 T. butter (blend with toast)
Press mixture into Angel Food cake pan

3 8-02. pkg. cream cheese
4 eggs
1 c. sugar
1 t. vanilla
Beat in electric mixer. Pour into crumb lined pan.
Bake 30 minutes at 325. Take out. Reset oven at
450.

Mix 1 c. sour cream, IJ^ t. lemon juice, 1 t. sugar.
Spread on top of cheese cake and return to oven for
5 minutes. Coo^ahl top with Cherry Topping.
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LOVERLY CHEESE CAKE (cont'd)

CHERRY TOPPING

1 can sour pitted cherries (don't drain)
3/4 c. sugar
3 T. cornstarch
Mix and cook until thick.
Add 2 t. almond extract. Cool.

Spread on cake. Chill at least 5 hours.

Mrs. Raymond R. Mormino

COMPANY CHEESE CAKE

1-3/4 c. cracker crumbs
% c. walnuts
Jj t. cinnamon
% c. melted butter

Press on bottom and sides of 9" spring form pan,

3 well-beaten eggs
2 8-oz. pkg. softened cream cheese
1 c. sugar
% t. salt
2 t. vanilla
% t. almond
3 c. sour cream

Combine the eggs, cream cheese, sugar, salt, vanilla,
and almond. Blend in 3 c. sour cream. Pour into
crumb crust. Bake at 375 degrees for 35 minutes.
Chill for 4-5 hours. Top with Blueberry Topping
if desired.

(cont'd)
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COMPANY CHEESE CAKE (cont'd)

BLUEBERRY TOPPING

3/4 c. water
k c. sugar
1 T. lemon juice

1 t. cornstarch
1 c. drained canned blue

berries

Bring water and sugar to a boil, stirring until
sugar has dissolved. Add lemon juice. Mix corn-
starch with 1 T. water and add to syrup. Cook 1
minute and add blueberries. Cook h minuter longer
Spread on cooled firm cheesecake.

Mrs. Edward R. Cohen

CHEESE CAKE

Crust:

1-1/3 c. finely ground graham cracker crumbs
3 T. sugar
1/3 c. butter or margarine melted

Combine crumbs and sugar in medium bowl and stir in
melted butter until well blended. Pack firmly and
evenly in bottom of spring form pan, 9 inches. Set
aside.

Filling:
4 egg whites

c. sugar
T. flour

t. salt

egg yolks

1 T. lemon peel
1 T. lemon juice
1 c. sour -cream

12-02. soft cream cheese

In large bowl beat egg whites until soft mounds form.
Gradually add H c. sugar, continue beating until

Set aside. In small bowl combine
sugar, flour, and salt.

(cont'd) (5^^
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CHEESE CAKE (cont'd)

Blend well. Add egg yolks, lemon peel and juice,
and sour cream. Beat until light and creamy. Fold
in egg whites gently but thoroughly. Pour into pan
over crust and bake at 325 degrees for 1 hour until
lightly browned. Turn off oven and leave for 30
minutes. Cool and then chill completely.

Mrs. Charles Greef

CHOCOLATE CHEESE CAKE

2 c. flour 2 eggs
2 c. sugar 1 t. soda
1 t. salt 2 t. vanilla
2 sticks oleo 1 t. cinnamon
h c. cocoa plus 4 T. 6 T. milk
h c. Crisco 1 box powdered sugar
7/8 c. water 1 c. chopped pecans
H c. buttermilk

Sift together 2 c. flour, 2 c. sugar, and 1 t. salt.
Bring to a boil 1 stick oleo, h c. cocoa, h c. Crisco
and 7/8 c. water. Pour over sugar-flour mixture. Add
h c. buttermilk, 2 eggs, 1 t. soda, 1 t. vanilla,
and 1 t. cinnamon. Pour in greased and floured 16" x
11" pan. Bake 20 minutes in 400 degree oven. Five
minutes before done, bring to a boil: 1 stick oleo,
4 T. cocoa, and 6 T. milk. Add 1 box powdered sugar,
1 t. vanilla, and 1 c. chopped pecans. Blend well
and pour over done cake.

Mrs. Gib Walton
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AMBROSIA CAKE

2 c. sugar 3 c. flour
h c. butter 2 t. soda
1 c. buttermilk % c. cocoa
3 eggs c. boiling water
1 Irg. apple, 1 t. vanilla

peeled § finely chopped

Mix cocoa with boiling water. Add soda to butter
milk. Cream butter and sugar until all sugar grains
are dissolved. Add eggs one at a time and beat
after each addition. Roll chopped apple in % c. of
the flour. Add flour and milk alternately to batter,
beginning and ending with flour. Fold in apple, add
cocoa and vanilla. Bake in 3 small or 2 large pans
which have been greased and floured. Bake at 350
degrees. Length of time depends on thickness of
layers. Test.

FROSTING

3 c. sugar 1 c. milk
1 t. baking powder Jj lb. butter

Cook over medium heat until it reaches soft ball
stage. Remove. Add:

1 box coconut
1 c. chopped nuts
1 large can crushed pineapple,

drained
1 c. raisins
1 t. vanilla

Beat until spreading consistency. Spread between
layers and top of cake. Let stand over night before
serving.

Mrs. James E, Wright
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HEAVENLY HASH CAKE

1 stick of margarine
1 c. sugar
4 eggs
1 1-lb. can Hershey's Syrup
1 t. vanilla
1 cup flour
1 t. baking powder

Cream together margarine and sugar. Add eggs, beat
ing after each. Add syrup and 1 t. vanilla. Com
bine 1 c. flour and 1 t. baking powder. Gradually
add to above mixture. Beat well. Bake in greased
and floured 9" x 13" x 3" pan, 30 minutes at 350.
Immediately after removing cake from oven, cover top
with icing.

ICING

1 large pkg. of small marshmallows
1 10-oz. pkg. pecan pieces
3 squares of unsweetened chocolate
2 sticks margarine
1 t. vanilla

2 eggs
3 c. powdered sugar

Cover cake with marshmallows and pecans. Melt
chocolate with margarine. Cool. Add vanilla, beat
in eggs and powdered sugar. Beat until smooth and
dribble over cake.

Mrs. Jack W. Callahan, Jr.
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SWEDISH APPLE CAKE

1% c. granulated sugar 1 t. nutmeg
% c. shortening 1 t. cinnamon
2 eggs 1 t. baking soda
1 t. vanilla H c, nuts
IH c. flour 3 c. coarsely chopped apples,

(or 1 can pie sliced apples)

Blend sugar, shortening, eggs, and vanilla. Sift
together flour, salt, soda, cinnamon and nutmeg.
Mix and blend. Add 3 c. apples and nut meats. Pour
into 9" X 12" lightly greased pan and bake 25 min.
at 350 degrees. Remove from oven and pour topping
over cake. Return and bake 25 minutes. Serve with
ice cream, whipped cream, or plain.

TOPPING

1 cube butter or oleo melted
1^5 c. brown sugar

Mrs. Jackson B. Smith

FRESH APPLE CAKE

4 c. fresh apples, h t. cinnamon
peeled § diced h t. salt

2 c. sugar 2 t. soda
1 c. nuts 1 c. cooking oil
3 c. flour 1 t. vanilla
h t. nutmeg 2 eggs

Mix apples, sugar and nuts well and let stand for
1 hour. Add dry ingredients to apple mixture. Then
add oil, vanilla, and slightly beaten eggs. Bake in
greased, floured tube pan at 350 for Ih hrs. Let
stand few minutes before turning out on wire rack.

Mrs. Earl W. Smith (59)



FRENCH ORANGE CAKE

2 c. sugar Jj c. shortening
H c. orange juice, 2 eggs, beaten

frozen concentrate 1 t. vanilla
H lb. dates, chopped l^j c. flour
1 T. orange rind % t. salt
1 t. soda h c. buttermilk
H c. hot water 1 c. chopped pecans

Combine 1 c. sugar with H c. orange juice. Set
aside to glaze cake when it is done. Combine h lb.
chopped dates, 1 T. orange rind, 1 t. soda, and H c.
hot water. Set aside. Cream 1 c. sugar, h c. short'
ening and then add 2 beaten eggs and 1 t. vanilla.
Sift lis c. flour and H t. salt and add to creamed
sugar and shortening, alternating with H c. butter
milk. Add to this the date mixture and add 1 c.
chopped pecans. Pour into greased, floured 9" x 13"
pan. Bake at 350 degrees for 30 minutes, or until
done. Spoon glaze on while still hot.

Mrs. Cecil D. Redford

APRICOT CAKE

1 pkg. Duncan Mines 3/4 c. Crisco
Yellow Cake Mix c. sugar

1 c. Apricot Nector 4 eggs (have eggs room temp.)

Mix first four ingredients. Add eggs one at a time,
beating at least 3 minutes after each. Add a few
drops of red cake coloring if apricot color is de
sired. Bake in bundt or tube pan at 325 degrees for
1 hour. Cool thoroughly, then ice with 1 c. powdered
sugar and 2k T. lemon juice mixed well. Drizzle over
top at will.

Mrs. William N. Blanton, Jr.
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MACAROON CAKE

6 eggs 3 c. unsifted flour
1 c. shortening 1 c. milk
1/2 c. margarine 2 cans (3 1/2 02. size)
3 c. sugar flaked coconut
1 t. almond flavoring

Separate eggs, placing whites in large bowl, yolks
in large bowl, letting both come to room tempera
ture. Preheat oven to 300® F. Grease a 10-inch
tube cake pan. With electric mixer at high speed,
beat yolks with shortening and margarine until well
blended. Gradually add sugar, beating until light
and fluffy. Add almond extract; beat until mixed.
At low speed, beat in flour (in fourths) alternately
with milk (in thirds), beginning and ending with
flour. Add coconut; beat until well blended.

Beat egg whites just until stiff peaks form. With
wire whisk or rubber spatula, gently fold whites
into batter until well combined. Turn into prepared
pan. Bake two hours, or until cake tester inserted
near cake center comes out clean. Cool in pan on
wire rack 15 minutes. Remove from pan; cool thor
oughly on wire rack. Wrap in plastic film, then in
foil; store in freezer until ready to use. May be
stored several weeks. To serve: Preheat oven to
325® P. Remove plastic film; re-wrap in foil; heat
until thawed and slightly warm - about 1 hour and
15 minutes. Serve warm. May also just warm foil-
wrapped slices.

Mrs. Ruel C. Walker
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MIRACLE WHIP CAKE

2 c. flour 1 c. sugar
1 1/2 t. baking powder 1 c. cold water
1 1/2 t. soda 1 c. Miracle Whip
4 T. cocoa

Put all dry ingredients in bowl; add water and
salad dressing in small amounts as you beat the
cake. Cook in floured 13 x 9 x 2 pan. Bake in
moderate oven 350®.

Icing: 2 c. confectioners sugar, 1/3 c. oleo,
1 unbeaten egg, 1/4 t. salt, 1/2 t. vanilla,
6 T. cocoa

Mrs. J. Henry Wilkinson, Jr,

CINNAMON CAKE

1 yellow cake mix 4 eggs
1 pkg. vanilla instant 3/4 c. nuts

pudding mix 1/4 c. sugar
3/4 c. oil 2 t. cinnamon
1 t. butter flavoring
1 t. vanilla

Mix cake and pudding together. Add 3/4 c. water,
oil, butter flavoring, vanilla and eggs. Beat
8 minutes. Mix together remaining ingredients.
Spread part of batter in greased bundt pan or tube
pan. Sprinkle with half of pecan mixture. Add
remaining batter and remaining topping mix. Bake
at 350® for 45-50 minutes. Let cool in pan 15
minutes, then on rack another 15 minutes. Drizzle
with frosting: Mix 1 c. powdered sugar, 1 1/2 T.
flour, 1/2 t. vanilla, 1/2 t. butter flavoring.

Mrs. David Meyercord ^62)



POTATO AND SPICE CAKE

1 1/2 c. sugar
3/4 c. shortening
1/2 t. salt
3 eggs
1 c. buttermilk
3/4 c. chopped nuts

1 c. cold mashed potatoes
1 t. cinnamon
1/2 t. nutmeg
1 t. baking soda
2 c. sifted flour

Cream together sugar, potatoes, shortening, cinnamon,
salt, and nutmeg; add eggs. Mix soda with milk,
then add alternately with flour to egg mixture.
Add nuts. Bake in 2 greased 8" pans at 350®--50
minutes. Frost with any caramel frosting.

Mrs. Hal Sanders

COLA CAKE

1 c. butter or
margarine

1 3/4 c. sugar
3 T. cocoa
1 t. soda
1 1/2 c. small marsh-

mallows

2 c. flour
1 t. vanilla
2 eggs
1/2 c. buttermilk
1 c. cola beverage

Have ingredients at room temperature. Combine all
ingredients except cola and marshmallows in large
bowl. Blend at low speed until well blended. Add
cola and blend well by hand. Stir in marshmallows
Pour into greased 13 x 9 1/2 pan and bake at 350''
for 40-45 minutes.

ICING: While cake is baking, melt 1/2 c. butter
or marprine, 3 T. cocoa, 1/3 c. coke. When cake
is finished,to the above mixture blend and beat
into it 1 box confectioners sugar. When smooth,
spread on warm cake.

Mrs. Charles Greef (63)



COKE CAKE

2 c. sugar 2
2 sticks oleo 3
1 c. coke 3
1 T. vanilla flavoring 1
1/2 c. buttermilk 2

c. sifted flour
T. cocoa

eggs, beaten
t. soda
c. miniature marsh-

mallows

Combine sugar and flour. In sauce pan bring to
boil oleo, cocoa, and coke. Pour over sugar and
flour. Mix well. Add eggs, vanilla flavoring,
soda in buttermilk. Stir in 2 c. miniature marsh-
mallows. Four in sheath pan (9 x 13 x 2). Bake
40 minutes at 350®.

ICING: In sauce pan: 1 stick oleo, 6 T. coke,
3 T. cocoa. Bring this to a boil. Pour over box
powdered sugar, sifted. Add more coke if needed.
Add 2 t. vanilla, 1 c. nuts. Pour icing over cake
while cake is hot.

Mrs. Marvin F. London

LEMON FILLING

(1) Melt 1/4 c. butter or margarine in double boiler,
(2) Mix in 1 c. sugar.
C3) Stir in 3 beaten eggs (or 1 egg and 2 yolks if

left over from cake), juice of 1 1/2 lemons
and grated rind of 1 lemon.

(4) Cook, stirring constantly, until thick, 20 to
30 minutes. Chill several hours.

Use between layers of yellow or white cake.

Betty L. Mitchell
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PINEAPPLE ICE CAKE

1/4 c. granulated sugar 1/2 c. butter or chiffon
2 T. water 1 c. crushed pineapple
2 eggs 1 t. vanilla
1 c. powdered sugar 24 lady fingers
dash of salt

Dissolve 1/4 c. sugar in 2 T. water and bring to
boil. Pour over well beaten egg yolks and crushed
pineapple and cook over slow heat in double boiler
till it makes a thick custard. Set aside to cool.
Cream 1/2 c. chiffon, add powdered sugar. To this
add cool custard, dash salt, and, last, the well
beaten egg whites and vanilla. Line a melon mold
with layer of mixture, then split lady fingers,
then layer of mixture, etc. Place in deep freeze
for 10 hours, or overnight. Turn out on flat
platter and place whipped cream around it.

Mrs. St. John Garwood

APPLE NUT CAKE

4 apples (1 can) 1 c. sugar
3/4 c. nuts 1/2 c. shortening
1 c. flour 1 egg
1/2 t. nutmeg 1 t. baking soda
1/2 t. cinnamon
1 t. salt

Mix all ingredients well. Double this recipe
for 13 X 9" pan. Bake at 350® 45 minutes.

Mrs. Robert Werner
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STRAWBERRY CAKE

1 Box white cake mi-x 1/2 c, water 3 eggs
3 T. flour 1/2 c. frozen strawberries
1 box strawberry jello 1 c. Wesson oil

Mix cake mix, flour and jello in bowl. Add other
ingredients and beat well. Bake in layers or
oblong pan, 25 or 30 minutes at 350®.

ICING: 1 1/2 boxes confectioners sugar
1/2 c. frozen strawberries
1 stick oleo

Mix well with electric mixer at low speed. (Use
only half recipe for 13" x 9" cake.

Mrs. J. Scott Chafin

CARNIVAL CAKE

2c. flour 1 c. dark brown sugar
1/2 c. sugar 3 t. baking powder
3 eggs 1 1/2 t. vanilla
1 t. salt 1/2 t. soda
1/2 c. shortening 1 1/4 c. milk
1/2 c. chocolate chips 1/2 c. nuts

Chop nuts and chips in blender. Combine all
ingredients. Beat three minutes at medium speed.
Bake in tube pan greased or bundt pan. Bake at
350® 40-45 minutes.

Mrs. Russell J. Weintraub
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ANGEL TREAM CAKE

6 egg yolks, beaten 1 c. powdered sugar
well 1/4 c, cold water

1 pkg. gelatin 1 1/2 pt. cream
4 T. whiskey

Cream togehter egg yolks and powdered sugar. Melt
gelatin with 1/4 c. water over hot water. Add to
egg mixture. Whip cream and add to egg and gelatin,
Flavor with whiskey. Cut Angel Cake in three
layers. Fill between layers and cover top with
filling. Put in ice box. Best to make day before
serving.

Mrs. Angus G. Wynne

BAKED FUDGE

4 eggs, well beaten 1/2 c. flour
1/2 c. cocoa 2 c. sugar
1 c. butter 1 c. chopped pecans
2 t. vanilla extract

Mix sugar, flour, cocoa. Add to beaten eggs and
blend well. Melt butter and add nuts and vanilla
to chocolate batter. Bake in 9" x 9" pan, in
another pan of hot water. Bake 45 minutes at 300'
or until silver knife comes clean.

Mrs. Hal Sanders
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CHOCOLATE FUDGE

2 c. sugar 3-4 T. cocoa
1 c. cream 1 T. corn syrup
3 T. butter pinch of salt
1 t. vanilla 1 c. pecans, chopped

Mix sugar and cocoa. Stir in cream, mixing well.
Place over low heat and bring to a boil, stirring
constantly. Add corn syrup, butter and salt. Cook
until candy thermometer registers 236® Csoft-ball
stage). Remove from heat and stir in vanilla. When
it begins to cool, stir in pecans and beat 'til
it begins to thicken. Pour into greased 8" square
pan.

Mrs. Frank Grain

FUDGE SQUARES

Melt together: 1 1/2 sq. unsweetened chocolate
1 stick margarine

Beat 2 eggs, add 1 c. sugar. Add melted chocolate
and margarine, 2/3 c. sifted flour, 1 t. vanilla,
1 c. nuts. Bake at 350® 15-20 minutes. After
fudge squares are baked, top with fudge frosting
made as follows:

Combine 1 c. sifted powdered sugar, 1/8 t. salt,
1 t. vanilla, 2 1/2 T. hot milk. Melt 1 1/2 T.
margarine and 1 sq. bitter chocolate. Add to above
Beat hard.

Mrs. Phil Peden
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LEMON SPONGE CUPS

1 c. sugar 5 T. lemon juice
2 T. butter grated rind 1 lemon
3 eggs 4 T. flour
1 1/2 c, milk pinch of salt

Cream butter, add sugar, flour, salt, lemon juice
and rind. Stir in beaten egg yolks, mixed with,
sweet milk. Fold in stiffly beaten egg whites.
Pour into custard cups. Set cups in pan of water,
Bake at 350* for 45 minutes. To serve, invert
custard cup on dessert plate. Top with whipping
cream.

Mrs. Lucius Bunton

EASY FUDGE CUPCAKES

1 stick margarine 2 eggs 1 t. vanilla
2 sq. semi-sweet choco- 1 c. sugar

late 3/4 c. flour

Melt together margarine and chocolate. Beat
eggs, sugar, flour together. Add chocolate
mixture to flour mixture and 1 t. vanilla. Put
in 12 paper cups and break a few pecans on top.
Bake 25 minutes at 350".

Mrs. Donald L. Busby
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f&CAM bLICS^

1 c. flour
1/2 c. butter
2 eggs
1 1/2 c • brown svigar
1/2 c. coconut

1 c. nuts

2 T. flour
1/2 t. salt
1 t. vanilla

Melt and spread flour and butter in 9" x 12" loaf
pan* Cook 12 min* at 350* Combine eggs* brown
sugar, coconut, nuts, flour, salt, and vanilla
and pour on top of other mixture. Bake until done-
-about 20 min. at 350*

Ice while hot withi 1 1/2 c. powdered sugar, lemon
Juice from 1-1 1/2 lemons. Cut in "finger slices"
Cood party food I

Mrs. Earl W. amith

APPLE. i>OU£ - CHLAM oWUAREo

1 l/2 c. sifted flour
2 t. baking powder
1/2 t. cinnamon
1/4 c. soft butter
1 c. diced pared apples
1 slightly beaten egg
l/3 c. chopped pecans

1/2 c
1/2 t
1/2 c.
1 egg
1/2 c
1/i* c.

sugar

salt
milk

dairy sour cream
sugar

*>ift dry ingredients together. Add milk, butter,
and egg. Beat till smooth. Btir in apples. Pour
into greased 9" x 9" x 2" pan. Blend sour cream and
slightly beaten eggi spread over batter. Bprinkle
with mix of sugar and pecans. Bake at 375 for 30 min

Mrs. Baymond B. Mormino

(70)



PINEAPPLE SQUARES

2 eggs 1 t. soda
1 3/4 c. flour 1 (20 oz.) large can
1 3/4 c. sugar crushed pineapple

Beat eggs well. Sift sugar, flour and soda
together. Add to eggs alternately with pineapple
(juice and all). Bake in sheet pan 350® for about
30 minutes. Let cool before icing.

ICING: 1 small pkg. Philadelphia Cream Cheese
S T. oleo

3/4 box powdered sugar (1 1/2 c.)
1 t. vanilla
1 c. pecans

Have cheese and oleo at room temperature. Beat well
Add sugar, vanilla and nuts. Spread over cooled
cake. Serves 18. Will freeze.

Mrs. Jack B. Miller

BROWN SUGAR BROWNIES

In a large beater bowl, melt 1 stick margarine
Add 1 lb. brown sugar (light); 2 eggs, beaten;
2 full c. white flour; 2 t. baking powder;
1 t. salt. Add dates or raisins and nuts (all
chopped). Bake at 350® for 25 - 35 minutes.

Mrs. Woodfin L. Butte
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SNOW CAPS

2 egg whites
1/2 t. peppermint extract
1/8 t. cream of tartar

Dash salt
3/4 c. sugar
1 6-oz. pkg. semi-sweet

chocolate pieces

Beat egg whites, peppermint extract, cream of
tartar and salt until soft peaks form. Gradually
add sugar. Beating until stiff peaks form. Set
aside about 30 chocolate pieces for toppers. Care
fully fold remaining pieces into egg white mixture.
Cover baking sheet with brown paper. Drop cookie
mixture by teaspoonfuls onto paper. Top each with
a reserved chocolate piece. Bake 325® 20-25 minutes
Remove cookies from paper to cooking rack while
slightly warm. Makes about 2 1/2 dozen.

Mrs. Tim Kelley

BROWNIES - fudge type

1/2 c. lard (or shortening)
4 sq. baking chocolate
2 c. sugar
1 t. vanilla

3 eggs

2 T. evaporated milk
1 1/2 c. sifted flour
1/2 t. salt
3/4 c. broken nuts

Melt lard and chocolate over low heat. Cool a
little. Beat in sugar and vanilla. Add eggs, one
at a time. Add milk. Mix flour, salt and nuts and
add and blend well. Bake in waxpaper-lined 13 x 9
pan, well greased. Bake 30 minutes at 325®. Turn
out on towel and remove paper. Right onto rack and
cool well before cutting. Makes 48 brownies.

Mrs. Charles Alan Wright
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BROWNIES

Melt together 4 T. cocoa and 1 stick oleo and let
cool a few minutes. Add: 1 c. sugar, 2 eggs,
3/4 c. flour, 1 t. vanilla, 1 c. nuts, dash of
salt.

Bake at 350® for about 30 minutes in floured pan.
Do not overcookI

Mrs. J. Henry Wilkinson, Jr

EASY BROWNIES

Melt: 2 sq. chocolate, and
1/2 c. butter in small pan.

Add: 1 c. sugar 2 eggs 1/2 c. flour
1/4 t. salt 1/2 t. vanilla

Beat by hand 25 strokes. Add 1/4 c. cut maraschino
cherries. Bake in a buttered 8 x 8" pan at 350®
for 1/2 hour. Cook before cutting in squares.
Do not over beat or over bake.

Mrs. John J. Sampson
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CHOCOLATE SUGAR COOKIES
(Chocolate Snaps)

1 6-oz. pkg. (1 c.) mint 1 3/4 c. sifted flour
semisweet chocolate morsels 2 t. baking soda

2/3 c. shortening 1 t. cinnamon
1/2 c. sugar 1/4 t. salt
1 egg 1/4 c. sugar
1/4 c. corn syrup

Preheat oven to 350®. Melt chocolate morsels over
hot water in double boiler. Remove from heat.
Combine shortening, sugar, and egg in bowl and beat
until creamy. Blend in melted chocolate, 1/4 c.
corn syrup. Sift together flour, baking soda,
cinnamon, salt and stir gradually. Shape dough
in balls using one level tablespoon for each. Roll
in granulated sugar. Place balls 3" apart on
ungreased cookie sheets. Bake 350® 15 min. Let
stand a few minutes before removing from pan. Makes
3 dozen 3" cookies.

Mrs. Arch Chaney

EASY COOKIES

1/2 c. shortening 1 c. flour
1 c. brown sugar 1/4 t. soda
1 unbeaten egg 1/2 t. salt
1 t. vanilla 1 c. pecan (or 1/2 c.

pecans, 1/2 c. choco
late chips.)

Cream together shortening and brown sugar. (Just
use spoon--no need to use beaters.) Add egg and
vanilla. Sift together flour, soda, salt--add to
mixture. Add pecans. Bake at 350® 12-15 minutes
on greased sheet.

Mrs. Frank J. Douthitt (7^)



SAND TARTS

1 c. butter
2 1/4 c. sifted flour
1 T. vanilla

1/2 c. powdered sugar
1/4 t. salt
3/4 c. finely chopped

pecans

Cream together butter and sugar. Add flour and
salt and vanilla and mix thoroughly. Add nuts.
Bake on ungreased cookie sheet at 400 for about
15 minutes. Roll in powdered sugar, Makes about 60

3 c. flour
1 t. baking powder
1/2 t. salt
1/2 t. soda
2 t. vanilla

Mrs. Edward G. Murr

CONGO BARS

2/3 c. butter
1 box brown sugar
3 eggs
1 c. pecans
1 pack. choc, drops

Melt butter. Add sugar, eggs, nuts, choco. drops,
and vanilla. Stir in mixed dry ingredients. Pat
into greased cookie sheet with moistened hands.
Bake at 350® for 25 minutes.

Mrs. Donn C. Fullenweider
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DATE NUT ROLLS

1 stick oleo
2 eggs slightly beaten
1 c. chopped pecans
2 c. rice krispies
cocoanut

3/4 c. sugar
1 small pkg. dates

(chopped fine)
pinch salt

Melt oleo in heavy skillet. Add beaten eggs and
mix well. Add dates. Cook on very low fire and
stir constantly until thick and pulls away from
sides of pan. Remove from fire and add rice kris
pies and salt. When cool enough to handle, roll
in small balls, then roll in cocoanut.

Mrs. Edward G. Murr

OATMEAL MACAROONS

1 c. shortening
1 c. granulated sugar
2 eggs, unbeaten
1 t. soda

1/2 t. salt
3 c. Quick Quaker Oats

(uncooked)

1 c. brown sugar
1/2 t. vanilla
1 1/4 c. sifted flour
1/2 t. soda
1/2 t. cinnamon
1/2 c. chopped nuts

(optional)

Blend thoroughly shortening, sugars, vanilla, and
eggs. Sift together flour, soda, salt, cinnamon,
and add to sugar mixture. Stir in Oats and nuts.
Drop on greased cookie sheet. Bake at 350' 12-
15 minutes. Makes 5 1/2 dozen. Cool 2 minutes
before removing.

Mrs. Jerry Bain
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CHOCOLATE CRINKLES

1/2 c. vegetable oil 4 sq. unsweetened chocolate
2 c. granulated sugar oz.) melted
4 eggs 2 t. vanilla
2 c. flour 2 t. baking powder
1/2 t. salt 1 c. confectioner's sugar

Mix oil, chocolate and granulated sugar. Blend in
one egg at a time until well mixed. Add vanilla.
Stir flour, baking powder and salt into oil mixture.
Chill for several hours or overnight. Heat oven to
350® Cmoderate). Drop teaspoonfuls of dough into
confectioner's sugar. Roll in sugar, shape into
balls. Place about 2" apart on greased baking sheet,
Bake 10 - 12 minutes. Do not overbake. Makes about
six dozen cookies.

Mrs. Drew Ranier

DELTA BARS

1 c. sugar 1/2 c. shortening
1 egg 1 egg yolk
1/4 c. flour 1 t. baking powder
1/2 t. salt 1/2 t. vanilla

Mix these ingredients together. Put in 8 x 8
greased pan. Beat 1 egg white, 1 c. brown sugar,
1/2 c. chopped nuts. Mix and spread on top.
Bake for 30-40 minutes at 375®. Serves 2 dozen.

Mrs. J. Douglas Wilshusen
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OATMEAL ICEBOX COOKIES

1 c. shortening 1 1/2 c. floor sifted
1 c. brown sugar 1 t. salt
1 c. granulated sugar 1 t. soda
2 eggs» beaten 3 c. quick cooking oatmeal
1 t> vanilla extract 1/2 c. chopped pecans

Thoroughly crean shortening, brown sugar, and
granulated sugar. Add eggs and vanilla extract
and beat well. Add flour sifted with salt and

soda. Add quick cooking oatmeals and chopped
pecans. Form in long rolls wrapped in wax paper.
Chill thoroughly. Slice 1/4 inch thick and bake
on ungreased cookie sheet at 350* for 10 minutes.
Makes five dozen.

Mrs. John F. Sutton, Jr.

CHOCOLATE MACAROONS

2 egg whites 1/2 c. sugar
1/4 t. salt 1/2 t. vanilla
1 7-oz. pkg. semi-sweet 1 1/2 c. flaked coconut

chocolate chips

Beat egg whites until stiff. Add sugar, salt, and
vanilla while beating. Fold in chocolate chips
that have been melted and cooled. Add coconut.
Cover baking sheet with brown paper. Drop cookie
mixture by teaspoonfuls onto paper. Bake 325* for
20 minutes. Natch them so they don't overcook.

Mrs. Tim Celley
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RUTH'S GREAT DATE DROPS

Beat 2 egg whites stiff with 1/4 t. salt. Add:
1 c. powdered sugar
1 c. finely chopped dates
1 c. chopped pecans
1/2 t. vanilla.

Drop by spoonfuls on cookie sheet lightly greased
with butter. Bake at 250® or 300® until dry on
top.

Mrs. Earl Conner

EASY COCONUT MACAROONS

1 1/3 c. Angel Flake 1/3 c. sugar
Coconut 2 T. flour

1/8 t. salt 2 egg whites
1/2 t. almond extract

Combine coconut, sugar, flour, and salt in bowl.
Stir in egg whites and almond extract; mix well.
Drop by teaspoonfuls onto lightly greased baking
sheets. Bake at 325® for 20 minutes, or until
brown around edges. Remove from baking sheets at
once. Makes about 1 1/2 dozen cookies.

Mrs. Warren P. Cunningham, Jr.
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COOKIES WHILE YOU SLEEP

Beat 2 egg whites stiff. Blend in 2/3 c. sugar,
1/2 t. almond extract, 1 t. vanilla extract. Mix
in 1 c. nuts, 1 c. Nestle's chocolate drops. Drop
on buttered cookie sheet. Heat oven to 350®, but
turn off oven before putting cookies in. Let
cookies remain in oven until oven cools.

Mrs. Frank D. Wear

BUNUELOS

2 1/2 c. flour 1/2 t. baking powder
1 t. salt 2 eggs
3/4 c. milk or water 1/4 c. butter

Sift dry ingredients together, add beaten eggs,
butter and milk and as much flour as it will
absorb. Knead as for tortillas, only make balls
the size of walnuts; press thin or roll with
rolling pin as thin as possible. Fry on both
sides in deep fat until a delicate brown.

Prepare a shallow dish with 1 c. sugar and 2 t.
cinnamon. As the bunuelos are taken from the hot
oil, dust with cinnamon sugar. Place on large
platters to cool. This is a New Year's dessert
that is served in Mexico and Spain.

Mrs. J. R. Alamia
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OATMEAL COOKIES

Combine in bowl:

3/4 c. shortening 1 c. granulated sugar
1 egg 1/4 c. water
1 t. vanilla

Stir until blended, then add:

1 c. sifted flour 1 t. salt
3 c, uncooked oats 1 pkg. semi-sweet

chocolate chips

Drop onto cookie sheet by teaspoonful. Bake at
350 for 12 to 15 minutes. Yields: 5 dozen

Mrs. Mark L. Greer

CHOCOLATE CANDY

1 c. sugar 1 c. white karo

Cook to rolling boil. Remove from stove.

Add: 1 c. chocolate morsels, 1 c. chunky peanut
butter, pinch of salt, 1 t. vanilla,
4 c. Special K cereal.

Drop by spoon onto wax paper.

Mrs. Bert Tunks
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FRUIT CANDY

Grind: apricots, raisons, dates, figs, raw peanuts,
1/4 c. almonds.

Roll in sesame seeds.

Mrs. Russell J. Weintraub

BROWN SUGAR CHEWS

1 egg 1/4 t. salt
1 c. packed brown 1/4 t. soda

sugar 1 c. coarsely chopped
1 t. vanilla pecans
1/2 c. sifted flour

Stir together egg, brown sugar and vanilla. Add
sifted flour with salt and soda. Add nuts. Bake
18 to 20 minutes in well-greased 8 in. square pan
at 350®. Cut in squares. Cookies should be soft
when taken from oven. Makes 25.

Mrs. Charles R. Schulte

PRALINES

2 c. sugar 1/3 t. soda
2 T. white karo 4 T. whiskey
1 small can evaporated 1 c. pecans

milk

Cook sugar, karo and milk until soft ball forms
(5-8 minutes). Remove from heat and add soda and
whiskey and stir constantly. Add pecans and cook
until brown (3-5 minutes). Beat a few minutes and
spoon on wax paper that has been buttered.

Mrs. Wilbur Claude Davis (02)



PR^VLINES

Combine 2 c. white sugar with 3/4 t. soda in a
3 qt. heavy pan. Add 1 c. light cream (half §
half). Boil on medium heat to 234 degrees Csoft
ball stage). The mixture will bubble up high and
carmelize slightly. Remove from heat. Add 1 1/2 T.
margarine. Add 2 c. pecan halves. Beat until thick
enough to drop by teaspoonful on to greased cookie
sheet.

Mrs. C. L. Ray, Jr.

CREAMY PECAN PRALINES

2 c. sugar 2 T. butter
3/4 c. milk 2 c. pecans
1/2 t. soda 1 1/2 t. vanilla

Cook sugar, milk, soda, and butter over a low heat
to a very soft ball stage, stirring occasionally
to keep from sticking. Remove from heat, add
pecans and vanilla and beat until it loses the
"glossy" look. Drop by spoonfuls on wax paper
(work fast). Cool and remove to a plate . . . the
soda does the trick.

Mrs. Truman Roberts

(83)



TEXAS MILLIONAIRES

1 lb. Kraft Caramels 1/8 lb. Paraffin
2 T. water 3 c. pecans
1 lb. Plain Hershey Bars

Place caramels and water in double boiler and melt.
Add pecans and drop by teaspoon onto waxed paper.
Leave until cool. Melt the Hershey bars and par
affin in double boiler. Dip caramel patties in
melted chocolate until coated. Place on waxed
paper to cool.

Mrs. Woodrow Patterson

LEMON SQUARES

1 c. flour 1 c. granulated sugar
1/2 c. butter or margarine, 1/2 t. baking powder

softened 1/4 t. salt
1/4 c. confectioners sugar 2 T. lemon juice
2 eggs

Heat oven to 350®. Mix flour, butter and confec
tioners sugar thoroughly. Press evenly in bottom
of ungreased square pan, 8x8x2 or 9x9x2
inches. Bake 20 minutes.

Beat remaining ingredients about 3 minutes or until
light and fluffy. Pour over hot crust. Bake about
25 minutes longer or until no imprint remains when
lightly touched in center. Cool and cut into
squares.
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CHOCOLATE PEANUT SQUARES

c. shortening
c. peanut "butter
c. sugar (granulated)
c. brown sugar (packed)
ece
T. water

li c, flour
3/^ t. soda
I- t. baking powder
} t. salt
2 pkg. {6oZf) chocolate

chip Morsels
J c. salted peanuts

Mix shortening, peanut butter, sugars and egg. Stir
in water, flour, soda; baking pov/der, salt, and 1
pkg. of Morsels. Spread in pan and bake 20 mins at
375 degrees. Take pan out and sprinkle morsels (the
second pkg,)j put the pan in the oven again to let
morsels molt? take pan out, spread the melted morsels
with knife and sprinkle peanuts on top,. This is a
delicious recipe and very easy to make.

Mrs. Paul A. Seals

VUITS CHBldTIUUi CAKE

1 lb. pecans
6 eggs
1 t. baking poirder
5 lb. candled pineapple
1 lb. butter

2c. sugar
'4- c. flour (Plllsbuby All-
i t. salt Purpose)
t lb. candled cherries
3oz. lemon extract

Cream sugar and butter. Add i^ll beaten eggs, then
dry ingrients. Chop nuts, fruit and add in last the
extract. Bake in slow oven (275®—2 hrs.). Can put
pan of water in oven with cake. Use tube pan 10" or
2 loafs •

Mrs. Guy Jones
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c^he; HUibE

6 egg yolks l/i. pt. whipping cream
1 c• sugar klrsch to taste

Beat well together the egg yolks and sugar until
almost white In color and very smooth. Whip the cream
well» then add to the mixture. Fold together until
well incorporated. Add klrsch to taste (about 1 t.)
Serve over fresh sliced peaches, strawterrles, rasp
berries, or any fruit mixture desired. Very rich and
delicious.

Hrs. Tom Alan Cunningham

HOT CURRIED FRUIT

2 cans fruit for salad 2 bannanas sliced
i c. butter 3/^ brown sugar
li t. curry powder

Drain fruit — make sauce of butter, sugar and curry
powder. Place fruit In casserole 7" x 12". Pour
sauce over fruit. Bake 1 hour at 300 degrees. Serves
6 to 8.

Mrs. T. M, Phillips

I

blueberry dessert

c. wslfted floxxr 3/^ c* oH
c. water 1 t. vanilla

Mix and press Into 9" x 13" pan and add 1 cup chopped
pecans and press Into dough. Bake 300 - 35O degrees
for 35 - ^5 mln. Cool Beat together 8 oz. cream cheese
and 1 box powdered sugar. 2pkg. Dream Whip according
to directions on box. Beat into cheese mixture. Spread
half of mixture onto cooked crust. Spoon all blueberry
pie filling on this and top with rest of cream mixture.
Chill overnight. Mrs. Preston Dial, Jr.
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BAVARIAN CREAK CHEESE

Place the following items in the top of double boiler
and heat until slightly thickenedi
2 T. comstarch 2/3^* sugar
2^. milk

Add beaten yolks of 3 eggs and stir until mixture
coats back of spoon. Remove from fire and add»

IT butter 2t. vanilla flavoring
liT Knox Gelatine dissolved in iC water
1 lb. Philadelphia Cream Cheese (room temperature)

Beat mixture with wire whip until xmooth. Cool.
Whip IC heavy cream until thick and add to above
mixture. Chill until firm and serve with straw
berry glaze.

STRAWBERRY GLAZE

2 lOoz. boxes of frozen strawberries
3 T comstarch
3 T sugar

Thaw strawberries and drain Juice. Add comstarch
and sugar to Juice and heat until slightly thick.
Cool and add strawberries and a dash of lemon Juice.
(The Bavarian Cream Cheese may be molded in indivi
dual molds or a large mold with the glaze poured

over it. Do not add glaze until ready to serve.)

Mrs. Dee Brown Walker

DESSERT

2 dot. almond macaroons, crushed
1 Jar currant Jelly 3/^ C. slivered almonds
2pkg. frozen peaches toasted
2qts. ice cream 13/^ C light rum
Kix above together — Top with spoons of ice cream
Just before serving. Serves 8.

Mrs. Angus G. Wynne
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FBOSTY STRAWBERRY SQUARES

1 c. flour « c. brown sugar
J c* pecans, chopped z c* bxitter, melted
3 egg whites 1 c. sugar
1 c. whipping cream 2 T. lemon Juice
2 c. frozen or fresh strawberries

Sift together flour, brown sugar, pecans and butter
into a shallow pan - bake at 325 degrees for 15 - 20
min. Stir frequently. Sprinkle 2/3 of crumbs in a
13 X 9 X 2 baking pan. Beat egg whites and sugar
till stiff. Add strawberries and lemon Juice mix well
Whip cream and fold into berry mixture. Spoon over
crumbs. Top with remaining crumbs. Freeze 6 hours
or over night, Cut into 10 or 12 sqtiares. Top with
fresh strawberries,

Mrs, B, C, Chapman

CHERRIEB JUBILEE

1 can Dark Sweet Pitted Cherries 2 T. sugar
2-3oz, Purple Label Ronrico Rum Vanilla Ice Cream

Heat cherries and sugar in a sauce pan. Pour into a
chafing dish. Add Rum, light a match and stir until
flame bums out, oerve over ice cream, A delicious,
quick, company dessert,

Mrs, Woodrow Patterson

FRUIT DESdEHT

2 cans fruit pie filling (apple, cherry, blueberry)
1 yellow cake mix $ c, melted butter
f c, nuts

Pour fruit into 13 x 9 cake pan. Sprinkle cake mix
on top. Pour on butter and nuts. Bake 1 hour at 350
degrees, (To halve recipe, use a Jiffy Cake Mix)

Mrs, David Meyercord
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5 or 6 apples

Topping!

APPI£ CRISP

quartered, peeled, and sliced Into
baking dish - a layer of apples, then
gprlnkle with sugar and cinnamon,
then layer of apples, more sugar and
cInnamon•

Dot with:butter. If desired - Jf apples
are not tart, a little lemon JUlce may
be added*

i)prlnkle 2 or 3 big spoons of water j
over all depending on juiciness of
apples*
1 stick (ic) butter
k c* brown sugar* firmly packed
1 c. flour

Cream butter and sugar, then mix
In flour until crumbly. Spread
over apples and bake at 350 - 400
degrees till apples are done*

Apples may be covered with foil and
started baking while topping Is being
prepared* Then remove foil and add
topping* This cooks apples quicker
and topping Is not as likely to get
too brown* Total baking time Is
about 30 to 40 mln.

Betty L. Mitchell

BAKED PINEAPPLE

2 eggs IT* Comstarch
t C sugar 1 can crushed

pineapple
Beat eggs, add comstarch, sugar, gmd pineapple*

(blender can be used to mix Ingredients) Place In
8 casserole* Sprinkle with cinnamon and butter*
Bake at 325 degrees about an hour*

Mrs* William L* LaPuze
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i^ACH COBBLER

cilice peaches Into ohlong f^rex and sprinkle half as
-Buch sugar as the peaches measured over the peaches
Dot with butter. Crust for 12 x 8 pani 1 generous

cup flour

1/3 rounded c. shortening, pinch of salt, 1/3© cold
water(nore or less) 1 t. baking powder.
Double recipe for 13 * 9 Pan. Lay crust on top of
peaches and bake minutes to 1 hour at 375 - ^00
degrees. , ^

Mrs. Lee Duggan

SPAMIBH COBBLER

1 c flour 1 c sugar
1 stick butter pinch salt
1 c milk 3 t baking powder

Melt butter, combine dry ingredients, and add milk,
mix well, and add to melted butter. Beat until
smooth, add cooked fruit. A can of fruit cocktail
drained, is good. Bake in 350 degree oven for 30 min

Mrs. Prank D. Wear

HOT CURRIED FRUIT

Drain thoroughly and dry on paper towels sige 2I cans
of the following* peach halves, pear halves, apricots,
pitted Bing cherries and pineapple chunks, Maraschino
cherries with stems is also a nice addition.
In a sauce pan mix thoroughly and heat the following*
1/3 c melted butter, 3/^+0 It. brown sugar, l/4t all
spice, scant it curry powder, IT cider vinegar, jt
salt. Place fruit in shallow baking dish and pour
mixture over all. B^ke at 350 degrees for 30 or 4^0
min. Serve warm in chafing dish. (Great with ham,
chicken or turkey).

Mrs• Earl Conner
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ajpbicot souffle

10 egg whites 1 c povdt sugar
Ic strained, dried or canned apricots

Beat whites very stiff, add sugar and apricots well
cooked and strained. Cook In greased top of large
double boiler about an hour on low heat so as to
steam It. Turn It out Upside down In wide shallow
bowl or platter and serve with sauce, poured
around It and extra sauce In sauce boat.
Baucet ic. butter, Ic cream, Ic. powdered sugar,
ic. sherry or brandy.
This souffle Is delicious when prunes are substituted
for apricots. Favorite cold weather recipe.

Mrs. St. John Garwood

BRANDIED FfiUIT

1 can sliced peaches 1 can apricots
1 can pineapple tld-blts 1 Jar maraschino

cherries

Drain all fruits. Add above quantities with 2 cups
sugar every two weeks.

Betty L. Mitchell

LEMON ICE CBEAM

Juice of 4 lemons, strained 3c sugar
1 tall con of Carnation milk 1 can of Eagle Brand
2 lemons sliced paper thin (do not peel) Milk
i gallon milk ♦ enough to fill a gallon freezer.
Mix ingredients In the order given and freeze.

Mrs. James A. Ellis
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BUTTERSCOTCH TOFFEE HEAVENLY DELIGHT

lie whipping cream 1 can (5ioz.) hutter-
h. vanilla scotch syrup
1 unfrosted angel cake
3/4 lb. English Toffee, crushed (put through food
grinder, using largest blade)

Whip cream until it starts to thicken. Add butte^
scotch syrup and vanilla slowly and continue beating
until thick. Cut cake into 3 layers - horizontally.
Spread the butterscotch mixture on the layers
sprinkle each generously with crushed toffee, ijt
cake back together again and frost the top and sides
with butterscotch mixture and sprinkle them, too with
toffee. Place cake in the refrigerator and chill
for a minimum of 6 hours.

Mrs. Allan Shivers

MINETOHY'S WIHACLE

1 lb. sweet butter 2C. sugar
1 dozen eggs ^ (10 oz,

Amaretti Italian macaroons)
(Do not use American coconut macaroons, the Italian
ones are almond flavored and if you can't buy them -
make themi New York Times Cookbook pp. 577)

IC bourbon sq. <oz.) unsweet
It. vanilla chocolate, melted
1 C. chopped pecans 2 doz. lady fingers
lie. heavy cream, whipped

Cream together butter and sugar till light and fluffy
Beat the yolks until light and beat into cream mixture.
Soak macaroons in the bourbon.
Beat the chocolate into the butter mixture.
Add the vanilla and pecans. Beat the egg whites
stiff but not dry and fold into the chocolate mixtuw
Line a 10" spring bottom pan around the sides and the
bottom with split lady fingers. Alternate layers of
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JUNEXOBY'o rilBACLB continued

soaked macaroons and chocolate mixture in the lined
pan. Chill overnight. Remove sides of pan. Decorate
top and sides with whip cream.

Mrs. Edward H. Cohen

FAIR WILLOW MOU^oE

Blend one teaspoon unflavored gelatin into one
tablespoon liquid (water or fruit juice). Dissolve
over hot water and gently add one cup sliced straw
berries. Combine the following in a pre-chllled
bowl I

2 c. whipping cream 1/^ t. salt
1/2 c. sifted confectioner's sugar
1 t. kirsch

Whip until stiff. Carefully fold into the straws
berry mixture. Four into individual molds. Freeze
until firm (about 3 or ^ hrs) tiix servings (l qt.)
Old-fashioned and sweet.

Mrs. Blake Tartt

FLAN CAPE

3 eggs slightly beaten 1 t. vanilla
6 T. sugar 2 1/^ c. milk scalded
1/4 t. salt 6 T. Kahlua liqueiir
3 T. powdered instant coffee Whipped cream

Combine eggs* sugar» b-alt. coffee and vanilla. Mix c
thoroughly, gradually adding milk, stirring vig-
orouslyj. Four into custard cups. Place in pan
of hot water and bake at 375 for 25 minutes or until
firm. Chill thoroughly. 6erve in baking dishes
or onmold. Top each serving with a T. of Kahlua and
whipped cream, oerves 6.

Mrs. Truman Roberts
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BAKED ClbTABD

^ «K«s. beaten slightly with fork
sugar It* nutmeg

It* vanilla Iqt* milk
Oven - 375 degrees 10 to 12 min.

Scald milk, pour over the eggs, stirring slightlyj
add sxigar and vanilla, sprinkle nutmeg over top*
Bake in two casseroles in moderate oven until custard
is set* (when silver knife. Inserted comes out clean)
(Ko need to use pan of water — Just shelf in center
of oven)*

Mrs* Clarence M, Ferguson

FBDSTY LINE BOUFPLE

1 envelope gelatin 4 eggs separated
1/3 cup line juice(fresh) "i/h 0. sugar
it* salt peel of 1 lime
1/8 t* green food coloring 1 C* heavy whipping

cream*

Early in dayi
1* In cup sprinkle gelatin over 1/2 C. cold water*
Beat yolks well in double boiler top, stir in line
Juice tC of the sugar and salt* Cook over hot not
boiling water, stirring constantly until mixture
thickens slightly.
2* Remove from heat and immediately stir in softened
gelatin until dissolved* iitir in It* grated peel
and food coloring until well blended, pour into large
bowl and cool to room temperature stirring occassion-»
ally*
3* In small bowl with electric mixer at high speed
beat egg whites until Just frothy, gradually add

K* sugar, beating to soft peaks.
k. In mediiun bowl whip cream until stiff, gently
fold egg whites and whipped cream into lime mixture*
Pour into souffle dish at^d chill until firm. (At
least 3 hours) Garnish with lime peel* Berves 8*
I serve with Fepperidge Farms pirouette cookies*

Mrs* Gordon Gray (94)



CHOCOLATE SOUPPI£ PUDDING

Serves approximately 8 persons (Gourmet recipe
from THE GREENBfiXEBJ

1 pt. milk 4 02® butter
^ oz, flour 5 egg yolks
2T» melted chocolate 5 egg whites
5 oz. granulated sugar

Boll milk.
Mix and add flour and butter and continue stirring
until mixture Is stlffi then, remove from fire and
add egg yolks - one at a time. After all the egg
yolks are in, add melted chocolate and mix thoroughly.
Beat egg whites and sugar to meringue and fold Into
chocolate mixture. Pour mixture Into a buttered and
sugared dish or mold and bake at 350 degrees for
approximately 30 minutes. To prevent burning, place
dish or souffle In pan of water while baking.
Serve with Sabayon or Vanilla Sauce. Simply super
and can be done ahead of time. Might fall a little
but still good and can be warmed again.

Mrs. Kraft W. Eldman

SABAIAN SAUCE

Beat over heat In a double boiler, 6 er^g yolks with
4 ounces of sugar until fluffy. Add 4- ounces of
Curacao or Orange flavored liqueur (Grand Marnier,
if you like). Continue beating until sauce thickens
Serve hot.
Notei Always make this sauce at the last minute.

Mrs. Kraft W. Eldman
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LEMOf»i XCK WITH HINT

J/U C sugar IPt* of water
3 sticks of fresh mint JC. lemon Juice
2 egg whites pinch of salt

Boil sugar» water and mint for 10 minutes* Strain
and cool. Color this a delicate green with food
coloring. Add lemon Juice. When cool pour Into
a freezing trny and freeze firmly. Remove to an
ice cold bowl and beat vmtil light. Add stiffly
beaten egg whites and blend well. Return to tray
and freeze. Serves 6 to 8.

Mrs. Leon Green

PLAIN BAKED CtbTARD

4 whole eggs or 8 yolks
(4 whole eggs for individual custards or 6 for one
large custard)
1/3 to 1/2C sugar Jt. vanilla extract

orange extract ^C. (iqt.) whole milk

Beat eggs only until mixed. Add sugar, salt and
flavorings, stir slightly. Heat milk to scalding

point, add to egg mixture, stirring well. Pour into
individual molds or 1 large mold. Coconut or nutmeg
may be sprinkled lightly over the top. Set custards
in shallow pan, add about 1 inch of hot water to the
pan and place in moderate oven (325 degrees). Bake
individual custards 30 to 40 minutes and large custard
60 to 75 minutes. To test whether done, insert silver
knife in center? if done knife will come out clean.
Chill and serve plain or with whipped cream.

Hrs. Woodfin L. Butte
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aAbPBEHRY ICE CREAM

Into ice cream freezer bucket pouri

Ipkg* frozen raspberries 1 qt. grape Juice
2c sugar lemon Juice
1 pt* half and half 1 small can condensed

milk

Finish filling can with Homo Milk. Freeze

Mrs* Roy Bass

HOW TO MAKE li kUARTB BABKIN-ROBBINcJ ICE CREAM
oERVE 8

1 pkg. Lady Fingers (plain) 1 Fkg. Bwirl
at least 1 quart — better liqts. Bflskin-Robbins
ice cream.

The flavors used can be your own but for an opening
use chocolate Swirl and chocolate mint ice cream.
Place js of the lady fingers on the bottom of a large
pie pan (pie slice fashion). Put the ice cream on
this, pressing it down firmly. Refrigerate in freezer
while fixing the Swirl. Put the Swirl on top of the
ice cream, meringue style. Place remaining lady fin
gers on top of that and freeze. It is well to cut
this when there is time to get a long knife warm under
naming hot water. After the first piece is loosened
up, the rest are much easier to serve.

Mrs. William N. Blanton, Jr.

H0ME14ADE ICE CREmM

For 3 qt. freezeri
6 or 8 eggs 2ic sugar
Vanilla 1 can Pet milk

Beat the above with mixer then add milk until bowl
is full. Pour into freezer container and add more
milk until full.

Mrs. Mark L. Greer



IC£ CaEAN

Use electric or hand turn freezer.

4pkg. Instant Breakfast (3 veuillla. 1 eggnog)
2 qt. of milk less 1 small cartnn of whipping cream.
1 c. sugar
1 t. vanilla (Do not cook)

Pruit may be used as desired. Put in blender and
deduct from liquid.

Hrs. Ityrlin 0. Johnson

ISACH ICE CBEAN

8 eggs lie s\igar
1 pt. whipping cream 1 Pt. half and half
li pt. crushed peaches (ceuined. fresh, or frozen)
2 T. vanilla
Beat eggs until lemon colored, add sugar, stir until
dissolved, add cream, peaches and flavoring. Use in
gallon freezer.

*'*rs. John T. Boyd

MAfiGABET'ij DESi^T .

1 quart coffee ice cream 3 jiggers bourbon
li jlSSers creme de cacao
Blendi serve at once in champagne glasses.

Mrs. Morris Barrel1

GRA^HOPPBH ICE CREAM

1 qt. vanilla ice cream 2 Jiggers creme de
2 jiggers creme de cacao menthe

Blend in blender» Freeze.
Mrs.George Dix
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CHOCOLATE ICE CBEAN

Melt 2 sq. baking chocolate In 1 can Eagle Brand milk
(dbl. boiler). Beat 2 eggs and add to the eggs J c.
sugar, ^caid 1 pint milk and add egg mixture. Cook
while stirring a fewmlnutes (2-3 mln.}. Then strain
this custard Into the chocAate mixture and beat

smooth with a rotary beater. Pour Into a 1 gallon
freezer can. Add 1? c. sugar, 3 t. vanilla extract
•for to taste), 1/k t. salt (taste to prevent adding
too much), 2 qts» milk—enough to fill up to 4" from
top if can. Mix, add dasher and freeze

Mrs. John Bradshaw

USAVENLX RICE DESERT

Cook enough rice to measure out 3 c. fluffy grains
when done. Cool and add 1 303 can crushed pineapple,
3/^ c. sugar and k t. vanilla.

Vhlp it pint whipping cream until It forms peaks.
Fold Into the rice and pineapple. Chill, do not
freeze. In the refrigerator until serving time.

Mrs. Emll C. Rassman
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THE DISH

1 lb. ground beef
2 large onions
1 green pepper
1 #2 can white cream

style corn
1 can tomato paste
2 T, chili powder

1 large can sliced ripe
olives ^d Juice

1 lb. grated cheddar
cheese

Salt & pepper
1 T. sugar
1-5 oz. p^. noodles

Saute beef. Steam onions and green peppers in a
little water; then, drain off water. Place all
ingredients (except noodles and enough cheese for
top of casserole) in a large pot. Cook on low
heat, stirring frequently, until cheese is melted.
Cook noodles and add to sauce. Put in cassgroles
and top with remaining cheese. Cook at 550 about

min. (If you wish to freeze casseroles, do
not cook in oven until ready to serve.)

This makes two medium casseroles and freezes will.

Mrs. John C. Vance

HAMBURGER CORN PONE PIE

2 T. oil
1/3 c. chopped onion
1 lb. ground beef
1 t. salt
2 t. Worchestershire sauce
1 pkg. corn muffin mix

2 t. chili powder
1 c. canned tomatoes
1 c. drained kidney

beans

Saute onion and brown meat in oil, add seasonings
and tomatoes. Simmer 15 minutes, then add kidney
beans. Pour mixture into a 1)6 quart casserole.
Top with corn mix batter and bake at ^25 for
20 minutes. Spices may be increased according



to taste*

Mrs* James £* Wright

CHEESEBURGER LOAF

IJi lbs* ground beef 1)^ t. salt
X c* cracker crumbs 1 c* grated American cheese
X egg (VeXveeta works best)
% c* evaporated milk (Pet, Carnation, etc*)
2 T* chopped onion X t* dry mustard
X T* catsup

Blend all ingredients except cheese until
thoroughly mixed. Line loaf pan with heavy wax
paper. Place c. cheese in bottom of pan; spread
evenly. Cover with the meat loaf mixture.
Repeat with remaining cheese and meat layers.
Bake at 350 for 1 hour. Allow loaf to stand
about 10 minutes before turning out on platter.
Remove wax paper. Slice for serving.

Serves 6-8

Mrs. J. Chrys Dougherty

MOUSSAKA (GREEK)

1 lb. ground meat X stick butter
1 small onion, chopped 1 t. salt
1/8 t. cinnamon % t, white pepper
% t. oregano 2c. hot milk
3 T# flour 1 t. parsley
1/8 t. MSG 4 oz. tomato sauce
2 eggs 1 large eggplant (peeled)
X c. grated parmesan cheese
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Brown well the meat and onionj add tomato sauce,
parsley, salt, pepper, cinnamon and oregano.
olmmer for 45 minutes. Cut eggplant lengthwise
in 1/4" thick slices, ilace on paper towels, salt
very well, and let drain for about 1 hour. Turn
occasionally and re-salt, to extract as much
water as possible, i^elt butter, add flour slowly,
then milk, salt and pepper and «t»G stirring well.
Beat eggs with a whisk, then add to the butter and
flour sauce, stirring vigorously, until
thick. Add cheese, then set aside. Butter a
13* X 9* X 2" casserole. Place half the eggplant
on bottom, then cover with half the meat, then the
rest of the eggplant and then meat. Pour the sauc^
over and sprinkle with grated cheese. Bake at 350
for one hour or until golden brown.

Mrs. Tom Alan Cunningham

ITALIAN DELIGBT

1 8 oz. can tomato sauce 3 IBs. ground meat
2 cans (26 i oz. each) 1 small can broken

spaghetti mushrooms
1 large can chill with 1 bottle stuffed olives,

beans sliced
i lb. American cheese, 1 can chopped ripe olives

grated

Cook meat until done. Add chile. Beason with
salt 4 pepper. Add tomato sauce. Put meat mix
ture In casserole. Cover with spaghetti. Add
mushrooms 4 olives 4 cover with grated cheese.
B^ke at 350 uncovered until hot - about 30
minutes, If Just made, and 1 hour If It has been
refrigerated 4 allowed to reach room temperature.

Mrs. Lee Duggan
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BAKED GHIJ-I RELLENOS

1 8>all can (4 oz.) green 2 c« allk
chilis % c. flour

% lb. Monterey Jack cheese
2 eggs It. salt

In buttered casserole arrange chilis cut in 2"
squares. Cut cheese in long fingers & arrange
evenly over chilis. Beat eggs slightly, then beat
in flour, silk & Four over cheese. Bake
^0 minutes at 350 , or until custard is set.

Serves 4

Mrs. Charles Alan Wright

MEXICAN CASSEROLE

1 c. yellow com meal 2 eggs well-beaten
1 c. sweet milk 1 #305 can cream-style
H t. soda com
3/4 t. salt c. bacon drippings

or salad eil

Mix all the above, set aside. Saute 1 lb. ground
beef. Drain on paper towel. Grease heavy skillet
or casserole. Sprinkle in it a thin layer of com
meal and brown slightly. Pour half of batter in
skillet. Top with the meat. Add one large onion,
finely chopped. Next layer is a small can of
chopped green chiles. Then a half lb. of grated
sharp cheese, top with rest of batter. Bake 43
to 50 minutes at 350 •

Mrs. £. £• Jordan
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DRUKKEN MEAT BALLS

3 lb* lean ground beef
1 large onion, grated
salt and pepper
garlic powder

% c» water
1-14- OS. bottle catsup
1 12 oz. can beer

Conbine neat and seasonings. Fom into bite-size
balls. Heat water^ catsup and beer to boiling and
add neat balls. Sinner 1 bour. Serve in sauce in
chafing dish. Beer and catsup nay be doubled for
amount of neat to nake a very good spaghetti sauce«

Mrs. E. £• Jordan

BEE? BOURGUKHfOirNE

3 pounds chnice grade chuck
cut in 1" cubes 2

4 T. clarified butter
3/4 pound large fresh mush-

roons 2
V. toy sherry 1

1 (10)i-oz.) can golden 1
nushroon soup %

2 c. red wine (Burgundy 1
type)

t« Heinz gravy steak
sauce

T. catsup
c. good beef stock
bay leaf
teaspoon fine herbes
(No. 505) can snail
onions (optional)

To clarify butter: Melt over low heat and con
tinue heating until foam disappears from top and
there is a light brown sediment at botton of pan.
When perfectly clear and golden, remove from heat
and skin any brown crust fron top. Pour off clear
butter leaving sedinent in pan.

Saute neat cubes in clarified butter. Add mush
rooms (leave in fairly large pieces) and sherry
and cook 1 minute. Add remaining ingredients
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except 1 cup wine and onions. Cook hours orer
low heat* Add remaining wine and onions and con
tinue cooking 1 hour on low heat.

SerTes 6.

Mrs. J. Gurtiss Brown

BEEP BURCDHDT

1 large pkg. stew meat 1 pkg. dried onion soup
(or chuck roast cut in mix
Mte sized pieces) 1 large can mushrooms

1 can mushroom soup (drained)
1 0* red wine (I use

Gallo Paisano) That's right, no salt.

Nix together in casserole and bake uncovered at
500 for 3 hours* Serves 4 hungry people!

Delicious served over rice!

Mrs* Gordon Gray

MANICOTTI WITH CHEESE SAUCE

Hanicotti:
6 eggs - room temperature 1 c. wgter
1 0* unsifted flour % t* salt
Hakes 16; can be cut % for 8*

With electric mixer, beat until Just smooth. Let
rest at least hour. Stir. Heat 8 in* skillet.
Pour in 3 T. batter, swirl around quickly. Cook
until Just dry on top, light tan on bottom* DO
NOT TURN* Lift out and cool on wire rack. Stack
with plastic wrap between if to be stored* Can be
kept in refrigerator overnight. (105)



Fill with favorite meat loaf crumbled with a pack
age of diced Mozzerella cheese. Roll manicotti
and place in roasting pan or baking dish with
lapped side down.

Cover with Vhite Cheese Sauce and bake at 330°
for 30 minutes. Sprinkle generouslj with Parmesan
and broil for a few minutes until browned and
bubbly. Can also be stuffed with rieotta cheese
or seasoned chopped spinach.

ITALIAN WHITE CHEESE SAUCE

% stick margarine )( c. water
4 T. flour 1 envelope chicken broth -
Tall can evaporated or - c. chicken broth

milk 2 eggs beaten
Dash nutmeg c. parmesan
1 lb. small curd cottage

cheese (Breakstone's
Tangy)

Cook all ingredients except e^s. 'When smooth and
brought to a'boil pour part of mixture into beaten

then back into sauce pan. Sauce has a
slightly lampy appearance depending on type of
cottage cheese used. I like Breakstone's Tengy
Cottage Cheese for flavor and texture.

Pour over manicotti and bake 30 min. at 330°,
Place under broiler for a few minutes (after
parmesan is added) to make brown and bubbly.

Krs. George L. Walker

CHILIES RELLEITAS BAKE

1 lb. ground beef 2 - 4 02. cans green
% e. chopped onion chilies, drained (106)



6 08« sharp cheddar
oheesa, grated

1^0. Bilk

4- beaten egge
% G, all pvirpose flour

Brown beef & onion, drain off fat. Season with
salt & pepper as desired. Halve chilies crosswise,
renove seeds. Place half the chilies in baking
dish, sprinkle with cheese, top with neat aixture,
arrange reaaining chilies over meat.

CoBbine reaaining ingredients, beat until sBoo^h.
Pour over chilies. Bake in Boderate oven (550 )
for 45 to 50 ainutes. till knife inserted coaes
out clean. Cool 5 ainutes before serving.

Mrs. Glenn R. Lewis

BEEP WITH VEGETABLES

2 lbs. flank steak,
slivered

2 T. oil
1 garlic clove,

crushed
% t. salt
X t. black pepper
X t. ground ginger

c. soy sauce
t. sugar
toaatoes, chopped
green pep^rs, diced
can (1 lb; bean sprouts,
drained
T. comstarch
c. water

Brown steak in oil in skillet with garlic, salt,
pepper, and ginger. Add soy sauce and sugar.
Cover. Siaaer for 5 Binutes. Add tomatoes, green
peppers, & bean sprouts. Cover & Simmer for 5
minutes. Add blended comstarch & water. Cook,
stirring, until Bixture coBes to boil and is
thickened and clear. Serves 6 to 8.

Hrs. Jaaes G. Denton
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ROAST FOR ANY OCCASSION

3 lb. chuck roast diced onion
salt and pepper to taste 1 c. water
bay leaves 1 c. rose' wine
oil

Brown roast in oil. Season with salt and pepper*
Brown onions and add to roast. Sprinkle crumbled
bay leaves and onions on top of roast. Add wine
and water and simmer for 1 hour.

Simply....delicious.

Mrs. B. N. Stokey

MEAT CASSEROLE

ii stock oleo 1 small carton sour cream
1 % lb. grotmd meat 1 medium pkg. noodles
1 can whole peeled tomatoes 1 bunch fresh green
1 small pkg. cream cheese onions
cheese (cheddar or Velvetta)

Brown oleo and meat. Add tomatoes and simmer 30
minutes. Add cream cheese and sour cream and mix
well. Add cooked noodles to meat mixture. Chop
fresh onions on top. Add grated cheese. Cook
until hot.

Mrs. Everett J. Grindstaff

CHALUPAS

1 hen - boil with lots of 1 large onion-grated
celery till very tender 1 pod of garlic-grated

(108)



Over the grated onion and garlic pour 2 pts. of
^ ^ (little salt & pepper) and set aside* 1 lb*
grated cheese* Tortillas. 1 can Artega peppers
cut into thin strips* In each tortilla place
strips of chicken & some grated cheese* Roll up
tortilla, place in a baking dish (place tortillas
side by side)* Stir the cream, onions and
garlic, pour over tortillas. Place strips of
Artega peppers over tortillas & bake in mod* oven
50-40 min* Do not cook till dry.

Mrs* Villiam Scanlan

MEATLOAP

1 Ji lbs* ground round steak
i* lb* pork sausage
1 large onion, chopped
salt, pepper, garlic salt

to taste

1 ©gg
c* ketchup

15 oz* can tomato
sauce

mushrooms if desired

Combine meat, onion, ketchup, egg, seasonings*
Work with hands \intil all the meat is moistened
and well mixed. Porm into a loaf and place in an
ungreased loafpan or baking dish* Pour tomato
sauce over the loaf. Cook in 400 oven for 45
minutes to 1 hour.

Hrs* Clarence H. Ferguson

BAKED BEEF CUBES

2 lbs* beef cubes,
bite size

1 can cream of
mushroom soup

1 pkg* dry onion soup mix
(undiluted Lipton)

yi c, dry red vine
(Burgundy ok)

1 can (8 oz.) sliced
mushrooms (with
juice)
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Mix well and voTor. Bake 300° for 5 hours. Serve
over rice or noodles. Check for drTness way
through, adding more wine if needed. (I use meat
from - top of boned rib eye - you can use any
good lean beef* BON AFPExIT

Mrs. Bert Tanks

HAMBURGER CASSEROLE

1 lb, hamburger meat (or 1-3 os. pkg. cream
more) cheese

1 t. salt pint sour cream
1 t. pepper 2 T. butter
garlic salt 1 large chopped onion
1 T. sugar 1 ^ oz. pkg. noodles
2 cans C8 os*) tomato grated cheese

sauce

Brown meat - add salt, pepper, garlic salt, sugar,
tomato sauce. Simmer about 10 minutes. Melt
butter and saute onion. Add cream cheese and sour
cream. Cook noodles as directed on pkg. In
buttered casserole dish place ^ noodles. Spread
on yi of sour cream mixture, and of meat mixtiore.
Repeat and spread some grated cheese on top. Cook
at 500° for 30-AO minutes.

Mrs. Frank J. Douthitt

QUICK SPAGHETTI CASSEROLE

1 lb, ground neat X lb. grated Longhom
1 can Franco American cheese (A small

Spaghetti chopped onion nay be
1 can Ranch Style Beans added to meat)
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Brown meat until dona* Add can of boar , can of
spagatti, nix and pour into a Pyrer f wsn, covar
with grated cheasa. Cook into 550 oven until
cbeasa nalts, around twenty ninutes*

(Can be nada ahead and just heated when ready to
serve.)

Mrs. Jack Pope

HECTARINE BEEP PIE

2 X e. flour 1 or 2 T. butter or
1 3/4 t. salt nargarina
2/3 0. nayonnaisa 1 can (lOTi oz«) condensed
2 T. cold milk beef consomme
3 or 4 fresh nectarines 2 T. vinegar
1 lb. ground beef 2 T. sugar

c. green pepper c. sliced water chest-
SQuares nuts

Mix 2c. flour and 1 teaspoon salt; cut in
nayotuiaise with pastry blender until mixture is
crumbly and moist. Add milk and nix to form soft
dough. Roll 2/3 dough to fit 9 in. pie pan. (I
find it easier to roll under wax paper, Md it
makes more than a 9 in. pie if rolled thin, as it
should be).

Place in pan; flute edge. Roll remaining dough
into 10 X 3 rectangi*; out into 3 lengthwise
strips. Slice enough nectarines to measure 2 c.
Brown beef in butter in large skillet.

Mix in remaining % c. flour. Combine consomme,
vinegar, sugar and remaining sale; pour into
skillet. Cook, stirring, until mixti^e is
thickened cuidcones to boil; boil 3 minutes.
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Mix in nectarines, green pepper and water chestnuts*
Turn into pastry shell. Arrange pastry strips in
spoke pattern on top and seal ends to fluted edge.

Bake on lowest shelf in 575® oven 20 minutes or
until crust is golden brown. Oool 10 minutes
before serving. Makes 6 to 8 servings.

This pie is simply \xnbelievable. It sounds wild
but is so good. I make it several times during
the nectarine season, and it is always well
received.

Mrs. Bugh Gibson

;^HISH.KABOB MHINADE

1 large onion chopped 1 c > cooking sherry
2/3 c. crlsco oil 1 1/^ t. salt
l/h t. garlic powder ? t. oregano
1 t. black pepper 1 bay leaf

Mix together, then add 2^ lbs. cubed leg of lamb,
closely trimmed of fat (beef stew meat may be used,
put unseasoned tenderlzer on It first)• Marinate
2h-48 hrs., stirring every 8 hrs. or so.

titrlng on skewers with parboiled new potatoes, par
boiled small onions, strips of green pepper, 1/4"
slices of green tomato (plnk-rlpe will work).
Cook over a good bed of charcoal mln., basting
meat and vegetables with marinade.

On each skewer put» 5 chunks of meat, 2 potatoes,
1 onion, 5 strips green pepper, 5 slices green tomato.
Allow 2 skewers per person. Extra meat can be cooked
on a separate skewer to be served as desired.

Mrs. John Bradshaw
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COMPANY BEEP STEW

3 Its. ground beef It. steak sauce
2 T. shortening % &• green pepper,
1 medium onion, chopped chopped
2 c. canned tomatoes 2 T. dry parsley
3-oz. pkg. elbow macaroni

(cooked) 1 c. mushroom soup
1 0. grated cheese salt and pepper to taste

Saute-onions and pepper in shortening; Brown
neat; Add other ingredients to sauce, reserving
cheese; Simmer 30 minutes. Add macaroni;
Sprinkle cheese on top and add almonds, if
desired. Bake for 30 minutes at 330 .

Mrs. Vemon Harville

CHICKEN-PRIED POT ROAST

3 lbs. of chuck roast
Good Seasoning Italian Dressing
Flour
Salt and pepper; seasoning salt

Adolph's meat tenderizer

Slice roast into strips 5A" thick. Found into
thinner strips, until meat is very tender - using
tenderizer and salt and pepper. Place one layer
of meat in large bowl, and layer of Italian dress
ing; layer meat and dressing in this fashion. The
amount of dressing depends on the cook - but use
enough to entirely coat meat. Put in refrigerator
for 43 minutes. Then dip meat in flotir & season
ing salt; brown in 2 cups of wesson or crisco oil,
then let simmer on low heat for l>i hours - adding
a little water for steam - keep covered.
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Serves four to six*

Mrs. Kris King

HOODLE STEVf

1 lb. lean ground beef 1 can stewed tomatoes
4 slices bacon 2 cups large noodles,
1 large onion chopped cooked
6-8 slices Velvets

cheese

In separate pans brown ground beef and fry bacon
crisp* Remove bacon from pan and saute' onion in
drippings* Add crumbled bacon, cooked noodles,
onion, tomatoes, salt and pepper to meat* lop
with cheese and serve*

Mrs* Harris Brewster

SPLENDID LEFTOVER

Hsing leftover meat loaf, crumble with spoon.
Four 1 can (22 oz*) Ranch Style beans on top* Add
grated Cheddar cheese on top and green onions*
Heat 20 minutes at 400 *

*This is greats

Mrs* Donald L* Busby

(ll4)



BEEP C\SSEROLE

1 large onion 2 T. butter
5 stalks celery 1 can mushroom soup
1 green pepper o. water
1 lb. to 1% lb. browned t. salt

ground beef (or leftover roast 2c.)
1 can (3 02.) chow mein noodles

Oven 35o8. Cut onion, celery, green pepper
coarsly. Chop neat in small cubes. Cook in 1 T.
butter several minutes. Put in med. size
casserole. Toss veg. in butter. Cook until
limp and stir in soup, water, salt, and mix in
with beef. Cover and bake 30 minutes. Sprinkle
with noodles and bake 10 minutes longer.

Mrs. Arch Chaney

TORILLA CASSEROLE

1 pkg. com tortillas 1 lb. ground beef
1 can or. mush, soup Monterrey Jack
1 med. onion chopped cheese, grated

Heat soup with c. milk. Brown neat and onion.
Dip tortilla in soup. Put legrer on bottom of
casserole. Layer meat, cheese and tortillas.
Repeat and top with cheese. Bake 330 for
30 minutes.

Mrs. Arch Chaney
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CHILI

lbs. ground beef
t. chopped garlic
T. shortening
t. ground ciunin seed
c. chili powder

2 T. flour
2 t. salt
i t. pepper
3 c. water

Slowly cook beef, garlic, and shortening in cover
ed vessel for about 15 min., stirring frequently.
Combine powders and mix with meat; add water and
sinaner at least an hour.

Mrs. George Hamilton

POT-ROAST IN POIL OR COOKING BAG

4-lb. beef chuck pot-roast
1 envelope (1^ oz.) dry onion soup mix
1 can (lOi oz.) condensed cr. of mushroom soup

If using foil, place large piece of heavy-duty
aluminum foil in baking pan; place meat on foil.
If using cooking bag, place meat in bag in baking
pan. Sprinkle soup mix over top of meat and
spread with cream of mushroom soup. Fold foil or
close bag over meat and seal securely. Cook in
300 F. over 4 hours. 8 to 10 servings.

Mrs. Ronald Scot-i
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BEEP CRUMBLE

i c. chopped onion ^ t. salt
2 T. fat 1 pan of combread
1 lb,. ground beef 1 c. sour cream

2 T. flour ^ t. pepper
6 T. catsup
1 T. mustard

Brown onion in hot fat; add and "brown meat. Kix
in remaining ingredients, except corn bread.
Simmer 5 to 10 minutes. Serve hot on combread.
8 servings.

Mrs. Jefferson Brim

PARTY LASAGKA

1 lb. lasagna
3/4 to 1 lb. fresh ricotta cheese
2 beaten eggs
5 0. tomato sauce (recipe below)
1 pkg. frozen (thawed) chopped spinach
1 lb. thinly slices mozzarella cheese
4 T. or more grated Parmesan cheese
salt and pepper to taste

Boil lasagna in 6 qts. salted water—10 min. Add
cold water until it can be handled. Do not over
cook. No need to drain, r.iix eggs and ricotta—
season with salt and pepper. Grease a large
baking dish, line with lasagna—alternate layers
of lasagna, sauce, ricotta, spinach, cheeses,
ending with parmesan sprinkled mozzarella cheese.
Bake in 350° oven about 30 min.
Tomato Sauce- 1 chopped onion, 1 large can toma
toes, 2 cloves garlic, 2 cans tomato paste, 4t.
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olive oil, bay leaf, 1 t. salt, i t. Italian sea
soning (oregano, thyme, basil mixture), 1 lb.
ground beef, one or two fresh tomatoes.
Brov/n onion, meat, garlic in olive oil. i our off
excess grease. Take some meat out with slotted
spoon when done. Kow .^-dd canned tomatoes and to
mato paste, and seasonings. Let simmer about 25
min. Kow str^-vin and correct seasoning. I like mine
rather pugnent witn garlic and oregano - mildly
salty. Add meat back and simmer a bit more until
slightly tnickened. 10 people.

GOUBIAET PASTA

1 8 oz. pkg, noodles 3 T. cottage cheese
1 lb. lean ground beef 6 green onions chopped
2 8 oz, cans tomato sauce fine
1 c. sour cream ^ c. grated cheddar
1 3 oz. pkg, cream cheese cheese

1 pkg. spagheHi sea
soning mix

Cook and drain noodles. Brown meat, break up with
a fork, add seasoning mix. Add tomato sauce and
simmer over low heat. r.:ix together softened cream
cheese, sour cream and cottage cheese. Add onions
:-nd tops. Alternate in casserole layers of
noodles, meat sauce and cheese. Top with cheddar
cheese. Bake ut 350 f^r 1 hour.

Ivirs. Frank vloore
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BEEP OLE

1 lb. ground beef 1 can tomato paste (8oz.)
1 t. chili powder & l^c. water
1 pKg. spagetti sauce mix
1 can tomato sauce (8oz.)
& li c. water OR

Brown groiand beef <Sr drain off fat. Add sauce mix
& tomato sauce or paste. Stir, bring to boil,
reduce heat and simmer 25 min. Serve over Prito
Com Chips. Top with shredded lettuce, chopped
tomatoes, grated cheese, chopped onion & sliced
ripe olives. Makes 3 c. of meat sauce. Serves 4

Mrs. Jerry Bain

SUPER Sj'AGETTI SAUCE

shortening li c. water (to start
1 lb. ground beef with)
1 chopped onion 1 3 oz. jar grated
3 cloves crushed garlic Romano cheese
2 8 oz. cans Hunts "special" 2 t. basil
tomato sauce 3 T. parsley flakes
2 8 oz. cans Hunts "herb" ^ "t. iiSG
tomato sauce 2 bay leaves
1 6 oz. can tomato paste
2 T. sugar (more if desired)
1^ t. salt i t. pepper

Use electric skillet or Dutch oven. Brown meat in
shortening, saute onions (i- garlic with it. Stir
in all other ingredients. Bring to boil simmer 3
hrs., stirring occasionally. Add additional water
till you reach your desired consistency. Rjakes
enough for 10-ls healthy portions. Or make this
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much :.nd freeze in smaller portions.

Mrs. Charles Greef

SV^EHIT AKB SOUS MEATLOAF

1 lb. ground beef Sauce; t can tomato
1 beaten egg sauce
1 - 2 c. bread crumbs 3/4 to 1 c. water
i can (8 oz.) Hunts tomato 1 T. vinegar
sauce with musnrooms 2 - 5 T* brov/n sugar
1 med. onion chopped 1q t. prepared mustard
1 t. salt, i" t. pepper 1 T. worchestershire

sauce

Combine all ingredients in first column and mix
with hands, i'lace in xoaf pan. Mix sauce ingre
dients, pour over meat loaf and aroimd sides.
Tfe.ke in 375 oven for 1 hr. and 10 min.

Mrs. Jefferson Brim

ZATOMI

2 lbs. ground beef cooked in juice from 1 can
mushrooms (med. size)
1 box spagetti, cooked in salt water. To ^c.
cooking oil, heated in Dutch oven, add 2 onions
and 2 cloves garlic chopped; cook until tender
and add 2 cans tomato soup; 2 cans tomato paste.
Season highly (hot sauce, .vorchestershire, cayenne,
salt, and pepper)
1 'i2 can wriole kernel com; 1 unpeeled lime sliced
thin. Add mushrooms,

i lb. American cheese, grated.
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Put in layers in casserole: meat, spagetti, sauce,
and cheese. Cook ahout 45 min. or until hot
through, serves 10 to 12 ..eople.

This is wonderf\a f.r a buffet su-per, football
gathering or the like, with a salad and garlic
bread is a meal in its entirely. It can be made
ahead of time and the longer kept the better it
tastes. It can also be frozen satisfactorily.

•i'.rs. Hardy ivioore

OLD-TIM'S BEEP STSW

2 T. cooking oil 6 carrots, sliced
2 lbs. beef chuck, cut in 1 lb. small white
1-J- in. cubes onions
1 med. onion, sliced 6 med. potatoes, cubed
1 clove garlic i c* cold water
2 c. boiling water 2 T. all-puipose flour
1 T. salt

1 t. sugar
1 t. Worchestershire
-J- t. pepper
I" t. paprika
2 bay leaves
dash allspice or cloves

Heat cooking oil in a Dutch oven. Add beef chuck
and brown on all sides. This should take about
20 min. Add sliced onjon, along with gariic (on a
toothpick so you can retrieve it), boiling water,
salt,'sugar, Worchestershire, pepper, paprika,
bay le^vves, and allspice or cloves. Cover and
simmer la hrs., stirring now and -hen to prevent
sticking. Hemove bay leaves i-md garlic. Add "the
vegetables. Cover and simmer about 30 min. or till
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everything is tender. If desired, thicken liquid
for gravy. Comtiine cold water ana flour in a
shaker or blend. Aemove stew from heat and stir
in flour mixture. Cook, stirring constantly till
uhe gravy thickens -Jid boils. Cook gently 5 min,
more. Serves 6—8 people.

Mrs. John W. Gamp

PORTY-PIVS MII?UTS Si'AGSTTI

i lb. bacon slices, ^ c, sliced stuffed or
cut into 1" pieces ripe olives
3/4 c. sliced onions 8 oz. thin spaghetti
^ lb. chuck, ground Grated Pameaan cheese
1 t. salt, 1/8 t. pepper
1 clove garlic, minced
(optional)
1 t. Worchestershire

2 t. 3\igar
3 8-oz. cans tome, to
sauce

In large skillet, cock bacon until ±ight brown,
pouring off excess fat. Add onions, chuck; cook,
stirring with fork, until brown. Add salt,
peoper, garlic, v^orchestershire, sugar, tomato
sauce, dimmer, covei-ed, 20 min. Add olives;
simmer, covered 15 min. Iveanwhile, cook spaghetti
as label directs, -our sauce over spaghetti on
platter or on individual plates; sprinkle lightly
v/ith cheese. Makes 4 servings

Mrs. Ronald Scott
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JAIiEPINA COULASH

Brown -i- lb. ground meat and one finely chopped
onion in bacon drippings, salt and pepper, and if
desired, add chili powder.
^ lb. grated cheese.
Commeal mixture:
1 c. yellow com meal t. soda
1 c. buttermilk ^ c. "Aesson oil
1 can cream style com g t. salt
6 jalepina peppers finely chopped-less if desired

Grease skillet or pyrex and sprinkle with com
meal, Pour i commeal misture in skillet and
sprinkle ground meat over it. Sprinkle grated
cheese over meat. Pour remaining commeal mixture
over top and bake in 350 oven 40 to 45 min.

Serve with green salad.

Mrs. Clarence D. Cain

BARBECUED BEEP RIBS (^JHORT RIBS)

4 lbs. beef ribs 1 crushed clove garlic
2 med. onions, finely 1 t. salt, 1 t. pepper
chooped 2 T. brown sugar
1 c'. catsup i t. cayenne or a gener-
2 c. water ous dash or two of hot
^ c. cider vinegar pepper sauce
1 T. Worchestershire
1 rounded T. chili powder

place ribs in a heavy pot with about f in. water;
cover and steam over moderate heat until almost
tender (about 1 hr). Turn the ribs several times.
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Drain, reserving the pan jaicea. ::.epara.te the
ribs into serving portions as desired, dicim i.^.ost
of fat from brotn. iiihile the ribs are steaming,
combine all the remaining ingredients in a heavy
saucepan and bring to boii. Cook uncovered about
25 min. stirring frequently. Corre.t seasoning
as desired. Ahen ribs are done, :)i.Ace them in a
roasting pan. pour on the sauce, cover and bake at
325 for 30 min. Uncover, reduce heat to 275
and bake 30 min. longer, basting frequently and
adding the reserved broth if more liquid is need
ed. If the ribs are not very tender by this time,
cook 10 to 15 min. longer, the whole -jrocess may
be done ahead of time, for the ribs are better
when reheated, serves 4 to 6.

Wrs. Ronald Scott

SAUCIS3S3 AU RIZ (BAKfiD SAUSAGES WITH HJCE)

2 unsmoked, fresh, ring sausages, about 5 lb. each
4 I. butter 1 c. rice
1 c. finely chopped onion li c. chicken broth
1 clove garlic, finely minced t c* dry white wine
1 buy leaf 1 c. tomato sauce

/reheat oven to 400®. Prick sausages with a two-
pronged fork in several places. Place them in a
skillet with about i in. of water and bring to a
boil on top of the stove. }"hit the skillet in the
oven and bake 25 to 30 rains, or until brown and
cooked through. Meanwhile, melt 2 T. butter in a
small casserole and add half of the onion. Stir
until onion is translucent und add the garlic and
bay leaf cook about 1 min, then add rice. Cook 3
min, stirring. Add tne chicken broth a-d brirg to
boil on top of the stove. Cover -^d place in the
oven along with the sausages. Bake exactly 20
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min. No longer. Uncover and stir with a fork to
make the rice fluffy, When the sausages are done,
remove them and pour off the fat from the skillet.
Heat the remaining butter in the skillet. Add the
remaining onion and cook briefly until onion is
translucent. Add the wine and bring to boil,
stirring to dissolve the brown particles that
cling to skillet. Stir in all but i c. of the
tomato sauce. When ready to serve, add the reser
ved half cup tomato sauce to the rice and stir to
blend. Spoon equal portions of the rice in the
center of 4 plates. Place one serving of sausage
in the middle of the rice and serve the tornado
sauce on the side. Pour large servings

Mrs. Mark L. Oannan

SAUSAGE-WILD RICE CASSEROLE

2 cans #2 solid pack tomatoes (5c)
^ c. chopped onion 2 lbs. bulk pork sausage
2 t. salt 1 can sliced mushrooms
1 T. siJgar (3i oz.)
1^ c. wild rice t c. toasted almonds

Cut up tomatoes into small pieces, combine with
onion, salt, sugar; simmer 30 min. Cook wild rice
until tender (direction on box). Brown sausage in
frying pan lontil well browned and cjrumbly; add to
cooked rice, along with tomato mixture, mushrooms
and nuts. Pour into 3 qt. casserole; bake in 325
oven for 1 hour. Ihis may be prepared early, baked
later. Holds well if dinner is late. Take most
of the juice off of the tomatoes. Also measure
extra on the almonds, mushrooms, and onions. Serves
about ten.

Mrs. George L. Walker
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BROCCOLI-K-HAM

2 10 oz.pkgs. broccoli, frozen in cheese sauce
6 hard cooked eggs, quartered lengthwise
2 c. diced ham or turkey
1 IOtoz. can cheddar cheese soup
i 0. milk i 0. Uutter, melted
1 water 2 c. herb seasoned stuff-
* * ing mix

cook broccoli according to directions. Spread in
bottom of 9xl2xli bake and serve pan. i luce eggs
on broccoli. Add meat. Combine soup and milk til
smooth. Pour over top of broccoli, eggs, and ham.
Bake 15 min. at 400 . Combine melted butter,
water, and stuffing mix; sprinkle over casserole.
Bake 15 more min.

This is great for a brunch served with a green
salad and rolls.

Mrs. Jerry Bain

HAM AND SPTKACH SOUFFLE

1 c. ground cooked ham (I use more)
1 can or jar of strained baby spinachi
4 eees-separate. Beat whites till stiff.
2 T. butter 3
1 c. milk t t. marjoram
salt and pepper

Muke a cream sauce, melting butter, blending "the
flour and adding milk, marjoram, salt and pepper .
Remove from stuve und .tir in
smooth, add ham cjnd spinach. Fold in stiffly
beaten whites and turn into low buttered casserole.

(126)



Bake at 350®for 35 min. Serve immediately. Serves
4. ♦If made in top of double boiler this sauce is
"no fail".

Mrs. Miron A. Love

HAM LOAP

1 lb. ground ham 1 c. bread crumbs
lb. grtund pork i t. dry mustard

1 egg t c. sweet milk
Mix and place in baking pan and spread the
following topping evenly over the top of loaf.
Topping: jtc, brown sugar• 1 t. prepared mustard.
Mix thoroughly, spread on top of loaf and bake
one hour or more.

Cherry sauce: 1 can sour cherries 2 T. com
^c. white sugar starch

Mix sugar and com starch, add cherries and boil
until thick.

(I vary this at times, using all ham instead of the
fresh pork)

Mrs. Roy Bass

N9n

1 c. of ham, turkey or chicken (cooked), cut into
bits sized pieces.
^ c. chopped onions, saute onions in 2T. of butter
until light brown.
Add 1 can of mushroom soup and stir until smooth.
Add 1 small button of garlic if you like it.
Add 1 cup grated sharp cheese. Stir until melted
and add 1 can (small) of rnusnrooms, 1 T. chopped
parsley, salt and pepper to taste. Cook about



5 ninutes ^nd j)our over couked spaghetti, rice or
toast.

I'.rs. Angus G. nyime

EAii AI D AahAfiAGUS CAoSlSHOL 'j;

1 c. raw rice S" c. r^iik
4-6 sliosis boiled ham ^uice of asparcigus
1 ciui asparagus spears 1 c. grated cheese
2 T. flour
2 T. maragine

Cook rice acccrding to directions .o-d spread over
bottom of lightly oiled baking iish. Roll ham
slices around 3 or 4 asoarrigus spears. Pu3ten__
v\ith toothpicks if necessary. Arrange has. rolls
on the rice, j-^repare white sauce: melt margarine,
stir in fxour in saucepan. Add asparagus juice,
and jtir untix it thickens. Aid milk and contirue
stirring. Add cheese and stir until it cieiCs.
. our sauce over ham rolls and rice. Heat before
serviing.

Hiirs. C. !• Hay, Jr.

SWliET /.ri) SOUR lOHK CilOkS

4 pork chops -3/V' thick
2 ?. flour
1 t. s-r.lt
1 ?. vegetable oil
1 can p cr 4 oz.) mushrcoms
2 1'. vinegar
1 medium green pepper-cut in
strips

1 medium onion -
sliced
2 T. molasses
2 C. soy sauce
3 c. not cooked rice
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Dredge ciiops ir; flour --nd s&lt. iirown in vege
table oil Drain muohrooms, mei-^sure liquid and
add enough to make 1 cup. Add aiquid, muahrooms,
green pepper, ^^nd onion to chops. Combine •
mola3se9', soy sauce, and vinegar, and add to chops.
Cover and cook on low direct neat for 45 min.
Serve with cooked rice.

Mrs. William L. LaFuze

PORK CHOrS Arc RICE

4 thick loin pork chops
i c. raw rice
4 thick slices Bermuda onion
4 cnick slices fresh tomato
4 thic>. slices gr-en pepperCseeds removed)
25- c. beef bouillon
^ t. thyme t "t. marjoram
.salt and pepper (not too much saxt)

saute choos on both sides, ilace chops in low
buttered casser.le and place 2 T. of raw rice on
each chop, 1 slice of onion, pepper, -nd tomato.
Pour bouillon over all and s .-rinkie with heibs,
salt and pepoer. Cover and siimer in a siow oven
350 about 50 min. Serves 4

vrs. iron A. Love

PORK CHOPS VERACRUZ

4 c. bacon fat atMt and pepper
1 to 2 cloves garlic, finely minced
6 thick pork coops 3/4 c. dry white v/ine
2 t. dry mustard 3/4 c. fresh squeezed
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orange juice, preferable sour orange juice.
1-^ c. thinly sliced onions
2 green peppers, cored, seeded, and out in strips

Heat the bacon fat and add the garlic. Cook,
stirring, but do not brown. Smear the pork chops
with the mustard and sprinkle with si-J-t and pepper.
Brown on both sides in the bacon fat and add the
wine and orange juice. Cook over low heat until
the sauce is slightly reduced. Add the onion
slices 'nd green peppers. Cover the pan. Continue
cooking over low heat until the cnops are tender,
one to one ^ hours. If desired, add more salt
and pepper to taste. Serve hot, with rice.

Mrs. Ronald Scott

T.AM-R WITH EaGBLAFT (LKBAFESE)

3 lb. lamb chunks (or beef)
olive oil or butter
2 onions chopped
1 c. tomato sauce\ or use canned tomatoes
1 c. water /
2-3 eggplants
2 cloves garlic

Cook onions in oil, brcwn meat; add tomato and
water. Bring to boil, cover. Simmer for one hour.
Peel eggplant, cut In cubes, add with garlic to
cooked meat and cook 30 min. longer.

Mrs. Woodfin 1. Butte
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RAGOUT OP LAMB

2 lb. lamb leg/sboulder in 1 cubes
3 T. flour 6 T. butter
1 t. salt i t. pepper
1-^ t. oregano 6 oz. tomato paste
1 can chicken broth 1 t. sugar
3 small white turnips, quartered
1 diced garlic clove o small white onions,
4 small carrots, cut peeled
in strips
1 large leek, in cubes
2 cans english peas (Soz. each), drained
^ c. parsley, chopped

Coat lamb with flour, brown in 3T. butter, in a
Dutch oven. Add salt, pepper, oregano, tomato
paste and broth; simmer covered 45 min. In a
skillet heat 3T. butter and sugar. Cook turnips,
onions, ani garlic over low heat to glaze. Add
to the pot, with carrots and leek. Bake at 350
for 1 hour. Twenty minutes before serving add
pess and parsley. Serve over buttered broad
noodles (cooJ^d).

Mrs. Tom Alan Cunningham

LAMB CHOPS CHECLE

6 sho\ilder lamb chops, all visible fat removed
1 medium onion, chopped
^ c. green pepper, chopped
1 t. vegetable oil
2 c. canned tomatoes, well drained
1/8 t. cayenne pepper
^ t. chili pepper 1 t. salt
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Brovm lamt chops cn hoth sides and remove to a
casserole. Saute onion and green pepper in hot
oil, add tomatoes and balance of ingredients;
stir well and simmer for 5 min. Pour mixture over
lamb chops and bake, covered in a 350 oven for 1
hour. Serves 6; 200 calories per serving.

Mrs. James Parris

MINBSTRONE SOUP

i lb. beef shank 1 c. shredded cabbage
1 qt. water 3 carrots, cut up
^ c. dried kidney beans 1 lb. can tomatoes
1 T. salt 1 large zucchini
1 t. Accent 10 oz. pkg. frozen peas
2 bay leaves 3/4 to 1 c. small noodles
1 med onion, chopped Parmesan cheese
i c. chopped parsley
i c. diced celery

Combine beef, water, beans, salt. Accent, and bay
leaves in deep kettle. Cover and simmer 2 hours.
Remove bones from meat and cut meat into bite-
size pieces. Add onion, parsley, celery, cabbage,
carrots, and tomatoes, and simmer 25 min. Add
zucchini, peas and noodles and simmer 15 min.
Remove bay leaves and for an authentic Italian
touch, sprinkle Parmesan cheese on each serving.

It really gets better each time it's re-heated.
Wonderful winter-time dish that could serve an
armyl just add hot buscuits and a jello salad
for a very satisfying meal. A great clean-out
the-refrigerator recipe.

Mrs. David Meyercord
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£»PAGH£TTI bAUCB

Put 3 T. of butter, 1 T. of salt, 2 T. cooking oil,
and 1 big chopped onion in pan on low heat until
onion is golden brown. Add 2 carrots and 4 celery
stalks idiich haye been chopped yery fine to the onion
and cook on aediun or low heat for about 15 Bins.
In another pan cook ground beef (anount to suit in-
diyidual needs), and 1/2 lb. chicken liyersj let
brown lightly. Ad 1 large can tonato paste and mix
—let cook for 10 Bins* and add 1 can of water.
Combine the meat with the yegetables and let cook
slowly for 6(>>90 ains. t>auce is done when oil cones
to surface. Add 1 can sliced Bushroons, 1/4 c.
fresh chopped parsley, pepper and add salt to taste-
-cook for about 10 more Blnutes.

Mrs. I^ul A. Seals

TOdTILLA s>OUP

1 tortillas 4 T. oliye oil
1 Bed. onion chopped 1 can t<»ato sauce
grated sharp cheese sour crean
2 qts. broth, chicken or beef.

Cut tortillas in this strips and fry in the oliye
oil until crispt drain on absorbent paper. Saute
onion in renaining oil, add tonato sauce, broth,
parsley, chili powder, and Just a few of the fried
tortilla strips. Cook half an hour or so yery
slowly, coyered. When ready to serye, place in the
bottoB of each bowl 8<»e of the fried tortillas,
cubed ayocado and cheesei ladle stock oyer it and
serye with a dollop of sour crean on each bowl.

lira, lawls Dickson
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rfULLIGATAWNY HOOF

tiaute over low fire until limpi
3 I* butter
1 med« onion chopped
1 green onion (top and bottom*optional)
1 small clove garlic» crushed
biprinkle over abovei
3 T. flour
1 1/2 - 2 I. curry powder (HcCormick Hot ^dras)

idtlr until blended and slowly addi
1 qt* hot chicken stock
Blend imtil smooth, stirring often, then addi
1 tart apple, chopped and peeled
1 T. parsley
Bring to simmer, cook about 2 min., then with slotted
spoon scoop up the bits of apple and onion and puree
in blender, fleturn to broth and mix, then addi
2 c. milk, cream, half and half depending on how rich
you want the soup
salt, pepper, 1/2 t* MSG, 2 T. lemon juice
1/2 - 1 cup chicken bits
1/2 - 1 cup cooked rice

Motel 1 prefer thick soups, so before adding the
milk or cream 1 use a comstarch paste of about
2 T. to 1 cup and cook until thick.

Mrs. Lewis Bickson
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BLUEBERRY BANANA PIE

2 pkg. Dream Whip 1 t. vanilla
1 8 02. pKg. Philadelphia Cream Cheese
bananas (enough to cover bottoms of 2 pie shells)
1 can blueberry pie filling
1 c. sugar
2 9 inch pie shells (baked)

Whip Dream Whip & vanilla as directed on pkg. Set
aside. Cream cheese & sugar & add Dream Whip.
Slice bananas in bottom of pie shells. Pour cheese
& cream mixture over banana slices. Four ^ blue
berry pie filling on top of cheese & cream mixture.
Keep chilled until served. (Makes 2 pies)

Mrs. Denton N. Thomas

ICE BOX CHERRY PIE

1 can Eagle Brand milk 3 T. lemon juice
3/^ - 1 c. chopped pecans
1 can dark sweet cherries (pitted and drained)
i pt. whipping cream (whipped)

Beat the milk and lemon juice together. Cut cher
ries in half and mix with pecans. Add these to the
milk and fold until well mixed. Fold in whipped
cream and pour into cooled vanilla wafer crust.
Make 2k hours ahead. Serves 8.

Vanilla wafer crustj
1 1/3 0. vanilla wafer crumbs
i c. sugar 4 c. softened butter

Mix together and press into pie pan. Bake ^ or 5
min. in moderate oven. Cool.

Mrs. Edward G. Murr
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FRUIT TOPPED CHEESE PIE

19" graham cracker crust 2 t. lemon juice
1 pkg. (8 02.) cream cheese
2 eggs sugar
1 can (16 02.) pie filling

Beat cheese until fluffy. Beat in i cup sugar,then
add eggs one at a time, beating well after each ad
dition. Stir in lemon juice. Pour into shell &
bake 20 min. in 350 oven. Cool, chill. Top with
fruit or filling. 6-7 servings.

Mrs. Robert Werner

RADER'S PIE

1 unbaked pie shell 2 heaping T. flour
c. sugar 1 c, half & half

Pour into pie shell and dot with 2 heaping T. of
butter or oleo on top and sprinkle nutmeg all over
the top. Bake in 400 oven for 10 min. Turn down
to 325 for 20-25 min. Serve warm. Serves 6.

Rader's pie is a recipe from the Civil War days, a
type of custard pie, made without eggs because they
were so hard to get.

Mrs. Allen P. Smith
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RITZ CRACKER PIS

20 Ritz '^'rackers rolled fine
3 egg whites beaten ntiff
1 t. vanilla
J c. nut pecanf?
German sweet chooolate

1 t. baking powder
1 c. sugar
5 t« cream of tarter
Whipped cream

Add baking powder to crackers. Add sugar slowly to
egg whites and vanilla; also cream of tarter. Fold
cracker meal Into eggs and add pecans. Put in
well-buttered pyrex pan (8") and cook at 325 for 30
min. Cool and spread with a thin layer of whipped
cream (some use Dream Whip). Grate german sweet
chocolate over pie and put in frigidaire overnight.

Mrs. William H. Eamey

BUTTERMILK PIE

Cream together in large mixing bowli

1 stick melted oleo

3A T. flour

Add the following;

3 eggs
1 c. buttermilk

Ij c, sugar

1 t. vanilla
pinch of salk

Bake in unbaked pie shell 1 hour at 350,

Mrs. Vernon Harville
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BUTTERMILK PIE

2 c. sugar 4 eggs
J stick melted butter J c, buttermilk
1 t. vanilla 9" unbaked pie crust

Bake pie shell 5 min, at 400 before adding filling.
Mix ingredients and bake at 350 for 40-50 min, or
until golden brown.

Mrs. Homer £. Stephenson

HEAVENI.y DELIGHT PIE

1 small can pink lemonade 1 can Eagle Brand milk
1 small carton Cool Whip § c. chopped pecans
1 small can crushed pine- (optional)

apple well-drained (optional)

Mix above ingredients together. Pour into graham
cracker crust. Chill well. Large strawberries can
be put on top to decorate if desired.

Mrs. Philip Wilson
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STRAWBERRY MILE-HIGH PIE

10" baked pie crust

In a big bowl beat 15 rain.i
2 egg whites 1 c. sugar
1 box partially thav/ed strawberries
1 T. lemon juice pinch salt
1 t, vanilla

Whip i pt. whipping cream (or 1 c. Dream Whip).
Fold into strawberry mixture and pour into pie
shell. Freeze for 5 hours or longer,

Mrs, C. L, Ray, Jr.

STRAWBERRY PIE

1 baked 8" pie crust 1 pt, strawberries
1 c, sugar 3 T, cornstarch
1 c, water

Cook sugar, cornstarch & water until thick, then
simmer over low heat for 5-iO min. Cool and add 4
or 5 drops of red food coloring. Put half of the
sauce in the bottom of the crust. Add whole or
halved strawberries, then cover with remaining
sauce. Chill and top with whipped cream.

Mrs, James A. Ellis
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LEMON PIE

I can sweetened condensed milk
i c. lemon juice (fresh lemons supplemented with a

little Real Lemon Juice)
1 t. grated lemon peel 2 egg yolks

Just blend together until thickened. Put into
baked pie shell. Put meringue on top and brown.
Refrigerate, Good with a vanilla wafer pie crust,

Mrs. Floyd R. Nation

VERY EASY LHflON PIE

c, sugar 3 flour
1/8 t, salt

Combine ingredients. Blend in 1/3 c, butter. Stir
in 4 eggs—well-beaten--and t, of grated lemon rind
if desired. Gradually add 1/3 c. lemon juice and
1/3 c, water. Pour in unbaked pie shell. Cut
white part from 8 thin slices of lemon. Arrange on
top of pie. Sprinkle lemon slices with sugar.
Bake 350 degrees for 'fO min. Cool before cutting,

Mrs. Orrin Wendell Johnson
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LEMON FREEZER PIE

1 small carton Cool Whip topping
1 can lemonade (undiluted)
1 can Borden's Condensed Sweetened Milk
Graham cracker pie crust

Mix Cool Whip, lemonade, and milk together until
Smooth, Pour into pie crust and freeze.

Mrs. Bruce Henderson

LEMON ICE BOX PIE

1 vanilla waffer crumb pastry shell (9")
i c. lemon juice 3 egg®» separated
} t. salt 6 T. sugar
1 can sweetened condensed milk

Beat egg yolks until lemon-colored; add milk and
salt. Mix thoroughly. Add lemon juice, small
amount at a time and mix well. Pour into crumb
crust. Top with meringue made from the 3 ®gg
whites and sugar. Bake at 350 for 12 min. Place
in refrigerator overnight.

Mrs. Donn C. Fullenweider
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LEMON PIE

2 pastry or ^aham cracker crusts
1 can (small) lemonade (frozen)
1 8oz. can of condensed cream
1 large carton of Cool Whip

Mix lemonade, condensed cream and Cool Whip. Stir
until blended. Pour into pie shells. Chill &
serve.

Mrs. Jack W. Callahan, Jr.

1 c. sugar
3/4 c. white Karo
i c, milk
3 eggs
4 T. flour

PECAN PIE

2 T. butter
1 c, pecans
^ t. salt
1 t. vanilla

Mix sugar, flour, Karo, milk and eggs. Add salt,
melted butter, vanilla and pecans. Pour into un
cooked pastry and bake until set and pastry is
browned. About 50-60 min. at 350.

Mrs. Donn C. Pullenweider
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KARO PECAN PIE FILLING

3 eggs, slightly beaten 1 c. dark Karo
1/8 t. salt I c. sugar
2/3 c. broken pecan pieces 1 t. vanilla

Mix all ingredients, adding nuts last. Do not use
rotary beater. Pour into pastry-lined 9" pie
plate. Bake in hot (450) oven for 10 min.; reduce
heat to 350 for about i hour. Cook just until
center of pie is very slightly set--it should move
when pan is jiggled but not be "slushy" looking.
Mixture will continue to cook after being removed
from oven,

Mrs. Walter E, Jordan

PECAN PIE

3 eggs, beaten I c. sugar
1 c. pecans dash vanilla
1 c. corn syrup (usually I use light)

Place in unbaked pie crust. Bake at 450 for 3 rain.
Reduce to 350 for 40-45 min. Recipe doubled makes
3 pies, i.e. by using 3 c. pecans.

Mrs. J. Neil Daniel
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1 c. White Karo
2 eggs, beaten
^ c. white sugar
1 unbaked pie shall

PECAN PIE

1 C, pecans
1 t. vanilla
i stick oleo (melted)

Mix above ingredients, pour into pie shell, bake
in slow oven 025) until solid in center,

Mrs. Perry D. Pickett, Sr.

i c, butter
3 eggs
1 c. of dark karo
1 t, vanilla

PECAN PIE

1 c. brown sugar
jt t, salt
1 c, chopped pecans

Cream butter & brown sugar. Add well-beaten eggs,
dark karo, nuts, salt & vanilla. Pour into pie
plate (10") lined with unbaked pastry. Bake 10
min, at ^SOj then reduce to 350 for 30 min,

Mrs, James F, McCarthy

INDIVIDUAL PECAN PIES

Cz*ustt 3 oz. Philadelphia Cream Cheese
1 stick butter
1 c. flour

Mix together cheese and butter. Add flour & mix
to form dough. Divide & shape into 2^ small
balls. Mold into small muffin pans which have
been greased & floured.
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Fillingj 3A c. brown sugar
1 T, melted butter 1 t. vanilla
1 egg slightly beaten
1 c. finely chopped pecans

Mix all ingredients together. Put a t. in each
shell and bake at 325-350 for 25-30 min. Wakes

Mrs. Edward G. Murr

NEW ENGLAND RUM PIE

Crustj li c. graham cracker crumbs
1 stick melted margarine
I c. sugar 4 t, cinnamon

Mix & press into large pie plate.

Filling: small pkg. Philadelphia Cream Cheese
1/3 c. sugar 1 T. rum
2 eggs 1 T. sherry
dash salt

Topping: 1 c. sour cream 1 T. sherry
1 T. sugar

Bake filling at 350 for 25-30 min. til set. Top
with topping. Bake another 5 min. Chill & serve,
(also good warm)

Mrs. Waiter Weathers
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MARBLE-TOP CHOCOLATE RUM PTE

Meringue folded into the chocolate layers makes
them light & airy,

^ c, sugar dash salt
1 envelope (1 T.) unflavored gelatin
1 cup milk 2 beaten egg yolks
1 6 oz. pkg. (1 c.) semisweet chocolate pieces
1/3 c. rum 2 egg whites
i c. sugar 1 c. whipping cream
1 t. vanilla 1 baked 9" pastry shell

In heavy saucepan, combine the i c. sugar, the
gelatin, & salt. Stir in milk and egg yolks. Cook
& stir over low heat till slightly thickened. Re
move from heat; add chocolate pieces} stir till
melted. Add rum. Chill till partially_set. Beat
egg whites till soft peaks form. Fold into choco
late mixture. Whip cream with vanilla. Layer
whipped cream and chocolate mixture in pastry shell,
ending with whipped cream. Swirl the top to marble.
Chill till firm.

Mrs. George L. Walker

FUDGE PIE

1 c. granulated sugar i c, flour
dash salt 6 T. cocoa
^ c. butter or margarine, melted
1 t. vanilla 2 eggs, well-beaten

Combine sugar, flour, sale & cocoa. Combine but
ter, vanilla & eggs. Stir the liquid into dry in
gredients. Pour mixture into a buttered 9" pie
plate. Bake at 400 for 20 min. Let cool com
pletely for several hours, as pie will become firm
as it cools. Cut into wedges & serve with whipped
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cream or ice cream. ^ c, of chopped nuts may be
folded into mixture for a variation. This is a
quick and easy dessert. (6-8 servings)

Mrs, Mark Cannan

IRIS GEISELMAN'S HOT FUDGE PIE

1 stick of butter or margarine
2 squares bitter chocolate—melt in double boiler,

take off burner
add 1 c. granulated sugar 4 pinch of salt
stir in 1 or 2 eggs, whipped
add i c. flour } t. vanilla

Cook in greased pie plate for about 15 min, at 300-
The edges should be cooked solid 4 the center
rather soft. Serve with vanilla ice cream or whip
ping cream. You might have to cook for 20 min.
You might like less chocolate.

Mrs. Emii 0. Rassman

FUDGE-ICE CREAM PIE

vanilla wafers 1 c. Pet Milk
^ gal. vanilla ice cream (I use ice milk)
1 c. miniature marshmallows
1 6 oz. pkg. semi-sweet chocolate chips

Melt milk, marchnja Llows, chocolate chips 4 salt
over double boiler. Let sit till at room tempera
ture. Layer wafers, ice cream 4 fudge mix, and
freeze.

Mrs. Harry Hopkins
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LyCIOUS CHOCOLATE PIE

3 T. cocoa 3 T. flour
U c. sugar 3 egg yolks
f c. milk 1 T. oleo
1 t. vanilla

Mix cocoa, flour & sugar. Mix egg yolks & milk.
Combine the above mixtures. Cook over low heat
until thick. Stir frequently to avoid lumps. Add
oleo <Sc vanilla. Put in baked pie shell.

Meringue: 3 egg whites 3 T. ice water
1 t. vanilla 1/8 t, cream of tartar

Beat until stiff. Add to top of filling. Bake in
^75 oven until peaks are light brown,

Mrs. Thomas J. Stovall, Jr.

CHOCOLATE ICE BOX PIE
(or Jack's favorite dessert)

Add to I c. butter already creamed:

1 c. powdered sugar 2 squares melted chocolate
3 slightly beaten egg yolks 1 t. vanilla

Fold in: 3 stiffly beaten egg whites
h c, finely chopped walnuts

Line buttered 8x8 or 9x9 pan with crushed vanilla
wafers. Refrigerate several hours or overnight.
Serve with whipped cream. (Keeps several days)

Mrs. John J. Sampson

(1^+8)



GRANDMOTHER'a PUWPKIN PIE

2 can? pumpkin (No, 303) 1 "t. cinnamon
Ji c. sugar 1 t. cloves
9 eggs 1 t. nutmeg
2 c. milk & cream 1 t, salt
1 t. allspice

Mix pumpkin, sugar & eggs thoroughly. Add milk &
cream, spices & aalt. Pour into 3 9" uncooked pie
crusts. Bake at 350 until firm & lightly browned,
(about 1 hr.) Makes 3 9" pies.

Mrs, Donn C, Fullenweider

DIPPERSNT PUMPKIN PIE

1 c. pumpkin I c. sugar
1 small can evaporated milk 3 egg yolks
j t. ginger | t. nutmeg
1 t. cinnamon t "t* ^al't

Mix above together, cooking until thick. Mix 4
add to this mixture k e. cold water & 1 envelope
gelatin. Let cool.

Addt 3 egg whites already beaten
J c. sugar

Pour in graham cracker crust to which I c. shopped
pecans has been added. Top with whipped cream.

Mrc. Joe ?. Burnett
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PUMPKIN PIE

Slowly add I/3 c. boiling water to mix consisting
of X

li t, cinnamon 1 t. ginger
1/8 t, cloves dash nutmeg

Blend into 2 beaten eggs. Add 2/3 c. sugar, ij c.
canned pumpkin, 1 tall can evaporated milk. Mix
well, pour into unbaked pie shell. Bake at ^25 for
15 min., then lower to 350 for ^0 min. Take out &
cool thoroughtly,

Mrs, Clarence M. Ferguson

FRENCH COCONUT PIE

1 stick oleo, melted li c. sugar
3 eggs, beaten 1 can flaked coconut (3^ oz)
1 T. vinegar 1 t. vanilla
unbaked pie crust, 10"

Hlx^lngredlents, pour Into pie shell and bake at

iirs > Guy Jones
350® for I hr.
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PtACH DACQUIRI PIE

9" baked pie crust
1 envelope unflavored gelatin
1/4 0. rum
4 eggs I separated
3/4 c. sugar
1 l/2 c. unpeeled fresh peaches, crushed
1/4 t. salt
2 T, lime Juice

iioften gelatin In rum. In a pan beat egg yolks
slightly. Add 1/2 c. of the sugar, peaches, salt
and lime Juice. (I crush the peaches In the
blender). Stir over medium heat until thickened.
Remove from heat. i>tlr In gelatin until dissolved*
Beat egg whites until frotoy, gradually beat In 1/4
c. sugar until the mixture Is stiff. Fold the
peach mixture Into the stiffly beaten egg whites
and pile Into the pastry shell. Chill several
hours or even overnight to blend the flavors.

Brs. Lewis Clckson
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aOA:>T DUCKLING

1 3^ to U- lb. duckling (larger ones have too much fat)
salt to taste 2 c^ diced celery
3c. Pepperldge farm stuffing
1 T. grated orange rind (Jiplce Island)
2/3 c. diced mandarin orange sections
S t. poultry seasoning dash of pepper
legg beaten 1 c. melted butter or oleo
2t. honey IT. orange marmalade
1 t» Kitchen Bouquet

Cut wing tips and first Joint from duckling and put
Inside with salt, bread stuffing and celery, orange
peel, orange sections and poultry seasoning. Combine
egg and butter and add to bread mix, toss lightly and
stuff duckling. Do not prick skin or truss, okewer
opening and lace. Place duckling, breast side up. In
a shallow pan which has been sprayed with Pam. Do not
add water, fioast uncovered at 350 for 2i hrs. Mix

honey and sauce and orange marmalade with Kitchen
Bouquet and brush bird with this mix 30 mln. before
end of cooking—using all of sauce. Bkln of bird will
be black and crisp when done.

Mrs. Leon Green

TEAL DUCKB ANNIE

6 Teal ducks salt and pepper
1 c. flour z lb* butter
2 T. sage Apple juice
Pieces of apple, celery, onion

Preheat oven to 400^. Wash ducks and dry well. Mix
In a bowli salt, pepper, sage and flour. Bub on out
side of ducks and sprinkle inside, atuff each duck
with pieces of apple, celery and onion. Line a baking
pan Just large enough to accomodate the duck with
aluminum foil (enough to fold It over the top of the
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ducks). Pour apple Juice into the cavity of each duck
and place in pan. Continue to pour over the ducks.
Fold foil over the top and seal. Place in 400° oven
for 45 min. Then turn to 375° Tor another 45 min.
Open foil and place ducks under broiler to brown for
5 min. cierve with pan Juices, iierves 4-6.

Mrs. John M. ocanlan

HAVIAIIAN Ta£AT

1 turkey roast 1 c. chopped celery
1 c. chopped bell pepper i c. grated coconut
h bottle sweet and sour sauce
1 med. can crushed pineapple
^ c. chopped toasted almonds
2 boxes Uncle Ben's Bice Pilaf

Bake turkey roast and cut in med. chunks. Saute
chpped peppers and celery, then add sweet and sour
sauce, pineapple, cocnut, rice and turkey. Sprinkle
almonds on top. Serves 12-16.

Mrs. Austin WcCloud

TURKfc.y-BPAGHfc.TTI CABBEROLE

Baute 1 c. chopped celery, i c. chopped onion and 3 T.
chopped green pepper in 3 T. butter or margarine.
Add li c. turkey gravy, 1 c. canned chicken broth,
1 t. salt, a dash of pepper and IJ c. diced cooked
turkey. Cook 1 8 oz.package spaghetti until tender

in boiling salted water. Drain and rinse. Combine
spaghetti and saucej pour into a 2 qt. baking dish.
Bprinkle with i c. buttered bread crumbs. Bake at
350° for 30 min. Serves 6-8, freezes well.

Mrs. Charles D. Mathews
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TUaK£Y OB CHICKEN IETBaZZINI

1 ^ oz* pkg« med. noodles
2 c. diced cooked turkey or chicken

t. salt 3 T. minced parsley
9 t* celery salt 6 T« oleo
1 c. heawy cream, scalded 6 T. flour
1 6oz. can broiled mushrooms
ff c» grated cheese i t« pepper
2 c. turkey or chicken stock
j o* slivered almonds 3 c# sherry (optional)

Cook noodles in boiling salted water until tender.
Drain. Melt oleo, add flour and blend. Add seasonings
and stock. Cook over low heat until thick-stirring
constantly, flemove from heat, ^tir in cream, sherry,
mushrooms, almonds and parsley. Combine with meat and
noodles in casserole. Top with cheese and bake at
350° uncovered for about 30 to min. iierves 8.

Mrs. Jack B. Miller

CHICKEN iiTUPPING oCALLOP

pkg. 7 oz. herb seasoning stuffing (3ff c.)
c. cubed chicken or turkey
c. butter i c. flour
t. salt dash of pepper
c. chicken broth 6 slightly beaten eggs

Prepare stuffing and put in a dish. Top with chicken.
Melt butter in large sauce pan, blend in flour and
seasonings. Add broth, cook and stir until thickened.
Stir small amt. of^hot mixture into eggs, then add to
hot mixture. Remove from stove when thick. Pour
over chichen and stuffing. Bake at 325 for ^5 min.
or until knife comes out clean, oerve with cranberry
sauce, iierves 12.

Mrs. Charles H. cichulte
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CHICKEN PILAU

1 baking hen S c. blanched nuunds
2 c. rice 4- or 5 hard b'^xled eggs
2 small onions 1 c. white sauce
k c. white raisins 8 pieces bacon

Boil chicken, fleserve stock. Cook rice in usual way
and drain, liake white sauce using half stock and half
milk with a r. or so of cream, oeason well. Toss rice
in a frying pan of butter (or olive oil if preferred)
and a little finely chopped onion and bacon. Add eggs,
raisins and almonds to rice and a little chicken stock
which will soon be absorbed. Lay on a large flat
dish. Place cut-up and boned chicken on top and
cover with white sauce. Garnish as desired.

Mrs. J. Gordon Christy

CHICKEN BREAST CUNNINGHAM

k whole chicken breasts; skinned, boned and halved}
pounded to 1/8" thickness

8 thin slices cooked ham k c. minced white onion
6 T. diced delery 1 t. celery seed
3 T. dry white wine butter

Heat 6 T. butter until fragrant, then saute lightly
the onions and celery. Place a ham slice on each
chicken piece. In the center of the ham place a small
portion of the hot onion-celery mixture, leaving about
a b" border around. Roll up the chicken loosely and
tuck the ends so it resembles a package, then tie with
white thread. Discard any excess onion-celery mixture.
Add ^ T. butter to the same pan and gently saute the
chicken until golden and tender, flemove and keep wasn.
Discard thread. Add to the skillet 2-3 T. white wine
and deglaze the pan. Add the celery seed, mix and pour
the sauce over the chicken. Berves

Mrs. Tom Alan Cunningham

(155)



6HEHHIED CHICKEN

6 or more chJ.olcen breasts (or thighs)
1 can cream of mushroom or golden mushroom soup
1 can cream of chicken soup (may add 1/3 c. chicken

broth In addition to cream of chicken)
1 can cream of celery soup or thinly sliced celery
Sc. cooking sherry or cream sherry (vine may be subs*

tltuted)
black pepper

Debone and skin chicken pieces, place In bottom of
pyrex dish# Cover with soup and celery pieces (if
used). Pour on sherry. Add pepper. Bake at 350®,
covered, for 1 hr. 45 mln. to 2 hrs. Serve over wild
rice, or long grain and wild rice mixture. May serve
with broccoli and chesse sauce, and spiced peaches.

Mrs. Kris King and
Mrs. Jerry Houston

CHICKEN HTSLV

1 3i to 4 lb. chicken, cut In pieces
4 c. water 1 onion
1 bay leaf 2 ribs celery
1-2 garlic buds l t. salt

Boll above Ingredients gently until barely tender.
Hemove chicken and cool. Cut from bones In good sized
pieces. Strain broth and return to pot and addi

1 chopped onion 3 ribs celery, diced
1 #303 can stewed tomatoes
1 #303 can creamed style com
1 #303 can peas 2-3 T. chill powder
1 t. cumin powder J-k chill pequlns

Simmer covered about 30 mln. Taste for salt. Add
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chicken pieces and simmer 10 min* more* This may be
thickened by mixing ^ T. butter and ^ T* flour and
adding to stew, iierve in bowls with combreadt for 6-8.

Mrs. Prank Grain

CHICKEN FRICAfibEE

8 pieces of chicken (washed and dried)
1 can of Campbell's cream of mushroom soup
1 can of Campbell's cream of celery soup
1 t. Spice Islands Pines Herbes

Mix soups and herbs (do not dilute) and pour over
chicken pieces which have been placed skin side up in
a shallow pan. cook xincovered in 325° oven until tender
(l-li hrs.) Serves 6-8.

Mrs. Preston Shirley

CHICKEN CASSEROLE

1 stick margarine 1 pkg. onion soup
fryer, cut-up 1 can celery soup
1 c. rice 1 can water
1 can mushroom soup

Roll chicken pieces in melted butter. Add rice, soup,
and liquids. Bake in 350° oven for 1? hrs. This Is
a remarkably delicious recipe for so little work.

Mrs. J. Gordon Christy
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CHICKEN LOAF

Put 8 halves chicken breasts (or one cut-up chicken)
In pans. Put salt and pepper and butter on It. Cover
with foil and bake 1 hr. at 350®* Line a 13 * 9 pwi
with trlnuned buttered white bread. Add the boned
chicken, 3i c. milk and ^ beaten eggs. Cover with
8 slices of American chesse. Refrigerate overnight.
Lightly crush 2 c. £>peclal K or Grapenut Flakes.
Add k T. melted butter, and spread over the chicken.
Bake 1 hr. at 350°.

Mrs. David Meyercord

CHICKEN ELEGANT

k fryer thighs and drumsticks
2 whole fryer breasts, halved
1 t. HJiG IS t. salt
t t. pepper * l>^tter ,
1 can stewed tomatoes 1 sm. can artichoke hearts
i c. pitted ripe olives green onions, thinly sliced
1 10 3A oz. can chicken gravy
vermouth (dry)

Sprinkle chicken with MBG, sal* and pepper after
washing and drying with paper towels. Heat butter In
skillet (electric. If you have one) and brown on all
sides. Add tomatoes and onions and simmer 25-30 mln.
Add olives, i c. vermouth and artichoke hearts which
have been rinsed, drained and halved, dimmer 5 niln.
longer. Remove chicken, add gravy to pan sauce and
bring to boll. Return chicken and serve with rice.
Serves 6-8.

Mrs. Frank Craln
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GOLDEN BAKED CHICKEN BREAbTS

4 chicken breasts li c. fine bread crumbs
3/4 c. grated Bomano cheese
lemon Juice melted butter
2 T. parsley flakes

Melt butter. Combine parsley, bread crumbs and
cheese, in separate bo*l. Dip breasts in butter,
roll in crumb mixture. Place in baking pan.
Sprinkle each with 1 T. lemon Juice and a little
more butter. Bake at 325® 1? hrs.

Mrs. Charles Greef

CREAM CHICKEN TACOo

1 can green chill, chopped
2 c. cream 3 butter
2c. tomato Juice i boiled hen, boned
1 large onion chopped 2 c. grated cheese
2 T. flour 12 tortillas

baute chili and onion in butter, add flour, then
tomato Juice, tiimmer a few minutes, then cool. Melt
cheese in double boiler with cream. Add boned chicken
to first mixture then gradually add second mixture,
fry tortillas slightly and drain. Layer tortillas
ans entire mixture in casserole. Bake at 300® for
1 hr. Serves 8.

Mrs. Lucius D. Bvtnton

(159)



CUaftY-ITALIAN DHEciSING .^KILLET CHICKEN

2 chicken breasts* split or whole chicken, cut up
1 T. margarine 3 T* flour
li c. water lA c. Italian dressing
J t. salt k t. dried basil
It. curry (or as much as you llke-I pour It in)

In skillet melt margarine, brown chicken until
golden, the remove. Into drippings blend flour--
then water, Italian dressing, salt»curry, and basil.
Bring to boll while stirring until smooth. Add
chicken and simmer, covered, 50 mln. or until tender,
uierve over rice.

Mrs. Walter Weathers

OVEN BAEBEinUED CHICKEN

Bpllt broilers or fryers down the back and place in
a slightly greased roaster. Eour over them the
following sauce and cook In a covered pan In a medium
oven. When tender, remave top and brown. Allow about
1 1/4 hrs. for cooking.

Sauce for two chickens*

1/^ lb. butter 6 T. catsup
5 T

2 T

2 T

2 T

1/4 t. paprika
red pepper to taste

Mrs» Tom Bealy
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MEXICAN CHICKEN

iitev zk Iti. fryer until tender. Debone. t»ave 1 c.
liquid. i:>aute 1 large chopped onion in 1/4 lb. oleo.
Add 3 cans cream of chicken soup, diluted only with
1 c. chicken broth. Add 1 small can mashed green
chilis and 1 dz. tortillas torn into bite-size pieces.
Add 3 T« pimientos and 1 can wfctor chestnuts. Add
chicken. Place k mixture in bottom of large casserole
iiprinkle grated cheese, then another layer of chicken
mixture. Top with cheese. Bake covered at 350® for
25 min.

Mrs. Tom oealy

annivebbahy chicken

16 chicken breasts (peppered)
2 cans mushroom soup and 1 c. sherry
6 oz. mushroom crowns with liquid
2 cartons sour cream
1 c. artichoke bottoms
paprika

Bkln, bone, and cut In half lengthwise the chicken
breasts. Place in buttered casserole. Cut artichoke
bottoms in quarters. Put in with chicken. Mix all
remaining ingredients, except paprika. Pour over
chicken. Bprinkle with paprika. Bake at 350® for
1 hr. cohered, then bake uncovered 20 more min.

Mrs. Floyd Nation
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CHICKEN NAVOSb

lapread bottom of 4 qt» casserole or 10 x l4 x 3 Pan
with contents of 2-6 oz. Jars of tamales, sliced
crosswise. Add 2 large cans mushroomsi 1 small can
tomato sauce, a thick layer of sliced chicken (2 small
hens or a turkey). Layer of cooked rice (l cup rice
in 2 cups of water—I cook the rice in 2 cups of the
chicken broth leftover from cooking the chickens).
Next layer—2 bunches of green onions chopped and
another can of tomato sauce. Pour 3 cans cream of
chicken soup over all, inserting knife so it will
mix well. Top with i lb. grated sharp cheese and
bread crumbs. Dot with butter. Bake 30 min. at 350®*
Will freeze. Tastes better If made day before or
made ahead and frozen, iiometimes I cook this longer-
justs depends on when we are ready to eat. Will
serve l6 generously. Given to me via Mrs. Fletcher
Groom of Houston via Mrs. Lucile Garrett of Houston.

Mrs. William H. Eamey

CHICKEN VIVIAN

1 chicken broiler cut-up 1 T, Worcestershlxte sauce
1 lemon (juiced) 2 t. grated lemon rind (dry)
1 T. Dowry's seasoned salt
garlic powder 2 T. mayonnaise (or Miracle

Whip)

Line biscuit pan with aluminum foil, leaving enough
at ends to return to wrap top. Put chicken in pan in
one layer. Bprinkle with remaining ingredients,
finishing with dollops of mayonnaise over all, and
close up foil over all. Bake at 350° Tor one hr.,
open back and if not brown enough bake a little
longer. This is a fine way to take chicken to a
covered dish supper. It stays hot a long time and is
already wrapped. i , \
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CHICKEN SPAGHETTI #1

Put on to cook In Dutch oven (or large '^t)*
lb. hen, disjointed water to cover

salt and pepper to taste 1 celery rib
1 quartered onion 3 sprigs parsley
1 T. comlno seed 1 small bay leaf lln bag/

Cover and simmer slowly until tender (2-3 hrs.). Cool
and If possible place pot and all In the refrigerator
until next day. Next day skim off fat and heat—
remove chicken from bones, cut In large chunks and keep
In refrigerator until needed, strain and measure stock
(need 2 qts.) If necessary add water. Chill untkl
spaghetti cooking time.

iifluf.ei Place in large slllet and saute until vegetables
are tender the followlngt
i; C.-. Chicken fat 1 c. chopped onion
2 cloves minced garlic 1 1/^ c. chopped celery
^ c. chopped bell pepper lA c. chopped carrots

oz. can mushrooms- dcain (with 1 T. s\igar/
and save Juice (best- stems and pieces)

Addi
# 303 can tomatoes 1 can tomato paste
2 cans water (tomato paste cans)
mushroom liquid 2 t. salt
black and red pepper to taste

Cover and simmer slowly—1 to IS hrs.— the longer the
better—until It Is the consistency of catsup. Now
in original Dutch oven put 2 qts. of boiling chicken
stock, 3A to 1 lb. long spaghetti. ^Separating
with fork, cook 7 to 10 mln. Lastly add cooked diced
chicken, tomato sauce mixture and spaghetti, plus
stock In pan. Serve with grated parmesan cheese.
Serves 8-15«

Mrs. John ^nell, Jr.
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CHICKEN SPAGHETTI #2

2 fryers boiled and diced
^ pkg. (not box) spaghetti, cooked In chicken broth
1 small Jar plmlentos
^ lb. American cheese (cut In small bits)
i c. ripe olives ^ hard boiled eggs
1 onion diced 1 can of cream of mush-
1 small geen pepper, diced room soup

Cook onion and pepper In broth with the spaghetti.
Add other Ingredients, cheese and eggs last,
spaghetti Is ready to serve (lO-l2 portions)

Mrs. Esco Walter

ORIENTAL CHICKEN CAScjEHGLE

2T. butter or oleo 2 T, flour
1^ c. milk It. soy sauce
1 (8 oz.) pkg. Cheddar cheese, shredded
1/4 t. pepper

ilake cheese sauce->-heat until cheese Is melted.

2 c. cooked rice (cook In chicken broth)
2 c. cooked diced chicken
1 8oz. can water chestnuts, sliced
1 3oz. can chow meln noodles

Combine all of above Ingredients. Alternate layers
of rlce-chlcken mixture and sauce In a 2 qt. casserole.
Arrange noodles around edge of casserole. Bake at
350® for 25 mln. caerves 6-8.

Mrs. Jackson B. Bmlth
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iiPANItiH CHICKEN

2 small onions, cut fine 1# c. water
2 small cloves garlic, cut fine
1 T. green pepper, diced ? t. siigar
1 sprig parsley small pinch thyme
2 oleo small pinch marjoram
2 t. flour 1 stalk celery, cut fine
1 T. white wine 2 chickens, about IS lbs.

Split chickens in half, salt and peppr well, place in
roaster with seasonings. Bake for 15 hr. in 350 ©J®"*
Strain gravy. Baste ofteni when tender take lid off
and brown. ^ , t m t

Mrs. John J. Mead, Jr.

lEMON-BHOILED CHICKEN

3/4 c. salad oil | c. fresh lemon juice
1 T. grated fresh onion 5 t. salt
i t. paprika P®PP®r
dash of powdered thyme dash of poultry seasoning
1 3 lb. frying chicken

Blend oil, lemon juice, onion, salt, paprika, pepper,
thyme, and poultry seasoning. Pour over chicken in a
plastic bag. Close bag, seal securely. Marinate
chicken several hrs. or overnight. Hemove chicken
from marinade, reserve marinade. Using highest
position of grill rack, brown chicken 30-45 min.,
turning and basting often. Garnish with lemon slices.

Mrs. Edward H. Cohen
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CHICKEN OP THE GOQa

1 2^-3 lb. chicken, boned
1 egg beaten ^ cube soft butter
lA t. salt k c. flour
3 t. sherry 2 T. comstarch
1 t. soy sauce 1 c. cream
dash white pepper salt and pepper to taste
1 lb. chestnut flour k c. sliced mushrooms
k c. chicken stock 2 t. browned sesame seeds

Marinate chicken In salt, egg, sherry and soy sauce
for 15 to 20 mln. Cut up marinated chicken Into
large pieces and dip In flour. Brown In oil and cook
until done. Melt butter over med. heat and blend In
comstamch. Bring stock to boll and stir rapidly
while adding butter and comstarch mixture. Reduce
heat and add cream, seasonings and mushrooms. Cut up
cooked chicken Into smaller strips. Cover with cream
sauce and sprinkle sesame seeds on top for garnish.
Serves H-6, Chicken is very rich and Is usually served
on a thin bed of finely shredded lettuce Instead of
rice. Ingredients not available In supermarkets can
be purchased In Chinese markets.

Mrs. George L. Walker

MARINA lED BflOII£D CHICKEN

2 lb. cut-up chicken 3 T. vinegar
i c. cooking oil lA t. dry mustard
I t. salt lA t. paprika
I clove garlic, minced

Put chicken In pan. Combine other Ingredients to make
marinade. Pour on chicken. Let stand In refrigerator
at least 1 hr. Turn chicken once. Remove from
marinade and place (skin down) on broiler pan.. Place
I4." from broiler. Broil 12 mln, basting with marinade.
Turn, broil 15 mln. more, baste again, oerves
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turning occasst®nally. Drain chicken and reserve
marinade. Broil in oven or charcoal grill. Baste
frequently with marinade. Top each piece with lemon
slice for last few min. of cooking. Berve with rice
or buttered noodles to which mandarin orange segments
have been added.

Mrs Hal Banders

CHICKEN AND DUMPLINGii

Btew 1 cut-up fryer for 1 lA hrs. Hemove from broth
and bone chicken. Add to broth 1 can commercial
chicken broth. Beason as desired.
DumplingsI
li c. sifted flour 11 t. salt
3 t. baking powder.
Mix together, then cut in 3 shortening. Add 2/3 c.
sweet milk. Mix, roll out and cut. Drop in boillMg
broth. Cook about 20 min. Add boned ehicken. Berves 6.

Mrs. Harris Brewster

HOT CHICKEN BALAD

8 chicken breasts, cooked and diced
3 cans undiluted cream of chicken soup
2i c. coarsely chopped celery
2 small onions, chopped
1 can (or pkg.7 blanched and slivered almonds
li c. mayonnaise
1 med. bag potato chips, crumbled

Mix all above—save i of chips for topping. Bake at
350© for 30 min.

Mrs. Harry Hopkins
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chicken consomme and sherry. Cook 5 oin. and then
arrange artichokes between chicken, •f'our mushroom-
sherry sauce over them, cover and bake at 375®
40 mln. This can be fixed a day ahead and heated
before serving, iierves 6.

Mrs. Allen Smith

^W£ET AND SOUa CHICKEN

1 8 oz. bottle Wishbone flusslan Dressing
1 envelope dry onion soup mix
1 10 oz. jar apricot preserves
4 whole chicken breasts, split into halves

Combine dressing, soup mix and preserves. Place
chicken breasts in well buttered shallow baking dish.
Pour sauce over chicken and bakd at 350° for 1? hrs.
•Baste twice. Delicious served over rice, with a man
darin orange salad. Serves 4, To double or triple
recipe it is best to have the chicken boned, otherwise
the amount of baking pans is greatly increased. When
I triple this decipe I double the amount of sauce.

Mrs. George Bchatzki

LEMON-GrtlLLED CHICKEN

3/4 c. salad oil ^ c. lemon Juice
1 r. grated onion 3 t. salt
i t. paprika 1/4 t. pepper
dash powdered thyme dash poultry seasoning
1 fryer, quartered lemon slices

Blend all ingredients except chicken and lemon slices.
Place chicken in shallow pan and pour mixture over.
Hefrldgerate, covered, several hrs., or overnight,
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platter* Use your favorite garnish. In the center
of the ring, place a bowl of light mayonnaise.

rtrs. Cecil D. Hedford

CHICr^N bOPA

Boil a small hen and bone it. Mixi

1 can mushroom soup 1 can crater
1 can cream of chicken soup
1 sm. can green chilies, chopped
1/4 c. minced onion

Bring this combination to a boil. Grease a casserole
dish well. J-ayer the bottom of the casserole with
com chips. Top with a layer of shredded sharp
Cheddar cheese. Then add a layer of cubed, cooked
chicken and pour half of the soup mixture over the
layers. Continue with layers until all the ingredients
are used. Sprinkle sheese on top. Bake at 3CG® for
20 min.

Mrs. Howard Davi son

CHICKEN-AHTICHOKE CAbBEROLE

3 lb. fryer, cut-up iJ t. salt
j t. paprika t. pepper
6 T. butter 1/4 lb. mushrooms
12-15 oz. can of artichokes
2 T. flour 3 T. sherry
2/3 c. consomme or bouillon

Bprinkle chicken with the seasonings and brown in 4
T. butter, put in a casserole. Baute mushrooms 5 nin.
in 2 T. butter. Bprinkle flour over them and stir in
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BAK£D CmCKEN OVKB aiCS

In a greased baking dish (square) sprinkle In this
orderi

1 c» uncooked bncle Ben*s Con7erted Bice
4 diced small green onions
parsley, diced bellpepper and celery
5 envelope Upton's dry onion soup

Blace pieces of salted and peppered chicken (as many
as flts-about 5- or as desired). Combine 1 can of
mushroom soup and 1 can of sater. i'our mixture over
chicken making sure mixture gers under the pieces of
chicken. Cover irlth foil. Bake at 375® for to 2
hrs. i>erves 2 generouslyi can be made the night before
and kept In the refrigerator. Good served with
ceuitelope and baked beans.

Mrs• Donald J• Dombrowskl

CBANBEBBX-TOPPED CHICKEN RING

tioften 2t T. gelatin In 3/^ c. water. Add 3 o*
boiling bouillon. Then addi
k lemon (juice of) li t. salt
2 T. horseradish i t. grated onion
i c. sour cream k c. mayonnaise
Let cool, then addi
6 c. chopped cooked chicken breasts
2c. chopped celery i c. chopped green peppers
i can (2 oz.) chopped plmlentos

Meanwhile, dissolve 1 pkg. raspberry jello In c.
hot water. Add 1 pkg. frozen cranberry-orange relish
and i c. chopped pecans. Pour cranberry-orange relish
mixture In large ring mold. When almost set, spoon
chicken mixture over It. Hefrlgerrate until ready to
serve. Unmold on lettuce leaves on a large serving
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CHICKEN AND RICE WITH MUiHROOM GRAVY

Melt i stick com oil oleo In 9x13*2 pp^i. tialt Md
pepper thighs and chicken breasts, roU once ^he
melted oleo and place skin side up. Place in 350 oven,
bake approx. 1 hr.. turning the chicken over af^r _
about 30 min. When the hour is almost over, turn the
chicken over again to skin side up, ® ^ -
cream of mushroom soup, that has been diluted with 1
can of water, over the browned chicken let bake
a while longer until gravy bubbles and thickens.

Mrs. Homer iStephensoh

CHICKEN-GREEN NOODLE CAc^bEROLE

2 fryers celery, salt and garlic
2 5oz. pkgs. spinach noodles
1 mad. o^on grated i lb. sharp cheese grated
1 can cream of mushroom soup
}c. sherry

Cook chicken in water seasoned with celery, salt, and
garlici then bone. Cook noodles in 2 qts. chicken
broth. In 3-qt. casserole layer noodles, chicken,
grated onion and grated cheese. Repeat until all or
ingredients are used. Dilute mushroom soup with
sherry and pour over top of casserrole. Rake at 35^
for 40 min.

Mrs. <iuentin Keith
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BBOCCOLI AND CHICKEN CA^EROI£

2 c. cookedf diced chicken or 3 breasts taken off bone
2 10 oz* pkgs. of chopped frozen broccoli cooked
2 cans cream of chicken soup

c mayonnaise 1 t» lemon juice
1 t* curry powder ^ c. grated cheese
i c« bread crumbs

Put cooked broccoli In bottom of a casserole dish
and add a layer of chicken. After mixing other
Ingredients, pour them over the chicken and broccoli.
Top with the cheese and bread crumbs. Bake at 350®
for 30 mln. i>erves 6.

Mrs. John N. Camp

5-CAN CABSEROIf

1 can boned chicken (substitute a cooked he If desired)
1 can chicken and rice soup
1 can cream mushroom soup
1 can evaporated milk (large)
1 can chow meln noodles

Dice chicken. Nix all Ingredients together. Top
with crushed potato chips. Bake at 350 for 30 mln.,
or until bubbly. Serves 6-8.

Mrs. Woodrow Patterson
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POTATO CHIP CHICKEN

1 4 oz. pkg. potato chips
l/k t. garlic salt
dash of pepper
If to 8 chicken pieces or liver
i c. melted hiatter

Crush potato chips before openlngi mix chips with
garlic salt and pepper on waxed paper. Dip cWcken In
melted butteri roll In potato chip crumbs. Place
pieces on pan# meat-side up (I skin chicken;# so it
does not touch. Pour remaining butter and crumbs over
chicken. Bake at 375 for 1 hr. Do not turn chicken.

Hrs. Guy Jones

CHICKEN A LA KING

3i lbs. chicken approx. 12 mushrooms.sliced
1 large green pepper,diced
1 pimento, diced ? chicken stock
1 can peas j o* flour
f c. butter or oleo a c. cream
salt# pepper & paprika 2 egg yolks

£»tew chicken, cut Into small pieces. Saute mush
rooms In additional butter. Drain peas# reservl^
liquid. Melt the # c. of butter# add flour and heat
until mixture bubbles# then add chicken stock. Cook
just until thick# being careful not to overcook.
Add chicken and cream, stir until smooth. Add
peppers, peas# pimento, mushrooms and the butter In
which the mushrooms were sauted. Just before serving#
add the twe egg yolks, dissolved In a little sauce.
Use liquid from peas to thin If necessary.

Mrs. filchard B. Arnold
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CHICKEN AND RICE

lA c . flour paprika
t. salt lA t. pepper

3 IPs. cut-up chicken lA c. margarine
1 sliced chicken 3A c. uncooked rice (white

or brown)

I'llx flour, paprika, 1 t. salt,and pepper. Dip
chicken In mixture and saute In electric skillet In
margarine until browned. Pour off fat. Add 2 c.
water, remaining salt, onion and rice. Citlr with
fork. Bring to boll, covert simmer 30 mln. or
till tender and liquid Is absorbed. Berves 4.

iirs* Charles Greef

CHICKEN BREAiilb GOURMET

4 chicken breasts--roll In flour that has been
seasoned with 2 T. salt, k t. thyme, S t. marjoram,
it t. paprika.

Pry In fat until golden brown.

aaucet (cook separately)
2 c. pineapple juice lA c. lemon juice
2 T. comstarch 2 T. sugar
i t. curry powder sliced almonds

Arrange chicken In roaster, cover with sauce. Allow
about 1 hr. or until tender (baste 2 or 3 times to
glaze). Arrange chicken on toast, pour sauce over
and sprinkle almonds on top. i^pllt whole breasts In
half lengthwise).

Mrs. Allan ohivers
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E. C. deilONTEL'S VENItiON HOAoT

This recipe is for a large venison roast. Be sure
to peel off the outer transparent skin from the roast.
Put the roast into a big kettle. Add*

X large onion, quartered 2-3 rutabagas, quartered
1 bunch celery leaves 1 small bunch parsley
2 cans consomme and 2 cans water
1 lemon, sliced pepper to taste

i>immer in this liquid 2 or 3 hrs., on top of the
stove. Drain, dredge with flour, salt and pepper to
taste. Place roast in open oven roaster, cover with
3 or strips of bacon, roast in open pan until
brown. Baste from time to time with liquid it was
simmered in.

Mrs. Emil C. Hassman

BAKED VENISON

Backstrap, tenders, round steak or chops may be used.
Slice venison lA to l/2 inch thick. Marinate in
dry red wine and soy sauce for at least two hours.
Bemove from marinade and coat with flour. Wulckly
brown both sides in hot fat. Place in shallow
baking pan and dash soy sauce over all. Cover tightly
with foil and bake at 325 for one hr.
Even people who do not like venison like thlsl

Mrs. Charles D. I'iathews

(175)



SALADS

DRESSINGS
and

RELISHES



TEXAS STAR SALAD

1 can undiluted tomato soup
3 p)cgs« Philadelphia cream cheese
2 envelopes gelatine, dissolved in i c. water
1^ c. mayonnaise
1? 0. of chopped celery, green pepper & onion (combined)
1 pkg. cooked frozen shrimp, cut up, or 1 lb. fresh

shrimp, cut up.

Heat soup, add cheese and blend well. Pour over ge
latine mixture in large bowl. Stir. Add mayonnaise,
chopped celery, etc., and shrimp. Pour into mold -
that has been rinsed with cold water. Congeal. Can
make the day before. (Used at Governor's Mansion
1957-1963) We used a mold in the shape of a Texas
Star and served the salad on a tray garnished with
tomatoes, avocado slices, olives, celery and carrot
curls, artichokes and radishes.

Mrs. Price Daniel

ED'S APPETIZER SALAD

I can mandarin oranges, drained
1 c. small shrimp, cooked
1 Ig. avocado...pit, slice, brush with lemon juice
1 red onion, chopped
Combine t
i t. garlic
S t. poultry seasoning
1/8 t. black pepper
Dash red pepper
1 T. salt
1 T. cider vinegar
1 T. olive oil
Shake well and pour over salad ingredientsj mix well
and serve in goblets.

Mrs. Edward R. Cohen
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SHRIMP SALAD

1 lb. cooked and cleaned shrimp
2 eggs - hard boiled - chopped
celery - chopped
onion- chopped
salt to taste
1 jar thousand island dressing

Mix shrimp, eggs, celery and onion together. Last
minute mix with thousand island dressing.

Mrs. John J. Mead, Jr.

HAM SALAD

2 c. diced cooked ham i c. French dressing
1 can(l60z.) bean spouts 2 t. soy sauce

(rinsed and drained)

Mix above ingredients and chill in refrigerator for
30 rains. Then add 2 T. eacht

Chopped green onion
Green pepper
Chopped celery
J c. chopped sweet pickle
dash pepper and 3A c. mayonaise

Toss and serve on lettuce with crackers. Increase
vegetables to suit individual taste.

Mrs. R.C. Vaughn
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HOT CHICKEN SALAD

3 c. cubed chicken li c. Hellman's Mayonnaise
3A c. slivered toasted almonds 3 c. diced celery
3/4 t. salt 3/^ c. grated American Cheese
3/tf t. Accent li c. crushed potato chips
3 T. lemon ^uice
3 t. grated onion

Mix together and put in a long flat casserole. Put
part of grated cheese in mixture. Put in over for
short time to get warm, then add remaining cheese on
top and just melt. Do not let come to a simmer or
boil.

Mrs. Zollie Steakley

BACKED CHICKEN SALAD

2 c. chicken, cubed 1 T. onion juice
2 c. celery 2 t. lemon juice
3A c. slivered almonds, toasted 3/^ c. potato chips
1 c. Kraft's mayonnaise salt, pepper to taste

Crumble potato chips over top of other ingredients
in a baking dish. Bake at 325 just till hot.

Mrs. B.C. Chapman

CHICKEN SALAD SOUFFLE

Cube 2 slices white bread and place in bottom of
greased 9x9x2 pan. Spread the following salad
mixture over bread cubesi 2 c. diced cooked chicken,
i c. chopped onion, i c. chopped green pepper, t c.
chopped celery, h c. mayonnaise, 3A salt, dash of
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Place ^ slices of bread over salad mixture and cover
with 2 well beaten eggs and 1^ c* milk. Let stand
overnight. Before baking, cover with 1 can cream of
mushroom soup. Bake at 325-350 for i hr. Spread i
c. shreaded sharp cheese over top the last 10 mins.
Serves 6.

Mrs. Charles Greef

TUNA SALAD

2 cans white meat of tuna solid
1 c. chopped red apple(skin on)
1 c. chopped celery

c. chopped pecans
c. mayonnaise

Mix above ingredients togehterj peel and slice 2
avocadoes and place around salad. Use poppy seed
dressing with salad.

Mrs. Charles 0. Betts

TACO SALAD

lb. ground chuck
can drained kidney beans
firm tomatoes, diced
c. Italian dressing
c. French dressing

i lb. American cheese
(grated)

1 small head lettuce
1 Ig. pkg. tortilla

chips, crushed (more
or less to taste)

1 Ig, or 2 small avo
cados.

Fry beef in skillet until all pink has disappeared.
Drain meat on paper towel. Let it cook, place in
large bowl, add other ingredients, and toss well.
Serve with fresh' fruit salad (apples, bananas, and
cantalope) with poppyseed dressing. For dessert
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serve flani Use packaged egg custard mix. Line a
serving dish with a thin layer of brown sugar, and
custard mix prepared according to package instruc
tions. After it has set, turn out on plate. Serves 6

Suzan Stratton

PINEAPPLE AND PEACH SALAD
WITH FILLING

4 egg yolks 12 raarshmallows
2 T. vinegar Pecans (as many as you
2 T. sugar like, more the better)

1 c. whipped cream

Cook egg yolks, vinegar and sugar until thicki add
marshmallows while former is hot, and whipi add whip
ped cream and pecans, and let stand in refrigerator
several hours until it can be cut with knife. Place
slice pineapple on lettuce leaf, put square of above
mixture on top, then half peach round side up, and
cover with mayonnaise mixed with half whipped cream,

Mrs. Allan Shivers

STRAWBERRY-SOUR CREAM SALAD

2 pkg. strawberry flavored gelatin
2 c. boiling water
2 10 02. pkgs. frozen strawberries
li c. crushed pineapple
2 bananas

1 c, sour cream

Dissolve gelatin in water, add strawberries, pineapple
and bananas. Pour half of mixture into 8x8x2
inch pan. Chill until firm. Spoon sour cream over
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gelatin? spread evenly. Cover with remaining gelatin.
Chill and cut in squares - garnish with dab of sour
cream and a whole strawberry per piece. Serves 6 to 8

Mrs. Gib Walton

STRAWBERRY SALAD

2 packages of strawberry Jell-0 2 c. water
1 small can crushed pineapple 1 pkg. frozen straw-
1 c. bananas, mashed (about 2 ripe) berries

Dissolve Jell-0 in 2 cups boiling water, then put
frozen berries in and melt. Add to pineapple and
mashed bananas which have been mashed together in
pyrex pan? stir and refrigerate.

Mrs. David R, Sorrell

FRUIT SALAD

Drain 6-8 cans of fruit - fruit cocktail, pears,
peaches, pineapple, whatever you like. Set aside.
Dressingi 1 pt. of i & i, juice of lemon, 3A c.
sugar. Mix till sugar dissolves. Add dressing to
fruit? add pecans if desired. Chill.

Mrs. J. Douglas Wilshusen
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RASPBERRY SALAD MOLD

1 10o2. pkg. frozen strawberries (part3.y thawed)
1 3oz. pkg. raspberry jello
li c. very hot water
1 9oz. can crushed pineapple
1 large banana, peeled and sliced crosswise
5 c. chopped pecans

Add hot water to jello and stir until dissolved. Add
partially thawed strawberries and stir until separa
ted. Chill until of the consistency of egg whites.
Stir in pineapple (not drained), banana, and nuts.
Pour into oild mold and chill overnight. Serves 6 to
8 people.

Mrs. Charles 0. Betts

CHERRY SALAD

1 can so\ir red pitted cherries
2/3 c. sugar
Boil till syrupy (10-15 mins.)
1 large pkg. cherry jello
2 c. boiling water
Dissolve jello in water and addi
1 #2 can crushed pineapple
§ c. nuts
Juice of 1 lemon
Pour in molds.

Mrs. Esco Walter
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TUP SALAD
(May use Sprite or Fresca)

Large pkg. lime Jello 1 c. hot water
Large pkg. Philadelphia cream cheese 1 T. sugar
Small can crushed pineapple Bottle of TUp, Fresca,
1 T. vanilla extract or Sprite
Pe cans (optional)

Cream cheese and jello, add hot water, vanilla and
sugar then beat until smooth. Add pineapple, nuts
and drink. Pour in mold and place in refrigerator
to gel. "My family likes this salad as a dessert.
Both of these recipes are easy to prepare and don't
last long becuase they are delicious.

Mrs. R.C. Vaughn

MANDARIN ORANGE SALAD

1 large pkg. orange jello 1 pt. orange sherbert
1 c. hot water Juice from 1 large can

Mandarin oranges

Dissolve jello in hot water. Add mandarin orange
juice and sherbert. Mix. Add oranges and pour into
mold and chill 3 - ^ hours. Serves

Mrs. George Schatzki
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ORANGE SHERBERT SALAD

1 pkg. orange jello 1 pt. orange sherbert^
1 c» minature marshmellows 1 small plcg» Dream Whip
2 cans mandarin oranges

Drain juice from oranges and add to water to make 1
cup. Bring to boil and pour over jello. Stir well.
Add cold cherbert and stir. Cool in refrigerator
until it starts to jell. Add marshmellows and orenges.
Fix Dream whip according to driections and fold in.
Chill at least 1 hr. or overnight.

Mrs. Lee Duggan

LIME SALAD

1 pkg. lime jello 1 can (9ob.) crushed pine-
1 c. boiling water apple
2 c. tiny marshmallows 1 c. cottage cheese
Dash of salt , (drained)
1 c. whipped cream ? c. chopped nuts.

Dissolve jello in water. Add marshmallows and let
melt. Stir in salt and pineapple. Set aside until
slightly thickened. Fold in whipped cream, cottage
cheese and nuts. Makes large pyrex dish. Notei^ I
don't add all water at once..enough to dissolve jello
and partially melt marshmallows...reheat rest of water
and add.

Mrs. John C. Vance
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CRANBERRY SALAD

1 can jellied cranberry sauce i c. chopped pecans
1 3 oz. pkg. cherry jello 2-3 oz. pkg. cream cheese
1 c. boiling water
1 small can pineapple, (crushed) drained (some juice)

Place cranberry sauce in bowl and heat until thin.
Mix jello with hot water until dissolved and add to
cranberry sauce. Add pineapple and nuts. Mix well
and pour into buttered 2 qut. oblong baking dish.
Set in refrigerator until jellid. Soften cream
cheese at room temperature. Thin with pineapple
juice until it reaches spreading consistency. Spread
over cranberry mixture. Cut in squares and serve on
lettuce. Serves 9 - 12. Serve with turkey or chicken
and good with ham too?

Mrs. Allen £. Smith

ORANGE SALAD

1 large pkg. orange jello 1 can frozen orange juice
1 c. hot water 1 large can pineapple tid-
2 cans mandarin oranges bits or crushed pineapple

Dissolve jello in boiling water. Add other ingred
ients. Congeal in refrigerator.

Mrs. Jack B. Miller
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MANGO SALAD

3 pkgs. lemon Jello 1 large pkg. (8oz.} cream
3 c. boiling water cheese
1 large can of mangos (2i size can) Sour Cream

Dissolve jello in boiling water in large bowl. Drain
liquid from mangos, add water if necessary to make
1 cup of liquid. Combine mangos, cream cheese and
mango juice in a blender until very smooth and stir
in jello. Chill in ring mold, Serve with sour cream
dressing sweetened with honey and brown sugar. (Note
divide, more or less, ingredients in blender as it is
too much to do at one time.)

Mrs. Louis LeLaurin

TWENTY-POUR HOUR SALAD

Cook togetheri
2 eggs beaten
2 T. vinegar
2 T. sugar
Stir constantly, cook until thick on medium heat.
Add 2 T. butter, set aside.
Mix I
1 can Queen Ann Cherries #2
2 c. pineapple cubes 1 med. bottle Marachino
1 c. mandrin oranges cherries
5 bananas sliced 1 c. or can seedless
1 c. small marshmellows grapes

Drain fiG.1 fruit. Pour cooked dressing over fruit.
Whip i pt. cream (2 T. sugar). Fold in salad and
refrigerate 24 hrs. Add nuts if desired.

Mrs. Joe B. Burnett
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LIME JELLO CONGEALED SALAD

2 small boxes lime jello
1 #2 can crushed pineapple(drained)
3A c. celery (chopped)
1 bottle marschino cherries (chopped)
i to 3A c. chopped pecans
1 small cream cheese i ot. whipping cream

(whipped;

Dissolve jello in 2 cups hot water and add 2 cups
cold liquid. (I use part 7 Up or other white drink
and the pineapple juice and enough water to make 2
cups.) Let this congeal partially. Beat the cream
chdese and add to the jello mixture. Combine the
chopped fruits and nuts and fold into the jello.
Finally fold in the iirfiipped cream and refrigerate.
Should be made 2^• hrs. before serving. Serves 10.

Mrs. Edward G. Murr

LIME SALAD

1 c. crushed pineapple i pt. whipping cream
1 pkg. lime jello t c. nuts
1 c. cream style cottage cheese

Let pineapple come to a boil. Dissolve jello in
pineapple and simmer 1 minute - chill until slightly
thickened. Then add cottage cheese, nuts and whipped
cream. Child until firm. Serves 6

Mrs. Zollie Steakley
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SPICED PEACH SALAD

1 jar spiced peaches (I #1^ oz.) 1 T. lemon juice
1 3 oz. pkg. cream cheese 1/3 c. chopped pecans
? c. sugar 1 c. miniature marsh-
1/3 c. evaporated milk mallows.
^ c. liquid from spiced peaches
2/3 c. evaporated milk, partially frozen

Drain peaches, saving i c. liquid. Discard peach
stones, chop peaches coarsely. Blend cream cheese
and sugar until smoothly mixed. Slowly beat in l/3
c, evaporated milk and peach syrup. Stir in peaches,
marshaallows, and pecans. Whip frozen evaporated
milk until very stiff. Beat in lemon juice to blend
thoroughly. Fold into cheese mixture. Turn into
2 - Iqt. ice cube trays and freeze til firm. 10-12
servings.

Mrs. Jerry Bain

COTTAGE CHEESE DELIGHT (SALAD)

1 carton large curd cottage cheese
1 can pineapple tidbits 1 c. small marshmallows

c. chopped cherries(red) i c. sugar
c. chopped pecans 1 carton whipping cream

(whipped)

Drain cottage cheese and fruit, mix all ingredients
together and chill,

Mrs. George Hamilton
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CONGEALED FRUIT SALAD

1 large p:^. lemon pello
3 c. boiling water fdissolved)
Add c. minature marshmallows, stirring imtil melt
ed. Chill until consistency of egg white. Gently
fold in 1 can fruit cocktail, well drained. (I chill
fruit cocktail before using.) Fold in 1 small carton
whipping cream - v^ipped until holds shape. Pour in
to salad mold and chill until firm.

Mrs. L.L. Duckett

MRS. E.G. DEMONTEL'S GREEN GRAPE SALAD

1 can seedless grapes (not spiced)
1 brick cream cheese
1 small can crushed pineapple

Put cheese in a bowl and cream with a fork, adding
enough pineapple juice to make it soft and smooth.
Thoroughly drain the grapes and pineapple and add to
cheese mixture. Cool in refrigerator until set.

Mrs. Emil C. Rassman

FROZEN CRANBERRY SALAD

I can i^ole cranberry sauce 1 c. sour cream
1 c. crushed pineapple, drained i c. powdered sugar

Mix well and freeze overnight in disposable aluminum
foil muffin tins. Makes 12 servings. Very good -
very easy.

Mrs. Grainger Mcllhany
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STRAWBERRY-PINEAPPLE SALAD

1 p)cg. frozen stracberries I/3 c. cold water
1 small box strawberry gelatin 1 carton sour cream
1 c. boiling water 1 small can crushed
1 small box lemon gelatin pineapple drained
1 c. boiling water

Pour boiling water over strawberry gelatin. Dissolve,
add cold water and strawberries. Pour into a serving
bowl (a glass one is best as it shows the different
layers of the salad.) Chill until well set. Spread
sour cream on top and if bowl is large, more cream
should be used. Make a thick layer. Chill til firm.
Dissolve lemon gelatin in boiling water. Cool. Add
drained pineapple and let it chill. Pour over cream
just before it starts to set. Refrigerate until well
set.

Mrs. James E. Wright

YUM YUM PINEAPPLE SALAD

Heat 2 cups crushed pineapple, add juice of one lemon
and 1 c. sugar. Stir until sugar is dissolved. Soak
2 T. of gelatin in i c. cold water for 10 mins. Add
to hot mixture. When cool and beginning to set, and
1 c. grated American cheese, i pt. whipped cream, 2 T.
each chopped green pepper and pimento. Mix thoroughly,
put into molds and leave in refrigerator until firm.
Serves 8 to 10.

Mrs. James F. McCarthy
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HOT DILL POTATO SALAD

3 - ^ Irish potatoes, boiled in jackets, drained and
diced.

3A c. chopped dill pickles
Bacon - (6-8) slices, cooked, drained and crumbled
1 c. chopped onions
1/4 t. pepper
seasoned salt
garlic salt (or oregano)

Boil the onion in bacon fat and the dill juice, with
the seasonings for 3-5 minutes. Add the diced potatoes,
bacon and dill pickles to the above and cook over low
flame on top of stove for about 10 mins. This is an
easy dish to fix just before you go to a "Pot Luck
Supper."

Mrs. J.F. Clavson

OLD-FASHIONED POTATO SALAD

3 or ^ potatoes - cooked and cut up
1 onion sliced and each slice separated into rings
1 layer mayonnaise
1 carton cottage cheese
3 tomatoes cut in wedges (may use more)
Chives (cut up)
Prepare early and layer ingredients in a bowl as
listed. Season with salt and pepper when ready to
serve. Do not stir until ready to serve. Then toss
all together.

Mrs. Morris Harrell
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GREEN LAYERED SALAD

li head lettuce 1 can (303) Le Seuer green
1 large onion peas
1 large green pepper 1 pt. Kraft mayonnaise

Break lettuce in bottom of bowl. Chop onion - spread
on top lettuce. Chop pepper - spread on top onion.
Drain peas - pour over peppers. Spread mayonnaise on
top of peas. Sprinkle 2 T. sugar on top mayonnaise.
Cover all this heavily with Parmesan cheese. Set
overnight. Do not stir. Ready to stir.

Mrs. Everett J. Grindstaff

WAIT-A-DAY-^ALAD

1 can French style green beans, drained
1 small can peas, drained
4 stalks celery, sliced and diced
1 small can pimento, chopped
Combine in large bowl the followingi
1 c. sugar 1 dal-t
i c. vinegar i c. Wesson oil

Combine all ingredients and toss lightly. Let stand
overnight. Cover and keep refrigerated. Great for
planning your menu a day ahead so hostess may enjoy
company too.

Mrs. Tim Kelley
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MIXED VEGETABLE SALAD

1 pkg. (20oz.) frozen mixed begetables
1 green pepper, diced 1 c. sugar
1 large onion, diced 2 T. flour
1 c. thinly sliced celery 2 t. salt
t c. water 1 c. water
2 I. prepared mustard i c. vinegar

Combine the vegetables in a saucepan, add i c. water,
cover and boil until the vegetables are just tender,
about 20 mins. While the vegetables cook, combine
the remaining ingredients! cool, add sauce and refrig*
erate 2k hrs. 10 servings - approx. 135 calories per
serving.

Mrs. Charles J. Murray

TOMATO SOUP SALAD

Heatt
1 can tomato soup (do not dilute)
Addt
1 pkg. lemon gelatin 1 t. salt
1 T. sugar
Mix well until gelatin melts. Cool. Then addi
1 small cottage cheese
1/3 c, celery, chopped 1 c. onion, chopped
1 c. green pepper, chopped i c. salad dressing
Chill and serve.

Mrs. J. Neil Daniel
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SPINACH-BACON SALAD

6 (yes, 6) cloves garlic, quartered
c. French Dressing 1 lb. (2 qt.) crisp young

3 eggs, boiled spinach, well washed or
o bacon slices half spinach and half

lettuce

About 2 hrs. aheadi add garlic to French Dressing.
Hard cook eggs: shell them. Fry bacon over low heat
till crisp. Drain. Refrigerate all. In salad bowl,
tear spinach and/or lettuce into pieces. Refriger-
ate. At serving timei Chop eggs: crumble bacon,
sprinkle both over spinach. Remove garlic from
French Dressing: then pour over salad: toss and serve
at once. This is a good salad for a party because it
can be prepared ahead of time.

Mrs. George M, Thurmond

SWEET AND SOUR CARROT SALAD

3 cans or 2 lbs, of freah cooked carrots.
In sauce pan cook 1 bell pepper, 1 can tomato soup,
t 0. salad oil, 1 c. sugar, 3A c. vinegar, 1 t. pre
pared mustard, 1 t. Worcestershire sauce and 1 small
onion cut up fine. Cook until onion and pepper are
tender. Pour over carrots and heat about 5 minutes.
Good hot or cold.

Mrs. Glenn R. Lewis

(m)



MARINATED VEGETABLE SALAD

2 c. celery
1 can French beans
1 can peas
1 small jar pimentos
1 medium red onion
1 can sliced mushroom

1 bell pepper
2 tt salt

c. vegetable oil
c. sugar

i t. paprika
1 c. tarragon vinegar

«• Li

Mix well. Marinate for 12 hrs. or more,
keep 2 to 3 weeks in the refrigerator

This will

Mrs. Vemon Harville

TOMATO ASPIC SUPREME

can tomato soup
12 oz. can v-8 juice
8oz. pkg. cream cheese
T, gelatin(plain)
c. water
c• mayonnaise(Hellman* s)
small onion (chopped)

3/^^ c. chopped bell pep
per

3/^ c. chopped celery
t c. chopped green onion

tops
1 avocado-mashed or chop

ped

Heat soup and juice with cream cheese. Melt and
heat lumps out. Dissolve gelatin in i c. water and
add to soup mixture. Add salt and Tabasco to taste.
Stir in rest of ingredients and chill. Serves 12.
Cooked crab meat or shrimp may be added for a main
dish.

Mrs. Madison Raybum
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LOW CALORIE SALAD

1 large or 2 small purple onions
4 or 5 snail zucchinis Dash of garlic salt
t jar India relish Dash of dried basil

Slice onions and zucchinis very thin. Mix all in
gredients together and refrigerate about i hr. be
fore serving.

Mrs. Morris Harrell

MARINATED SALAD

2/3 c. salad oil (1) ^ t. dry mustard (4)
to. lemon puice (2) dash cayenne (5)
1« "t* salt (3) 1 small head cauliflower
1 med. sweet onion sliced in bite size pieces
1 lb. mushrooms sliced 18^ oz. can green peas
t c. bacon bits drained

About 3 hrs. before serving in a large bowl with a
wire brush blend first 5 ingredients. Add next four
toss gently to coat, cover and refrigerate at least
2t hrs. Stirring occasionally. Add bacon and mix
well.

Mrs. Russell J. Weintraub

ZIPPY TOMATO ASPIC

1 320z. can V-8 juice 4 envelopes gelatin
1 t. onion juice Tabasco

Dissolve gelatin in a pt. of juice. Heat rest of
juice to boiling, but do not boil. Add onion juice,
and few drops of Tabasco, Add gelatin mixture and
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stir until dissolved. Check and correct seasonings.

' Mrs, Quentin Keith

ASPIC RIKA

8oz. pkg. cream cheese Small bunch green onions»
1 pt. cottage cheese minced
Mayonaise

Cream the cream cheese with small amount of mayonaise
until smooth. Drain cottage cheese until dry as pos
sible and combine with the cream cheese. Add onion,
using as much as you like, and add enough mayonaise
to hold ingredients together. Do not let it get
runny. Combine ingredients for Zippy Tomato Aspic.
Pour half of recipe in bottom of ring mold and allow
to set in refrigerator. Keep other half over very
low heat. When set, cover first half with the cheese
mixture. Pour rest of aspic in mold and chill until
set. This makes one large mold (11 cups) or two
small. Very pretty as a salad course with centers
filled with artichoke hearts, asparagus or something
else of your choice.

Mrs. Quentin Keilh

2k-K0m COLESLAW

4 c. shredded cabbage 3 med. carrots, grated
1 large green pepper, chopped fine
Mix and put into large jar or bowl with cover.
Pour over: 1 c. vinegar, 3A c. sugar, 1 t. salt, 1 t.
celery seed, i t. mustard seed. Refrigerate Zk hrs.
or longer. Stir occasionally or invert container.
Serves 8 to 10. Will keep crisp in refrigerator for
a week or longer.

Mrs. Charles D. Mathews
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MY STANDBY SALAD

First you have to have a wife willing to do the
shopping. If she is real willing she'll find a place
where she can procure Romaine hearts, nicely trimmed
with no outside tough leaves. She will then purchase
firm, crisp Iceburg lettuce, a couple of bunches of
fresh green onions, some garlic, salad oil, cider
vinegar, Parmesan cheese, Roquefort cheese and, if
you don't have any, a box of salt. You shouldn't
count on serving this salad too often. If you will
just let your wife get sufficiently hun^y for it,
you will find that she will wash and crisp the Ro
maine and lettuce, chop the green onions and place
them in a tight jar in the refrigerator, cut up about
8 cloves of garlic which she will put to stand in a
nice jar containing about 2 inches of salad oil. This
system saves a lot of trouble for menfolk. With all
the ingredients ready you need only inspiration so I
recommend you sit down and have a couple of martinis
to get in the mood. When you have reached the crea
tive state, get out the salad bowl and break Romaine
and Iceburg lettuce into it (about equal portions)
and mix it up. Next crumble Roquefort cheese over the
green liberally with chopped green onions (tops in
cluded), salt (don't be afraid to use it) pour the
garlic oil over all and get ready to apply the vine
gar. If your finger is the same size as mine you can
stick it in the end of the vinegar bottle, shake the
bottle over the said for about twenty glugs, being
sure to disperse your shots, and you have the proper
proportions. If not, you might t^ using about 1/3
as much vinegar as oil. That is itJ You can now
let your wife toss and serve the concoction while
you take your bows gracefully.

Judge George L. Walker
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LESHER'S SEASONED SALT

1 c. salt 2 T. paprika
2 t. pepper i t. powdered mustard
i c. Accent t t. celery salt
t t. garlic powder ? t. sugar
1 t. onion salt

Place all ingredients in pint jar with tight fitting
lidi shake to mix thoroughly. Keep part of it in
shaker for handier use with your favorite recipes.
Substitute it for salt and pepper to enhance flavor
of soup, salad, sauces, meats, seafood and vegetables.
Add it to oil and vinegar to make tangy salad dressing.
Makes approx. 6 oz.

Mrs. Arthur Lesher

ORANGE GELATIN

2 small pkg. orange-flavored gelatin
2 c. boiling liquid (water, orange juice, or gingerale;
1 pt. orange sherbert
1 lloz. can mandarine oranges - drained
i c. chopped pecans

Dissolve gelatin in liquid, add sherbert. Stir. Add
oranges and nuts. Mold.

Mrs. Jane Clark
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FAVORITE r^ARINARIA SAUCE

c. chopped onion 3 c. vrater
cloves garlic, chopped 1 hay leaf
T. olive oil 1 t» salt
c. canned plum tomatoes, undrained# t t.
small cans tomato paste 1 t. oregano

pepper

Saute onion and garlic in olive oil till brown, stir*
ring often. Add tomatoes, tomato paste, water, bay
leaf, salt and pepper. Simmer uncovered, stirring
occasionally, about 2 hrs. Add more water as neces
sary. Add the oregano and cook 15 mins. more. Re
move bay leaf - serve over speghetti.

Mrs. Edward R« Cohen

JALAPENO JELLY

6 canned or fresh jalapenos
3 bell peppers
t c. vinegar

6 c.(3 Itos*) sugar
1 bottle Certo

Wash and clean peppers and jalapenos of seedsi grind
or blend. Add vinegar, sugar and certo. Bring to a
boil and BOIL FOR 1 MirnJTE, STIRRING ALL THE TIME.
Skim off foam and put jelly into jars. Cover with
wax vdien cool. This jelly is excellent with meat -
for those who can afford such luxury.

Mrs. J. Henry Wilkinson, Jr,
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MANDARIN COCONUT BOWL

Combine one 1 lb. oz, can pineapple tidbits,
drained, one 11 oz. can mandarin oranges, drained,
1 c. seedless green grapes, 1 c. miniatuw marshmal-
lows, and 1 c. flaked coconut. Fold in 1 c. dairy
sour cream. Chill several hours or overnight. Serve
in lettuce cups. Makes 8 servings.

Mrs. Paul A. Seals

7-UP CREAM CHEESE SALAD

1 large pkg. Philadelphia cream cheese
1 small can crushed pineapple
1 t. vanilla 1 small bottle 7-UP
1 small pkg. lime jello i c. chopped pecans
^ c. boiling water (optional)

Dissolve jello in hot water, pour over cheese that is
room temperature, blend. Add other ingredients. Add
7-UP and pour into molds.

Mrs. Guy Jones
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MAYONNAISE

Put in a bowlI 2 egg yolks or one wble egg, 1 t.
powdered mustard, 1 t. salt, 2 T. lemon juice, 4 T.
salad oil, ^ t. cayenne pepper, i t. paprika. Beat
together well, in mixer on medium speed. Then add
1/3 c. oil three times, blending well between each
addition. If you want the mayonnaise extra thick add
a 4th 1/3 c. oil. This operation takes all of five
mins., and it never fails if the eggs, oil and lemon
juice are the smae temperature. That's why I keep
tham all in the refrigerator. Extra notei If the
impossible happens and mayimnaise curdles start over
with a clean bowl into which you have put 1 T. water,
and with clean beaters put them in the water and turn
the machine to medium again. Then use your curdled
mayonnaise as oil and dribble it, slowly, into the
beating water. For some magic reason it turns into
good mayonnaise and it holds as long as it takes to
use the mayonnaise up.

Mrs. Hardy Moore

COME BACK SAUCE FOR SALADS

2 cloves garlic finely chopped Dash of Tabasco
1 c. mayonnaise Dash paprika
i c. chili sauce Juice of 1 small onion,
i c. catsup grated
1 T. prepared mustard 3 T. water
1 T. black pepper a c. oil

1 T. worchestershire
sauce

Mix all ingredients in blender.

Mrs. Arch Chaney
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CRANBERRY WALNUT RELISH

^ c. fresh cranberries 1 c. orange marmalade
2i c. sugar juice of 1 lemon or
1 c. walnutSt toasted lime.

Preheat oven to 350 degrees F. Combine cranberries
with sugar in shallow pan. Cover tightly with alum
inum foil. Bake at 350 degrees, for 1 hr. Stir
coarsely broken walnuts, marmalade and lime juice
into baked cranberries. Chill. Serve with meats or
poultry. ♦Toasted Walnutsi Drop walnut kernels into
rapidly boiling water and boil 3 mins. Drain well,
then spread evenly in shallow pan and bake at 350
degrees for 15 to 20 mins. stirring often.

Mrs. James A. Ellis

SPICED PINEAPPLE RELISH

2i c. (one 1 lb. oz. can) dash salt
pineapple chunks 6-8 whole cloves

2/3 c. cider vinegar 1 cinnamon stick
1 c. sugar

Drain pineapple reserving syrup. Bring 2/3 c. pine
apple syrup and remaining ingredients to boil and
simmer 10 mins. Add pineapple and bring to boil.
Cool and store in refrigerator. Makes 4-6 servings.

Mrs. Arch Chaney
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SIMPLE SUNSHINE SNAPPER

6 deboned fillets of red snapper
seasoned bread crumbs
5/4 c. butter
^ t. onion juice
juice of three freshly squeezed lemons
one cup butter->browned slivered almonds

Wash and dry the snapper. Dip in seasoned bread
crumbs. Heat butter» lomon and onion juice in a
small double boiler and set aside. Place fillets on
a foil lined cookie sheet, skin side down. Sprinkle
with salt, pepper and paprika. Lace fillets with
butter sauce. Bake in a moderate oven (350®) 35 min.
When snapper is tender (it will take about 20 min.)
baste with more butter sauce. Pive min. before
removing fillets from the oven, cover each piece of
fish with butter-'browned almonds. Remove when almonds
are crisp garnish with lemon slices and parsley.
Serve at once and watch for smiles!

Mrs. Blake Tartt
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R£D SNAPPER VERACRUZAKA

(Excellen't for dinner parties - Serves 6)

i stick oleo 2 T. lemon Juice
1 onionf chopped i t. thyme
1 green pepper, chopped 1 t. pepper
1 clove garlic, minced t salt
1 tomato, chopped ? T. chili sauce
1 T. beef extract 6-8 drops Tabasco

Saute vegetables in oleo. Add remaining ingredients
and simmer 3 minutes. Add:

1 I. chopped parsleyJc. sliced mushrooms (sauted in oleo)
c. small cooked shrimp
c. white wine

Spoon over:

6 red snapper fillets

Bake at 400^ F, for 13 minutes, or until the flesh
separates easily when pierced with a fork.

Mrs. I. B. Mcltester
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MY SHRIH? CREOLE

Hake day before serving:
7 I. bacon fat
1 clove garlic - saute - remove
3 onions chopped
1 ^een pepper chppped
1 c. celery chopped

Saute until limp. Add:
1 can tomatoes
1 sasll can tomatoe sauce
1 small can tomatoe paste
3 small cans water
1 T. salt
1 t. sugar
pepper

1i t. oregano
T. sveet basil

3/4 t. allspice
few shakes of tabasco sauce

3 Bay leaves

Simmer \mtil thick and blended. Add 4 lbs. shrimp,
cooked 7 minutes and cleaned.

Serves 8.

tes. leroy Jeffers
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BA3Y SHRIMP \H - LA - NBUBERG

1 recipe of white sauce (Blender recipe)
Add 1 T. lemon juice.
Add 1 T. Worcestershire sauce.
2/? c. mild flavored grated cheese
Salt and pepper to taste
Add fresh boiled shrimp. Serve over rice. Sprinkle
grated cheese on top.

Serves 6.

Mrs. Jack H. Holland

CHAPING DISH SHRIMP

2 or 3 lb. cooked shrimp
Sauce:
Juice of 2 Ig. lemohs
1 T. tarragan vinegar
1 T. Worcestershire sauce
2 T. Soy sauce
7-8 dashes of tabasco sauce
1 t. salt

lb. butter (or margarine)

Melt butter and put in seasonings. Heat - do not
boil. Add shrimp.
Can be used over rice for a meal but makes a good
chafing dish for a buffet or with drinks.

Mrs. Phil Peden
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DEVILLED CRAB

i c. butttr
6 T. flour
1 T. salt
1 t. pepper
2 T. catsup
2 c. milk
11/3 c. combined onion and green pepper chopped

c. choppedlev^ery
1 o* chopped tomatoes
3 cloves garlic minced
1 t. Vorcestershire sauee
1 lb. crab meat
4 hard cooked eggs, chopped
cracker crumbs
butter

Melt butter in large pan. Smooth in flour, salt and
pepper and catsup. Gradually mix in milk. CSok,
stirring constantly until thick. Add onion, green
pepper, celery, tooiatoes and garlic. Cook over low
flame while stirring for 15 minutes. Stir in Worc
estershire sauce. Combine eggs and crab meat and
stir into sauce. Pile lightly in greased crab shells
or baking dish. Sprinkle with crumbs and dot with
butter. Bake at 400° for 20 minutes, or until
crumbs are brown.

Serves 12.

Mrs. Hex E. Sullivan, Jr.
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SHRIMP & MUSHROOM CASSSROLR

1 Ig, can whole mushrooms
3 cans of mushroom stems and pieces
1 lb. raw shrimp - (cooked and dereined)
6 devilled eggs
2 cans mushroom soup
i c. flour
i can liqiiid (I use juice from mushrooms)
1^- c. grated American cheese and mild Cheddar

(combined)
1 t. Worcestershire sauce and dash of tabasco & pepper

c. toasted buttered bread cjrumbs

Cover bottom of 2 qt. casserole with mushrooms (bits
and pieces). Top with devilled eggs and slightly
cooked shrimp. Heat mushroom soup. Add cheese
until melted (1 cup.) Pour over mushrooms and shrimp.
Cover with 4- c. grated cheese and 4" toasted
buttered bread crumbs. Bake at 350® for 30 minutes.
Serve on Holland Rusk or rice or Chinese noodles.
May be served with pickled carrots or tomato aspic
salad - dessert and coffee.

Hakes 12 generous servings.

Mrs. Madison Rayburn
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SHRIMP IN SOUR CREAM

1 lb* cleaned» cooked shrimp
1 c£m sliced mushrooms, drained
4- c« chopped green onion
2 T. butter or margarine
1 T. flour (optional)
1 can cream of shrimp soup
1 c« sour cream
Dash of pepper and paprika
Dry white wine (optional)

Saute onions and mushrooms in butter until Just
limp, I add a little wine and let this simmer a
minute or two. Add pepper and paprika. Blend in
flour if thick sauce is desired. Fold in shrimp
and add a little more wine if desired. Add soup and
blend, then sour cream and heat but do not boil.
May be served over toast points, in patty shells or
over rice. I use rice.

Makes about 4 servings.

Mrs. Edward (J. Murr

MARINATED SHRIMP

3 lb. fresh shrimp (shelled and boiled)
Marinate for 2 hours in:
2 T. vinegar
4 T. olive oil
1 T. prepared mustard
2 green onions with tope, minced
1 quarter of a stalk of celery, minced
salt and pepper to taste

Serve on slice of tomato, and surround with lettuce.

Mrs. Raymond R. Normino
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CURRY & SHRIMP CASSEROLE

^ Xb. boiled, cleaned shrimp 1/8 t. pepper
1 t. curry nowder 1 c. milK
2 T. butter" 1 P^- herb noodles
? T flour mushrooms, fresh or
i t; salt

Saute - curry powder in butter for 1 minute. Do
not burn. Add flour and seasonings; cook ^til
bubbly. Add milk and stir til thickened. Cook
herb noodles til tender; drain. Combine x
shrimp, cream sauce and mushrooms (sauteed
in casserole and beat through in oven set at 350 .

Mrs. J. Gordon Christy

SHRIMP HEWBURG

1 lb. frozen shrimp
1 can cream of shrimp soup
t c. milk
i t. ground nutmeg
1 t. salt
2 egg yolks

c. dry white wine
Hot cooked rice

Cook shrimp following directions on pack^e.
Combine soup, milk, salt and nutmeg. Boil.
Beat egg yolks with wine slightly in a bowl. Blend
in ^ cup hot shrimp sauce. Slowly stir back into re
maining mixture in saucepan. Cook over low heat
1 minute or until slightly thickened. Add drained
shrimp.
Serve with or over rice.

Serves 4.

Mrs. John W. Camp (211)



HOT SHRIMP

2 lb. med. or small shrimp
^ c. cookiog oil
1 onion

5 garlic clores
1 bell pepper
^ c. fresh parsley
1-1^ oz. can tomatoe sauce
1-4 oz. Jar pimientos
^ c. catsup
1 T. vinegar
1 bay leaf
H t. salt
1 t. Accent
1 t. whole black peppers (groimd)
1 t. Worcestershire sauce

Tabasco sauce to taste

Clean and wash shrimp (or use frozen deveined). Fry
them in hot oil. When they are plnk» add the finely
chopped onion, garlic, and bell pepper and saute
all together 5 min. Add parsley, pimientos with
their liquid, tomato sauce, catsup, bay leaf, salt
vinegar, Accent, ground pepper, Worcestershire and
tabasco. Cook over low heat for app. 30 min. or
until sauce is medium thick.

Mrs. David W. Sorrell
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SHRIMP IIEVBURO

6 T. butter 2 c. cleaned coolced j

1i Half & Half g t. lemon juice
5 beaten egg yolke J

Melt butter in ekillet; blend in flour. Add half &
Half all at once. Cook, etirring constantly, til
sauce thickens and bubbles.
Stir small amount of hot mixtiare into egg yolks; re
turn to hot miitxu'e; cook, stirring constantly, til
thickened. Add shrimp; heat through. Add vine,
lemon Juice and salt. Sprinkle with paprika. Serve
over toast or muffins.

Mrs. Jefferson Brim

BAHBBCUE SHRIMP

Melt i lb. oleo azid mix with the following:

^ G, olive oil 3/4 t. salt
1 T. parsley flakes 1 T. black pepper
3/4 t. Oregano 1 t. lemon juice
3/4 t. garlic powder 3 lb. shrimp

Marinate shrimp in sauce one half hour or more.
Bake in oven for 10 min. at 450® (preheated oven).
Then place under broiler for 5 min.
Note: Before cooking, it is not necessary to peel
shrimp - remove heads only.
Serve with hot Prench bread, using bread to dip in
sauce•

Mrs. George Hamilton
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SHRIMP Jb CRABKSAT CASSEROLE

1 Md. green pepper chopped
1 Bed. onion chopped
1 etalk celery chopped
1 can crab flakes iOeisha)
4 lb. fresh shrimp (cooked)
i t. s^t
1/8 t. pepper
1 T. Worcestershire sauce
1 o. mayonnaise
1 c. bread crunbs

Mix all ingredients except bread crumbs and put
in buttered casserole dish and bake at 330^ for 43
minutes to one hour. Put bread crumbs on top.
Serves 6 to 8.

Mrs. James F. McCarthy

SHRIMP TUERMIDQR

c. chopped onion
2 T. chopped green pepper
2 T. butter
1 can frozen cream of potato soup
3/4 c. light cream
1 c. shredded sharp Am. Cheese
2 t. lemon Juice
1-4- cup cooked shrimp

Puff pastry shells. Cook onion and green pepper in
butter until tender, but not brown. Add soup and
cream. Heat slowly, stirring constantly until blen
ded. Bring just to boiling, add cheese, stir to
melt. Add lemon juice and shrimp. Heat thorou^^ily
Serve in pastry shells.
Serves 4. Takes approximately 40 min. to fix.

Mrs. Jerry Bain (2l4)



CRAB OR SHRIMP LOUIS

Mix:
1 c. Hellman'e Mayonnaise
i c. heavy crcvi
i c. chili sauce
1 t. Worcestershire sauce
1 c. minced green pepper

c. grated orxion
2 T. fresh lemon juice

Salt to taste and refrigerate. When ready to serve,
place lump crabmeat, fresh, frozen or canned, on
bed of lettuce and spoon dressing over eacr serving.
Sprinkle whisper of paprika over all.
(Shrimp Louis is prepared the same way.)

Mrs. Sari Conner

SHRIMP - CRAB - ARTICHOKES

lb. cooked shrimp 1 c. grated sharp cheese
1 lb. crab meat 1 T. lemon juice
2 boxes of frozen artichokes 1 t. salt
2 c. homemade bread crxypbs A little pepper ft pap

rika

Make white sauce, add cheese, stir until melted.
Butter 2-quart casserole dish, add some shrimp,
crab, artichokes, bread crumbs in layers - ending
with b*ead crumbs. Pour sauce over mixture.
Bake 55 to 45 minutes in 300® to 325° oven. Never
let sauce bubble while cooking.

Mrs. Lloyd P. Lochridge
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CRAfi MbiAT CASSEROLE

-i c. chopped green pepper
5 T. butter
2 T. flour
1 can mushroom soup
1 c. milk
Dash of pepper
1 c. canned (or frozed) crab meat
1-3/4 c. Cheddar cheese
buttered bread crumbs
i c. grated Cheddar cheese
Paprika

Cook green pepper in butter until tender; stir In
flour. Combine soup, milk and pepper; gradually
stir into flour mixture. Cook until smooth and
thickened (stirring constantly.) Add crab meat and
cheese. Blend and pour into buttered 1-quart
casserole. Top with bread crumbs and remaining
i c. cheese; sprinkle with paprika. Bake in a
moderate oven 30 mln. Serves 6.

Mrs. John C. Vance
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CRlfiMBAT TSCHS

1 Ig. bell pepper, chopped
2 Ig. white onions, chopped
6 stalks celery, chopped
1 Ig* can mushrooms (stems ft plftces)
3 cloves garlic, cru^ed
4 T* bacon drippings
6 slices dry toast
2 cans chicken broth
1 T* Worcestershire sauce
1 t. salt

4- t. celery salt
1 t• oregano
dash hot sauce
3/4 c. chopped parsley
lib. lump crabmeat
3/4 c. cracker crumbs
3 T, butter
dash paprika

Saute onions, bell pepper, celery, mushrooms, and
garlic in bacon drippings until tender. Add crum
bled toast which has been soaked in half of the
chicken broth. Ad seasonings and simmer in skillet
until well blended. Add parsley and second half of
the chicken broth. Add-the crabmeat, blend thorough
ly turn into buttered casserole. Cover with
cracker crumbs, dot with butter, and sprinkle with p
paprika.
Bake in 330^ oven for 20 minutes. Hote: If made
ahead and refrigerated, bake 40 minutes to 1 hour.
Freezes well. Serves 6.

Mrs. Cecil B. Bedford
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CRAB CASSEROLE
(Serves $*)

Z c. crabmeat (or 1 lb.)
1 c. cubed vblte meat chicken
2 cane mushroom soup
1 c. diced celery
i c. minced onion
1 302 can Chinese noodles
top with shaved almonds
salt & pepper to taste
(Optional - t. red pepper)

Combine all except almonds and place in buttered
casserole and bake luitil brcHm around the ed<rea#
(325°).

This is oat of those one pan casseroles that 1 Just
love and can be prepared ahead - like for example a
day* In fact it is better done ahead of time*

Ib's. Earl B. Stever
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TUNA CHoW MBIN

1 can tuna chopped me . onion
can cashew nuts 1 c. chopped celery

1 can mushroom or c, soy sauce
cream of chicken soup

i can water

Cook celery and onions in butter til transparent.
Combine all ingredients and cook covered 30 min. at
350®. Serve over chow mein noodles.
This is great for a luncheon as it can be fixed the
night before. Serve with salad (green) and sesame
seed bread sticks.

Mrs. Donald L. Busby

SEAFOOD GUMBO

!lb. bacon
c. chopped onion
c. diced green pepper

1 c. diced celery
2 c. canned tomatoes

2 c. beef or chicken boull'
lion

1 c. shrimp
1 can flaked crabmeat
1 pkg. frozen cut okra
1 c. \incooked rice

Dice and cook bacon in pot you plan to make soup.
Add onion, green pepper and celery. Saute until
yellow. Add tomatoe, bouillion, okra, and rice.
When vegetables and rice are soft, add shrimp and
crabmeat. Salt and pepper to taste.
(Vary to suit your taste as to soupiness with more
broth or less rice.)

Mrs. Roy Bass

(219)



CHEESS » TUHA SOUFFLE

3 oXao
2 I. comstarch
1 c. milk

4 egg yolks» veil beaten
2 c. grated cheese

1 can tuna

dash of cayenne
4 stiffly beaten egg vhltea
can add left-over English
peas* string beans» celery,
onion, shrimp or crab.

Nelt oleo in saucepan; blend in comstarch. Remove
from heat and slowly stir in milk; cook stirring,
over medium heat until thickened. Stir in egg yolks
cheese, t\ma, and cayenne. Lastly, stir in egg whites.
Bake in greased casserole (2qt,) 1t hrs, at 330^.
To refluff just reheat,

Mrs, Clarence M, Ferguson

TUSi - IE - A - SHELL

1-7 OS. can tuna flaked
1 I. butter
1 T, flour
salt & pepper
4" c, bread crumbs
3 T. lemon Juice

1 t. Vorchestershire sauce

4 T. grated cheese
1 c, milk
Bay leaf
paprika
2 minced hard-cooked eggs

Melt butter, blend in floiir, add milk, bay leaf,
seasonings. Cook til thickened while stirring.
Remove leaf. Add tuna, crumbs, eggs, lemon Juice,
and Vorchestershire sauce. Fill 4 baking shells
with mixture and sprinkle with more crumbs and cheese.
Bake at 330^ for 30 min. (Serves 4)

Mrs, Charles Oreef
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BAKED PISH FILLETS

1 lb. fillets 1/3 c. olive oU
1 c. garlic 1 large onion sliced
1 can tomatoe sauce 2 tomatoes cut up
i t. pepper 1 t. salt
•i" c. tart dry wine t t» marjoram

Heat oil, garlic and onion, cook until soft. Add
remaining ingredients except fish. Cook 20 minutes,
Med. heat add fish and cook 10 minutes. Remove fish
to platter, stir sauce and serve on top of fillets.

Vtra» Orrin Wendell Johnson

TUNA CASHEW CASSEROLE

1-3 oz. can Chinese Noodles
1 can mushroom soup
4 c. water
1-7 oz. can tuna
1 c. diced celery
^ c. minced onion
i lb. cashew nuts

Heat oven to 3500. Mix all of the above - save
i of the noodles for topping.
Bake 25 minutes.

f&s. Harry Hopkins
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TUJtt. ITALIAN

^ c. chopped onion
1 c&n nmshroom soup
1 6 oz. can evaiwrated milk (2/3 cup)
1/3 c. grated Parmesan cheese
1 large can tuna drained
1 3 oz. can mushrooms drained
•i" c, chopped ripe olives
2 T. minced parsley
2 t. lemon juice
6 oz. (3 cups) noodles cooked & drained

Cook onion until tender. Add soup, milk, and cheese.
Heat and stir. Break tuna in chunks, add with re>

ingredients. Pour into greased 2-qt. cas
serole. Sprinkle with additional cheese and paprika,
Bake at 33&° for 20 to 25 minutes. Top with minced
parsley, chive slices. Siurse lemon wedges to squirt
over.

Makes 6 servings.

Mrs. Arch Cbaney
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BAKED ASPARAGUS

2 cans asparagus tips, drained
2 or 3 sliced boiled eggs

1 can milk
1 can mushroom soup

Place asparagus in baking dish. Layer sliced eggs
on top. Combine mushroom soup and milk and pour on
top. Topping: 1 cup crushed crackers and 1 cup
grated cheddar cheese. Bake in 350 oven for 30 min.

Mrs. Donald I. Busby

VIRGINIA'S BURGUNDY BEANS

10 cans washed and drained Ranch Style dark red kidney
beans

8 cans tomato wedges well drained
1 can Rotel tomatoes and green chilies
2 cans tomato paste
3 c. Burgundy wine
3 T. cornstarch dissolved in 1 cup of the wine
2-3 T' chili powder
1 T. oregano
Garlic powder to taste

Strain tomato juice from tomato wedges. Add next 7
ingredients and simmer, stirring until thickened.
Cool and pour over beans. Add tomato wedges.
In large skillet cook 8 slices bacon until crisp.
Crumble bacon and set aside.In same skillet saute
just barely tender-crisp:

41arge green peppers cut in ^ inch squares
^ large onions cut in large slivers
Equal amount of diagonally-cut celery

Add all, with crumbled bacon, to beans and tomatoes.
May be served immediately, but best when done ahead,
so flavors have time to blend. Good hot or at room
temperature, but don't cook the crunch out of the
vegetables or mush the beans. Serves 2$

Mrs. Ruel C. Walker (223)



fiSLTfi & 0MI0N6 HARVARD I^TYLE

1/3 cup sugar 1/2 t. salt
1/2 cup vinegar 1 T. comstarch

Cook and stir over low heat until thick.
Add! 2 T. butter

1 t. minced onion
2 small onions (slice thin)
2 cans sliced beets (do not drain)

Heat 20 minutes
Mrs. Raymond -R. Hormlno

PICKLED EGG^ & BEETb

1 dozen hard boiled eggs 1 t. salt
2 cans med. beets 2 cups cider vinegar
1 thin illced onion Beet Juice
2 T. pickling spices (iiplce Island)
2 T. sugar

Combine spices and liquid In sauce pan and simmer for
five minutes. Pour over layers of peeled eggs, beets
and onions and store, covered, In the refrigerator.
This makes a delicious appetizer, salad or vegetable
dish served In a glass bowl.

lirs. R. L. HcKlm

BROCCOLI & RICE

£>aute l/2 c. chopped onions, l/2 c. chopped celery In
k T. oleo until soft but not brown. Add 1 can cream
of mushroom soup, % pkg. frozen chopped broccoli, 2 o.
cooked rice and 1/2 c. cheese whiz, oeason with 1 t.
salt, 1 t. garlic salt, 2 t. sugar, dash of cayenne.
Bake In greased casserole for 30 nln. at 350» Oan add

1/2 c. silvered almonds. i»erves 6 to 8.

Mrs. James E. McCarthy
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BROCCOLI CASSEROLE

2 pkg. chopped broccoli(cooked in salted water)
1 c. cooked Minute Rice 1 c. water chestnuts^
1 c. cream of chicken soup 1 oar(med) Cheez Whiz

Mix broccoli, rice, water chestnuts (cut in slivers),
cream of chicken soup. Stir in Cheez Whiz. Bake at
300 until bubbly hot. Add crumbs and bake a few
minutes longer. Butter crackers and toast...roll into
large crumbs to top casserole.

Mrs. John C, Vance

ANNA'S BROCCOLI & CHEESE CASSEROLE

2 pkgs. frozen broccoli ^ med. onions, sliced
1/2 lb. Cheddar cheese, grated

Cook broccoli by package directions and drain^
thoroughly. Cook onions until tender and drain
thoroughly. Make cream sauce using*

2 c. milk 6 T. margerine
6 T. flour 1 t. salt

Add grated cheese to cream sauce and cook until
cheese is melted. Place broccoli and onions in
greased casserole, onions at bottom. Pour cheese
mixture on top. Sprinkle with paprika. Cook in
350 oven until mixture bubbles. Serves 6

Mrs. Marvin Blackburn
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BBOCCOLl & RICE CASSEROLE

1 c. minute rice, raw
2 pkg« chopped broccolit cooked according to pkg.

direction and drained.
2 T. butter 1 can cream of chicken soup, undiluted
i c. cheese whiz spread 1 sm. onion chopped
i c. milk

Mix all ingredients together. Bake uncovered in a
greased casserole for 35 min. at 350.

Mrs. Bruce Henderson

RICE - BROCCOLI CASSEROLE

2 cups cooked rice (rinsed) and very dry
1 pkg. frozen chopped broccoli, defrosted and all

water pressed out
1 Jar cheese whiz, 8 oz. size
1 can cream of chicken soup
1 can water chestnuts - cut fine

3 T. oleo t c. chopped onion
t c. chopped celery J c. milk
Saute onion and celery in oleo. Add chicken soup and
^ c. milk, 1/3 Jar cheese whiz and water chestnuts.
Mi*. Then add chopped broccoli and rice. Ml* to
gether. Pour into greased casserole and cover with
remaining 2/3 Jar cheese whiz which has been warmed
in hot water—spread over. Bake at 350 degrees
30-^0 min. Can be made the day before - take out of
refrigerator to room temperature. Will serve six.

Mrs. Angus G. Wynne
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BROCCOLI CAGSEROLE

2 pkg. frozen chopped broccoli k T. oleo
2 T. flour 3 green chopped onion
1 c. liquid from broccoli 1 sm. jar Cheez Whiz
3 eggs slightly beaten salt

Cook broccoli according to directions, drain,
& reserve liquid. Melt butter, put in onions and
saute a few min. Add flour and stir. Add liquid
from broccoli ( or plain water). Add cheese. Stir
in cooked broccoli and add eggs. Put in casserole.
Bake at 350 for about 45 min. Put some cracker
crumbs on top!

Mrs. Floyd R. Nation

CORN CASSEROLE

Combine and mix well;
Z c. (16 oz.) yellow cream style corn
1 c. (7 oz. ) whole kernel corn
3/4 c. biscuit mix
1 beaten egg 2 T, salad oil
1/2 c. milk 1 c. green chopped chili
6 oz. pkg. sliced Monterey (drained)

Jack cheese

Spread half of mixture in large greased casserole
dish. Cover with cheese slices. Spread remaining
mixture over cheese. Bake in hot oven (400) for
30 min. or until browned.
This is good to freeze for later use. Cover and freeze
before baking. When ready to cook , remove from
freezer and thaw for 1 hour, then bake at 375 Por
45 min. Serves 8

Mrs. Glenn R. Lewis
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CORN CAKES

1 c. white corn meal scalded with
1 c. boiling water. Let cool. Then add
1 t. sa3-t 2 T. butter
2 eggs, beaten 3/k c. milk
1 t, baking powder

Mixture will seem quite runny, but this is all right;
cakes must be cooked very thin like batter cakes.
Good for breakfast, turkey hash,etc.

Mrs. Woodfin L, Butte

BAKED CORN PUDDING

1 c. corn (reg. or cream style)
2 eggs, well beaten 2 T. sugar
2 T. flour 1 c. milk
1 t. salt 1 T. Butter

Combine ingredients; mix thoroughly. Pour into
oiled baking dish. Bake at 350 until browned a little
on top, about 1 hour or until a knife comes out clean.

Mrs. Arch Chaney

SCALLOPED CORN

^ slices bacon, chopped
1 j c. crushed saltine crackers
1 med. onion , chopped
2 eggs, beaten
1 (1 lb.) can cream style corn
1 (4 oz.) can pimientos, drained and chopped
1 c. milk
1 c. grated cheddar cheese
l/4 tsp. salt
lA tsp. pepper ^228)



Cook 'bacon until crisp; remove from skillet. Combine
2 T. bacon fat with ^ c. cracker crumbs; set aside.
Cook onion in remaining bacon drippings until tander.
Add remaining crumbs; mix and brown slightly.
Combine onion-crumb mixture with eggs, corn, pimientos,
milk, cheese, bacon, salt and pepper. Pour into
greased shallow 1 i-qt. casserole. Top withreserved
crumbs. Bake in moderate oven 350 about ^5 mim.
Serves 6.

Mrs. Warren P. Cunningham,Jr.

MARINATED CARROTS

5 c. cooked carrots- cooled 1 t. Worchestershire sauce
1 med. onion, chopped 1 t. salt
1 green pepper, chopped 1 t. pepper
^ c. oil 1 t. prepared mustard
3/4 c. vinegar 1 c. sugar
1 c. cream of Tomato Soup
Mix all together and marinate at least 10 hours. Thisr
will keep stored in the refrigerator up to 5 weeks.

Mrs. Charles E. Erwin

CARROT LOAF

lbs. carrots (cooked and madhed )

T. dehy. onion
T. parsley
T. butter
T. nuts (finely chopped)
^ c. heavy white sauce
cup fine bread crumbs

Mix all above. Bake in loaf casserole at 350 for 30
min.

Mrs. Leonard E. Hoffman
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MARINATED CARROTS

2 pkg, fresh carrots
1 small bell pepper
1 medium onion
1 can tomato soup
i c. Wesson Oil
1 c. sugar
3/^ c. vinegar
1 t. prepared mustard
1 t, Worchestershire sauce
salt & pepper to taste

Slice & boil carrots in salt water until fork
tender (don't overcook). Drain. When cool, alter
nate layers of carrots, bell papper rings & onion
slices. Beat remaining ingredients & pour mixture
over vegetables. Cover & refrigerate. Can be pre
pared a week in advance of serving. Serves 20.
Delicious;

Mrs. Gib Walton
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SWEET & SOUR CARROTS

2 lb, carrots, peeled
1 large onion, sliced in thin rings
1 large green pepper, sliced in thin rings
1 can tomato soup 1 c. sugar
1 t. dry mustard 1 c. oil
1 t. salt 3A c, vinegar
i t. pepper

Cook carrots in salted, boiling water until barely
done (12-15 rain.). Drain, cook & slice. Place xn
large bowl with onion & pepper rings. Combine
remaining ingredients in blender or with mixer.
Toss lightly with vegetables & marinate overnight.
Serves 8.

Mrs. David Meyercord

ESCALLOPED EGG PLANT

Peel & cube 2 lb. egg plant & cook until tender.
Drain & mash, Addi

2 eggs
i c. minced onions
1 c. cracker meal
4 c. milk

5 T. butter
little garlic
1 c. grated American cheese
salt & pepper to taste

Pour into oiled baking dish, top with cheese (1 c.)
& bake at 350 for 30 min.

Mrs. Allan Shivers
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EGGPLANT CASSEROLE

Mix pulp from 1 medium eggplant boiled until tender
with 1 grated onion, | c. evaporated milk or rich
cream, 1 egg, 3 slices bread crumbled fine, 3 T.
melted butter, 1 t. salt, 1 green pepper finely
minced. Mix very well & pour into buttered baking
dish. Bake at kOO until puffy light & thoroughly
heated. If desired, place layer of cheese on top
before baking. 30 min, baking time,

Mrs, Jefferson Brim

EGGPLANT CASSEROLE

1 large eggplant, peeled & cubed
1 onion, chopped (I c,) 2 cloves garlic, crushed
3 tomatoes, peeled & chopped
1 can tomato puree (6 oz.)
1 t. salt 1 can mushrooms drained
dash pepper i c, parmesan cheese
2 c. soft white bread crumbs
I lb, mozzarella, thinly sliced
5 T. vegetable oil

Saute eggplant in 2 T, oil till tender. Remove &
reserve. Saute onion & garlic in remainder of oil
until tender. Add tomatoes, paste, salt & pepper
6 simmer for 10 mim. Stir in mushrooms, Parmesan
cheese & breadcrumbs. Add eggplant & heat through.
Heat over to 375, Spoon i of mixture into casse- -
role dish. Top with ^ mozzarella cheese. Continue
placing mixture & cheese in layers, finishing with
layer of cheese on top. Bake 15-20 min. Serves 4,

Mrs, Drew Ranier
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EGGPLANT PARMIGIANA

1 large eggplant (1 lb.) 3 T, flour
1 egg, beaten with 2 T, water
J c, dry bread crumbs 3 T, olive oil
1 quart tomato sauce
^ lb. mozzarella cheese, sliced
1/3 c. Parmesan cheese, grated

Wash eggplant. Cut off & discard a thin slice from
stem end, then cut into crosswise slices about ^
inch thick. Dredge eggplant slices in flour. Dip
in egg, then coat with bread crumbs. Refrigerate
at least i hour. Heat oil in a large, heavy skil
let. Add eggplant, a few slices at a time, & cook
over moderate heat until browned on both sides. Add
more oil if necessary. Pour about 1 c. tomato sauce
into a 2| - 3 quart shallow baking dish or casse
role. Arrange a layer of eggplant on sauce. Cover
with more sauce, then a layer of mozzarella slices
& Parmesan cheese. Repeat with rest of eggplant,
sauce & cheeses. Bake uncovered in a preheated
moderate oven (350 degrees) 1 hr. ^-6 servings.

Mrs. Mark Cannan

EGGPLANT, TOMATOES AND PEPPERS

2 eg^lants, quartered & sliced
1 onion, sliced--or 1 bunch scallions
i c. olive oil 1 red pepper
1 green pepper, seeded & sliced
4 tomatoes, skinned & sliced thick, or 1 large can

tomatoes
salt & pepper oregano

Sprinkle the eggplant slices with salt & drain at
least 20 min. Then squeeze, wash & dry them.
Saute the onion in the oil, add the eggplant & pep-
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pers, & continue about 10 min. Add the tomatoes &
continue to cook--at sinuner--for about 30 min.,
until liquid is greatly reduced, & the vegetables
done.

Variations! Various summer squashes, as well as
other vegetables; string or wax beans or carrots
may be incorporated into this melange.

Serve hot or cold, plain or accompanied by yogurt
which has been seasoned with minced garlic,

Deena Meesky

EGGPLANT CASSEROLE

1 large eggplant 3 c, combread
2 c, chopped onion (or less to taste)
1 lb, sausage (slightly cooked)
1 beaten egg pepper to taste
1 can tomatoes

Peel & cube eggplant; boil in salted water until
tender; drain (can be frozen until ready for use).
Mix with other ingredients & place in casserole.
Cover with fine cracker crumbs; dot with butter.
Bake at 350 (preheated oven) approximately 45 min.
(keep covered for first 25 min.)
Notei This recipe "hides" eggplant deliciously,

Mrs, John C, Vance
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OREEN BEANS PARMESAN

2 eana whola gr«en beans* X t« salt
drained It* pepper

1/4 c* finely chopped onion 1/4 e* grated
1/2 0* Wesson oil Pamessn cheese
1/4 o* white wine vinegar

Mix all ingredients and pour over beans in a shal
low glass dish or pyrex baker* Let stand 4 hears
or ovemic^t in refrigerator* Serves 8*

Mrs* Preston Shirley

QREEN BEANS IN CASSEROLE

2 cans whole green beans 2 T* bacon fat
1 1/4 t* dill seed

Nix "ttiese ingredients and let ceae to a good beil*
then out off switch* leave in juice ovemii^t*

Creaa Sauce

6 T* butter 1 c* juice drained
6 T* flour froB beans
1 t. cracked pepper 1 l/4 c* milk
Tabasco (optional) 2 1/2 t. mai-yen

seasoning
3 t* grated onion

Make up sauce* stirring on aediua heat until it
thickens* Hake layers of beans and sauce* Top
with cracker crumbs* Bake 20 minutes at 400
degrees*

Mrs* Quentin Keith
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FRENCH BEAN CASSEROLE

1 can Dal Monte aeaaoned 1 can auahrooa 8019
ereen beans 1 c* water chestnuts

\/% c« alaonds

Put drained green beans in boiler* Slice chestnuts
over top of beans* add soup undiluted* Let heat
until bubbly* Stir* add blanched* sliced alaonds*

Mrs* Joe B* Burnett

ORBBN BEAN CASSEROLE

2 cans your favorite green beans* large cans
1 o* water chestnuts* sliced
1 can drained bean sprouts
1/2 lb* fresh aushrooms (we use canned)
2 c* medium thick white sauce* seasoned* and with

a bit of soy sauce added
salt and pepper to taste
1/2 lb* grated Cheddar cheese
1 c* French fried onions* cruabled

In a 2-qt* casserole* place 1/2 of all* repeat
layers Cexeept onions)* and bake at ^00 degrees
about 30 Bin** or until hot and bubbly* The last
10 minutes* top with rest of onions* Serves 6 to 6*

Mrs* Roy Bass
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HARINATBD ORBBN BEANS

HarlAat* in French dressing (olive oil* vinegar#
fresh onions# garlic# salt and pepper) for at least
three hours one can of long green beans# whole.
Prepare saucei 1 cup# or a little more# of .
crosBi 1/2 c. aayonnaisei 2 T. prepared horseradlshi
1 T. onion juiceI salt# Mix and refrigerate until
ready to serve.

Place boons on platter and pour sauce over then.
Servo as a cold vegetable or as a salad.

Winoi Chablls.

Mrs. Woodfin L. Butte

FLOWER ORIM QREBN BEANS

2 pkgs. frosen French Stylo Green Besns
1 c. water chestnuts (sliced)
1 can bean sprouts (drained)
1/2 lb. fresh nushreons# or 1
2-1/2 c. nedixai cream sauce (^ T. butter#

flour# 1-3/^ c. milk)
Salt
1/2 lb. grated cheddar cheese
1 can French fried onions
2 ae^isi eise onions# chopped fine

In two quart casserole put layer of
half of chestnuts, bean
chopped onions. Cover with 1/2 of the cream
sauce. Sprinkle with salt and cheese. *^*5^
layers. Bake at ^00 degrees for 30 ^
French fried onions last 10 sdnutes of baking.

b T.

Mrs. Angus G. Wynne
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ORSBN BEANS DELICIOUS STTLS

2 cans of whola or alicad
graen baana

I can of naw potatoaa
It. bacon graaaa
1 aaaXl onion* dicad

1 T. mustard
1 T. A-1 or worcaatar-

ahira aauca
I small can tomato aaaca

Prahaat ovan to 375 degraoa. Bland all ingradianta
wall and placa in ovan and baka for 45 ainutaa
or until aauca is fairly thick.

Mrs. B. N. Stokay

ORBEN BEANS WITH SUNFLOWER SEEDS

Wash and ramova anda from 1 lb. fraah graan baana.
Cut baana and placa in aaucapan with 1/4 c. watar*
1/2 small onion (choppad)* 1/2 clova garlic (choppad)
and cook until criap-tendar. Add l-'2 T. buttar*
pinchaa of marjoram* basil* charvil* choppad paralay*
savory* and thyma* and 1/8 c. aunflowar aaed
kamala. Stir to coat beanai toss. Sarvas 3~4.

Mrs. Arch Chanay
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GREEN BEAN CASSEROLE

2 cans sliced (french) green
beans

1 small can mushrooms
1/2 lb* Velveeta cheese
Parmesan cheese

2 buttons of garlic
(or powder)

1/2 c« blanched
almonds

cracker crumbs
paprika

Simmer beansi 1 T* salt and garlic for 20 min. and
drain. Make sauce of 2 T. butter* 3 T. flour*
1 t. chili powder* 1 t. salt and 2c. milk. Cook
until thick. Grease casserole* put layer beans*
sauce* sprinkle with mushrooms and almonds* Vel
veeta cheese, repeat. Top with cracker crumbs*
parmesan cheese and paprika. Bake at 350 degrees
for ^5 minutes. Serves 8 to 12.

Mrs. Wayne Fisher

MARINATED VEGETABLES

1 (303) can French style
green beans

1 (303) can English peas
4 stalks celery* diced
1 large green pepper,

chopped
2 small pimientos*

chopped

Marinate at least overnight.

These will keep several days in the refrigeratori
in fact* the flavor is much better.

Mrs. J. F. Clawson

1 mod. purple onion*
chopped

1 c. sxtgar
1 c. vinegar
1/2 c. oil
1 t. salt
It. paprika
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GREEN BEAN CASSEROLE

1 pkg« each frozen (or canned) green beans* lima
beans and green peas

1 carton sour cream
X 0* mayonnaise
1 jar Parmesan cheese

Cook separately the beans and peas* then drain*
Combine the rest and pour this mixture over the
vegetables in a casserole* Heat 30 min* at 325
degrees*

This can be made ahead but does not freeze well*

Mrs* Terry L« Jacks

CHEESE GRITS #1

Cook 1 cup of grits using instructions on package.
Stir in 1 pkg* (8 oz*) of Kraft bacon-flavored
cheese and 1/2 stick butter* Beat 2 eggs in mea
suring cup and add milk to meJce 3/^ liq.uid*
Add* Bake at 350 degrees in ^eased casserole
for 30-40 minutes* Serves 4-6*

Mrs* Denten N* Thomas
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CHEESE GRITS #2

3 e* boiling water
1/2 t* salt
3/^^ 0* hominy grits

Boll until thick. While hot addi

6 OS* chopped Velveeta or Old English cheese
3/4 stick oleo
two well-beaten eggs
1 T* (or to tasteji Tabasco sauce

Bake 30 min* at 350 degrees in Pyrez casserole
greased with 1/4 stick margarine* Senres 6 to 6«

Recipe may be doubled*

Mrs* Grainger Mcllhany

HCMINY

2 T* butter salt and pepper
IT* comstarch dash cayenne
1 c* milk or cream 1/2 lb* pkg* Old English
1 c* ripe olive juice cheese
1 t* Worchestershire 9 os* can ripe olives
5 dxrops Tabasco 2 #2-1/2 cans hominy

Melt* butter* blend in comstarch. Add milk and
cook* stirring constantly until thick* Miz in
olive juice* seasonings and grated cheese* Pit and
chop olives* and stir into sauce together with

hominy* Place in greased casserole and
bake at 375 degrees for 45 minutes* Serves 8-10*

Hrs. Jack H* Holland
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SOUR CRSAM NOO^X£ BAKE CASSBROLB

8 OS* pkc* mediua sise noodlee 1 t« salt
2 T* butter 1/8 t* pepper
1 lb* ground beef 1/4^ t* garlic salt
I c* dairy sour cresa 1/2 c* chopped
6 OS* can tomato sauce green onions
1 e* cresaed cottage cheese
3/4 0* sharp Cheddar cheese (shredded)

Cook noodles in boiling salted water according to
directions* Rinse and drain* Brown meat in butter
in a skillet* Add salt* pepper and garlic salt*
Then add tomato sauce* Siaaer 5 ains* Combine
cottage cheese and sour cream* chopped onions and
noodles* Alteznate layers of noodle mixture and
meat odxture in 2 qt* casserole dish beginning
with noodles and ending with meat* Top with
shredded cheese. Bake in 350 degree oven (preheat)
for 25 to 30 minutes* or until cheese is melted*

Mrs* J. Scott Chafin

NOODLES ROMANOFF

4 OS* flat* fine noodles 1 t* Worchestershire
(cooked and drained) 3 drops Tabasco

1 c* cottage cheese Salt
1-1/2 c* sour cream White pepper
1/2 clove garlic* pressed
1/3 c* chopped onion

Combine and pour into greased casserole* Sprinkle
with parmesan cheese* Bake 30 minutes at 325
degrees* Serves 6*

Can freeze or prepare ahead*

Mrs* Walter Weathers
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HOMINY CASSSROLS

1 esn Hushroom soup 1 t* salt
1/2 c« coffee crean 1/2 c« toasted» slivez^d
X/k t. Worehestershlre alsonds

sauce 1 Ig. can hominy
1/fc t. pepper 1/2 c. buttered bread

crumbs

Mix soupt ereamt Worchesterahiref pepper and salt*
Cook slowly short time* Add almonds and pour
over hominy* Top with bread crumbs* Bake 30*
'fO minutes at 35O degrees*

Mrs* Angus G* Wynne

STUFFED MUSKROOMS

1 lb* medium mushrooms 1/4 t* salt
2 T* butter 1/k t* pepper
1 c* chopped shallots 1 T* chopped parsley
1 clove garlic* chopped

Wash mushrooms* Take off stems* Select 10-12 best
cape for stuffing* Chop remaining mushrooms and
stems* Brown these in butter along with shallots*
parsley* garlic* salt* pepper* Put aside* Brown
caps on both sides (about 2 min*)* Stuff caps
with mixture and broil for 5 min* or until brown*

Mrs. Charles Greef
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VERMICSLLI

Stirring con8tantly» brown well 1 pkg. vermicelli
in 3 T. bacon drippings. Add hot water to cover
and cook 5 nin. Add 1 medium onion* chopped* and
cook 15 min. Add 1 can Ro-tel tomatoes and peppers^
Cook slowly until venaicelli is done and all the
water is cooked out.

This is a good accompaniment to most any meati or
chop up left-over chicken or shrimp or roast into
the vermicelli and it makes a good one-dish meal.

Mrs. George Hamilton

SUNDAY NIGHT ONB-DISH

l/l^ pkg. macaroni shells* eggs
cooked and drained 1/^ c. milk

1/2 medium onion* chopped Salt
1 can English peas* droned Pepper

Saute onion in 2 T. olive oil. Add peas. Beat
eggs with milk* salt* and pepper. Combine all and
cook until eggs are soft sorambled.

Mrs. Raymond R. Moimino



GRANDMOTHER^S NOODLE GRAVY

Melt 1 T* butter. Add 1 T. flour* 1 saall onion*
chopped fine* 1/4 c* vinegar and 1/2 c. water.
Season with aalt and pepper. Let it come to a boil
and boil a few minutes. When ready to use* add 1
whipped egg* 1/2 c. milk* 1/2 c. milk. Let beil^
but not too long as it will curdle.

Mrs. Bmil C. Rassman

NOODLE BAKE

6 OS. fine noodles 1 T. Worcestershire
1 o. cottage cheese sauce
1 0. sour cream Dash Tabasco
1/4 0* finely chopped IT. poppy seed

onion 1/2 t. salt
1 clove garlic* minced Dash pepper

Cook noodles in boiling water until tenderi drain.
Combine noodles with remaining ingredients. Bake
in greased 10x6xl-l/2" dish in 350 oven for 25 to
30 minutes. Sprinkle with paprika. Serve with
Parmesan cheese.

To vary for main disht In a 9x13 pan* either
1) Brown 1 lb. hamburger. Drain well and

add to casserole before baking.
2) iUd one 9-1/4 os. tuna* flaked and

drained well. (Pour boiling water over
tuna to remove traces of oil.)

Mrs. George Schatski
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ANNIE LOU'S OLD iOUTHERN OKRA 0UM60

1* Wash okrm and slies into lA" pie .es cross-wise*
2* Dice onion and banana pepper*
3* Fry the okra* onion* and pepper in bacon fat

with salt and pepper* ?ry on a low flame for
10 minutes or more*

4* Add either a cm of tomatoes or fresh tomatoes*
Dice the fresh tomatoes and try to save as much
juice as you can to add to the skillet*

5* Let it cook slowly for at least 25-30 minutes*

This freezes very well*
or served by itself*

It Is delicious over rice

Mrs* Bob S* Shannon

BREAD AND BUTTER PICKLES

4 qts* sliced* unpeeled
cucumbers (about 12 medium)

6 medi\m white onions* sliced
2 green peppers* chopped
3 cloves of garlic
1/3 c. salt

5 c* sugar
1/2 t* turmeric
1-1/2 t. celery

seed
3 T* mustard seed
3 c* white vinegar

Slice cucumbers thin* add onions* peppers* and
garlic cloves (whole). Add salt* cover with
crushed icei mix thoroughly* Let stand 3 hrsi
draini combine remaining ingredients i pour over
cucumber mixture* Heat just to boiling* Seal
in hot sterilized jars. Hakes about 6 pints*

Mrs* Terry L* Jacks
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CHAMP (Tndition*! Irish Potato Dish)

2-1/2 c* freshly cooked* hot Bashed potatoes
4 T« Belted butter (approx.)
salt and pepper to taste
10 spring onions or 2 leeks cooked in 1/2 c. Bilk

Cook the chopped spring onions* green part as well
as white* in the Bilki drain but reserve the milk*
Add the onions to the Bashed potatoes* season
with salt and pepper* Beat well* adding milk
sufficient to Bake the dish creany and SBOOth*
Put into a deep warned dish* Bake a well in the
center* and pour the hot melted butter into it*
Serve piping hot*

Mrs* Drew Ranier

POTATO CASSBROLB

4 Ig* potatoes* peeled and 1/2 t* pepper
thinly sliced 3 T* butter or

1 onion* chopped fine nargarine
4 T* flour 1*1/2 c* scalded
1 t. salt Bilk

Heat oven to 375 degrees* Arrange layer of pota
toes in greased 2 qt* casserole dish* Top with
SOBS of the onion* flotir* salt and pepper. Dot
with some butter or aargarine* Repeat layers
topping with butter or aargarine. Po\ir milk
onto layers* Cover* Bake ^5 ains* Uncover and
bake further 15 ains. until potatoes are tender.
Serves 4.

Mrs* Drew Ranier
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SWEET POTATOES

5 lbs. sweet potatoes (Sexton's) 3 c. sliced
1/2 0. sugar
1 c. orange juice «i/I
3 t, grated orange rind lA c- ^Jutter
Cut canned potatoes in quarters. Combine sugar,
juice, rind, berries and butter.
is slightly cooked. Pour sauce into potatoes.
Cool and spoon into greased baking dish. Cover
and cook 30 minutes at 35^ degrees.

Mrs. Angus G. Wynne

rice consomme

1 stick oleo
l/k c. onion, diced
1/if c. green pepper, diced

Bake at 300 degrees for 15 minutes, covered.
Stir ini

1-j/k o. uncooked rice
1 can beef consomme 1/2 ®ml*

Cover and cook for ^5 minutes at 35° degwe^
Add another can of beef consomme. Cook 30 minutes
longer.

Mrs. Charles E. Brwin
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GLORIPIED RICE

1 c« cookod rlcOfl cold
1 c• su^ar
1 nail can crushed

pineapple

1/2 lb. bite-size
aarshmellowB

1/2 pt. iriiipped crean

Cook rice until tenderi rinse in cold water.
Drain syrup from pineapple. Mix rice* sugar* pine*
apple and aarshmellows. Oently fold in whipped
erssa to first mixture. Refrigerate for several
hours.

Mrs. Jerry Bain

RICE AND CHILI PEPPERS

1/t lb. Monterey Jack cheese
3 c. sour cream
2 cans peeled green chili peppers* chopped
6 o. cooked rice with salt added
1/2 c. grated cheddar cheese

Cut Jack cheese in strips* thoroughly mix cream
and chili peppers. Butter 1-1/2 qt. cassex^ole
well. Season rice. Layer rice* sour cream mixture*
and cheese strips in that order until you finish
with rice on top. Bake at 350 degrees about 1/2
hour. During the last few minutes* sprinkle cheddar
cheese over rice and allow to melt.

Mrs. Prank Moore
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GREEN CHILE RICE CASSEROLE

1 c* instant rice* cooked
1 can green chile* chopped (small can)
2c* sour cream
1/2 lb* Jack cheese (cat 3/^ ot cheese in cubes

and grate rest)

Mix all ingredients in a casserole* Sprinkle with
the grated cheese* Bake 35 minutes at 35^ degrees
Serves 4 generous servings*

Mrs* Edwin F* Berliner

CHINESE PRIED RICE

4 c* cooked rice ^ pieces celery* diced
1 lb. cooked ham* diced 2 cans bean sprouts*
1 lb* cooked shrimp well drained
6 eggs* beaten 2 T* soy sauce
1 bunch scallions* chopped 4 T. cooking oil

In large skillet* heat cooking oil until hot*
scramble eggs until done* Chop into small pieces*
Remove. Saute scallions* celery until soft*
Add the rest of ingredients and mix thoroughly until
well heated* Sdt and pepper to taste* Serves 8*

Mrs. Louis LeLaurin
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SPANISH RICB

Bacon (as much as you desire)
6c* minute rice
2 cans Rotel tomatoes with hot peppers
2 (#2) cans tomato sauce (I use one can with heros

and one with tomato bits)
1 la* onion» chopped ^ ^ ^
Garlic powder# salt# and thyme to taste

Pry bacon crisp# drain, and
onions in 2-3 T. bacon Jn? Sins,
tomato sauce and seasonings and s^er
Prepare rice as directed# then add wet
Place in dish, adding bacon ^^*®* ^®P *^*5 S^mUs
cheese and heat in oven* Serve with salad and rolls.
Experiment with amounts of inmdients
family's preference. The recipe is
allomng you to find your own desire and your
individual touch*

Mrs. R. C. Vaughn

BAKED RICE

6 T. margarine 1 oin ^uUlon (beef
i 1cSrg hrcoma
1 small jar chopped 1 c* water

pimiento

Saute rice and onion in margarine. Combine all
ingredients in large baking dish. Cover and bake
at 350 degrees for 1 hour.

Mrs. Jack B* Miller
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SOUR CREAMED SQUASH

Cook yellow crooked neck squash until done. Drain
very well. Season as desired with butter* salt*
pepper and a pinch of sugar. Mash soaewha'W then
add dairy sour creaa to taste (start with 4 T.
per 1 c. cooked* seasoned squash). Put into a
buttered baking dish and cover with toasted* but
tered cracker crumbs* or just plain Escort crackers
cruabled. This can be set aside* or refrigerated
until ready to serve. If cold* allow a little
longer for heating. At serving time* heat in
350 degree oven for 30 minutes or so.

It really does not taste like squash.

Mrs. William N. Blanton* Jr.

SQUASH CASSEROLE

1 lb. fresh squash 2 T. butter
1 can cheese soup Salt and pepper to taste
1 egg* beaten Grated American cheese
8 crackers* crushed

Wash and cut squash into cubes. Parboil in salted
water until just tender. Drain well. Add undi
luted soup* egg* seasoning* butter* and 1/2 of
the crackers. Pour into buttered casserole.
Top with remainder of the creuskers and the grated
cheese. Bake at 350 degrees about ^5 minutes
to 1 hr.

Mrs. John A. James* Jr.
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SQUASH JOUFFLE

l/k c. finely chopped onion It. at a
2 T. butter 1/8 t. pepper
2 lb. yellow or white squash 1 egg* beaten
3/k 0* fine bread cnaibs

Saute onion in butter until soft and light brown.
Wash and alice squash. Cook in a saall aaount of
boiling* salted water until soft. Drain and aash
with potato nasher or put in blender. Add
sauteed onion* bread crumbs* and seasonings.
Add egg and beat thoroughly. Pour in well-buttered
casserole and bake at 350 degrees for 30 minutes-
Serves

Mrs. Arch Chaney

SQUASH SAN LUXS FOTOSI

1 small onion* chopped 1/2 t. light c«iin powder
2 T. cooking oil 1/2 clove garlic
3 lbs. squash salt and J>eppcr
2 tomatoes* chopped 1/2 to 3/^ c. sharp

cheese* grated

Saute onions in oil. Add squash and saute. Add
tomatoes* cumin* garlic* salt and pepper. Cover
tightly and cook until tender. Add grated cheese
and serve. Serves 8.

Mrs. T. M. Phillips
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SPINACH SOUP

2 T. butter I-X/2 c* cocked chopped
3 T* onion» diced apinach* drained
1 T* flour 1 c« Bilk or creas
2 c« chicken broth Madeira or Sherry

Heat butter in saucepan* add onion and brown
ali^tly. Stir in flour. Place onion Bixture*
spinach* and broth in blender and beat until
smooth. Empty blender into a saucepan* add milk
or cream* and bring to a boil over low heat*
stirring constantly. Season to taste with salt*
pepper* cayenne and either Madeira or Sherry.
Serve hot or very cold*

Mrs* Frank Moore

BAKED SPINACH-TOPPED TOMATOES

1/2 c* butter 1 c* dried bread crunbs
1 medium onion* chopped 2 eggs* beaten
1 clove garlic 2 t. salt
2 10-oz* pkgs. frozen ^ large tomatoes* each

chopped spinach out in half

Melt butter over medium heat in 10** slcillet. Add
onion and garlic and cook until tender (about 5
Bin.). Take garlic out. Add spinach and cook about
6 minutes* separating spinach with spoon and stir
ring to keep from sticking. Remove from heat}
stir in bread crximbs* eggs and salt and set aside*
Place tomatoes cut side up in 13x9" baking dish.
Mound scant l/2 c. spinach mixture on top of each
tomato. Cover and refrigerate. Bake at 350 degrees
for about 30 minutes* Serve hot*

Mrs* Morris Harrell
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TOMATO PUDDING

1 10-oz* can tomato purea
1/2 stick butter* melted
1/2 c* medium brown sugar
1/4 t. salt
1/4 c« boiling water
2-1/2 slices white bread without crust* cut into

small squares

Combine puree* water* salt and sugar* Boil slowly
for 15 minutes. Put bread in greased baking dish*
Add butter to mixtuz^ and pour over bread* Bake
30 minutes at 370 degrees. Cover irtiole time
while baking* Serves 4.

Mrs* Angus G* Wynne

GREEN BEAN CABBEROLE oUFBEME

2 cans green beans (frozen or fresh)
1 c. milk (fresh, powdered or evaporated, diluted)
1 med. onion, chopped fine (or dehydrated flakes)
1 T. worchestershire sauce
1 can cream mushroom soup
l/2 stick butter or margarine
1/2 lb. yellow cheese, grated
1/2 c. pecans (or almonds)
1 c. cracker crumbs, rolled (Cheese Ritz are good)

dimmer onion, butter, and milk until onion is tender.
Add mushroom soup, worchestershire sauce, half of the
grated cheese and drained green beans. Put in baking
dish. Top with cracker crumbs, chopped pecans and
grated cheese. Bake at 350 for 30-40 mins# until
bubbly and cheese is melted.

Mrs. Woodrow ftitterson
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HUMMU6 BI TAHINA

1 large can chick peas, drained
Juice of 1 - 2 lemons
2-3 cloves garlic
salt - to - taste , « ,
1/4 c» tahlna paste (available at Centenial Food

Store, Austin)

Press the chick peas through a sieve or pound in
a mortar» or if a blender is available, put lemon
Juice and a little of the liquid from the chick peas
into the container first, then reduce peas to a
puree, gradually adding other ingredients.

Garnishi
1 - 2 'f. olive oil
1 t. paprika
1 T. finely chopped fresh parsley

Pour the hummus - which should have the consistency
of thick mayonnaise - into a serving dish. Dribble
over it the olive oil blended with the paprika, then
sprinkle with the parsley. Burround with a variety
of cut raw vegetables - squash, turnips, as well as
the other usual accompaniments are quite good.

Mrs. floy M, Mersky
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