











CHEESE BALL

1-80z philadelphin cream cheese
| Ganlic cheese noll s

| Knagt bacon cheese 1o 5

1 Knaft smoked cheese 10

Blue cheese
? f:iﬁp Worchestershine Sauce
1 tbsp A-1 Steak Sauce
] tbsp dryed parstey fLakes
] thsp chili powder
3 cloves crwshed garlic
3 dashes Tobasco sauce
3/4 medium onion, ghated
% 1sp black pepper
6 028 pecans, “chopped fine

Soften cheeses at noom temperature and mix with all
other ingredients except pecans and beat until smood
Refrigerate about 2 hourns and then shape into ball ox
Log. RoLL the bakl in the chopped pecans mixed
one tbsp parstey and one. tbsp chili powdenr.

RADIANT TIPSY BALLS

CURRTED-TUNA-ONTON TURNOVERS
Ruby Deaton

1 can (3% o0z can) tuna,
undrained but flaked

2 Thap bottled tartan
sauce

1 egg, slightly beaten

1 pkg (10 0z) pie crust mix
5 Tbsp Light cream

1 Tbsp white vinegarn

2 Tbsp margarine

1% tap cwuy powden

1/3 cup minced onion

Make pastry acconding to directions on package, using
cream and vinegan as Liquid. Shape in a bakl and

chill while making §illing. Melt butter in a small
saucepan, add cwuy powder and ondion and -s4{mmen,
stiing occasionally, 5 minutes. Cool. Add tuna and
tarntorn sauce and mix well. Divide dough into two equal
parnts. On slightly §louwred surgace, noll pastrhy to
1/8" thickness. Cut about 3 dozen 2%" cincles (regular
biscuit cuttern). Put rounded % tsp §LLing on one
side 04 each cincle. Brush edges with egg, fold over
and seal edges with tines of fork dipped <in flouwr. Cut
a sLit Ain-top of each turnover. Bake in preheated 400
degnee oven 15 to 18 minutes, on until golden brown.
'NOTE: These can be made several days <in advance and
negrnigenated on frozen before baking. Wrap 4n single

Layern of plastic, then foil. Before baking, thaw and
brush with egg.

CREAM CHEESE SURPRISES
Ruby Deaton

1 pkg (8 0z) cream cheese
32 smakl pimiento-Atufped olives
% cup finely chopped pecans

Cut cold cream cheese in 32 equal pieces. Grease
hands and §latten cream-cheese cubes with thumb,
then wrap each around an ofive. RolE in hands to
make a smooth balf, then noll in nuts. Chill before

Aenving.




GALA PECAN SPREAD
June H“Men

% cup chopped 4

2 Tbbp miLk bw Ty;,,

% cup s0un chogy

§ 0z. cnream cheese

5 9z. chizped)beeé
(chopped up

7 Thap onion geakes
on fresh oncon

L tAp ga/z,U.C salt

Mix all wngnedients thoroughly and Spread iy |
dish. MelLt 2 Thsp butter and add chopped pee,
(as much as desinedal. Spread on top of mixtun
Bake at 350 degrees forn 20 minutes. Serve
UNSALTED crackens. May be served hot or cof

ALMOND « HEESE LOGS

Rub
Makes 2 Logs.
Z cups shredded shanp cheddan chee’bé (ab
2 pkg (3 ounces each) oneam cheese,

% cup margarine 5044

> ened
1 Tosp inated oncon
' tsp worcestenshine sauce
Lp dny mustand

54 cups chopped almonds, toasted

BAKED APRICOTS

Charles Kelley
2 Lange cans peeled apricots
2 boxes Light brown sugar
1 Lange box Ritz crackers

In a greased baking dish, place a Layer of the
apricot halves. Cover with sugar, then a Layer of
crackens and dot with butter. Repeat Layenrs.
Bake 4in 300 degree oven for one hour. 1t should
be thick and crusty on top. 1¢'s best to drain
apricots to avoid being too juicy. Serves 10-12,

CHEESE LOG (CURRIED)
Charles Kelley

2 packages 3 o0z cream cheese

1 cup grated shanp cheddar cheese

2 tbsp dry shewy

1/2 tsp cwuy powder

1/4 tsp salt ;

1 6 o0z jar - :
1/3 cup chopped green onios with tops

Mix thonoughly. Serve with crisp wagens.
May be frozen.
CHEESE BALLS
Bettie Broadway
1 zap wonchestershine sauce
1 can pansley flakes

1 cup chopped pecans
% tsp salt

3 80z pkgs cream cheese

2 jans old English cheese
Touch of onion (grated)
1 pkg Bleu Cheese dip

Soften cheese at room temperature. Blend all ingredients,
neserving % of parstey and pecans to noll batls n.
Form into balls and roll in parsfey and pecan matwte.‘
Whap in saran wrap. o i L
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SHRIMP DIP

. willon cube Ain 1[3 cup hot y
Dissokve 1 Ch’(,‘("h;zngooy,,éan. Stin bouillon a L4
1 § oz pkg of cream cheese.

a time Anto &t T Luce, % tsp hot peppen s
tsp 0 worces tershe " (Hot pepper can b

of Lemon fudce.
anui)z Tgizndéuntd Amqoth. Add Zd 4
pr drained and ginely chopped.
until :sejwing time. Makes 2% cuph.

PINEAPPLE MINT DIP
1 pound cream cheese at room temperature
% cup mayonnaise ‘
1 can (8 3/4 0z) crushed pineapple, drain
resenved :
3 Tbsp ginely chopped §resh mint

Combine softened cream cheese, mayo
0f reserved pineazpte syrup and beat with

mexer until smooth. Stin in pinea na
chill to blend §Lavons. SW’Z as ’»sz' |
crackerns and celeny siticks. Makes .

SPAM BALLS

2 cans g'uﬁ:e.d
spam
Z 802 $04toned cream cheese

Combine qyqg ; :
Chiki. pougay ™ A1%0 bakes. RoLe

MARINATED SHRIMP --- COCKTAIL STYLE

Charles Kelley

7 Large garlic cloves, fin

1 tbsp salt ety chapre
Z tbsp sugan

1 2bsp coanse black pepper

I cup vinegan (cidenr)

% cup salad oil :

1% cups thinly sLiced white onions

1% pounds cooked shnimp

1 can nipe black olives

3 cans whole button mushrooms

Marvinate: Mix chopped garlic, salt and mash togetheir.
Add sugar, peppen; stin 4in vineaar, sLowly add 04l Zo
mixture. Add other ingredients, Let marinate overnight.
Serve with toothpicks. G St el e

DELUXE CHEESEBALL
AORAR BN BRSO Tt Hugho AR

tsp Worcesternshine sauce
on 3 dnops Tobasco
tsp seasoned salt
tsp celery salt

tsp onregano on rosemary

2 - & oz pkg cream cheese
1 £b. sharp cheddar cheese
cup. butten o
cup dry sherrny

Tbsp dry Veamouth

tsp dny mustard

FORTORIO ISP

OSSP

Beat cheese with butter until thoroughly blended. Add
all nemaining ingredients and beat until well mixed.
Shape 4into a ball and noll <in chopped nuts, parsley, or
paprika. This may also be packed into a jar and used
as a spread. Makes 4 cups. s Tl BTN B




CHOCOLATE 1CE CREAM SAUCE

od chocolate o1 9 T. cocoa and 2 8

3 4q u”/swee/tene/ugd

3 7. butter, M waten Alowly then other ingneq:

;/?3 gugaa;tleﬂ (add 3 T white corn Agﬂ;%
batl stage. Remove grom fine and aggp

fgfg@hfiZy?Mfdd 1 C Pet mikk and 1 T. vanilla,

CARAMEL ICE CREAM SAUCE

4 T. butter - melt 4in Asauce pan. Add’
1 1/4 C. brown sugar 3/4 C. white conn symup

Buil to soft bakl. Remove grom fire. Add 3/4 ¢
evaporated milk. Serve warm or cold oven Lce en
on plain cake.

RECIPE FOR COLORED FLAMES  Ruby D

The following chemicals can be used Zo produc
attnactive colored flame in a fineplace by o
wood on pine cones in the sofution for 2 m
then spread out on thick Layens 0of papen

Green (Lames ;
Blue {Lames CBOPEM sut

EGG-YOLK PAINT:

Design youn oum Chiistmas cookies with

Blend wepp 4in sm
L 4 all bowe: 1 )
i‘.upA.‘ Azzude MOctune among fggeﬁh
S ughxa different good coloning
added ;e Colons AR
Lf mixtune 4 too R °f

WEDDING PUNCH

Ruby Deaton
I pint satrong tea 3 cans of onange jui
] z juice on
2 packages Lime jello 3 cans frozen onrange juice
2 cups sugarn 3 cans frozen Lemonade
2 cups hot waten 3 bottles gingen ale
3 (32 to 48 0z) cams pinch of salt

pineapple fuice

Mix Lame jello and sugan. Dissolve well in hot waten.
Add the othen ingredients except ginger ale. Use half
the amount of water for frozen fuices. Chill. Add
gingen ale just before serving. Poun over ice. Ice
mefting allows for the water not used in frozen fuices.
Senves 100.

GALA CHAMPAGNE PUNCH

Sybit Wolfe

3 cups sugan 2 small cans Lemon fudice
72 1/2 cups waten 1 quart ginger ale
2 Lange cans pineapple juice 2 pints frozen crushed
5 Lange cand orange fuice _ sthawberries

4Lce
Combine sugar and water to make synup, pourn in
juices. About one hour before serving, pour over

gingern ale, crushed sthawberrnies and <ice cubes.
Mix well. VYield: 50 serving.

9
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ORANGE JuLtus Lindg Sug
1 small can.é/wzen

bl onange fuice concenty

1 cuz ten 12-14 Lce cubes

R 172 ap suat [ Ly

; o and stir. Add §rozen onange

| Mix Liquids b”mv:‘,ge cubes, one at a time, untif

juice and 8T 00 by, Senves 6.

HOT SPICE TEA
Eanline H
2 Lemon peels
s sugan
| ;/?LZupaugyatm' 3 tap whole cloves
; 3 onanges, squeezed 3 tsp stick on
% 3 Lemons, squeezed cinnamon

| Put 4pices 4in a cloth. Bring all the abov
: ingnedients 2o a boil. Then add 3 TbLsp
I find it Less messy to use 6 tea bags. Ren
-‘ fire and cover. Let stand fon an hour an
stuin and add o hot water, making it
as weak as you Like. Should make about
This can be stoned in the refrigenaton
Makes the house smell fresh and apicy

CITRIC ACID PUNCH

htly ckosed jan.
zen Lemon on

BORDER BUTTERMILK
Chartes Kelley

1 60z can frozen Lemonade

60zs tequila

Juice of 1 Lime

] Zbsp on to taste simplLe syrup

Combine above ingredients with crushed ice in a
blender on shaker and mix briefly. Serve in
stemmed glasses.

(Simple Syrup: one cup granulated sugar Zo one

cup boiling watern on any gractional measurement
you may care to use)

KAHLUA

Charles Kelley
4 cups watern 2 \{an,wea beqnb‘ : st e
4 cups sugan 1 jan (20z) insiant coffee

Vodka (1 f4ifth)

Combine sugarn and water; boil 5 minutes. Cool. Dissolve
coffee in % cup water. Stin un,tél’.«bmooth‘anq add to

coofed sugan. Half vanilla beans and place in 1 gallon
jar. Add coffee mixture and then whote bottle of vodka.
let stand fon 4 weeks. Strain into empty .bou&e.

HOT SPICED APPLE JUICE . i
Charles Kelley 1

1 quant apple juice ; Ll
1 2" stick cinnamon ' W
4 whole cloves
'z cup sugar

Combine all ingnedients in saucepan; bring to a boil.
Simmen fon 10 minutes. Serve hot with cinnamon sticks
as stivnens. A e e i
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RASPBERRY CHRISTMAS CORDIAL

Ruby Dmn

| gigth of whisked

k candy ‘
é/fmﬁi’aqwef of frozen naspberied (ned)

Bnptga,ua/toncei
2 1/2 to 3 months.
seal it tight).

nto container and £¢ set fon
(1 use a glass canning jar and

HOLTDAY. PUNCH
Ruby vw.o_.;'

2 cups waten

1 cup granubated sugar
4 cups cranberriy fulce
4 cinnamon stichs

12 whole cloves

1 1/2 cups Lemon fud
2 cups orange juice
2 cups pineapple
1 qt gingern ale

In saucepan, boil water with suqarn until
solves. Add cranberny fuice ‘clgnnamon
cook over Low heat 5 rm.nwtu’ Remove §/
Stwain. Cool. Add Lemon juice, onange

pineapple juice, and gi :

ELEGANT, EXCELLENT ¢ EASY FRUIT

AYnup of g iy

an
RO over g opite SRR

A ;
ne and 4 6&%‘3 g}p;u'\l‘.,
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Mug §4ins
Cobbless

MEXTCAN CORNBREAD

Bettie Broadway

1 cup yellow cornmeal 2 eggs (well beaten)
1 cup sweet milk 1 can #303 cream corn ;
% tsp soda % cup bacon drippings |
3/4 tsp salt e

Mix above and set aside (use soda in milk). Brown

% Lb ground beef and pface on paper towel to dnain.
Prepare the following and place 4in mounds: 1 Large
ondon f§inely chopped, 4 canned jalap2ho peppers

(no seeds) - chopped, and % £b rat cheese grated.

Pour half of batter in greased baking dish. Sprinkle
with cheese, meat, onions, and peppers. Pour remaining
batter on top. Bake 45 to 50 minutes at 350 degrees.
Senrve hot!

WURST BISCUITS
Bettie Broadway

Cheese

1 Link German Wwwst ;
- Jakapeno peppers (optional)

7 cans biscuits

Peace biscwits in 13x8" pan and mash ffat. SLice wunst
and fry. Drain well. Pace one sLice of wuwrst on '
each biscwit. Top with pepper and cheese. Place 4n
oven (450 degnees) for 10 minutes or until biscuits
are done. R : o




NuTTY FRUIT VMUFFINS

RU.by DQQIOH
: 1/4 cup oLl
sifted gLour o
|y g per 12,285 ke g
1/2 tsp 2% 1/3 cup blueberrioy
 beaton eds 1/3 cup finely chappeg
1 cup miLk pecars :

ombine glour, baking powder, peeaps,
Zgﬁ %ﬁzzugan. In aVlO»thUL'bOWE combine 299, mif
and 04il. Blend in cranberries and blueberriey.
Add egg mixture to fLour mgx/twte. Grease two mug-
§in tins Liberally. Pouwr 4n Lumpy batter to fiee
2/3 of each cup. Bake at 3759 forn 25 ok 30 minute
Use a toothpick to test for doneness. Remove tins
to a nack. Let stand for 5 minutes. With a gag
knife, cut around each cup. Invert and Zap %o
move muffins. Serve immediately. Serves 6.

CORNBREAD

e

up gloun
p salt

1
1
% tsp soda
1
2

Soss

g8

Mix and beat wege., Add o4 Yi :
ngredients ane weld bea;:ﬁ,one a

Non skillet :
STived at 400-4250

2 eggs
’/; cup Sugan
cu .
y P buttermipp

Clp melt ot
1 'tAp Amed 4h0)l,tgyu_ng

r{’f ‘i:%heq,éem IOQe,tI.{“
15 rru.nwte(z6 You havetgid
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JOY'S WAGIC DOUGH

Joy Baken

2 pkgs dry yeast dissoluved in 1/2 cup waten
1/2 C. shorntening 2 C. hot waten
1 1/2 teaspoon salt 7 eggs

4 T. sugan 8§ C. fLourn (approximately)

Put shontening, sugar and salt in Large bowl. Add
hot waten to dissolve shontening (orn wse oil and
Lukewarm watern). Add eggs and yeast to Lukewarm
mixture and beat. Add fLowr 1/3 cup at a time and
beat well. Make dough a Little 504t as you beat At
and don't knead i£. Chill in covered bowl, and use as
desined. 1t 48 easden to handle aftern a day on two.

The dough 48 good for nolks, cinnamon buns, coffee
cake, doughnuts - anything you want to make.

LINDA'S QUICK COBBLER |
: Joy Baker

1 C. sugan : et §Loun
1 052 r? baking powder pdinch salt
3/4 C. milR 1 t. vanilla

: , 5 brAp
Mix togethen alf ingredients and pour over I stick
m;}(’je(;gbu/tte)n (on manganine) 4in 8" X 8" baking pan.
Poun overn this one can of peaches (any fruct can be
substituted). Bake at 350° fon 45 - 50 mcnutes.
Senves 6. ; ;
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HAWATTAN BREAD

Ruby Deat,,

‘0 o sne pineapple Z i«:lpé 6§OWL
; 10 0z. pkg coconut i mz i&i
4 eggs, beaten
1

( ‘neapple and coconut, add eggs. Add g
gﬁzb;ﬁi ff%. pps»(:ﬂft 61@0(1/1., meqbu/te, ’,then Ai’ﬂ’t ag
with soda and salt. Add to firnst mixture. Mix ﬂ
until well blended, Pour into 3 greased 5 X 9 go
pans. Bake at 325% fon one hour. Freezes we

MOTHER'S BISCUITS
Earnline

2 cups floun 1 cup milk
1 Tbsp baking powder 1 Tbsp 04l 4in
% sp salt 1 Tbsp 04l 4n p

RolL out on §loured board, cut in shape desire
and bake 15 minutes at 5000. o

MOTHER'S HOT ROLLS

% cup Ahofbteni_ng

?ung %o boi,&'.ng point, Coof Zo £
yeast cghe melted in % cup warm

» 1/4
el Lp dalt, 2 beaten e

1 cup

CRANBERRY COFFEE CAKE

Redbook Dec 75

Ruby Deaton

Z cups all purpose flour 2 Lange eggs
1 Zsp baking powder 1 tsp almond extract
1 tsp baking soda % pint commercial soun cream
% tsp salt 1 & 0z can whole cranberry
% cup butter on mangarine, sauce

s04tened % cup chopped almonds
1 cup sugar

Heat oven to 350°. Grease a 9 inch tube pan. Sift
glour with baking powder, soda and salt. 1In a Large
mixing bowl, beat butter until creamy. Add sugan

% cup at a time, beating well after each addition.
Add eggs one at a time. Mix in almond extract. Stir
An sdfted dry ingnedients, about % at a time, alter-
nating with sour cream, and scraping sides of bowl
with a rubber spatula. Spoon half the batter into
prepared pan. Add half the cranberry sauce and
swirk Lt through the batten. Add remianing batten
evenly over the top and then nemaining cranberry
sauce. Sprinkle with almonds. Bake 55 minutes un-
AL cake 48 brown on top and shninks sLightly grom
s4des of pan on a cake tester comes out clean. Place
pan on a wire rack Zo cool for 15 minutes before
tuning out cake. Sprinkle with confectioners sugarn
and serve wanm. Note: Cake §reezes well. Let cool
completely before wrapping in aluminum §oil and
freezing. To use defrost overnight in nefrigeraton.
Warm cake (s4iL wrapped) in 2500 oven for 20 minutes.

BEER BISCUITS :
Ruby Deaton

2 cups Bisquick % tsp salts W | o
2 tsp sugan % can been

Mix all ingnedients thonoughly. Dnrop by spoon-
futs in greased muffin tin. Cook 10 minutes at
4500 on until brown. Makes R ;

S R
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(BAKED TN 1# COFFEE CANS]

BATTER BREAD Joy Bahoy,
- 1 can Oeb\éipomed miek
dny yeas e b
; ’gk?}. wcywm wat 2 T. ol
1/§ t. ginger 4 C. unsifted floun (@pp1gy
3 7. Augar

‘n wam water Wx}th I f Aug@_ Lot
Dmogzgﬁ g%tpzzce about 15 minutes Zét until bubh
Alan /y(i nemaining 2 T. suga, Mk’ﬁmeaﬂ 04k,

G on on Low, beat "”.M’OM ¢ . & Lime,
With mix h addition. Beat 4in Rast cup of

Beat well aftern eac Dough Ahould be sEifg b
h h spoon. Voug A ut
%%L%Z tsa\égead. PLace dough in 2 well greased

{ oven with well greased plastic Lids.
?ﬁgﬁi’ﬁ icﬁmjézucwuh. To bake fet qovejted cans
stand in wam place until dough’fwsejs and pops off
Lids (45 - 60 min) (4 on 5 s 4§ frozen). Bake
at 350° forn 45 minutes.

EASY SPOON BREAD

Joy Baken
1/2 C. cormmeal (white) 1 C. cold water
1/7 . sakt 172 . milk AN,
I egg, beaten 1 T. melted fat

Wix connmeal with waten, add salt. Boil 5 minutes
stiing constantly. Stin the milk into the hot
cornmeal mixture. Then stin in the egg. Add
fat Last. Poun the batter into a hot greas
dish.  Bake 40 minutes ot until fiaum and well b
on top.  Serve from baking dish with Apoon.

CAKES

é
FROSTINGS

HUMMINGBIRD CAKE

June Hansen
Sift Zogethen: 3 cups fLoun
2 cups sugan
1 tsp salt
1 tsp soda

1 Z8p cinnamon
Add 1 cup nuts

In a separate bowl: 3 Large eggs

1 1/8 cups cooking oil
1’ tsp vanilla

1 cup crwushed pineapple
3 bananas mashed

Stin together - DO NOT BEAT

Pour over glour mixture - mix well
BUT DO NOT BEAT.

Bake at 325 degnrees about an hour or until done

GLAZE: 1% cups powdered sugar

a Little margarine 1
some pineapple or orange judce

on serve plain on sprinkle with
powdered sugar.

19




[ o CREAM CAKETITALLAY WEDDING CAKE)

NG
{ ZTALIAN SPO Ru.by Deaton

to 30 miwutes
E 350F gon 23
| cue e inch nownd Layers

bout 5 medium) until Light ang
Beax‘....ﬂddwpnfﬁﬂzzg ‘1) cup sugar, 1/2 Lep salt ang
‘,1 ag vanilla. Beat until thick and Lemon qq

- sigted L ’
i w.;oéézgzunﬁ‘éy bg./t thonoughly. (Not cake glouy)

into two § inch nound Layer pans, well greas
and Lined with wax paper on zthe bottom,

Bake. . ..in modenate oven (350F), Z5 Lo 30 minutes,
pan, Remove Layers grom pans and split to
fourn Layens when ready to spread cool cream
Layens .

PoOUL. oo

CREAM

Combine.3/4 cup sugar and 2 thsp cornstarch in
Mix well

Adds e 2 eggs. Beat until Light and
¢ g
17(/2 ups mikk. Cook ovex mo.gfuugl‘
sloing constnatly, Remove grom h
vanilla, Blend in 1/2

" and bake 1 hour at 350 degrees.

ITALTAN SPONGE CREAM CAKE (cont'd)

Then when thonoughly cooled - both cake and cream and zhe

, cake has been cut into fourn Layers - Lay one Layer on the

plate and sprinkle sweet vermouth over the bottom Layer,

* Then spread with chocolate mixtune, put another Layer on and |

sprinkle with sweet vewmouth, then spread cream mixture,
and continue doing this until the cake 48 completely put
togethen and sprinile the top of the cake with vermouth,

. Chikl 4in negrigeratorn until frosting s made,

BUTTER CREAM FROSTING

1/2 Lb stick of butten
1 £b box of confectioners sugar

1 e.gg
3 tbsp milk (mone on Less)

" Cnean butter, add part of sugar gradually,blend well, Add

nemaining sugarn, alternately with milk until of right
consistency to spread, beating agten each addition.

DUMP CAKE
Dornothy Haga
9x13x2 pan

| can cheny pie §ikling, 1 can crushed pineapple on
tidbits spread over chennies, 1 box yellow cake mix
sprinkled on top of pineapple. Melt 2 sticks of oleo
and drnizzle oven cake mix. Sprinkle 1 cup angel fLake
coconut and 1/2 cup chopped nuts over Ztop of all Zhis




T = Y e

‘/the oven. )

R e e e

CHOCOLATE PAN CAKE

Barbarg Epp ) ‘ o
1 C. sugar W !
(€S [fdet '
;/;/ap A}i&t 1 tsp soda dl‘b
3 7. cocoa :

(+ togethen dny ingnedients. Make 3 holes. 1n opg
ﬁﬁt} T? vinegan, one 6 T. melited buttern, one 1 #4
vanilla. Overn all pouwr 1 C. cold water. Blend we
Bake 25 - 30 minutes at 350°. Leave 4n pan. Cu
Large marshmellows Lin thinds, put over top (abow
(Have manshmellows neady as soon as cake comes

TOPPING

Place in saucepan: 3 T. brown sugar, 3 T. o

3 T. buttern, 1 Sq. semi-sweet chocolate an
Bruing Lo nolling boil and boil 2 minutes.

add 1 C. powderned sugarn. Mix with ctrnic
desined thitkness. Pour oven mwwhm%owbc

ICING

This icing nesembe ‘ |

: es and tas :
Beating the 5@8 15 minutes fz%tz:qfe
1.C. Critwag |
I Egg

18 1798 vanifla
Box of

Mix togethesn and beat 13 minutes .
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PISTACHIO PUDDING CAKE
Sybil Wolfe

1 box white cake wh,w

1 box snstant pistachio pudding
% cup COORINg 048

3 eggd

3 cup chopped nuts

1 cup ctub soda

Wix and bake at 350 degrees for 30-35 minutes in greased
and §Lowred pan. J

FROSTING

1 envelLope Dream Whip
1% cups cold mi
1 box Anstant pistachio pudding

Whip all three ingredients until thick. Spread on
cake.

PINEAPPLE COCONUT POUND CAKE .
Ruby Degton
1 stick plus 1 tbsp margarine ;

5/8 cup Crnisco
g’ eggé

% cups sugan
1 Zsp e.ac;‘tg onange, Lemon and vanilla extract
% cups all purpose flour plus 2 tbsp fLour

13% o0z can pineapple, drained

cups angel flake coconut
% cup chopped pecans

Grease and fLour bundt pan. Set oven at 350 dega.eu,,\" :
Cream margarine and Crnisco. Add sugar. Beat. Add e

N — N

and beat. Graduatly add fLour and blend well.
on until done. Freezes well.

3

z3

eggs one at a time, beating after each. Add ua\;oﬁngj R
odd A, N
pineapple, coconut and pecans. Bake 1 howr and 15 minutes




TAIL CAKE :
FRUIT COCK SUBEL o,

Y . = v

f add 1 cup sugar, 1 teaspoon soda,

Beat 1 €99, stin in one No. 7 can gruit =
| et g MOcuRtt and pll)

aily /
(glizck:fed ox2X3 inch baking

' ninkle overn top:
Before baktnd, 1Mzup brown Augar
Toppand: I cup walnuts on pecans

Bake 35 ménutes at 350 degneeh.

CREAMY HONEY FROSTING

Beat & cream togethen

2 T. Cuisce (on any white shorntening)
© 1/2 C. sigted powdered sugar

1/4 £. salt

1/2 . vanifla

2 T. honey

Add T cup powdered sugar and 1 T. cream. A
sugar on cream (half and half witl do) to chan
consistency. This frosting stays soft and do
AUck - 4it's veny good, fast and easy.

CREAM CHEESE FROSTING

‘; 2bsp butten

; : :

{apgcfi’é? (302 size) cream cheese
Cups confectionen’ :

i OLe‘am bu'tt?j(_ ad_d 4 Auga,t 3

i ’ Cheue_

! :Wﬂa&amowwaxaumenga-&t, and

- enougi g, 2k addétion,  pgy oerilpn

f oush $104ting £y agyan’ vanilla ana

- and aid -
 dnch cazz.oé ¢ 8 dnch ta

POPULAR DEVILS FOOD CAKE
Ruby Deaton

Grease and flour two 9" Layer pans on 13x9" oblong pan.
Sift togethen: 2-3/8 cups sifted cake §lour

1-7/8 cups sugan

1 tsp soda

1 Lsp salt
Add: 2/3 cup s04t shorntening
Pour 4in a Little over half of 1-3/4 cups buttermilk,
beat ? minutes. Add rnemaining milk and 3 eggs, 2%
squares chocolate (melted). Beat 2 minutes. Bake
30 to 35 minutes in 350 degree oven.

FROSTING
4 egg yolks

2 cups sugarn : *
2/3 cup milk ‘

Boil slowly, stinning constantly for & minutes.
Add 3 squares melted chocolate, % stick of margarine,
1 tap each vanilla and almond flavoring. Beat for

a gew minutes. :

R'S "JUST PLAIN CAKE" ¥
ik Eanline HALL
Mix togethen:

% cup shorntening
1% cups sugar

2 eggs

1 cup milk

1 tsp vanilla

Sift togethen:

2 cups g§Lourn : \
% tsp salt b
2 tsp baking powder ; ,

Mix all ingredients well. (Recipe can be doublo_d) )
Bake in ;:.;M&d pan, 350 degnees for 1 hour. o

Does not need frosting.
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CHOCOLATE CAKE
GERMAN Charles Ketge,

7 cups sugar

4 egg yolks, unbeaten

1 Lsp v

2% cﬁpé sifted cake flour
1 tsp baking soda

1 cup buttermilk
4 egg whites, stiffly beaten

Melt chocolate in % cup of boiling water. Cool.
butter and sugar until Light and §Luffy. Add egg
one at a time, beating agter each. Add vanilla ¢
melted chocolate and mix until blended. Sift fLo
s0da and salt. Add sifted dry ingredients alte

with buttemilk, beating after each addition
48 smooth. Fold in stiffly-beaten egg whites
batten Ln{;o three § on 9 inch Layer pans, Line
bottoms with papen. Bake in moderate oven (3
for 35 to 40 minutes. Coof. Frost Zop and be
Layerns with coconut-pecan trnosting. :

COCONUT-PECAN FROST ING.

Combine 1 Cup evaporated on hap
-an -

Lacqp dugan, 3 egg yolks, % pp rénanggﬂihftﬁ6
minwau/t N 4 saucepan, (Coop over medium
o aZA, stining constantly, until mi
G qu,t I can Ltenden-thin tlaked coconu
COM?A te,rols;amh ka Until cool and 04 &
ol e akes enough to coven tops

NOTE : :
NOTE: D0 ot (o7 sides of

cake.

RED VELVET CAKE

Eanline Hiee
% cup shontening

1% cups sugan

2 eggsd

1 tsp vanilla

1 tsp buttern fLavor

1% 0z bottle ned food colon
3 tbsp (Level) cocoa

2% cups sifted cake fLour

1 cup buttenmilk

1 tsp salt

1 tbap vinegar

1 tap soda

Cream shontening, sugar,” eggs, flavors. Make a paste
04 cocoa and food colorning. Add to finst mixture.
Alternately add fLoun and buttermilk. Mix soda and
vinegar in small bowl, add to batter. Blend. Bake
in three 9 on 10 inch pans for 20-25 minutes at 350
degnees. Let cool completely. Covern with frosting.

FROSTING

2 £bs (2 boxes on 1 plastic bag) powdered sugar
% cup cold miLk !

1% cups s0Lid Crisco shontening

1 tsp vanilla ;

1 tsp almond f§Lavoring

3 ; e
Mix together in heavy duty mixer. T4 now ready
Apaeadgon cooled cake. This gnosting is also the&t
same that professional cake decorators use Jet:: Mo”
cakes and make decorative flowers, suwinks, kc. b
tirting of frosting s desired, use PASTE cake ;:l

as Liquid colons tend to thin the icing too muié&
This 4icing can also be stonred in a sealed Zﬁws .
containen in the nefrigenaton for several days, 4
desined. !

2.




AKE
ONE EGG PRALINE C Ruby Deatoy,

; Lout g unbeaten
7 cupd é‘étw gwdm ! ;g BaD miLh
7 top bacod P ;/ & £ ]

b 4 P anilla ’
215 eup shontening i
1 cup dugar :

(x gLoun, bahi

; suqan and egg. Mix 6 (ot k»(.n.g
Crean Ahﬁi/tf%gzi 6;% d toge'/thm alternately with =
powder & : Bake in a greased and §Louned

Toad pan 40 minutes at 350 deghecs.
PRALINE FROSTING

1/3 cup brown sugar

1 tsp glour :
3 tbsp melted margarine
1 tbsp waten

1/3 cup pecand

Mix tegether. Poun over cake while sLilE 4in pan
Put back in oven about 5 minutes.

CARROT BARS/CAKE

Charles Kelk
g cups floun 2 tsp soda
cups sugan 4 ;
T 2 tsp unnamonv

Wix above, then add and mix wi C
» X mAx, i

,\:ige/tabte 0L and 4 eggs. Sﬁ'ﬁhmmcupé

U Caots. Bake 350 degnees for 35 mé
Prosting: g, paikage cream cheese, 1 4
ugar, 7 tsp vanitla and
Of bars on gpe pgéoptéonaf_.' ol 2 i
% fn0sting) care thickness (fon this

APRICOT BRANDY CAKE
June Hangen

7-1-7 cups sugan

T

Cream » Add sugan graduakly, Beat untif pi

and (G Y ntil Light

Add 6 eggs, one at a time

Add: 1 Zbs vanilla extract

1 1bs onange extnact

1 1bs rum extract

1/7 Zsp Lemon extract

Then s44L Logethern: 3 cups fLoun (may use cake §Loun)

2 tsp sakt

| - 1/4 soda

Add dry ingnredients alternately with: ’l/cup soun cream
2 cup Apricot Bran

Uiilhm well blended, pour into greased bundt paﬁ OZM angdgooddy

e pan,

Bake at 325 degnees 20”' about 1 houn, Check often agten

30 minutes as 4t wilk get too brown, 1t is done when the

lop springs back when you touch it.

MOTHER'S APPLE SAUCE CAKE

Eanline HiLL
1/2 cup shontening
1-1/2 cups sugar

€gg4
/2 Zsp soda 4in 1 cup hot applesauce
I Lsp vanilla

S“'ﬂt Logethen:
mﬁ"c&ﬁ?“lﬁu
112 sp cinnamon
1/2 2sp cloves
zR‘t‘P baking powdyb,:aed o
ecdpe Af you wis
M‘*m%ﬁ f’fz;o gaéaAé.dycake pan. Bake at 350 degrees
for 1 houn, Does not need §rosting. Fuits and nuts can
%¢ added %o make a good fruit cake.




'T FAIL CAKE
- 2 cups dugar 1-1/4 ¢
32 e 622“ 3 tsp pie spdce
40 4 |
e
( ralsens,

miﬁ ise 1 cup 0f either nuts, dates,

ed pan 6
( ethen and bake in an ungreas
%x'aﬁuﬁg Really good Senve plain or use a

white grosiing, whipped cream or a g!_aze

SOUR CREAM COFFEE CAKE
2 sticks oleo

1
1 tsp vanilla Z
1 full tap baking powden 1

C—U-P
cips é
4 tAp salt
1/2
Cream butten and Au.gazz. add eggs 40
(with baking powder, soda andggau ad

/

Mix Zogether 1/3 ’
AugMQ /3 cup nuts, l_tép

In Zube pan put 1/2 04 dough
and
with othesn hw(’.vu Bake a% 350 de

MARASCHINO CHERRY CAKE

P

' rease and SLOURET N, et VL. . L 9" Layen pans on 1 13x9"
ream together until gluffy....2/3 cup s0§t shortening
I- aps sugan
Lﬂt 'toguhmttboot.'.0‘t0060003 cupA 44—6m CAKE FLOUR
(on 2-3/4 cups all punpose)
2-1/2 tsp baking powder
1 Zsp salt
wid akternately with, . oooeeoso /4 cup cherry juice
3/4 cup milk
w’-m"t000000q00Qot!wt.toot.’/z "hopped nu'a
Y - 16 Mawschino chernies, cut
Y , in eighths
Oz-d '('-nooo'\o‘Qthooo|00-v.o..os egg th('rtu (2/3 Cup),
: - s ly beaten
oun into prepared pans, Bake.Temperature: 350 degrees
Time: Bake Layens 30 Zo 35
min,, square on oblang 30 4‘.0
35 mdn,

WHITE ICING
wend tog@dt%................l/.% cup Aoﬁt Ahouemng bt A

{ (2/3 cup Ahomtemng 504 lu.dm:
il e 4 gavon)

Mt

“ e ik sugarn
»tur.muntd. Amooth..........3 tbs. cream onmd.k
2 Lp. vanilla

Submitted by Ruby Deaton and
anune Hwe



JEwISH CHEESECAKE

Eanline HiRR

fdn wee,tened toast crumby
1 cup 0f B4 ‘
9 thsp 8041

AU
g ﬁ;ﬁx og packages cream cheue

1 cup dugar
5 ogg yolks
5 egg whites
1 pwt Aou/L cneam

1 tsp v

I.emon Juloe e
1 tsp grated Lemon M.nd-_f -
1/2 cup cwwnant jelly ; :
1/2 cup Muh Amwbejw.u o/L mpb

Blend chumbs, Aoﬂt bu,tt

bottom of 9 inch pan uu,th ) ,
soften the cneam cheese. Add to e
Cream well. Add 5 unbeaten eg
enough to blend. Stin in

juice, and nénd. Fold

Pour into c/wmb-un a

To de.cona,te, MmJ
fruit on top 06 cak:




1 6-0Z can

72 cups glowrn

2 tsps baking powder
tp 5

1 cup miLk

4 egas

2 cups sugar

9 thsp butten

'/2 /tsp I,emon exmaet




7 UP CAKE Ruby Deaton
An 3 cups flour
Jancupe Z'WM ¢ 7 tbsp Lemon extract
ey o 3/4 cup 7-up

Cream sugar and margavine toguhv;,t and t?:u untip
Light and fLugdy- Add eggs, one a e, and
Beat 4in Lemon extract and

. Add f§Louwnr.
?m waggun bwttgjc into well greased and §Louned
¥ Bake at 325 degnees for 1% houns.

FROSTING

3/4 box confectioners sugat

1 stick oleo
1 3 oz package cream cheese
gnated nind and juice of one Lemon

Cream margarine and cheese, add sugar, Zh
rind and juice. Beat until smooth. Refr
cake agten frosting.

(I seldom use the frosting. This sl
plain pound cake)

DIVINITY

Ruby Deaton
3 cups dugar pinch salt
% cup white karo 1 Zsp vanilla

Boil syrup without stiving (Low to medium heat)
until it threads. Pouwr sLowly, beating all the
time, into beaten egg whites and salt. Add vanilla.
Continue beating until it Loses its gloss. Add nuts
and pour into buttered dish.

MARTHA WASHINGTON CHOCOLATE CANDY
Ruby Deaton

1’ boxes powdered sugar
1 stick ofeo

1 can Eagke Brand milk

1 can coconut

2 to 4 cups chopped nuts

Méx and chikk about 1 howr. Form into balls and
chill overnight.

Melt in double boil

.
.

‘choaowe. mixture and cooll on




SAUCE PAN COOKI

2 3/4 cups gfloun 3
2 1/2 tsp baking powder ;
1

£8

2 cups brown suygar
3/4 cup shortening

Melt shontening, add sugax.
the other ingredients.

SOUTHERN CREAM COOKIES

1 cup shontening

Z cups sugan

3 beaten eggs

1 teaspoon vanilla

1 cup soun cnream

5 cups enniched fLoun

Cream dhontening
and sour cream.

and cinnamon;: ness
oven (3500) 'ismemx;Z?kyMgﬁg"s

38

g4

pkg chocolate chips
tsp vanitla

Let it cool, add eggs,
one at a time and beat aften each addition. Add

Cook in two 9-4inch square
pans in a 400° oven 30-35 minutes.

and 2 cups sugar, add eggs e
Add 8ifted dwy iy /Le.di,engé' Ad!
m z;wp §rom teaspoon onto gfelgaed cooky shee

e oottom of smalp glass; dip into mixed sugar

ES
Eanline HilL

p nuts

Bake in moderate
dozen.

TEA COOKIES
Ruby Deaton
1 cup sdfted fLourn 2 eggs ;
1 t. baking powder 1 £. Lemon juice
1/3 cup sugar 3/4 cup chopped nuts

Sift flour once. Add baking powder and sift again.
Cream shontening. Add sugar gradually. Add eggs
one at a time, beating well after each. Add Lemon
juice, flowr and muts, mixing well until blended.
Drop §rom teaspoon on ungreased baking sheet, plac-
ing cookies about ? inches apart. Bake in hot oven
(4259) 10 minutes or until done. Makes 2 dozen
cookdes.

PUMPKIN COOKIES
: Ruby Deaton
1 t. baking powder

1 t. baking soda

ugar %
mas hed in 1 £. cinnamon
'eooRed. T e

butter on shortening
p)

EEE

1
1
1
1
1
2

;'fgv e 1/2 cup chopped dates or
7 all- 4e RaLSANS
?EOP‘M‘;"‘M o g 1/2 cup chopped nuts

; ( d mix.
Cream shontening and sugar. Add pumpkin an
Add cgg and vanitla. Sift babing powder, sods,
cinnamon and salt with flowr. Add W"’z:,u sheet
and nuts. Drop by teaspoons on greased baking :
Cook 12 to 15 minutes at 375" or y
Cinnamon and sugar can be sprinkted on Lop-
Makes 4 dozen cookies.
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GRANDMOTHER SANKEY'S OLD FASHIONED
SUGAR COOKTES
Eanline Hige

1 teasp vanilla

shontni
i S 3 cups sifted fLoun

1 1/4 cup white sugar
2 eggs 1 tsp Aa«bF ’
1 Tbes milk 2 tsp baking powden

Blend shontning, Ssugar, eggs, milk, and vanilla
Combine dry ingredients, add them to the moist o
mix thoroughly. .

RoLl dough out 1/8 inch thick on Lightly §Lo
board. Cut with cookie cuttens, place on ungau

&
i)

£ ic}

cookie sheet. , :
Cook at 375° fon 8-10 on until L4 htt blzowﬁ
from cookie sheet at once. b

NORA'S ICE BOX COOKIES |

11/4 cups brown sugan

| cup shontening |

1 Tables
g eggs L m’?
cups §Loun 14 sk il
Mix, n0Le into £

; Long "ogs" and anipe
Mq.pp;d go’zuu: Paper 2o help hokd
in 400° oven, TR 6 ¢

POLKA DOT SQUARES

Kathy Tokanski
1 1/2 sticks oleo - melted

1 cup granulated sugarn )Stu.‘ntobu,ttu-
1 cup brown sugar (packed)) ~“;

3 eggs - add and mix thoroughly e
1/2 cup §4inely chopped walnuts - Stin 4in above

2 2/3 cup sifted fLoun) s

2 1/2 t. baking powden) Add and mix

1 t. sakt )

1 Lange pkg semi-sweet chocolate chips - Add

Spread in gneased cookie sheet (one having sides).
Bake at 375° fon 15-18 minutes. Cool before cutting.

CHERRY WINKS
Kathy Tokanski
3/4 cup Crnisco) 2 eggs )
1 cup sugarn ) Crean 2 T. milk ) Add to above-
1 t. vanilla) cream

21/4 cup flour )

I £. baking powdenr) y

1/2 t. baking soda) Sift into above - mix well.
1/2 tsp satt )

Dop by rounded teaspoons into 2 1/2 cup Kellogg Corn

Flake crumbs. Toss Lightly to cover. Place on
greased cookie sheet. Top with 1/2 mraschino cherny.
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l STARLIGHT MINT SURPRISE COOKIES

PINEAPPLE COOKIES L
Y Deato
Sybit Wolge s

(t: 3 1/4 cups flour
sift 1 t. soda
1/2 . salt

1/2 cup white 8 : : 1/2 cup butter

'52 Cﬁz %ﬁ”‘ihﬁﬁ"“ e | 1/2 cup shortening

1/2 cup ’

I egq, wetl o Add: 1 cup sugar ;

1/4 p salt 1/2 cup brown sugar. Mix thonoughty
1/4 p soda 7 eggs, unbeaten

I ap baking powder 2 T water

1 &ap vanitia 1 . vanilla

Cream shontening with sugans. Add egg and pin y
Mix and add vanilla. Sift §lour, measure anq 'v3
with salt, soda and baking powder. Add to finst
mixture. Add nuts - mix. Drop by teaspoons onto
an oiled cookie sheet. Bake 425 F. 10 minutes.

Beat, blend 4in dny ingredients. UDough may be chilled.
Open 1 pkg. chocolate mint waferns. Shape cookies by
enclosing each wafer <n about 1 T. of dough. Place
on greased baking sheet about 2" apart. Top each cookie
with walnut half. Bake 4in oven.

LOW CALORTE MERINGUE KISSES Bake at 475 fon 10-12 minutes. Yield - 4 1/2 dozen

? egg wh(',tq 1/2 Zsp cream of
1/2 2sp vanilla 1/4 tsp salt
%g ;‘_Aup txh,cte on brown sugan

p Angostura aromatic bittens (o
Nuts chopped, as desined (

APPLESAUCE COOKIES

Ruby Deaton
L0
g 3/4 cup s0§t shontening 1/2 teaspoon soda
I cup brown sugar 1/2 teaspoon salt
i /g 3/4 tap mn

Cup applesauce 1/4 tsp clov S
21/4 cups sifted fLoun 1 cup seedless natst

Beat egg whites until fnoth :

thy. Add salt a
Eaﬁ;t}ta/g and beat egg whites into sTif4 peal
eatl 4n sugan - | Tbsp at a time until |
cénd k/g{to»séy. Beat in vanitea and bittens
a;oa ;_;dsnhee/t WLth 604l - do pot grease.
at 200 digiﬁi’”ﬁ’%fﬁom"‘*"“‘ Bakemin

min s

gokden and dy 2o touch. ulggﬁtoi:nd hemo

Store in an iR :
neady 1o senye., tight containen in a co

meingue. Makes about 2 dozen. 24

Heat oven to 3759, Mix thoroughly shortentnd, ;ﬁﬂwn
Sugar and egg. Stin in applesauce. &6t'w92nd .
bty ingredients and stin in. Mix in naldLnd &0 T,
g:’“’P by Zeaspoons onto greased cookie sheel.

12 minutes . Makes 4 dozen.
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BROWNIES

d
(Zoed] RusLY Thomps

5 1/2 C. cocoa

G5 e pinch of satt
C. C”LAEO 1/2 t. vanilla
C. fLou 1/2 C. evaponrated

eggb
C. nuth

_ N

( ( ( then
Cream f§Anst four Angned¢e4tb toge 2
nemainﬁng ingredients. MAx wefﬂ. Bake
greased and fLoured pan at 350° fon 20 %

30 minutes.

ICING: 1 pkg powdered sugarn
Pinch of salt
3 T. cocoa
3/4 stick of oleo, melted
Add enough evaporated méilk
to bring to spreading cons
Spread over the hot brownies.
squares

BUTTER CRUNCH

Z g 2utten on marganine =
. brown sugan (pack

C. gLoun hegeedl g

2 C. chopped pecans, walnut

Zeat oven to 400°. Mix afe
Igndb. Spread in ungreased b
Apz?xz 4§che5. Bake 15 minut

on.  Store in fe -
prigenaton. coveﬁe¢wc i

PEANUT BUTTER COOKIES

Ruby Deaton
12 cup shortening 1 egg
prpmmltwa 1 1/4 cup sifted
”z cup waM ed sugar g;‘; 4. 4oda ti e
7 brown 4ug . baki
1/ 114 ¢ Aabt"‘g powder

cmu,.bhaatzning and peanut butter together. Add
sugar gradually. Add egg and beat. Add duy
ingnedients. Bake 10 to 12 minutes at 375 degrees.

1CE BOX COOKTES
Ruby Deaton

1 £b. shontening 1 t. cinnamon

|
1 cup white sugar 3 egas !
1 cup brown sugar 1 . vanilla 1
? t. soda 6 cups flour
1/2 t. salt 1 cup nuts

Cream shontening, add sugar. Add well-beaten eggs
and vanilla. S4igt togethen and add §Lour, soda,
salt and cinnamon. Knead well. Add nuts. Knead
and shape into nolls about 2" in diameter. Put an
ice box to become sofid kutleaatAQhouna). ﬁga?
thin and bake in oven 400° fon 7 minutes or u
golden brown. Makes 200 cookies.

OIARRASCAS
(Mexican Wedding Cookces it JaR RIS

£Lb Land
cup granulated sugar
egg
-7 cups of gLour
Tbsp cinnamon
cup pet on carnation milk
tsp salt
add gLowt and

Chum‘&md,éugwgg egg Gradually
{ T N (o press on fonm
nth. Add sabt and put in €00 PLELC Uelt

—_— G — = —

& o

4

b on cookie sheet.
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VEGETABLES

CORN DUMPLINGS

Ham hock of smakl ham to make
2 C.chipped ham

7 C. cornmeal ;

1 t. baking powder

Boil ham hock on smafl ham untif don
and chip real fine. Add chopped onio
§Lour, and baking powder and mix.
to make the mixture stick togethen
it into balls. RoLL in batls 1
diameten. Bring the balance o
Drop balls into hot broth. Co
minutes on until done.

Brown m'Auuu 1 Jtébk |

I cup sticed onion, wﬁ%p

QZZA r;)ux,tuniéﬂ 1 £b. can ba
oon 4 2t

dry mustand. ab@




SENATE BEAN SOUP

enight in Large kettle 1 b dujeq
Wash M‘;giog;’i ;Zeax nonthern) 4in water Zo coven,

(navy, £o make 5 qts. Add ham bope
r,:ggy/tu;lﬁ, j;d?hzmwt%ck/s may be used). Simmer aboy;

ntil beans begin to mush. Add 3 medium po
sze bé(mbiooked and mashed, 1 cup eqq_h chop
celeny, and garkic salt to taste. Simmer
bone; cut up meat and return Lo soup. Th
taste with sakt and pepper. Makes about 4

| CHILT CON CARNE

This 44 especially gOod,‘onva'»fLatA")
chilled to the bo‘r;le.t It freezes

1 £b beef - chopped §ine
1 £b pork - chopped fine
1 ap ch&&é;apowde{t’»(mqlte on
Salt to taste .

and set to Low fon §

ST : B

W recipe forn swiss steak
N (10 ounces) fon

CINEOD ey s e N

d'ﬁav/i;xthe 5 qt. crock pot.

115 1/2 ounce can

5

iz Coluin ;
1 Range onion, thinty

1 can tomatoes (1 pb)

ing pieces; season with sapt
ek pot with sliced ondion.

» )(4 ; ot. d’l-l(:edy 0"-@“"»?‘ &

spaghetti sauce with meat|




LEMON BARBEQUE SAUCE

arganine 1 minced clgve ga}uu
1 C. butter or marg Z/SC u)wte/pL

gLour
1 T. Augar . skt

174 . pepper (black) fresh Lemon
154 ‘g iazuco sauce 1/4 t. drnied thym

In hot butten Ain saucepan, Aawte gafbuc a few minus
stin in flowr then add the nest of the ingn »
Cook, stinning, until sLightly thickened.

pnead over meats ... beef, chx.cken, ete.,
vegetables, and bmbeque. -

HOMINY-TURKEY CASSEROLE

1 can hominy (2 1/2 size)

21/2 C. turkey (cut in smakl 1
pieces) :

1 can cream oﬁhmws
142G Aoun ojLeam

Heat muAh/wom Aoup, 4
A0t and peppejl_ n oA :
‘dAAh Drain homa(.ny‘an’ s




DELMONTCO POTATOES ‘
Kathy Tokarski

: . Place potatoes
tatoes - cut and cooked ] ;
in£%£2d square cassenole. Cover with white

auce.
2 White Sauce

) 142 i dalt _
mX 3T, butter Add and coo
dash pepper théckened

4 T. corn starnch
2 C. milk

Topping

1/2 C. seasoned bread crumbs

1/2 C. grated Paumesan cheese ‘

Dash salt and pepper and 1/4 %. Accent

1 T. died parsley glakes & =

Spread on top o4 potatoes and cream sauce
butter. Bake at 325° - 20 minutes £ )
minutes Af uncovered. o

NEW ENGLAND STYLE CLAM cﬁ'o"’

1 s2ice bacon
1 T. minced onion
2 C. waten

2 cans minced clams, plus 2
1/2 t. salt; peppen Pe el
5 karge potatoes, sliced :

Cook gorn 45 minutes.

STEAK/CHICKEN TACOS
' Marnie Smitn

steak - Y type, pan fried & cut up An smale piens,

cup “ohen - cooked, deboned & cut up in smalp o
cup achcb,ccp epper, gwc Lo above meats acconding %QCQA

te.

Ly i tomatoes, onions - cut up in smakl pieces,

N

i3 |

12 4o ,‘

R . S ed, cooked steak and chicken, covern with
*' g’gok in pan oven Low heat until broth .is
LO’Lbe'd' :

opace 1 tablespoon meat on hot tontilla.

Add chopped Letiuce, Lomatoes, onions, and a slice of
avoeado.  Fold Zontilla over and serve hot,

ARTICHOKE CASSEROLE
e Kathy Gaudet

e 0z can antichoke heants 2 green onions (shallots)

, Yain and save juice % bell pepper

;?ru(‘-k oLeomargarine % cup romano cheese

2 10p gankic (7 toes) salt § pepper to taste

;. Ubs copelyy, SHTOE % cup bread crumbs

& onion

Fll_y e : E .
9lic, cep. 3 d en Ain margarune.
Adg » CeLeny, ondon ana pepp e

Ut up an , i xt add fuice 0f
%Qhake? artichokes and gry. Ne 1 .

“cnumbs and homano cheese and a
ssenole in 350 oven for 20 minutes




—

e e ——— e

" 1/ C. chopped onion

CHILIES RELLENO BAKE
Syb/(/e Woﬂéa

1 gb. ground beef 1/2 C. chopped onion

1/4 £. pepper
. salt

; f/z C. milk 4 eggs beaten
7 -4 0z cans gneen chilies 1/4 C. fLoun
1 1/2 C. shnedded cheddar cheese

Brown beef & onion, drain fat. Sprinkle meat with
1/2 . sakt and the pepper. Place one can of ghree
chilies cut in half and seeded Ainto a 10" X 6" X 1.
baking dish. Sprinkle with cheese and ftop with m
Arnange the othen can of chilies over meat. C

beaten eggs, milk, fLouwr and 1/2 %. salt. Pour o
child mixture. Bake at 350° forn 45 Zo 50 minut

until knife inserted comes out clean. Cook 5 mi
et in squanes. : v

PORK CURRY

1 tomato, peeled and cho ed | :
Substirited) | pped (canned tomato ma
1/4 t. salt '

1a i
I can condensed mushroom soup 1/2 watt

1 1/2 #072: €38 @dbed op
Hot cooked rice tkecipolt

m

e

1 To make marinade, combine:

9 C ILQd Wf:ne

114 sma

7 whole cLoves

 Mowky.

~ AUNT BESS'S VENISON STEW
g SRaTe

Stew:

2 1/27 Rbs shoulder
| Lden vinegat venison
! %/41; sz‘%d ) 3 T. shontening
;/4' . whole black pepper 1/8 . peppern
1 med bay Leag i e G

1 med onion, s&iced
1/2 C. pureed tomatoes
3/4 C. waten

1 T. gloun

' med ondon, sliced
L oatt cannot, sbiced
1 Tud Sugantis ML -

7 juniper bewries, cut (optional)

bokone you want to serve the stew, wipe the meat
giaﬁwﬁnﬁagﬁezczxo 9" oubes. PLace in glass pan On
bowl, pour marinade over medt, 'and coven pan --ie- .
frigenate, tunn meat several tumes. When ready to cook,
dnain meat on paper towels. teat shortening m'ﬁn
duminum khettle on skillLet, brown meat on all s4i c?ba,(’/t
Add 3/4 C. strained marninade, pwp_madanwéon !
COUIRME R 0| fon 1 1/2 b, Then ada oWl
tomatoes, 1/2 C. water, and continue to sdémmen cﬁziyulng
Thicken the sauce with gLowr blended <n the nerg}w 53
1/4 C. watern. Boil 2 minutes Longer. Senve Vd Aty
Is excellent with nice, tossed green salad, and g
bread. Senves six.

HAMBURGER HOT DISH Quby Deaton

13%- hambunrgen 1 onlon
0% 4 sticks celeny, diced !

o e © o MACARonA,
o 35

Add 4 C. spaghettt 0° oven

?mm frying pan. LA

tomato soup, sakt, and pepPet- BT can tomato

minutes to 1 hr. (Sometimes I

can tomatoes. )



SWEET POTATO CASSEROLE
Barbara ELLis

3 C. cooked sweet potatoes 1 C. Augan

(about 3 on 4 Large) 2 Eggé beaten
1/2 C. margarine 1/2 C. miLk
1 T. vanilla

Mix and put in baking dish, top with topping:

1 C. Light brown éu.ga)L 1/2 C. §lour
17808 bwttm 1 C. choppe

Mix wekl and sprinkle on top and bake 25

- SHRIMP THERMIDOR‘ -

s ae sy

r"{d

144 C. chopped be,&@ epp
2T. onionda S A

Add

1 Smale ja)(,
1 1/2 Lbs

4 0z can mushnooms
salt & paprika

water in 10 Anch shilget,
rhops on top.  Sprinkee
ed 1 hour and 20

,aﬂge ca/uwx‘/s (cwt in qtns)

. ':ch@pped gheen pepper

Add wates, nrice,
lL' and sdmmen




AF
USHROOM - SALMON Lo
i Alice Voss

2 C. safmon flaked (15 1/ 0Z can)
11/2 C. bread crumbs

1 tsp drnied minced onion (opt.)
1/2 C. minced green pepper (opt.)
72 Eggs sLightly beaten

1 Can cheam 0f mushroom S0up

Combine ingredients and mix Légh,tgy. Pack f4me
small greased Loaf pan. Bake 350° fon 1 houn.

Mus hroom Sauce (Opt. )

1 Can cream of mushroom soup
1/4 C. milk

Combine soup and milk, heat, stiniing cons
Pour over salmon Loaf or serve in a side dish

BAKED CHICKEN

1 Cut up gryen

2 T. gloun

1.1/2 tsp dry mustand
2 tsp tomato catsup
Paprika to taste

Brown fryer in oil. Remove . '
0k, floun, chicken 4 Myuqnd

52

OKRA GUMBO

% bell pepper
Salt, pepper, thyme
& bay Leaf to taste

L L ‘ Kathy Gaudet
1 2 Rarge onions

g v i 1 stakk celeny

) b sk

ol

b ,
um
! | 1g can (12 oz) peeled

] na until all stime 45 removed (about % hout).
] % g%p and ham. Melt onions, celery, bell pepper;

o | udd tomatoes and cook until they go to pieces. Add
 onaining Angredients plus about 5 qts water. Cook
ona Low §ine for 3 hours.

BREAST OF CHICKEN ON RICE
Kathy Gaudet

1 can cheam of mushroom soup

1 soup can of milk

- 3/4 cup uncooked rice

1 envelope dehydrated onion soup mix
L on 3 chicken breasts split in half

Preheat oven to 350 degnrees. Mix mushroom soup with
mLk. Reserve % cup of mixture. Mix remaining soup
- mixtune with nice and % onion soup mix. Pdur into ob-
long baking dish. Place chicken on top. Powr neserved
- doup méstune over chicken. Sprinkle with remaining
-~ Odon soup mix. Coven and bake 1 howr. Uncover and
- bake 15 minutes.

1t

 QUICK MEAT PIE
' Bettie Broadway
1 cup 4instant potatoes

! can mixed vegetables
Cheese to decorate

bles
Cook meat and add \gege,ta
can of watenr. Heat and add .u'tA.tawtC i

to pie. Decorate with cheue.hozo

es in 350 degree oven. Seave HOT

d freeze one pie.




AUTUMN SOUP

7 t. sakt :
11 [(%b %Zg;;gdbiﬁ,ﬂéon 1 t. bottled brown Bo
4 C. water sauce
1 C. cut-up carroth ;/zaj-zrzgzpm |
1 C. diced celery i il :

1 C. cubed pared potatoes
6 tomatoes®

In Large saucepan, COOR and A,t,(jt’me,a,t until
off gat. Cook and stin onions with meat
tenden, about 5 minutes. n A ‘

except tomatoes, heat Lo boiking.
simmer 20 minutes. Add tomatoes; cover
minutes Longern on until vegetables are

¥ 1 can (28 0z) tomatoes (with Liqu
fon the §resh tomatoes. Reduce water
in tomatoes with hemaining Lingredien
Reduce heat; cover and s4mm

1 Lange onion, chopped
1 can fomato paste

9 tontillas

3 - 5 slices cheese,
1 can chile beans

Brown ondon and
water. Place a
pan. Cover with 3
sprinkle with chees
beans and chees

il

June Rose

Little cayenne peppen
Soda crackens e
Buttern

Peppen

1cks 04 crackens. Grease
nackens, Layer of oystens -
ns.  Melt butter. Poun
cassenole. May take a Little
. add a Little milk. Add
od butten all thru casserole

: on 35 - 40 minutes. Don't

fid
_ that's what makes them




1 gb ground chuck

! nated onion J

? c_‘.uyzog can mushrooms % /&SP,P@}OPULZ 1
drained 1 sprig partstey |

1 can cream of mushroom 1 garnlic bulb, pressed 1
soup 1 cup sowr cheam :

cup shredded cheese 1 #sp worcestershine sauce

cup chopped pimento

N\

Brown meat and ondon, pouwr 044 excess grease. Add all
inghedients except sowt cream and qucqétMAhAAe Aauce.
Cover, cook on Low heat 25 min. Stin An sourn cheam

and worcestershine sauce. Serve over noodfes or nice.

GOULASH
Kathy Gaudet

1 £b. ground meat

1 medium onion

Macarond (not too much;
#3 on 4 spaghetti)

Ragu Italian sauce (on
tomatoes)

Italian cheese

cubed Amenican cheese

Brown ground meat on Low fine; while browning, add
finely chopped onion; then cook macaroni separately.
Add macaroni to meat agter meat is cooked; add cubed
American cheese and cubed tomatoes (on Ragu), sprinkle

Italian cheese, squish around. Cook on Low §ire 20-
30 minutes.

CHICK N' CHOKES

12 Lange chicken Legs on
breasts

1 £g. can artichoke hearts

2 chicken bowillion cubes

% cup shery wine

Anange chicken pieces in Lon (sh.

Zﬁzxce othen mgnedzéem oven ghfggezn c?wﬁjt Z‘C;eg;:)th zo
te. Bake 1% howws L, 375. Cover dish gon finst ho

Kathy Gaudet
1 sm jan sliced mus
1 sm onion (chopped f
2 cloves garlic (chopp
gine)

| omatoes, ondon, green pepper and seasonings.

1 small far chopped pimentos
1 C. chopped toasted atmonds
 1/7 C. ghated cheese

2 fby of Atew meat

Thigy

‘ eq:;w tall in the pot - stin (meat naw) .
P talls apant on however you Like L.
13 good!.u.
" Sometimes q pittle cooking wine - ma.

OKRA ETOUFFEE

5 s Ruby Deatoy,

 siced obra C. canned tom

0 ¢. cooing oil (T Leave 1 medium onion, chopped
it 8alt § pepper %o taste

| nedium gneen peppe, 174 C. potato chip orumsy
chopped |

spread okna 4in greased casserole. Cover with 0il,
( Coven
poosely with foil. Bake at 400° fon 1 hour on untip
onder, STAVUNG oceasionally. Uncover. Top with
ouumbs.  Cook about 15 minutes Longer on until crumbs

e brown.

HOT TURKEY SALAD
Sybil Wolfe

2 T. chicken stock
base (Spice Islands)

1 C. mayonnaise

salt & peppen to taste

1 C. potato chips

7C. cut up turkey on chicken
11/2 C. cut up celerny

- llix togethen (except cheese & potato chipsl, put in

baking dish, sprinkle with cheese and potato chips .

Bake 20 to 30 minutes at 350°.

EASY STEW
(Crock Pot S»ty!ie) June Rose

1 can cream 0f celeny soup

(on Aoup
W cheam of mushroom soup 1 can cream 0f O

e/ Peppenr

cook 'til

Senve over uce

ybe.



17 STUFFED EGGPLANT HALVES

1 Kathy Gaudet
el
CHICKEN CHOW METN | i 1 b smakl shuim
: ; ; Y
Kathy Tokanshi o | b 4 medisn 2498 1 &b white Lumb crabmeat
i ods Qa’epbpe ejLL to taste % cup celery
1 chicken breast Cook forn 1 hn in 4 C. wate cﬁumbé 2 medium oncons
9 ohicken boullion cubes paMuy
4 tange onions, sticed Brown onions 4in butten 4 ikl s04t; then dig out meat. Whik
N pants . e you
Butten duteh oven i | goik ¢99P this, oyuéo;L, celerny and garlic »tOgQ,thQ}!{

o n add eggplant meat. Let smother on medium
U ﬁm&'mﬁﬁinwatm ig cooked out, then add shiimp.

'WE for another 20 minutes, then put all of this in

. C"oth bowt and fold in crabmeat and parsley. Let cool
Little, then add enough bread crumbs on top and papuha.
%hen Ap/b’énue a Little oil on oleo on Lop. Bake tilL

done (o1 brown) 4An 350 oven.

1 can |drained bean sprouts )
chicken stock Combine with onions - co
14 i ia!y/t)sauce sLowly for 30 minutes

280 .

Thicken with corn starnch
mixed with watern to foam
a paste. Add cut up

chicken. Serve over nice.
L'S CHINESE NOODLES
b Kathy Gaudet
IDAHO STUFFED SQUASH
( 1 cup celery, chopped
#) can Chinese noodles 1 caﬁ o s |

1 can tuna

2 med acorn squash & senvings instant ';as’ 1 nuts 2 on 3 gheen onions,
1/2 C. chopped green Idaho potatoes 1 Tgnmﬁafﬁecﬁétt“na) chopped

Or s 174 C. butter on m 1 can undifuted mushroom Bake at 325 for ’s howt
1/2 t. nutmeg - 4 senvings of sausag C soup £ikl heated through

Bread crumbs

To propare ahead of time, mix nuts and """"L‘-""fﬁ,%"’tmx
in baking pan. Méx tuna and mushroom A0UP in LZM.
- chestnuts, cefeny and onions An bowt - "until

; mnute" then mix all together and bake.

Preheat oven to 400°. Plerce squash in a .

with a fork. Bake in pnéhed/tedqoven gon ng
on until Zendern. Prepare instant mashed potato
package directs. When squash are done, £ 0
until easy to handle. Cut in half and,scoOp
seeds. Remove flesh carefully to keep shells
Mix togethen potatoes, squash, green oniond,
and nutmeg. Heap mixutre into squash shells
.cooked sliced sausage on top of each with a 5
crumbs.  Return to oven to heat and o brown
crumbs.  Serve at once, passin A

butten to add if desined, S Mg Q‘anwn‘ sugarn an

65
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CRABMEAT QUICHE
Charles Kelley

1 8" unbaked pie shell

2 eggs

1 cup Light cream

1 tsp Accent

3/4 tsp salt

1/16 tsp cayenne pepper

3 0z Swiss cheese grated

3 oz Guuyene cheese, grated

1 tbsp glour

1 can (6% oz) crabmeat, f{lLaked

Heat oven to 450 degnees.

pie shell. Bake 9 minutes. )
Accent, salt and-cayenne. Combine cheese, §Lo
crabmeat. Sprinkle evenly over bottom of p
cream mixture oven top. Lower oven heat to
Bake quiche 45 min to 1 hn on until tip o

out clean. f

Prick bottom and Qszf

ASPARAGUS QUICHE
1 8" unbaked pie shett
pound Swiss cheese, grated
pound Canadian bacon. § cooked aspa
% cups table cream g
% tsp salt, dash nutmeg, dash pepper
3 eggs LR

-

Sprinkle cheese over bottom of |
small amount of shortening until ve
sprinkle over cheese. Cut asparage
on bacon. 1In bowt, beat togeth
pepper and eggs. Pour over chees
cookie sheet in preheated 450 degs
Lower temperatune to 350 degnees .
until knife inserted in centen

CRABMEAT QUICHE

1 8" unbaked pie shell

2 eggs

1 cup Light cream

1 tsp Accent

3/4 tsp salt

1/16 tsp cayenne pepper

3 0z Swiss cheese grated

3 0z Guuyere cheese, grated

1 tbsp §Loun

1 can (6% o0z) crabmeat, fLaked

Heat oven to 450 degrees. U
pie shell. Bake 9 minutes. Beat together eggs
Accent, salt and-cayenne. Combine cheese, f§Lc
crabmeat. Sprinkle evenly over bottom of pie
cream mixture over top. Lower oven heat to 3
Bake quiche 45 min to 1 i on until tip of

out clean. ' -

Prick bottom and s4id

ASPARAGUS QUICHE

1 8" unbaked pie shell
pound Swiss cheese, grated =
pound Canadian bacon. § cooke
cups table cream Sl
tsp salt, dash nutmeg,

eggs e

—
&~

(SYP

Spruinkle cheese over bottom of
small amount of shonteni g

sprinkle oven cheese. us
on bacon. 1In bowt, beat togethen o
pepper and eggs. Pour over chees
cookie sheet in preheated 450 de,
Lower temperatune zo 350 degnees
until knife insented in centen




QUICHE LORRAINE
Charles Kelley

Bacon and Egg Pie - 6 servings

Pastry:

1% cups sifted all purpose §Lour
L% tap salt ; - &
; tbsp butter on margarine, cut into small pieces
3 tbsp s0Lid shortening ; >
3 itbsp Lce water

Filling:

% pound bacon

% pound (1 cup) Swiss cheese, grated

4 eggs

1 tbsp fLour :

1% cups milk on half and half or heavy cream

% Lsp salt :
tneshly ground black pepper

1 tbsp butten, melted

Measure flour and salt into a bowl. Add b
and shontening. Combine with a pastry ble
Add water a Little at a time. Stin with
i s s e
na wn (
inch pde plate. 2 e Sl and M

’;.”. .
1Y bacon until crnisp. Dnain

in the uncooked pa&tﬁy shell ufﬁ ’
small bowt combine eggs, fLoun milk
pepper.  Pour over the bacon and che
Bake in a preheated 375 degnee ov

GGPM;,.zuccmnl, AND TOMATO CASSEROLE
2 g |
Charles Kelley

1 oloves garkic,

? gwp chopped fresh parsley

salt

 tap fneshly gnound black pepper

| beol the eggplant. Sice it 3/8 inch thick and cut

BRSO i e
bicchind into 3/8 inch pieces. inkl
3 { SR An a bo“"eo Sp,un, e

3. Put the zucchind and %ﬁmﬁ_u them stand until you
with the sat and mix together. oo

" n.‘endy ith the othen ,u[gl(.edl:e e until mosit
i, Simmen the stewed tomatoes 4n a SAUCEDT

B ooiod winy dnd it becomes & PSS
Al % 4 a Littie sugar.

e taste is too acidic, ons in 3 tablespoons
5. Saute the ondons and green PERPECS , Ty, don, but
0§ the butten on 2 tabfespoons 04t
b Ina :
gxugtablupoom of the butter ot 5
A ﬁgy. Take the vegetables 0
- Tn the game shillet put the fomatoct.

- WMie, and parstey and pe(;ﬁk together for ?
o with the date and peppen
p méw » Mace a s
I ’-‘l’m&a’ the nest of the “wzaﬁaﬁ
Ve fon 45 m, e Ihﬁn until tender-

1§

and zucchini

e skillet, saute the eggptant i and brown

tabl




MEAT LOAF MONBLASON
Charles Kelley

§ small white onions, chopped finely
1 gneen peppen, chopped finely
4 tbsp sweet buttern
% pounds ground Lean chuck
3/4 pound ground Lean pohrk
3/4 pound ground Lean veal
3 eggs, beaten
1 cup Brown Stock orn canned beed consomme
1% cups bread crumbs on toasted wheat germ
z cups p4inely chopped fresh parsley
% tsp thyme on basil
2 tsp salt
1 Lsp greshly ground black pepper
2 on 3 strnips of bacon
3 Xo 4 cups Tomato Sauce on Mushroom Sauce
2 tbsp chopped fresh parsley

1. Saute chopped onions and green pepper
the butter until so0ft and transparent.
Z. Combine the ground beef, poxk, veal,
Brown Stock orn consomme, and bread crumb
onlon-pepper mixture; season with the pa
on basil, salt and pepper, and blend
3. To shape Zhe Loaf, you can place
a buttered nectangular Pynex baking
uncooked Loaf 4into a Larger roasting
4. Place the strnips of bacon on to
5. Place the meat Loaf in a preheated
and bake for 1% hours. Remove bacon
6. Pour either the Tomato Sauce ox
Sauce over the meat Loaf. Bake fon
basting often with the sauce. Spni
parsley and serve hot.

BEEF STROGANOFF

! 4p Sourn clteam
‘; f"mﬂtfmfxe onions, chopped

j, cut the meat achoss the grain, not mone than % hoh
3/4 inch wide. Sprinkte them Lightly with some satt and
epper and negfrigenate gorn 3 hours.

'}w In a saucepan, melt 2% 1bsp 0f the butten with the
flour. Cook over medium heat, stirning constantly.

90 not sconch the §Lour. SLowly add the Broum Stock,
stiming with a wire wiisk until the sauce (4 thickened
and smooth.

3. Add the mustard and blend well. ;

4, Add the soun cream and stin well. Set aside.

5. In a heavy skillet, melt the nemaining 2% tbsp of
the butter. Cover the bottom of the skillet with the
meat and onions. Brown quickly on all sides. Do not
put mne than 1 Layer of meat and onions 4in at a Lime.
1f you have more meat and onions, nepeat the operation.
The meat should be well browned, but do not overcook.

6. Discard the onions and add the meat to the Aoza-citleﬂm
dauce, Taste to see Lf more seasomng 4 needed eéz e
dewing, Serve with nice, noodfes on mashed potatoes.

MARGIE'S SPINACH Kathy Gaudet

; eese
I'okg §nozen spinach 1 sm Phitadetphia %‘%ﬂce)
I can artichoke heants 1 can water chesin

Cok spinach, melt cheese with % stick mmg%iﬁoke
Obopg pan, )’oliace chestnuts in bottom, P e over

lewt up) it apinach An with cheese. Powr 0uet.c,
?{m‘;hoke heants, sprinkle bread cnumbs -

“9nees fon 20 minutes.

thick, and make the 8thnips approximately 2 inches Long by




HAIGAYAN KABOB
Gloria Rishen

4 Large squares of heavy-duty joct
2 Lbs Lamb shoulder, cut in 4 pireced
2 gheen peppers, halved

2 tomatoes, halved

1 onion, quartered

1 medium eggplant, quartered

1 potato, quartered

Salt and pepper to Ltaste

Place 4in center of each square of foil: 1 piece
Lamb, % tomato, % pepper, % onion, % eggplant, %
salt and pepper. Fold each unit into a compact
and place side by side in noasting pan. Bake 4 .
degnee oven for 2% to 3 hours. Do not tuwn packa
do not use waten. To serve, Leave 4in individu

packages. Senves 4 i g

MARINATED VEGETABLES

1 can small peas L 2 itaph,

I can French green beans 1 gree
1 can pimentoes S ) Amalk
Drain vegetables well. Add onion,
Add:

% to 1 cup vinegarn

I cup sugan ;

I tsp celery seed
% cup salad o4l

1 tsp salt

Z tsp peppen

Let stand 24 hours. Drain and
84x hours before serving.

4

& SAUCE
Sybie WO(_ﬂQ

Apdces
waten & Squeezed dny)

Brown in smagp amount o4

i“ma,to paste with sevenal

Lands Spaghetti Spices.
Simmer with browned
oven cooked spaghetti
Parmesan cheese. Can be

Banbara ELLLS




R A IR # A 0 3

pUCK GUMBO
Ruby Deaton

; / 3 Qts cold waten
; (C; gﬁgf,ﬁ”g W 1 T. worcestershine ‘sauc
' Sakt
2,

7/3 /fv’? ,ﬁfiiﬁf ) Crushed red pepper
1 Lange onion, chopped 2 Duchs e(/(é"- %gﬁ?, ]
1 Large bell peppen, AquASi ’d a ‘
chopped ; $_ CZ/(;;ZZy gheen o
5 Ribs celeny, chopped - p -
3 Cloves galic, chopped 7 Boiled eggh, slice

Make roux with cooking ol and flour, sEiiing
stantly until chocolate colored. Add onton, e
bell pepper and garlic. Stin well; twwn off
At until it stops sdmmering. Add woncesite
and cofd water. Let come to boil. Add 4 t
pepper to tasté. Add sausage and ducks. S
duck <5 tender, 3 to 4 houns. Just before
green onton tops, parsley and boiled eggs
nice with French bread, salad and §illet
gumbo . : :

EGGPLANT PARMESAN

3/4
1 Lg eggplant 3 Eggs
I C. pkg drnied bread crumbs 1/2 C.
Z Tsp dried oregano s
3 8-0z cans tomato sauce - AlLe

Stant heating oven to 350°. T
Anto 1/2" thick slices. - Dip ea
then into crumbs. Saute in hot of
brown on both sides. Place
cassernole; sprinkle with some
Mozzarella; then cover with s0me.
Repeat until all eggplant is use
0f dauce with several slices
covered 1/2 hi on until sauee.
melLted. Makes 4 to 6 Aenv.

BARBECUE SAUCE

T4na Janhoygp;
] ondons (diced) saute in 1/4 pp ol
4%%%0,,,41;0 sauce (8 oz) v

1
5. peppet
; -;Agmu,é,ta/bd (dry)

qute ondons An okeo. Add tomato sau
> naining Angredients. Cook over fow
oin spaningly. This can be stoned in
glass container.

ce and waten, g4y
heat fon 3 hoyn,.
refrigenaton iy

PANAMANIAN TYPE EMPENADAS

. June Hansen
uung: J ;

] tb ground beef. Simmer to extract excess ghease and
pour off. The following four ingredients should be
grated on ground finely.
T elove garlic

4 on 5 stalks celerny

2 medium onions

Z on 3 green peppers (bell pepper)
Add juice 1/2 fresh Lime

1/2 Tsp sakt 2o taste 1 Tsp sesame aceds (toast finst
/0 Tsp Accent oo A desined)

"0t sauce to taste (chile picoso may be used) (No mone

than 1 Level teaspoon)

X all above ingnedients and simmen forn about 1/2 hour

T UL most all mositure is gone. WLL make about 80
19 one teaspoon §iling and dough cut about 4 inches
U ROLL out dough about 1/& to 1/4" thick and
tounds desined size. Spoon mixture into nound, fold
Fing, 4 pinch edges together, then prick crust severat
'heu Wth a fonk. Place individual pies on a cookie "
a ?'g wnd bake at 400° only Long enough to cook the doug
g SH8RELY - about 15 to 20 min. {
;} (’%" Mﬁéﬁ?‘:mm than necessary to rolt out about 1/

| 1/6 C. milk
N 1/2 tsp sakt
waten if too thick to noll. FO};
Use above (illing, you will need 46 0
mixture. The amount 0
a)opfn%ima,tdy 20 emperadas .




SKILLET BARBECUED PORK CHOPS : 3
Liz Colu.

4 - 6 pork chops (2 £bs) 2 T. brown sugar
s wtz/sbon 04',’;, 1/2 t. dny mustard
1/3 C. chopped celery 1/8 1. pepper
2 T. Lemon fulce IR Aazz
72 8 0z cans Hunt's Tomato Sauce

In a Large shillet with a tight 641‘,&»19
chops 4in Wesson over medium heat, appro
minutes on each side. Dnain off exces e
celeny, brown sugar, Lemon juice and
over chops. Pour Hunt's tomato sauc

5¢mmen over Low heat 1 houn, on until

'olv FAsuibNEb MACARON

M

.HMW A




NIGHT BEFORE, SUPPER
Tommy Thompson

( nead slices 4 eggs, beaten :
f%wfcp:;: fﬂﬂ 9 small chopped ondions
% kb sliced pastewrized 1 cup chopped ham (on

cheese (cut into stnips) coqked meat can be 4
salt & peppen to taste - stituted

Place 4 slices of bread on bottom of 8-inch squar
dish. Cover with half of the cheese & ham. Comb.
miLk, onion & seasoning. Pour half of this mixt
Now, place remaining bread, pour remaining Anghe
Cover. Refrigerate 1 hour oh overnight. "Bake‘
1 hour. Let sfand 10 minutes before serving.

MUSHROOM CHICKEN

1 med fryer (cut into sm pieces)
1 can mushroom soup :

3 Tbsp shorntening
dash of pepper

Melt shorntening in frying pan,
with salt & pepper. Brown chic
ening. Remove from pan. Add
brown, add mushroom soup and
until it begins to thicken.
chicken and mushrooms. Cov
30 minutes.




MILDRED HASLAM'S DRISKELL CHEESE PIE
Ruby Deaton

1 teaspoon vanilla
2/3 t milk :
1 Tablespoon Lemon juice

3 eags
2/3 cup granulated sugar
1 £b cream cheese

Topping:

11/3 cup sour cream
chopped pecans

1/4 cup sugar
1/2 teaspoon vanilla

Prepane graham cracker crust ahead and shape into

buttened pan. Break eggs one at a time into a mixe
pbowl and beat together at high speed until thick and
Lemon cofonred. StLL at high speed, add sugar :
blend thoroughly. Tuan mixer to Low speed and
the cheese, a small portion at a time, beating
thonoughly with each addition.

When well mixed, add vanilla, Lemon julce and
- and beat at Low speed. Pour §illing into gn
cracken cwst and place in preheated
Bake 15 minutes. Remove pie §7om
away from drafts fon 10 minutes.

Topping: While pies are cooling, prep
by using spatula to blend sugar and vani
gradually adding souwr cream and continue
with spatula. Put topping in nefrigera
pee 46 cool. Spread on pies and sprinke

82

IMPOSSIBLE PIE

Barb Sheehan

: i 1/8 tsp. salt
i 1/2 cup Bisquick
1 cup coconut

vine all ingnedients in blenden and beat fon
.""I f'w, Pour into a well greased and floured
10" pie pan. Bake at 3500 fon 40-45 minutes on
ntil knife comes out clean. Could also use

 PINEAPPLE CREAM PIE

Yvonne Ford

‘fl lange Cool Whip .
I'an Eagle Brand condensed milk
¢ can cwshed pineapple (drained)

’;uw.mgumm FilL pie shells. Let set
Bhows. Makes 2 Lange pies.

CHOCOLATE PIE
Ruby Deaton
)
ZOmnd Hers hey Bans
L e gy

Rlety el l A thick.
Fogg S c00L. Whip 1/2 pint whipping crean
4 Lo bove. Serve ﬁ'.n gnaham cracker cwst.




T

Sy, PIE CRUST

PECAN PIE
Ruby Deaton

s e s ‘pww
cu ’
3/4 cup dugan 1 t. vanitla

Beat eqqs, add karo, sugar, butter and vand
Add b:.g?ze:l pecans . ' Pour. into two unbaked
shetts and cook in sfow oven until done
(300° about 1 hour). ;. Aas

1 1/2 cups sifted floun
11/2 t. sugan

1 t. salt in pie pan
Combine 1/2 cup Mazola 04
in measwring cup and whip
floun. Press evenly with
and sides. Prick entine
425% 12-15 minutes.

% cup Bisquick
% cup sugar
4 eggs :
'2 cups miLk

9" pie plate
(400 degree




IMPOSSIBLE PIE
Glonia Rishen

1/2 cup Bisquick 1 can (3-1/2 o02z)

1/2 cup sugarn coconut
4 eggs 1 tsp va
2 cups milk 3 Tbs butter

Put everything 4in blender. Poun into 9" (on 11")
buttened pie plate. Bake until custand sets
degnees about 25 to 30 minutes.) Seave cotd

QUICK COBBLER

4 ® vy

2 172’cu.p4 any kind of canned on
cooked gruit '

1 cup glourn

1 cup sugarn

2 tap baking powder

Melt mangarnine in rectangulan
and milk. Makes batten Like p
into manganine. Don't stin.
of pan. Do not stin. Pour
at 450° fon 30 mimutes.

PECAN F

3 eggs

3/4 cup sugan
3/4 cup red karo
% tsp salt

Mix ingredients as g
pie shefl and bake abo

PUMPKIN PIE
Eanline Hiep

: 1 teaspoon vanitia

103%‘ ups BUIA 1/2 teaspoon cinnamon

1/  pump _ 1/2 zeaspoon nutmeg

ecﬂ o can zvmlw,te,d milk a pinch of g,(',ngm

tuaspoon saLt R onaake

1 . and beat Lightly. Add sugar, stin a

h:w%t;d add pumpkin. Add milk, spices, and salt;
into w0 unbaked pie shells. Cook 15 minutes at

"0 and then 30 mimutes at 350° on until done. A

wife insented 4n the centen should come out dry.

|
3

NORA'S CHERRY CHESS PIE
Eanline HALL

1/4 tsp abmond extract

14 tap salt .
1 tsp ned food colorning

b lange eggs

114 ¢ fLoun 1 numben 2 can 4our,
/p_ sugan A5 5 pimd cherries (with
k. .} “." W B e juj_ce)

ARl W T 1 cup butten

Yat o994 and stin in sugan until thick. Add salt
‘”, 6“‘0‘.}] preny z Ei\and [[ mmd buum, Thln
11 chonries, which have been cut 4n fourths .
poly, add chenny juice, coloning, and R
W nto tup 9 inch unbaked pie shetts. €00

5% for 10 minutes and at 325° fon 25 mnted:

make . they witl be deticious

Yoned (o




TR

1 1/2 cup sugar
1/2 cup §loun

Mix with juice of a can o‘ chu}uu.

s s ) ek
(Lange), 2 tbbp. ned food coiou.ng Coo
mxizw.c e.guw to ﬂucken about

and cooled p«.e
Makes 3 pLu.

_Um.&tb

DREAM PIE

m with hands.
x9x2". Bake 15 minutes,

mtainen in re-




ITALTIAN PICKLED GARDEN RELISH &
Rusty Thomp.

1/2 small head cauliflower, 3/4 C. wine vineg
cut in flowernlets & sliced 1/2 C. olive on &

2 Carrots, pared, cut in 2" 2 T. sugarn
AP I to Aalt

2 Stalks celery, cut in 1" 1 /254, dite
pieces (1 cup) 174 %. pepp

1 green pepper, cut 4in 1 jar ;"( 3 02
2" stnips 0Lives

1 far (4 o0z) pimento, drained,
cut in striph

}IM Intkaﬂgg flml’_e,t, combine ingredients
tng to a boil; stin occasi
covered 5 minutes. conecty SR

2. Cool - then hefrigenate at I_eaAz_b

3. Drain weld - makes 6 anti ’
; ast
nelish tray - excellent Mavoﬁ. 2@3 5
better the Longer it's kept if thax'p“ "

90

RANBERRY SALAD
; Ruby Deaton

»bﬂ;cg‘z can manda)bw onanges, drained

e
“jrozen orange =q

TP vy cxneam, whipped

|

ineapple. Measure juice and add enough hot

make 1 % cups. Bring to a boik. Add

Wttt 20 P stin until it i dissolved.  Chill

gt :u"me, begins to set. Stin in drained pine-

whe I bery sauce, drained mandanin onanges,

| and onange concentrate. Fold in
ed nuts g

hipped cream. Put in an 8 cup mold and Let set in

efrigenaton overnight.

STRAWBERRY NUT SALAD

Ruby Deaton
(ced
L (ced, 7 small bananas, sfice
WZZZ fm% 1 cup waklnuts, chopped L(;)Lpt)
1 lange can crushed pine- 1/2 to 3/4 container 50
apples S honi

L pig strawberrny Jello
I aup boiling waten

Th_aw A b . 5 ,(',Vl ju/(:ce' [

" strawbernies and drain, nesevAng in boil-

Kneapobo, nosenving juice. Dissolve JULE 4 iy
Witen and add the neserved juice o into @

g ; xtuw
it o O T P o noom 2
n

ULl set. Keep remain
to, MXtWe in mold 4is ek, spread Mauzgmekeﬁug'
”Lgi: then poun nemaining méxture oVt
¢ Utk got. Serves 17.

o




BRAISED BOSTON LETTUCE
Charles Kelley

4 heads fnresh Boston Lettuce
Boiling waten to cover, sLightly salted
5 tbsp sweet butter
4 baby carnrnots
4 tiny white onions
1 cup Brown Stock on canned beef consomme
% cup dry vermouth
4 slices bacon
6 sprigs fresh parstey, tied together
Salt and freshly ground black pepper
Garnish: chopped fresh parsley

1. Wash the heads of Lettuce thoroughly after re
the outside Leaves. Plunge them into the boiling
waten. When they are wilted, take them out and
the watern. SfLice the heads in two and sef asi
2. Melt 3 tbsp of the buttern {in a saucepan o
carnots and onions. Covern and saute the veges
tenden, but do not brown. Add the Brown Stoc
and the vermouth and cook for 2 more minutes t
3. Dnop the bacon slices into boiling water
minutes. Drain and cut them into Amall pieces
4. 1In a cassenole, place the Lettuce and th
with the Liquid, bacon, and parsley sprigs
preheated 300 degree oven forn 1% hours. Pla
and vegetables in a serving dish and keep wa
5. Quickly boil down the Liquid to abow
in the nemaining buttern. Taste for seaso
the Liquid overn the Lettuce. Sprinkle wit

SUPER SALAD - Quick

1 Larnge pkg Lime gelatine

I Large carnton cottage cheese
1 Large carton whipped Ltopping
1 small can crushed pineapple

Mix dry gelatine with whipped

cheese and pineapple. Miﬁpwg&?p
once on stored in refrigenaton
any flavor of gelatines and

Ann

TONATO AND TUNA FISH SALAD

Chat’ 4 Kelley

 iced cotd boiled potatoes
e | od cooked fresh strung beans, sticed and cooked
gurt | ut butter
ch Dressang
ey amzzappm to taste
M ¢ on Boston {ettice Leaves
| push tomatoes, quantened
| hand-boiled eggs. quartered
6 pitted upe black ot«ves
Tounce can white turi fish, broken wnte chunks
 anchovy fLLLets

. Mix the potatoes, rtring beans, and the French

wssing, addong salt and reppert 44 nec eAsany. |

 Line a salad bowl with Leaves c4 Bostow on Romaine
ottuce. Place the potatoes and strw o beand on the Leaves
ad deconate the salad with the tomatoes. ¢49s, okaves,
wa, and anchovies.

MOSAIC SALAD

Cheantes Kexley

| wnton (90z) Cool Whe) ]

% (140z) onanbenny- onange nelish
M (807 puneappte fdbits (draaned
th" (11oz) mandaran oranges (dnaaned
zwplgé(’_wué qnapes

s banana sliced

P pecan pieces

n
- ; X hon @ 3
e 4.9X5x 3" Loas van with tin 1094 au_owx.n.ﬂ e ge
QM'M’OW edgéé. Combine akk Lnane.«uet’fb top. Freezé
8poon into par - fold tin float oV Remove fo&ks
0L, Remove 4nom pan and mw’f{'mavu-

Ueey 3/4 thuck serve on degluse

0

93.




LIME JELLO SALAD

Ruby Deaton

Dissofue: 1 small pkg Lime Jetklo
~ 3 cup very hot watern

Add: % cup pineapple fulce

Beat 4in: cup mayonnaise :

) Add: 1 small can crushed p&nea.pple, dn.a,c
1% tap sugar ; B

dash salt

% cup chopped pecans

% cup cottage cheeAe (Opuonwtl

X

Pour u:,to mozd and cMU. un,td.‘ﬂuun

EOUR BEAN SALA

1 can green beanA dnamad,
1 can cut ye,uaw wax beaM :

PW 6Wt s4x Ang
combine remaining
surface of vegetabl
several hours, b.

Rusty Thompson

2 C.hot water
3/4 C. cotd water

12 0z canton sour cream

i“‘ e ﬁi*"
':ek ':*'then add sthawberries, 'j
of. After jello has ‘

cneam on top 40 that
ﬁfugmate again

 Alice Voss 1

3 T. honey
aAh 06 nubneg

Dona Aleata

en
hot saucel
5 idd to suit

LnglLedA-ZWt‘s ’

to hkeep guacanote




'S HOT CUCUMBERS
SUE ANN'S HOT Sue Ann Sankey

submitted by
Ealine HALL

1 medium cucumber
4 chile petin peppesth
% cup kikkoman soy Asauce

Crush peppers, place in soy Aauce. Peel cucumb
slice very thin, marinate 4in pepper and 50y 5
mixture. 1§ needed, add extra soy sauce Lo c
cucumberns. Refrigerate until ready o serv
very good with beef dishes. Serves 6 easil

NOTE: Other vegetables, such as carrois,
ontons, celery, orn othern "crnisp'" items co
substituted {on the cucumber.

1 medium cucumber sp
1 small head fresh cauliglower 2-3 Tb.
2 cups Lcy cold waten

Make brine water by putting salt «
cucumber, slice very thin, maris
. Wash cauliflowern, break
Place in rapidly boiling watern §
glower should s2iL be §irm and
gLower and drain cucumber. ML
sprinkle with MSG (4§ availab.
taste and mix well. Stone

to serve. 14 especially good
6 easily. ] _

wge shallow pan, pour in the sugan and

. mixing well. Add vincgalt,
uﬂﬁ;%, sabt and vanitla. Stin wekl.

! s 0f the jucce. Discand

s et ccmui zﬁ Lﬁﬁiwﬂwo bi,tes_ size gd i)oqn %,
f: on medium heat 3 minutes, strn
'tﬁhn%tzanu@éo;m\éamd. May be served as a hot
etable on cold in a satad.

PICKLED BLACK EYED PEAS

jgg Bah@ﬂ

A ) 1 ¢. sakad ‘}fgﬁ

C. peas, draine clove gart :

14 C. wine vinegar 11 ey thinly sliced

| 1. salt onion

Viesh ground peppert 4 mix
ay ‘ning ingredients &

lace peas in bowt, add rematning kR in ne

oc
Stone in tightty covered ot Lot peas

Bemaye.qg8 be gore eatang-




CHERRY COKESALAD  Ruby Deaton

1 cup §inely chopped
celerny

1% cupA chopped peca

%
3

1 small bottle chenries

2 boxes chewy Jello

1 No. 2 can crushed pine-
apples

2 pkg cneam cheese (3 o0z) AmaUﬁ bott&ezs co

Drain fuice off cherries and pin eappla.

add Jelto and while still wanm, add cream ch

This may Look curdled, but is ok. Add cele

cheries, pmeapp!.e and ch Add cok n

Seaves §. .










