




PREFACE 

Joyce Kilmer, author of "Trees", asserted that -e. poem 
could be written about anything in the world. To prove 
his contention, he wrote a charming poem about a deli­
catessen store. 

This is not an ordinary cook book. It is an adventure 
in viands, an epicure's encyclopedia, a palatable poem 
to delight all men. 

If the way to a man's heart is through hie etomaoh,the 
soups and the eaucee, the puddings and the punchee,the 
mousse and the muffins, and the tmndred and one things 
edible and potable advocated in t~is book, will prove 
to be an open road to lasting affection. 

The proceeds from the sale of this book, arranged1 pub­
lished, and p~inted by two young people, will be used 
for the benefit of needy children. 

In purchasing this little booklet you accomplish a 
double purpose: you provide gqod things for the folks 
at home, and you are making a contribution to children 
who ere in need. 

We are grateful to you, and we wish you 

Fifty Chestnut Street 
Stone 1492 

Hearty appetite! 

Jiw~!2t'of 
Director, 
DIVISION OF SOCIAL ACTION 

Catholic Charities, 
Diocese of Rocheste~ 
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MERRIMAC COOK ~ CON'£RIBUTOR$ 

• We are grateful to the following, who, by their 
~ntereet in the work being carried on for needy chil­
dren, helped to nlake this book possible by contribu­
ting their favorite recipes: 

Mrs. William Bassett 
Mrs. Raymond H. Bayer 
Mrs. Frank R.; Bemish 
Mrs. Mary Birminsham 
Mrs. Horace Blake 
Mrs • Donald E. Blanc}lard 
Mrs • Raymond J, Bl\Uil 
Mrs. John P. Boyan 
Mrs. Donald J. Brennan 
Mrs. Marion Burgett 
Mrs • Donald A. Byrne 

Mrs. John Cadle 
Mrs. Charles E. Callahan 
Mrs. William B. Carey 
Mrs. C. Bancroft Carson 
Mrs. James G. Comerford 
Mise Kate Connolly 
Mrs. Peter Connolly 
Miss Helen Costello 
Mrs. Joseph Courneen 
Miss Ann Elizabeth Cox 
Mrs. Walter P. Cox 
Mrs. Harry B. Crowley 
Mrs. John P. Culhane 
Miss Jean Elizabeth Curtin 
Mrs. Agnes Curtin 
Mrs. John C. Curtin 

Mrs. Albert Dentinger 
Mrs. Henry Dirksen 
Mrs r Lewis L, Dol11ng~r 
Miss Rita A. Doolin 
Mrs. Harry T. Doolin 
Mrs. Joseph J. Doran 
Mrs, Martin J. Dowling 
Mrs. Joseph P. ~yle 
Mrs. Joseph J. Durnherr 
Mrs. Percy s. Durnherr 
Mrs. Eugene J. Dwyer 
Mrs. Patrick A. Dwyer 
Mrs. Thomas H. Dwyer 

Mrs. Fred Eilers 
Mrs • Irving F. Ernst 
Mrs. Joseph Ernst 
Mrs. Joseph Ease 
Mrs. William Erdle 

Mrs. A. G. Farrell 
Mrs. William T. Farreil 
Mrs. George Farrin 
Mrs. John Finigan 
Mrs. John Fitzpatrick 
Mrs. John M. Foley 
Mrs. George Freeman 
Mrs. Anthony W. Froman 



Mrs. James V. Gallagher Mrs. David Lawless 
Mrs. Frank s. Gottry Mrs. Raymond F. Lelnen 
Miss Lillian Gragen Mrs. S. R. Leone 
Mrs. George W. Guerinot Mrs. Joseph Lillich 

Mrs. George W. Love 
Mrs. Albert H. Hamm Mrs. Leo V. Lyons 
Miss Elizabeth Harper 
Mrs. Clarence E. Hart Mrs. Leo A. MacSweeney 
Mrs. William s. Hartigan Mrs. Austin J. Mahoney 
Mrs. H • .!asselwander Mrs. John Mahoney 
Mrs. N. Lee Hastings Mrs. Joseph R. Maid 
Mrs. Raymond F. Healy Mrs. James E. Malley 
Mrs. George Hedditch Mrs. M. Upton Malley 
Mrs. John M. Hedges Mrs. Web W. Malley 
Mrs. William A. Reiber Mrs. Daniel C. Malone 
Mrs. M. H. Hilliard Mrs. James M. Mangan 
Mrs. Antoinette Holahan Mrs. Norman A. Margrett 
Mrs. Henry B. Howe Mrs. Raymond Margrett 
Mrs. James L. Howe Mrs. Cecil Marshall 
Mrs. Amy Hutchinson · Mrs. Joseph W. Martin 

Miss Francie E. McCauley 
Mrs. John W. Jackson Mrs. Ronald McDonald 
Mrs. James P. Jones Mrs. Thomas R. McHugh 

Mrs. B. Leo Mcintee 
Mrs. Edwa~d G. Kammer Mrs. Thomas F. McNamara 
Mrs. Henry J, Kearse Mrs. Joseph McNeil 
Mrs. Anna Keating Mrs. Albert Meisenzahl 
Mrs. James Kelly Mrs. Raymond J. Metzger 
Mrs. Herbert C. Kelly Mrs. Frank J. Meyering 
Mrs. Leon P. Kelsey Mrs. Peter F. Meyers 
Miss Alice Kirk Mrs. Ardean R. Miller 
Mrs. Joseph H. Kraus Miss Virginia M!ller 
Mise Emma Kress Mrs. William· F. Miller 

Mrs. Frederick J. Mix 
Mrs. Charles M. Lane Miss Isabelle Moll 
Mrs. Eugene Lang Mrs. Martin Moll 
Mrs. Eugene Langie Mrs. Grace F. Mulligan 
Mrs. Louie Langie Mrs. Harry J. Murphy 



Mrs. D. A. Murray 
Mrs. John A. Murray 

Mrs. Lawrence Nacey 
Mrs. George C. Nier 
Miss Mary Nolan 

Mrs. Joseph A. Ochs 
Mrs. Fred Odenbach 
Mrs. Bernard O'Reilly 

Mrs. Clarence Page 
Miss Pauline Palmer 
Mise Elizabeth Peoples 
Mrs. Carl Petersen 
Mrs. Norman J. Pfaff 
Mrs. Frederick Pistorius 

Mrs. Frank J. Quinn 

Mrs. A. B. Reddington 
Mrs. Joseph Reif 
Mrs • Leo Ri bson 
Mrs. William Rickard 
Mrs. Edward H. Rigney 
Mrs. · Eleanor Russer 
Mrs. John Russer 

Mrs. John M. Saalwachter 
Mrs. Eugene G. Sackett 
Mrs. John G. Schreiner 
Miss Mary Olive Schreiner 
Mr$. William H. Shudt 

Mrs. Leo F. Simpson 
Mrs. Stanley Smith 
Mrs. William A. Springer 
Mrs. Carl Staud 
Mrs. Frank 0. Strowger 
Mrs. George T. stuart 

Mrs. Leonard G. Toomey 
Mrs • F. J. Tormey 
Mise Rita Twitchell 

Mrs. Alexander R. Ullrich 

Mrs. Albert J. Vetter 
Mrs. Leonard Vogel 
Mrs. Anthony J. Vogt 
Miss Florence A. Vogt 
Mrs. George C. Vogt 

Mrs. William L. Waldert 
Mrs. George T. Welch 
Mrs. August Weitz 
Mrs. Howard C. Wellman 
Miss Elizabeth s. Whalen 
Mrs. Louis A. Whalen 
Mrs. Louis A. Whalen, Jr. 
Mrs. Raymond White 
Mrs. Courtney S. Whitman 
Mrs. J. M. Williams 
Mrs. Josephine Wolfert 

Mrs. Norbert Young 
Mrs. William J. Young 
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BEY£J(;.\GES 

RASPBERRY VINEGAR 

Mash 9 quarts of red raspberries and cover with vinegar. Let 
stand 24 hours. Strain. Add one pound of sugar to each quart 
of juice. Bring to a boil and boil 20 minutes. Skim and 
bottle. To use, pour small quantity of the syrup in a glass 
and ttilute with water to suit taste. Serve ice cold. 

FRUIT PUNCH ---
1 pint strawberry syrup 
1 bottle Coca-Cola 
1 doz. lemons (juice) 
1 bottle grape juice 

- Mrs. Horace Blake 

ginger ale 
loganberry juice 
1 can crushed pineapple 
small bottle White rock 

Mix and strain. Put thin slices of oranges and pineapple 
~nto punch. Serves 30. 

BLACK FIG WINE 

4 lbs. black figs 
2 lbs. raisins 
8 lbs. augar 
~ cake yeast 

- Mrs. David Lawless 

juice of 2 lemons 
juice of 4 oranges 
cut rind of 1 or~e 
4 gal. boiling water 

Combine ingredients, let stand 3 weeks, stirring every day. 
Put through a strainer, then through a cheese cloth. Put 
back in crock for 3 days, then bottle. 

- Mrs. M. H. Hilliard 



Bf(£;\DS, JYlUfFJJ'IS 8~ YEf\ST DOUG~JS 

BANANA BREAD -
2 tbaps. butter 
1 cup sugar 
l egg 

~ tap. salt 
1 tap. soda 

3 ripe bananas, put through sieve 
2 cups flour 

t t e:p. baking powder 
2 tbaps. sour milk 
t cup chopped nuts 

Cream butter and sugar, add well-beaten egg and mashed ba­
nanas. Stir well. Sift dry ingredients together and add 
to mixture . Add sour milk and nut meats. Bake at 375 de­
grees F. for 30 - 35 minutes. Makes one large loaf or two 
small ones. 

BU'ITERSCOTCH BREAJJ 

2 eggs 
2 cups brown sugar 
3 tbsps. melted butter 
4 cups flour 
1 tap. soda 

- ~s. John Cadle 

1~ taps. baking powder 
~ tap. salt 

· 2 cups sour milk 
1 cup chopped walnut meats 

Beat eggs, add sugar gradually. Add melted shortening. Sift 
dry ingredients together and add to mixture, alternating 
with the sour milk. Pour into two well-greased loaf pans 
and bake at 350 degrees F. for 45 minutes. 

- Mrs. Thomas H. Dwyer 
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RUCKIEBERRY BREAD 

! cup butter 
1 cup sugar 
2 eggs, well beaten 
1 tap. nutmeg 

2 cups huckleberries 

1 tep. cinnamon 
t cup sweet milk 
2 cups sifted flour 
2 tapa. baking powder 

(floured) 

Cream butter and sugar. Add eggs and beat until light and 
fluffy. Sift dry ingredients together, and add to first 
mixture, alternating with milk. Stir in huckleberries care­
fully to keep them whole. ~ake in sheet pan in moderate 
oven, 425 degrees F. Serve warm. 

Pit and quarter dates, add soda and pour over this the boil­
ing water. Let cool. Cream shortening, add sugar gradually 
and continue creaming until well blended. Add the well-beat­
en egg. Sift the flo~ and salt together, add alternately 
with date mixture. Add flavoring and nuts. Pour into well­
greased and floured pan and bake for 40 minutes at 350 degrees 
F. 

Elizabeth Harper 
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BRAN MUFFINS 

2 cups bread flour 
2 taps. salt 
1/3 cup sugar· 
1 tsp • baking po;~der 
2 cups bran -
~ cup water 

2 cups sour milk 
2 tbsps. melted butter 
1 egg (beaten) 
1~ taps. soda 
~ cup raisins (optional) 

Sift the· flour, .salt, ... sugar, baking powder and soda together. 
Add the br~ • . Comb.ine. the water:, sour milk and melted butter 
and beaten egg. Ad;d ;to the dry ingredient-s with a few quick 
stroke~.· Pour ba't;t~r at orice 'into greased .muffin tins. ·:sake 
15 or 20 minutes at 425 degrees F. Remove from tins a·tonce. 

DATE MUFFINS 

t cup butter 
4 cup sugar 
1 egg 
3/4 cup milk 

- Mrs. George T. Welch 

2 cups flour . 
3 taps. baking powder t tsp. salt 
2 lb. dates (stoned and cut) 

Cream butter and sugar, a~d egg and beat until l,ight.. Sift 
dry ingredients together three times. Add to first mixture, 
alternating with milk. Beat thoroughly~ Stir in dates. Bake 
in hot oven, 425 degrees F. '25 minutes. 

PECAN MUFFINS 

1 cup sifted f,lour 
I cup graham flour 
2 t ·sps. baking powder 
3/4 tsp. salt 

- Mrs. Josepn~ne Wolfert 

1 cup milk 
1 egg 
·4· tbsps. melted shortening 
~ cup pecan meats 

Sift dry ingredients together. Combine egg and milk and add 
to dry ingredients gradually. Add melted shortening and 
beat well. Pour into greased muffin pans and place ~ peow, 
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on each muffin. Bake in hot oven, 425 degrees F. for 20 - 25 
minutes. Makes 12 large muffins, or 24 small ones. 

- Mrs. Louis Langie 

CURLY PETERS (Individual Coffee Cakes) 

i cup butter 
li cups granulated sugar 
2 eggs 
i tap. grated nutmeg 
2 cups flour 

2 taps. baking powder 
i tap. baking soda 
1 cup sour milk 
1 cup raisins 

Cream butter and sugar. Add eggs and beat well. Sift flour, 
baking powder and nutmeg together three times. Add raisins. 
Add soda to sour milk. Add liquid and dry ingredients 
alternately to cream mixture. Place in buttered gem pans 
and bake about 20 minutes at 375 degrees F. May be frosted 
when cooled. 

ICE BOX ROLLS 

1 cup mashed potatoes 
2/3 cup sugar 
1 tan. salt 
2/3 ;up shortening 
1 cup scalded milk 

- Mrs. George Farrin 

1 yeast cake 
1 cup lukewarm water 
2 eggs 
6i to 7 cups flour 

Mash potatoes, add sugar, salt and shortening and mix. 
Add hot milk and let stand until lukewarm. Add yeast 
dissolved in lukewarm water. Then add well-beaten eggs 
and flour. Mix well. Grease large bowl, put in dough. 
Cover and set in refrigerator for 24 hours. Grease muffin 
pans, pinch off bits of dough, put in pans and let rise for 
three hours. This dough can be kept several days in refriger­
ator. Bake about 20 minutes at 425 degrees F. 

- Mrs. John C. Curtin 
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POPOVERS 

2 cups milk 
1! cups flour 

4 eggs 
2 tbspe. butter 

Mix the milk and flour until well blended. Add the unbeat­
en eggs and butter. Beat with a rotary beater until there 
are bubbles on top, Pour into greased pyrex cups 2/3 full. 
Bake one hour in oven at 350 degrees F. 

- Pauline Palmer 

QUICK COFFEE CAKE with STREUSEL TOPPING 

1! cups flour 
! cup sugar 
2 taps. baking powder 
1 ' 
2 tap, salt 

1 egg 
2/3 cup milk 
3 tbapa. melted shortening 

Sift dry ingredients together. Beat egg, add milk and 
melted shortening. Mix all ingredients together, just 
enough to moisten. Pour into well-greased 9 x 9 pan and 
bake at 425 degrees F. for 25 minutes. 

Streusel Topping 

2 tb:eps • . butter 
2 tbaps. sugar 
t cup flour 

y cup dry bread crumbs 
2 tap. cinnamon 

Cream butter and sugar, add flour, crumbs and cinnamon. 
Mlx to co~siatency of coarse crumbs and sprinkle over 
batter before baking. 

- Mrs. Percy s. Durnherr 
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ANGEL FOOD CAKE __ __.__-

whites of 8 eggs 
3/4 cup fine granulated sugar 
3/4 cup flour 
~ tap. cream of tartar 

1 tap. baking powder 
~ tap. salt 
1 tap. vanilla 

Whip egg whites to firm stiff froth, beat in cream of tar: 
tar. Fold sugar in lightly. Sift the flour 3 times with 
baking pmtder and salt, and fold into mixture; add vanilla. 
Bake in an ungreased tube pan at 300 degrees F. for 50 min­
utes. 

.APRICOT OR PRUNE LOAF 

~ cup butter 
1 cup sugar 
2 eggs 
1~ cups cake flour 
~ tap. baking powder 
1/3 tap. salt 
1 tap. baking soda 

- Mrs. Peter Connolly 

1 tap. cinnamon 
1. tap. cloves J tap. nutmeg 
4 cup sour milk 
1 cup cooked, chopped, pitted 

and drained prunes or stewed 
dried apricots 

Cream butter, gradually work in sugar, beat until blend~d. 
Add eggs, slightly beaten. Sift dry ingredients and add, 
alternating with milk, to the first mixture. Add ohopped 
prunes or apricots and beat until well mixed. Bake in 
shal.low loaf pan in moderate oven ( 350 degrees F. ) for 45 
minutes, or until cake is brown and firm in the canter. 
Serve hot as a dessert with hard or lemon sauce, or spread 
with creamy icing or whipped cream. 

- Mrs. George c. Nier 



BANANA CAKE 

~ cup butter 
1~ cups sugar 
2 eggs 
2 cups cake flour 
3/4 tap. soda 

t t sp. baking powder 
1 tap. salt 
4 cup sour milk 
1 cup mashed bananas 
1 tap. vanilla 

Cream shortening and sugar, add beaten eggs. Sift dry in­
gredients three times and add to mixture, alternating with 
sour milk, vanilla, and bananas. Place in 3 well-greased 
layer cake pane and bake in a moderate oven about 20 min­
utes. Use boiled icing mixed with crushed bananas for fill­
ing and cover top . and aides with plain boiled icing. 

CHOCOLATE SOUR ~ CAKE 

5 heaping taps. Droste cocoa 
3/4 cup boiling water 

- Mrs. Joseph R. Maid 

2 cups sifted nour ( s.cant) 
2 t spa. baking powder 

~ cup butter 
2 cups light brown sugar 
3 eggs 

~ pint sour cream 
(scant) 1 tap. soda 

1 tap. vanilla 

Dissolve cocoa in boiling water and let cool. Cream butter 
and sugar together. Add eggs and beat well. Sift flour and 
baking powder together. To cocoa and water add the sour 
cream and soda. Add dry ingredients to creamed mixture, 
alternating with cocoa mixture, Place ln 3 well-greased 
layer cake pans and bake at 325 degrees F. 20-30 minutes. 

INExPENSIVE CHOCOLATE~ 

1 cup sugar · 
1 tbsp. butter (large) 
legg 
lt cups cake flour 

- Mrs. A. G, Farrell 

5 dessertapoons cocoa 
1 tap. soda 
1 cup sour milk 
1 tap. vanilla 



Cream butter and sugar, add beaten egg. Sift flour, cocoa 
and soda together and add to mixture, alternating with the 
sour milk; a1d vanilla. Pour into a greased pan and bake 
about 25 minutes at 350 degrees F. 

SOLID CHOCOLATE CAKE 

Part I 
fcu.p butter (scant) 
2 cup sugar 
legg 
1-} cups flour t tsp. soda 
4 cup sour :m_1.lk 

- Mrs. Joseph J. Doran 

-} tap. vanilla 

Part II 
3 squares chocolate 
1 cup sugar 
1 egg yolk 
-} cup milk 

~~~; 

Cream butter and sugar, add egg and boat well. Sift flour 
and soda to3ether, add to cream mixture, alternating with 
sour milk. Add vanilla. Combine the ingredients of Part II 
and cook over low flame until well blended and thickened. 
Add to first mixture. Bake at 350 degrees F. 

CHOCOLATE SPICE CAKE 

-} cup butter 
1 cup white sugar 
1 cup brown su.3ar 
3 eggs (separated) t cup cocoa 
2 cup hot water 

- Mrs. Cecil Marshall 

2 cups sifted flour 
1 tsp . soda 
1 tap. nutmeg 
1 t sp • cinnamon 
1 cup sour miLl( 

Cream butter and .sugar, add beaten egg yolks. Mix cocoa with 
hot water ·and add to first mixture. Sift flour, nutmeg and 
cinnamon together and add to mixture, alternating with sour 
milk, to which the soda has been added . Fold in beaten egg 
white. Bake in two 9-inch layer cake pane in moderate oven 
about 30 minutes. Fill nnd frost with 7-mlnute frosting. 

- Francis E. McCauley 
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RED DEVIL 1 S FOOD CAKE with ~ ~ FROSTING 

6 tbsps. butter 
1~ cups sugar 
3 eggs, well beaten 
2t cups sifted flour 
2 taps. baking powder 
3/4 tsp. salt 

3/4 cup sour milk 
3 squares bitter chocolate 

(melted) 
3/4 cup boiling water 
It taps. soda 
2 taps. vanilla 

Cream butter, add the sugar gradually and cream together 
until light and fluffy. Add eggs, one at a time; beat well 
after each addition. Sift flour, baking powder and salt to­
gether three times. Add to mixture, alternating with the 
sour milk. Add boiling water to chocolate, mixing quickly. 
Add soda and stir until thick. Cool and add to cake batter. 
Mix thoroughly, add. vanilla. Pour into well-greased 9-inch 
layer cake pans and bake in a moderate oven, 350 degrees F. 
about 40 minutes. 

2 egg whites, unbeaten 
It cups brown sugar, 

firmly packed 

5 tbsps. water 
1~ taps. light corn syrup 
1 tsp. vanilla 

Combine egg whites, sugar, water and corn syrup in upper 
part of double boiler. Mix thoroughly with rotary egg beater 
and place over rapidly boiling water. Beating constantly, 
cook until frosting will stand in peaks (aoout 5 or 6 min­
utes). Remove from fire, add vanilla and beat until thick 
enough to spread. Frost cake generously, using spatula, and 
then peak frosting by using a circular motion with back of 
teaspoon. 

- 1\i!'.li 
-,-...__ ~-- ~:.:.·' 1Mr~. Anthony J. Vogt 

,., - -,"' ;.~.·1 \!. 
( ..::::- - ) 

'::::.1'~--:Jf.&t~ 
Qi~.:~ -:;'l.iti. 
-~. 

-...::::::::::;;:::;;;·;:::-;;::;::: :; 
, , J;lif!!J !1 : ;q/tJ i I•· 

~~~~~ 

~ 
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COCOANUT LAYER CAKE 
~;;....:.:.=~-----

-!- cup butter 
1 cup sugar 
2 eggs (separated) 
2 cups sifted cake 

3 rounding taps. baking powder 
(Calumet) 

-!- tap. salt 
flour 3/4 cup milk 
1 tap. vanilla 

Cream butter and sugar, Add egg yolks and beat well. Sift 
dry i~~redient~ together and add to mixture, alternating 
vrith t}le milk. Add vanilla. Beat whites of eggs until stiff 
and fold into batter. Pour into two vrell-greased 9-inch 
layer oeke pans. Bake at 375 degrees F. about 18 minutes. 

Fro suns 

1 cu:p BlJ.6ar 
2 egg whites 

! cup water 
1 tap. vinegar 

Boil sugar, water and vinegar until syrup spina a thread. 
Pour slowly over stiffly beaten egg whites, beating con­
stantly until frosting holds its shape. Spread on top, 
centre and sides of cake and sprinkle' with moist cocoanut. 

FEAT¥zER .Q!ll;, CAKES 

! cup shortening 
1 cup sugar 
1 tap. v~illa 
i- tap, salt 

- Mrs, lVi;Lliam T. Farrell 

Cream shortening, add sugar grad.ually, then vanilla and salt. 
Beat well. Add eggs, one at a time, beating well after each 
addition. Mlx and sift the flour and baking powder, add all 
at one time. Add milk and stir until creamy. Fill buttered 
muffin tins 2/3 full and bake in a preheated oven, 350 de­
grees F. for 25 - 30 minutes. Yields 2 dozen small cup cakes, 
Frost with Milk Chocolate Frosting: 



Milk Chocolate Frosting 

3 tbsps. butter 
1 square chocolate 
3 tbsps. cream 

2 cups confectionery suga.:r 
1 tap. vanilla 

Put butter, chocolate and cream into the top of double boil­
er. Heat until chocolate is melted. Add sugar and vanilla 
and beat until smooth. Spread on cool cup cakes. 

GOLDEN WRITE CAKE 

Part I 

6 egg vhites 
~inch of salt 
2 tap. cream of tartar 
3/4 cup sugar (scant) 

- Mrs. Leon P. I{el'sey 

1 tap. vanilla t cup flour 
2 tap. baking powder 

Add pinch of salt to egg whites and beat until foamy. Add 
cream of tartar and beat until stiff. Beat in the sugar, 
add vanilla and fold in the flour (sifted with the baking 
powder). 

Part II _......_ 

6 egg yolks 
~cup sugar 
2 tbsps. cold water 
1 tap. vanilla 

i cup flour 
1 tap. baking powder 
~ tap. salt 

Beat egg yolks until t:P,ick and lemon colored, Add sugar 
and beat well. Add water and vanilla . Fold in the flour 
(sifted with the baking powder and salt). 
Pour white batter into angel food pan and pour the yellow 
batter on top. Bake in a slow oven for one hour. 

- Mrs. Reymond J. Metzger 
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GRAHAM CRACKER CAKE 

-! cup 'b91tter 
1 cup granulated suear 
2 eggs 
1 cup flour 

2 taps. baking powder 
-! tap. salt 
2/3 cup milk 

1 cup graham crackers 
-! cup cocoanut 

(rolled fine) 

Cream. butter. Add sugar and mix until well blended. Add 
eggs and. beat thoroughly. Sift flour 1 baking powder and 
salt together. Mix in cocoanut and graham cracker crumbs. 
Add dry ingredients to cream mixture, alternating with milk. 
Batter is thick. Bake .in two 8-inch layer cake pans at 375 
degrees F. for 20 minutes. 

Filling 

1 oup scalded milk 
1 tbsp. butter 
1 tbsp. flour 

~ tbsp. granulated- sugar 
yolk of one egg 
vanilla 

Cook until thick and spread between layers. 

2 taps. butter 
1 whole egg 

1 t sp. vanilla 
confectioner's .sugar 

Cream butter . and a little sugar. Add egg. Beat well, add 
vanilla phd continue adding sugar until icing' is thick 
enough Jto spread. 

3 egg yolks 
1 cup sugar 
3/4 cup milk 
3 tbaps. butter 
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- Mrs. Marion Burgett 

1-! cups flour 
2 taps. baking powder 
1 tap. vanilla 
3 egg whites, beaten stiff 



Beat egg yolks until thick and lemon colored, add sugar and 
beat thoroughly. Scald milk and add butter, allow butter 
to melt in milk. Sift dry ingredients together and add · to 
egg mixture, alternating with the hot milk. Add vanilla. 
Carefully fold in stiffly beaten egg whites. Bake in layer 
cake pans 30 minutes at 350 degrees F. 

OIWCE CAKE 

3/4 cup shortening 
1-! cups sugar 
3 eggs (unbeaten) . 
1 cup orange juice 

- Mrs. Raymond F ~ Healy 

3 cups sifte_d c.ake flour 
3 tape. baking powder 
3/4 tap. salt 
grated rind of 1 orange 

Cream shortening and sugar, add eggs one at a time. Sift 
flour, baking powder and salt together, and add to first 
mixture, alternating with or~e juice. Add rind. Bake 
in two 9-inch layer cake pans in moderate oven. Use sev­
en minute frosting flavored with orange extract for filling 
and iCing. 

RAISIN AND ORANGE CAKE 

i cup butter 
1 cup sugar 
2 cups flour 
1 cup raisins 

- Mrs. Joseph Ernst 

1 tap. soda 
1 cup sour milk 
i tap. salt 
1 orange 

Cream butter and sugar. Dissolve soda in sour milk. Add 
sifted flour and salt to butter mixture, alternating with 
sour milk and orange juice. Wash raisins and put through 
grinder with orange rind and pulp. Add to cake batter and 
mix well. Pour into well-greased shallow cake pan and bake 
at 350 degrees F. for about 25 minutes. Sprinkle top with 
powdered sugar. 

- Elizabeth Peoples 
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SPONGE CAKE 

4 eggs 
1 cup sugar 
3 tbsps. cold water 
-k tap. salt 

1t tbepe. cornstarch 
l cup flour 
l~ tape. baking powder 
l tap. vanilla 

Beat yolks of eggs until thick and lemon colored, add sugar 
gradually, beating well. Add water. Put sornetarch in cup 
and fill cup .with flour. Add baking powder and salt and 
s i ft all together. Add to mixture and beat the batter until 
it is well blended. Beat the whites of eggs until stiff but 
not dry. Fold lightly into cake batter. Bake in slow oven 
at 325 degrees F. for about 50 minutes. 

- Mrs. William s. Hartigan 

SPICE CAKE ~ BRCMN SUGAR ICING 

~ cup butter 
3/4 cup sugar 
2 eggs (beaten) 
3 tbspa. molasses 
~ cups flour (scant) 
pinch salt 

l. tap. cinnamon 
} tap. cloves 
2 tap. nutmeg 
1 cup sour milk 
1 tap. soda 

Cream butter and sugar. Add eggs and beat thoroughly. Add 
molasses. Sift flour and spices together, add to first mix­
ture, alternatillg with sour milk to which soda has been 
added. Pour batter into 9-inch leyer cake tina and bake in 
moderate oven, 375 degrees F. for 30 minutes. 

~ Sugar Frosting 

whites of 2 eggs 
5 tbeps. cold water 

1~ cups brown sugar (firmly packed) 
dash of salt 

Combine ingredients in upper part of double boiler and beat 
with rotary egg beater for 8 minutes. 

- Mrs • Austin J. Mahoney 



TOASTED SPICE CAKE ----
1/3 cup shortening 
1 cup sugar 
1 egg 
-! tap. aode. 
2/3 cup sour miLW: 
lt cups :flour 

t tap, baking powder 
I tap, cloves 
y tap. c:1.nnamon 
i tsp. !ra.lt 
2 tap, vanilla 

Blend shortening, sugar and egg yolk in one beating. Die­
solve soda in sour milfc. Sif't the dry ingredients together 
and add to mixture, alternating with sour milk. Add ve.nilla 
and mix until very smooth. Pour into a we;l.l-greaaed shallow 
pan. Spread batter with Brown Sugar Meringue: 

Merinsue 

Beat one egg white until it holds a point, but not dry. 
Slowly add ~ cup sifted light brow.n sugar. Continue beat­
ing until smooth. Spread this meringue over the uncooked 
cake batter and sprinkle with t cup chopped nut meats. Bake 
in a moderate oven, 350 degrees F. for 35 to 40 minutes. 

FRIED CAKES 

3 eggs 
1 cup sugar 
8 tbsps. melted lard 
3 tape. baking powder 
pinch of salt 

- Mrs. Lawrence Nacey 

enough flour to handle 
(st8l~ with 3 cups) 

3/4 cup milk 
1 tap. nutm(lg 

Sift flour., baking powder, nutmeg ·and salt. Beat eggs, M.d 
sugar gradually, then add milk. Add di7 ingredients and mix 
thoroughly. Roll on floured board to t-inch thickness. Cut 
with small cutter and fry in deep fat until done, Drain on 
absorbent paper. 

- Mrs, James M. Mangan 
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WHIPPED CREAM I.EMON CAKE ---
~ cup butter 
1 cup sugar 
2 eggs 
1-3/4 cups flour 

2i tepa • baking powder 
~ tsp. salt 
-!cup milk 
1 tap. vanilla 

Cream butter, add sugar gradually. Add eggs and beat well. 
Sift dry ingredients together and add to first mixture, al­
ternating with milk. Add vanilla. Bake in layer cake -pens 
in moderate oven, 375 degrees F. 

Frosting 

i cup sugar grated rind of 2 lemons 
2 tbeps. corn starch 3 egg yolks 
2 cups hot water 1 tbsp. butter 
t cup lemon juice 3 egg whites 

1 cup whipped cream 

Mix sugar and cornet arch. Add hot water and place in uppeit 
part of double boiler. Add lemon juice, rind, egg yolks and 
butter. Stir until thick. Cool and pour over egg whites ' 
which have been beaten to a froth. Beat well and fold in 
whipped cream. Put between layers and on top of cake. 

REFRIGERATOR GINGERBREAD 

1 cup shortening 
1 cup bro'W!1 sugar 
1 cup molasses 
3 eggs 
1 tap. soda 

- Ann Elizabeth Cox 

3 cups .flour 
3/4 tbep. ginger 
2 tbeps. cinnamon 
i tap. salt 
1 cup hot water 

Cream shortening, add sugar gradually. Add molasses and 
eggs and beat well. Mix and sift so<ia, flour, apices and 
salt. Add alternately to first mixture with hot water. 
Beat well after each addition. Pour into two greased pane 
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(8 x 8 x 2) and cover with waxed paper, and put in refriger. 
ator. This gingerbread can be baked at once or is equally 
good baked several deye later. After taking pan from re­
frigerator, let stand 20 minutes before baking. Bake in 
oven at 350 degr~es F. 

PINEAPPLE MERINGUE CAKE 

y cup butter 
2 cup sugar 
4 egg yolks (beaten) 
t cup water 
1 cup flour 
2 tapa. baking powder 

- Mrs. Edward G. Kammer 

t tap. salt 
4 egg whites, beaten stiff 

with 3/4 cup sugar 
1 tap. vanilla 
chopped walnuts 

Cream butter, add sugar gradually. Add egg yolks and beat 
thoroughly. Stir in water. Sift dry ingredients, add to 
mixture. Ad.d vanilla. Pour into layer cake pans lined with 
waxed paper. Cover dough with stiffly beaten sweetened egg 
whites. Sprinkle top with chopped walnuts. Bake in moder­
ate oven, 375 degrees F., for 30 minutes. 

Filling 

1 cup crushed pineapple 1 cup water 
1 tbap. butter 2 tbaps. cornstarch 

~ pint whipped cream 

Cook pineapple, butter, water and cornstarch in upper part 
of double boiler until thick. Cool and beat in t pint of 
whipped cream. To serve, place meringue aide of first 
leyer on plate. Cover with pineapple filling. Place sec­
ond layer with meringue aide up and cover sides with re­
maining whipped cream. 

- Mrs • Harry J ~ Murphy 
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TOMATO §Q1!'f CAEE 

2 tbsps. butter 
1 cup sugar 
i tap. soda 
1 can tomato soup 
2 cups flour 

2 taps. baking powder t tap. cinnamon 
~tap. cloves 
2 tsp. nutmeg 
1 tap. vanilla 

Cream butter, add sugar and blend well. Add soda to tomato 
soup. Sift flour, baking powder and spices together. Add to 
cream mixture, alternating with the soup. Add vanilla. Bake 
in a loaf pan 25 - 30 minutes. 

Frosting 

1 small cake cream cheese milk 
1~ cups confectionery sugar (about) ~ tap. vanilla 

Combine cheese with confectionery sugar and add enough milk 
to moisten. Add vanilla and spread on cool Tomato Soup Cake. 

JELLY ROLL 

4 eggs 
3/4 cup sugar 
~ tap. salt 

- :Mrs. Joseph Esse 

3/4 cup cake flour 
3/4 tap. -baking powder 
1 tap. vanilla 

Beat egg yolks until thick. Sift sugar, ad.d gradually to 
the yolks. Add vanilla. Beat until creamy. Sift flour and 
baking powder together and add gradually to egg mixture. 
Beat batter until smooth. Add salt to egg whites and beat 
until stiff but not dry. Fold lightly into cake batter. Line 
a 10 x 15 pan with heavy greased paper. Spread batter in it 
and bake at 375 degrees F. about 13 minutes. While it is hot, 
invert on waxed paper sprinkled with powdered sugar. Ctlt 
hard edges and spread cake with jelly. Roll. Wrap cake in 
waxed paper. Before serving, sprinkle with powdered sugar. 

- Mrs. Herbert c. Kelly 
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Jl 
CHEESE SOUFFLE 

4 tbsps. butter 
4 tbsps.. flour 
li cups milk 

1 cup grated cheese 
4 eggs, beaten separately 

Blend butter and flour 1 add milk and cheese. Stir until 
cheese is melted and mixture ie sznooth. Add beaten egg 
yolks. Cook one minute to permit yolks to thicken. Fold 
in stiffly beaten .egg whites. Place bakill8 pan in pan of 
hot water and bake at 300 degreee F. for 45 minutes. 

-Mrs. Frederick Pistorius 

.CHEESE MIXTURE (For Crackers or Open Sandwiches) 

1 lb. cream cheese 
14 .chopped stuffed olives 
1 tsp. onion juice 

1 tbsp. Worce~tershire sauce 
1 tbsp. melted butter 

Mix ,vell and a_pread ori saltines or thinly sliced bread. 

- Jean Elizabeth Curtin 

CHEESE CRABMEAT SANnliCH 

Trim crusta and toast 6 slices of bread on one side. Add a 
little horseradish and chopped onion to a can of flakf)d 
orabmeat, spread a thick leyer of the mixture on untoaated 
.aides of the bre.ad. Top each sandwich with shredded Old 
English cheese. Toast in moderate oven (350 degrees F.) 
until cheese is melted. 

- Mrs. James V. Gallagher 
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MEXICAN RAREBIT ON -.TO=iill=T RINGS 

1 tbsp. butter 
1 shredded green pepper 
1 lb. cheese 
-!tap. salt 
few grains cayenne pepper 
1 tap. paprika 

1 tap. onion juice 
2 eggs 
2/3 cup tomato pulp, cut in 

. small pieces 
2/3 cup canned corn 

Melt butter, add pepper and cook until slightly softened, 
add cheese cut in thin bite, stir constantly until melted. 
Add salt, cayenne, paprika, onion juice, eggs slightly 
beaten, mixed with cold tomato and corn. Stir until mixture 
is hot and well blended. Place toast rings* on plate, pour 
rarebit in center, place second ring on top and serve at 
once. 

*Toast illE&!. 

Cut stale bread in large circles, cut center from each. 
Brush lightly with melted butter and toast on both sides 
until golden brown. 

- Mrs. William A. Reiber 

WELSH RAREBIT 

1-! tbaps. butter 1t cups war.m beer 
-! tap. dry mustard 1 tbap. cornstarch 

2 cups Old English cheese (1 pkg.) 

Melt butter in double boiler. Stir in the cheese and mus­
tard. When the cheese is nearly melted, blend the cornstarch 
and the beer and add to cheese mixture. Stir until creazey 
and serve at once on hot buttered toast. 

- Mrs. Frederick J. Mix 
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(}\j\J~H~JG/ co j\l S£ j( v E s AND PJCKL£5 

BRANDIED PEACH CONSERVE 

4 lbs. peaches 
pulp of 2 oranges 
grated rind of 1 orange 
1 cup seedless raisins 

3 lbs. sugar 
1 cup nut meats (chopped) 
1 cup brandy 

Peel and chop peaches, cut orange pulp in small pieces and 
combine with grated rind, raisins and sugar. Cook until 
quite thick. Add. chopped nut meats and br~~dy. Stir thor­
oughly, pour into _sterilized glasse~ and seal with paraffin. 

PEACH MARMALADE 

6 lbs. peaches 
3 oranges 
1 lemon 

- Mrs. Leonard Vogel 

1. lb. figs 
~ lbs. granulated sugar 

Peel and cut peaches (there should be 6 lbs. when cut). Add 
the grated rind and Juice of lemon and oranges. Cook until 
tenderp Add sugar and the figs that have been cut into 
small pieces. Cook very slowly for three hours. 

STRAWBERRY JAM 

1 quart strawberries 
4 tbsps. vinegar 

- Mrs. Carl Staud 

4 cups sugar 

Simmer berries and vinegar for 3 minutes. Add sugar, one 
cup at a time. Boil for 15 minutes. Let stand 24 hours, 
stirring frequently. Pour into sterilized jars, and seal 
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with paraffin. 

WINTER CONSERVE 

1 lb. dried apricots 
1 large size can crushed 

pineapple 

- Mrs. Anna Keating 

15¢ bottle maraschino 
cherries 

4 lbs, sugar 

Cook apricots until tender. Add pineapple and oherries cut 
up. Add sugar and the cherry juice. Cook until thick. 

PLUM CONSERVE 

3 lbs. plums (or prunes) 
3 lbs, sugar 
t lb. English walnut meats 

- Mre. Martin Moll 

t lb. raisins 
1 lemon 
1 orange 

Cut plums, walnut meats, lemon and orange up fine. Add sug­
ar and raisins. Boil together until right consistency, Pour 
into sterilized jars and seal with paraffin. 

- Mrs. Heney B, Howe 

BO'I'TI.ED CURRANTS 

Mix fine granulated sugar and currants in proportion of 1-k 
lb. sugar to 1 lb. of fruit. Crush currants until every 
one is thoroughly ~rushed. Fill jars with currants and 
eugal' brinnn.ing full - adjust rubbers ahd caps, being care­
ful that the seeds do not get under the rubber bands or on 
them. This will taste like fresh fruit,ae it is uncooked. 

- Mra. George W • Guerinot 
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BREAD AND BUTI'ER PICKLES 

.!. cup salt 
B cups water 
1 qt. sliced cucumber 
2 large sliced onions 
2 cups vi:Q.egar 

li taps. mustard seed 
l2 cups sugar 
1 cup water 
lt taps. tumeric 

Dissolve the salt in the water and pour over cucumbers and 
onions. Let stand 3 4oure, then drain. Mix vinegar, mus­
tard seed, sugar and water and bring to the boiling point. 
Add cucumbers and bring to the boiling point; add tumeric. 
Pour into hot, sterilized jars and seal. 

- Mrs. James Kelly 

CANNED SWEET RED PEPPERS 

Wash and remove seeds from 1 dozen red peppers. Cut in 
1 x 1! inch stripe. Cover with 2 quarts water, ! cup vine- . 
gar and 1 tablespoon salt. Boil until tender, (about 15 or 
20 minutes). Drain. Put into jars, cover with the follow­
ing hot syrup and seal: 

Combine 1 pint vinegar and 1! cups sugar. Boil 2 or 3 min­
utes. 

These peppers are nice served in a salad or used as a condi­
ment With cold meat. 

- Mrs. Reym.ond H. Bayer 

CtJCUMBER RELISH 

Peel and quarter, then slice thin, 18 large cucumbers, tak­
ing out all seeds. Cover with ! cup salt and let stand overr 
night. Drain in the morning and add 12 large onions that 
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have been peeled, quartered and sliced thin, 

Sauce 

1 quart & 1 cup vinegar 
1 cup water 
4 cups granulated sugar 
4 tbsps. mustard 

5 tbspe. flour 
1 tbsp. tumeric 
1 tbsp. curry powder 
1 tap. white pepper 

Mix ingredients and boil until thick. Pour this sauce over 
the cucumbers and onions. Cook about 3 or 4 minutes. Seal 
in sterilized jars. 

UNCOOKED CUCUMBER RELISH 

12 large green cucumbers 
4 large green peppers 
4 lurge onions 
! cup salt 

- Mrs. Joseph Courneen 

1 cup brown sugar 
1 tbsp. mustard seed 
1 tap. celery seed 
cold vinegar 

1 cup chopped horseradish (may be omitted) 

Peel and remove seeds from cucumbers and 
peppers and onions fine and combine with 
salt, mix well and let stand over night. 
horseradish, sugar, mustard seed, celery 
vinegar. Mix well. Can. 

chop fine. E:hop 
cucumbers. Add 
Drain. Add 

seed and cold 

- Mrs. Bernard O'Reilly 

RED PEPPER JAM 

Wash and remove seeds from 12 sweet red peppers. Put through 
grinder, using fine knife and sprinkle with salt. Let stand 
3 or 4 hours. Drain well. Put in kettle with 1 pint vinegar 
and 3 cups sugar. Cook 1 hour. Makes 6 glasses. 

- Mrs • N. Lee Hastings 
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INDIA RELISH 

1 doz. large cucumbers 2 quarts dry onions 
3 large heads cabbage 5 large red peppers 

2 quarts grean or red tomatoes 

Chop vegetables very fine. Sprinkle wit~ large cup of salt 
and add ehough water to cover. Let etana over-night, then 
drain. Cover with vinegar ~d ~dd: 

5¢ worth vhole mustard seed 
10¢ worth celery seed 

~ tap. black pepper 
2 1 be • brown sugar 

Boil about 1~ hours. Seal while hot in sterilized jars. 
Vinegar may be diluted if it is too strong. 

- Mary Nolan 

SMALL CUCUMBER PICKLES 

250 small cucumber pickles 1 tap. whole cloves 
(finger length) 2t quart e vinegar 

~ cup horseradish root (cut 
fine) 

1 tsv. powdered alum t cup salt 
'i cup sugar 
2 cup mustard seed 

1 t sp • whole cinnamon 
2 green peppere,chopped fine 

Pour boiling water over cucumber pickles and let stand over­
night. In morning drain. Boil vinegar with the other in­
gredients and pour hot over the cucumbers. 

- Mrs • F. J, Tormey 

CHUNK PICKJ.ES 

75 pickles, cut in ~~inoh pieces 

Soak in a brine for 24 hours, uaing 1 part salt to 10 parts 
water. Drain and cook until tender in half water and vine .... 
gar. Drain again. Cook following syrup for 5 minutes: 
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3 lbs. brown sugar 
1 tap. mustard seed 
3 pints vinegar 

1 tap. allspice 
1 tap. cloves 
1 t sp • cinnamon 

Pack pickles in sterilized jars. 
and seal. 

Pour hot syrup over them 

- Mrs. John M. Hedges 

MUSTARD PICKLES 

1 qt. large cucumbers (sliced) 6 tbsps. English mustard 
1 qt. small cucumber pickles 1 tbsp. tumeric 
1 qt. white onions 1t cups granulated sugar 
1 qt. green tomatoes (sliced) 1 cup flour 
1 large cauliflower (cut up) 2 cups vinegar 

Combine cucumber slices, cucumber pickles, onions, tomatoes, 
and cauliflower and let stand in weak brine for 24 hours. 
Scald in the same water. Drain. Mix mustard, tumeric, su­
gar and flour. Add vinegar and mix well. Place in double 
boiler over hot water and bring to a boil. Pour over pickles 
and can. 

THOUSAND ISLAND PICKLES 

7 qts. small cucumber pickles, 
sliced 1/8 inch thick 

1 qt. sliced white onions 
6 large green peppers 
3 red peppers 
1 tap. tumeric 

- Mrs. Leo A. MacSweeney 

6 cups granulated sugar 
2 quarts vinegar 
1 quart water 
1/8 lb. stick cinnamon 
t lb. white mustard seed 

Combine pickles, onions, peppers and place in brine over­
night. Drain. Make a syrup of other ingredients and add 
pickles. Boil until pickles change color (about 5 minutes). 
Remove from stove, add 1/8 tap. cayenne pepper. Can. 

- Mrs, Joseph McNeil 
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SACCHARINE PICKLES 

300 small pickles 
1 gallon vinegar 
1 cup dry mustard 
1 ~up ground horseradish 

2 sweet green peppers 
k lb. whole allspiee 
10¢ worth saccharine 
1 cup salt 

Wash pickles and place them in jars. 
ents together and pour over pickles, 

Boil all other ingredi­
Seal. 

CHILI SAUCE 

2 baskets tomatoes 
6 large onions 
6 green peppers 
3 cups sugar 

- Mrs, Frank S. Got try 

3 cups vinegar 
2 tbapa. cloves or allapt~e 
2 taps. cinnamon 
7 taps. salt 

Chop vegetables very fine and boil slowly, with other 
ingredients, for 3 hours. 

FRUIT .CHILI SAUCE 

30 ripe tomatoee 
6 onions 
6 peaches 
6 pears 
8 tbaps. mixed spices 

- Mrs. Eugene G. Sackett 

3 red peppers 
3 green peppers 
4 cups broW!} sugar 
3 tbspa. salt 
1 quart v 1negar 

Pare and alice tomatoes, peaches and pears, Put onions 
and peppers through grinder. Tie spices in cheese cloth 
bas. Combine all ingredients, boil all together until 
thick, (about 2 hours). Seal in sterilized jars, 

- Mrs • .Agnes Curtin 
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PEPPER HASH 

6 medium heads cabbage 
12 green peppers 
6 red peppers 
6 large onions 
~ cup salt 

4 cups brQwn sugar 
1 tbsp, celery seed 
~ cup mustard seed 
vinegar 

Chop cabbage and onions. Remove seeds from peppers and chop 
fine. Cover with water, add salt and let stand over-night, 
In the morning, drain, add brown sugar, celery seed and 
mustard seed, Cover with vinegar and bring to a boil. Seal 
in sterilized jars. 

PICKLED~ 

1 pint vinegar 
4 lba. granulated sugar 
8 lbs. Bartlett pears 

- Mrs, Louis A. Whalen, Jr, 

2 oz, stick cinnamon 
2 oz, whole cloves 

Make a syrup of vinegar and sugar. Peel pears and drop into 
boiling syrup. Boil until tender, Drain and p~t pears in a 
crock, Put the apices (tied in bag) in syrup and boil until 
thick. Pour over pears, Let stand one ~ek, then drain and 
boil syrup again. 

- Mrs. John M. Foley 

PICKLED PINEAPPLE Mill WATERMELON B.!.@ 

Cut watermelon rind in 2-inch pieces and cover with brine (k ou~ 
salt to 3 quarts Wf;lter) • Le-t stand over-night. In mcrning, 
rinse thoroughly, cover with fresh cold water and heat grad• 
ually to boiling point. Drain and replace in clear hot 
water, Cook until tender (about 50 minutes). Add equal 
amount of sugar aa fruit, several sticks of cinnamon (about 

-29-



4 sticks to the rind of a whole melon), a few whole cloves. 
For each 2 quarts of fru.it, add 1 lemon and 2 or~es, both 
thinly sliced, a large can of diced pineapple and 2 cup 
vinegar. Put all fruH in the liquid and boil thoroughly 
for 5 minutes. Pour into sterilized jars and seal. 

- Mrs. Fra.nk J. Quinn 

PICKLED ONIONS 

4 qts. small white skinned onions 
1 cup salt 

2 cups sugar 
1 4 cup mixed spices, 

2 qts. white vinegar tied. in bag 

Peel onions and cover with salt. Let stand over-night. In 
the morning, drain and r:inse in cold water. Put vinegar, 
sugar and spices in kettle, bring to a boil and add onions. 
Boil 3 minutes. Place at once in sterilized jars and cover 
with the boiling vinegar • 

--~::;::.- .. ---::-_ -~ .. -- -·;; - Mrs. \·Teb W. Malley 
__..-;: . .=:.:=::::.-) 

--- ·- -..._ r:::::::::.- --::;:::- ;_ .. ,,-. .- ~ / 

- ·· .;;; ~--.~.::~·~·/{:;.-~;~· 
~/~,~ .Y . . .......... ~..... '"' ) 

. 1.. .. , -iii;. , ~ 

/ ~;~::.,;;:;#..- . 
CANNED VEGETABLE SOuP -:::~ ·-;..- .~(-:_ 

-- -·7~ ~5·· -~ ~~--
t bu. ripe tomatoes 2 lba. green beans (cut fine) 
2 bunches celery 1 cup sugar 
10 large onions t cup butter 
10 large carrots 2 cup flour 
3 green peppers 1/3 cup salt 

Chop vegetables very fine and cook three hours. Blend 
flour, sugar, salt and butter together, Add to vegetables 
and boil ten minutes. Seal tight in fruit jars. When 
serving, add boiling water or soup stock. 

- Mrs. Eugene J. Dwyer 
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COOJ( J £ 5 

ALMOND BAR COOKIES 

3/4 cup sugar (equal parte 
of brown and white) 

~ cup butter 
1 egg, beaten 

1~ cup:3 flour 
1 tap. soda, dissolved in 
1 tbap. hot water 
llb. choc~late almond bar 

Cream butter, add sugars and blend until smooth and creamy. 
Add beaten egg, mix well, then flour and hot water contain­
ing soda. Last stir in chocolate bar, whioh has been broken 
or cut into small pieces about t inch1 or $lightly larger,in 
diameter. The chocolate ab¢W.d not be m.elted., but stirred 
right into batter in small chunks. Drop by spoon on greased 
cookie sheet, and bake at 400 degrees F. about 10 minutes. 

BUTI'EBSCOTCH BROWNIES 

2 cups brown sugar 
~ cup butter 
2 eggs 
1~ cups sifted flour 

- Mrs. Stanley Smith 

2 teps. baking powder 
1 tap ... 'vanilla 
nut meats 

Cook the butter and brown sugar over a low fir~ until well 
blended. Remove from fire and cool. Add the unbeaten eegs. 
Sift the .flour and baking powder together and add to mixture. 
Add vanilla and chopped nut meats. Place batter in a wel.l­
greased pan and bake in a moderate oven, 350 degrees F. 

- Mrs. Leo F. Simpson 
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RICH CHOCOLATE COOKIES 

1 can sweetened condensed milk 
2 squares bitter chocolate 
1 can moist cocoanut 

1 pinch salt 
1 tap. vanilla 

Melt chocolate over hot water. Add condensed milk, cocoa­
nut, salt end vanilla, Chill in refrigerator until thick. 
Drop from spoon on greased baking sheet and bake in medium 
oven, 350 degrees F. about 10 minutes. 

·CHOCOLATE BROWNIES 

3 eggs 
~ tap • . salt 
2 cups sugar 
~ cup melted butter 

- Mrs. Norbert Young 

3 squares bitter chocolate 
1 cup sifted flour 
2 tapa. vanilla 
~ cup chopped nut meats 

Beat eggs and salt together. .Add sugar and melted butter. 
Melt chocolate and cool sligh~ly. Add to mixture. Sift 
and add flour, a little at a time. Add chopped nut meats and 
vanilla. Bake on well-greased cookie tin in moderate oven. 
Be careful not to· bake too much, just until firm on top. 

COCOANUT COOKIES 

3 whole eggs 
1 1 b. brown sugar 
vanilla 

-Mrs. Grace F. Mulligan 

2 cups dry cocoanut 
1~ cups all-purpose flour 
~ tap' baking powder 

Beat eggs until light. Ad:d sugar and beat again. Sift flour 
and baking powder together. . Add to mixture·, with cocoanut 
and vanilla. Drop by teaspoon on well•greaaed pan, and bake 
at 375 degrees F. 

- Mrs, Joseph A. Ochs 



COCOANUT DAINTIES 

1 cup sugar 
3 tbsps. water 
t tsp. salt 

2 egg whites (beaten) 
1! cups dry cocoanut 
! tap. vanilla 

Boil sugar, salt and water in small saucepan until syrup 
spins a thread (230 degrees F.). Slowly pour syrup over 
beaten egg whites, beating constantly. Add cocoanut and 
vanilla. Drop by small spoonfuls on well-greased baking 
sheet. Bake at 325 degrees F. for 15 minutes until slight­
ly browned. 

- M:rs. s. R. Leone 

DREAM BARS ---
Part I ---
1. cup butter t cup brown sugar 

1 cup flour 

Blend together with a pastry blender or finger tips. Preas 
into bottom of unbuttered pan, 13" x 9". Bake about 10 min­
utes or until light ·orown in moderate oven. 

Part II --
1 cup brown sugar 
2 eggs 
2 tbaps. flour t tap. baking soda 

1 pinch salt 
! tap. vanilla 
1! cups cocoanut 
~ cup chopped walnuts 

Beat eggs slightly, add brown sugar. Add flour, baking soda 
and salt, which have been sifted together. Add vanilla, nuts 
and cocoanut. Remove Part I from oven and cover immediately 
with Part II, spreading evenly. Bake 20 to 25 minutes in 
moderate oven. Cool. Cut in squares and roll in confection· 
ery sugar. 

- Mrs. Albert Meiaenzahl 
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DATE BARS 

1 cup sugar 
4 eggs ( aeparated) 
1 cup nut meats 

1 lb. dates 
1 cup flour 
i- tsp. salt 

Wash dates and nuts, dry between towels. Cut in small pieces. 
Sift all dry ingredients together, add half of it to dates 
and nuts; To the remainder add well-beaten egg yolks. Add 
date and nut mixture. Fold in stiffly beaten egg whites. 
Press j_nto greased pan, 9" x 9", and bake in moderate oven, 
350 d~grees F. for 20 - 25 minutes. When cold, cut into bars 
and roll in powdered sugar. 

DATE BRAN MACAROONS 

2 egg whites 
1/8 tsp. salt t cup granulated sugar 
2 cup bro-vm sugar 

-Mrs. Antoinette Holahan 

2/3 cup sliced dates 
1 cup chopped nut meats 
3/4 cup bran 
1 tsp. vanilla 

Beat egg whites until stiff, add salt and sugar gradually, 
beating constantly until mixture stands in points lilce a 
meringue. Fold in dates, nutmeats and bran; add vanilla. 
Drop from teaspoon on greased baking ~heet. Bake 20 min­
utes in moderate oven until delicately browned. 

DATE AND NUT COOKIES 

1 cup butter 
1~ cups brown sugar 
3 eggs (separated) 
1 tap., soda 
3 tsps. hot water 

- Mrs. J. M. Williams 

2t cups sifted flour 
~ tsp. salt 
1 cup dates (cut up) 
1 cup walnut meats (cut up) 

Cream butter and sugar, add well-beaten egg. yolks. Dissolve 
soda in the hot water and add to mixture. Sift flour and 



salt, add to mixture. Add dates and nuts. Drop on a well­
greased cookie sheet and bake at 350 degrees F. about ten 
minutes. 

GINGER SNAPS 

1 cup shortening 
1 cup brown sugar 
1 egg 
1 cup dark molasses 
1 tbsp. vinegar 

- Mrs, Ronald McDonald 

4 cups sifted bread flour 
5 taps. ginger 
1 tsp. soda 
1 tsp. salt 
few grains cayenne pepper 

Ci'eam butter and sugar, add egg, molasses and vinegar. Beat 
well. Sift dry ingredients together and add to mixture. Roll 
dough until it is very thin. Cut into rounds. Bake on greased 
cookie sheet about 8 minutes at 375 degrees F. 

HERMITS 

3 cups sifted flour 
1 tap. cream of tartar 
1 tap. cloves 
1 tap. allspice 
1 t sp • nutmeg 
2~ cups English vralnuts 
2 lbs. railiains 

- Mrs. Clarence E. Hart 

~ lb. cu1•rante 
2 cups butter 
2 cups bi'own sugar t cup sherry Wine 
2 cup sour milk 
1 tap. soda dissolved in boiling 
5 eggs, beaten lightly (water 

Sift flour, oream of tartar and spices together. Mix nuts, 
raisins and currant~ into sifted flour. Cream butter and 
sugar thoroughly, add wine. Add flour, alternately with 
sour milk. Add baking soda. Add eggs last. Drop on bak­
ing sheet with teaspoon a~d bake at 4oo degrees F. 

~ Mrs. William F. Love 
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3 in 1 ICE BOX COOKIES 

1~ cups ehortenlng 
1 cup brown sugar 
1/3 cup white sugar 
3 eggs 

2 tapa. cinnamon 
1 tap. soda 
1 tap. salt 
4 cups flour 

Cream shortening, add sugar gradually, add eggs and beat 
well. Mix tiry ingredients and stir into first mixture. Di· 
vide batter into three portions. To the first part add 1~ 
squares melted chocolate and ~ teaspoon vanilla. To the 
second part add 3/4 cup cocoanut. To the third part add 3/4 
cup chopped dates or nuts. Wrap each part separately in waxed 
paper and chill thoroughly over-night. Slice very thin and 
bake on cookie sheet in hot oven, 450 degrees F. about ten 
minutes. 

NUGGETS 

1 cup shortening, melted 
2 cups brown sugar 
2 eggs 
3 tbsps. cold wat.er 

-Mrs. George Hedditch 

3 cups sifted flour 
1 tap. baking powder 
1 tap. baking soda 
1 cup walnut meats (cut fine) 

Dissolve soda in melted shortening, add sugar gradually. Add 
well-beaten eggs. Add water and beat well. Sift flour and 
baking powder together. Add to first mixture. Add walnut 
meats. Roll dough into long rolla about two inches in di­
ameter, wrap in waxed paper and chill in refrigerator over­
night. Slice and bake in mod~rate oven, 325 degrees F. 

- Mt'a. Anthony W. :Fr001en 
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RAISIN COOKIES 

2 cups brown sugar 
1 cup butter 
2 well-beaten eggs 
3 cups siftea flour 
1 tap. soda 

1 cup sour milk 
1 tap, baking powder 
2 crupe seeded raisins 
grated nutmeg 

Cream butter and sugar, add well-beaten eggs. Sift baking 
powder, flour and nutmeg together. Dissolve soda in sour 
milk, and alternate with dry ingredients• Add raisins. Drop 
from spoon onto well-greased cookie sheet. Bake in moderate 
oven. 

SOUR CREAM COOKIES ---
t cup shortening 
2 cups sugar 
1 cup sour cream 
2 eggs 
1 tap . vanilla 

- Mrs. John A. Murray 

5 cups flour 
~ tap, soda 
lt taps. tartrate 
3!4 tsp. salt 
1 tap. nutmeg 

baking powder 

Cream shortening, add sugar gradually and blend well. Add 
eggs and beat until light and fluffy. Add sifted dry in­
gredients alternately with the liquid, and drop by teaspoon 
about 2 inches apart on a well~greaaed baking sheet. Bake 
at 4oo degrees F. Yields 4 dozen cookies~ 

SWEDISH COOKIES 

t cup butter 
4 cup sugar 
1 egg yolk, slightly 

beaten 

-37-

- Mary Olive Schreiner 

1 cup flour 
1 egg white, unbeaten 
3/4 cup nut meats, chopped 

fine 



Cream butter, add sugar and beat until light and fluffy. Add 
egg yolk and sifted flour. Form into small balls (one inch 
in diameter) and dip into egg white, then into nuts. Place 
on greased baking sheet and press fairly flat with bottom of 
a glass. Bake in slow oven, 350 degrees F. for 5 minutes~ 
Remove from oven and press center down. Bake 15 minutes 
longer. Cool and. fill centers with tart jam or jelly- Makes 
15 cookies. 

! cup butter 
1 cup sugar 
1 egg 
.!. cup molasses l cup cold water 

-Mrs. Peter F. Meyers 

3 cups flour 
1 tap. soda 
1 tap • cinnamon. t tap. ground cloves 
2 cup currants 

Cream butter and sugar, add egg and beat well. Sift flour, 
soda and spices together. Add to mixture with molasses and 
water. Add currants. Drop by teaspoon on a greased baking 
sheet. B6ke in moderate oven about 12 to 15 minutes. 

WITCH RINGS 

! cup flour 
legg 

-Mrs. Frank R. Bemish 

i tap. salt 

Work to consistency of a noodle dough, then roll very thin. 
Cut into squares {about 2!-inch square) • Cut fine ali ts in 
squares, nearly to the edge. Fold corner to corner and press 
edges together. Fry in deep fat and when cool sprinkle with 
confectionery sugar. Delicious served with ice-cream or 
coffee. 

Rita A, Doolin 



BUTTERSCOTCH ~ 

1/3 cup rice 
2 cupa milk 
3/4 cup brown sugar 
2 tbspe. butter ~- -
2 egg yolks ~-
2 egg whites (beaten stiff) -

I ' Boil rice in milk. Melt brown sugar in butter and add to 
rice_ Beat egg yolks with a little milk, and add to mix• 
ture. Fold in stiffly beaten egg whites. Serve with 
whipped cr~am. 

CHOCOLATE ROIL 

5 eggs (separated) 
1 oup sugar. 
1 tap. vanilla 
1 tbep. flour 

- Mrs, H. Haeeelwander 

3 tbeps. cocoa 
1/8 tap. salt 
i tap. cream of tartar 
~ pint whipping cream 

Beat egg yolks until light 1 add sugar and beat thoroughly. 
Add vanilla. Sift flour, cocoa and salt together and add 
to mixture. Whip the eeg whites with the cream of tartar 
until stiff. Fold them lightly into cake batter. Line 
oblong cake pan with waxed paper and spread batter about 
i-1nch thick. Bake at 325 degrees F, about 25 minutes, 
Cool for 5 minutes, then invert cake onto. moist hot cloth, 
Trim hard edges. Spread cake with whipped cream and roll 
like a jelly roll, Chill one hour. Cut into slices and 
serve with chocolate a~ce. 

-Mrs. Charles E. Callahan 
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DESSERT SUPREME 

6 or 7 pieces sponge cake 
1 cup sherry wine 
1 cup cooked strawberries 

1 cup boiled custard 
1 cup blanched almonds (chopped 

fine) 
i pint whipped cream 

Soak spong~ cake in wine for about 12 hours • Place straw­
berries, custard and almonds ip layers on top. Cover with 
whipped cream. When serving, be sure to dip low enough to 

· reach the cake • 

FRUIT FOR THE GODS __ ._...__....,.. 

3/4 cup milk I cup sugar 
2 tap. salt 
3 egg yolks (beaten) 
1 tbsp~ gelatine 

~Mrs. William A. Springer 

2 tbsps. water 
1 tap. vanilla 
3 egg whites (stiffly beaten) 
i pint cream (whipped stiff) 

Combine milk, sugar, salt and egg yolke. Cook in double 
boiler until thickened. Dissolve gelatine in cold water 
and add .to mixture. Cool. Fold in egg whi tea. and whipped 
cream. Flavor with vanilla. Pour into mold and place in 
ice box. Serve with fresh strawberries or raspberries. 

-.Mrs. Thomas F. McNamara 

GRAPE MARLOW 

20 marshmallows 
1 cup grape juice 

i pint heavy cream 
1 tbsp. orange juice (optional) 

Dieeol~e marshmallows in grape juice in upper part of double 
boiler. Cool. Whip cream and fold into mixture. Put in ice 
tray in refrigerator until cold. Serve in sherbet glasses. 

-Mrs. Louis A. Whalen 
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FROZEN FRUIT MARLOW 

22 marshmallows 
1 cup milk 
t pint whipping cream 
1 tap. vanilla 

y cup maraschino cherries 
~ cup chopped pecan meat~ 
2 cup diced pineapple 

Heat milk and diaso]Ve marshmallows in it. Cool and add 
cream whipped stiff. Add vanilla, cherries, nut meats and 
pineapple. Pour into tray and freeze for ~ hour. Stir mix­
ture and return to freezer until frozen. Serves 6. 

-Mrs. Carl Petereen 

APPLE WHIP ---
3/4 cup unsweetened apple sauce 3/4 cup granulated ~ugar 

or 2 egg whites 
3/4 cup grated tart red apples few drops lemon flavoring 

Beat egg whites and sugar together, add apples and beat all 
together until fluffy and white.. Add flavoring. Pile in 
sherbet glasses. Garnish with a cube of bright jelly, 

· PINEAPPLE WHIP -
1 No. 2 can sliced pineapple 

· t cup sugar 
1 cup ptneapple juice 

-Elizabeth s. Whalen 

4 tapa. cornstarch 
4 egg whites 

Cut pineapple in small pieces. Mix pineapple, sugar and 
juice in saucepan, let mixture come to a boil. Dissolve 
cornstarch in water and add to pineapple mixture. Boil 
for 2 minutes. Cool. Gradually beat pineapple mixture into 
egg whiteR. 

- Mrs. Leo Ribeon 
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STEAMED CHOCOLATE PUDDING 

3 tbsps. butter 
1 cup sugar 
1 egg 
1 cup milk 

2y cups flour 
4- tepa. baking powder 2! sqa. bitter chocolate 
t tap. salt 

Cream butter and sugar. Add well-beaten egg. Sift dry 
ingredients and add to mixture, alternating with the milk. 
Add melted chocolate. Turn into a buttered mold and steam 
two hours. Serve with the following sauce; 

t cup butter 
1 cup sugar 
2 eggs (separated) 

t cup whipped cream 
1 tap. vanilla 

Place butter, sugar and egg yolks in double boiler. Cook 
2 or 3 minutes. Fold in stiffly beaten egg whites, add 
vanilla. When cold add the whipped cream. 

GINGERBRE_@ CUSTARD 

1 cup gingerbread crumbs 
3 cups scalded milk 

-Mrs. Donald E. Blanchard 

3 eggs (beaten) 
1 tbsp. sugar 

Add gingerbread crumbs to the scalded milk. Let stand for 
a few minutes. Add beaten eggs and sugar. Pour into a 
baking dish and cover with the following custard: 

3 eggs 
6 tbspe. sugar 
-!- tap • salt 

2 cups scalded milk 
1 tap. vanilla 

Combine sugar and salt, add eggs and beat well. Gradually 
pour hot milk into egg and sugar mixture and add vanilla. 
Bake in a slow oven, 275 degrees F. about 25 minutes, or 
until custard. is .firm. 

-Mrs. John M. Saalwachter 
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KISS PUDDING 

1 cup granulated sugar 
1 heaping tbsp. cornstarch 
3 egg yolks, (slightly beaten) 
1 pint milk 

1 tap, vanilla. or lemon 
3 egg whites 
1 eq, melted chocolate 

(cooled) 

Combi ne t cup of the sugar with the cornstarch, add egg yolks. 
Scald milk in upper part of double boiler, and pour slowly 
into egg and sugar mixture, Return to double boiler and 
cook until mixture coats the spoon, stirring constantly, 
Flavor and chill. Beat egg wh~e until stiff, slowly add 
the remaining t cup sugar, and fold in the melted chocolate. 
Top the custard with this chocolate meringue and serve with 
whipped cream. 

MACAROON PUDDING 

I lb. mncaroons 
4 lb. lady fingers 

- Mrs , Thomas R. McHugh 

1 pint whipping cream 
7 marshmallows, cut up 

Line bottom o~ deep dish with macaroons and lady fingers, 
continue second layer the same until all are used. Whip the 
cream until stiff, add the ~lows and spread over maca­
roons and lady fingers. Chill in refrigerator over-night, 
Serve with the following sauce: 

2 tbspo. butter 
1 cup brown sugar 
dash salt 

2 egg whites, stiffly beaten 
t pint coffee cream 

Ca.rmelize butter and brown sugar in iron spider, Combine 
oarmelized butter and sugar, e.alt and coffee cream and c:Ook 
until thick. Add stiffly beaten whites of eggs. Place in 
refrigerator over-night. Beat well before using. 

- Lillian Gragen 



MACAROON SQUARES 

2 envelopes plain gelatine 
t cup cold water 
t cup boiline watel 
2 cup sugar 

4 egg whites 
pinch salt 
1 tsp. vanilla 
macaroon crumbs, dried & rolled 

Mix gelatine and cold water together and let stand 10 min­
utes. Pour the hot water over the mixture and stir well. 
Add sugar and salt and unbeaten egg whi tea, Place mixture 
over cold . water and beat until stiff. Add vanilla. Pour 
into pan and place in refrigerator until thoroughly chilled 
and set, Cut into 2-inch squares and roll in dried maca­
roon crumbs, Top with whipped cream and maraschino cherry. 

-Mrs, Eleanor Russer 

LEMON TORTE 

30 graham crackers 9 tbsps. melted butter 

Roll graham crackers very fine, Add melted butter. Line a 
buttered spring form and add the following filling: 

1 cup sugar juice of 6 lemons 
6 eggs (separated) rind of 3 lemons 

2 cans condensed milk 

Beat yolks until thick and lemon colored. Add sugar, con­
densed milk, juice and rind of lemons, Beat whites of eggs 
until stiff and fold into mixture. Sprinkle the top with 
ground graham crackers and bake in a slow oven 20 minutes, 

MERINOUE DESSERT 

J egg whites 
~ tap. salt 

-Mrs. Fred Odenbaoh 

-k tsp .. cream of tartar 
1 cup granulated sugar 

Beat whites of eggs with cream of tartar until stiff, Grad-
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ually add sugar and beat well. Drop from tablespoon onto 
buttered baking sheet and bake at 250 degrees F. one hour. 
Fill these meringues with vanilla ice cream and cover with 
fresh strawberries. 

- Mrs. Leo V. Lyons 

RICE PUDDING DE LUX 

Cook 1 cup rice. Add 1 tablespoon gelatine dissolved in 
cold water. Add ~ cup boiling water, 3 tablespoons granu­
lated sugar, pinch of salt and 1 pint of heavy cream, whipped. 
Serve with the following butterscotch sauce: 

~ pint heavy cream 
2 cups brown sugar 

2 tbsps. butter 

Bring cream and sugar to a boil and add butter. 

WALNUT TORT.E 

6 eggs (separated) 
1~ cups granulated sugar 
t lb. grated walnut meats 

- Mrs. John Fitzpatrick 

1 tbsp. flour 
~ tap. baking powder 

juice and grated 
2 tbsps. cracker crumbs 

rind of 1. lemon 

Beat yolks of eggs until very light, add sugar and nuts and 
beat again. Sift in flour and baking powder, add cracker 
crumbs, lemon rind and juice. Stir well and fold in stiffly 
beaten egg whites. Bake in a moderate oven. Serve with the 
following ice cream sauce: 

'1 tbsp. soft butter (not melted) 1 egg 
2/3 cup confectioners' sugar 1 tap. vanilla 

~ pint whipped cream 

Beat butter, sugar and egg tintil smooth ahd creamy, Add 
vanilla. Just before serving, add whipped cream. 

- Mrs. Raymond White 
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SAILOR'S DUFF 

legg 
2 tbsps. granulated sugar 
! cup molasses 
2 tbsps. melted butter 

1 tap. soda, dissolved in a 
little water 

1! cups flour 
! cup boiling water 

Combine ingredients in order given, beating well after each 
addition. Steam one hour. Serve with the following sauce: 

2 eggs, separated 
1 cup powdered sugar 

! pint whipped cream 
1 tap. vanilla 

Beat egg yolks, add powdered sugar. When ready to serve, add 
whipped cream, egg whites beaten stiff and vanilla. 

BAVARIAN GELATINE 

1 cup milk 
1/3 cup sugar 
3 egg yolks, beaten thick 
3 egg whites, beaten stiff 

-Mrs. Albert J. Vetter 

1 heaping tbsp. plain 
gelatine 

1 pint whipping cream 
1 tap. vanilla 

Scald milk, add sugar and egg yolks. Cook as a custard. 
Dissolve gelatine in mixture and cool. Fold in beaten egg 
whites, whipped cream and vanilla. Turn into a wet mold and 
chill thoroughly. Serve with fresh fruit sauces, chocolate 
or butterscotch sauce. 

-Mrs. John Mahoney 

WHIPPED PRUNE DESSERT --
1 lb. dried prunes 
1! cups granulated sugar 

3 egg whites 
! cup walnut meats 

Cook prunes until they swell; cool and remove pits. Add 
sugar and cook slowly until thickened. Cool. Then add 
stiffly- beaten egg whi tea. Bake in earthen dish .about 20 



minutes, in moderate oven, 425 degrees F. Serve cold with 
cream. 

PLUM PUDDING 

1 lb. ground suet 
1 lb. currants 

- Mrs. Joseph H. Kraus 

1 tbsp. nutmeg 
1 lb. bread crumbs 

1 lb. seeded raisins (floured) 
1 lb. small raisins 

t lb. chopped walnuts 
12 eggs I lb. citron peel 

I lb. lemon peel 
4 lb. orange peel 

2/3 bottle Madiera wine 
1 tbsp. cinnamon 
brandy or apricot brandy 

Mix suet with chopped fruit and nut meats. Combine all 
i ngredients and mix thoroughly. Fill a greased mold 2/3 
full and steam for 6 or 8 hours. Keep moist by pouring 
brandy over the pudding. 

- Mrs. William Bassett 

BAKED DATE PUDDING 

3 eggs (separated) 1 tap. vanilla 
1 cup sugar 2 tbsps. milk 
1 cup seeded chopped d~t es t tbsp. bread flour 
1 cup chopped pecan meats 2 tap. baking powder 
..!. cup chopped black walnuts 1/8 tap. salt 4 

.Beat egg yolks until fluffy, add sugar gradually . Beat un­
til well-blended. Stir chopped dates and nut meats into the 
yolk -mixture. Add vanilla , milk, flour, baking powder and 
mix well. Whip egg whites until stiff, with the salt~ Fold 
lightly into other ingredients. Pour pudding into well­
~reaeed baking dish. Bake in slow oven, 325 degrees F, for 
2 hour. Serve hot or cold. Cut into squares, garnish with 
whipped cream. 

- Mrs. Raymond Margrett 
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CRAB MEA'r PIE -----
1 large can crab meat 
1 tap. dry mustard 
f:- tap~ salt 
2 taps. vinegar 

F J S 1-J 

2 eggs, well beaten 
3 hard-bbjled eggs (diced) 
~ cup cracker crumbs 

Butte~ pie dish Yell and add mizture. Sprinkle top with 
cracker crumbs and dot with butter. Bake in hot oven1 475 
degrees F. 15 minutes. Serve hot. 

DEVILED CRAB MEAT ---.-
1 egg yolk, beaten well l cup evaporated milk 
2' cup water 
3 tbsps. flour 

-Mra. Gourtney S. Whitman 

2 tbspa. melted butter I tap. salt 
2 pkg. cooked noodles 
1 can crab meat 

Place egg yolk, milk, water, flour, butter and salt in upper 
part of double boiler and cook until smooth. (If sauce is 
too thick, thin with~ ltttle milk). Combine noodles, crab­
meat and creamed sauce in buttered casserole. Decorate top 
with finely sliced sreen pepper. Bake in medium oven, 450 
degrees F. for 45 minute~. 

FRIED FILLETS 

1 cup flour 
i tap. salt 
1 tap. baking powder 

-Mrs. Irving F. Ernst 

legg 
milk 

Sift dry ingredients, add beaten egg and enough milk to make 
a batter. Dip the fish into batter and fry in deep fat until 
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golden brarn. Drain on brown paper and serve with tartar sauce, 

LOBSTER NEWBURG 

3 tbsps. butter 
1 tbsp. flour 
t tap. salt 
few gr ains cayenne pepper 

-Kate Connolly 

2/3 cup cream 
1/3 cup milk 
2 egg yolks 

2 cups cooked lobster, cut 
1 tbsp. sherry 

in pieces 

Melt butter, add flour, salt and cayenne pepper. Add cream 
and milk gradually. Bring to boiling point. Heat lobster 
in a little butter and add to cream sauce. Just before 
servinc, add yolks and sherry. 

SHRIMP - LOUISIANA STYLE 

2 tbsps. butter 
1 tbsp. chopped onion 
2/3 cup hot boiled rice 
2/3 cup canned shrimp 

(broekn in pieces) 

- Emma Kress 

2/3 cup heavy cream t tap. salt 
4 tap. celery salt 
few grains cayenne pepper 

Cook onion in butter, stirring constantly. Add rice, shrimp 
and cream. When thoroughly heated., add salt, colery salt 
and. cayenne pepper. Serve with tomato sauce. 

SALMON RING 

2 cups flaked. ealmon 
2 cups soft bread crumbs 

· salt (to season) 

- Virginia ~ller 

grated onion 
2 eggs {beaten) 
2 cups milk 

ComMne ingredients in order given. Place mixture in well­
greased ring mold. Put mold in pan of hot water and bake 
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one hoi.U· a~; j'.)V degrees l!;. When done, fill center with peas 
and serve witll wlliter sauoe. 

-Mrs. John W. Jackson 

SALMON~ 

1 tbsp. butter 
1 can salmon 
~ tap. salt 

2 medium onions, sliced ·in rings 
1 can condensed cream mushroom soup 
dash of pepper 

Melt butter in casserole. .Arrange salmon and onion rings in 
casserole in alternate layers and sprinkle with salt and pep­
per. Dilute mushroom soup with ~ can cold water and pour over 
all. Bake 20 minutes at 450 degrees F. · 

BALMON CUimY RICE PLATIER 

11 cups rice 
4 cups cold water 
1 tap. salt 
2 cups medium white sauce 

-Mrs. Frank J. Meyering 

2 taps. curry powder, dissolved in 
2 tbsps. water 
2 cups canned salmon 

Place rice in sauce pan, add water and salt, cover closely~ 
Bring to boil over hi~ heat, then cook 25 minutes over low 
heat. Let stand covered 10 minutes. Combine white auace,curry 
powder, and add salmon. Heat thoroughly and serve over hot 
r~e. Garnish with sliced tomatoes ~d parsley. 

TUNA FISH WITH NOODlES ----
1 pkg. medium noodles 
1 large can white tuna fiSh 
1 green pepper (shredded) 
1 p1mento (shredded) 
~ lb. sauted mushrooms 

-Mrs. Joseph J. Durnherr 

1~ cups milk 
2 tbsps. flour 
4 tbspa. butter 
salt 
pepper 

Cook noodles in salted water. Drain. Place alternate layers 



of noodles and tuna fish with the shredded pimento, green 
pepper and mushrooms in buttered casserole. Cover with a 
cream sauce. Bake ~hour in medium oven, 425 degrees F. 

ESCALLOPED WNA 

1 can tuna fish 
1 medium .onion (grated) 
t lb. potato chips 
1 cup celery (cut fine) 

-Mrs. Howard C. Wellman 

1 green pepper (cut fine and par­
boiled) 

t cup grated cheese 
1 can mushroom soup, diluted with 

water from green pepper 

Flake the tuna, combine witn other ingredients. Place in 
buttered casserole, sprinkle with Grape Nuts, dot with 
butter and bake in oven, 375 degrees F. for 30 minutes. 

t 1 b . mushrooms 
1 cup soft bread crumbs 
1 cup milk 

-Mrs. Henry Dirksen 

1 tbsp. butter 
~ cup celery soup 
2 eggs 

~ tap. salt 
1 large can tuna fish (13 oz. size) 

t t sp. paprika 
1 tap. pimento 

Saute mushrooms in butter. Mix crumbs with milk and soup~ 
Add beaten eggs , seasonings, mushrooms and tuna. Put in 
loaf pan lined with waxed paper. Place in pan of water, 
ba~e one hour. Serve with the following Olive Sauce: 

3 tbsps. butter 
2 tbaps. flour t cup cream 
2 tbsp. lemon juice 

t ~up shredded almonds 
4 tap. salt 
1 cup stock or milk 
20 olives, cut in small pieces 

Melt butter and flour and blend well. Add stock or milk. 
Just before serving, add remaining ingredients. 

-Isabelle Moll 
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BAKED SP AGHE'PI'I 

2 cups spaghetti 
1 cup soft brea~ crumbs 
2 cups hot milk 
4 tbsps. melter'l butter 
2 tsp.s. salt 

2 eggs 
1 cup grated cheese 
1 tbep. chopped parsley 
1 onion - grated 
1 green pepper, finely sliced 

Boil spaghetti , then add other ingredients in order giv~. 
Mix well. Bake in buttered baking dish. Serve with a can 
of tomato soup , undiluted, as a sauce. 

ITALIAN SPAGHETTI 

3 qts. to~toes , strained 
2 cans Italian paste 
3 ali cee bacon I cup oli VIi oil 
2 1 b • ground '"al 
2 lbs •. hamburg 
} lb. Italian cheese 

-Mrs. C. Bancroft Carson 

1 stalk celery 
l bay leaf 
2 large green peppers 
3 large onions 
3 toes garlic 
salt and pepper 
2 lbs. spaghetti 

Dice bacon and fry to a crisp. Chop onions, green peppers , 
celery and garlic and add to bacon. Fry the mixture for 3 
or 4 minutes. Add meat ~4 cook 4 minutes more. Add tom­
atoes, tomato paste, olive oil, season with salt and pepper. 
Ceok very slowly until thick. (Put bay leaf in for 3 or 4 
minutes, then remove.) Boil spaghetti in salted watar for 
5 minutes. Pour the thickened sauce over sp~ghetti and 
top with grated Italian cheese. 

Mrs. George T. Stuart 

-52 -



ITALIAN SPAGHETTI 

3/4 box spagh~tti 
1 onion (cut fine) 
1 gre~n pepper (cut fine) 
2 tbsps. butter 
1 can tomato soup 

1 cup 

1 cup 
1 cup 

water with beef cube 
or 

chicken broth 
Old. Engli eli cheese · 

(cut up) 

Cook spaghett i in salted water. Drai n. Fry f i nely cut 
onion and green pepper in butter until soft. Add tomato 
soup water with beef cube (or chicken broth), and the 
cheese. When cheese has melted, add spaghetti and mix well. 
Put in baking il.ish and cover with slices of Old. English 
cheese . Bake at 425 degrees F. for 20 minutes. 

MACARONI RING 

1 cup soft brea~ crumbs 
1~ cups scalrterl milk 
1 tbsp. grated onion 
1 tbsp. chopped parsley 
1 cup cooked macaroni 

• Mrs. John P, Boylan 

l tbsp, choppeil_ pimen,C!_. i eggs, beaten 
4 cup melted butter 
1~ cups Old English cheese 
salt and pepper (to season) 

Combine the 
ingredients 
ring molri. 
hour. 

bread crumbs and scalded milk. Add other 
and mix all together. Place -in a well greased 
Bake in a slow oven at 275 degrees F. for one 

- Mrs. Mart i n J. Dowling 
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Jvl E ;\ -r S 
BEEF LOAF 

1 lb. round steak 
1 lb. ham 
4 crackers (rolled) 
1 tap. salt 

l y tsp. mace 
2 tap. pepper 
less 
-b cup milk 

Put meat through food chopper. Mix crackers and season­
ing together, add the beaten egg and milk. Nax all ingred­
ients together thoroughly. Bake 45 minutes et 350 degrees F. 

CHICKEN A LA KING 

4 cups , cooked chi<_:ken 
. (cut in cubes) 

1 cup boiled celery (cut fine) 
1 cup green peppers 

(parboiled and shredded 
1 small can pimentoes . • 

~cut in shreds) 
1 cup c.ream or evaporated milk 

-Mrs. James P. Jones 

1 lb. mushrooms (cut length-
wise, and saut$ed in butter) 

3/4 cup melted butter 
~cup . flour 
3 cups .. chicken brot;h 
1 cup w~ter (in which cel­

ery was cooked) 

Make a paste of the melted butter and flour, gradually add 
chicken brothJ celery water and cream. Heat and stir until 
a creamy sauce is formed . Add cubed chicken, cele~y, green 
peppers, pi~entoes . muB~room~ and salt to tas~e . Put in 
upper part of double "":.;2 :. J..e.r a.nd keep warm ove):' hot water 
until ready to serve. SeJ:;re in patty ahe.llG or on hot 
buttered toast. Recipe ffiaJ be varied by using tuna fish or 
lobster instead of chicken . 

-Mrg. Joseph W. Martin 
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CHICKEN MOUSSE 

3 tbsps. gelatine 
2 cups chicken stock 
2 cups cooked chicken 
1 cup peas 
1 cup celery (diced fine) 
1 small bottle capers 

1 can pimentoes 
2 tbsps. chow- chow relish or 

chopped pickles 
4 ltard-boiled eggs ·(chopped) 
l cup mayonnaise 
1 cup whipped cream 

Mix gelatine with cold water to a paste , add boiling stock. 
Let cool, then add chicken) peas, celery1 capers, pimentoes, 
pickles, eggs and mayonnaise. Add whipped cream and place 
in refrigerator to set. This mousse is very good made with 
crab meat or shrimp in place of chicken) and using the 
liquid from the peas instead of the chicken broth. 

-Mrs. Leonard G. Toomey 

HAM MOUSSE 

2 tbsps. gelatine 
4 tbsps. cold water 
2 cups cold stock 
2 cups cooked ham, finely ground 
1 tsp. salt 

3 tbsps. horseradish -
4 taps. Worcestshire sauce 
dash of pepper and cloves 
~ cup mayonna:l.ee 
l cup whipping cream 

Soften gelatine in cold water, dissolve over boiling water. 
Add stock, ham and seasonings. Fold mayonnaise into whip­
ping cream. Fold this into ham mixture. Turn into a mold, 
chi ll anrl serve with vegetable salad. · 

HAM LOAF 

2 lbs. smoked ham 
1 lb. veal 
1 pepper 

-Mrs. James G. Comerford 

2 eggs 
2 cups milk 
1 cup cracker crumbs 

Grind the ham, veal and pepper and. combine with other 
ingredients. Bake in a loaf pan in a slow oven, 250 O.egreea 
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F. about 2 hours. Serve with following horseradish sauce: 

Horseradish Sauce 

Beat ~pint cream until stiff. Add 1 tablespoon lemon juice 
and finely grated fresh horseradish to taste. Mix well. 

MEAL IN ONE ---- (Serves Four) 

4 shoulder lamb chops 
4 slices pineapple 
4 medium sized potatoes 
4 pork sausages 

-Mrs. John Finigan 

2 tomatoes (cut in half) l lb. mushrooms 
2 cup pineapple juice 
salt, pepper, paprika 

Place seared lamb chops in pyrex dish. Over each lamb chop 
place alice of pineapple. Around chops place potatoes, 
sliced into ~-inch rounds. Dot with bits of butter. Over 
potatoes place pork sausages. Arrange tomatoes and mush­
rooms, with a bit of butter in each mushroom cap. (If fresh 
mushrooms are used, marinate with French dressing. It 
helps preserve the color and adds to the flavor.) Over all 
pour pineapp~e juice. Chops, tomatoes and potatoes should 
be seasoned to taste. Bake at 350 degrees F. for 45 min­
utes, or until potatoes are done and sausages nicely browned, 
basting 2 or 3 times. When done, garnish with parsley, and 
serve in baking dish. 

- Mrs. Walter P. Cox 

SPARERIBS WITH SWEET POTATO STUFFING 

2 cups mashed sweet potatoes 
1 tbep. minced onion 
2 tbapa. melted butter 
1 cup boiled rice 

lt cups minced celery 
salt and pepper to taste 
2 lbs. spareribs 

Mix ingredients thoroughly. Remove surplus fat from a strip 
of spareribs, which have been broken through the center. 
Spread potato mixture on iuside of strip, fold on broken 
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line and place in a roasting pan with the heavy meat 
side up. Dredge with flour, salt and pepper, cover 
bottom of pan with balling water. Cover and cook in 
moderate oven, 325 degrees F. for two hours or until 
meat is done. Serve with cranberry jelly. 

CHOP SUEY 

1 lb. veal cutlet (cut 
into l-inch cubes) 

1 tbsp. olive oil 
2 cups water 
2 tape. sugar 
1 tbsp. molasses 
2 cups finely eut 3· inch 

strips of celery 

- Mrs. Albert H. Ha.mm 

.!. tap. salt 
~ tbsps. La Choy soy sauce 
2 cups Bermuda onion (sliced 

thin) 
1 can bean sprouts . 
2 taps. flour (mixed with a 

little water) 

,. Put veal cutlet and olive oil into covered pan and cook five 
minutes. Add water, sugar, molasses, celery, salt, soy 
sauce ann onion. Cover and cook for 35 minutes. Md 
bean sprouts and flour. Cook for five minutes. Place on 
a platter and surro~d with Chinese noodles. 

VEAL TIMBALES 

1J- lbs. veal 
3i4 cup soft bread crumbs 
t tbsp. parsley 
1 cup milk 

-Mrs. Amy Hutchinson 

2 tbspe. butter 
2 eggs 
salt 
pepper 

Boil veal and cut into small pieces. Melt butter and add 
crumbs and milk. Cook together for 5 minutes. Add veal, 
parsley and slightly beaten eggs. Season with salt and 
pepper. Pour into well-greased individual molds. Place 
in pan of water and bake 1 hour at 350 degrees F. Serve 
with mushroom sauce. 

- Mrs. Raymond F. Leinen 
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SPANISH ~ CHOPS 

Select pork chops one-inch thick. Put chops i n hot pan and 
sear on both s i des. Sprinkle with salt and pepper. Spread 
each chop with 1 teaspoon catsup and t teaspoon dry mustar d. 
Pour 1 cup of juice from bot tled pickles around chops. Cover 
and cook slowly about 45 minutes. 

HAMBURG STEAK EN CASSEROlE --
2 tbsps. butter 
1 chopped onion 
2 tbsps. flour 
1 cup soup stock 

- Mrs. Frank 0. Strowger 

1 tbsp. chopped parsley 
1 lb. hamburg steak 
salt and pepper 
croutons* 

Melt butter, add onion and fry until brown. Add flour and 
stir well. Gradually add soup stock. Simmer 10 minutes. Add 
parsley and hamburg steak, molded into patties. Season with 
salt and pepper. Cook slowly ~ hour, basting occasionally. 
Cover top with croutons just before serving. 
*Croutons: Butter slices of bread, cut into dice and brown 
in moderate oven. 

SAUERBRATEN 

3 lbs. beef rump or round 
1 pint vinegar 
1 pint water 
1 tbsp. salt 

- Alice Kirk 

2 tbsps. sugar 
2 onions, sliced 
3 bay leaves 
8 cloves 

Place meat · in bowl. Add all ingredients t & vinegar and pour 
over meat. Be sure meat ie covered with liquid. Let stand 
3 or 4 deys. Take out of liquid, brown en both aides. Add 
liquid and cook until tender. V~ry good serve-d 'With noodles. 

-Mrs. Joseph Reif 
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Jvi J SCEL L ;.\ ~J£0 US 
COCKTAIL SAUCE 

6 tbsps. tomato catsup 2 tbsps. finely chopped 
3 tbsps. lemon juice or celery 

vinegar 2 tbsps. grated horseradi sh 
2 dro-ps tabasco sauce 1 tbsp. Worcestershlre 
~ tap: salt sauce 

Mix well and chHl. Place chilled. fresh shrimp or oys­
t ers in cocktail glasses. Add sauce just before· serving. 

RAISIN SAUCE -----
1 cup sugar 
~ cup water 
1 cup chopped raisins 
2 tbsps. butter 
3 tbsps . vi negar 
~ tbsp. Worcestershire sauce 

-Mrs. Norman A. Margrett 

~ tsp. salt 
1/8 tsp . pepper 
i- tsp. cloves 
f.- tsp. mace 
1 glass grape or currant 

,1elly 

Combine i ngre!Uents, cook together for 5 minutes. Serve 
wi th Virginia baked ham or ham loaf. 

- Mrs . Fred Eilers 

PINK APPLE BALLS --------
Peel 8 large apple~ an1 with a scoop make as many balls 
as possible, placing them immediately in water contain­
ing a little lemon juice. Put peelings, seeds and coree 
i nto a pan and add 2 cups of water. Cook until the skins 
are tender, then strain through a cloth. Boil juice for 
5 m:!.nutes , then measure. Add 2/3 as much sugar as there 
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is juice and boil rapidly until it "sheets" from spoon, Mean­
while, boH apple balls Bently in water in which they were .· 
soaking and to which has been added a little sugar. When 
just tender , and not falling apa~d, drain. Add a little red 
colorine to their juice. Dissolve well, then dip the balls 
rapicUy in and out to give them a faint blush of red (like 
watermelon). When cooled, pour the jelly over them, and place 
in refrigerator to chill. 

DELICIOUS FRIED APPLES 

5 medium apples 
2 tbsps. butter 
8 whole cloves 

-Mrs. Ardean R. Miller 

2 tbsps. brown sugar 
2 tbsps. granulated sugar 
2 tbsps. vinegar 

Wash, peel and. core apples. Cut in eighths. Melt butter, 
add apples and cloves. Sprinkle with sugar and vi negar. 
Cover and let simmer 10 to 15 minutes. Remove the cover and 
let simmer down until apples are transparent. Do not over­
cook so that apples are mushy. 

APPlE FRITI'ERS 

1 cup sifted flour 
1t taps. baking powder 
t tap. salt 
1 egg, beaten 
1/3 cup milk 
1 tbsp. melted butter 

-Mrs. August Weltz 

2 large apples 
1 tbsp. lemon jui ce 
t tap . nutmeg 
t tsp . cinnamon 
2 tbsps. sugar 

Sift flour, baking powder and salt t ogether. Combine egg, 
milk and melted butter. Add to dry ingredients and b'eat 
until smooth. Chill batter. Pare and slice apples, sprinkle 
with lemon juice, spices and sugar. Dip apples in chilled 
batter and fry in deep fat until golden brown. 

- Mrs. Eugene Langie 
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CORN FRIT:r.EBS 

1 cup flour 
t tsp. paprika 
2 taps. salt 

1 tap. baking powder 
2 eggs (separated) 
1 No • 2 can cream corn 

Sift dry ingredients and add the well-beaten egg yolks.Chop 
corn and add to the mixture. Beat egg whi tee until stiff 
but not dry, and fold into mixture. Fry in plenty of hot 
grease until nicely crisp. Serves 6. 

HARD-BOILED EGG E!!Q 

8 har1-boiled eggs 
1 large onion (or chives) 
1 heaping tbsp. parsley 
2 tbspe. mayonnaise 

-Mrs. Charles M. Lane 

4 tbsps. vinegar 
salt and pepper to taste 
2 tbsps. gelatine 
water 

Put egg yolks through a sieve and cut the white part very 
fine. Chop onion and parsley and mix with the mayonnaise, 
vinegar and seasoning~ Soak the gelatine in ~ cup of cold 
water, add 1 cup of boiling water and. d:Issolve thoroughly. 
Add to the egg mixture and pour into a large-sized ring 
mold that has been rinsed in cold water. Place in refrig­
erator to set. 

CREAMY CHOCOLA'm F'UlX}E 

2 cups granulated 
3/4 cup milk 
t tap. salt 

sugar 

-Mrs. Alexander R. Ullrich 

2 aqa. bitter chocolate (cut up) 
2 tbsps. butter 
1 tap. vanilla 

l! tbsps. light 
1 

corn syrup 1 tbsp. marshmallow creme 
cup chopped walnut meats (optional) 

Cook sugar, malk, salt, corn syrup and chocolate in broad 
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saucepnn until a soft ball i s formed when dropped fram spoon 
into a cup of cold water (do not stir after sugar is dis­
solve1, except occasionally to prevent burning}. Remove 
from fire, add butter. Do not stir or jar until cool (about 
-t hour) • Add vanilla and beat with rotary egg beater until 
it begins to thicken. Add marehmallow creme and continue 
to beat. Add nuts and place in buttered pan. Cover pan 
tightly. When cold, cut in squares , and wrap each piece 
separately in waxed paper . 

FOWL DRESSING 

3 tbsps. drippings 
1 large onion · 
4 cups day-old bread (diced) 
1 egg 

- Florence A. Vogt 

1 tap. salt 
1/8 tap. pepper t tap. celery salt 
4 tap. curry powder 

Melt drippings in trying pan. Add onion and cook until trans­
parent but not brown. Add bread, cover and steam until bread 
is soft. Let cool. Ad.d remaining ingredients and stuff fowl. 

FRUIT CUP 

1 can d.iced pineapple 
3 oranges, cut fine 

-Mrs. George C. Vogt 

1 cup after-dinner mints 

Combine ingredients. · Let stand several hours, over night if 
possible. 

- Rita Twitchell 
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HOT WATER PDl! CRUST ------
.!. lb. larn J cup boiling water 
3 cups flour 

P J E 

l tap. salt 
2 tspw baking powder 

(scant) 

Add hot w5.ter, a small amount at a time, 'io lard and beat 
until creamy. Sift dry ingredients together and stir into 
lard mixture. Use as much flour as is needed to be taken 
up into the mixture. Cool. Put in refrigerator to chill. 
Bake at 425 degrees F. for 15 minutes. 

- Mrs • Henry J. Kearse 

NO CRUST APPLE PDl! 

6 or 8 apples 
1 cup brown sugar (well packed) 
cinnamon 

1 cup flour 
~ cup butter 

Cut apples very fine and place in buttered pie tin; sprinkle 
with cinnamon. Mix sugar, flour and butter thoroughly and 
pack mixture fi~y over apples. Bake in slmv oven about 
one hour, or until apples are done and top is caramelized. 
Serve hot or cold with sweetened whipped cream. 

CREAM OF RHUBARB PIE 

1 cup sugar 
1 tbsp. flour 
1 egg, beaten lightly 

- Mrs. James L. Howe 

2 tbsps. raisins 
1~ cups rhubarb 

Mix sugar and flour and add to beaten egg. Add raisins and 
rhubarb .· cut in pieces. Line pie tin with pie crust. Fill 
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with mixture and cover with crust. Bake in moderate oven. 

ANGEL PIE --
Meringue 

4 egg whites 
pinch salt 

-k tsp. cream of tartar 
1 cup sugar 

Add salt to whites of eggs, beat slightly and add cream of 
tartar. Beat until stiff, then ad.d sugar gradually. Place 
on well-greased pie plate and bake one hour in slow oven, 
275 degrees F. Cool. 

Filling 

4 egg yolks 
~ cup sugar 

3 tbsps. lemon juice 
grated rind of 1 lemon 

Cambireingrediente and cook in d~uble boiler until slightly 
thickened, stirring constantly. 

Whip ~pint of cream, sweetened with 2 tablespoons sugar, and 
~range pie as follows: 

1. Baked meringue 
2. Half of the whipped cream 
3. Lemon Custard 
4. Top with remainder of whipped cream 

Let stand in refrigerator over-night. 

- Mrs. John Busser 
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CHOCOLATE TOPPED CHIFFON CUS1~D PIE 

1 cup evaporated milk I cup water 
4 tsp. nutmeg 
3 egs yolks 
~ cup granulated sugar 
1/8 tsp. salt 
1 baked pie shell 

1 tbsp. gelatine 
3 tbsps. cold water 
1 tsp. vanilla 
3 egg whites (beaten stiff) 
~pt. sweetened whipped cream 
4 tbsps. grated bitter choco-

late 

Heat milk, water and nutmeg in double boiler. ~eat egg 
yolks with sugar and salt until thick and li~ftt. Pour hot 
milk over egg mixture alld retu.rn all to d.ouble boiler, stir ·· 
ring until it is the consistency of thick cream. Remove 
from fire, add gelatine which has been soaked in water for 
five minutes. Add vanilla~ Whon ready to set, fold in 
stiffly beaten egg whites. rour into baked pie shell and 
chill. Cover with sweetened whipped cream and sprinkle 
top with the grated chocolate. 

OLD-FASHIONED LEMON PIE 

juice and rind of 1 lemon 
1 cup sugar 
2 cups boiling water 

-Mrs. Edvrard H. Rigney 

2 tbsps. cornstarch 
2 egg yolks ; ~lightly beaten 
i· tsp. salt 

Mix all together and let come to a boil. Stir until thick. 
Fill bakecl pie shell and cover with the following meringue ~ 

Meri:pgue 

whites of 3 eggs, beaten stiff 
3 tbsps. powdered sugar 

few drops lemon juice 

Add powdered sugar to egg whites, add lemon juice. Bake at 
350 degrees F. for 10 m.inutes. 

-Mrs. George W. Love 



LEMON CHIFFON PIE -----
3 eggs (separated) 
1 cup sugar 
juice and grated rind of 1 lemon 

pinch of salt 
baked pie crust 

Beat the egg yolks with~ cup sugar, add the lemon juice 
and. grated rind. Cook over hot water about 10 minutes or 
until thick. Set aside and beat the egg white~ until stiff, 
add the other~ cup sugar and beat. Fold in the lemon cus­
tard. Put in baked crust and bake 25 minutes in slow oven 
300 n.egrees F. 

-Mrs. Patrick A. Dwyer 

FRUI'l' SAI,AD PIE 

1 can fruit salad., or an equal amount of fresh fruit 
1 pkg. cherry or raspberry gelatine 
baked pie shell 

Drain the fruit and add enough hot water to the fruit jui ces 
to make two cups. Add the gelatine, and when partly con­
gealed; add the fruit. Put in baked pie crust and place in 
refrigerator to set. Top with sweetened whipped cream. 

HEAVENLY PIE 

4 egg whites 
2/3 cup granulated sugar 
~cup confect ioners' sugar 

-Mrs. B. L~o McEntee 

! pint whipping cream 
3 tbsps. grated bitter choco­

late 

Beat egg whites until stiff, add sugar, beating constantly. 
Fold in confectioners' sut::;ar. Bake one hour in slovr oven, 
250 degrees F. in pyrex pie plate. Cool. Whip cream until 
stiff, flavor wi th sugar and vanilla and place on the mer­
'.ngue. Sprinkle grated chocolate on top. 

-Mrs. George Freeman 
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ORANGE MERINGUE PIE 

Crumb Crust Pie Shell 

l~ cups graham crackers, rolled fine 
~ cup sugar 

-k cup butter 

Mix well and press 1.nto bottom and sides of p1e pan, using 
additional butter on sides if crumbs do not adhere easily. 
Bake 7 to 10 nr!.nutes in moderate oven, 350 degrees F. 

FilliM 

l cup sut;ar 
1/3 cup flour 
t tap. salt 
grated rind of 1 orange 
1 cup orange ·Juice 
2 tbsps. lemon juice 

2 tbsps. butter 
-3 egg yolks, beaten light 
} egg vb,ites 
6 tbape. sugar 
-k tap. baking powder 

(scant) 

Mix sugar, flour and salt, add fruit juices and orange rind 
· and cook in double boiler -10 minutes, stirring until thick­
ened. Add butter and egg yolks, cook 2 minutes longer. wpen 
cool, turn into baked crumb crust pie shell (pastry shell 
may be uae~. ). Beat egg whites untH very stiff. Add 
sugar and baking powder. Fasten well to edge of pie. Bake 
in moderate oven 10 minutes or until delicately browned. 

RAISIN PIE 

1 cup seedless raisins 
~ cup sugar 
1 tbsp. flour 

-Mrs. James E. Malley 

l tbsp. butter 
l tap. Ciill1B.!Ilon 
i cup h0t water 

Combine ingredients and fill pie shell. Cover pie with a 
pricked upper crust and bake in a hot oven about 35 minutes. 

-Mrs. Lewis L. Dollinger 
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GLAZED STRAWBERRY PIE 

1 pint strawberries 
3/4 cup sugar 
! cup water 

2 tbsps. cornstarch 
! pint whipping ~ream 

Wash and remove stems from 2/3 cup of berries. Put into 
saucepan with sugar and water and bring to a boil. Turn 
flame low and allow to simmer 15 minutes. Strain. Dissolve 
cornstarch in t cup cold water) and add to juice. Simmer 
slowly until it is a thick heavy syrup. Cut the remaining 
berries into pieces, pour hot syrup over them. Cool, then 
place in refrigerator to chill. When ready to serve, add 
the whipped cream. Place in baked pie shell and cover with 
whipped cream. Serve at once. 

PINEAPPLE CHIFJON PIE 
---- -;....,;i;.· ---'-"- -

l tbsp. gelatine 
t cup cold water 
4 eggs (separated) 
! cup sugar 

- Mrs. D. A. Murray 

k tap. salt 
1 tbsp. lemon juice 
lt cups crushed pineapple 
whipped cream 

Soak gelatine in the cold water. Beat egg yolks until light, 
add ! of t~e sugar. Stir in the pineapple and lemon juice. 
Cook these ingredients over hot water until thickened, stir­
ring constantly. Stir in the gelatine . Mix thoroughly. Cool 
and when about to set, add the egg whites, which have been 
beaten stiff, with the remaining sugar. Fold gently into pine­
apple mixture. Pour into a pre-baked pastry shell and place 
in refrigerator until thoroughly chilled. Top with sweetened 
whipped cream. ( 

- Mrs . Eugene Lang 

.<::-:::. -~ -' 

=¥ 
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SJ\lf\.DS 
FRENCH DRESSING 

1 can tomato soup t cup olive oil 
I cup vinegar 
2 cup sugar 

2 tbsps. grated onion 
1 tap. dry mustard 
1 tap. paprika (scant) 
celery salt, salt and pepper 

Mix all ingredients and shake well. Horseradish makes a 
tasty addition to this dressing. 

FRENCH DRESSING 

2 cups olive oil 
t cup vinegar 
~uice of 2 oranges 
2 cup powdered sugar 

-Mrs. William H. Shudt 

1 tap. onion juice 
t cup catsup 
1 tbsp. salt 
1 tbsp. dry mustard 

ttix ingredients in order given and beat well . This makes 
one quart of delicious dressing. 

FRENCH DRESSING 

t cup sugar (scant) 
1 tap. salt 
1 tap. paprika 
t cup olive oil 

Mix thoroughly. 
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-Mrs. William L. Waldert 

1/3 cup catsup 
t cup terragon vinegar 
1 tbsp. grated onion 
juice of 1 lemon 

-Mrs. Harry B. Crowley 



FRUIT SALAD DRESSING ---
3 tbsps. flour 
~ cup BU8ar 
! cup scalded milk 
juice and rind of t lemon 
juice and rind of 2 orange 

1 whole egg 
pinch of salt 
1 tbsp. butter 
~ pint whipped cream 

Mix sugar and flour and add to scalded milk. Cook in double 
boiler about 10 minutes. When thickened, add egg, fruit 
juices ahd rind and cook 2 minutes. Add butter and remove 
from fire. When cool, fold in whipped cream. 

FRUIT SALAD DRESSING 

2 eggs 
1 tap. vinegar 

-Mrs. Donald A. Byrne 

10 marshmallows, cut in pieces 
1 pint whipping cream 

Beat eggs well in upper part of double boiler; add vinegar. 
When mixture comes to a boil, stir in marshmallows. Let 
stand until dissolved. When cold add cream whipped stiff. 
Mix in fruit just before serving. 

-Mrs. Harry T. Doolin 

BEET SALAD MOLD -------
1 pkg. lemon gelatine t tap. salt 
1-3/4 cups boiling water 1~ cups chopped cooked beets 
t cup vihegar 2 or 3 tbepa. grated horseradish 

Dissolve the gelatine in boiling water; add vinegar and salt 
and chill until the consistency of thick cream. Add beets 
and horseradish. Chill in a mold and serve on lettuce with 
mayonnaise. 

-Mrs. A. B. Reddington 
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CRAB MEAT SALAD ------
1 pkg. lemon gelatine 
1~ cups boiling water 
3 tbepe, vinegar 
i tap. salt 
2 cups orab meat 

3/4 cup celery (chopped fine) 
2 tbepa. pimento 
1 tbsp. lemon juice 
~ oup mayonnaise 

Dissolve gelatine in boiling water, add vinegar and salt 
and chill. When it is slightly thickened, fold in other 
ingredients. Chill until firm. 

DAINTY SALAD -
1 pint crushed pineapple 
t cup sugar 
li envelopes gelatine 
! cup cold water 
2 pkge. cream cheese 
t pint whipped cream 

-Mrs. William B. Carey 

Boil pi11eapple and auger for five minutes. Xaeeolve gela­
tine in cold water and add to fruit. Cool slightly. Add 
cream cheese, broken in pieces. When mixture begina to 
thicken, add whipped cream, Pour into mold and place in 
re·frigerator to set. Slice and serve on lettuce leaf with 
the following dressing: 

Dressing 

t pint mayonnaise 
y pint whipped cream 
1 green pepper (chopped) 
1 small stalk celery (chopped) 

1 tap. vinegar 
onion juice 
prepared mustard 
salt and pepper 

Combine ingredients, 

- Mrs. Raymcm'd J. Blum 
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FROZEN FRUIT SALAD 

3 egg yolks f tap . mustard 
- tap . salt t tsp . paprika 
juice of 1 lemon 
1 pint cream (whipped stiff) 

1 lb. malago grapes 
1 can pineapple 
1 can cherries 
1 can grapefruit 
i- lb. nuts 
small box marshmallows 

To the egg yolks , an.d_ mustard, paprika, salt ·and lefn.Qn juice 
i n upper part of double boiler and cook until thi ck. Cool 
and stir in whi pped cream. Fold in fruit, nuts and marsh­
mallows and chill in refrigerator over-night. 

-Mrs. William J . Erdle 

GERMAN POTATO SALAD 

Boil 8 medium-sized potatoes with skins on (better if boiled 
the day before). Peel ann slice. Add one finely-diced 
onion. Season with salt and pepper. Dice 1~ strips of bacon 
and fry until crisp. Add bacon to potatoes and add 4 table­
spoons of vinegar, and one tablespoon sugar to the bacon fat. 
Pour hot mixture over potatoes ann serve at once. 

HOLIDAY SALAD (Serves 6) 

1 tbsp. gelatine 
1~ cups water 
1 pint cranberries 
1 cup sugar 

-Mr's. Albert Dentineer 

pinch salt 
~ cup chopped apples l cup chopped celery 
walnut meats 

Soak gelatine in ~ cup water for 5 minutes . Cook cranberries 
in remaining water until soft, stir in sugar and salt, cook 
five minut es longer. Add gelatine and stir until dissolved. 
Strain ann when mixture begins to thicken, add apples and 
-.; elery. Turn i;lto wet mold and chill. When firm, unmold 
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on lettuce leaves and garnish with walnut meats. Serve with 
mayonnaise. Canned cranberries may be used. 

GOLDEN SALAD MOJ.J)S 

1 pkg. orange gelatine 
1 cup boiling water 
1 . 
2 tap. salt 

- Mrs. William J. Young 

1 cup canned pineapple juice 

1 cup pineapple, diced and 
drained 

1 cup grated raw carrots 
3/4 cup chopped pecans 

Dissolve gelatine in boiling water. Add vinegar, salt and 
pineapple juice. Chill. When slightly thickened, add pine­
apple, carrots and nuts. Pour into individual molds and 
chi ll until firm. Serve on lettuce leaf, and garnish with 
mayonnaise. 

JELLIED CHEESE SALAD 

1t tbsps. gelatine t cup cold water 
I cup boiling water 
- tap. salt J cup lemon juice 
2 cup evaporated milk 

-Mrs. Daniel C. Malone 

1 cup cottage cheese 
2 tbsps. sugar 
t cup mayonnaise 
2 tbsps. grated horseradish 
t cup chopped nuts 

Soak gelatine for five minutes in cold water and dissolve 
in boiling water. Add salt and sugar. Cool slightly. Add 
lemon juice, milk, mayonnaise, cheese, horseradish and nut 
meats •. Pour into mold and chill until firm. 

PEAR SALAD 

3 pkgs. cream cheese 
few nrops cream 
3 scant tape. mayonnaise 
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-Mary E. Comerford 

seedless grapes 
8 halves pears (canned 

or fresh) 



Add mayonnaise and cream to the cream cheese and blend 
well. Spread the pears with cheese mixture and cover the 
entire pear with the grapes. Serve on crisp lettuce leaf. 
Garnish with thin strip of green pepper, placed to repre­
sent the stem. 

PINEAPPLE GELATINE ~ 

1 envelope gelatine 
! cup col~ water 
1 can crushed pineapple 
t cup sugar 

-Mrs. Norman J. Pfaff 

(Serves 8) 

1 pkg. cream cheese 
! pint whipped cream 
nut meats 

Dissolve gelatine in cold water. Heat juice of pineapple 
with the sugar. Melt the cheese in the pineapple juice, 
add gelatine, add crushed pineapple. Fold in whipped cream. 
Add few nuts an.d pour into molds or large flat pan. Cut in 
squares and place small amount of mayonnaise on top with 
cherry in center to add color. 

VEGETABLES IN ASPIC 

1 tbsp. unflavored gelatine f cup cold water 
4 tap. celery salt 

-Helen Costello 

1 bouillon cube 
1! cups hot tomato juice 

Dissolve gelatine in water, add to tomato juice with bouillon 
cube and celery salt. Pour layer of aspic into 6 individual 
molds. When congealed, add two cups finely chopped raw 
vegetables (celery, cucumbers, chives, few tiny cauliflower­
ettee). A combination of cooked and raw 'tregetables ~be 
used. Pour remaining aspic over vegetables. Chill until 
firm. Serve on lettuce leaf and top with mayonnaise. 

-Mrs. Donald J. Brennan 
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LUNCHEON SALAD - -
1 pkg. lemon gelatine 
1~ cups hot water 
2 tbaps. chopped chives 
2 tbaps. chopped pimentoee 

2 tbsps. capers 
~ cup whipped cream 
1 plnt mayonnaise 

Dissolve gelatine in hot water. When partly congealed) whip 
with a rotary beater. Add chi;-es, pimentoes and capers. Fold 
in whipped cream and mayonnaise. Rinse ring mold in cold 
water and fill with mixture. When ready to serve, fill 
center with shrimp and diced pineapple. 

-Mrs. William Rickard 

..;;.;;CHE=E=SE= !m!Q SALAD 

~ cup Roquefort cheese ~tap. salt 
2 pkgs. cream cheese 1 tbsp. gelatine, dissolved in 
i- cup milk k cup cold water 
1 tap. Woroeaterahire sauce 1 cup cream (whipped stiff) 
~tap. onion juice 1 tap. paprika 

vegetable or fruit salad 

Combine cheese, milk, Worcesterahire sauce, onion juice,aalt 
and paprika and beat unt 11 smooth and creamy. Add gelatine. 
Fold in whipped cream. Pour into mold and chill in refrigera­
tor. Before serving, unmold and fill center with vegetable 
or fruit salad. Garnish with mayonnaise. 

STUFFED TOMATOES 

6 small tomatoes 
3 taps. butter 

-Mrs. M. Upton Malley 

2 taps. anchovy paste 
stuffed olives and lettuce 

Scald and akin tomatoes, remove small portion of centers, 
and fill with butter creamed with anchovy paste. Chill. 
Garnish with olives and lettuce. 

-Mrs. Mary Birmingham 
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SOU· PS 

CONSOMME 

2 large oni-Qns 
2 tbsps. granulated sugar 2t lbs. knuckle of beef (cracked) 
l2 lbs. shank of veal 
2 cardamon seeds 
1 whole onion with clove stuck in 

it 

1 bay leaf 
4 stalks celery 
2 carrots 
4 qts. water 
dash of black and cayenne 

peppers 
salt to taste 

Peel and slice onions, put into large kettle with the sugar. 
Brown together. Put in the meat which has been washed and. 
dried and browned on all sides. Add the other ingredients, 
cover and simmer over low flame until meat falls from bone, 
(about 4 hours). Strain, oool and re~e fat. This con­
somme can be kept in refrigerator. Serve as is or add to 
tomato juice. Can also be used for a vegetable soup stock. 

CLAM CHOWDER 

3/4 lb. salt pork 
5 large onions 
5 large potatoes 
8 carrots 
1 bunch celery 

-Mrs. William F. Miller 

1 qt. tomatoes (canned) 
2 doz. clams 
3 qts. water 
salt 
pepper 

Dice salt pork ann fry in spider until it is drY and brown. 
Discard pork ann use the fat as base for chowder. Cut 
vegetables fine and use whole bunch of celery, including 
tops. Scrub clams and rinse thoroughly - put in pan with 
1! cups water. Cover and steam until clams open. Use the 
liquid ann cut the clams (not too fine). Add about 15 min­
utes before chowder is done. Cook chowder about 2 hours. 

-Mrs. Joseph P. Doyle 
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NEW ENGLAND CLAM CHOWDER 

1 or 1~ qte. clams 
lt qte. potatoes (diced) 
2 slices fat salt pork 
3/4 cup chopped onions 
1 qt. water 

(Serves 10 - 12) 

1 oz. flour 
1 tbsp. salt 
3 oz. butter 
1~ qts. milk (scalded) 
t tap. pepper 

Wash anrl pick over clams. Drain. Chop finely hard parte 
of clams. Cut potatoes in 3/4-inch cubes and pork into l­
inch cubes and cook slowly with onion ten minutes. Cook 
potatoes, onion, pork, chopped clams, salt, pepper and 
water fifteen minutes. Add soft part of clams and cook 3 
minutes longer. Make a white sauce of milk, butter and 
flour. Combine m~turea. If clam liquor is used, it should 
be heated, atral.ned through a cheese cloth and added just 
before serving. 

OYSTER SOUP 

1 pint large oysters 
~ cup water 
1 pint coffee cream 

-Mrs. John G. Schreiner 

1~ tbsps. butter 
1 deesertspoon flour 
salt and pepper 

Add water to oysters, and heat well, but do not boil. Remove 
from fire and cool. Drain. Reserve liquor, and put oysters 
through meat grinder or chop very fine. Melt butter, add 
flour and stir until smooth. Add o~ster liquor and the cream.J. 
heat well and add oysters. Season with salt and pepper. 

-Mrs. Clarence Page 
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