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MTHE SIMPLEST MEAL IS A FEAST, WHEN<=» ©o
*».s® SHARED, IF WITH LOVING HANDS THE TOCD<3
So 'Jg.

IS FREPARED.">:J
5* >o

iy>os
< The following recipes were submitted.3»

•o

by the finest cooks in the worldk- Q.->•*• « *

the members of Center Sisterhood#
Po
3a
3*& wo

‘** Sisterhood of the Jewish Educational
Center and Ida Cook Hebrew School
Duluth, Minnesota

5 $g$

I
§* <-o
gs >o

S‘
3*

'm A'/N'YH'
V /y' vi/ARA.
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EQUIVALENT- WEIGHTS AMD MEASURES

} tablespoon
* .1/4 cup
. • .1 cup
* .1 quart
•..1 quart
. 1 gallon
..1 ounce. e «1 cup
. *1 pound
* .1 ounce..1 ounce

ounces
•1 ounce
* ,1 cup

1/4 pound

5 teaspoons... *
4 tablespoons. . .......

tablespoons
2 pints* • * • * * • * • » •
4 cups o . • • • • * • • . • 1.
4 quarts * .. • .
2 tablespoons liquid .. . ..
5 ounces
\6 ounces.
1 tablespoon butter......
4 tablespoon flour ......
1 cup flour. •
1 square unsweetened chocolate
7̂ -6 egg whites
1 cup walnut shelled.....

4

SUBSTITUTIONS

1 square of chocolate equals 1/4 cup cocoa

1 tablespoon cornstarch equals 2 tablespoons
of flour for thickening

1 teaspoon baking powder equals 1/4 teaspoon
soda and 1/2 teaspoon cream of tartar

t teaspoon vinegar added to 1 cup sweet milk
equals 1 cup sour milk

1 cup sour oream can be substituted for 1/2
cup shortening and liquid

1 whole egg equals 2
^egg yolks

ABBREVIATIONS

Tbsp.- - - tablespoon
C.- -
Ig.—
sq.- -

tsp.- teaspoon
1 lb.- pound
oz.- - ounce

cup
large
square

.r~



APPETIZERS
*

" IRE START OP A HEAL, LIKE THE START OF A DAY,TABLE OF CONTENTS
OAK BE GLORIOUS OR SIMPLE, MOST CHEFS OFTENPaj^o1APPETIZERS . . c o o « AH ARTFUL DELIGHT, WITH THE VARY FIRST

nBRE-HDS SHALLOW
16CASSEROLES -HID MAIN DISHES . . % ft

4'tDESSERTS

76PAREVE COOKERY
0

boPASSOVER COOKERY

ooAijElDd • • o» 1»e *

I l l u s t r a t i o n s and poetry by M r s. W i l l r o d
B r a n d w e i n



PARTI DIP

1 sraall chili pepper p/4 tsp. salt
1 tsp. fresh lime or lemon juice
1 medium sized onion Pepper to taste
1 small clove garlic 1 small tomato
2 soft medium sized avocados

APPETIZERS
n

Chop chili pepper, onion, garlic and peeled
tomato fine, and mash together thoroughly.
Cut each avocado into halves and remove seed "THE START CP A MEAL, LIKE THE START CP A DAY,
and skin. Mash with chili mixture. Blend in
juice, salt, and pepper. Servo with chips.
Makes about 1 1/2 Cups.

CAR BE GLORIOUS OR SIMPL̂ , MOST CHEFS OFTEN

SAY. AN ARTFUL DELIGHT, WITH THE VERY FIRSTMrs. Bernard Slovut
SWALLOWANTIPASTO v (Si^rii^EQLLOAI'TIOIl-AflZm&> 7%

Oo
BRINGS w HTE “ ostuffed olives, cut

ripe olives, cut
2 cans tuna
Small amt. ketchup

2 oz. olive oil
1 jar pickled onions
1 can cut wax beans
4 stalks celery, cut up
4 carrots, cut up(raw)
2 small cans mushroom pieces
1 jar sweet mixed pickles and juice
1 can tomato paste
Pinches of marjoram, chili pov/der, celery salt,

garlic powder, oregano, sweet basil,

/
Si/

C lo
« >

oo 2,c*
n

rosemary,
worchcstershire sauce

Mix all together and let stand in refrig, for
a few days before using.

Mrs. Getchell Widdos

BALONEY SPREAD

Grind 1/2 lb. baloney with 2 Tbsp. sweet pickle
relish, and add enough mayonnaise to keep to-
gether. Serve on rye bread or fill tiny cream
puff shells. [

3:



PARTY DIP

1 small chili pepper yfk tsp, salt
1 tsp. fresh line or lemon juice
1 medium sized onion Pepper to taste
1 small clove garlic 1 snail tomato
2 soft medium sized avocados

CHEESE SPREAD

pkg. cream choose 1 wedge blue choose
salt

1
1 jar Krafts Old English cheese
1 tsp. grated onion juice 1 tsp. worcliostershire

Chop chili pepper, onion, garlic and peeled
tomato fine, and mash together thoroughly.
Cut each avocado into halves and remove seed

Cream blue cheese, add Old English and cream
cheese. Add remaining ingred. Tastes better
after a day or two. Keeps for at least a week.

Mrs. Arthur Gurovitschand skin. Mash with chili mixture. Blend in
juice, salt, and pepper. Serve with chips.
Makes about 1 1/2 Cups. LIPPAUERMrs# Bernard Slovut

1 pkg. cream choose 1/4 lb. butter
1 level tsp. caraway seed 1/2 mod. onion
1 tsp. capers, chopped 1 tsp. paprika
1/2 tsp. mustard 1 tsp. anchcvic paste
Garnish with chives.

ANTIPASTO

stuffed olives, cut
ripe olives, cut
2 cans tuna
Small amt.ketchup

2 os. olive oil
1 jar pickled onions
1 can cut wax beans
4 stalks celery, cut up
4 carrots, cut up(raw)
2 small cans mushroom pieces
1 jar sweet mixed pickles and juice
1 can tomato paste
Pinches of marjoram, chili powder, celery salt,
rosemary, garlic powder, oregano, sweet basil,
v/orehosiershire sauce

Mrs. Arthur Gurovitsch

CHOPPED LIVER

1 lb. beef or-.calves liver
1 Ig. onion slightly sauteed in chicken fat
2 hard cooked eggs

PutBroil liver, skin and cut out veins,
through neat grinder twice for smooth paste.
Add chicken fat, salt and pepper to taste.Mix all together and let stand in refrig,

a few days before using. for

Mrs. Getchell V/iddes COCKTAIL MIE
BALONEY SPREAD 1 box cherrios

cut) 1 box rice chox
1 box wheat chox
1 box thin pretzels
1/2 lb. blanched almonds

1 lb. butter
4 cloves garlic
Celery seed
Garlic salt
Melt above and nix

f
Grind 1/2 lb. baloney with 2 Tbsp. sweet picklo
relish, and add enough mayonnaise to keep to-
gether. Servo on rye broad or fill tiny cream
puff shells.

\

Mix together in roaster and pour butter mix-
turc over. Stir lightly every 10 min. Bake
250 for 1 hour.
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CHILI CON QU2SC

2 lbs. Vclveeta choose
1 can green chiles and tomatoes
2 small cans green chiles* chopped
Theso ingredients . in amts. to desired taste:
Tahasco baucc
7/orchestorshire 2auce
Chili Powder

Cayenne Pepper
Paprika

Melt cheese in top of double boiler.
and blend well.

Add
X Servercmaming INGReuxcnzs,

hot as a dip.
Mrs. Bernard Slovut

iCHEZ32 CANAPE

1/2 1
1/4 lb. butter

grated vclveeta cheese 1 C. flour"J « o

Mix and make into small balls. Bake on cookie
sheet 15-20 -min. 400 degrees. This can be
made earlier and frozen.

Mrs. Alex Lurye

CHOPPED HERRING

3 Schmaltz herring(each 1/2 lb. or better)
'3 medium sized apples
3 slices of white bread soaked in 6-8 Tbsp.

vinegar
6 hard boiled eggs
1 medium onion

, 3 Tbsp. sugar or to taste
1 or 2 Tbsp. cold water if needed

Soak herring over night.
Chop or grind together with all

Serves 12,

Skin and fillet
norring
ingredients.



CHICKEN LIVER AND MUSHROOM CANAPESTEDDER BEEP KABCB8
(Toriyaki Sticks)

Cook chicken livers in hot chicken fat a few
minutes* Drain and mash. , Saute mushrooms.
Mix with livers, add lemon and onion juice,
salt, and pepper to taste. Spread on bread
cr toast*

Cut about 2 lbs. beef tenderloin cr sirloin
into small cubes. Put ^ or 6 cubes on each

skewer. Lot stand about 2 hr3* in sauce:
1/2 C. soy sauc'o

sherry wine or rice wine-
ground ginger 5 Tbsp, sugar

6»
2 Tbsp. oil
1 C.
1/2 ts;

Mrs. Sara Horowitz
:'m

HOT MUSHROOM MERINGUES
Remove kabobs to broiler rack and broil until
meat is browned,
v/ith sauce.

1 C. fresh mushrooms or 1/2 C. canned
Tbsp. butter

1/4 tsp. salt
2 slightly beaten egg yolks
1 1/2n rounds of bread Parmesan cheese
2 egg whites, stiffly beaten*

Turn and brush frequently
Servo immediately. 12 appetizers.

Mrs. Nathan Pox
o Pinch of pepper

1/8 tsp. garlic salt
2 Tbsp. cream

BARBECUED CHICKEN LIVERS

Rinse 1 lb. chicken livers; drain on abeorbant
Let stand JO in. in sauce:

2 Tbsp. soy sauce
1 Tbsp. white wine

Hash and drain mushrooms. Chop fine and saute
in butter, add salt, garlic, and pepper.
Combine egg yolks with cream and add to hot
cooked mushrooms slowly and stir constantly.
Continue to cook over very low heat until
thickened about 5 2iin. Spread on rounds of
bread, sprinkle with a little cheese. Beat
egg whites until very stiff and spread over
entire surface of mushrooms. Bake on lightly
greased cookie sweet 10-15 siiru or delicately
brown. 400 degree oven. Do not broil. Makes
20 appetizers.

paper.
2 Tbsp. honey
1/4 C. oil
1 clove garlic, crushed

Spoon livers with sauce into mreased shallow
baking pan. Bake 575 ^or ^5 nin., turning
livers over once. Insert wood pick into each.

Mrs. Aaron Glazman

VEGETABLE DIPPRESII

butter
cloves of garlic, sliced fine
can salted anchovies, chipped.

1 lb.
4 lg. Mrs. S. L. Goldish

HORS D 1 OEUVRES1 sm.
8 oz. pkg. cream cheese
% oz. pkg. walnuts, crushed

Melt butter in electric skillet, add sliced
garlic and chipped fish. Simmer 15 min. before
serving. Served as dip for: celery, green popp-
er, lettuce, onion, cabbage. Keep sauce warm
constantly. Add butter as it arys out.

Mrs. Gerald Singer

Small jar stuffed
olives

Cream cheese with 1 Tbsp. milk. Hrap olive
in cheese into small balls. Then roll ball
into bowl of crushed nuts.

Robert SigelMrs.
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COCKTAILr*
DIBBLER * S SPECIAL

1 qt. ginger ale
1 qt, vanilla ice cream
1 C. bourbon or 1 1/2 C. wine1-12 oz. carton (1 1/2 C.) chive cream-style

5-6 drops tobasco saucecottage cheeseo

chopped parsley or chives
Mix just before time to serve in electric mixer,

ex Lurye4 1Mrs.Place cheese and tabasco sauce in blender, and
blend until fluffy and creamy. Garnish with
'parsley or chives. Servo with chips, crackers
etc. Hakes 1 1/2 cups#

ONION PIE

Rich pie crust in a 9” pie plate #

FILLING: Grate 1/4 lb. sharp chedder cheese
Place on bottom of pie shell
1 or 2 sliced onions
1 small drained can mushrooms and

saute with 2 or 5 Tbsp. butter. Beat 5 eggs,
1 C. half and half cream. Combine with above.
Pour into crust. Bake 20-5̂ min. until set
550. Out in small wedges. Serve warm.

Mrs. Morris Passon

CHEESE PUFF

p/k flour
Dash garlic salt

1 glass Old English cheese
1/4 C. butter
Paprika

r»

Knead together. Shape into bails. Chill
until ready to bake. Flatten with hand on
greased pan. Bake 55̂ until brown.

Mrs. Y. B. Davis,
CHESTNUT SUPREME

ALICIA FRUIT COCKTAIL * 4

1 Tbsp. vinegar1 can water chestnuts
Juice from small can pineapple
Generous amount of Soy sauce

1 C. oranges, diced
1 C. grapes

- nmmt1 C. pineapple, chunks
1 C. strawberries
12 marshmallows, quartered
2 C. ginger Boil vinegar, pineapple juice, and soy sauce

in pan. Sinner sauce. Slice chestnuts and
place 2-5 on a toothpick and place in mixture,
let it soak for about 5 nin. Then place
Beef-n-otte around toothpick and through both
ends. Place in mixture for about 2 min. Bake
before serving. Bakes from 5^15 rain # or until
meat is done. This can be frozen.

8 fresh taint sprigs

Combine pineapple, strawbcrrics, oranges,
grapes, and marshmallows and chill. Just
before serving, pour iced ginger ale over
the top. Garnish with mint sprigs. Serves 3.

CUCUMBER DIP
Mrs. Robert Sigel

1 tsp. worchestershire
do not peel

1 jar sour cream
1/2 C. grated cucumber,
1/4 tsp. garlic salt
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CHEAM CHEESE CHIPS

6 oz. cream choose
1 Tbsp. butter
1/4 tsp. salt

1/3 C. chopped stuffed
olives

potato chips

Mix together choose, olives, butter, and salt.
Spread on potato chips.

-4

*



BREADS

"BREAD, WE ARE TCLD, lb THE STAFF CF LIFE,

PREPARED FOR HER HOME, BY E..XH GOOD VIIFS.
PRECIOUS ARGMA,• FRAGRANCE 30 RARE,

LINGERING Hi THE V'AK: KITCHEN AIR.
KNEADED BY FINGERS AID FIXED FOR THE B.JCIFG,

SLICED HOT AND TEMPTING AND YCURS FOR THE
•1!TAKINGi

/nf rs*



DILLY BK1J)
Rt >Tv H.K s*1 plcg. of dry yeast

1/4 C. warn water
Soften y âst in water, then:
Mix together;
1 carton cottage cheese(previously warned

in saucepan)
2 Tbsp. sugar
1 Tbsp. butter
1 tsp. salt
1 unbeaten egg

V

_
-’' t

1 01 sj o sour cream ! .

baking soda Mix and lot stand 1/2 hr.
. butter creamed with 1 C. sugar and 2 eggs,

mixture. Sift together 1 1/2 C.
tsp. baking powder* Add to

MIXTURE FOR FILLING- ATJ TOPPING:
1/4 C. sugar 1 Tbsp. cinnamon 2 Tbsp. chopped

nuts(optional)
Pour half the batter into gr.asod 8x8 pan, then
add half

1 tsp.
1/4 lb
Add sour cream
cake flour and 1 1/2
above.

r'1r1

1 small onion cut fine
2 top. dill weed
1/4 tsp. soda

filling mixture. Add the rest of
the batter(it will bo thick)and top with re-
mainder of filling. Stir gently through with a
fork and bake 350 for 40 min.

T-, ...
bi:

5-5 1/2
irst addition.

flour,
Beat well

Add yeast mixture, then add
mix with mixer during
with each addition of flour until consistency is
just right, then . cover and lot rise in a warm
spot, for 1 hour. Stir down, place in a round
buttered casserole, and cover again with a towel
lot rise for 1/2 hour. Brush with molted butter,
salt, and bake at 35̂ for 4*0-45 min.

r.^•-C.

Mrs. Norman Canenkor

POPPY SEND r. TTVp

1 12-os. can SCLO poppy filling
1 C. shortening
1 1/2 C.
4 eggs, separated

1 tsp. soda
1 tsp. salt
1 tsp. vanilla
2 1/2 G. flour

Nrs. Norman 0amcn1:or
sumar

FLAT BREADor

Cream shortening and sugar until light and
fluffy. Add filling. Add ogg yolks, one at a
time, boating well after each addition. Blend
in vanilla and sour cream. Sift together flour,
sods, and salt, add gradually to poppy mixture.
Four into a greased 9 or 10n tube pan, which
has the bottom lined with wrxed paper. Bake in
350 oven 1 hour and
Allow cake to cool about 5 min. Remove from pan*

Mrs. Robert Goldish

granular yeast
warn water

1 beaten ogg
2 C. flour
Pinch salt
1/5 C.

1 tsp.
1/4 c.
1 tsp. susrar
5 Tbsp. cooking oil

L *

jam water

Dissolve yeast in 1/4
in eggs. Sift dry ingrod
yeast mixture. Add oil and warn water to form
0. soft dough. Cover, lot stand at room temp,
until double in bulk. Punch down and form in
12 flat cakes. Put on greased and floured pan.
Flatten each cake and prick with fork,
with oil and bake p75 20 nin. May use poppy
seeds or onion mixture on cakes before baking.

Sam Singer

water, add sugar, boat
add to dissolvcd

nV•
• ?

1 a or 20 min. or until dene.

Brush

Mrs.



NUT EPuiiiJD

1 0 .
1 tap* soda
Mix above toge ther:
Add:
1/2 0 * nu t s
Bake 550 for 40 min.

1 C. brown sugar
1 °gs

sour c rcan BLU2BZRIL•rr BA1TAIIA BEHEAD

*mn0 3/4 c.2 C. s i f t ed f lour*
2 tsp. bk * pd.
1/2 t sp , sa l t J j
1 Co r ipe masbedgaananas ( 2-5 )
1/2 Co bu t t e r

' ** * ~

su r ra ro1/ 6 t sp. sa l t
1 t sp. van i l l a

o ri. f lour 2 Oggs
1/2 tap. bk. soda11

Mrs. i rv ina Raih i l l
'— » 1 0I V*/ . blueber r i es

CRANBERRY BRMJD S i f t toge ther f lour , bk. pd . , sa l t, and soda*
Cream shor ten ing. Cream in sugar gradua l ly
bea t ing un t i l l igh t and f lu f fy. Add eggs
and con t inue bea t ing un t i l we l l b lended. Add
f lour mix ture a l t e rna te ly wi th bananas, mix
a f t e r each add i t ion only enough to mois ten dry
ingrod. Fold b lueber r i es in. Turn in to
greased loaf pan.

2 C. s i f t ed f lour 1 °gg
1 1/2 t sp. bk. pd.

orange ju ice , and gra ted r ind
1' Co nu t s, chopped
p Tbsp. sher ton ing

f rosh cranber r i es , choppod

1 C o s mar0

2-/d C. .
1/2 t sp. sa l t
1/2 t sp. coda
1 C. 1 1/4 hours.550 fo r

Cream shor ten ing and s iua r .
W ' t

dry ingrod.
and cranber r i es and bn;
a t 350.

Add egg. Then
wi th orange ju ice. Then add nu ts

; in lea f pan fo r 1 hour
Mrs. S. L. Cold i sh

NUT BRcAB
7 . o_

»
_
/ w eggs

•---
1 cup l igh t brown sugar
1 cup sour c rcan
2 cups f lour
1 t sp. bak ing soda
ju ice c f 1

1/2 cup chopped walnu t s o r pecans
10 cand ied cher r i es , ha lved

1/2 c.1 C. sugar
1 Tbsp. sour mi lk or cream
1 t sp, soda
2 C. f lour

shor ten ing orange
o eggs
p r ipe bananas

Gr<3Gum eggs and sugar
Add orange ju ice

lend in f lour and soda a l t e rna te ly wi th sour
cream, add nu ts and cher r i es.
Bake in o i l ed and f loured br ad loaf pan a t ppO
for 1 hour. Cool fo r 1 p minu tes on rack , tu rn

May be se rved s l i ced th in wi th spreads too.
Mrs* h i I f red Brandwein

Cream sugar and shor ten ing,
na tc sour cream and dry ingred ien t s ,
mashed bananas. Bake p2p for 1 hour.

Mrs. Gera ld S inre r

xidd eggs. JAI t e r-
Bea t in

ou



WHEAT FL-iICE ROLLS

1/1/2 0. milk,BLUEBERRY BUCKL COFFEE C.JKE scalded 2 tap. salt
1/4 0. sugar
egg yelies? slightly boat
0. ‘crisp wheat flakes
Halted butter

2 pkg, active dry yeast
1/2 0. warn water
4 Tbsp. me1tod short, 3

sifted flour

'o r-v shortening TCPPIN3:
2 C.

nw o A.c

1/2
1 °SS
2 C. flour

n fresh or frozen
blueberries

sugarA/ "

4 1/2 ne•
1/2 n surrarw• o

/ 1/2 C. flour
1/2 top, cinnazion
1/4 0* butter

t- tsp, salt
2 1/2 tsp, bk. pd#

1/2 0, milk

Cool milk to lukewarm.
in warn water; add to lukewarm
sugar3 egg yelks and short.; nix well,
cereal and part of flour;

Meanwhile dissolve yeast
siIk. Add salt5

Add
beat thoroughly; add

enough remaining flour to make a soft dough; nix
well. Turn out on floured board; knead lightly
5 or 4 min. place dough in well-greased bov/1;
cover; let rise in warm place until doubled in
size. Punch down. Shape into rolls,
greased baking sheet; brush with molted butter;

rise until double. Bake 4-00 12-15 nin

Cream shortening and sugar, add egg. Sift
flour3 salt,
alternately with milk. Four into . greased and
waxed lined 9n cake tin. Sprinkle blueberries
over batter. Combine until crumbly the sugar,
flour, butter and cinnamon and sprinkle over
blueberries. Bake ywO for 1 hour.

Mrs. S.

bk. nd add to creamed mixture* 3

Place on

letcover;
ColdishTU ©

CPANGIi ILL23V'u
NUT BRIL23 also ITOMAMTC oHPN DC UGH

1/4 tsp, salt
1 cranmo rind

bk, pd.
1 C. sugar
1 Tbsp. short.1 tsp. soda
1 egg 1/5 C. orange juice

2 C. flour
1 C.
1/2 0. Crisco
5 eggs
Rind and juice of 1/2 lonon ana
2 1/4 C. flour

Pinch salt
2 tsp, bk. pd.
1 C. broken walnut moats

1/2
1/4 tsp „ cinna ion

sugar
o

1 sp.
Add 'water tc orange juice to make 1 cup of
liquid. Grind - nuts with 1 orange rind. Mix
and bake JJpO for 1 hour.

orangeo

Cream 1/2 C. short., with 1 C. of sugar, add
5 eggs and beat ww.ll. Add rind and juice and
beat again. Gift flour, salt and bk. pd., and

to first mixture. Mix in nuts. Spread in
long loaf pan and reserve 1/2 C. of batter
to which add 1/4 tsp, cinnamon blend and placo
iis on top of loaf lengthwise through the

center of loaf. Bake 4-y min. at pf
Mrs. S. I

BUITHRHCRE MOLLS

add 1/2 c.
1 cake yeast
4 C. flour or more

butter . milk scalded
1/2 tsp. salt

r i1 u

1/2 c. sugar

j- i
b,

nt~r-r Mix as you would cake. Lot rise, ./ben mix-
ture is double in size, divide dough and roll
out on pastry board, then cut like pie and
rolls, starting at wide end. Let rise again.
Bake when light at 400.

. •
Goldishj-j•

siftrom all purpose flourTo wake cake flour
5 times.

JT.
9
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SOUR CRRiiM COFFEE C.JCE
SWEET ROLLS

1/2 C.
1 C. sugar
2 C. flour
1/2-1

shortening 1 tsp. bk. pd.
2 eggs'

1/4
1 tsp, soda in

Dissolve 1 pkg. yeast as directed.
Mix 1-1y oz* can Carnation milk 4 eggs

1 C. sugar
salttsp.

1 tsp. salt
1/2 lb. jolted butter

tsp. vanilla
1 C. sour cream or buttermilk

^ .

Add ymast, working to 7 C. flour. Dough will
be sticky, Let rise till double, overnight.
Push down, roll cut on floured board. Brush
with butter, sprinkle brown sugar, cinnamon and
raisins. Roll up and cut 2n pieces,
pans wo11 with melted butter, couple drops of
corn svnro. Sprinkle brown sugar and arrange
cherries, pecans, place cut side down. Lot
rise ago.in. Bake 15-20 rain.

Cream shortening and sugar,
well. Add other ingredients and mix well,
a filling of the following* 1/4 C. nuts,

5 tsp. cinnamon. Sprinkle filling on top

Add eggs and beat
Ilake

1/2 C.
suear,

w '

and between layers of dough in greased loaf or
tube pan. Bake at 550 for 1

r>urease
hour,

Mrs. Irv Lewonstein

DATE BREAD
Mrs. George otewart

1/4 cups boiling iJC.toro pour over 1 lb. dates
cut up)

stand until cool or

/ CHERRY NUT RING ERE*Dv
Add 5 tsp. soda and lot
overnight.
2 eggs beaten
5 i'bsp. Crisco
Hot quite k 1/2 cups of
1 cup nuts
Method: Mix shortening, sugar, and eggs,
vanilla, add date mixture then flour and nuts.
Jill 'lake 2 loaf calces. Grease pans well.
Bake 550 for about 1 hour*

1/2 C. shortening
5 egg whites
1 C. chop walnuts

cherries, drain and chop

1 1/2 C.
1 whole egg

sugar
y

2 1/4 cups white sugar

1 Tbsp. vanilla
lour

1/2 tsp. so.lt
1/2 C. narashino
1 0. nilk
1/4 tsp. s.Inond flavoring

.a

5 C. flour
5 tsp. bk. pd.ddXi

Groan shortening and sugar and add whole egg.
Mix dry ingrod. with milk •alternately.
j.lavering.
in egg whites boaton.

iidd
FoldFeld in cherries and nuts.

Bako at 550 for 55“^5 tiin•
Mrs. Eli Kenner

Mrs.. S. d. Shcr .r.

JJAISIN BREADP

1 box raisins
boiling
water

tsp. bk.
1 tsp. vanilla
G. flour

5|C ?*C 3jC >£ SjS

A strong envelope pasted on inside cover of
Cock Book, will hold loose recipes, etc.

pdi

1- f; siwar
tsp. salt

1 /u• I—
ft

1/2 G.1 tsp. soda c11oppod nu13
3{e sf: # i*e s j: s-c

Let raisins and boiling water stand until cool.
Add remaining ingrc-d. ana bake 1 hour at 35̂ »



GERMAN COFFEE CAKE

1/2 C. sugar 4 Tbsp. shortening
5/4 C. milk
2 tsp. bk. pd.1 -SS1 1/2 C. flour

Pinch salt

Groan sugar with short., add egg and beat.
Add dry ingrod. alternately with milk.
TOPPING: 1/2 C. sugar 1/4 C. flour or loss
1/2 tsp. cinnamon 5 Tbsp. butter
Ilix into course crumbs. Sprinkle over batter.
Bake in greased pan 575 Tor 25 min• 8xo pan*

Mrs. Morris Krevitz

BUTTER ROLLS

1 pkgo active dry yeast 1/4 0. warn water
1 0. milk scalded 1/4 C. sugar

1 tsp. salt1 well beaten egor
5 1/2 C. flour

v' -jj
Dissolve yeast in water with 1 tsp. sugar.
Combine milk, sugar, butter, and salt,
to lukewarm. Add yeast and egg last,
ually stir in flour to form soft dough-.

n c - „
L-/

Cool
Grad-
Beat

vigorously with spoon. Place in greased bowl.
Turn dough so greased side is up. Cover
and let rise in warm place until dcub]
Butter 10" ring mold. Before putting in pan
to bake, knead the dough well. Shape dough
into snail balls. Roll in melted butter.

-•

Place 2 rows deep in pan. Let double in size
Sprinkle generously with sugar and cinnamon.
Bake in hot oven 400 for 20-25 min. Loosen
and turn out quickly.

Mrs. Morris Krovitz
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PRACAS(Stuffed Cabbage)- TUNA MACARONI GHE2SE LO;.F
Put cabbage in
With fork sep-

Cut cut heart of largo cabbage*,
large kettle of boiling water,
aratc loaves and cook a few minutes till partly

macaroni Layers:
1 C. broad crumbs
5A c.

o os. macaroni
1 C. milk

1 Tbsp. each parsley-
onion

1 tsp. salt
grated cheese

soft. Remove from water and trim veins.
FILLING-: 1 lb. chopped bcof(raw)

Salt, paprika, and popper
2 fbsp. raw rico

Mix and put some filling in leaf and wrap.
SLUG'S: Brown in largo kettle onions, celery,

sliced carrots in a little grease. Place
Pour one large can

2 Tbsp. chop pimento 2 eggs.
Tuna Layer: 2 cans tuna
eggs, beaten

1/4 tsp. pepper
2 Tbsp. 1onon iu? cc
1 /2

beaten
1/2 tsp. salt

1/4 tsp. paprika
1 Thsp. chop pars1oy
1/2 C.

2

bread crumbs
and
rolled cabbage in kettle,
tomatoes, juice of 2 lemons, 1/2-5/4 cup brown
sugar and pinch of salt. Cook covered over slow
f1ane for 4 hrs.

niIkn
V'*

Cook macaroni in salted water until tender.
Drain and rinse. Combine bread crumbs,

onion, pimento
Pour the mixture in greased

Combine tuna ingred. Pour ovor
Pour rest of macaroni mixture

Slice

milk,
salt and eggs.cheese, parsi;

Stir in macaroni.
5x1O'1 leaf pan.
macaroni layer.
over tuna. Bake p25 for 1-1 1/2
and serve, Serves 3*

'7
0 9 9 Mrs, Robert Goldish

CIIICKSI!SiJDBT * N SOURunrs.
Mix 1 1/2 C. pineapple tidbits & juice

coarsely chopped green pepper
Mrs. Richard Karon

1/2
1/2 C. coarsely chopped pimento

r-KJ •

B̂ HLEI -PIL2F 1/4 C. vinegar
1/2 C.
Few drops of tabasco

1/ sliced celeryo n.̂
1/2 C.
1 Tbsp. soy sauce

Jr / sugar6 Tbsp.
cans mushroons
5 1/2 C.

1 chopped onion
2 C. bar!o'r

w

salt and popper

wbutter or chicken
fat

— v
_

-

oa sn.
chicken soup

CombineBring to boil.Put in sauce pan,
cornstarch with water to form paste.5 Tbsp.

Add to vegetable mixture.
Add two 0. cut up chicken,

Saute onion and remove into a 5 c
Brown barley in same fat

J- casserolc.
until almond color.

Add barley to onions and mushrooms. Add salt

b• oil one minute...J

Heat to serving
Servo over crisp noodles or rice.to iperaturc.1/2and pepper and 1

hour at 553. Add another 1 1/2 C. soup and
bake another 1/2 hour. Add remaining 2 0,
soup and bake.

n Cover andsoup. -ICOV o - <
_

6.berves
Mrs. Gerald Singer

********rs. A. L. Garon
To keep rice or noodles from boiling over,
the’ inside of kettle 5 or 4* down, before bcil-

thc ricc^nd it will not boil ever.
areasoLi

y* mg
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EGG FOC YOUNG V/ITH CHICKEN

HOT DOGGITIES 1/5 C. cooked 3 shredded chicken
slivered celery 5 Tbsp. slivered

scallions
3 Tbsp4
1 C. bean sprouts
1/5 0. sliced mushrooms
1/2 tsp. salt

1/2 C. ketchupt rib, frankfurters
1/2 C. corn flake crumbs
10-4 1/2* 0 eggs

1/3 £• oil
wood skewers

Insert skewers lengthwise into franks leaving
about 2n for a handle,
lightly, spiraling from end to end,
frank in ketchup,
corn flake crumbs,
shallow baking pan,
about 15 min, Serves
out skewers, if desired.

Beat eggs
combine with chicken

Mix chicken 5 vcg. and mushrooms.
and salt until fluffy;

Heat 1 Tbsp. oil in small skillet.
mixture into hot oil.

Score surface of franks
Roll each

then coat generously with
Place in foil-lined

mixture.
Pour 1/4 C. foo-young
Cook ever medium heat until brown on bottom;Do not crowd. Bode

May bo prepared with-350 Remove omelet, drain
serving dish,

to use all of mixture.
e turn to brown other side.

on absorbent paper, keep warm on
Continue cooking omelets

oil to skillet to cock each omelet.Albert Abramsonmrs.
Add 1 Tbsp.
Stack like pancakes and serve hot with sauce.CHICKEN ALMONDINE 09 omelets. O' 1

1 1/20. raw chicken cut in
1/2 C. water chestnuts
1/2 C. fresh

5 Tbsp.
1/2 C.
1/4 C.
1 1/2 tsp. salt
1/4 t
1 Tbse.

very flat pieces
peeled and sliced thin

green pepper, cut in sqs.
pimento, cut in 1,T

celery in l/2n pieces
hot oil and 1p-r'0 blanched almonds

1/4 tsp, popper
1/2̂ coo1 chicken stock
1/2 C. button mushrooms

RICE PA0CAK2

2 Tbsp. finely chop green
onions or scallions

cooked rice1 ri1 e•
1/4 tsp. salt
2 Tbsp. finely chop grows pepper
2 Tbsp. finely chop celery
2 Tbsp. finely chopped water chestnuts
2 eggs, slightly beaten
2 Tbsp. oil

sqs.

&sp. garlic salt
corn starch Dash pepper

Fry chicken in hot
Cover and steam 7-$ min.
remaining ingred.
starch.

oil for several minutes.
over mod. heat. Add

and combine stock with

Heat oil in
spread

Cook over low
Loosen Dancake with

Combine all ingred. except oil.
small skillet. Add rice-egg mixture;
gently to cover bottom of pan.
heat until eggs are sot.

corn

xilex Luryci-irs. spatula*
1* i}c sjc s|; ije $ 5jc

z'fi % sj: ^ s'c

A saucepan rinsed with hot water prevents
milk from sticking
cooking.

To eliminate cabbage odor from cooking cabbage
drop a whole walnut into the boiling water. to the bottom of pan when



HAMBURGER CASoEROLE
* MEAT KHEPL..GH

1 lb, hamburgor
1 C. diced celery
2 C. water
1 can chicken rice soup

1 can mushroons
uncooked rice
1 cnion

2 Tbsp. Worchoster sauce

1 1/2 C. flour 2 eggs 1/2 tsp, salt
1 lb, loan cooked neat(ground)

1 snail onion, ground 1 egg 2 Tbsp, chicken fat
Salt and popper to taste

DOUGH:
MEAT FILLING:1/2 0.

5 Tbsp, soy sauce

ikarroo * onions and celery, Broun neat. Add in-
gredients and bake covered 1 hr. Add 1 can chow
noin noodles for topping and bake 1/2 hr. longer

To make dough, beat eggs in bowl, add salt, flour,
and nix. If too sticky add norc flour. Roll out
on floured board and roll thin. Gut into in.
Grind neat and onion.
Add molted chicken fat. Ilix.
neat mixture in center of each sq.
over neat to shape in triangles and press to-gether firmly. Cook in boiling salted water and
boil 20 min. Drain off and add to soup or fry
in oil.

•—>

SQ.
Add egg and seasonings.

Ilaco a
and

SB AMISH TCITGU3 tsp. of
fold douah1 tongue p-4 lbs.

2 onions
1 0.
2 stalks color
1 green pepper .

|C
_e

1 can tcreate a4“»p
Salt,

O1 G, piUli>
2 cloves garlic

diced carrots cooked 2 bay loaves
1/2 tsp, nixed spices
1 lb. mushrooms
1/2 can tomato puree

pepper, and paprika to taste

ar

CHICKEN CACCIATC73E

Cut 4-5 lbs. roasting chicken into pieces. Cover
pieces with olive oil in heavy pot or Dutch
oven and brown. Remove chicken and add snail
can tomato paste. Blond well#

Boil tongue with onion, garlic, spices, bay lvs.
and seasoning for 1-J hrs; or pressure cook for
about 1 hr. Remove skin from tongue and. cool,
'

./hen cold, cut in slices 1/4” thick. Strain
stock and strain cocked onions through sieve.

w

Saute 1 one diced raw onion with 1 Tbsp. chicken
fat in roaster until golden brown. Add sliced
tongue, 2 C. stock, tomato soup and puree, and
roast for about 1 1/2 hr.at low heat. Add
mushrooms and roast another 1 C min.] then add
poas and carrots. Serve with broad noodles, rioo
or small browned potatoes.

2 bay leaves* 1 C. white wine 1/2 tsp. marjoram
Salt and popper to taste 1/2 C. solid tomatoes
Return chicken, cover lightly and simmer 1 1/2
hrs. If desired add mushrooms, parsley, celery,
Serve over rice or noodles.

1

LAST MINUTE CHILIf

Albert Abramson 1/2 C. chopped onion
1/4 C. chopped green pepper
1 $£L can kidney beans
1 Tbsp. chili powder

r: 2-0 oz. cans tomato sauce^•X X

1 lb. ground beef
5jc 5jc 5?« '[*

V/hon cooking vegetables, remember to cook all
vegetables that grow above ground uncovered
and those that grow underground, covered.

2 Tbsp.fat
1 tsp, salt

Brown onion, green pepper and meat in hot fat.
Add tomato sauce and simmer 5 nin
kidney beans, chili powder and salt.then add•9

Heat well.
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GCLJZIT BAKED CHICKEN BAH' S Q BEEF CAoSEItOLE
Lino shallow pan with foil and

Place
2 lb. fryer
groaso with oil. Prchoat ovon
chicken skin side dovm. Sprinkle with ss.lt.

1/4 C. honey
1 Ibsp. lemon juice

Brush part cf sauce on chicken. Bake nin.
Turn. Continue brushing with sauce until well
done. Just before serving drizzle with renain-

Cut 1 1/2 lb. round steak into 1"
2 Tbsp. shortening in skillet and brown neat.
Sprinkle in a little ground pepper. Add 12
peeled small whole white onions, 2 cloves

vinegar, 1/4 C. water,
\'lorchestcrchire

1 tsp. salt and 2 tsp.
Bake in covered casserole 1/2 hr.

cooked or canned
peas. Bake another 20 min. Serves 4.

-Irs. Kelvin Cohen

cubes. Heat5B0.
1/4 0. prepared mustard

1 tsp. so.lt
SAUCE:

garlic, ninccd, 1/2 C.
1 Tbsp. brown sugar, 2 Tbsp.
sauce, 1/2 C. catchup
dry mustard.
Uncover and stir in 2 C.

i'5

mg sauce.
Robert Baronhrs.

T CR TURKEY HOT DISKCHICTrT?"

VEAL CHOPS ggx;4N0L1/4 C. chop onion
1 C. chop celery
1 can mushroom soup
1/2 C. chieken broth
1 1/2 C. chownoin noodles

1/p C. cashews

1 Tbsp soy sauce
2 drops ‘tabasco sauce
Popper
2 C. diced chicken or

turkey

6 veal chops(about
1/4 c. oil
1/4 c.
Dash pepper

lbs.) 2 Tbsp. catsup
1 clove garlic, crushed

1 Tbsp. vinegar

o

soy sauce

Place chops in a shallow baking dish.. Pour
over then a mixture of the remaining ingred-ients. Lot stand in refrig, at least 1 hr.
Bake 550 for 4^ min. Serve with favorite
tor.1ato sauce\ 6 3aryings•

Saute onions and celery until light brown, mix
pepper, add to chicken and fried

Add 1 C. noodles. Place in greased
Cover with 1/2 C. noodles and nuts.

in mod. oven.
Uncover and bake 10 min. until lightly brown.
Serves

sauco3,soups,
vegetables,
baking dish.
Bake covered for about 20 min. “ Tsrs.1'athan Fox

h. . 6̂. CHILI SKILLET STBIT - r

Sam Singerars.
2 lbs. ground beef
1 lb.(2 C.)
1 1/2 C. diced potatoes
1/4 c.
1 1/2 C. whole kernel corn
y top. chili pd. 1 tsp. oregano leaves

1 Tbsp
canned tomatoes

shortening
1 O

I W.OASSiSRQLEccit. .1.waocr
1 1/2 C. sliced carrots2-1 lb. cans of cream style corn

1/2 C. cream of wheat
1 C. mill:
Ss.lt and popper to taste

minced onion z +tsp. salt
1/0 tsp. pepper2 eggs

2 Tbsp. molted butter r.

Brown neat. Add tomatoes,
water, onion and salt.
Add remaining ingred.

potatoes, carrots,
Cover and cook 25 min.

Cover and cock 10 min.
Mix together until smooth and place in buttered
casserole, for 1 hr. at ppO.

1LRS. Noman Ca: ionlror
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/CHOW IffilN WILD BICE HOT DISK

1 lb. cubed veal 1/4 C. oil 1 ts
1/4 tsp. pepper

Add the above and fry in pan. Uhen veal is tender
add 1 nodiun stalk celery cut in snail pieces and

Add cut in snail pieces: 1 can bean
1 can water chestnuts, drained

drained*
Mix in bowl, 1 1/2 Tbsp. corn starch to
cold water. 2 Co beef bouillion cubes, 1/4

C. soy sauce, and 2 tsp. Chinese nolasses. Mix
all in fry pan with neat and celery and lot cook
till done. For chicken, add sane inerred, except
add chicken and chicken bouillion cubes. Servos 0

Mrs. Robert Sigel

salt 1 can wild rice dressing 1 C. nilk
1 can chow mein noodles(2 oz.) 1 C. grated cheese
1 can mushroom soup

co\ar,
sprouts drained,
and 1 can bamboo shoots,
Sxi.UOns
1/4 C.

Mix all ingredients together,and heat through.
Tuna or salmon nay bo added for main dish.

Mrs. George Stewart

CORK CASSEROLE

1 -y2 can whole kernel corn
1 C.
8o.lt and pepper to taste
p Tbsp. chop green popper
top of casserole. Bake p^O for 5D min. bervos o.

Mrs. Ralph/Altman

1 C. milk
bread or cracker crumbs 1/2 small onion,

chopped
butter on2 Tbsp.

/C:

START.AID SOUR MEAT B̂ LLS

1 bottle 14 oz. chili sauce
1/4 C. grape jelly
Mix 1 lb. hamburger

w

1 sn. onion saute1

Make into small meat balls,
or till meat balls are done,
or noodles.

1 bottle water
Sinner above ingred.

1 beaten egg 1/2 top* salt
1/4 C. bread crumbs

Simmer in sauce 1 hr
Servo over rice

SPANISH NOODLES

Saute 1 small onion
2 stalks celery, chopped
Edd 1/2
1 small can peas, drained 1 lg. can tomatoes
Mix and put in casserole. Sprinkle with 2 Tbsp.
ketchup and salt and popper. Bake ppO for 1 hr.

lire. Marvin Azuz

1 lb. hamburger

i noodles cooked and drainedpKg.

George Stewart* •?nrs.
SAUCY HOT DOGS

NOODLE PUDDING
1/4 0* minced onion 1/2 tsp. sugar
1/2 tsp. oregano leaves 2 tsp.
1 can Spanish type tomato sauce
2 Tbsp. cider vinegar 1 lb. frankfurters <2 buns

/-72/ p
chili powder

C. watert

Cock lg. pkg. of noodles, drain and add to:
1 qt. buttermilk 4 eggs, beaten
Salt to taste 1/2 C. sugar
1/4 lb. butter 1/g C b 4UA^Pour into a greased baking 'dish and bake

/4 0. brown sugar 2 Tbsp. butter
crushed corn flakes

Bake another 1/2 hour.

4

Combine onion,, sugar, oregano, chili pd
ate sauce, vinegar and water in
Mix well and stir and cook 2 nin.
Cover and cock 8-10 min. Serve hot between split
warned buns with some sauce spooned ovor each.
Yields 8-10 servings.

45 nin.com-1 1/2 qt. pan#

d̂d franks

?

21TOPPING: s
n

1 w «

Mrs. Charles Green



FRIED PEPPERS EGG ROLL

8 largo green peppers
6 Tbsp. olive oil
2 cloves of garlic
1 tsp. oregano

2 tsp* salt
Pepper if dosirod
1 s:na11 can white round

onions

1 recipe blintses dough.
FILLING: 1 can washed tuna
4 C. shredded cabbage, slightly steamed
1/2 C.
1 1/2 C
2 can bean sprouts, strained well

2 ts'o. sugar

chop green onion and tops
diced celery

Halve peppers and remove seeds,
and cut into broad strips, about 3 per half
pepper. Heat oil in largo skillet,
finely chopped or crushed garlic and cook a
moment. Add remaining ingred.(cxcop

\lash carefu11y
oalt
1/4 C. soy sauce
Brown all above in 1/4
in blintze dough and deep fry.

toss in
butter. Cool. Rollno.

onions)
and cook over brisk heat stirring frequently,
about p-4 min. Reduce heat,
slowly for 15 min. only,
to stand until onions heat through and

1/2 C. vinegar
1/4 C. brown sugar

pineapple juice 1/4 C. sugar
corn starch

cover, and cook ~SU2ET AND SOUR &AJC2:
1/2 C. butter
1/2 C.
Thicken with 1/4 C.

Add onions, toss, allow
serve

immediately. Serves 6.
!1rs6 Norman Canonkcr

Prepared dry mustard fromHOT HUoTABD &RJC2:—« can and add water to desired thickness.RIGA SOUFFLE
Mrs. Norris rasson

a5 Tbsp. raw rice, cooked well
1 pt. milk
p heaping Tbsp. sugar

Sggs, beaten
1/4 C. butter SLIKTZSB

1 1/2 C. water
flour

5 eggs, boat well
Gradually stir in p/4 C.Fill casserole with milk,

butter and su
browned and milk is absorbed.

Add rico and eggs,
or untilBake 1 hr „ egn•

a hot well greased fry pan with a thin
batter(pouring from pitcher)
pan in all directions to obtain

Pour any surplus batter
Fry about 2 min. or .until

turn out on towel to cool. Continue
Use small frying

Cover
layer of
tipping fry
a thin oven sheet.

IIrs. I. Stu1bcrg 2- V* .^KJi1W

LUNCHEON CHEESE SANDWICH
back in pitcher,
set,
until all batter is used.

1/2 codec cream cheese, mix smooth.
1 Tbsp. anchovy paste, mix together
Use small round cuts of bread, butter slice,
place slice of tonatoc, 1/2 boiled egg filled
with caviar, in which a little grated onion and
lemon juice is mixed. Yelk of egg riccd on top
edged with cream choose.

Ilake3 about .16 shoots.pan.
Mr3. Morris Passon

If food becomes slightly burned in cooking.
the saucepan in cold water and it will

talco away burned taste.
H. J. JosephsT Tnrs. set



CHiSESE SOUPANCAILDI
SPICY CRANBERRY RELISH

1/2 C. flour 1 top * salt
1/4 13p * pepper

1/2 C. butter
5 1/2 C. boiling water
Dash of nutmeg
1 C. grated cheddcr cheese

2 0. fresh cranberries 1 Tbsp.
brown sugar

seedless raisins 1/4 t sp.
orange juice

tsp. grated lemon peel
1/4 C. broken walnuts

lemon juice
1/4 tsp. cinnamon1 C. Pinch of sage'

1/2 C.
1/4 G.
1 1/

allspice
1/4 tsp. cloveso Holt butter , add the flour , and stir together

medium heat till light addon brown.
wv - J

salt, pepper , nutmeg and cage.
Cover and simmer , over a

Vilicn ready to serve,
ehcose is no1ted.
Homan Cmmenkcr

over a
Add the water ,
Stir till smooth,
very 1ow heat for 1/2 hr.

Put cranberries through food chopper,
course blade. using

Put in refrig, to chill.
Mrs. H. S. Karon -S- U ->biletilladd the choose , stir

;*rs.— CARROT MOLD
HOT OADDAGD MMT DCRSHT

5/4 C. shortening ( scant )
1/2 C.
1 C.
1 Tbsp. bk. pd.
1/2 tsp. cinnamon

1 Tbsp. water
1 egg beaten
1 C. flour
1 tsp. bk.
1/2 tsp. nutmeg

brown sugar
pino shredded carrots

1 can whole tomatoes
1 /4
4 C, v/atcr

Salt to taste
1 sm. cabbagc 5 cut fine

1 1/2 lb. soup neat
1 Ig. soup bone
1 Ig. onion
2 or 5 sour salt crystals
1 can shredded beets

n sugar
soda

Cream shortening and sugar. Add egg, carrots,
/ater. Mix thoroughly. - Add sifted dry ingred.

Bake yO min. at 55°• Place in a greased and
"loured 8 1/2” round jello mold.

onion and water for 1 hr.
sour salt,

cabbage a

Cook soup neat, bone,
Add bects, tonatees,
Cook 20 min* longer,
hr. longer.

sugar and salt ,
nd cool: 1 / 2.-I J

i iUU

Mrs, -JOG Gcrshgol

B0RE0HT— ( Scot soup)CHEESE NCCDLE CE3SSRC

\ /o . wide noodles 1/2 pt.
1 lb

*.leer voiles, beaten
XJ 72 c1 can shoe string beets

1 tsp. sugar
1/2 tsp. salt

ir rroo/ - X sour cream
cottage choose3 Tbsp.

£ °ggs,
i i *1 C. milsugar

beaten 1 Tbsp. sugar
Citric acid to taste

Dole needles.
Add

drain.
to noodles ,

<Sknd top with chunks of butter.
350

? mix eggs in cheese and sour
Put in casserole dish

Bake 1 hr.
A A

acid slowl
mill:, and sugar ,

and stir. Cool.
roam. salt , citric T 7-Cool: beets, suga r,

or about 10 nin.
add

Boat eggs,at -p
oven. quickly to hot beets,

Serve plain or with sour croon.Mrs. I. Stulbcrg
O

Mrs. Sam Singer



BEE? ORIENTAL
SHORT CUT ONION SOUP

2 Tbsp. salad oil 1 lb* sirloin tips, sliced
in strips 1/4W thick(across
the grain

5~4 onions1 Tbsp. ketchup
2 cans consonne

Cut onions fine, sinner slowly until soft in
butter. Add ketchup and consome and put in
pressure cooker. Cook 1 nin. Float on top
pieces of French bread etc.

1/5 C. water1/5 c.
1 Tbsp.
o n
o na u•
1 green popper,

2 5°2i cans(1 1/4 C.)water chestnuts, drained
and sliced
1 6~oz. can(1 1/5 C.) broiled sliced mushrooms
drained.

soy sauce
sugar
bias-cut celery slices
bias-cut green onions

cut in 1/4T! strips

1 tsp.nonosediun glutamate
1 n
1 ir

ONION SOUP

1 can consomne
1 Tbsp. butter
6 slices toast
6 Tbsp, crated chcoso

5 Ig* onions
1/2 C. nilk
1 Tbsp. flour
Salt to taste

'—>

Heat a 1211 skillet; add salad oil. .add beef and
simmer slowly for 5 hrs#Slice onions thin,

with 6 C, of water, let boil down to 5 C,
cook briskly, turning strips over and over, 1 or
2 nin, or just till browned. Pour soy sauce and
water over; stir in - sugar and nonosediun gluta-
nato wBring to boil; add celery, onions, and groon
popper; cook and stir over high heat about 5 nin*

Add water

then add consomme, nilk, flour and seasoning.
Put slice of toast on each plate and Tbsp. of
grated choose on toast then pour hot soup over.

4'serves o.or till vegetables arc crisp cooked,
chestnuts and mushrooms; cook 2 more nin* or
until heated through. If desired thicken with
Tbsp. cornstarch blended with 2 Tbsp, cold

T./ater. Ilakes 6 scrvings•

PEA SOUP
* 4

1
1 can water

butter
1 cans peas
1 onion
1 sn. potato

1 tsp.Ilrs, James Glaznan

SCHMALTZ
Boil small potato in small ant. of water till
soft. Add can of peas and water and after
cooking together for 1/2 hr. put through riccr.
Brown onion in butter and add to soup. Put all
through strainer after boiling a few minutes.

(chicken fat rendered)

1 chicken 1 onion Salt

Remove all fat from chicken, cut into small pieces
place in pan over small fire. Cook until almost
all the fat turns to liquid, then add 1 onion
chopped, cook until onion is brown, add salt and
cool. • . Strain and refrigerate in glass jar.

^ v sfc ije

After pooling onions if celery salt is rubbed
over the hands before washing the odor will
disappear.o



ORIENTAL CHICKEN SALAD FISH a la CRJlLA

5 C. cooked chicken, cubed
1 can mandarin oranges 1 tsp. soy sauce
1 C. chopped celery

tsp* ginger
2 C. chow nein noodles

fish(haddock, halibut*: saloon or cod)
1 large onion 1 tsp. salt
1/2

Fresh or canned mushrooms
1/2 C. nil!

T -1
P IbS.
1 largo green popper
4 or 5 stalks colorymayonnaise

Salt and pepper to taste can tomato soup
Dash popper & paprika1/

or sour cream

Combine chicken, well drained orange slices,
color

So.lt fish and let
.and dry. Cut vegetables, add salt
cover with water and cook about
off water, place vegetable
dish and place fish
sprinkle with paprika,
then pour tomato soup and milk or sour
mixture over fish and bake for 20 min.

stand 20 min., wash thoroughly
and pepper,

10 min.
s in a buttered bakine

and soy sauce. Add enough
moisten well. Chill thoroughly.

ginger,
mayonnaise to
Serve on bed of crisp noodles.

? r
v 9

Dram
servings•*T

Mrs. Richard Aaron o
on top. Dot with butter and

Bake for 20 win. in p7pT BALLSS’lSfC;;? AND SOUR I cream
more.

1 ^gg1 tsp. salt
Pepper to taste

and make small balls.
1/2 C.
can tomato juice

1 lb. ground beef
1 sn. grated potato
1 crated onion
Mix all ingred.

sauce as follows:

DC-CT NCCDLD TUNA BAKE
Pro- o eggs, well beaten

1 can cream mushroom soup
1/4 t
3 oz, cooked noodles

1 can flaked tuna fish
so.lt

c
_

succor 1/2 tpare
1 pt. boiling water, 1
1 tsp, chop green pepper,

sauce cones to boil, put in moat
and cook slowly for 1 1/2

o sp.
tsp.¥orchcstorshirc2# 1/2esp. pepper

iuicc of lemon,
vallsWhen u

hrs. Serves 5*

Mrs, Charles Green
Mix together and bake 550 for 4-0 min.

Mrs. Arwin London- %

HP KITH RICEFRIOASSKfc OF HOT TUHA SUITSJLNJAi

1 sm. onion
1 Tbsp. flour
1 tsp,
1 c/

Sliced cold roast boo
2 Tbsp. butter
1/2 can tomato puree
1/2 tsp. pepper

-C 1 can tuna, drained well
1 C. cubed American cheese
Tbsp. green pepper, chop

2 Tbsp• sweet pickle, chop

p hard boiled eggs
onion, chop

2 Tbsp. stuffed
olives,chop

2 Tbsp.
salt

steamed rice •

2

Addin butter.•Slice onion and cook until soft
flour and mix thoroughly,
an equal ant. of water,
stir until sauce is
beef and cook gently
hot platter with a border of steamed rice.

Mix all ingredients together, us^ salad dress-thinned with cream),
buns and wrap individually in foil,
about 20 in. Makes 10 or 1

Add tomato puree, . (1/2 C. Spread on
Bake 200

in rr
OCook andand seasoning,

thickened. Add cold sliced o
o

Mrs. Gordon PaymarServo onfor about 5 Din.

f
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TCMATC CASSEROLE

.,rd3ii i> tomatoes, remove top slices and scoop
out pulp, leaving a thick shell. Sprinkle
with salt. Place thorn in deep, greased
casserole, and combine:
1 can undiluted cream of mushroom soup
1/4 C. sweet picklc rc1ish
1/2 0. grated cheese
1 Ig. can corn, drained
1 can tuna, rinsed and drained, and flaked
1 tap. prepared mustard. Spoon into tens.to
shells, sprinkle tops with buttered cracker
crumbs and paprika. Bake p2h for 2m rain.

Mrs. V/ilfred Brandwein

CHEDDER TUNA FISH

1 0. pl:g. precooked rice
1/2-10 os. pkg. frozen peas,

2 Tbsp. instant onion
thawed and broken

( 1 c.)1 corn condensed cheese soup
2 cans chunk stylo tuna fish
1 0. milk 1 C. finely crushed cheese crackors
p Tbsp. molted butter

add onion to water,
dish.

Spread in
Sprinkle with peas

Blend soup and milk;
Combinc crumbs and

5;0 for 5*
Mrs. Nathan Fox

rrepar
greased 1Oxox1/
then cover with tuna.

rice 5
nil

pour evenly ever tuna,
butter; sprinkle over casserole. min. TUNA ROLL

2 G* prepared biscuit mix
1/2
1-7 os.

1 Tbsp. chop parsley
1/4 Cc chop sweet pickle

can tuna 1/4 tsp. so.11
SALMON modern milkn

"J•

1 1/5 C. evaporated milk0 os. pkg. macaroni
2 can condensed cream of colory soup
2-1 1&. cans salmon
1 C. grated American choose

Blond rail::with biscuit mix(dough should be soft
but not sticky; if too dry, add mere milk.) Roll
out 1/4” thick.
vrith remaining ingredients; spread over dough
and roll. Bake on oiled pan in 42p oven for
50 min. Servo vrith choose sauce. Servos 6.

11rs. Ra1oh A1tman

1/4 C. pimento
Combine tuna and oil from can

Combine soup and evaporated milk. Stir in
macaroni, salmon, pimento, and cheese. Bake
5p0 fear 45 min. or until dene. Garnish with
black olives and servo.

Mr3. Irv Letts CORN RELISH

EGGPLANT 1/4 0. water1/2 0.
1/4 C.
1/4 C. chopped green popper 1/4 0. chop pimento

1 Tbs cornstarch
1 can whole kernel corn

sugar
vinoear

J." "

o
Select eggplant that is light, and is smooth
and shiny. Pare and cut into 1/4” slices.
Season liehtiy vrith salt and allow to stand
1/2 hr. Drain. Dip in beaten
crumbs or flour and fry in deep hot oil.

Mrs. Jacob Halporn

Mix sugar and cornstarch. Add vinegar and water;
boil 5 min. Add corn, pepper, and pimento;
mix well. Serve hot or cold. This keeps for
several days if refrigerated.

egg and bread

Mrs. H. S. maron“r



OftwxT GREEN BEAN CASSEROLE
POTATO KUG2L

2-10 os* pkgs.
1-0 cz.
1-4
1/4 C. mazela corn oil
2 Tbsp. corn starch
1-0 cz. chcwmoin noodles,
2 Tbsp. grated parnosan choose

frozon grccn bcans
can water chestnuts5 sliced; and liquid
can mushrooms; and liquid

Milk

pu Ire* potatoes 2 eggs 1 tsp. salt
Popper 1 lgo. onion 1/2 C, natzo meal o% *

Peel and grate potatoes* Drain off all juice.
Add eggs, well beaten, salt, and grated onion.
Add matso meal last
baking dish until bubbling. Add mixture and

>—'bake yrJ0 f°r 1 hr.

1 tsp,v salt and pepper
coarsoly crushed

Molt 1/2 C. shortening in^•

Cook beans as directed on pkg. Drain,
liquid from other vogetable's; acl
2 C. total liquid. Mix oil, starch, salt and
pepper in saucepan, slowly stir in liquid.
•Stir constantly over mod. heat until thickened.
Remove and stir in veg.

i,lX

ilk to makeMrs. Gy Goldfino rl ill

VEGETABLE pftSSfiRCLB

5 c.
2 c ,

2 Tbsp.
1/4

fresh green beans or frozen
ton.ato sauce

bottled horseradish
tsp. paprika

Layer in casserole with
1/2 noodles, top with rest of noodles and
cheese. Bake J75 for 20 nin.

1/2 ts sweet basil
p/4 tsp. salt

P•
servings.

ONION EGG BAKE
To make tomato sauce, use 2 Tbsp. butter and
2 Tbsp. flour cooked until bubbling. «.dd 2 C.
tomato juice. Stir and cock until sauce is
smooth. Nash and cut beans or if frozen thaw
conp1ctely. Put in cassero1o. d̂d tomato
sauce and seasonings. Top with potato chips.
Bake poO for 1 hour.

2 Tbsp. oil
1 1/2 C. milk
6 eggs

thinly sliced onion
1 Tbsp. flour
1 tsp. marjoram
Salt and pepper to taste
2 Tbsp. shrcd*dcd chcdclar cheese
1 C. crushed chow moin noodles

1 r>
e•

FLUFFY TCIA*TO RABBIT Brown onion until light golden Blond in flour,
and then milk. Bring to boil and stir constant-
ly, until sauce is thickened and smooth,
marjoram, salt, and pepper. lour mixture into
shallow baking dish. Break eggs separately
into a saucer; slip each egg into baking dish

(Be careful not
s and grated

Bake 550 for
min. cr until eggs arc set. 6 servings.

11r3 o ITathan Fox

l/2 tsp worcbost-
ershire sauce

2 eggs, separated

1 can condensed tomato soup
2 0.
1 /2 tsp. dry mustard
Toast or crackers
Heat soup slowly; add cheese and heat until
molted, stir constantly. Add mustard and
sauce to beaten egg yelks; stir into hot mix-
ture. Gently fold in beaten egg whites and

thoroughly. .Serve on toast or crackers.

Add
shredded m̂er. choose

leaving space between them,
to break yc1ks.) Awrinkle nood1
cheese evenly ever mixture.
Ond.\j

J.nea 0



7EE1ICILLI
ALMOND G2.6S3RCLEASr-4.ilii.iiUQ1 pkg. Vcrmicilli

1 can onion soup
1 can mushrooms and juice
Salt and pepper to taste

1 C, minute rice
1 1/2 C. boiling water

\/k lb, butter
4 oz# ehodder cheese
1/4 tsp. salt
âsh of popper

^ Tbsp. butter
2 1/2 tsp. flour
1 1/2 C. hot milk r\

heat 1/4 lb.Holt ever mud,
frying pan.
breaking,
ingredients

butter in large
Put raw vermicilli in pan without

Lot got light brown. Mix remaining
in pan and cover for 20 min. to sinner.

Melt butter over low heat* ..dd and blend in
flour. Stir in hot milk slowly. Add choose

. salt, and popper.
C-GsERCLE: $2 can asparagus pieces

Craeker crunbs
(from 13 crackers)

9

Mrs. Gerald Singer
1/4 C. sliced mushroons
Sliced black olivesCELUJG MACARONI SOUFFLE
Cashew nuts
Line creased casserole dish with a layer of
drained asparagus,
over this.

4 C. scalded milk
1 C. melted butter

2 C. cooked elbow macaroni
1 sm. can pimento
o r*

Sprinkle mushrooms and olives
pour cheese sauce over to covergratcd American checso

14 slices fresh bread
12 eggs^• Sprinkle cracker crumbs over all.

Top \;ith cashcw
heated,

Mrs. EliIConncr
Mrs. 17iIfrod Brandwein

lightly.
Repeat layers in order given,
nuts. Bake at until thoroughly
(..bout 20 min.)

broken up 1 tsp. salt?
1 r*i -J• melted butter

Beat eggs separately. Mix in order given, fold
in stiffly beaten egg whites. Bake in hot butter
utility pan for 1 hr. 10x15” pan. 12 servings. TUNA COBBLER

TUFA THEPHTDCR lory soup 1/2 top. nutmeg2 cans cream cf co
1/2 0. diced green pepper
2 cans chunk stylo tuna1/2 C. butter 1lake crearn sauce

1 lb. mushrooms sauted5 Tbsp. flour
1 qt. milk
1/2 lb, chcddar cheese 4 cans tuna
Salt and pepper

Top with
25-50 lin.r.t 400

casserole.Mix together and pla.ee in
FI1TG below: Bake2 cans asparagus TC xBIoOUIT

1 can peas
1/2 tsp. nutmeg

2 tsp. bk. pd.
so 1.jd

1 C. milk2 C. flour
1/2 tsp. garlic salt
Chopped parsley
1/2 tsp, sago

Make cream sauce. Place the following in layers
in casserole, asparagus, /mushrooms, tuna and
sauce. Repeat until casserole is filled. Bake
1 hr. 553. Servos 16.Servo with rice or noodles.

1 tsp. carawa
1/4 shorteningn

0

then cut in short. AddCombine dry ingred
milk and mix rapidly until mill: is absorbed.

hot dish and bake.
•?

sjofcifcsfi5^:4:
To tenderize a tough chicken, put a pinch of
soda into the cooking water#

Drop by spoonful on



POTATO KiflcTI DOUGHSTAYISH STYLE TUNA PATTIES
1 1/2 0. sifted flour 1/2 C. shortening

1 o TP*
2 cans tuna 1 largo grated onion
6 slices white broad ( soaked in

o eggs ' beaten
cold water ) 1/$ tsp # salt

5/3 C. water1 tsp, bk. pd *

Hash tuna, onion , squeezed bread,
eggs , add salt & pepper to taste.
Pry in part butter <E Spry,
shallow baking dish
SAUCE
1 can tomato soup
1 can peas
Heat the above.

old in beaten
15-16 patties.

Pour sauce over in

.C
J- baking powder and salt together.

Mix 1 egg, beaten with water ,
lour mixture. Fora into Mi-

hails of dough. Place in covered bowl and refrig
Poll out very thin on floured board.

Cut
into 1 1/2” pieces. Pinch ends and push down
one side so piece hecones round. Bake 50 rain ,
to 45 min. at 575 on greased pan. Spread chick-
en fat on knishes before baking*
K1TISII FILLING'S Cook about 5 lbs. potatoes.
Mash , adding salt , pepper , and chicken fat to
taste. Saute 1 5 or 4 onions until golden brown.
Add to potatoes with 1 egg ,

CutSift flour ,
in shortening.
3eat and add into .0

1
^ •

ovornigh
ridd potato mixture and roll 1 1/2 times *

A

1 can diced carrots
2 stalks celery and 1 green popper

( saute )

.t

L. GoldishQ- W S. O e1»

HEASD VEGETABLE C-SSERCLE

1 Gan mixed vcg. ( large )
1 C . 5 eggs separated

sauted colory, onions, green pepper
C. braad crumbs

1/2 can m1sh , soup and 1/2
2/*

can milk SPAGHETTI DINNER
Mix o.ll ingredients together , fold in beaten
egg whites. Qedcu 550 for 1 hr.
mush , soup for sauce to pour

1 can 15 1/P os. Chef Boy-Ar-Dcc Sp *

1/2 can water
1 medium size onion 1 tsp. salt 1/x msp popper
1 1/2 tsp. Italian Seasoning or oregano
1 tsp. salt
1/4 c

Sauce- Tuse remaining
ever cm score;1c.

Mrs, George Stewart

1 lb. hamburger
A

1 tsp. garlic salt
wine ( optional )GftBEiT BEAITS BAivEETr ~ LUCETT:

1 can ( 16 oz
1 can french
1 can mushroom soup

. ) greon bcans Frcnch aty1c
onions

1/2

Mix with salt ,Saute onion and brown hamburger.
Drain off all fat.f r i edif rourpepper , seasonings.-

meat into largo pan and add Chef Boy-Ar-Dcc
sauce and 1/2 can water. Add vino. Sinner for
15 min. Scrape bottom occasionally so meat
doesn ' t stick to pan. llinaturo neat balls can
be added to sauce while simmering.

r\ grated chodder cheeseXE 9

Alternate layers of drained brans ( reserve
C. liquid ) and onions in baking dish,
mushroom soup and reserved bean lieuid.
over vog. Sprinkle with cheese,
until heated through.

1/4
rax

Pour
Bake 553 50 mir. fi *

sirs. Robert Sigcl
.7

i:rs *
nraorge Stewart

in
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YEHISTESDGMATEo
ONION CHEESE SQUARES ( Stuffed Tomatoes)

4 Tbsp. butter 5 C. thinly sliced onion
scalded milk

10 round ripe tomatoes or nay substitute green
peppers

1 lb. hamburger
1/4 C. raisins, optional
1 Tbsp. parsley
1 top. oregano

4 slightly beaten
1 tsp. salt
1/4 tsp. paprika 1 /2 C. ;

1 1/2 C. shredded American

5 C.eggs 5

tsp. celery salt
slivered pjbionto

1/2-2/5 C. rice

1 medium size onion
1 1/ 2 tsp. salt
2 Tbsp. oil or shortening

cheese
1 1/2 C.1/4 C. ninc ^ cl pars1ey dry bread crumbs

Melt butter , add onion and
until tender . Beat
while stirring.
ients and blend ,
utility pan,
for 50-60 minutes.

cook over low heat
eggs slightly and add hot milk

Meld onions and remaining in ^red-
Turn mixture into a buttered

6x10x211 and bake 525 over hot water
Out into sqs. Serves 6-

onion in oil . Add hamburger and
Add rest of seasoning. Slice tomatoes

Cut around the

1Grind and saute
brown .
on top leaving 1/2 I! intact,
inside of tomato and remove all of the inside

Cut fine thewithout making holes in tomatoes ,
insides and drain the juice , throw away seeds.
Add this

oO.- Mclvin Cohenirs. te your mixture all except the juice.
Then stuff tomatoes loosely and put in a pan

Add juice from tomatoes, 2 Tbsp.
Cut potatoes in slices and

add around the pan , salt and popper them 00

Bake 5yO a' out 2 hrs.

Vi

CORN PUDDING upside aown •
oil ever tomatoes.

1 y-'pCJ can creamed corn
1 /V'505 can whole kernel corn
2 Tbsp. butter , melted

1 Tbsp. sugar
2 eggs , beaten or until tomatoestaste,

look wrinkled.5/4 C. milk
Mrs. Harvey Ninthrop

put 1/2 mixture
then layer of bread
cover with broad

Mix all ingredients together:
into buttered casserole ,
crumbs,
crumbs o

CREAM OP UHZAT BALLS
rest o mixture,
Bake 25“650 min. at 550 *

~T‘

1/2 C.
1 lb. of dry cottage cheese
1/2 tsp. salt
1/4-1/2 C. of

of 7/hcat, Regular 5 oggs
4 Tbsp. melted

butter

Cream
Mrs. Adwin Levcy

EGG SALAD RING surar to tasteo

Shell 12 hard cooked eggs , chop mod.
1/5 C. chop green pepper, 5 Tbsp.
to, 1/4 C.
5 Tbsp. minced onion ,
cheese. Stir in 1/5 0. mayonnaise ,
sauce, 1 / 2 tsp. salt and dash popper. Blend
both mixtures. Put in ring mold; chill over-
nigh

fine. ‘ -I Aiieu stand overnight in rc-
Forn into balls and put into a pot

Cover and let boil
Servo with sour cream.

Mrs. Bernard Slovut

Mix with mixer and let
diced pinon-

dicod celery, 2 Tbsp. chop parsley,
Hash a 5 °s*

frigorator •
of salted boiling water.

crunjn

chili
pkg.

Tbsp. gently for 15-20 min.
p

********
A ts'0. of vinegar added to boiled neat wnixe
cookinrr makes the raoat

U -{-c #

Mrs. Melvin Cohen tender.



f48£tC GIFILTE FISH
(About 50 snail fish balls) WILD RICE RING

Bring to a boil 6 C. water with a sliced onion,
color;/ tops, 4 whole carrots, salt and poppor,
Nash together: 2 cans white neat tuna

2 small grated carrots
1/2 to p/4 C. matso neal

Add J lightly beaten eggs, season to taste with
salt and pepper. Hake into round balls. Put
into boiling water mixture. Cook covered for 1

Cool sliced carrots and put on top of
each ball with a toothpick.

8 oz, raw wild rice or 16 os, can
2 cans tuna, chunk style, drained

Butter mold. Ple.ee one layêr cooked rice,
Dot with

butter. Bake 525 for 15 min. Sot in 1 n water.
Serve with croan of mushroom soup.
tuna on top and cover with rice.

Mrs. Robert Goldish
nr.

TONGUE SUPREME

CHEESE DRgAHS 1 lg, onion
1 pickled TCDGUC
fat for browning

2 stalks celery
1 nocl. can carrots and
peas, drained1/2 tsp. bk. pd.

17 oz. pressed choose
2 eggs

1/2 C. butter
1/2 0. Spry
1/2 pint sour cream
2 1/2 C. sifted flour 1/2 tsp. salt

Cook tongue until tender, but not soft. Remove
pool by putting under ice water and skinnin
Slice tongue into 1/2” sections,
celery until clear. Put in bottom of casserole.
Put tongue over it, then carrots and peas and
then tomato juice. Bake 1 hr.

r-
Brown onions,

Add ingredients together, using a pastry blond-
ivido dough into 4 balls. Mix cheese, eggs

molted butter and blend
Roll out

p.or.
salt, sugar, 1 Tbsp.
until fine. Divide this to 4 parts,
each ball as for pic, brush with molted butter

esc mixture on top of dough. Use a
Roll like a jelly roll. Cut each

sure to round each ono

at J-00.Mrs. Louis Schcchtcr

SPANISH STEAKand put c;

pastry cloth,
roll into 8 piecos. Sc-
out after it is cut. Bake 575 f°r
on well greased jelly roll pan.
before baking.

:*>

2 or 5 lbs. thick sirloin steak
Pat with flour and cover with sliced onions,
little green poppor, salt and sliced carrots

: Tbsp.
hour.

45 min. Bake
May bo frozen

and celery. Can use chicken fat on top,
1 large can tomatoes. Bake 575 even for
Add water if dry.HOT SAHDHICR LOAF

Mrs. H,. J.Josephs
Unites of p large
Dash of salt

Mirango Frosting:
1/4 C. mayonnaiso

eggs
********

/ben boiling rice add 1 tsp. lemon juice to each
uart of water; this keeps the rice separate
end white.dry. Fold in may-

illod loaf. Bake
Mrs. Richard Karon

but notBeat whites til stiff
onnaisc and salt. Spread on
4yO oven for 10 min.

-p
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PCULET RCTI on CASSEROLE
(Roa31 Chicken Casserole)

5 lb# roasting chicken, disjointed
2 1/2 tsp. salt
1/2 tsp, freshly ground black popper
1 tsp. paprika
12 snail white onions
5 potatoes, peeled and quartered
5 carrots, quartered 1/2 C. chicken broth
2 Tbsp. chopped parsley

NOODLE SUPREME

Boil 1/2 pkg.nod. size noodles and drain.
1/2 snail cabbage, shredded with knife.
Sprinkle 1 tsp. salt on cabbage and lot stand
1 hr. Saute cabbago, 1 sn.,onion in 1 'Tbsp.
Spry. Add noodles and heat until brown. Serve
as side dish. May be served with gravy.

rvin Azuz

1 clove garlic, minced

4 Tbsp. rendered fat
12 mushroom caps

IlaMrs.
SHEET AM)SOUR FISH

Mix together the salt, pepper, garlic and
paprika; rub into chicken. Molt the fat in a
casserole; brown the chicken in it. Add the
onions, potatoes and brown lightly. Add the
nushroons, carrots, and broth; cover and cock
over low heat 4jnin. or until chicken is
tender. To serve, remove cover and sprinkle
with parsley Servos 4—6.

2 1/2 lb, trout or white fish 1/4 tsp. pepper
5 gingorsnaps

raisins
1 lg. onion
2 Xenons or equal ant. vinegar 1/4 C.
1 1/2 tsp. salt 1/4 0. sugar

Add fish. CookBoil onion in viator for 10 nin.
together JO nin*
lemon juice and add to fish,
raisins and cook 1 1/2 hrs. siowly.

Soak gingorsnaps in the
i*dd sugar andMrs. Stuart Seiler

STUFFED VEAL BREAST
EXTRA-SPECIAL CREAKED ONIONS

4 lbs, veal breast with pocko
1 1/2 C. bread crumbs
Salt Pepper
FOR STUFFING USE: 1/2 C.
2 onions, grated

1 GSS
grated raw potatoesp 1 Tbsp. butter

1 can condensed cream of mushroom soup
1/4 G.
1/4 C. shredded American cheese

2 lbs. sn. white onions

top milk 1/2 0. chop walnutschicken fat cream or

Rub salt, pepper, paprika and a little garlic
powder over moat. For filling cavity, saute
and rest of ingred. and nix thoroughly. Season
with sat and popper; stuff and sow together or
use skewers. Place in roasting pan and
scar both sides. Add 2 sliced onions, 2 bay
leaves and 1/2 C. warn water. Bake JJO until
moat is tender, approximately J hours.

lightly salted boiling water
Place in a 1 1/2 qt.

Stir soup; blond

Cook onions in
until almost done; drain.

dot with butter.casserole;
in cream and walnuts; pour over onions.
Sprinkle choose on top.
nin. or until choose
browned. 6 servings.

Bake in 25° oven JO
is melted and slightly

Bernard SlovutMrs.
* *sjc*>><**

f frozen neat, sprinkle
for seasoning.To hasten the thawing

with the amount of salt used



b,,L:iON L0AF

4 .Jggs scparated
1 Tbsp. butter

1 C. milk
1 C. broad crumbsAMO 1S CHINESE DISH

1 piece thinly diced preen pepper
1 piece thinly diced onion
1 piece thinly diced celery
little parsley

1 1/2 lb* round steak, sliced paper thin across
the grain, easier to do if neat is frozen first.
Place neat in bowl and pour over it 1/p cup
soy sauce, 1 tsp. sugar. Let marinate for 1/2
hr. turning the moat after first 15 min. Mean-
while cut 5 large peeled, firm tomatoes into
eighths and cut 2 seeded green peppers into
julienne strips about 1 l/2n long. In large
skillet, heat 1/4 C. salad oil. Add 1 eleve
garlic and J/M tsp. ginger and cook for a few
minutes. Remove the garlic. Add the green
pepper and saute, stirring constantly, for 5
min.; then the beef and its liquid and cook for
another p min. Add tomatoes and cover. Sinner
a few minutes until tomatoes arc hot. Blend
2 tsp. cornstarch with 2Tbsp;. soy sauce.
Gently stir into the mixture and cook 1 more
min. Remove from heat. 6 servings.

Mrs. James Glaznan
Mrs. Robert Luryo

1 large can salmon

Beat egg whi s till sti and lay aside. Boat
yolks and add to salmon which has been drained
and cleaned. Scald milk and add milk, bread
crumbs, butter, said diced vog. Last add egg
whites. Grease mold and bake in pan of water,
so it will unmold easily. Bake 4m min. 550.
Unmold and fill center with cream sauce to

.csr.a _L J.

which has been added a small carl of drained
carrots and peas. Servos 0.

Mrs. Gordon Paymar

TUNA CHOP SUET

1 can tuna, drained
1 can mushrooms and juice
1 sn.
1 sn.
1. sn.
1/2 c.
1 sn. can chcwmcin noodles

1 can mushroom soup
1 C, diced colory

green pepper, cut in s;i, pieces
onion, cut fine
can pimento, cut up
cashews, cut in half

1/4 C. milk
^jfc 5j« >jc ifc ?*C

To remove excessive salt from soups, drop a
sliced potato into soup, bell min. The
potato will extract the salt.

Mix in order given and put in greased casserole
Bake covered for 4-5 min. at zyy0 and uncovered
for 15 min.

;J:jf::>jc s$s ^ s}c

place o. piece ofV/hen cooking cauliflower
stale bread on top to eliminate much of the Mrs. Harold Cohen
dieagre-cable odor.

jfc sfc sje sjc >\i^5'<^
To scald milk, rinse a pan in cold water be-
fore scaldina milk.o

% ag:%*%*jje ifc
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DESSERTS

"THE iPIECE DE RESISTANCE1 TC FRENCH AS YOU KNOW.JLO

IT ME.,NS A DESSERT THAT IS TRULY A SHOW 9 9

WITH COFFEE OR TEA IT PLAYS SUCH.. A PART,

AND LEAVES ,, SWEET TASTE IN YOUR MOUTH AND
YOUR H

)
./0.
1-C

jESSr*"n
O*o cT\

\

O— »

a
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TROPICAL DELIGHT
PL2JBUT BUTTER LOGS

1/2 C. cold water
1/2 C. whipped croon
1 tsp. cocoa
1 C. chopped dates
1/4 C. chopped nuts

1 pkg. lonon 3olio
1 C. hot coffee
1/5 C. sugar
1 tsp. salt
1/2 tsp. vanilla

1 1/2 C. Rice Krispies
1/2 C. chunk peanut butter

1/4 C. butter
1 0. powder sugar

Groan peanut butter, butter,, and part sugar.
Add Rice ICrispios. Chill. Pom in 2” logs l/2Jf

round. Frost with 1 C. pd. sugar and 4 Tbsp.
lillc, 1 tsp. vanilla. Dip logs in frostin
and then in fine coconut.

Pour cold water in bowl. Sprinkle jcllo on
top of water. Add sugar, salt, cocoa, and
hot coffee. Stir until dissolved. Cool. V/hen
begins to thicken add dates and nuts. Fold in
whipped croon. Chill.

O’
o9

Mrs.George Stewart

Mrs. Morris Xrovitz DATE BARS

BLUEBERRY TORTE 1 C. flour
1 C. nuts

(separate eggs, fold in whites)
osp. salt, drop of vanilla

1 C.
1 C.
5 °C£S

sugar
dates

16 grahan crackers, crushed 1/2 C. sugar
1/5 0. molted butter 2 eggs
1-8 cz. pkg. crean cheese 1/2
1 can blueberry pie filling

1/2
a sugar'j.

Beat eggs and add sugar. Mix dry ingred. and
add to eggs and surar and then add dates and
nuts. Bake in a greased and lined pan for 55
minutes in a 558 oven.

cited butter and 1/2 C.Mix crumbs and
Pat firmly into 8R pan.
Cream 1/2 C. sugar and cream cheese,
one at a tine and beat well*

sugar.
Add cgg

Pour choose into
Mrs. Sidney Garon

*4

grahan cracker crust. Bake 25-58 min. 558 ovon.
Cool. Spoon pie. filling on top and refrigerate.

Mrs. Cy Gcldfino

CHOCOLATE COVERED RAISIN COOKIES

5/4 C. shortening
Crean above together

Beat 1 egg send add, 1 tsp. vanilla
Sift together: 2 C. flour 1/2 tsp. salt

1 1/2 tsp. hk. pd.
1/2 C. milk 1 1/2 C. cho, covered raisins
1/2 C. walnuts, cut up 1/2 C. choc chips
Drop by spoonfuls. Bake 10-12 min. 575 oven.

Morris Gurovitsch

1 C. sugar

BRCv4iI£5

1 C. sugar 1/4 C. butter
Crean and nix.
iidd: 2 sq. melted chocolate 1 tsp. vanilla
1/4 0. milk 2/5 C. flour 1 C. whole walnuts

0- eggs

or pecans
8x10 greased pan. Place in cold oven then
turn to 275» After 58 min, test with toothpick.
Should take, around 40~4p nin.

rs.2, u.

To keep fudge bars soft, put a towel over pan
as soon -as taken from even.irs, Palmer Abramson

•/



STKUDLE CHOCOLATE SLICES
Boat 1 egg Pinch of salt 1/2 0.not water
5 Tbsp..Mazda oil Mix and knead, until pliable.
Sot in double boiler over hot water, while
getting filling ready.
Mix together: thick jam with ground raisins,
rind of 1 lemon, Cut up nuts, maraschino
cherries, coconut; roll out dough on board,
then on table with cloth on it stretch real
thin end sprinkle cinnamon and sugar, put row

jam mixture on edao of dough. Sprinkle
nuts, cherries, coconut, over dough. Roll up
with edge of dough. Put little oil on top of
rolls, sprinkle sugar and cinnamon on top.
Cut darts in dough. Bake 525 until brewn#

')

1/2 C, butter
1 egg, unbeaten
t Tbsp. sugar
2 C.(26) graham crackers, ,rolled
1/2 C. chopped nuts, optional

5 Tbsp. cocoa
1 C, fine coconut
1 tsp, vanilla

fine

Place butter, cocos., egg, sugar, vanilla in
bov/1 over hot m/ater. Stir until butter molts
and nix until consistency of custard. Mix in
crumbs, coconut and nuts, Pat into 8x12n

Groan 4 Tbsp. butter
2 Tbsp. vanilla custard

pd. sugar. Spread .on
licit 1/4 or mere of largo

choc, chips and 1 sq.
and 1 Tbsp, butter. Melt in

double boiler and spread over custard,
Mill set quickly in refrig. Those 1

Mrs,. Y, B. Davis

-p01

greased pan. Let harden,
add 5 Tbsp, milk,
pudding mix. Add 2 C.
base, let set.
choc, bar and 1/2 pkg,
bitter choc

LEMON FLUFF
• 9

1 14 1/2
1 4 oz. pkg, lonon gelatin 1/4 C. lonon juice
1 5/4 C. hot water
2 1/2

nilk(1 5/4 C.)oz. can evap.
reesc well.JT.

1 0. sugar
vanilla wafer crumbsne »

WACKY CAKE
Chill can of milk in refrigerator until icy
cold,about p-4 hours. Dissolve aelatin in
hot water. Chill until partially sot,
until light and fluffy,
sugar,
turc. Line bottom of 9x15”
Four over gelatin mixture,
crumbs. Chill until firm,
center each with a maraschino cherry. Servos 12,

5. J. Shcr

1 1/2 C. fl-our
1 C. sugar
5 Tbs
1 C. ccld water
6 Tbsp. melted butter

1 tsp. salt
1 tsp. sods.
1 tsp, vanilla
11Tbsp# vinegar

e >

Whip
Add lemon juice and

Whip milk and fold into gelatin nix-?
cocoaa•

pan with crumbs.
Top with remaining
Cut into ^s. and Sift dry ingred. together into greased pan in

which it is to bo baked,
in dry mixture. In one impression put the
6 Tbsp. melted butter; in another the vinegar;
in the other the vanilla. Over all this, pour
the cold water and stir together with fork.
Mix well and bake 550 for 50 min.

14c thrcc inpressicns
Mrs.

% JJC He ^ s}e

If in separating eggs, a drop cf yolk drops
into whites, moisten a cloth with cold water,
touch yolk and.it will adhere to cloth. Mrs. Bernard Slovut



BAKERY STYLE FROSTIRS PINEAPPLE SQUARES

Boil 2 1/2 Tbsp. flour and 1/2 C. nilk
Sot aside to coc-1.
Orcan* 1/2 0, sugar 1/2 C. Spry

1/2 tsp. so.lt 1/2 tsp. vanilla
Add to the above mixture and fold in 2 GY pd,
.sugar. Makes 0» large amount, but can bo
refrigerated in > jar*

1/2 c. 5 Tbsp. cornstarch
1 egg yolk, lightly beaten

can pineapple chunks, undrained

FILLING:
1/4 tsp, so.lt
1 ,f1 14 os.

sugar

cornstarch, and salt in saucepan.
Stir in egg yolk and pineapple chunks and
cook over medium heat stirring constantly
until thick and smooth about 7 nin. Cool to
lukewarm v/hilo preparing dough.

2/p C. milk
1/4 C. warn water
4 C. sifted flour

mix sugar 9

lire. Y. B. Davis
n

GINGERBREAD RING
1 tsp, sugarDOUGH:

1 pkg. dry yeast
4- egg yolks, beaten
1 G. oloo

1 C, light brown sugar 1 C. sour nilk
fG. shortening
1 1/2 tsp, ginger
1 tsp. cinnamon

2 C. flour
5/4 ts
1/2 C* molasses

soaar•

2 eggs, beaten sugar and cool to lukewarm.Scald milk,
Dissolve yeast in warm water and add to luke-
warm mill:mixture. Stir in beaten egg yolks,
cut oloo into flour* Stir in yeast and mill:
mixture. Dough will be soft and moist.Divide
dough in half. Roll out to fit greased
jelly roll pan. Spread with the filling and
roll out balance and cover. Snip surface to lot
steam escape. Lot raise 1 hour. Bake.575 for
55~pO nin. If you donft want to make this
filling, you can use pie filling.

add

Sift together sugar and flour with soda, ginger,
and cinnamon. Add remaining ingredients, and
nix well. Turn into well greased pan or -mold
and bake for ^0 min. 550* When cool remove
fron mold, place on platter and fill center
with Orange Marshmallow Fluff.

’

ORANGE MARSHMALLOW FLUFF
1 C. heavy cream, whipped. 1 C. diced orange
1/2 lb. diced marshmallows pulp

1/4 C. chopped nuts
for topping

Combine cream, marshmallows and orange lightly
but thoroughly and chill.

Mrs. Harold Cohen

GREEN GRAPES SOUR CREAM

Mrs. Melvin Kroinan 5 lbs. large crisp green seedless grapes, washed
1 pint sour ermn

and stem grapes. Dry well.
a layer of grapes, sour cream, and brown sugar
in a pretty bowl. Repeat another layer. Cover
and chill overnight. Can bo made in individual
serving dishes. Serve with dainty butter cooky.

Mrs, James Glaznan

a1 C. Drown sugar
Chill.>'t?;< sjs >•< sjc s$e

If lemons arc put in the oven and heated 0. Row
minutes before they arc squeezed, more juice
will be obtained from them.

PlaceWash



FUDGE SUNDAE PIE
FUDGE BETTER PUDDING1 C. pot evaporated nilk 6 oz, choc, chips

Vanilla wafers
vanilla ice cream or pepnemint

X .1. x

1 C. ninature marshmallows
1 qt. 2 Tbsp. no1tod butter

1 tsp. vanilla
8 Tbsp. cocoa
p/4 tsp. salt
1/2 C. chopped nuts

1 C. suaar
W1

1 C. sifted flour
Pd*1 tsp.

1/2 Cr nilk
1 2/p C. boiling- water

bk.Melt choc, in 1 G.
Remove fron heat. evaporated nilk until thicken.

Edd marshmallows and stir
until noIt and mixture is smooth. Cool to room
tenp. Lino bottom and sides of 9lt pie plate
with vanilla wafers, Spoon half, of ice cream
over wafers. Cover with half of choc, mixture.
Repeat with rest of ice cream and chocolate.

butter, 1/2 C.> * * sugar, vanilla together.
and 1/2

salt and add alternately with milk to
first mixture; nix well and stir in nuts. Mix
together 1/2 C. sugar, 5 Tbsp. cocoa, 1/4 ts
salt, and boiling water. Turn into 10x6x2”
baking dish and drop batter by Tbsp. on top.
Bake 550 40-45 nin. Serve warn or cold. Serve
with whipped croon or nilk. 6 servings.

Mrs, Edwin Levey

j.mix
Sift flour, 5 Tbs
tsp.

cocoa, bk. pdr• •9

Place nut halves on top.
least 5 hours. Freeze until firm at

r•a-10 servings.o
Mrs. Gerald Singer

PEANUT SQUARES

1 0. white syrup
Bring to boil and remove from stov
Edds
4-5 c.

1 c. suzaro .̂ BUTTERSCOTCH BRICKLE BERS1 C. crunch peanut butter and mix well.
Special K or Rico ICrispios. Put in long

greased pan. Frost with: 1 pkg.(12oz.)choc,
chips and 1 pkg,(12 oz.) butterscotch chips
melted in double boiler. Refrig, or freeze.

Mrs. George Bernstein

Preheat oven to 575*
For cookie layer: Combine 1 1/2 C. sifted
flour, 5/4 C. brown sugar, packed, 1/2 C. soft
buttur, 1/2 -tsp, salt. Mix till crumbly.
Press into 15xpx2n pan. Bake 575 fcr> 10 nin.
Mo-anwhilc prepo.ro Butterscotch Brickie: Combine

p \

corn
syrup, 2 Tbsp. vegetable shortening, 1 Tbsp.
water, 1/4 tsp, salt. Stir over hot(not
boiling)wo.ter till smooth. Remove from water.
Blend in 2 C. coarsely chopped walnuts. Spoon
over top of baked cookie layer and spread
evenly. Bake at 575 T°r 8 nin. Cut in bars
while warn. Makes 2 dozen bars.

BISCUIT TORTONI in top of double boiler 1-6oz, pkg.(1
Nestle 1 s Butterscotch Morsels, 1/4 C.

1/5 0. confection sugar
2 egg whites, boat stiff
1 C. chopped blanched

almonds

2 C. whipped cream
1 tsp. vanilla

:macaroon crumbs1 n
«

Blend conf. sugar and vanilla into whipped
croon, Feld in beaten egg whites, crumbs and
chopped almonds. Lino muffin pans with papor
cups. Pour mixture into cups and garnish with
almonds. Freeze rapidly. When ready to serve
peel off paper from cups.

Mrs. Earon Glaznan
9

Mrs. Eli Kenner
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KOCHA CHIFFON PIE

1 C. sugar
w

5/4 C. water
1 tsp. vanilla

sq• unsweetened choc.1/2 tsp, salt
pie shell.

1 envelope gelatin
2 tsp. instant coffee

separated

ANISE TEA COOKIES

4 2 1/2 C.
1/4 c.
2/3 C. oil
2 Tbsp. orange juico

eggs, 1/2 tsp. ss.lt
1 Tbsp. anise seed

confectioners sugar
1/2 tsp. vanilla

sifted flour
finely chop nuts

3/4 c.
9

0«P,olr
'UiwcD 7

to -ether gelatin, 1/2 G. sugar and instant
oiks. Add choc.Mix

coffee. Add wator and egg
and cook in saucepan, stirring constantly, till
gelatin is dissolved and choc'.late no1tod.
Reneve from heat, add vanilla and cool until
mixture begins to thicken. Add salt to egg
whites and beat until foany. Gradually add

1/2 C. surar and beat until stiff.

*(- . oift flour and salt into a bowl,
and anise seed. Mix in oil with a
bine sugar, orange juice and vanilla, blend
into flour mixture. Jough will appear dry and
crumbly. Shape dough into rolls about 5/4n in
diameter by 2 11 Ion
sheet 55C for 20-25 min. or until lightly brown.
Roll warn cookies in additional confectioners
sugar if desired. Cookies improve with storage*.
2 l/2 Dozen.

j Stir in nuts
ork. Com--P

Bake ungreased cookierr-

remaining
Fold chocolate mixture into egg whites,
into baked shell. Chill several hours. Pour

Top
with whip cream.

win LeveyEdrs.i A Mrs. Gerald Singer

SILVER DREAMS LEMON LOVE NOTE LEMON BARS

CRUST: 1/2 0. shortening
1 1/4 C.flour
Mix and spread on bottom of pan.
at 550» Then mix 2 well beaten eggs 1
brown sugar,
and 1 tsp. vanilla,
crust. Bake again for 20 nin. at

2 Tbsp. brown sugar 1/2 0. butter 1 C. flour 1/4 C
Mix together and pat into 9n square pan.
Bake 15 mini* at 550.
Tbsp. lemon juico grated lemon rind(1 lemon)

1 0. sugar 2 beaten eggs 2 Tbsp. flour
1/2 tsp. baking powder Mix all together and
place on just baked crust; return to 550 even
and bake 25 min. Cool; frost with 5/4 C. pd.
sugar, 1/2 tsp. vanilla, 1 Tbsp. butter and
1 1/2 tsp, nilk, well mixed. Cut into bars.

Mrs, Melvin Kroiman

powder sugar

Bake 10 min.
1/2 C.

1 C. chopped nuts, 1/2 tsp. bk. pd.
Spread mixture over baked

525-Mrs, Alex Luryc

n

u
ILlRSHIL'JLiLOW FILLINGPIITEAPPLT2ill

Beat 4 egg yolks and 1/5 0.
colored.
juice.
8 min.
Chili.
heavy cream, whippe

sugar until Xenon
Add 5/4 C. unsweetened pineapple

Cook over low heat until thick about
#sfc Sjc *̂**5jc

To melt chocolate, grease pot in which it is
tc be melted.Add 16 narshna11o\1 s,

Fold in
cut in quarters,

vanilla and 1 0.1/4 csr•
A>-*•• Mrs. Nathan Kronen
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MACAROON DESSERT

2 C. crumbled macaroon
cookie crumbs

1 pt. each., raspberry and
line sherbet

Fold sugar , cookie and pecans into whipped
croon. Spread half of mixture in bottom of a
9x9x2n cake pan. Spoon sherbet on top. Alter-
nating colors. Top with remaining whipped
cream mixture. Cover with foil or saran and
freeze until firm.

2 Tbsp. sugar
1 /2 C. chopped pecans
2 C. whipped cream

Eli KennerMrs.
CHOCOLATE SURPRISES

2 Tbsp. soft butter
1 0. creamy peanut butter
5 C. choc, bits ( semi-sweet)

1 C. confect , sugar
1 C. chop dates

Boat butter and peanut butter and sugar until
smooth and blended. Stir in dates raid nuts.
Pat into pan 11x7" • Chill overnight. Divide
into 60 pieces. Shape into form of dates.
Put on shoots of wax paper. Chill again until
firm enough to handle. Molt choc , in top of
double boiler. Dip each piece in choc, mixture,
use 2 spoons and ccat good. Arrange on wax
paper. Leave set until fim.

Mrs. Eli Kenner

GPuJIAM CIUCKMR CfCOBNUT C,JCE

5/4 c.5 Tbsp. outter
1 egg

sugar
1 tsp. bk. pd.

1 1/2 C. crushed graham crackers
1 C. cocoanut1 C. milk

IfBake in square pan at 55^ 55 nin.
desired put on choc, frosting.

Mrs. Charles Green
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FARMINGTON B*,RS

1 egg yolk
2 C. sifted flour
1 tsp. vanilla

1 C. butter melted
1 C. brown sugar
Salt

Mix all ingred. together. Put in 16x10 pan.
Pat in place. Bake 10-15 min. 55̂ oven. Melt
1 lb. sweet chocolate. Spread on baked mixture
and sprinkle with chopped nuts. Cut in sqs.

Mrs. Richard Karon

FLAT KICHBL

1 1/2 tsp. sugar
1 5/4 C. flour 5/4 tsp. salt

k eggs, separated
4 Tbsp. oil

Beat yolks, well. Add oil, salt, and sugar.
Beat whites. Fold into yolks by hand. Add
flour. Cut into pieces the size of a large
walnut. Roll flat and brush tops with oil.
Pierce with fork. Sprinkle with sugar and
cinnamon. Place on ungreased sheet on bottom
rack of oven, 2 min. at 400 oven. Remove
from sheet and put on center rack for 2 min.

Mrs. rk,rb Samuels
*%

NOTHINGSil »

Add 2 Tbsp. sugar
1 5/4 clflour

2 eggs, well beaten
5 Tbsp. cream or water
1/2 tsp. saltp

Roll very thin. Cut in sqs. and drop in hot
fat. Brown on both sides. Crain on brown
paper and sprinkle with powder sugar.

Mrs. Herb Samuels
Mrs. Irv Latts
Mrs• Burton Shapiro



7-UP JELLO/DESSERT

SQUARE SPONGE CAKE1-2jf can apple sauce1 pkg. line jello
Juice and grated rind from 1 orange
1 sm* bottle 7-up 4 egg whites

2 C. flour
1 C. milk
1 tsp. vanilla

2 C. sugar
2 tsp. bk. pd,
2 Tbsp. butterHeat apple sauce, put in jollo, orange juice &

7-up. Sometimes put in cheese balls rolled
in nuts. Can add cherries or nuts as desired.

Mrs. Eli Kenner Beat egg whites till white, gradually add sugar
oift flour, bk. pd., and add to egg mixture.
Heat 1 C. milk till hot, do not boil, add
2 Tbsp. butter, stir till melted. Add vanilla
Add to egg mixture. Blend and pour into large
pan and bake 575 for 55“40 minutes.
TOPPING: 6 Tbsp. brown sugar

4 Tbsp. cream or canned milk, heat till butter
is melted. Remove from stove. Pour over hot
cake, sprinkle on 1/2 pkg. angel flake coconut.
Place under broiler and watch carefully so it
does not burn.

YUM HUMS

1/2 c;
2/5 c.
1 tsp. run flavoring
1/2 C. miniature marshmallows

5 Tbsp. buttersugar
cream or evaporated milk

C. crushed graham crack.

Heat sugar, butter, cream, until butter molts.
Cool
Put crumbs in large buttered bowl. Add marsh-
na11ows. Four eream mixture over. Mix well.
Roll in crumbs.

x̂ dd run. Save 1/2 C. crumbs for rolling.
Mrs. II. Bergal

RED DEVILS FOOD CAKEMrs. Eli Kenner

5/4 C. milk 5 sq. baking choc. 2 Tbsp. butter
Melt these together until thick. Cool,

sour creara 4 eggs
2 1/2 C. flour, sifted

MOLASSES CAKE

1-1 1/2 C.
1 1/2-2 0. sugar
1 1/2 tsp. baking soda

1/2 tsp. salt
1 tsp. cinnamon
1/2 tsp. cloves
1 0. nuts
5 1/2 C. flour

111/2 C. brown sugar
shortening1 n

Dash salt2 °gg31 C. molasses
1 0. cold coffee Beat eggs and add sugar gradually,

dry ingred. with creara.
Vanilla added.

Alternate
xidd choc, mixture last.

Bake 55̂ for rain.
Mrs.David Gershgol

soda1 tsp *

Bake in 2 loaf pans about 1 1/2 hr. at 525*

of vinegar added to the cold water inOdip a knife in hot A tsp.
mixing pie crust will make flaky.After frosting cakes,

water and smooth over the frosting to nako it
glossy.



CLP FASHIONED RillSIN B..RSFROSTED DELIGHTS

1 C. seedless raisins
1/2 C. oil
1 5/4 C. sifted flour
1 tsp. soda
1 tsp. allspice
1/2 G. chopped walnuts

Combine raisins,
remove from heat,
sugar and egg.
beat into raisin mixture,
into greased 15x9x2” pan.
20 min. VJhcn cool cut in
powdorod sugar.

1/C. sugar 2 eggs
Cream together and add:

1 1/2 C. flour 1 tsp. bk. pd. 1/2 tsp. salt
1/2 tsp..vanilla

1 C. water
1 slightly beaten egg

1/4 tsp. salt
1 tsp. cinnamon
1/2 tsp. cloves

1/2 C. shortening
or shortening

baking sheet as thinMix well, spread batter on
Frost as follows: '4 L ISas possiblCo

1 C. brown sugar folded into 1 stiffly beaten
egg whites, spread on batter, sprinkle with 1 C.
nuts.

and water; bring to boil; i
Stir in salad oil.

Sift together dry ingredients;
Stir in nuts. Pour
Bake in 575 oven
bars and dust with

Stir in
Bake 525 f°r 5° nin*

Mrs. George otewart

CRILJi CHEEoH COOKIES

1/2 C. sugar
2 C. flour

Mrs. Edwin Levey1 5 oz. pkg. cream cheese
1 0. shortening(part butter)

JUMBO PL*ISIN NUT COOKIES
Chill dough. Form into

rross down on
Bake 10-12 nin.
Watch they

Mix all ingredients,
balls and roll in white sugar. 1/4 tsp. allspice

5 eggs
1 tsp. vanilla
4 C. flour
2 tsp. salt
1 tsp.
1 C. chopped nuts

2 C. raisins
C. water
tsp. soda
0. shortening

sugar
2 tsp.
tsp.

cookie sheet with sugared fork,
in 400 oven until* light brown,
burn easily.

C.Mrs. Gordon Paynar
V bk. pd.cinnamon

nutmeg/4OATMEAL CAKE

oil raisins with water 5 min. Drain. Measure
'2 C. liquid(add water if needed to make'2. C.) Cool. Stir in soda. Cream shortening
•adually boat in sugar, mix spices. Boat in
gs, one at tine. Add vanilla and raisins
quid. Sift flour, salt, and b’. Add raisins and walnuts,
iff. Drop by flat Tbsp.
eased sheet. 400 oven 12
okics 575 oven for 15 min.

1 1/4 C. boiling water over 1 C. quick
Cream 1/2 C.Pour

oatmeal and let stand 20 min.
1 C. brown sugar, and 1 C. granulated

Sift 1 1/5 C. flour
, 1 tsp. soda, 1/2 tsp. salt.

butter,
6•Add 2 beaten eggs.sugar.

1 tsp. cinnamon_
dd these ingred. alternately with oatmeal

dd 1 tsp.
greased 9x15” Pan
about 20 min. and

pd. and stir
Chill until

1 n apart on un-
rein. For larger

V -.
vanilla. Pour into
Bake 59-55 min. Cool calco

spread with following:
C. butter, 1 1/2 C. brown sugar, 5/4 0. coconut
1/2 0. chop nuts. Mix and add enough milk
to soread. Place under broiler 2-4 min.

mixture. - i.

1/2

Mrs. Melvin Cohen

Mrs. David Taran



PII'IEAPPLE PUDDING- LEMON SQUARES

1/2 C. sugar
1 C. pineapple juice
1 lcnon(juice)
1 C, pineapple cubes

2 Tbsp, cornstarch
1 0, water
2 eggs separated

1/2 C. Crisco
1 C. flour

.2 Tbsp, sugar
8x3” pan

Groan sugar and Crisco add flour. Bake 1 p-20 nin
1 pkg, lcnon filling. Add meringue(2

egg whites and 6 Tbsp* sugar V) Sprinkle coco-
nut and bake till brown at 558*

Mrs* .Ralph Altman

Whipped croanA
575-

Mix sugar and cornstarch in double boiler, stir
in pineapple juice, water, & lcnon. Cook until
smooth and pour into beaten egg yolks. Cool,
Fold in beaten whites, then pineapple cubes.
Pour into buttered baking dish, Bake 20 min,
in slow oven 580, When cool top with whipped
cream.

HONEY CAKE

5/4 o.
shortening 1/2 tsp, soda

5 tsp, bk, pd,
5 5/4 C. flour Vanilla

chopped dates 1/2 tsp, nutmeg 1/2 0. nuts
l/2 tsp, cloves 1/2 tsp. allspice 1/2 tsp.
1 tsp. anaseed
Beat eggs, add sugar, shortening, and honey. Mix
soda with coffee. Sift dry ingrod.
fixture with coffee. Add nuts and dates. Bake
in extra large pan at 558 for about 43 nin.
Sprinkle 1/2 of anascod on top of cake before
baking.

4 Rind of orange
tsp.

cinnanon

-C-P°SSS cox GO

1 n J-
Mrs. San Horowitz 1 C. sugar

1 n moneyu•MOCK STRUDLx.T? 1/2 nu•
gmg-chopped cherries red and green

1 0, chopped dentes
1 Can eagle brand milk 2 lemons grated rind &
2 0.fine coconut

1 re• or
1 C, nuts

-dd to egg
juice

Combine all but coconut. Spread coconut on wax
paper and drop dough and form into 2 long rolls.
Bake 558 for 12 min. Keep in refrig, and slice
as needed, 'Can be frozen.

'4 rs, San Singer

DATS CAKELEIICIT DESSERT

5 C. flour
1 5/4

2 eggs
2 tsp. bk. pd.
1 pkg. dates,

'cap.
2 C. sugar

het coffec 1/2 0. nuts
1/4 C. oil

1 can Eagle Brand milk Juice of 2 lemons
Rind of 1 lonon
1/2 pt whipped cream

r>

cut in snail pieces
1/4 tsp. salt

1 C. crushed graham crack-
ers 1/2 vanillaJ.

Graham cracker crumbs spread on bottom of
ungreased pan 8x8. Mix milk with lemon juice
and rind by hand for just a minute. Spread over
crumbs. Top with whipped cream and refrig,

Mrs. David Taran

Pour hot coffee over dates in bowl and let stand
until cool. Add eggs to oil and boat. Sift dry
ingredients, add alternately with liquid mix-
ture. Bake in well greased loaf pans, Aibout
45 min.

Mrs, Jack Schaefer



AMD EASY CHOCOLATE FROSTINGQUID: YUM YUM CHOCOLATE CAKE

4-5 sqs, Bakers Unsweetoned Chocolate
2 1/4 C. sifted confectioners sugar
1 egg unbeaten

Proparo 1 pkg• choc, pudding as directed on
pkg, Add 1 pkg. choco. cake nix tohhot pudding
mixture. (Use dry nix, do not add liquid or
oggs.) Blend thoroughly. Pour into greased
0x11"

1/4 C.hot coffee
1 tsp. vanillao Tbsp. softened butter

Sprinkle top with chocolate chipspan•
and chopped nuts. Bake at 550 until top ogrimm
springs up when pressed lightly with finger.
About 55 nin. No need to frost,
largo, rich, racist cake.

Melt chocolate, remove fron heat,
and coffee. Mix in sugar

Add butter a tsp. at
a tine heating well after each addition,
enough for 2 9n layers.

Boat in egg.
Makes Makes a

Mrs.Jack Schaefer Mrs. Charles Goldberg

CHERRY FLIPS APPLE SQUARES

5 1/2 C. flour
1/2 C. sugar
1/2 C. Mazola oil

2 C. sifted flour1 C. butter
1/2 C.
2 tsp* almond flavorin

Crushed nuts or shredded coconut

2 tsp* 1Y ~ pd.
sifted brown sugar, firmly packed

50-56 maraschino cherries
z2 eggs
2 tsp. vanilla

Enough juice to moisten. Mix dry ingredients
and add other. Add fruit juice
hold. Apples, cinnamon,
if apples arc not tart.
that is greased and turn up edges. Roll half
of dough, sprinkle with flour and cinnamon
and sugar thmn apples. Repeat and add top crust.
Sprinkle with* sugar. Cut along edge to seal.
Cut into sqs. Bake 400 for Ip rain, then at 550
for y/k

r,'
•w

doesn1 t
sugar, and lemon juice
Use cookie sheet

-• -pa.J.

Cream butter and sugar, blond, in flour, add
flavoring. Pinch off pieces and roll out flat
in palm of hand, insert a cherry/and fold dough
around it, forming into a ball* Place on
greased baking sheet .and bake at g'~5 f°r R5 —in.or until a light brown. Uhen cold dip in thin

1 1/2 C. icing sugar and 1/2 C.
cherry juice. Roll in nuts or coconut.

Mrs. Norman Camonkor

name fromicm r -r*
U

Dnr. mecu^•
Mrs, Morris Gurovitseh

30U?30>i B.-LLS RICHMOND CHOC. FROSTING

1/2 C. sugar
i-1oz. unsweetencd choc
Dash salt

1/2 Tbsp• bu11er

5S vanilla wafers*, crushed 2—5*-̂ b3p* cocoa
4 Tbsp* syrup
1/2 C.

1 1/2 Tbsp. cornstarch
7 Tbsp* bourbon grated

1/2 0, boiling water
1/2 tsp. vanilia

•5

1 C* chopped pecans sugar

Mix well, form In small balls, roll in powdered
sugar. Store in refrigerator. ix sugar, cornstarch, choc., and sal

ator and cook till thick. Remove from heat
nd ‘add butter and vanilla. Frost while hot.

Mrs. Irving Shcr

Addb•
Mrs. Irving SchnoLdcr
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PIIISAPPLE COCONUT SQUARESSOUR CREAM CRESCENTS

1/2 C. soft butter
5/4 0.
1 tsp. vanilla
1 1/4 C. sifted flour
1 con ( 1
1 con ( 3 1/2

1 egg 5/4 C. sour cream 1 egg 5 well beaten
1 Tbsp. .no1tod butter

2 C. flour
1/2 C# butter sugar

Croon flour, butter. Mix egg. yolk and cream
and add to flour mixture. Knead until texture
of pie crust. Rcfrig. overnight. Divide dough
into 5 parts. Roll out to thickness of thick
pie crust. Mix together: 3/4 C. sugar, 2 tsp.
cinnamon, p/4 C. cropped nuts. Sprinkle on
dough and pat in. Cut in 8 wedges, roll up
and shape into crescents. Place on greased
baking sheet. Bake 375 for 23"~35 Can
bo frosted with plain icing.

. 4 oz.) crushed^pineapple, drained
os.)f1akcd coconut

lb

Preheat even 358* In small bowl cruem butter
with 1/4 C. sugar till light and fluffy. Beat
in flour to form a soft dough. Press dough

up sides, of 9-9x13/4nor unti1 golden brown. Cool.
Add rest

1/ 2nevenly on bottom and
pan. Bake 15 min.
Sproed pineapple evenly over crust,
of sugar to egg; beat just
molted butter, vanilla., and coconut,
mixture over pineapple; bake 20 min. or
top is golden brown. V/hcn cook cut in sqs.
1 1/2I? wide. Hakes p dozen.

till blended. Add
Spread

till

Mrs. Charles Goldberg

CHOCOLATE FROSTING

1/2 C. water
1 Tbsp. oleo
Molt all those ingred. together. Add:
1 C. pd. sugar 1/2 tsp. vanilla and beat
Add water if thick# Enough for 8n

Mrs. Melvin Cohen

4 marshmallows
Pinch salt

1 sci. bk. choc.
Mrs. Aaron Glaznan

DANISH PASTRY
sq. pan.

1/8 tsp. salt
2 C. flour

1/2
1/2 lb. butter
Nuts and jolly

lb.-cream diceso

LEMON DREAM BARS

Cream butter, choose and flour together. Allow
to stand in rcfrig. overnight. Roll out into
1/4”
then sprinkle with chopped walnuts,
jolly roll.
orate oven 558 till brown.

Mix like crust: 1 C, flour 1/2 C. butter
1/4 0. pd. sugar
Spread in 9x> n pan and bake 15 min. 350.(grease
pan) Cool slightl

2 eggs, add p Tbsp. lemon juice, grated
p Tbsp. flour, 1 C. sugar, 1/2

tsp. bk. pd., 1/2 0. fine coconut, pinch salt.
Mix and pour over crust. Bake 350 for 20 min.
Cool and frost with: 1/4 0. butter, 1/2 C.

sugar- and boat for 8 min. Then add:
2 Tbsp. cold water(1 at a time)
2 Tbsp. hot water(1 at a time) Pinch salt#

Mrs.Jack Garber

sheet, spread with 0. thin layer of jelly,
Roll like-rrJ •

ut in 1/211 Bake m noa-Apieces.Beat:
rind 1 lemon ?

5*c sjc ;!« :Jc

To make frosting adhere to a cake, dust a
little flour over the top of the cake and
you will ho.vc no difficulty in making the
frosting stick.

pci.
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SOUR CREiOi DAT'" DREAMS
STEUSAL COFFEE CAKE

1/2 C.
2/5 0, dates
1 egg well beaten
1/2 tsp. soda
1/4 tsp. salt
1/8 tsp* nutmeg

and top each cookie with walnut.

1/4 C* shortening
5/4 C. brown sugar
1/2 tap. vanilla
1 1/4 C. flour
1/4 tsp. bk. pd.
1/4 tsp. cinnamon
Mix well
400 about 10 min.

sour cream
1/4 lb. butter
1/2 lb. oloo

2 C. surraro
” C. flour

Cream above ingredients together until fine.
Put one cup aside for topping. Add to balance
of above, 4 tsp.
atcly, 1 can (15 oz) evap.
1 tsp. sal
to batter, then top cake with 1 C. mixture that
was set aside to which 1/2 C. nuts has boon
added. 'Bake 558? 58-60 nin. Pan 10x t4l-

Bakebk. pd., 2 eggs beaten scpar-
tap. vanilla

Add l/2 0. crushed nuts

* n 1 2i.11iid,
Mrs. Eli KennerJL. Mix well.w*

TOMATO SOUP SPICE CAKE

1/2 C.
5/4 ts
1 tsp.cinnamon

1 C. chop dates or raisins that have been heated
in butter.

butter1 can tomato soup
1 C.
2 C.

RASPBERRY DELIGHT SQUARES sodasugar
sifted flour

t*•

2 C. moist shredded . coconut(8 oz.)
1 /0 oi / m e.
1 n

1 Tbep. bk. pd.
1/2 C. butter
1 egg, well beaten

1/4 G. butterraspberry jam
sifted flour

bk. pd.2 tsp
1 tsp. cloves
1 tsp. salt

r•
1 tsp. nutmeg
1 C. chop nuts

1 Tbsp. nilk
1 °zz1 tsp. vanilla
1 C. r gradually

Blend in soup with soda.
Stir into mixture,

layer pans.

Groan butter until soft, .add su
beat until creamy.
Sift dry ingred.
Add dates and nuts.
Bake 4-5 min.
ICINGS

r-<~>sugar

Cream 1/2 C. butter. Add 1 egg and boat thor-
oughly. Blend in 1 Tbsp. nilk. d̂d dry in-
gredients(flour and bk. pd.) in fourths,
blending well after each addition. Spread batter

so, pan. Cover with raspberry jam. Melt
butter. Beat the remaining 1 egg with

Add 1 0. sugar gradually,
thoroughly. Blend in cooled butter

and chop coconut. -Spread over mixture in pan.
Bake 558 for 50 nin. or until golden brown#

when cooled, cut in n2 squares.

together.
Greased on

4-

at 575.
1/2 C. pd.sugar
1 tsp. vanilla

1 pkq*. cream choose
Beat until blended.
Mrs, Isadora London

onin

1/4 c.
1 tsp, vanilla,
boating HONEY CAKE

1/2 of 1 yeast cake
1 tsp.20. honey

*11 tsp. cloves 1
Boil together till comes to boil.

, 5/4 C. sugar. Boat till thick*
Add 6 G* flour sifted*

socia

Beat 4
sp, ginger

Mrs, Irving Schncidor eggs
Add?.n mixer

boiled ingredients*
Bake 1 1/2 hr. in 588 oven*

tip% s}c

Pat dough out inTo keep the bottom of a berry pie from getting
brush with well beaten white of egg

before filling. pan with cold water*soggy,
Mrs.Jack Flint



BAKED COMPOTE UNBAKED COOKIES

Drain well: 2 lg. cans pineapple rings toasted rice cereala o
1 C. coconut
1 C. salted peanuts

1 C. cream
1 C. surrar
1 C. white syrup

1 lg* can cling peaches,hhalvcd
1 lg. can pear halves
18 lg. prunes, raw '

Use 5-6 coconut macaroons, butter. Arrange
pineapple in 8x12n pan, prunes, crumble couple
cookies ever, arrange pears and poaches. Altor-

sugar and syrup *until soft ball
Mix together the other ingred. and

Pat into pan, cool and

Boil croon,
stage,
pour syrup over then.note in rows, put k slicestop with more crumbs, cue.pineapple on top decorate with macaroons. Oner~

ries(optional) 1 can black cherries, drained. HARLEQUIN DIPPERS
generously with butter 2/p 1/4 lb.Dot of stick,

bake at yj>0 for one hour. If necessary sppon a 5/4 tsp. so.lt
confectioners sugar

uncooked 2 0. sifted flour
1 tsp. shortening

1 C. soft butter
1 C. sifted
1 C. Quaker oats,
1-6oz. chips

little juice over. bervo warn. 2 tso. vanilla
lire. James Glazman

LUS3ERRY CR&r. FIE7 *
ill

beating till
Sift together flour and
Mix thoroughly. Stir

balls. Place cn

Heat butter until creamy; add sugar,
fluffy,
salt,
in cats.

1 baked 9n pic shell Add vanilla.1/2 C. 2 1/2 C. nilkCream filling: sugaro l Add to mixture.
Shape dough into 1 tl

asod cookie sheets.
1 /2r tsp. salt 3 egg yolks 1 tsp. vanilla
5 Tbsp. cornstarch 1 Tbsp. butter Bake p25 for -5 min*

licit choc, chips and shortening
Romevo from heat and dip top

ungre
FOR GLAZE:Combine sugar, salt, cornstarch with milk over over hot water,
of cooled chokies into glaze, then place a

walnut half on each or dip into finely chopped
hot water. Cock over hot water until slightly
thickened (about 15 min) Beat egg yolks; add
a little of hot milk mixture and return to
first mixture stirring constantly. Cock until

W V

thick(5 min.) and remove from heat,
ilia and butter and pour into pic shell.

walnuts.
Add van- ;SB0X C-1KERASPBERRY 10

Cool.
Drain 2 snail frozen raspberries plcgs.

Blueberry Toppings 2 C. frozen blueberries
5/4 C. water 1/2 C. sugar rloat juice to boiling

Dissolve 1 pkg. raspberry jcllowin juice.
Fold in 1 pint whipped cream
Line spring form cake pan

, lidy fingers.
Frost with 1/2 pint

1 Tbsp. lemon Let
1/8 tsp.5 Tbsp.flour salt juico cool to soft mush.Combine water, sugar, flour, salt and cook

Add drained berries.thickened(y-10*

min.)until slightly Add bottom and sides with 2 pkgs.
Pour in mixture,
whipped cream.

blueberries and continue cooking until slightly Pvofrig.
Servos 10 or more.thick. Add lemon juice. Remove from boat.

Cool. Pour on top of cream filling. Mrs. Robert Goldish
t - Richard Karonnrs.
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ailSIN NUT C.iKE
COFFEE SPINE COOKIES

J 2 C. flour
1 C. oil
2 0.
1 C. meins

2 tsp. bk. pa.
6 eggs
1 C. chopped nuts
1 tsp. alnond

5 1/2 C. sifted flour
1 tsp* so.lt
1 tsp. cinnancn
Sift above ingredients tor-ether.'—* w;

1 0. butter or Orisco 2 0. bro\m susrarw

2 eggs beaten.

Cream together and add 1/2 C. cold coffee.
Drop by teaspoon on greased cookie sheet.
Bake 550 15 nin.

1 tsp. soda
1 tsp.nutneg suear

Sift flour and bk. pd. Croan oil and sugar
until light o.nd fluffy. Add eggs, one at a
tine beating well after each addition. Add
alnond extract, nuts, and raisins. Add dry
ingred. and nix well. Spread in shallow
greased pan 9x15"• Bake 55$ 55~^$ nin*

Mrs.Jacob Halpcrn
Mrs. Shoro.o•

TAGLACH
PETER PAH COOKIES

1 C. honey 1 0. sugar
1/4 C. boiling wo.tor1 tsp. ginger

Bring to a boil,
2 eggs, well beaten
1 Tbsp. milk
2 C. sifted flour
1 tsp. soda

1 C. brown sugar
1 C. white sugar
1 C. peanut butter
1 C.
1/2 tsp. salt

>

DOUGH: 3 G£2S
2 C. flour
1/4 tsp. salt 5/4 tsp. ginger

2 Tbsp. oil
csp. bk. pd.

2 Tbsp.
1/2 J. sugar Spry

Beat eggs, add oil, sugar, beat well. *.dd dry
ingredients. Hakes soft dough. Break off snail
pieces, shape in taglach form. A couple of
raisins can be placed in center of each taglach.
Drop in boiling syrup, boil gently for about 5$
nin. cr could be put in oven during last 15 nin.
of cooking tine. Stir once or twice to bring
bottom to top. Pour 1/4 C. boiling water over
cocked taglach at end of cooking period.

Mix together and croon sugars, peanut butter,
Spry and salt, d̂d other ingred. and nix.
Drop on pan that has been greased and press
down with fork.

HOOKA CAKE

1 1/5 C.5/4 C.
Cr< an until light.
Mix together: 2 eggs and 1 t/2 tsp. vanilla
Add to above
Sift together 2 C. flour
1 tsp. soda. 2 Tbsp. instant coffee

V/osson oil sugar

11rs. San Sinuer
mixture beating until fluffy,

1/3 C. cocoa
A tsp. r -added to the cold water inof vin
mixing pie crust will make it flaky.

>*;sjojc:jc sj«^
SO.It1 tsp.

Alternate with dry ingred.
1/4 C. vinegar and bmt until smooth,
into foil lined pan .and bake 575 for 55 nin*

Mrs. Y. B. Davis

p/4 0. cold water
pour

Tost with toothpick.



GRASSHOPPER PIE
APPLE COOKIE CAKE

Crush 14 hydrox cookies
*idd 2 leap, no1ted butter
Lino 9n pio plate
Refrigerate for 1 hour

Groan: 1 C. sugar
2 eras

'WCO

5 o.
1 C. shortening
1 tap, vanilla

lour 1 tsp. bk. pd*.
1/2 tsp. salt

sifted i

tsp. soda
-C.

O

1/n
olt 24

low heat in a
1/5 C. milk over
Cool well.

big narsh:aoilaws and
ouble boiler.

Add 2 Tbsp, crone de cacao
crone do nonthe

A little green feed coloring
’-UFold in 1/2. pint whippin

a little powdered sugar added)
Four in shell and freeze.
Bring to room temperaturo 1/2 hour before
serving.

T'•
i!

A Mix only until dough sticks together when pa
ted. Place in refrig, for a few hrs.
FILLING:Add 2 Tbsp. oe> largo green apples

Juice of 1/2 a Ionon
Rind of 1 Ionon
Mix 1 C. sugar

(whipped withcroon<r
o

2 Tbsp. flour
Mix 1/2 0. broken nut neats
2 Tbsp. sugar 1/4 tsp. cinn-anon

Pour lenon juice and rind over the pooled and
sliced apples. Take half of the dough and pat
into bettor: of sugar and flour mixture. Place
half of apples in prepared pan.. Sprinkle with
1/2 of remaining sugar and flour mixture. Add
remining apples and sugar and flour mixture.
Dot with shortening. Sprinkle flour lightly
on waxed paper, a little larger then the size
of pan. Roll out remaining dough between 2
sheets of floured wax paper to size of pan.
Remove top sheet and usu other sheet to help
place dough on top of pan. Seal edges with
fork. Sprinkle with nut sugar and cinnamon
mixture. Bake oat 55̂ 4f nin. NOTE: To use
dough, for cookies, add 2 Tbsp. fruit juice and
a little extra flour to the recipe for the
dough.

Ilrs. Gora1d Singer

FRENCH APPLE PIE

boiled with p/4- C.
r. Drain after cooked.

1 C. flour, 1/2
tter* Crumb it and

Bake 550 For J/4 hour.
Mrs. Ralph Altman.

10 apples pared and 'cut,
ar and 1/4 C. wat
Place in buttered dish.

brown sugar, 1/2 0. bu
sprinkle on apples.

sue-
Mix

nv•

HER3HEI BAR DESSERT

1/2 C. milkOne 20d Hershoy Almond Bar
12 narshna11ows
Melt in double boiler. Cool until almost
sot. Fold in 1/2 pint whipped cream. Pour
into graham cracker crust* Chill.

Hrs. Morris Gurovitsch

Mrs. Irving Schneider
o



BANANA COOKIES /

1/2 tsp. soda
1/4 tsp. nutmeg

1 1/2 C. sifted flour
1 tsp. salt
5/4 tsp. cinnamon
1 C. mashed bananas(p) 1 5/4 0. oatmeal
1/2 0. chopped nuts

i ?/ k C. shortening 1 C. sugar
Drop by teaspoon on ungreased
Bake in 400 oven until done.

PAREVS COOKERY
1 ogg

n p -X *J.J.SAVE 13 NEUTRJ.L IN ANY DISH,

IT HAY ED USED WITH IEAT OR FISH.
Oror.
Mix together,
cookie sheet,
(About 15 min.) SUCH TEMPTING DELIGHTS ARE HER WRITTEN DOWN.Mrs, Eli Kenner

TO HELP YOU OUT WHEN HEAL TIMES CClIE3 ROUT'D.BOUNDS BARS
SC T-.KE YOUR CHOICE,!TIS UNDE"D . mGOD,1 can coconut

choc, chips 1 tsp. bkv pd.
Ip graham crackers, crushed

1 can evaporated milk
1 SD. pkg•
1 tsp. salt

AV:.RY RECIPE lb SofECIMLLY GOOD!"

Put in greased loaf cake
pan and bake for 25 rain, at 550* Cool and
cut in squares.
Mix all to ether.

Roll in powdered sugar.
!•'rs, Isadore London

MOUNDS BARS
\ /

1

C. crushed graham crackers
1/2 C. butter, melted
Mix and bake for 10 nin. 550*

oc. w1/4 C. pd. sugar
Use regular

cake pan.
SPREAD: flake2 C. coconut,

1 can Ea-le Brand milk
Mix these ingred. together and bake

10 min. for 5^0. Melt choc, over top.
Mrs. Y. B. Davis c



Tho following were contributed by the Sister-
hood of Tempie Kishkan Tefila, Boston,GINGERB3B.JD(PAKEV2) Mass:

1/2 C.
1/2 G.
1 1/4
I tsp. ginger
5/4 tsp. cloves
1/4 tsp
5/4 tsp. salt

shortening 5/4 C. nolassos
1 egg
1/2 tsp. bk.
1 tsp. soda

C. flour
1 C. hot water

vog.
CHOCOLATE CAKE(PAREVS)sugar

T cinnamon Pd.osp.
1/2 C. vcg. shortening 1/ 2 tsp. salt
1 1/2 C.
2 eggs
2 sqs. choc
2 C.

1 C.,orange jui.ee
1 Tbsp. vinegar
1 tsp. vanilla

1 tsp. bk.

sugar/n2 1/-JLnu oner?i * o melted
flour, sifted 5 tines

" J
soda

Blond shortening, salt and spices,
gradually and croan well,
blond.
and soda twice,
ing well,
until smooth,
550 4-5-55 nin.
removing from pan.
fruit.

Add sugar
Add molasses and

Add beaten egg. Sift flour, bk. pd.,
Add to crooned mixture blend—

Cream shortening and sugar. Boat in eggs one
at a time, add chocolate, orange juice, flour,
salt and vanilla. Dissolve soda in vinegar and
beat into the batter. Bake in well greased
and paper lined cake pan in 575 oven about 1
hour.

Add hot water gradually and boat
Bake in greased 9I! sq. pan
Let cool completely before

Cut in sqs. and top with (PAiEVE)APPLE SAUCE r , " T/-T-V

1/2
2 eggs

vcg, shortening 1 tsp. bk. soda
bk. pd.

1/2 C. all purpose flour 1 tsp. cinnamon
l/2 tsp. cloves
1/2 tsp. nutmeg
1 C. suoar

1 1/2 C. thick cold apple sauce, unsweetened

rv* a(PAH2VE)PINEAPPLE CAKE •*-1 DSp.
O

1/2 C. shortening
1 1/4 C.
2/5 C. pineapple juice
1/2 tsp. lemon juice

1. -2 C. cake flour
2 1/2 tsp.
eggs

1 C. chopped nuts
1 C. raisins
1/2

bk. pd.suoaro
Oc.

tsp. saLt t-

Crcam shortening and gradually
eggs, beat well,
alternately with juice and beat until smooth.
Bake in well greased pan for 50-60 min. in a
552 oven. Uhon cool spread with orange icing.

ORANGE ICING

add sugar. Add
d flour sifted with bk. pd. Cream shortening and sugar, add eggs, and beat

well. Sift dry ingrod.5 times. Add raisins,
nuts, applesauce and dry ingrod. alternately
Bake in well greased pan lined with wax paper
575 oven.

Ad

1/4 c. shortening
2 C. confectioners sugar
1 1/2 tsp, orange rind,

o Tbsp. orango juice
1 <5£S yolk

grated 1 tsp. vanilla

Six all ingredients and beat for 5 min.
on cake when cool. Spread

.<



LIGHT FRUIT CAKE(PAREVE)
ORANGE FROSTING(PAREVE)

1/2 4F raisins
1 C. dates

1/2 tsp, nutmeg
1/2 tsp. cloves
1 nixed fruit
1 C. nuts
2 Tbsp. brandy
1/2;tsp. soda
1/2 tap. salt

1 tap. grated orange rind 5 Tbsp. shortening
1/2 tsp.
2 tsp. grated lenon rind 1 egg yelk

lemon juice 2 1/2 0# confect, sugar
1 /8 tsp. salt

Add orange and lenon rind to fruit juices and
let stand 10 rain. Strain. Groan shortening,

1/2 C. orange juice
1/4 0. shortening
2 eggs
2 1/2 C. flour
1 tsp. bk. pd.
1 tsp. cinnamon
Boil 1 1/2 0.

Mix well. Add part of
Add re-

and salt./lieadd egg y
sugar, blending after each addition,
naining sugar.

n

1/2 c.
Grease tin and grease

water. Addsugar in
ingredients in order,
paper. Bake 1 1/2 hr. at 525.

CAMS(PAREVE)EGGLESS SPICE Mrs.Eli Kenner

1/2 C. vcg. shortening
1 C. sugar
1 C. applesauce
1 tsp. bk. soda
2 G. flour
1 C. walnuts, chopped

1 tsp. cinnamon
1/2 tsp. allspice
5/4 tsp. nutmeg
1/2 tsp. salt
1 C. raisins

APPLESAUCE BRAN COOKIES

1/2 C. shortening
1 C. sugar
1 egg
1 y/4 0. sifted flour
1 C. a'onlosauce

1 tsp. cinnamon
1/2 tsp. nutmeg
1/2 tsp. cloves
1 tsp. bk.soda

raisin bran1 n
thorough1y. Put

into applesauce and alternate with
salt. **.dd nuts

575 for 1 hr.

Cream shortening and sugar
baking soda
flour sifted with spices and
and raisins. Bake in nod. ovon

Cream shortening and sugar until light. Add
1 egg to above. Add soda to applesauce and
nix well. .Add applesauce and dry ingred. to
above mixture. Add raisin bran. Bake on well
greased cookie sheet, preheat oven 575 and bake
10-12 nin.

CHOCOLATE FROSTING(PAREVE)

1 C. boiling water
1 Tbsp. veg. shortening
1 tsp.vanilla

1 C. granulated sugar
5 Tbsp. cornstarch
2 sq. chocolate
1/4 tsp. salt

Mrs. Jacob xraub

FLAKES(PAREVE)SEQJ

1 1/2 C. flour2 eggs
1 tsp, saltsaucepan and stir in

Cook ovor low heat until- mix-
Remove from

Spread
This keeps the frosting

Mix dry ingredients in
water gradually,
turc is
heat,
on cake while hot,
glossy,

thick enough to spread,
stir in shortening and vanilla. Beat eggs, add salt. Add flour gradually and

allow dough /to stand 15 min. Roll very thin,
cut into any desired shapes, fry in deep short-
ening until brown.- Brain on brown paper, sprinkle
with sugar.



PASSOVER COOKERY

"TO THE FEAST THAT COMES OITOE EVERY YEAR

SUCH TASTY n'vr IGETS '0—1.cxrui- n' ITIHG RIGHT HERE.-J —tXJ i.

FROM FIRST COURSE TO LAST,

TILL THE FEAST IS 2LL PAST,

YOUR TASTE WILL REMEMBER THE WHOLE YEAR THRU

THE FOOD FOR PESACK 7L.S COOKED YOU\"AY



PASSOVER NOODLES CARROT TORTS

2 Tbsp, water1 Tbsp. potato starch3 eggs 5/8 C.natzo meal
1/2 C. nuts
1 tsp. cinnanon

5 eggs, separated
1 C. suzar
1 C. grated carrots
1/2 C. cake neal

Mix ingred. thoroughly. Fry in sheets in fry
pan like * blintzes. Turn each shc^t onto board.
Fold and cut like noodles.

Boat egg yolks with sugar until light colored.
Mix in grated carrots. Sift dry ingredients
several tines until well blended. Add nuts to
dry ingredients and fold into batter. Bake in
greased paper lined pan in $00 oven for 1 hr.

MATZO MEAL KNABLACH

1/2 C. water
Pinch of cinnanon
Dash of pepper

1 tsp, salt5 eggs
5 Tbsp. chicken fat
1 1/4 C. natzo neal

MATZO PIS CRUST
Beat eggs. Add water, cinnanon, salt, and
popper. Add chicken fat and natzo neal. Cover
and let stand for about 1 hr. before forming
into balls. Drop into boiling salted water or
boiling soup. Cook about 20 min. covered.

1 1/2 natzos
1 Tbsp. fat or butter 1/8 tsp. salt
1/4 C. natzo neal

2 eggs

2 Tbsp. sugar

clt fatSoak natzos in water and squeeze dry.
and add to the natzos. Add rest of ingredients
nix well. Press l/4n thick into pie plate.
Do not try to roll. Use any passover pie filling

T T
1i

POTATO KNADEL

1/8 tsp. pepper
1 tsp. salt
1/2 C. water

1 C. grated raw potatoes
1 1/2 C.natzo neal
2 Tbsp. chicken fat
5 eggs

COCONUT MACAROONS
‘4

1/2 C.
1/2 tsp. lenon juice

1 C. coconut
5 egg whites
^ eJ'-.-j

suaaro

Mix all ingred. thoroughly and let stand 1 hr.
Grease hands lightly and form mixture into
balls. Drop into boiling salted water or soup
and cook 1 hr. covered. Boat egg whites stiff, add sugar gradually, fold

in coconut, nix well. Drop fren tsp. on greased
pan. Bake In nod. oven 55® till light brown
about 1 p nin. Cool for a few minutes and
renovp from pan.

POTATO PANCAKES

4 nod.size potatoes
1 sn. grated onion
2 eggs 1 tsp. salt

1 Tbsp. fat
1/2 0.natzo neal

1/8 tsp. popper
MATZO BALLS

Boat 4 eggs real good,
1/2 C.
Lot

Add 2 Tbsp. chicken fat
1 C. natzo nealGratoclpctatooB, and drain off some of the lie-

uid. Add remaining ingred.
hot fa

Saltwarn water
stand in refrig for 1 hr.

Mrs. Jack Flint
Mix well. Fry in

May be baked in greased muffin pans.^*



PASSOVER KAMI311 BRÊ D

1/2 C. peanut oil
1 C.
1/2 C. cake neal

h+ eggs
1/2 C, potato starchsugar

Ronovo a few tsp
white and choc.
Bake 1 hr, 3 5̂#

add cocoa alternately with
(Use snail pans.) Greased,

Mrs, Y, B, Davis

•5

PASSOVER CHEESE BLINTZES

1/4 C, potato flour
1 1/2 C, water

1/2 C, cake meal
1/2 tsp, salt
5 eggs

Alternate water and flour,
CHEESE MIXTURE:

^ egg
1 carton dry cottage cheese

Pinch of salt
Mrs, Y, B.Davis

PASSOVER CHEESE n rg

1/2 tsp. so.lt
1/2 C, sugar
1 C. matso neal
1 1/2 Tbsp. butter

1 lb. cottage cheese
1/2 C, sweet crcan
> eggs
1 Tbsp. potato starch
2 Tbsp. raisins

Mash cheese till smooth. Add cream, egg yolks,
potato starch, raisins, salt and sugar. Boat
egg whites until stiff and fold in very gently.
Molt butter, add to natze neal and nix till
there arc no lumps. Butter a spring form pan
and sprinkle half the buttered neal over
bottom of pan. Pour choose into it, then
cover top with renaininr buttered neal,

325 for 70 nin.
Bake

Mrs, Joe Gcrshgol



PASSOVER SPONGE CAKE
PINEAPPLE OR APPLE FRITTERS

1 1/4 C. sugar
1/2 0. potato starch

8 eggs, separated
1/2 C. boiling water
Grated rind and juice of 1/2 Xenon and 1/2 orange

1/2 0* cake flour

1 C. natzo neal 1/2 C. water
3 eggs 1 tsp. salt
2 Tbsp. melted chicken fat
3 or 4 slices of pineapple cut in quarters
2 tart apples, cut in eighths Add sugar gradually and con-Beat egg yolks,

tinuo boating until egg yolks arc light in

Add boiling water, juices and rind,
starch. Beat egg

Beat eggs. Add salt, sugar, water, natzo neal
and fat. Mix well. Then dip fruit in batter
and fry in deep fat. Drain on brown paper.
Sprinkle with cinnanon and sugar.

BAKED MATZC AND CHEESE

color.
and sifted cake and potato
whites very well, but not too dry and fold into

above mixture gently,
angel food pan 1 1/2

Bake in ungreased
hrs. at p25.

Mrs.Joe Gcrshgol

6 natzos
1 lb. cottage cheese
1/2

2 Tbsp. butter 4 PASSOVER SOUR CREAM PANCAKES*+ eggs
/

wO

1/2 tsp. cinnanon
1 tsp. sugarsaltLSp. 2 egas1 C. sour cream

1/2 tsp. salt
1/2 tsp. bk.

1/4 tsp. popper
3/8 C. natzo mealMix cheese with two eggs and salt,

natzos in
Dip whole

Put natzos
pd.

two eggs well beaten,
and cheese in alternate layers.
cheese v/ith cinnanon and surrar and dot with*—*

butter.
Beat eggs well, add so.lt, popper, and sour

cream, then bk. pd., and lastly, add natzo
by spoonfuls on a well

pan and fry until brown on

Mrs. Joe Gcrshgol

Sprinkle

Make. top layer; of
Bake 553 about 1/2 hour.natzo, dot with neal slowly. Drop

buttered frying
* 4- -—>

both sides.
butter.

CARROT CANDY

3 lb..carrots, grated
7) C, sugar
1/2 C. walnuts, chopped

1 1/2 tsp. ginger
1 lemon(juice)

PASSOVER SPINACH PANC«»KE3

1/8 tsp. popper1/2 C. natzo neal
1 C. cooked or canned spinach
1/4 C. water or spinach liquid
2 eggs, beaten

1 1/2 tsp. salt
Cook all ingred.about 2 hours, till liquid
is evaporated (stir often to prevent mixture
from burning.)
board when cool.

2 onions

Add nuts. Spread on a wet
add all other ingred.Cut in squares. thenChop spinach fine,

except onions,
desired fat; then drop the pancakes into the

fat with the onions and fry until brown.
Hrs.Joo Gcrshgol

Slice onions and fry in any

nano



PASSOVER RASPBERRY CAKE

PASSOVER COOKIES 1 C. sugar8 eggs, separated
1/2 C.natzo cake ncal or plain natzo meal
1/2 C. potato starch
1/2 C. lenon rind
1/2 Tbsp. raspberry jan

3 oggs 1 0* grated carrots
nuts

1/2 C. lenon juice
1 C. chop nuts1 C.

1 1/4 C• cake neal
1/2 C.
1/2 C. oil

sugar
o

Juice and rind of' 1/2 orange
add 1/2 C.
1/2 Tbsp. jan,

Boat egg yolks, add 1 C. sugar,
lenon juice, l/2 of lenon rind,
and dry ingredients, well sifted. Add 1/2 0•
chop nuts. Fold in beaten egg whites. Put
in 10” angel food cake pan, ungreased.
Sprinkle T/2 C. nuts over top. Bake 525 for
1 hour to ?p min. Lot cool.

Beat eggs until thick.
Remove from mixer and add oil,
nuts, juice and rind.

Gradually add sugar.
flour, carrots,

Let stand for 5 min.
Drop on groased cookie sheet and bake 350
until brown.

WINE NUT CAKE Mrs. Isadora London
6 1 C. sugar

3/4 tsp.
wine

eggs
MATZO PIS CRUST1/2 C. walnuts, chop fine

5/4 C. cake meal
cinnamon

1/4 n
^ « 2 Matzo

1/4 C.natzo meal
2 Tbsp. sugar

1 Tbsp. peanut oil
2 eggs
1/8 tsp. salt

Separate eggs. Beat whites stiff. Beat egg
yolks with sugar until lenon color and thick.
Add cinnamon and wine. Add sifted cake meal

egg whites. Line pan
Heat oil and addSoak .natzo, then press dry,

natzo.
Mix well and* press in pie plate.

nuts and mix. Fold in
with paper and bake 350 for 1 hr. When dry add remaining ingredients.

Bake 10 min
at 375»

CHEESE FILLING

1 lb.dry cottage cheese
2/5 C.
1/2 C.

3 eggs, separated
2 Tbsp.natzo neal sugar

sour cream1/2 tsp. lenon rind
1/8 tsp. salt
Reduce oven to 350. Put cottage cheese thru

Beat egg whites until stiff and
Boat egg yolks, then

Add remain-
a sieve,
beat in 1/3 C.
boat in cottage cheese into yolks,
irg ingredients and beat until light and fluffy.
Fold into pie shell and bake 3° min. or till
knife inserted in center cones out clean.

sugar.

Mrs. Sam Krovitz



PASSOVER PRUNE CAKE
PASSOVER DUMPLINGS

5/4 0, potato starch
1 tsp. cinnamon
1/4 tsp. cloves
1/4 tsp. nutmeg
1/2 C. nuts
1 tsp, lemon juice

9 eggs separated
1 1/2 C.
1/2 0.
1/2 C. prune juice
1/4 C. cake flour
Pinch of salt

4 oggs
1 C. cold water 1 large Tbsp. chicken fat

‘Salt to tastesugaro
prunes

Enough natzo ncal till mixture is slightly
thick but will not rn from < spoon. Chill
1/2 hr. Form balls, using cold water on
hands. Boil rapidly for 20 min. in chicken
stock or salted water.©Iks thoroughly, add 1/2 C. sugar and

Beat whites with salt till
Beat y
beat well. very
frothy then add rest of sugar, very slowly
and continue beating until thick,
mixture into whites. Fold in rest of dry
ingrod. very lightly. Add nuts last. Bake
1 hr.at 525.

Mrs. Wilfred Branawcin
Feld yolk

PASSOVER EGG BAGELS

4 oggs
4 tsp, sugar
2 Tbsp. potato starch

1 tsp. oil
1/2 tsp. salt
1 C. natzo ncal

Some ovens take more baking tine.
Mrs. Joe.Gcrshgol
Mrs. Arthur Gurovitsch

Mix and lot stand 1/2 hr., until dough is handle-
able. Fora long thin strips, rolling in hand
till about 6”-8n long, join ends to make bagels
Boil in salted water till they blow up and come
to top, drain on towel. Bake on oilod sheet

till golden brown, about 10-15 bagels,
Mrs. Wilfred Brandwein .

PASSOVER COOKIES

5/4 C. peanut oil
1/2 C.
2 C.natzo farfel
Dash cinnamon

4 eggs
2 0. natzo ncal
1/2 C. chop walnuts

sugar

-%Blond well, drop from spoon on oiled sheet.
Bake 12 nin.at 575» PASSOVER SPONGE CAKE

Mrs.Wilfred Brandwein
Separate 10 eggs. Beat yDlks till thick, add
1/4 tsp. salt, 1 1/2 C. sugar, 1/2 tsp* lemon
juice. Boat whites very stiff. Next add 1 C.
potato starch to egg yolks. Beat well.
Lastly add whites, folding in carefully.
Rinse tube pan in cold "water. (Do not grease
it.) Pour in batter, bake about 1 hr. at

Cool upside down with cake not touching
Renovo gently.

BROWNIES

1/4 C. melted butter, add 1/4 C.
sugar

y— t

cocoa, cool.
Then add:
1/4 C. milk
Scant 1/4 C.

1 C. 2 egg yolks
1/40. cake meal

1/4 C. nutspotato starch
525-rack.Beat egg whites with pinch of salt until they

stand in firm peaks. Fold into above mixture
Grease and flour pan. Bake 50 min. at 558-Mrs. Joe Gorshgol

Mrs. Wilfred Brandwein



CARROT TORTE

5/8 C.natzo ncal
1/2 Co nuts
1 tsp. cinnamon

5 eggs, separated
1 Co sugar
1 C. grated carrots
1/2 C. cake meal SALADS

Beat egg yolks with sugar until light colored.
Mix in grated carrots* Sfit dry ingredients
several tines until well blended• Add nuts
to dry ingredients and fold into batter. Bake
in greased paper lined pan JOG oven for 1 hr*

"A SALAD TO A MEAL IS A LOVELY ADDITION,

THE RECIPE HAY BE NEW OR FAMILY TRADITION.
IN ANY EVENT, IT WILL BE MOST DELICIOUS

PASSOVER FRUIT PUDDING
WHETHER ITS PLAIN OR FANCY AMBITIOUS."

h1 /20. sugar
5 diced or thinly sliced apples
1/2 C. soaked or cooked prunes
1/2 C, chopped nuts
1/2 tsp* cinnanon

i* eggs

4 Tbsp* natzo ncal
Pinch salt

Beat eggs until light, add sugar gradually and
continue to boat* Add fruit, cut in snail
pieces. Add salt and cinnanon* Fold in natzo
noal. Bake in 550 oven 1/2 hr.

APPLE PUDDING

2 Tbsp, alnonds, ground
1/2 tsp* cinnanon
1 Ig. apple, diced

2 natzos
2 Tbsp* fat
2 Tbsp. sugar
1/2 tsp. salt

Break natzos in pieces and soak in cold water*

When soft squeeze dry* Add all ingred, with
the boo.ten egg yolks: then fold in the stiffly
beaten egg whites* Grease dish. Bake in
moderate oven for 45 nin.



AMBROSIA(SALAD OR DESSERT)

CALYPSO SALAD1 can fruit cocktail or fruits for salad can
2 cans mandarin oranges
1-21/2 1 avocado, sliced2 oranges, diced

2 paper thin slices onion
1 tap. line juice
Freshly ground pepper
Fow dashes Jamaica run

oz, can crushed pineapple
salad oilrp n-Niubp#

1/4'tsp. salt
5 C. salad greens

Drain very well, Feld in 1 C. diced marsh-mallows and 1 C. coconut and 1 pi.
Lot stand overnight. sour croon.

Mrs, Ha1ph A1tnan
Place oranges, onions, and avocado in salad
bowl. Toss with oil. Add ingred. except
greens, narinate yO min. Add chilled greens,
in bits, toss lightly. Makes 4 servings,

Mrs, Janes Glaznan

CINNAMON APPLESAUCE SAL/iD

2 pkg,
1/2 C. red cinnamon candies
2 C, unsweetened applesauce
1/2 C, walnuts, chop
2-5 cz* pkg,.cream cheese, soften

lonon flavored gelatin 2 C. boil water
1 Tbsp, lemon

juice
2 Tbsp, salad dressing

1/4 C, milk
ITALIAN HI SALADnvt

5 C, cooked rice
2 pimentos, cut in strips
1 green pepper, cut in strips
12 green onions, finely cut, or 2/5 C, chopped

red Italian onions
1 tsp, dried or 2 Tbsp. fresh basil
18 large stuffed olives, sliced
1 1/2 C. chicken or turkey breasts, cut in

julienne strips
18 anchovy fillets, coarsely cut
Garlic-flavored French dressing
Tomto wedges
Hardcodeed eggs

Dissolve gelatin and candy in boil water. Stir
in sauce, juice. Chill till partially
Stir in nuts. Pour into 8x8x2” pan.
remaining ingred. Spoon on gelatin;
thru salad to marble. Chill firm.

set.
Blend

. swirl
Cut in 9 sq,

Mrs,Joe Gershgol

S

BLUEBERRY PINEAPPLE MOLD

1/2 C, grape juice
4 C. liquid

2 pkgs, lemon jello
r /

1 /y-2 can blueberries, drained
1 #2 can crushed pineapple drained
Juice of 1/2 1cmon 1 pint sour cream

Combine the first 8 ingredients. Toss with
dressing. Garnish with tomato wedges and
quartered eggs. Makes 10 to 12 servings,
prepared a day in advance more flavoratlc,

Mrs, James Glaznan

Mix jello with liquid which has been boiled.
Cool until partially set, Whip jello, fold
in sour cream, add berries and pineapple,
will fill a medium size meld.

If
This

To fill a largo
mold, make 5 pkg. jello, 6 C. liquid, 1 C.
juice, and 1 pt. sour cream. grape

Mrs. S. L. Goldish



SALAD DRESSING
salad arccsing

1/2 G.
1 /2 green pepper, chop
2 cloves garlic, chop
Salt

GRiUTBERHT-ORAITGE SQUAEES

1 can tornto soup
1 C. oil
1/2 onion, chop
1/2

vinegar 1 pkg. orange-flavored gelatin
1 0. hot water 1 can whole cranberry sauce
1 C. bean sprouts, drained and rinsedn sugaru•
Dissolve gelatin in hot water. Stir in cran-borry sauce and bean sprouts, mixing thoroughly
Pour into 8Tt sq. pan. Chill until firm. Cut
into squares.

Shake real well and refrigerate.
Mrs.Max Cherson

GLORIFIED RICE Mrs. Sheman Garon
1 C. cooked rice whipping crean
1 can fruit cocktail or varied fresh fruits

1 nl w • CHINESE SLAW
Sugar

w 1/4 tsp. pepper
2 Tbsp. sugar

oil
5 C. diagonally cut Chinese

celery cabbage

1 tsp. salt
1/2 tsp. dry mustard
1/2 tsp. grated onion 5 Tbsp.
1/5 C. vinegar

Whip cream, add sugar and nix with rice and
fruits. Chill.

ASPARAGUS SALAD

Mix together all ingredients except cabbage
in a large bowl. Add cabbage, toss to nix
woll. Cover and chill thoroughly,
with watercress if desired. 4 servings.

Mrs. Nathan Fcx

1 can asparagus tips
2 Tbsp. chopped sweet pickle
1 Tbsp. lemon juice
1/2 C. flaked salmon

1 C. mayonnaise

Garnish
1 chopped hard boiled egg

-4
Mix together mayonnaise, pickle, lemon juice,

and saloon. Make individual salads.
Arrange asparagus tips around salad. Serves 8.

CHINESE SALAD
°SSf

1 can bean sprouts, drained
1 cucumber, cut in cubes
h green onions with tops, thinly sliced
l/2 green pepper, cut in thin strips'

6 radishes, thinly sliced
l/2 C. cream French dressing

PEAR MACAROON bnLAD

Halves of canned pears Macaroon crumbs
1 pkg. cream choose Maraschino cherries

Mash cheese, and spread a thin layer on a half
of pear. Cover with another half of pear and
clip the whole pear in ground macaroon crumbs.
Garnish top with maraschino cherry cut in half.

TODS salad ingred. together with dressing.
Lot marinate in refrig. Garnish with sprigs
oi parsley and serve with 2/5 C. mayonnaise
mixod with 5/4 tsp. soy sauce. 6 servings.

Mrs. Nathan Fcx



STRAWBERRY JELLO MOLD

2 pkg. strawberry jello 2 pkgs. cherry jello
2 plcgs, frozen strawberries
Dissolve jello into 4 C.hot water and 5 C. cold
water. Add thawed strawberries with juice*
Place into 4 at. jello nolcU

THOUSAND ISLAND DRESSING

1 /2 jar of hamburger relish
2 C. salad dressing

CO

1 hard boiled egg

Mix together and store in jar.
Mrs. Sheman Garon

MANDABIN SALAD

OLD FASHION SOUR CREAM COLESLAW 1 C. whipping cream
1 can mandarin oranges

1 pkg. orange jello
1 C. hot water
1/2 pt. orange sherbet 1 pkg. cream cheese1/2 ned. cabbage shredded

1/2 C.
2 Tbsp. vinegar

Combine sour cream with vinegar and add salt,
pepper, and 3Ugar. Pour over cabbage. Let
stand for a while. A few dross of onion iuice
nay be added if desired.

1/2 tsp. salt
1/8 tsp. pepper
2 Tbsp. sugar

sour cream
Dissolve jello in hot water, add juice of oranges
to make 2 C. Add sherbet. Rofrig. till slightly
thick. Beat cream choose and whipping cream till

Mix and put in mold and drop in oranges
Mrs. Sidney Garon

smooth-.Refrigerate.
AVOCADO MOLD

5 C. water
1/2 pt.
Parsley chopped fine

2 avocados mashed
1 lemon juice
1 tsp. nayohnaiso
2 pkgs. lino jello

sour cream

Dissolve jello in boiling water, when cool and
partially set, add the other ingredients. Pour
into greased and cooled jello mold.

Mrs. Albert Abramson

SOUR CREAM DRESSING(For Potato Salad)

1 C. thick sour croan 2 Tbsp. vinegar
1 Tbsp. minced onion or chives
1/4 tsp. salt 1/2 tsp. pepper 1/4 tsp. sugar

Fold in 1/2 C. nayon-Mix together all ingred.
naise.



BEET SALAD
HOLIDAY MOLD

1 If', can cubed beets 1 C. chopped celery
1 apple, chop in cubes 1/4 C. nuts, chopped
Balt to taste
Dip apples in orange or lenon juice. Then add
regaining ingredients. Moisten with mayonnaise
and chill.

1 can crushed pineapple and juice
1 Tbsp. sugar

1/2 C. nuts
1 pkg. line jello
1-16 os. cottage cheese
1/4 lb.narshnallows(niniatrucs)
Cherries for color 1 0. crcan, whipped

Mrs. Robert Karon
Heat juice to boiling.

Add sugar and chill till partially
Then fold in pineapple and remaining

Turn into nold and chill until

Drain pineapple.
Add jello,
thick.
ingredients,
firn.

TOMATO ASPIC SALAD

20. tomato juice, heated 1 pkg. lenon jello
2/5 0. chopped sweet pickles or chopped olives

Mrs.George Bernstein
Put tuna in botton of jello nold.
pic and set. Then add as-CUKE SALAD

1 pkg. line jello
1/2 C. mayonnaise
Grated cuke
Dash salt

5/4 C. hot water
4 Tbsp, lenon juice
1/2 0. sour cream
Grated onion
Mold individual or pan.

CRANBERRY TUNA SALAD

1/2 C. olives
1 Tbsp. onion
1 C. salad dressing
1 pkg. Knox gelatin

Dissolve gelatin in 1/4 C. cold water.
1/2 C. boiling water to gelatin and add
diced celery, chopped olives, eggs, grated
pnions , dressing and salt,
oiled pan.
top mixture of the following:
1 pkg. lenon jello
1 can jellied cranberry sauce
5/4 C, hot water

2 cans tuna
2 hard boiled eggs
1 C, celery
SaltMrs, Eli Kenner

LEMON APRICOT MOLD Add
tuna,

Juice of canned fruit2 pkg.lenon jello
1 can apricot nectar(snail, to equal 4 C.

liquid.)
10 cloves, whole
Boil all liquid with the cloves for $ nin.
Strain over jello. Core and put in fruit.

Pour into 9x11 n
Put in refrigerator while making

1/2 C. orange juice

Set.
Dressing:
1 sn. pkg, cream choose
Place in refrig, overnight,
on mold or molds.

1/2 pt.whipping crcan
15 narshnallows
Whip good. Beat with beater until smooth,

mixture and set.
Pour over tuna

Put

Mrs. Eli Kenner



- if

VEGETABLE JELLO
APRICOT PINEAPPLE SALAD

1 C. tomato soup, beat 1/2 C. sour cream
1 pkg. lemon jello
1 C. celery, cut fine 1/2 C. onion, grated
1/2 C. green pepper, cut fine 1 C. cottage cheese

*

Mix all and pour into mold. Chill.
Mrs, Richard Karon

1 T/21/2 can apricots
1 7/21/2 can crushed

pineapple

1I •̂5 pkgs, orange jello
4 C, hot water
1 C,'Combined juices

mayonnaise

Dissolve jello in hot water. Add juices. Cool.
Then add drained apricots, and drained crushed
pineapple. Add j/h C, miniature marshmallows.
Combine and set overnight in larmc cake pan
or mold, Frost with the following: 2 Tbsp,
butter, l/2 0. sugar, p Tbsp, flour, blond in
1 C, of juice and beaten egg. Cook until
thickened. Cool} add 1 C. cream, whipped. Dec-
orate with half apricot ana mint leaf.

CHERRY LIQUOR JELLO HOLD

5 pkgs. raspberry or cherry jello
1 C. liquor 2 cans sweet pitted Bing cherries

Drain 2 cans of cherries and save juice. Soak
cherries in 1 cup of liquor. Take Q C. boiling
water and dissolve .jello. All liquids combined
should make 9 cups, if less add more water.
Use large mold. Place about 1 n of jello in
mold and chill. Then press in cherries. Add
rest of liquid and chill till mold is set.

Mrs. Robert Size1

SNOWBALL SALADS

10 canned peach halves
2-J oz. pkgs. cream cheese
1/5 C. heavy cream, whipped
1 1/4 0. shredded coconut
1~5 oz. can candied fruit and peels

PEPPERMINT CRISP MOLD
Mash 1 pkg.Drain peaches and dry thoroughly*

cream cheese with fork; add candied fruit and 1 pkg* lino jello dissolved in 1 C. hot water
Add 1 pt. peppermint crisp ice cream. Pour into
jello mold. Also good with any combination of
flavors.

mix well. Fill peach halves with mixture
and place two halves together; fasten with
toothpicks; add whipped cream to 1 pkg,
cream cheese and roll peaches in mixture until
coated and then roll in coconut. Chill.
Serve on crisp lettuce. Serves 5*

Mrs, Harold Shapiro

CrREENGODDESS SALAD for 12

1 pt, Heilman’s mayonnaise
1 fresh garlic, mashed
1 bunch of parsley, chop
p cans rolled anchovies(use oil too)
Stir up and cover in refrigerator.
2 lg. heads of lettuce, broken up in pieces
5 lg. cucumbers sliced thin.

CRANBERRY SCUR .CREAM SALAD 5 Tbsp.Taragon
vinegar

2 C. boiling water
1 pt. sour cream

2 pkgs. cherry jello
1 tall can cranberry sauce

After itAdd cranberries to jello and water,
has been cooled, add sour cream.



GREEN GODDESS DRESSING ,
BEAN SALAD - 1 lg. bunch parsley

1 clove garlic
Juice of 1 1/2 lemons

2 cans anchovies
1 pt. mayonnaiseMake 12 to 24 hours ahead.

1 $2 can'small whole green beans
1 -'=2 can small whole wax beans
1 can kidney beans
1 is.
1 ig.
1 C. vinegar
1 C. sugar
1/4 to 1/5 C. salad oil

Grind above through fine cutter. Add to
mayonnaise;aadd juice. Serve with any greens.

sweet rod onion, thinly sliced in rings
green pepper, sliced thin CHICKEN CRANBERRY PARTY SALAD

Chicken Layer:
2 Tbsp.gelatin
2 cans cream of chicken soup
1 Tbsp. ninccd parsley
Soften gelatin in water. Heat 1/4 C. of soup,
add gelatin and dissolve. Stir dissolved gel-
atin into remaining soup; cool. Fold in mayonn-
aise and parsley. Pour salad into 6 cup mold..

Chill until firm.
Cranberry Layer:
1 15 oz* can jellied cranberry sauce

1/4 C. cold water
Soften oclatin in cold

'w->

water, and set in a pan of hot water to dissolve.
Mix gelatin

‘kand cranberry sauce, and pour on top
of firm chicken layer. Chill until cranberry
layer is firm. Unnola, and servo on greens.

Norman Canonkor

1/4 C. cold water
1/4 C. mayonnaise

Drain beans. Add onion and green pepper. Mix
together vinegar, sugar, and salad oil. Pour
over beans. Mix and regrigerste overnight.
Serves 10-12.

Mrs. I. Alport

BING CHERRY SALAD

$ pkg. lemon jello and 1 pkg. cherry jello mixed
together. 4 C. liquid including cherryyjui
When congeals add 2 cans *jf2 Bing Cherries and
1/2 C. cashew nuts.
DRESSING:

1 Tbsp. gelatin
Crush cranberry sauce.ce.

1/4 C. cashews1 C. whipped cream
10 marshmallows cut in small pieces
1/2 C. salad dressing
serving. Let stand 1 hour boforo Mrs.

Mrs. Ralph Altman MINT SHERBET RING

FIVE CUP FRUIT SALAD , Put 5 pts, slightly softoned lemon sherbet
in bowl. Beat quickly with mixer. Mix in
5/4 tsp. mint extract and tint a pale green
with food colorin

1 C. coconut, flaked
1 C. pineapple, cut in pieces
1 C. mandarin oranges 1 C. marshmallows
Let stand and chill.

1 C. thick sour cream
Cut 6 strips wax paper

Lay thorn in 5 cup ring mold
Pack sherbet. Freeze

rra*
1 n wide 1211 long,
with ends of strips up.

Fill center with 1 qt. washed and
Garnish mint.

Mrs.H. S. Karon firm.
sv/ootcncd strawbcrries.

Mrs.Melvin Cohen



HALIBUT SALAD
TUMBLE JUMBLE SALAD

1 lb. halibut
Egg, hard boiled
Colcry-

pinonto
Croon popper1 C. cubed tangerines 1/2 C. salted peanuts

1 C. diced grapefruit 1 C. shredded cabbage
1 C. diced apples
1 Tbsp. lenon juice

1/5 C. walnuts
4 Tbsp. salad dressing Miracle whip nixed with chili sauce(1 part

dressing to 1/2 part chili) Cleo„n fish and let
stand in salt several" hours. Boil 1 qt water,
2 Tbsp. vinegar, 1/4 tsp. whole pepper, 1 Tbsp.
onion, cut fine until v/ater is well flavored.
Add fish and few slices at a tine. Lot sinner

Blend and chill before serving.
YUMMY SALAD

until the flesh is fim and leaves the bones.
Ronovc bones. When cool flake, sprinkling 1cm-
cn iuicc over it, plus additional salt and

2 pkgs. jcllo
1 qt. berries
1 C. miniature marshmallows
10-12 cherries, cut up 2 C. hot v/ater

1 pt. cultured cream
1 C. crushed pineapple

popper. This can be done the day before using
salad. Add eggs, celery, green pepper and pim-ento, add salad dressing carefully. 4-5 lb*
halibut, 1 doz.
<3 lbs. halibut, 20-22 eggs will serve yO people

Goldish

Make dressing of cream, marshmallows and cherr-ies the day before. Mix and put in refrig,
and stir occassicnally.

will serve 18 people.errsoo

Mrs. S. AJ *
PIMENTO CHEESE MOLD

SALMON SALAD
1 pkg. lenon jcllo
1/2t sp. salt
1 C. hot water

2-y tsp. vinegar
2-5 dahhes Tabasco sauce
1/2 0. chopped celery

15 oz. pimento cheese 2 Tbsp. chopped green
5/4 C* water
1/4 C.-/finely chopped onions
1/2 C. salad dressing

1 pkg. lemon* jcllo
1 5/4 C. hot water
1 can salmon
1/2 tsp, salad mustard 2 tsp. vinegar
1 0. canned peas

1 tsp. salt
1/2 0. dressing 1 pimento
1/2 green pepper

1 C. celery
V

orpepper
1/2 G. cream

Dissolve jello in hot v/ater. Set and whip.
Flake salmon, cut celery and green pepper fine,
drain peas. Mix with remaining ingredients,
except cream and add to whipped jcllo. Whip
cream and fold in last. Set in flat pan and
sot overnight in refrig. Cut in squares.

* ' ’* ^ ^ •'T* •'j* *

To umnold gelatin salads easily, brush inside
of mold with thin film of salad or olive oil.

Dissolve gelatin and salt in hot v/ater. Add
cheese spread and salad dressing. Beat smooth
with electric mixer. Stir in cold water,
vinegar and Tabasco sauce. Chill until part-ially set. Add remaining ingrod. Pour into
individual molds' or 5 cup form. Unnold.



JELLO SALAD

1 pkg* line jcllo
2 C, boiling water
Lot cool and partly set.
Add 1/2 pt. crean, whipped

1 C. salad dressing
2 tsp. horseradish

Mix with jello.
juice and all.

1 pk lenon jelloo*

1 C. cottage choose

Add 1 can $2 crushed pineapple
Do not drain.

U fcCGT̂d O f%
Î

Mrs. Eli Kenner

FROZEN SALAD

5:30A-1/4 lb. crean cheese
1 C. crean
1/4 C. green cherries 1/2 0,
1/4 C.narschino cherries

1/4 C. green olives
1 C. mayonnaise

crushed pineapple
0

/0 z-it
Ct

Moisten the cheese with mayonnaise, nix until
smooth, add cherries and olives, chopped,
the crushed pinapple, and lastly the whipped
crean.
into freezing tray*

then CA
Mix all together thoroughly and put

Freeze 5 hours. ftp

SWEET AND SOUR SAUCE FOR VEGETABLES

1/2 C. brown sugar
5/4 C. liquid from veg.
1/8 tsp. each salt, pepper, cinnamon, ginger,

allspice and cloves
8 gingersnaps

1/3 C. vinegar
being used

Melt brown sugar in saucepan. Add liquid,
vinegar and spices and thicken with gingersnaps.
Lot sinner a few minutes until blended. Add
the veg.and heat.w

0
0




