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ORANGE. COMPOTE Temp: 3500F Ttme : 50-60 min 
12 oz pkg mixed fruit Juice of 1 orange 
Water Orange peel 

I. Wash dried fruit and place in a I quart casserole. Cover 
with water. 

2. let stand several hours or overnight. 
3. Add orange juice and thin slivers or orange peel. Bake 

covered in preheated oven. 
NOTE: If desired, cut orange peel tnto fancy shapes to dress 

up the compote 

ORAHGE CHERRY COBBLER Temp : 400°F Time: 15-20 min 
2i c cherry or peach I T lemon juice 

pie filling pkg refrigerated orange 
4 c water Danish rolls 
4 t almond extract 

1. In saucepan, combine pie filling, water, almond extract 
and lemon juice; heat to boiling. 

2. Pour into shallow I quart casserole dish. 
3. Top hot cherries with rolls, cut side up. 
~. Bake in preheated oven. 
5. Remove from oven and spread biscuits with icing that comes 

in the orange roll package . 
NOTE: I f desir·ed , use pineapple or blueberry pie filli ng . 

Orni t almond extract . 

FRUIT COBBLER 
I qt canned fruit or 
2·10 oz pkgs frozen fruit 
2 T flour 
t -i c sugar 
Juice and grated rind of 
I lemon 

Temp: 4000F Time: 20-25 
2 T butter or margarine 
3 T sugar 
li c biscuit mix 
2./3 c mi lk 

1. Place fruit and juice in greased baking dish. 

mtn 

2. Mix flour , sugar and lemon rind , and sprinkle over fruit 
lemon juice. Dot with butter. 

3. Add sugar to biscuit mix. add milk and stir just enough 
to mix to a soft dough. 

4. Spread dough on top of fruit. Bake in preheated oven. 
Juice wit I thicken to make sauce. Serve warm. 

HOTE: Prunes , plums . cherries, berries, peaches or rhubarb 
can be used in tht s rectpe . 
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DATE TORTE Temp: 350°F Time: 40 min 
2 eggs I t baking powde r 
I c sugar I / 8 t salt 
2 T milk c nutmeats, chopped 
I 
II t van i 11 a I c dates , cut fine 
2 T flour 

I· Beat eggs unti l very light, sugar and blend we l l. Add milk 
and vanilla. Continue to beat until well blended. 

2. Combin e flour, bakin g powder and salt. Sift over nu t meats 
and dates. Blend with first mi xture . 

3. Pour in to a we I 1-g reased 8x8x2 inch pan. Bake in preheated 
oven. Serve warm or cold with whipped cream. 

CRANBERRY CRUNCH 
I c uncooked oatmeal 
1/3 c s i fted al ! - purpose 

flour 
! c brown St.lgar 
1/3 c butter or margarine 

Temp: 350°F Time : 45 mtn 
I 1 b can cranberry sauce 

(jellied or whole) 
qt van i l la ice cream 

1. Mix oatmeal , flour and brown sugar. Cut in butter until 
crumb I y. 

2. Place half of this mixture inane dx2 inch greased cake pan. 
Cover with cranberry sauce . Top wi th balance of mix ture. 

3. Bake in pr eheated oven. Serve hot in squares topped with 
scoops of ice cream. 

NOTE: Applesauce or mincemeat may be used in place of 
canberr ies. 

BROWNIE PUDDI NG Temp: 350°F Time : 40-45 min 
I c sifted all - purpose flour 1 t vanilla 

2 t baking powder 2 T me lted shortening 
i t salt ~ c chopped nuts 
2 T cocoa i c sugar 
a c sugar ~ c cocoa 
1 c mi lk I~ hot water 

1. Sift together flour, bak i ng powder , salt, cocoa, and sugar. 
2. Add mi l k. vanilla and shortening; mix unt i l smooth . Add 

nu tmea ts. 
3. Spread into a greased 8x8x2 inch pan . 
~ . Mi x sugar and cocoa;sprinkle over batter. 
5. Pour hot water over entire batter. (Th is make a sauce for 

pudding. ) Bake in a preheated oven. 

NOTE: A 9 ounce package or ~ of an 1~h ounce package chocolate 
cake mix can be subs tituted for cake mixture above . 
Use sugar, cocoa and hot water over cake. 
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APPLESAUCE TORTE Temp: 3500F Ttme: 30-35 min 
12 graham cracker (~ lb) i can condensed milk (2/3 c) 
k c butter, melted lemon, juice and grated 
~ c sugar rind 
3 eggs, separated 1/8 t salt 
I c applesauce it vanilla 

1. Crush graham crackers and roll to a coarse meal. Add butter 
and sugar. Combine thoroughly. 

2. Line a greased Bx8x2 inch baking dish with the crumb mixture 
reserving about t cup of crumbs for top. 

3. Beat egg whites until stiff. 
~. Beat egg yolks until thick and lemon colored. Add applesauce, 

condensed milk, lemon juice, grated rind , salt and vanilla. 
Fold in egg whites 

5. Pour into the crumb I ined pan. Sprinkle top wrth buttered 
crumbs. 

6. Bake in preheated oven until a table knife, when inserted 
in the mixture comes out clean. 

7. Cool thoroughly before serving. 

BAKED RHUBARB SAUCE 
~ c diced rhubarb 

Temp 375°F Turtt• .10 mtn 
! - I c sugar 

I. Arrange rhubarb in buttered 2 quart casserole and sprinkle 
with sugar according to desired sweetness. 

2. Cover and bake in preheated oven. 
HOlE: May be cooked tn saucE-pan on top of range u.t th '<.-~ 

cup water added. 

BAKED APPLES Temp · 350°F Time : 45 1m in to 1 hr 
6 large baking apples 
ij c brown sugar 
3 T butter 
3 T slivered almonds 
2 T apricot preserves 

I 
q 

a 
I 
2 

I 

t salt 
c orange juice 
c sugar 
t quick-cooking tapioca 

I. Pare upper half of apples and core leaving a small plug 
the blossom end but removing blossom. 

2. Arrange in a buttered baking dish. 

in 

3. Combine brown sugar, butter, almonds, apricot preserves and 
sa lt . Spoon into center of apples. 

~.Combine the orange juice, sugar and tapioca and pour over 
the apples 

5. Bake in a preheated oven, basting occas ionally. 
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APPLE CR ISP 

~ c apples, Pared and cut 
into l" slices (6 or 8 
apples) 
t cinnamon 

l c water 

Temp ; 3750F Time: 45-50 min 

~-1 c sugar 
! c sifted all-purpose flour 
6 T butter or margarine 

I. Ar range the apples in a greased bak ing dish. 
2. Sprinkle with cinnamon and add water. 
3. Work together the sugar, flour and butter unt i l crumbly, 

spread over the app l es . Bake uncovered in a preheated oven. 
t+. Serve warm with cream. 

APPLE BROWN BETTY 

1/3 c sugar 
1/3 c molasses 
4 t cinnamon 
~ t nutmeg 
4 salt 

Temp: 350°F Time: 40-50 min 

I! c soft bread crumbs 
3 c sliced or chopped apples 
4 c water 
I lemon , juice and grated rind 
3 T butte r 

1. Mix sugar, molasses, s pices and salt. 
2 . Put t of crumbs in a greased I i quart casserole, then half 

of the apples. Sprinkle with half of sugar mix ture. Repeat. 
3. Mix water, lemon juice and grated ri nd. Pour over top of 

apple mixture. 
4. Top with remaining crumbs and dot with butter. Cover . 
5. Bake in preheated oven. 

R~UBARB CRUMBLE PUDDING 

li c sifted all-purpose 
flour 

1 t sa 1 t 
l t cinnamon 
1 c sugar 
1/3 c butter or margarine 

To make c rumb mixture: 

Temp : 375°F Time · 45-50 min 

4 c diced rhubarb 
I c sugar 
1/8 t salt 
I T l emon juice if desired 

1. Sift together flour, salt , cinnamon and sugar. 
2. Cut or mix In butter or margarine until mixture is crumb ly. 

Spread half the crumb mixture evenly over the bottom of 
8 inch square cake pan . Press down firmly. 

3. Comb ine rhubarb , sugar. salt and lemon jui·ce . Spread evenly 
over mi xture in pan. 

4. Sprinkle remaining crumb mixture over rhubarb and press down . 
5. Bake in preheated oven. 
6. Serve with sweetened whipped cream or ice cream. 
NOTE : For Rhubarb Crunch use~ cup uncooked oatmeal and ~ c 

si fted all purpose flour in place of 1!1 cups flour . 
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SPA NISH CREAM 
I T unflavored gelat ine t c sugar 
3 c m i 1 k tr t sa 1 t 
3 eggs , separated I t vanilla 

1. Soften gelatine in ~ cup of milk . Scald rest of the mil k. 
Dissolve softened gelatine in hot mi lk. 

2. Beat egg yolks s lightly. Add sugar . Pour the hot mil k 
over egg yolks , stirring constantly; add salt and vanilla . 

3. Beat egg whites until stiff. Fo ld into milk mixture . 
~. Pour into ind i v i d~ al molds or c~stard cups. Chill . 
5. Unmold and se rve garn ished wi th half maraschino cherry . 

LEMON CREAM SPONGE 

2 egg whites 
1 t 1 em on j u ice 
2 T sugar 
t c co 1 d wate r 
I t grated lemon r ind 
2 egg yolks 
~ c sugar 

Temp: 350°F Time: 25 min 
I c sifted cake flour 
It t baking powder 
;I t sa 1 t 
~t oz pkg lemon instant pudding 
I ! c mi 1 k 

i c heavy cream, wh i pped or 
dessert top pi ng 

Angel Flake Coconut 
I. Beat egg whites until stiff but not dry. 
2 . Add lemon ju ice and 2 tablespoons sugar. Beat unt i l stiff 

enough to hold in peaks . 
3. Add water and lemon rind to egg yolks. Beat until 

light and foamy. Beat in sugar gradually. 
~. Sift flour with bak ing powder and salt; fold into egg yolk 

mixture. 
5. Fold in beaten egg whites. 
6. Line bottom of 2 ungreased 8 inch layer cake pans with waxed 

paper. 
7. Pour in batter. Bake in preheated oven. Invert on rack until 

cool before removing from pan. 
8. Prepare pudding mix as directed on package using only It c 

mi lk . Chill until set. 
9. Spread I cup of filling between layers of cooled sponge cake. 

10 . Garnish top with whipped cream or prepared desser t topp ing . 
Sprinkle with coconut. 

MOTE: Spoon remainder of lemon fi llinl! into de ssert di s hes 
and garnish wi th coconut . Serve following day . 
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ORANGE BABA (Dessert) 
13~ oz pkg hot roll mix 
~ c warm water 

Temp: 4000F Time: 20-30 m ifl 
1/3 c sugar 

2 eggs , beaten 
6 oz can frozen orange 

juice concentrate 
6 T melted butter or 

margarine, cooled 
I c sugar 
a c water 
Sliced toasted almonds 

I. Dissolve yeast from roll mix in warm water. Add to beaten 
eggs. Stir in butter. 

2 . Add flour from roll mix and J/3 cup sugar. Beat well. 
3. Dough will be very soft. Let rise until double In size. 
3. Turn into greased 61 cup ring mold. Let rise until double 

in size. 
~. Bake in preheated oven until golden brown. 
5. Combine orange juice, sugar and water. Bring to a boi 1. 
6. Immediately turn baba out in a shallow baking pan and baste 

with syrup until all syrup is absorbed. 
7. Garn i sh with sliced almonds. 

BROWNIE TORTE Temp: 3750F Time : 12-15 mtn 
2! c sifted all-purpose flour it salt 
i c sugar a c butter or margarine 
1/3 c cocoa egg 
t t baking powder 2 T milk 

I. Sift together flour, sugar, cocoa, baking powder and salt. 
2. Cut in shortening in mixer until particles are the size of 

small peas. 
3. Add egg and milk. Blend until well combined. 
~ . Place dough on a I~ x 10 inch ungreased cookie sheet. Roll out 

on baking sheet with floured rolling pin to a rectangle , 
approximately I~ x 9 inches. Trim edges with a sharp knife. Cut 
across dough in 2 places to form three 9x ~ 2/3 inch rectangles . 

5. Bake in preheated oven. When coo 1, 1 oosen with a spatu I a. 
6. Place filling between layers and frost with your favorite 

chocolate icing. Decorate top with shaved almonds. Chill 
before serving. 

F i 11 ing: 
~! oz pkg instant van1lla or 

chocolate pudding 
1. Prepare instant pudding with It 

directions. Fold whipped cream 
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SOFT CUSTARD 
2 eggs or 3 egg yolks 1 c milk, scalded 

slightly beaten I t vanilla 
3 T sugar Nutmeg 

1. Add eggs and sugar to scalded milk. Cook over hot, not 
boiling water, until mixture thickens and coats a silver 
spoon. 

2· Cool quickly and add vanilla and nutmeg. 
3. Serve over stewed or fresh ftuit, unfrosted cake, puddi"ng 

or fruit whip. 
NOTE: Be careful not to overcook or the custard may curdle. 

If custard begins to curdle, beat until smooth. 

BAKED CUSTARD 
2 c milk, scalded 
2 eggs or 3 egg yolks 
3 T sugar 

Temp : 300°F Time: 35-45 min 
I t van Ill a 
Nutmeg 

1. Add beaten eggs, sugar and vanilla to scalded milk. 
2. Pour into custard cups and sprinkle with nutmeg. 
3. Place cups in baking pan filled with 1 inch hotwater. 
~.Bake in preheated oven until just set but still quivery. 
NOTE: ~ cup coconut may be added if desired . 

CUSTARD RICE PUDDING Temp: 350of Time: 35-45 mtn 
2 eggs 1 t van i 11 a 
i c sugar I c cooked rice 
t t salt u c rarsrns 
2~ c milk Dash nutmeg 

J, Beat eggs, add sugar, salt, milk, vanilla, rice, and raisins. 
2. Turn into a greased baking dish. Sp r inkle with nutmeg. 
3. Bake in a preheated oven until a sliver knife inserted In 

center of custard comes out clean. 

Pastry for 1 - 9 inch 
pie crust 

2 T granulated suga r 
3 medium bananas 

Temp: 450DF Time : 8-10 mm. 

3& oz pkg pudding mix 
I c heavy cream, whipped 
3 T sweet choco l ate curls 

J. Roll out pastry to make a 9 inch ci rcle . Place on a cookie 
sheet and prick well. Chill 30 minutes, then bake in a 
preheated oven. 

2. Sprinkle cooled pastry with sugar and cover wi th a layer of 
sliced bananas. 

3. Prepare pudding as directed on package and let cool. 
4. Spread cold podding over bananas , theo a layer of whipped 

cream. 
5. Top with chocolate curls. 
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CHOCOLATE MINT SOUFFLE Temp: J25°F Time: 30-35 min 
2 T butter or margarine ~ c sugar 
3 T f lour 3 eggs, separated 
1 c milk n c crushed peppermint candy 
2 sqs chocolate , melted Sweetened whipped cream 

1. Melt butter, add flour, cook until frothy. 
2· Add milk, melted chocolate and sugar, and bring just to the 

boiling point. 
3. Add to well beaten egg yolks and fold in candy. 
4. Fold in stiffly beaten egg whites and pour into a greased 

baking dish. 
5. Bake in preheated oven and serve while warm wl th whipped 

cream. 
HOT£: If desired, freeze before baking . PLace frozen souffle 

in 425~ oven and immediately reduce temperature to 
350°F. Bake t hour 20 min. 

PARTY DESSERTS 

WINE CUSTARD FONDUE 
3 oz pkg egg custard mix 
3k oz pkg vanilla pudding 

and pie filling mix 
1! c milk 
i t grated orange rind 

c semi-sweet white wine 
at room temperature 
c water 

t c semi-sweet white wine 

lb assorted dried fruit 
(prunes , apricots, pears 
and peaches) 

Walnut halves 
3 oz pkg cream cheese 
Candied cherries 
Almonds halved 
Sl ivers of candied ginger 

I . Combine egg custard mix and vanilla pudding and pie filling 
in fondue pot. 

2. Stir in milk and grated orange rind. 
3. Cook over medium heat, stirring constantly until mixture 

thickens and starts to bo i 1. Cook } minute then reduce to 
low heat. Stir in wine. 

4. Stuff fruit with walnut halves. cream cheese. candied cherry 
halves, almonds or slivers of candied ginger. 

5. Use hibachi sticks or fondue forks for dipping stuffed 
assorted dry fruit. 

NOTE: If sauce becomes too thick , slowly ~>tir w additional wtne . 

To Soften Dried Fruits for Stuffing: 

1. Combine water and wine; and fruit and bring to a boil. 
2. Remove from heat and let stand 5- 10 minutes until fruit 

is barely soft; drain well. 
NOTE: Fresh date s and ready-to-eat dried prune~> can. be stuffed 

without softening. 
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ANGEL PIE 

4 egg whites 
~ t cream of tartar 

c sugar 
~ t almond flavoring 
~ egg yolks 
i c sugar (for fill ing) 

Temp: 275°F Time: 20 min 
raised to 

300°F 40 min 

2 T lemon juice 
2 t grated 1 em on rind 
t c water 
I c heavy cream, beaten 

un ti I thick 

I . Beat egg whites until frothy. Add c ream of tartar and 
beat until wh i tes stand in glossy points. 

2. Gradually beat in I cup sugar. Add flavoring. Spread in 
greased 9 inch pie pan. Bake in preheated oven: cool. 

3. Beat egg yolks until thick and lemon colored. Gradually 
beat in sugar, lemon juice, rind and water. Cook over low 
heat unti 1 thickened, about 5 minutes. Allow to cool. 

4. Spread half of the whipped cream in meringue shell. Spread 
cold lemon filling on top and add rema inder of cream. Chill 
in refr igerator several hours or overnight if poss ible. 

PINEAPPLE PARTY ANGEL 
I 1 b 4k oz can crushed 

pineapple 
T unflavored gelat ine 

¢ t mint extract 
Green food coloring 
& c chopped marashino cherries 

Red food coloring 
2 c heavy cream, whipped 
2 c flaked coconut 
10" baked angel food cake 
S 1 iced pi neapp 1 e 

I. Drain pineapple , save i cup syrup. 
two bowls . 

Drvide fruit evenly in 

2. Soften gelatine in ¢ cup pineapple syrup; then dissolve over 
hot water. Stir half of the gelatine mixture into each bowl 
of pineapple. 

3. Flavor one mixture with mint and tint green. Stir cherries 
and syrup into other mixture and tint pink. 

4. Reserve ~ cup of whipped cream and ~ cup of coconut for 
garnish 

5. Fold remaining coconut into the cream, then d ivide the mixture 
evenly between the bowls of pineapple. 

6. Spl i t the cake into 3 I ayers. Spread bottom 1 ayer with 
green filling, add a layer of cake and spread with pink 
fi 11 ing. 

7. Top with remaining cake and garnish with wh ipped cream and 
coconut and, if desired, pineapple slices and cherries. 
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BAKED ALASKA 
I layer sponge cake 
I qt lee cream 
~ egg whites 

Temp: 500°F Time: 4-5 mLn 
t c superfine sugar 
i t van i 11 a 

t . PI ace sponge cake on a bread board and spread ice cream on 
top. 

2. Beat egg whites until stiff. Add suga r grad ually and beat 
well; add vani ll a. 

3. Cover t op and sides of ice cream and cake with a thick layer 
of merin gu e. 

~. Bake in a preheated oven until delicately browned. Slip off 
on to a large dessert plate to serve. Serve at once . 

HOTE: This may be frozen 24 hours (no longer) after browning. 
Allow to cool 5 minutes , then place in freezer 
unwrapped. Remove f rom freezer 15 minutes before 
serving. 

CREPES Suzette (Dessert) 
2/3 c sifted all-purpose 

flour 
! t salt 
3 eggs 

2 T melted butter or 
margarine 

ltcmilk 

1. Combine flour, salt and eggs. Beat at low speed using 
mixer or blender. 

2. Gradually add melted butter, then milk. Blenti until 
batter is the consistency of cream. 

3. Let batter s t and two hours in refrigerator before baking. 
~. Bake crepes in a 6 inch well buttered crepe pan or griddle 

over medium high heat. 
5. Pour a 1 ittle of the batter in the griddle or pan; tip 

pan so it runs over entire surface. 
6. When crepe i s golden brown , turn carefully and brown on 

other side. Finished crepes should be paper thin and may 
be kept warm in oven. 

7. Roll as a jelly roll and sprinkle with sugar. Serve with 
orange sauce. 

ORANGE SAUCE 
t c soft butter or margarine Juice of 3 oranges 
i c superfine sugar 1 T rum flavoring 
2 T grated orange rind 

t. Cream butter. Beat in sugar and add orange rind and juice. 
2. Heat until syrupy. Add rum flavoring and pour ove r pancakes. 

-I 0-



MERINGUES Temp: 275°F Time: 50-60 min 
2 egg whites Few grains salt 
10 T superfine sugar t t vanifla 

1. Have egg whites at room temperat ure and beat until stiff 
enough to hold in points. 

2. Add 8 tablespoons of the sugar gradually beating until fluffy. 
Fold in remaining 2 tablespoons of sugar, sa lt and vanilla. 

3. With a spoon or pastry tube shape meringue mixture in nests 
on a cookie sheet covered with unglazed paper. 

~. Bake in a preheated oven. 
5. Fil l meringue nests with chil led custard, fresh fruit, or 

ice cream. 
MOTE: Baked meringues can be stored in food freezer for 2 months . 

Thaw in unopened package at room t~mperature 15 to 20 
minutes. 

CREAM PUFFS Temp: 4000f Time ; 40-50 min 
1 c shortening (part butter) I c sifted all - purpose flour 
I c water ~ eggs 

1. Combine shortening and water. Bring to a rolling boil. 
2. Add f l our all at once, stirr ing vigorously until mix tu re 

leaves the sides of the pan and forms a ball . 
3. Cool slightly. Add eggs one at a time, beating well after 

each addition. 
~. Drop from a spoon onto a we l l greased cookie sheet. Bake 

in a preheated oven . Makes 9 l arge cream puffs. 
NOTE: For smalL tea size cream puffs, drop from teaspoon. 

Bake 20-30 minutes. 

CREAM F I LLI HG 
2 T flour 
I T cornstarch 
2/3 c sugar 
1/8 t salt 

2crnilk 
2 eggs, well beaten 
I t van i 11 a 

I. Combine flour, cornstarch, sugar and salt, mix to a smooth 
paste with! cup milk. 

2. Scald the rest of the milk and add flour and sugar 
mixture. Bring to a boil and cook I - 2 minutes. stir­
ring constantly. 

3. Add a litt le of the hot mixture to the eggs and·stir until 
smooth. Add rest of hot mixture and cook 1 or 2 minutes 
I onger . 

~.Cool, ad d vani lla and when cold, fill cream puff shells. 
Keep in refrigerator until serving time. 
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CHOCOLATE CREAM FILLING 
1. Follow the d i rection for Cream Filling, adding 3 tablespoon 

mo re sugar. When scalding milk, add ti squares unswee t ened 
chocolate . When melted, beat well with rotary beater before 
adding dry ingredients. Proceed as directed in recipe. 

CHEESE CAKE Temp: 3250f Time: 1 hr 
Crumb Mix ture 

6 oz pkg Zwie back I c me lted butter or il 
2 T sugar margarine 
¢ t cinnamon 

Cake Mixtu re 
I lb cream cheese 3 egg yolks 

c I i ght cream or t van i 1 1 a 
evaporated milk ;l t grated lemon r ind or 

" I c sugar -&: t dried lemon r ind 
2 Tall-purpose flour 3 egg whites 
t t sal.t 

1. Break Zwieback in half, put in blendor to make crumbs . 
2. Combine crumbs , sugar, cinnamon and melted butter. 

Mix well. Reserve 1/3 of crumb mixture and press rest on 
bottom and sides of greased 9 inch spring form pan. 

3. For cake, soften cream cheese wi th cream. 
" · Add sugar, flour . salt, egg yolks, vanilla and lemon rind. 

Mix we 11. 
5. Beat egg whites until sof t peaks are formed. Fold into 

cheese mixture . 
6. Pour in to crumb I ined pan, s pri nkl e remaining crumbs on 

top and bake in preheated oven until set. 
7. Cool thoroughly before removing f r om pan. 
8. Serve in pie shaped pieces. 

SOUR CREAM TOPPING 
2 c dairy sour cream 1 t vanil Ia 
I T sugar 

1. Combine ingred i ents. 
2. Spread ove r baked cheesecake and return to oven for 8-10 

minute s . 

CHERRY GLAZE FOR CHEESECAKE 
I} T cornstarch 
1/3 c sugar 
~ t sal t 

I lb ~ oz can sweetened 
tart red cherries 

1/8 t grated lemon rind 
Red food coloring 

I. Mix cornstarch, suga r, salt in a saucepan. 
2. Add cherries , includ ing syrup. Cook until th ickened. 
3. Remove from heat. Add lemon r ind and food coloring . i f 

desired. 
"· Cool and spread over baked and cooled cheesecake . 
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AHGEL FOOD SNOWBALLS 
Angel food cake Coconut or chopped nutmeats 
Bo i 1 ed I c I n g 

1. Cut cake into I to2 inch cubes. Frost wtth boiled icing. 
2. Ro l l in coconut or chopped nutmeats . Dry on cool ing rack. 

Serve for tea. 

FAMOUS CHEESE CAKE 

Pastry Temp : 400°F Time: 15-20 mtn 
1 c sifted all-purpose ! t vanilla 

flour egg yolk 
t c sugar ~ c soft butter or 

t grated lemon rind margarine 
1. Combine flour, sugar, lemon rind and vanilla. 
2. Make a well in the center, add unbeaten egg yolk and butter. 

Mix on low speed until dough leaves side of bowl. 
3. Form into a ball on waxed paper. Chi 11 I hour. 
IL Roll out 1/3 of dough 1/8 inch thick d i recti y on 1 ightl y 

greased bot tom of 9 inch spring- form pan. Trim dough even 
with edge. 

5. Bake in preheated oven unti I golden brown. Cool. 
6. Assemble sp ring-form pan with baked crust on bottom. 
7. Roll remaining dough 1/8 inch thick and 1 ine sides of pan . 

Chill while preparing filling. 

F i 11 ing 

24 lbs cream cheese 
1a c sugar 
3 Tall-purpose flour 
Itt grated lemon rind 
Itt grated orange rind 

Temp : 500°F Time: 10 min 
then 250°F for 1 hr 

4 t van iII a 
5 eggs 
2 egg yolks 
t c heavy cream 

1. Combine cream cheese, sugar, flour, grated rinds and van i lla . 
Beat until mixture is smooth and thoroughly blended. 

2. Add eggs and yolks beating until mixture is well combined. 
Add cream and mix well. 

3. Pour fi 11 ing into spring-form pan with baked crust on bottom, 
unbaked crust on sides. 

~. Bake in preheated oven 10 minutes. Reduce tem perature and 
bake I hou r longer. 

5. When thoroughly cooled. remove side of spr ing- form pan. 
Cut in wedge shape pieces for serving. 
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FREEZING CREAM PUFFS 
Cream puffs can be made, filled with cream, whipped cream or 

ice cream filling and wrapped in moisture- vapor-proof wrapping. 
Store in your food freezer. Remove from freezer i hour before 
serving. 

Ll NZER TORTE Temp: J750F Time : 25-30 min 

Raspberry Sauce 
I 0 oz pkg frozen 

raspberries 
2 T cornstarch 
I T I em on j u i ce 

1. Def rost raspberries; drain off juice. 
2. Add cornstarch and 1 emon juice to raspberry juice and 

cook until thickened. 
3. Combine raspberries and thickened juice. Cool. 

Cream Fi 11 ing 
I egg 
i c sugar 
t c flour 

I. Beat egg until 
thick. 

i t sa 1 t 
14 c milk, scalded 
I T van iII a 

fluffy; add sugar gradually and beat until 

2. Blend in sifted flour and salt. 
3. Gradually add scalded milk. Cook unti l thick over low 

heat, stirring constantly. Continue cooking 3 more minutes. 
ij. Add van i 11 a, coo 1. 

Crust 
li c sifted all-purpose 

flour 
~ c sugar 
i t baking powder 
i t salt 
! t cinnamon 

t c brown sugar 
t c butter or margarine 
I egg beaten 
i c blanched almonds, 

chopped finely 

J, Sift together flour with dry ingredients. ' 
2. Cut in brown sugar and butter, until crumbly. 

and almonds. 
Stir in egg 

3. Reserve I cup of this mixture for top and chill. Press 
remaining dough into the bottom and sides of a 9 inch pie pan. 

'· Pour cream filling in to pie shell; top with raspberry sauce. 
5. Roll out chilled port ion of dough. Cut into i inch strips 

and arrange over filling criss-cross design. 
6. Bake in preheated oven. Serve cold cut into wedge-shaped 

pieces. 
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MOCHA HUT TORTE 
~ c sifted al 1-purpose 

Temp: 375°F Ttme: 30-35 mtn 
3 egg yolks 

flour 
2 t baking powder 
} t salt 

~ c chopped walnut meat& 
I t van i 11 a 
I c cold coffee 

2 c fine graham cracker 
crumbs 

3 egg whites, stiffly beaten 
Shaved bitter chocolate 

i c shortening 
I c sugar 

1. Sift flour, baking powder, and salt together; mix in crumbs. 
2 . Cream shortening thoroughly with sugar, then beat in egg 

yolks and cont inue beating until very light and fluffy. 
3. Add nuts and vanilla. 
~. Add flour mixture alternately with cold coffee. beating just 

until smooth . Fold in stiffly beaten egg whites. 
5. Turn batter into two 8 inch layer cake pans lined with waxed 

paper. Bake in preheated oven. 

FILLIHG: 
4i oz pkg instant vanilla 

pudding 
l;f c milk 

i t instant coffee 
i c heavy cream whipped 

Prepare instant vanilla pudding with It cup milk according 
to package direction. Add instant coffee. Fold whipped 
cream into pudding. 

6. When cake is thoroughly cooled, split each layer. Spread 
filling between layers and on top . 

7. Decorate top of torte with shaved bitter chocolate. 

HUGUEHOT APPLE TORTE 

egg. unbeaten 
~ c sugar 
tr call-purpose flour 

Temp : 350 F Time: 
325 F 

c finely chopped 
c finely chopped 
t vanilla 

1 i t baking powder .t t cinnamon 
1/8 t salt ~ t nutmeg 

Whipped cream 

25 min 
35 min 

nuts 
apples 

or 

I. Mix ingredients in order given and pour into a greased 9 
inch pie plate. Bake in preheated oven. 

2. Cut in wedges and serve with whipped cream. This torte 
will have a macaroon-appearing crust. 
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PINEAPPLE DELIGHT 
c drained crushed pineapple 

I c miniature marshmallows 
c dates, sliced 
c heavy cream, whipped 

I c macaroon crumbs 
I. Mix the pineapple, marshmallows, macaroons, dates and fold 

in the whipped cream. Chill for several hours. 
2. Serve in sherbet glasses with a topping of chopped nuts . 

BLUEBERRY BUCKLE 

~ 

" c sugar 
I 
ij c soft shortening 

egg 
I 
2 c mi 1 k 

Temp: 375°F Time: 45-50 mtn 

Crumb Mixture 
t c sugar 
1/3 c all-purpose flou r 
I 
'2 t cinnamon 
l. 
~ c soft butter 

2 c sIfted all - purpose f I our 
2 t baking powder 
I 
2 t salt 
2 c dra ined blueberries 

1. Mix sugar, shortening and egg together thoroughly. Add milk. 
2. Sift flour, baking powder and salt together and stir into 

sugar mixture . Fold in blueberries. 
3. Spread batter in a greased 9 inch square pan . 
~. Combine ingredients for crumb mlxt •re using a fork. Sprinkle 

over batter. 
5. Bake in a preheated oven. 
6. Serve warm, fresh from the oven. 

APPLE KUCHEN 
It c sifted all-purpose 

flour 

I 
2 

t baking powder 
t salt 

I t sugar 

Temp: 375°F Time: 50 min 
i c butter or margarine 
I egg yolk 
2 T mi l k 
3 c apples cut in 8ths 

I· Sift flour, baking powder, salt and sugar together. 
2. Cream butter, add sifted dry ingredients and mix thoroughly. 
3. Comb ine egg yolk and milk, add to butter mixture and mix. 
~. Press mixture on bottom of a greased 8x8x2 or llx7xlt inch 

cake pan. 
5. Press apple slices into dough so they overlap and sprinkle 

with topping. Bake in a preheated oven. 
Topping: 

2 T but t er or margarine I~Tflour 
~ c sugar ~ t cinnamon 

1. Cut butter into remaining ingredients until coa rse crumbs 
are formed . 
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PEACH SHORTCAKE Temp: 350°F Time: 35-40 min 
c sifted all-purpose 
flour 

4 c sugar 
2 t baking powder 
1 t sa It 
k c mi 1 k 

I. Sift together the dry 
beat for 2 minutes. 

1 egg 
2 T melted butter or 

margarine 
li c sliced peaches. 

canned or frozen 
Crumble Topping 

ingredients, add milk, egg 

2. Spread in a greased 8x8x2 inch pan. 

and butter: 

3. Top with well drained sliced peaches and sprinkle with 
Crumble Toppi ng. 

~. Bake in a preheated oven until done. 
5. Cut in squares and serve with ice cream. 

CRUMBLE TOPPING 
~ c sifted all-purpose ~ c butter or margarine 

flour 1 c nutmeats 
i c sugar 

1. Combine flour and sugar, then cut in butter or margarine 
until mixture looks 1 ike cornmeal. 

2. Add nuts and use on shortcake. 

DOBISH TORTE 
6 oz pkg semi-sweet I 

li c confectioners' sugar 
chocolate bits ~ egg yolks 

I 
ll c boiling water or l. 

2 c soft butter 
coffee pound cake 

I . Put chocolate bits in b 1 ender, cover and blend on hi gh speed 
for 6 seconds. 

2. With motor off, scrape chocolate away from sides of con tainer. 
3. Add water or coffee. cover and blend on high speed for 

6 seconds. 
~. Add sugar, egg yolks and butter, cover and blend for 15 

seconds, or until smooth. 
5. In warm weather, chill frosting until s-preading consistency. 
6. With slicing knife, slice pound cake into 6 thin layers, 

1 engthwi se. 
7. Put layers together with icing. Ice top and sides of cake. 
8. Chill at least an hour before serving. 
9. Cut in thin slices . 
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REFRIGERATOR DESSERTS 
PEPPERMINT BAVARIAN CREAM 

I T unflavored gelatine 
2 c mi I k 

c peppe rmint after 
dinner mints, crushed 

i t sa l t 
Red food colo ring 
I c heavy cream, wh ipped 

1. Soften gelatine in ~ c of the mil k. 
2. Heat remaining milk wi th candy over l ow heat until candy 

dissolves , stirring frequently. 
3. Remove from heat; add softened gelatine; stir until 

dissolved; add sa l t and coloring. 
~.Chill until thick and syrupy. 
5. Beat un til light and fluffy; fold in whipped cre am . 
6. Pour into 2 quart ring mold or 8-12 indiv idual molds. 
7. Chi ll un ti l set. Unmold to serve wi t h chocol ate sauce. 

CHOCOLATE BAVARIAN CREAM 
~ c co 1 d wa te r 
2 T unflavored gelatine 
i c hot milk or s t ron g 

coffee 
6 oz pkg chocolate bits 

Few grains salt 
I T sugar 
2 egg yolks 
I heaping cup crushed ice 
I c heavy cream 

I. Pour cold water into blender bowl, add ge l atin~ let stand 
a few seconds. 

2. Add hot 1 iqu id . Cover and blend on hi gh speed for 40 
seconds. 

3. Add chocolate bits , sa l t , sugar and egg yolks. Blend a 
few seconds until chocolate is me lted. 

~. With motor on add cru shed ice and cream. Continue to 
blend about 20 seconds or until dessert begins to thicken. 

5. Spoon into individual dessert di shes. 

STRAWBERRY BAVARIAN CREAM 
I 0 oz pkg frozen 

strawberr ies 
~ c co ld mil k 
2 T unflavored gelatine 
t c sugar 

2 egg yolks 
I & c crushed ice 
I c heavy cream 

I. Defrost berries. Drain 1 cup juice into a saucepan. Hea t 
just to the boiling point. 

2. Pour cold mi lk into blender bowl. Add gelatine; le t stand 
a few seconds. 

3. Add hot strawberry ju ice, cover and blend 40 seconds. 
4. Add strawber r ies , sugar and egg yolks. Blend a few seconds. 
5. Add ice and cream. Continue to blend for 20 seconds or unt i l 

dessert beg ins to thicken . 
6. Spoon into dessert dishes or serve in pots de cremes. 
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CHOCOLATE REFRIGERATOR CAKE 
i lb semi-sweet choco late ~egg yolks , well beaten 

(German) ~ egg whites, stiffly beaten 
3 T sugar ~ lb lady fingers or 
3 T water sponge cake 

1. Melt the chocolate over low heat, add the su ga r, water and 
well beaten egg yolks. Cook intil thick and smooth, stirring 
constantly. Cool and fold in the stiffly beaten egg whites . 

2. Line sides and bottom of a mold with lady fingers or sponge 
cake cut in thin narrow strips, cover with half the fi 11 ing, 
add another layer of lady fingers, add rest of filling and 
cover with a layer of lady finge rs. 

3. Place in the refrigerator and chil I for 24 hours. Garnish 
with whipped cream when serving. 

ORAHGE SOUFFLE 
I T unflavored gelatine Dash of salt 
tt c cold water a c orange juice 
3 egg yolks 3 egg whites 
t c sugar II c heavy cream 
It - 2 T grated orange rind 11 oz can mandarin oranges 

I. Soften gelatine in cold water . 
2. Beat egg yolks until thick and lemon colored. 
3. Add sugar, o range rind, salt and orange juice. Cook until 

slightly th ickened. (Mixture will coat spoon). 
~. Add gelatine and stir to dissolve. Cool until part ially 

set. 
s. Bea t egg whites until stiff but not dry. Beat cream until 

stiff. 
6. Fol d egg whites and I cup whipped cream into chilled miKture. 
7. Pour in to a 1 i ghtl y oi 1 ed I ~ quart mold . ChIll. 
8. Unmol d on serving plate. uarnish with remaining whipped 

cream and mandarin oranges. 

NOTE: Use el,aporatt'd milk , chilled and whipped or whipped 
(non - fat dry mtlk) toppwg for a low calortc des sert. 

WHIPPED TOPPING 
1/3 c cold water 
I T 1 em on juice 
1/3 c non-fat dry milk 

I. Combine water and lemon JUICe 
2. Add dry milk slowly then bea t 

Beat in sugar and vanil Ia. 
3. Serve as a dessert topping or 

in desserts. 
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on hi gh speed unti l stiff . 
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FROZEN DESSERTS 

CRANBERRY ICE 
I lb can Jellied Cranberry Sauce 
~ c carbonated l emon- I ime beverage 

1. Beat cranberry sauce with beater until smooth. 
2 . Add carbonated beverage, mix well. 
3. Pour into double-thick cupcake papers set in cupcake pans. 
~. Freeze unti I firm. 
5. To serve, peel off cupcake papers. 

STRAWBERRY CREAM 
2/3 c (6 oz can} 2 t l emon juice 

evaporated milk, chi lled 10 oz pkg frozen 
2 T sugar strawberries 

1. Pour evaporated milk into chilled bl ender container. 
2. Add sugar, lemon juice and frozen strawberries cut into 

several pieces. 
3. Cover and blend on low speed for a few seconds, then on 

high about 30 seconds until mixture is smooth . 
~. Pour into ice-cube trays and freeze to a firm mush. 
5. Beat well and return to freezing compartment. Freeze 

until firm. 
NOTE: Frozen raspberries or peaches may be substituted if 

desired. 

CHOCO-MIHT ICE CREAM RING 
~ c peppermint after- I c wh ipping cream 

dinner mints 3 T sugar 
qt vanilla ice cream, 2 T cocoa 
softened Ring mold 
pt chocolate ice cream, softened 

t. Crush mints ffne in blender. Sprinkle half into mold. 
Chill mold in freezer. 

2. Pack vanilla ice cream into mold. Sprinkle with remaining 
mint candy. Freeze . 

3. Pack chocolate ice cream in to mold. Cover with aluminum foil 
and freeze . 

4. Unmold by dipping briefly in cold water. Place on chilled 
serving plate. Return to freezer to harden surface. 

5. Beat cream stiff. Fold in sugar and cocoa mixed together. 
Spread over molded ice cream ring. 

6. Slice and serve on chilled serving plates. Garni sh with 
mints. 
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BISCU IT TORTONI 
a c dry macaroon crumbs c heavy cream 
~ c sugar ! t vanilla 
q t sa l t t t almond extract 
I c light cream Chopped nutmeats 

or half and half Maraschino cherries 
I. Add macaroon crumbs, sugar and salt to 1 ight cream. Let 

stand I hour in refrigerator. 
2. Beat cream until stiff and fold in macaroon mixture . Add 

flavoring. 
3. Fill paper souffle cups. Sprinkle with nutmeats and garnish 

with maraschino cherries . 
4. Place in food freezer and freeze until firm. 

Chocolate Chip Tortoni 
Fold 2 tablespoons grated semi-sweet chocolate into 
beaten cream. 

VANILLA ICE CREAM (Electric or 
3 c milk 
2 T cornstarch 
1/3 c light corn syrup 
3/4 c sugar 

1. Sca l d mi lk. 

Crank Freezer) 
i t salt 
2 eggs, beaten s l ightly 
2 t van i 11 a 

c I i ght cream or 
half and half 

2. Comb ine cornstarch , corn syrup , sugar and salt; add to milk , 

then bring to a boil and simmer 1-2 minutes, stirring constantly. 

3. Add a I ittle of the hot mixture to the slightly beaten eggs, 
combine the two and s t i r un t i 1 smooth. Cook I - 2 minutes 
longer. Chill. (Variations can be added) 

4. Add vanil Ia and 1 ight cream. 
5. Pour ch i lied mixture into crank freezer can. 
6. Pack tub with a lternate layers crushed ice and rock salt 

using 8 parts ice to I part salt. 
7. Turn crank until it no longer turns easily. Remove dasher. 
8. Repack tub with ice and salt, using 4 parts ice to I part 

salt. Let stand 2 hours. Makes about 2 quarts ice cream. 

Fruit Flavor Variations: 
Omit vanilla flavoring , use lemon juice to taste and add 
2-2i cups sweetened pureed or finely sliced fru i t to above 
ice cream when chi lied. Suggested fruits: 
Peaches , plums , mangos, apricots , bananas , raspberries, 
strawberries or blueberries. 
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Add it ions to Ice Cream Mixture 

Add one of these mixtures to ice cream when it is chilled! 
I cup toasted chopped nu ts; I cup crus hed nut brittle; I cup 
chocolate bi ts; I cup crushed macaroons plus 2 tab lespoons 
sherry or 1 iqueur. 

SHERBETS 

CRANBERRY ORANGE SHERBET 
I lb (ij c) cranberri es c orange juice 
2 c water T grated orange rin d 
2 c sugar -¢ c lemon juice 
I t unflavored gelatine -¢ t salt 

1. Cook cranberries in water unti 1 skins pop; press through 
strainer. Add sugar; heat to bo l l ing point. 

2. Soften gela tine in orange juice. Stir into hot mixture. 
Add rest of ing redients. 

3. Pour into f reezing trays and freeze to a firm mush. 
4. Beat thoroughly. Freeze un t i 1 firm. 

ORANGE SHERBET 
2 c water 
t c sugar 
~ c 1 ight corn syrup 
1/Stsalt 

1. Mix water, sugar, corn 
Cool. 

li c orahge ju ice 
1/3 c lemon juice 
Grated rind of I orange 
2 egg whites, stiffly beaten 

syrup, and salt and cook 5 mi nutes. 

2. Add orange ju ice and lemon juice and orange ri nd. 
3. Pour into freezing trays and freeze to a firm mush. Beat 

until smooth and fluffy. 
4. Fo ld in the bea ten egg whites. Return to freezer and 

freeze until firm. 

ll ME SHERBET 
Substitute a cup lime juice fo r orange juice in Orange 
She rbet reci pe. 
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SAUCES 

BUTTERSCOTCH SAUCE 
i c 1 ight corn syrup 
2 T margarine 
1/3 c light brown su gar 

1/Stsalt 
~ c 1 ight cream or 

half and half 
1. Combine and cook corn syrup, margarine, sugar and salt 

together. Simmer 4 minutes. 
2. Cool mix ture for 5 minu tes. 
3. Beat in cream. 
4. Serve hot or cold. To reheat, place over low heat. 

JUBILEE SAUCE 
16 oz jar cherry it almond extrac t 

preserves (1-1 /3 c) 
t c port wine 

1. Thoroughly combine cherry preserves, wine and almond 
extract. 

2. Chi l l or heat and serve over vanilla ice cream. 

GRASSHOPPER SAUCE 
I egg white 2 T Creme de Menthe syrup 
Few grains salt 2 T Creme de Cocoa syrup 
I c 1 ight corn syrup 

1. Beat egg white until stiff but not dry. Add salt. 
2. Coo·k corn syru p unti 1 a small amount forms a soft ba 11 in 

cold water (2S~°F) 
3. Add hot syrup to beaten egg white , beating constantly unt i l 

mixture stands in soft peaks. 
4. Fold in Creme de Menthe and Creme de Cocoa syrups. 

QUICK CHOCOLATE SAUCE 
6 oz semi - sweet chocolate bi ts 2 t butter 
~ c light corn syrup i t van i lla 
t c milk or 1 ight cream 

I. Place chocolate and corn syrup over low heat, sti rring unti l 
choco l ate melts. 

2. Add mi lk, butter and vanilla. Mix until smooth. Serve over 
ice creum e i ther hot or cold. 

NOTE: After storage, thin wi th 2 T milk. water or cream. 
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- MOTE'S -





We hope this book will he lp you to enjoy better 

living. It is part of our constant effort to assist 
you and all of our customers to get the best possible 
use from electricity. gas and steam. 

This service is designed for you as a homemaker . 

Please call on us whenever you feel we can help. 

HOME SERVICE DEPARTMENT 
Rochester Gas and Electric Corporation 
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