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"THE SIIPLEST MZAL IS A FEAST, WHEN

SHARED, IF WITH LOVING HANDS THE FOCD

IS FREPARED."

The following recipes were submitted

by the finest cooks in the world.....

the members of Center Sisterhood,

Sisterhood of the Jewish Educational
Center &nd Ida Cook Hebrew School
Duluth, Hinnesota
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LEQUIVALENT WEIGHTS AND MEASURES

3 teaspoons. . « ¢« « « 4 « » o« . } tablespoon
4 tablespoons. . « 4+ v « 2« s o s « /4 cup
16 1ablesnoons .« . 4 e o + s o ¢ o o & o1 cup
2 pintsa I O N S T S Y " | quart
B CUPB o « s o ¢ o v s o5 sl o » esel quart
L quarts . « « « + 4 e s o o s o o o 1 gallon
2 tablespoons ligquid . . . . . . . . .1 ounce
80%033...-:;.-0-.90;311 cup
16 ouncoBe « o o % « &« » o o 5.5 & » «1 pound
1 tablespoon butter. . . « . « « + » .1 ounce
4 tablespoon flour + . + « . « o » .1 ounce
1 cup flOUTe « o « » o o ¢« » + s » o 4 ounces
{1 square unsweetened chocolate . . « .1 ounce
7"8 egg Whites ¢« &8 % v 8 s @ » 6 B s » n1 Cup
1 cup walnut shelled . o+ . « . +» » »1/4 pound

SUBSTITUTICNS

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 4
soda and 1/2 teaspoon cream of tartar

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

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

1 whole ezg equais 2 egg yolks

A A

ABBREVIATICNS

Tbspe - - - tablespoon tspe. ~ teasporm
Ce = = = = cup {1 1b, -~ pound
1ge= = - = large 0Z, - = ounce
8ge~ = ~ = Bquare
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APPLTIZLRS

"THE START OF & IEAL, LIKE THZ START OF a DAY,
CAN BE GLORICUS CR SIMrLs, MCST CHE CPTEN
SAT. AN ARTFUL DZLIGHT, WITH THE VZRY FIRST
SUALLOW

PRINGS ANTICTPASICR Q ‘wuy&z&&mho. !
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PARTY DiP

small chili pepper 3/4 tsp, salt
tsp. fresh lime or lemon juice
mediun sized onion Iepper te taste
small elove garlic 1 snall tomato
soft wmedium sized avocados

R QP S G GRS

Chop c¢hili peppner, onicn, ~arlic and veeled
i flx & 2 y O &
cuwato fin end wash torethe roughly
tomato fine, and mash together thoroughly
Cut each aveccado inte halves and reaove sced
and skin. Mash with chili aixture 2lend in

v -
&) i
SR

juice, salt, and pepper. Serve with chips.
lakes about 1 1/2 Cups,
Bernard Slovut
ANTIPASTO

stuffed olives, cut
ripc olives, cut

2 cans tuna

Snall ant, ketchup

2 oz. olive oil

1 jar piclkled onions

1 can cut wax bcans

4 stalks celery, cut up
4 carrots, cut up (raw)
2 small cans mushroom picccs
1

1
P

jar sueet mixcd pickles and juice
can tomatc paste
inches of marjoram, chili powder, celery salt,

roscmary, garllc powder, oregano, sweet basil,
worchcstershire sauce

(lix all together
a feu dq /s before using,

and let stand in ref

Mrs. Getchell Widdes

AT NV I AT
B*‘JJOL.J:::\.. o LAl

m

rind 1/2 1lb. balonev with 2 Ths

reclish, and add enough mayonnaise to koep to-
zether, Serve on rye broad or fill tiny cream
puff shells, (

sp. sweelt pickle
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PARTY DIP

small chili pepper 3/4 tsp. salt
tep. fresh lirme or lemon juice
mediun sized onion DlPcpper to taste
saall clove garlic 1 small tomato
soft medium sizecd avocadeos

[ R S S Y

Chop chili pepper, onicn, zarlic and peeled
tomato fine, end mash tosether thorcughly.
Cut cach avecado inte halves and reaove sced
and skin. Mash with chili mixture. Zlend in
juice, salt, and pepper. OServe with chips.
Yakes about 1 1/2 Cups.

Hrs., Beornard Slovut

ANTIPASTO

oz. olive oil

jar piclkled onions
can cut wax beans
stalks celery, cut up
carrots, cut up (rau)
small cans mushroom pigccs

jar suveet mixcd pickles and juice

can tcmato paste

Pinches of marjoran, chili powder, cclery salt,
roscmary, garlic powder, oregano, sweet basil,
worchcstershire sauce

stuffed olives, cut
ripe olives, cut

2 can8 tuna

Saall ant, ketchup

PUCIPNE G T e R 1o

ilix all together and let stend in refrig. for
a fcu days before using,
Mrs. Getchell Uiddes

BALC

BY SpPhzab

3rind 1/2 1lb. balonev with 2 Thsp. sweet pickle
relish, and add enough mayonnaise to keep to-
sgther, 3Serve on ryc broad or fill tiny cream

puff shells,

H R T T

CHZISE GPRSAD

1 lg. pkg. croam cheese 1 wedge hluce checse
1 jar Krafts Cld Inglish cheoge salt
1 tsp. grated onion juicc 1 tsp. worchestershire

Crcaa blue cheese, add 0ld Znglish and cream

chcesc. Add TQm&lni - ingred. Tastes better

aftcr a day or tuo. Koops for at lcast a woeck.
lirs, Arthur Gurovitsch

LIPPAUER

1 pkg. croam cheese 1/4 1b. butter

1 lovel tsp. caraway sccd 1/2 med. onion

1 tsp. capers, chopped 1 tsp. paprila

1/2 tsp. mustard 1 ts», anchovic pastc
Gernish with chivcs.

Mrs. Arthur Gurovitsch

HCPTED LIVLE

1 1b. beef or.calvce livor

1 lg, onion slightly sautccd in
s & J

2 hard cooked eggs

and cut out velns. rut

5 1
through nmcat grinder twice for smooth paste.
A ol salt and popper to tastc.

COCKTAIL MIX

1 1b. butter 1 box cherrios

4 cloves garlic (cut) 1 box rice chox

Cclery sced 1 box wheat chex

Garlic salt 1 box thin protzels
lelt above and mix 1/2 1b. blanched almonds
1iix together in roaster and pour buttor mix-

turc over. Stir lightly cvery 10 min. Bake
250 for 1 hour.
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CHILI CCN QUZs0

2 lbs. Velvceta choese .

1 can crcen chilcs and tomatocs

2 small cans grcen chilecs, chopped

These ingredicnts in anmts. to desircd taste:
Tabasco baucc Caycnnc repper

i he Paorilse

Chili

Melt checse in top of double Lol &
rcaaining ingredients, and blend well. Serve
hot as a dip.

CHoEbl G4

1/2 1b, zrated vclveeta chcese 1 C. flour
1/4 1b. butier

Mix and make ints small balls. Bal:e on cooki
shcet 15-20.min., 40C degrccs. This can be
made earlier and frozen.

irs. Alex Lurye

CHOPPLS HERAING

Schmaltz herring (each 1/2 1b. or better)
medium sizcd apples

gliccs of white bread soaked in 0-8 Thap.
i

G Gy

vincgar

7 by .

O hard holled oggs
edivm onieon

sp. sugar or to
r 2 Thap. cold water if nceded

Scak herring over night. oSkin and fillet
herrin:. Chop or grind togcther wita all
ingredicnts., Scrves 12,




T I'DER Bool KABCRS
(Teriyalki Sticks)

Cut 1~ﬁut 2 1bs. beef tenderloin or sirloin
into =zmall cutes. Put 5 or 6 cubes on each
6" sglewer. Lot stand about 2 hrs. in sauce:
2 Thsp. oil 1/2 C. coy sauc®

1 C. sherry vine or rice winec

1/2 tsu. ground ginger 3 Thep. sugar

Remove lzalbiobs to broiler rack and broil until

meat is browncd., Turn and byrush frequently

with sauce, BScrve ilmmediately., 12 appctizcrs,.
HUrs. Nathan Fox

TrETy AT
UmD CHI

Rinsc 1 1b, chicken live: on abgorbant
paper. Lot stand 30 in ce:

2 Tbhsp. honcy 2 Thar so; sauce

1A q. oil 1 Lbsp. white wine

1 clove garlic, crushed

speon livers with sauce into greascd shallow

baking pan, Bale 375 25 nin., turning
. T s Ins L d ick int g5 e
livers over once. nscrt wood pick into cach.

Mrs, Aarcn Glozaan

RIS VIGATABLE DIP

slicecd fine
chipped.

vos of ga lic
chovics,

add slicced
gariic and chipped cr 15 min. Dbefore
scrving. i ceclery, grcen popp-
er, lcottucc, onion, cabbage. Xccp sauce warm
constantly. Add buttcr as it drys out,.

Mrs. Gerald singer

lelt butter in clec

¥

. ..
served as d
&

hg ia
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CTICKZN LIVER ANMD MUSHROCH CAT

Cool: chicken livers in het chicken fat a few
minutes. Drain and masch. , Saute nushrooms,
Mix with livers, add lemon and onion juice,
salt, and pepper to taste. Svread on bLread
or toaste.

Mrs. Sam Herowits

Plncu of pepper

1/8 tsp, garlic salt

sli~htly beaten egg yolks 2 Tbsp. crean
of bread Parmcsan chessc

tiffly beaten,

ash and drain mushrooms, Chop fine and saute
in butter, add salt, garlic, and pcpper.
Combine egg yolks with cream and add to heot
coolzed mushrooms slowly and stir constantly.
Continuec te cock over very low heat until
thickened about 5 min. Spread on rounds of
bread, sprinklc with a little cheesc. Beat
egg whites until very stiff and sprcad over
entire surfacc of mushrooms. BDake on 1ightlv
greased cookic sucet 10-15 min, or delicately
brown. 400 degrce oven. Do not broil, lakes
20 appctizers,

:irs, 8. L, Goldish

)RS D!
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3 oz, cream checse Shall jar stuffed
3 oz. pk-. walnuts, crushed clives

yrcam choese with 1 Tbsp. nilk. rap olive
in cheese into small balls., Then roil ball

into bowl of crushed nuts.
Mrs, Robert Sigel




DIBBLER'S SPECIAL

1-12 oz. carton (1 1/2 C.) chive cream-style
cottage chcoesc 3-6 dreps tobasco sauce
chopped parslcy or chives

Place che
blend unti
parslcy o

gtc.

csc and tabasco sauce in blender, and
1 fluffy and creamy. Garnish with
ves. Scrve with chips, crackers
1

-

s o
2

L _PUFF

5/4 G. flour
Dash garlic salt

1 glass Cld Znglish cheesc
1/4 C. butior
Paprika

Knead togethor. Shape into balls. Chill
until rcady to bake. Flatten with hand eon
greased pan. Bake 550 until brown.

Mrs. Y. B. Davis.

f

ALICIA FRUIY CCCKTAIL

1 C. pinecappls, chunks 1 C. orangcs, diced
1 C. strawbcrrics 1 C. grapcs

12 marshmallows, quartercd

2 C. gingor & fresh mint sprigs

Combine pincepple, strawberrics, cranges,
grapes, and marghmallovs and chill. Just
before serving, pour iced ginger ale over
the top, Garnish with mint sprigs. oorves 3.

CUCUMBLA DIP

1 tsp. worchestcrshire

beel

1 jar sour crecam
1/2 C. grated cucumber, do not
1/4 4spe. garlic salt

%ﬁ
'{‘b éﬁ
[ _
2 CUCKTAIL

1 qt. ginger ale
1 gt. vanilla ice cream
10C

Ilix just before time to serve in electric mixer.
Mrs. Alex Lurye

CNICH PIX

Rich pie crust in a 9" pie plate.
FILLING: Grate 1/4 1b, sharp chedder cheese

Place on bottom of pie shell

1 or 2 sliced onions

1 swall drained can mushrocns and
saute with 2 or 5 Tbasp. butter. Deat > eggs,
1 G. half and Lalf cream. Combine with above.
Pour into crust. Bake 20-30 min. until set
350, Cut in small wedges. Serve warm,

lirs. liorris Fasson

CHLSTNUT SUPREME

1 can water chestnuts 1 Tbsp. vinegar
Juice from small can pineapple
Generous anount of Soy sauce

Boil vinerar, pineapple juice, and soy sauce

in par. Sirmer sauce., B5lice chestnuts and
place 2-% on a toothpick and place in nixture,
ist it scak for about 5 min. Then place
Desf-n-ctte arouvnd toothpick and through both
ends. Place in mixture for abcut 2 min. Bake

s
before serving., DBakes from 5-15 nin, or until
t is done. This can be frozen.

lirse Robert sizel
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03CAM CUEESE CHIPS

”~ -
O oz, crcam chcese 1/3 C. choppcd stuffcd
.1 Tbsp. butter olives

1/4 tsp. salt potato chips

r

s

G

ix togecther cheesc, olives, butter, and salt.
nrced on potate chips.

e
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BREADS

"BREAD, Wi LR TCLD, IS THE STAFF CF LIFE,
PREPAED FOR IIZR HOMZ, BY E.CH GOOD JIFZ.
FRECIOUS ARGHA, FRAGRANCE SO RARE,

LINGLRING I THE WLRI KITCHZT AIR.

NEADED BY FIIGwRS Allg TIXED FOR Tls BLKING,

SLICED HOT ANND THUPTING AlD YCURS M




QUIOY_CINNAMON QOFFER QAKE

1 C. sour crcam

1 tsp. baking soda Iiix and

1/4 15, butter crcamed with

Add sour crean mixturce, Sif
flour and 1 1/~ tsp. bak

above,. MIZTURS FC4 FILLING »7o TOPPING:

1/4 C. sugzar 1 TT:;. cinnamon 2 Thsp. chopped

nute (optional)

Pour half the batter into gr.oased 5x8 pan, then

add ‘"lf the filYing wmixture.  Add the rest of

the batter (it will be thick) and top vwith re-

Foret
¥

nmainder of filling. Stir gently through with a
fork and bake 350 for 40 min

A
i

.
8. Horman Canenker

N

C -~~r ~ ey T
) (SRS U.ul

1 12-0z. can SCLO poppy filling 1 tsp. soda

1 C. shortening 1 tsp. salt

1 1/2 C. sugar 1 tsp. vanilla
4 cggs, scparatod ; 2 1/2 C. flour
/ Can % Crisas

Croard snﬂrtunjny and sugar until light and
fluffy. add filling., A&dd cgg vol”s, onc at a
tiue, beating well aftcr cach addition. Dlend
in vanilla and sour crcan, oift together flour,
gsoda and soalt, add gr uallv to poppy mixturc,

Four into a greascd 9 or 10" tube pan, vhich
has the botton lin with wmxed popeor. Dalke in

cd
d mine. or until dono,
2cnove from pan,
lirs, Robert Goldish

350 oven 1 hour an
Allow cake %

to cool

DILLY BRU.D

Sof t(,ﬂ juau t

just right, thpn,covor
buttcrud cmuup“hlc, and cover
1/2 hour,

salt, and at 350 ’or NO Q

umtll douolc in

'tx oi' and bakec )75 fo;
or onion mizturc on cc




C. sour crcan
soda

o)
2 Z‘C. flour

ake 350 for 40 win.

o
5

ve togothers

JU

BANANATBRR B A D

C
Thsp. sour nmilk
4
L
C

OF
o aour I
tc sour croam
shcd bhananas,

C. shortoning

O

Crcou

beating

and cont
flour
after
ingrcd.

greased

2 cgps

1 cun light brown
1 cup sour crcan
2 cups flour

1 tep. ba

julce of

1/2 cup cho;

1 andic

Craam cggs

add ora
Blend ir
cr

b X

3nlialls BREAD

inuc bea
wnxturc alt“
ie

£
loaf il

nge juice

3/4 O. sugar
:

istun dry

(9]



bin C..KE

1/2 C. shortening TCPPING:
1/2 C. sugar 2 G, fresh or frozon
1 cgg blucherrics
2 C, flour 1/2 C. sugar
L 4sp. salt 1 ). flour

2 1/2 tsp. blz, pd.
1/2 C. milk

2. Cinnanon
Us bUtTo?

el AR

'
b wel

e

COrcam shortening and sugar, add cgg. oift
flour, salt, b d fo crcamcd mixture
alternately with four into. gruascd and
¢ tin. Sprinikle blucberrics
v c ine until erumbly the sugar,
flour, butter and cinnmsen and s»rinkle over
lucberrics, Bake 250 for

kcen walnut moats
/” orange
cinna.on

th 1 C. cof sugar, add
) - ,

WHELT PL.IE RCLLS

1.1/2 C. nillk, scalded 2 tsp. salt
2 pkg. active dry ycast 1/4 C. suzar
sl

o

xlak*

Cool mill: to lukcworn, feanwhile dissolve voast
3 1

in warn water; add to lukewarm aill., 4dd sali,
sugar, cgg yolkks and chort.; nix well., A4Add
cereal and part of flour; beat thoroughly; add
cnough TCHTSDl“U flour a scft dough; mix
wcll, Turn out on flourcd board; kncad lightly

3 or 4 nwin. Flacc dou
cover; let risc in warm nlace until douhl
i Punch doun. Sha p :

1/4 tsn. =21t
sp. soda 1 crangc rind

P g

8
1 cgg 1/3 C. orange juice 1 tep. bk, pd.

mi. -
1 Thev,

1 cup of
rind. Iiix

1/2 C. butter . nill: scaldod
1 cake yoart 1/2 C. sugar 1/2 tsp, salt
4 C. flour cr more & cges

lix as you would cake. Let risc., Jhon aix-
turc is doublc in size, divide dough and roll
out on pastry board, then cut like pic and

rolls, starting at wide cnd. Lot risc again.
Bakc when lisht at 400,




SOUR CRIui

2 C. shortecning
O sugar
C. flour

2-1 tsp. vanilla

1 C. sour crcam or buticraill

14
1
2
1

/2

Creom shortening and sugar,
Ucll. ~add other ingfbﬂluﬂﬁs
. £illing of the folloving
Sugar > t8p. cinnanon.  Sprink

and between 1la

Ty . " zr s
ubG p&l’). Bake at 350 for 1

C)

O
by
o
(@]
)

sour over 1 1bh. dates
f '
{ecut up)
gvand until cool or

; 1 .
2 1/4 curs white surar

i
Tbsp. vanilla
our
and cggs., wdd
cn flour and nuts.
reasce pans uvell,

iirs, 8. d.

1 box raisins 1 tep. D, pd.

1-1/2 C. boiling 1 tsp, vanilla
waktor 3 C. flour

1 Lep. soda nuts

Let raisins and bhoiling

g r
add remaining ingred, and bake 1 hour at 350,

/2 1b. iclted

add yoast, working

be sticky, Lot risc
Puegh down, roll cut
with buttcr, sprinkl

1

st as dirccted.
tion 2ilk 4 oggs
1 C. sugar

butter

to 7 G, flour, Dougl
£ill double, overad
on floured board., B

lc broun sugar, cinna

and cut 2" piscccs, Groase
couplc drops of

wuttor,
10 brown sugar and arrangc
laco cut side down, Lot

CHEZRRY WUT RING BRIaD

1 1/2 C. sugar

1 wholc cgg

1/2 tsp, 'alt

1/2 G. marashino eh

. nilk

an

A strong cnvclope pastcd on in
1

Cock Becol, will held

1 shortening
5 cgg whitces ;
1 C. chop walnuts
crries, drain and chop
% €. flour

d nd Add whole ceg.
h Gk} add
Fold
=y p- = )1 i
31, at 35 for An-h5

Mres, 5li Kenncer

ide cover of
\)Q

@ |
oosc rocines, cte.

s s s 4ok oK




7500l CCFFEL QAKE

1/2 C. sugar L Tbs
1 cgg 3/4 g, nilk
2 tap

1 1/2 C. flour gp. bk, pd.

Pinch sal%t

Crcam ar with short., add cgg and beot.

Add iz tory V7L01y'¥flbh ilk,
TCPLTNG:  1/2 €. sugzar 1/4 C. flour or lcss
1/2 ts». cionaion 3 Thap. butter

4% intc course crumbs. Sorinlle over battcr.

Bake in greascd pan 375 for 25 min. 9x3 pan.
Mrs. Morris Krovitz

o Warm wator

pkg. active dry yoast G
C. sugar

; 1/
Ge nills scalded 1/
1well beaten cgo 1

O L tSP. utllt
1/2 C. flour 13 Lttt

ssclve veast in water with 1 isb. sugar.
6" abine i

—h ok A
;\N

-, sugar, butter, and sxlt. Cool
Aadd yoast and ocgo last Grad-
flour %o Ecat
1 spoon, Flac bowl,
gluﬁscd gidc i

Bl
iera

wally etir in
vigorously wil
Turn dough so
and lct risc in warm placc

Dutter 10" ring wmold, Defore Duttlnw in pan
to bake, kncad thc dovﬂa wlle  Shape doug
into gmnll balls. Roll in mclted mubtor.
Placc 2 rows deod in pan. Lot double in sizc
Sprinklec generously with sugar and cinnino:

in hot oven 400 for 20-25 min. Looscn

and turn out cuiekly.
lirs. lorrig Krovitz
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~ TUNA 1JiCARCNI CHEZSE LOLF

liancaroni Laycre: 6 oz. macaroni

1 G, broad erumbs 1 0, nille 1 tsp. snlt

3/4 G, gratcd checsc 1 Thsp. cach parzloy-
onion

e A
LCORTCHN

chop
brcead crumbs

n el ~r
PS80y

in saltcd water uvntil tonder,
Combinc bread C“vnao, mill,
onion, pimcnto, salt and cggas.

Pour tho mixturc in groased
Combinc tuna ingred. FPour over
Your rest of macaroni mixturo
325 for 1-1 1/2 hrs, &lice

and scrve. Scrves 3,
' HMrg, Richard Xaron
: BilLiY PILLT

buttcr or c“ickun

Cheonpcd onion

e harloy 2 sn. 1shrooms fat
e A e " p y
salt and pepper 3 1/2 C. chicken soup

ca8scrolo,
cf“or.

QU0 (

soup and

~ s
e Gy
aron

PR.CAS (Stuffcd Cabbage)

a

¢ g
larsc kottlo of boiling woter. With fork s
s a

0

Cut out heart of large cabbagec. Fut
> !
aratec lcaves and cock a fow minutc
soft. Renove from water and tirin vein
PILLING: 1 lb. choppcd beef (raw)
8alt, paprike, and pcpper
2 Tbsp. raw ricec
ix and put sone filling in lcaf and WraD.

SaUCZ: Broun in large kettlc onions, cclery,
and slicced carrots in a little groasc. Place
rolled cabbage in kettlc. Four onc large can
tomatocs, juice of 2 lumons, 1/2-3/4 cup brown
sucar and pinch of salt., Cool: covercd over slow
flane for &4 hrs.

rs. Robert Goldish

CHICKEN SUZIT 'N SCUR

Izix 1 1/2 €. vincapplc tidbits & juicc

1/2 C. coarscly chopped groon poppor

1/2 C. coarscly cnoppcd pincnto

1/2 €. sliccd coler 1/4 C. vincgar

1/2 €, water /2 C. sugar

1 Tbsp. soy aaucc Eqw.dropa of tabasco

Put in saucc pan, Bring te beil., Cenbine

% Tbsp. cornstarch with water to forn pastc,
Add to vogetable ninturcs 3Soil onc ninutc.

add two C, cut up chicken., Heat to scrving

Lo meraturce Scrve over crisp ncodles or ricc.

lirs, Gorald Singcer

sesteoteokote o ok
To kecp riec or noodlcs fron boiling over, groasc
the inside of lottlc 3 or 4" down, bofore boil-
ing the ricc®nd it will not beil over.




HOT DOGGITIES

1 .1b,

, frankfurters 1/2 C. kctchup
1/2 C,

corn flake crumbs
wood skowers

10-4 1/20

handle. Scorc surfacc of Franks

e

P ot I 3 d
lizhtly, spiraling frowm ond to cnd. Roll ocach
2 1 3 o~ 2 -
frank in kotehup, then coat gzencrously with
corn flake crumbs. Placc in foil-lincd

shallow baking pan. Do not crowd. Balic 350
bout 15 min,  Serves 4-5,

out skewers, if desircd,
irs. Albort abrargon

CHICIEN LLUGIDINE
1 1/2 C. raw chickon cut in very flat picces
1/2 C. wator chestnuts, peoled and slicod thin
fro o . R
1/2 G. frecsh green pepper, cut in sqs

pincate, cut in 1" sgs.

1/2 C. colery in 1/2" piceos

wnd 15-70 blanched alnonds
1/4_ﬁ3h. napocr

. sal
E oy
1/4 tep. garlic salt 1/2Lbocl c“" lken stock
1 Tbsna. corn starch 1/2 C. b tan nushrooms

Fry chicken in hot oil for scveral
Covvr and stcan 7-8 min. over md,

minutos,
hoa t . Ldd

remaining ingred. and combine stock with corn
starch, ’
iirs, alox Lurye
etk s skok K

To clinminatc cabbage odor fron cooking cabbage

drop a wvhole walout into the boiling watcr,

ay bo preparced wit

1/3 C.

3 Tbsp,

1 C. bcan sprouts
sliced nushroonm

1/3 €.
1/2 tSP'

Mix chicken, vog. and rushrooms.
~and salt £

ixturc.

Pour 1/4

cooked,

WITH CHICKEN

Hr‘ddod chiclzen
5 Tbsp. slivered
scallions

slivered cole

O cggs
salt 1/3 €. oil

Beat cggs
conbine with chiclen
0il in small skillct.
into hot oil.

until $1u1f3'
Heat 1 Thsp

C. foo-young nixturu

Cock cver nmediun heat
turn to brown othor

on absorbent wapcr, kecp wirm on scrving dish.
Continuc cocliing omﬂlcns to uec all of mixturo.
Add 1 Thev. 071 to slzillct to coclz cach onclet,
Stack like pancokes and scrve het with sauce.

2 caclets,.

until brown on

%
sidc.

oy

RIOL 5 EC AKE

C. cooked ricc
1/h tsp. salt
2 Thsp. fincly chop

bottor;

Romove omclet, drain

2 Thep. Tincly chop green
onions or scollions

groon pepper

2 Thep. findly chop culcrv
2 Tbsp. fincly chopped uatoer chestnuts
2 czgs, slightly boaton Dash pcppor
2 Thsp. oil
Combinc all ingrcd. cxcept oil. Heat oil in
gnll skillet, 4dd rice-ocgg mixture; sproad
gontly to cover bottom of pon. Cook over lo
heat until cpos are sct. Looson pancake wit
spatula,

sfe ok sk st s dje e sie

L Sauccpan rins
millk st
cooking,

L

with hot wat

from stick g to tho bOthm cf

r provents
pan when



MoaT KREPL.CH

ey

1 1b, hanburger L. 5aa. e ghreont DOUGH: 1 1/2 C. flour 2 cggs 1/2 tsp. salt

} Dy dope aclory 1/2 C. uncooked rico HinT FILLING: 1 1b, loan cooked neat {ground)

2 C. waLer 2 L?S ¢ SOy stucc i pn1on - 1 snall onion, ground 1 cgg 2 Tbsp, chicken fat
1 can chicken rice soup 2 Thsp. Worchestor sauco 811t end popper to taste

.

Saute! onions and cclewry. reun ncat., add in-

zrodicnts and balie covercd hr. add 1 can chow
ncin noodles for topping and bakc 1/2 hr. lonror

noke dough, beat cggs in bowl, add salt, ,
and nix, If too sticky re flour, Roll out
-on flourcd board and rell thin. Cut into in. sq.
Grind meat and onion. 4dd cgg and scascnings.
Add melted chickon fat, Iiixe rlacc o tspe of
neat nixture in centor of cach sq. and fold douch

SouNISH TCOIGUS

tonoue -4 1ha - G AS ! i
wonguc -4 lbs. + C. peas . over noat to shape in triangles and »pross to-
onisns 2 clovos garlic cother firmly. Cook in beiling salted water and

1
2
i T3 aad I 3 7 . . - : .0 )
1 C. ciced carrots cooked 2 > ) boil 20 min. Drain off and add to soup or fry
2 stalles colery 1/2 tsp. mixzed spicoes in ol
- - » L]
1 grocn peppore 1 1b. shroons
can tomnto sICE e b s
1 can tomato 1/2 Ci12TO purce CHICKT
Salt, pcpper Qnd paprika to te
? VL H &
I . - . .
: Cut 4-5 lbs, roasting chicken into picecs. Cover
™o b . . o 1 - . sl 2 g f R N ey .
Boll tonguc with onion, ga: y spicus, bay lva, riceces with olive oil in hoavy pot or Jutcn
and scasoning for 1-3 h r precssurce gook for oven and brown. Romove chiclon and odd small
1 o 2 : Vare) ; s
gaout 1 hr, qu-C?/l- can temato pastes Blond well,
fmen cold, Qtral“
4. ¥ 3 (_1"\ 3 " L3 L3
stock and . PV » 2 bay lcavess 1 C. white wine 1/2 tsp. marjorm
Sautc! onc dlCCd raw onion with -1 Tb P- chiclon Salt and popper to taste 1/2 . solid tom&coos
fat in roasto: nt 1Y Lad icoe R 5 ¥ 1
*oN 1B FORetar u“°11 cin. add slicod Roturn CthVCﬂ‘ cover lightly and simmer t 1/2

up and purceo, and

Lo hoot.e add

min.; thon add
broad noodlcs, ricu,

oy 2 G.

U
roast for about 1 1/
room

ii
hrs, If desired add mushrooms, parsluy, cclery,
: oorve over ricc or noodlo
15 and roast
d carrots
rnll bronnod DoTE

LLOT MINUTE CHILI

or
¢ T lornmade A, dam dar mvim .
roe wlbert sbranson 1/2 CG. choppud onion 2—u 0Z. cans tonato saucc
1/4 C. chepped green popper 1 1b, ground beof
1 #2 can kicdney beans 2 Tbsp, fat
fhcn cooliing verct b.r to cook all 1 Thap, chili poudor 1 tsp. salt
L
vogotublcs thot grow above ground uncovered
[ Sl 4 R T VT — .
and those that grouw underground, covered, Drown onion, creen poppor and meat in hot fat.
Add tomato saucc and simmer 5 nin., then add

kidncy beans, chnili powder and salt. Icat well,

L L




GULUED BalllD CHICKEN

2 1b, frycr Linc shallow pan with foil and
greoasc with oil, Prcheat oven 750, Place
chiclzen sliin side down. Sprinklc with salt.
SaUCZ:  1/L C. honcy 1/4 C. proparcd mustard
1 Thsp., lcmon juicc 1 tsp. salt
Brush part of soucce on chickosnr, DBake 30 min,
Turn. GCentinuc brushing with sauce until well

donc., Just beforc scrving drizzle with reuain-
ing saucc,
&

Hes,., Robort oron

CEICIE" CR TURKEY HOT DISH

D“

fh g, chop onion

1/ 1 5D 80Y saucc
1 C, chop ccloery 2
1 .:‘
1 2

T

. drops tobasco scucc

an nwushroom soup poor

C. chiclien broth C

/2 C. chowncin ﬂoodT turkey
1/3 Ce. cashows

c
/2 . diccd chickon or
1

1

Saute onions and cclery until light brown, Iix
soups, snuccs, pepper, add te chiclken and fricd
vogotables, &dd 1 €. noodles. Ploee in greasod
baking dish. Cever with 1/2 G. noodlcs and nute,
Bake covorcd for about 20 min, in mod. oven.
Uncover and bale 10 oin. until lightly browm.
Scrves 486,

Lrs. Sa: Singer

2-1 1b. cans of creoar style corn

1/2 €. crcan of vheat 2 opgs

16, milk 2 Thsp. meclied buttor
oolt and popper to taste

Mix togecthcr until smooth and ploce in buttoered
casscrole, for 1 hr. 2t 350.

iirs. Norman Cononkor

[
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DrI R A~ . R s A
Dag E“».{ BEEF Cis84nCLE

2 Thsp. s

Cut 1 1/2 1b, rcund stgak inte 1" cubus. Heat
fo] 1
Sprinkle
pecled s C 5
3 4 1 () - 3
vinogar, 1/5 €, watoer,
Thspe Vorch hix

C. catchup, 1 tsp. salt and 2 +sp,

&
sauce, 1/2
ta

Sdry austard.  Brke in covered casscrole 1/2 hr
Uncovoer and stir in 2 C. cooked or eanncd

wor 20 ain. Scrves 4.
Lirs,. llclvin Cchen

peas, Bake anot

B ,
6 vonl chops (about 2 1bs,) 2 Tbsp. catsu
174 ¢, of 1 ,

1/4 Co 0il 1 clove za

1/4 C. soy sauce 1 Tb

Dash ncovper

03

Placc chops in a shellow bokin
over then a mixture of tho
icnts. Lot stand in rofrig. at lea
Dalze 350 for 45 min, Scrve with favo
toriate sauce, 6

CHILI SNILLET STLU

2 lbs, ground boof 1 Thsv. shorten
1 1b, (2 G.) camncd tomstocs 1 Q. wate
1 1/2 C. diccd potatocs 1 1/ c
1/4 C. =inced onion 3 48D
1
5

he]
«
mn

e
e

.

/
1/2 C. wheloe icrnel corn 1
tspe. c¢chili pd, 1 tsp. orcs

Brown ncats 4add tomatous, potatous, car
water, onion and salt, Cover and ceol 25 niy
«dd renaining ingred, Cover and ceck 10 -iin.




CHOW IEIN

WILD RICE HOT DISH

1 1b. cubed veal 1/4 Ce cil 1 tsp. salt

1/4 tep. peppor
Add the above and Lry in pans VWien veal is tonder
add 1 n 1 stalk colery cut in small picecs and
cover, ald cut in small picecs: 1 coan hean
sprouts draincd, 1 can water chostnuts, draincd
and 1 can banhoo g! draincd.
SLUCEs  Mix in baw /2 Thsp. corn starch to
1/4 C. cold water., 2 G. bscf bouillion cubes, 1/4
Ce soy sauce, and 2 tsv, Chincsc molasscs. Ilix
all in fry pan with ncat and cclery and lct cook

1 can wild rice dressing - 1 G, nilk
1 can chow mein noodlus (2 oz.) 1 C. grated checse
- 1 can nushroom soun

ix all inzredients togcther, and hoat *Hrough.
Tuna or salizon way be added for main dish,
lirs. George Stowart

=

CORN C4SSERCLE

72 can whole kernel corn 1 €. milk

ti}l donc, I'or chiclan, add samc ingrced. cxcept o bread er cracker crunbs  1/2 small onicen,
add chicken and chicken bouillion cubcs. Scrves O, 3alt and pepper to taste chonped
Mrs, Robort sigel 5 Tbsp,. chop sroen pepper 2 Thsd. butier on
top of casscrole, Bake 350 for 50 “1n. Scrves 6,
S—‘:.:_;:_:T a»l.LvD SQUR J.-;‘u.an_; B LS E:"‘S. Q Al whan
1 bottle 14 oz, chili sauecc 1 bottle water SP.TISH NOODLES
1/4 C. grape jelly Sirmer above ingrod,
Hix 1 1b, hﬁmburxhr 1 beaten egg 1/2 tsp. salt Scute 1 snall onion 1 1b. hapburccr
1 80, onion sautc! 1/4 C, Drudd crumbs ul 2 ts cclery, choplcd B

mer in saucce 1 hr

liake inte snall cat bolls.,

: 5dd 1/2 pkz. nocdles coolzad and draincd
till acat balls arc donc Scrve over rice 1 snall can poas, draincd 1 1o, can tenatocs
or nocdlcs, liix and put in casscvrolc. Sprinklec with 2 Thsp,
lIrs. Goorze Stewart 1 ko 550 fo; 1 hr,

retenup and 521t and popper. Ba
J.

54UCY HOT DOGS

NICOLUL. FUDDIVG

sugnr 2/% C. wator
ey of noodlcs, drain and add to:

1 gts utt rrilk L cggs, beaten

Salt to +Qsto 1/2 C. sl =R

1/4 1b. butter C 0. Wil =

Cock 1oz,

n

raskfurters & buns

- Y 7
Conbinc onicn, sugar, orcgano, chili pd., tom- Pour into a grpgsod aklnﬂ 1 and Ppke 45 nin,
ato saucc, vincgar and watcr in 1 1/2 qt. pan. TOPPING: .3/4 C. browm sugar 2 Tbsv. butter
Mix well and and coolk 2 min, add franks 1 s

. crushed corn Tlake
Balze another 1/2 hour.,

Cov”‘ and coclk 10 nin. Scrve hot betweon aplit
arncd buns with somc saucce spooncd over caclh.
cl ds 8-10 scrvings,

«’
»_)
@)

O




FRIZU PLFPIRS

3 large groen poppers 2 tsp. salt

O Thbep., olive oil Poppor if desircd

2 cloves of garlic 1 swall con vhite round
1 tsp. orcgano onions

Halve n*p crs and remove scods, osh carcfully

and cut into broad strips, about 3 per half

pepper. Heat oil in large skillct, toss in

fincly chopped or crushed garlic and cock o

moment. Add remaining in (cxcopt onions)
n

&

and cook over brisk hoat ing frocuently,
i ovcw, and cook

slowly for 15 nin. only. 4dd onicn
ti

1 onicns hcat throush

o REETE

- o B 4
Fle oeGuUcCe neat,

nd scrve

-
I
i
i3
O
Q.
’_l
)
<
&
|t

i
4

.
y
)
+y
<
o
[0

-

iirg. Norman Canmcnker

RICZ EJUFFLE

raw ricec, cookcd well 4
1/* C. butter

beaten

/2 calc crcan chcose, milx smooth,

Tbep, anchovy pastc, nix togother
Usc small round cuts of bread, buitter slice,
placc slicc of tomatoc, 1/2 bo 1od egg filled
with caviar, in which a 1itt 1 vfauud‘onlcn and
1pnon Juice is mized. TYolk of cgg rieccd on top,
cdged with crcam checsc,

irs, H. J. Joscohs

8, toss, allow

- ecan and 2dd water te desirvod

szzmumxxxzmmmmmmmnm’

-GG ROLL

1 recipec blintzus dough,

FILLING: 1 can washed tuna

4 ¢. shrodded cabbage, =lightly stoamed
1/2 C. chop grcon onion and teps

1 1/2 C. diced ccleory

2 can becan sprouts, strainc
o0lt 2 tsp. sugn
1/4 C, soy scuce
Brown all above in 1/4 €, buttcer. Cool, Roll
in blintzc deugh and decp fry.

ZOT AMD SOUR S.UCE: 1/2 €. vine
1/2 C. buttcr 1/4 G, browr
1/2 C. pincanple juice 1/4 C. sucar
Thicken with 1/4 C. corn starch

i Faln
1GT

i\

oTAaRD SuUCGE: Preparcd dry m

-

ustard from
qlcknbss.

LCIrLe rasson

hot well groascd fry pan with a thin
the battor (»pouring frouw pitch

o o ] A8 WU CF. SR X B
7 pan in all dircctions Lo obia
,

o FPour any surplus battcr
ck I ¥ obout mine. or until
ct, turn out on toucl te cool, jentinue
until all batter is uscd, Usc snall frying
nan. lickes about 16 shocts,
Mrs. Morris Passon
s s ok kKoK oK

f food beconcs slightly burncd in cooking.
ct t\c saucepan in cold water and it will
talee away burltcd toste.

o




SPICY CRANBERRY RELISH
. freceh cranborrics 1 » lemon juice
» brown sugar 1 3P« Cinnamon
ced lu raisins 1/4 tco, allspico
i 1/4 tsp. cloves

~
i

NN
=Moo

[ QI QP Gy

1/ pcel
h Tw
/4 C. sfokcn Talnubu
Put cranberrics throuzh food chopper, using
coursc blade, 2ut in refrig. to chill,

Mrs, H. S. Xaron

3/ C. shortcning (scant) 1 Tbsp., watcr
1/2 C. brown el 1 cgg boaten

1 C. finc shroedded carrots 1 Q. flour

1 Thsw, bk. pd. 1 tep. blz. sods
1/2 tsp. cinnamon 1/2 %83, nutnog

Jrcan shortoning and sugar. Aadd cgg, carrots,
iater. lix thoroughly, . idd sifted dry ingred,
3ake 30 min, at 350, Placc in a greascd and
"lourcd 8 1/2" round jello mold.,
T Mrs. Jooc Gershgol
pt. sour ercar
&L 4
« cottage chees
T S PR DU TE %' % e 2 25k o
oolt noedles, drain. Iix czge in choesc and

5
reat,  add to noocdlecs., Put in cr

casscrole dish
d top with chunlzs of buttcr, Bnlke 1 hr. a%

,.1 Ko

ot

il T Tl LI
drs. I. Stulberg
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CaollaDIall CHEESE SCUP

1/2 @, butter 1/2 ¢, flour 1 tesp. salt
I N

3 1/2 0. boiling water  1/4 tap. peppor

Dash of nutncg Pinch of saz€

1

sh o
Ce gratod chodder cheose
o

Iy add thc flour, and stir t
o 1

ove a

40T CaBDAGE MEAT BCRUT

t

l"\

1 1/2 1b. soup nea 1
1 1z. soun boic 1
1 1¢, onion 4
2 or 3 sour salt errsta
1

ls Salt to tasic
can shredded hecis 1 sm,. cnbb

axe, cut fine

< [E PRy 1.
Coolr soup ncat, boac, onion and water Yor 1 ﬂf.
Add beots, tomatocs, sour salt, sugar and um%:.
s - LA WA e 1~ iz

Cook 20 iine longur. 4Add cabbage and cool 1,

o

hre. longer,

Cookr bects, sucar, salt, citric acid 5% iy
for about 10 =mine Boot ogos, nilln, and cugar,
add quickly to hot bocts, and stir. Cool.
Scrve plain or with sour croean

lirs. San Singor




BEE

*Lj

ORIEITaL

salad oil 1 1b, sirloin tips, slicod
in strips 1/4" thick (across

he- grain

1/% C. soy saucc 1/3 €. water

17 sugar 1 isps monosodiun glutanato
2 G bias—-ecut cclory slices

2 C bias=-cut grceen onions

1 green pepper, cut in 1/4" strips

draincd

5 ozs cans {1 1/4 C.) water chestnuts
nd sliced

¥

6-0z, can (1 1/3 C. ) broiled sliced mushroons,
a

lraincd,

o= 0N
L

Heat a 12" glrillet; add s- 4dd beef and
cook briskly, turning s 0
3

2 min, or just till bre

D,

veor, 1 opr
oy sauce and
'i m gluta-
ms, and groon
WOUL A 1r1in,
,utur

wator overy; stir in-

SUy
note wBring to b011; add
cook anda stir

1 chicken 1 onicn Solt

Renove all fat from chiclon, cut into small picecs
2lacc in pan over suell firc, Cook until alnoct
21l the fat turns to ligquid, tnon add 1 onion
chepped, cock until onion is brown, add calt and
cocl. o+ » Strain and refrigocrate in glass jor,

1191

mummunnmnmxmmzmm

SHORT CUT ONIQN SOUP

1 Tbsp. kotchup -4 onions

2 cans congomme

gimmer slowly until soft in
chup and consore and put in

Float on top

Cut onicns finc
butter add ke
pressurc cookor Coolr 1 n1in,

Eal

;31 cecs of French broad cte.

(‘i‘ -

ONION SOUP

% lg. onions 1 can consomwie

1/2 C. nilk 1 Tbsp. butter

1 Tbsp. flour 6 sliccs toast

Salt to tastc 6 Thspe zratod cheoese
Slicc oniong thin, simmcer slowly for 3 hrs,

with 6 C. of wutur, 1uu boil down te 5 C,

then add consomruic, mill, flour and scasoning,

Put slicc of toast on cach platc and Thsp. of
srated cabbgv on tocst thon pour hot soup over,
Serves 6,

Poi SCUP

1 canc poas 1 sater
1 onion 1 tspe buttcr

1 sm. potatc

e
]
5

Boil snall potato in snell ante of watcr till
softs add can of pecas and uator and after
cooking togethcr for 1/2 hr, put through riccr,
Brown onion in butter and add to scup Put all
through straincr after beiling o fow minutcs,.

fe ok sk sk sk

Aftor peeling onicns if celery salt is rubbed
over the handes bofore washing the odor will

dismppoar,




CIIICKEN S.LAD

DuiloD FISH a la CRICLE
3 C oolzed chicke ubed -
? g;ncfonqdrln zfuiiczl ? o i i 3 1lbs. fich (haddock, holibuty, salaon or cod)
1 G, chonpod colory ey oRmeiEs 7 ; 1argu vrcgn pcvv' 1 largc onion 1 tsp. salt
\J8 top, pimger Balh aud pepper o tHaks Tm§£‘ ?tﬂljo cu?‘“r‘ 1{2 :in tomato scup
2 ., show moin peedlos rosh or canncd mushroous Jash pepper & paprika
1/2 C. nilk or sour croam

Salt fish and 1rﬁ

Ci 1@““ ) 5 v
v . o A and dry. Cut veg
u¢fodqa1 n wull. Chill thoroughly. .,
: - cover with wator
Scrve on bod of zp noedles, 4 scrvings. e ., _
; > off wator, place'v
Mrs. Richard Jaron P
dish and ploco with buttor nd
s i R spriniklce with popr r 20 iy $ i B
AID SOUR iiZ.T BLLLS s L P r 20 wia, din 370
thon pour tomot or sour croanm
mixturc over flsh and r 20 m v g
1 1b. ground bcof 1 cgg 20 min. morc,
1 sn. grated peiato 1 tsi 266 NOCDLE TUlNa Buk
: GG NCCOL: TUNa BaXB
1 erated onion Pu?‘cr to —_— sk Py
fowe) &
Mix all ingred. and nake sno o
2 cgrs, well beoten 1 can
parc sauvcc as follous 1/2 O. sugar w2 “H

1 ean ercan mushroom soup
1/4 ts». penper 1/2 tsp.

& oz. cooked noodlics

j
cry juilcc of lomon
.
i

wix togcther ond hake

iy

C

. a

/2 hrs, BSorves
i

London

HOT TUNA ZUIIS

1 su. onien ,
¥ 3 i 4 - vy E Taes ] 1. 2] - |
1 Thsp. flour ! EuA © % woll 3 hard beilod oggs
18D ftou 5 Vioird  ® womiogn . - LR . L
t bst. snlt 1 C. cuboed ioac choesc 2 -Tbep. onion, chop
2D a (o s Np T . o i -
e ol 2 bsy. gzroen popuor, chep 2 Thsp. stuffud
Ue BTCANIICGL TLCC nOmN iy - sk w3y 5 bl .
2 Thep. suwcet pielilc, chop olives,chor

P i ocas

Slicc onion and coolr un%il soft in butitcr. Add

flour and id &
a

: ix all ingsredicnts togothoer, uce salad drogs—
nix thorourshly. &dd tomato purce; < £ » UEG aalad dross
"n caual ant, of watcer, and
R

- ! ,.‘ I .
inze (1/2 €. thinnod with cream).

buns and wrap iasdividually in foil,

~cod on
250

cosoning. Cook and
acd cold slicced

el
sti 1 pauce is thickoene :
tir UDSL sauce - fA k : : - about 20 in. “chs 1@ or 12.
beef and coolz gently for about 5 nin. worve on g R B
* st ~cd i Hrs,. Goraon o
hot platter with a border of stoanca ricc. . I




CIZDDsR TUNA PISH

18tant onion

H

1 C. »lg. precoolicd rice 2 Tbhsp. i

-

1/2-10 oz. pkg. frozon peas, thawed ond broken
1 can condensed chocsc soup (1 0.)

ang chunk stvlc tuna fish
C. nilk 1 C. fincly crushcd cheesc crackers
Tbsp. nclted dutter

AR AN

Preparc rice, add onion to watcr. Sprcad in

groazed 10xz6x1/2% dish, Sprinklc with poas

then covor with tuna. 3lond soup. and nillk;

pour cvenly over tuna. Combine crumbs and

buttoer; s»rinklc over coc for 3% nin.
Fox

3 Of. pkg. riacoroni i
condensed cream of
Lb. cans salmon 1

1
1 C. grated Ancrican ch

O
@)
foal
Q

Combinc soup and cvanorated milk, Stir in
maearoni, salwmon, pinonto, and checsc, DBake
350 for 45 min. or until denc. Garnish with

-
o)
o
<
o

bloek olives an

S/ATIT R RTIT
LGGPLANT

C/‘

eloet oggplant the t ig lisht, and is suooth
Wd shinv, Parc and cut inte 1/4" sliccse
Scason lightly with salt and allow to suand
1/2 wr, ODrain., Dip im beaten egg cad broad
crunbs or flour and fry in deep hot oil.
Lfs. Jaceh Halporn

)‘J

RCLS

Jash & towatocs, romove top slices and scoop
out pulp, leaving a thick shell. osorinkle
with salt. FPlace then in decn, groascd
cagscrole, and combine:

1 can undiluted crcam of mushroom soup

1/4 C. sucet picklc rclish

1/2 C. grated chccsce
1 lg. can corn, draincd

1 can tuna, rinscd and draincd, and flaked
1 tep. proparcd mustard, temoto
shclls, snrinklc tops with L cracker
crumbe and paprika. 3ale 325 '

o

2 Ca oreparced biséuit nix 1 Thsp. chon porsley
1/2 G, milk 1/4 C. chop sweot pickle
1-7 oz. can tuna  1/4 tsp. salt

;,nt not sticlyy;
out 1/4" thiclk.
with romaining ingroedd
and roll, Bakc on o
50 min.
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1/2 G. sugar 1 Tbsp. eornstarch 1/4 C. water
1/4 C. vincgar 1 ean vhole korncl corn
1/4 C. chepped greon popper 1/4 C. chop pincnto

iz sugor and cornstarch, Ldd

boil 5 min, &dd corn, ﬂubﬁur,

nix well.  Scrve hot or cold,
veral days if rofrigerated,




POTLTY (UGSL

& lgc. potatocs 2 czgs 1 tsp. salt
Popper 1 lgc. onion  1/2 C. matzo meal

Pocl and grato ocs. Lrain off all juice
add cgrs, well beaton, salt, cnd grated onion,
add matzo menl last, uvlu 1/? C. shortening in
baking dish un%til bubbling. Aadd mixturc and
bake 350 for 1 hr.

cldfinc

~
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frosh groen boans or frozon

> C.

2 €. tomato sauce 1/2 tsp. sweet busil
2 Thsp. botiled horscradish  3/4 tsp. salt
1/4 tsp. paprika ‘

To make tonatc savcc, uso 2 Tbsp.
2 Thaep. flour ccokud until bubbli Ce

ng
btlr and cock until saucc is

and cut bscons or if freozen thow

fut in casscrc ?c «dd tomato

th potatc chip

ECH

BBIT

1 ecan condenscd toaato soup
2 §., sghrcdded auer, chaocsc i

1/2 tsp. dry mustard 2 cggs, scparated
Toast or cr&ckcrs

heat until
and
gaucc  to bea hot nix-
turc. Gontly Lﬁld in beaton cgg whitcs and
heat thoroughly. .Scrve on toast or crackors.

add checcosc a

i'u_LJ.

Q«rf \r(_w 13: 83 .

4TAnT

R Y GREEN BDAN CasowlCLb

2-10 oz, pkgs, frozon groen boans

1-5 ¢z. can watcr chestnuts, slicoed; and liquid
- ] L

1-4 o5, can mushrooms; and liquid

res 11

1/4 €. mazcla corn cil ¥ilk

2 Than. corn starch 1 tspe salt and ;
1~5 0z. chewreln noodlos, coarsuly crushed

parmesan chcese

Cook beans os dirccted on pkg. oSrain. iz

J. <
liguid from cothoer vogubcbl~s; add nmillz to malkc
2 C. total Mix oll, s

tarch, salt and
pepper in &a slowly stir in liquid.
3tir constan : t 1 thlc;onud.
Roaove and with

1/2 noodles,
choese, Bolic

1 C. thlily sliced onion 2 Thsp, oil

1 Tbsp. flour 1 1/2 C. milk
1 tsp. marjoran 6 cggs

Balt and pepper to taste

2 Tbhsp. shredded cheddar cheeseo

1 C. crushcd chow moin noodlces

Brown onion unt i
and then nill.
17y until sauco
narjo

ghallow balin
into o saucc
lcaving spacc between

to brook yolls.) o

choose cvenly cver @ Balze 35C

. ok 3 7
Y oyl o SEE Gdnad AR /
20 min. c¢r until eoggs arc sot. O slx

i




VLIIICILLI

1 C. minute ricc

; 1 1/2 C. boiling water
and juice 1/4 1L, butter

to taste

. heat 1/4 1b, butter in lorge
P raw vermicilli in pan without
feht brown. Hix romaining
cover r 20 min. to simmor,
crald oingor

3~
iirs. Gc

11aC..RONT oQUFFLE

2 G. cooked clbow macaroni 4 ¢, scalded milk
1 can pimento 1 C. mcltoed butter
2 gratcd amcrican chocse 12 cggs

slices fresh bread, brolren up 1 tsp. salt

order given, fold
Bakc in hot butter
pan., 12 scrvings,

TUIT4 THERMIDOR

[en
[}

alte croam sauce
1 hrooms sauted

. ‘ 2 cans asparagus

lb. ch;ddar chcese 4 cans tuna

an PP 1 can poas

Make crcan saucc. Placce the fellowing in layors
in casscrolc, igﬁu"igus, nushroomns, tuna and
saucc, Repeal until casscrele is filled, Bale

1 hr, 350. 8crves 16, Scrve with rice or noodlos.

seste sk oK ok oK
To tenderize a tough chickon, put a pinch of
Q to the cooking watcer,

L0k waite

\Fi

Thsp. butter L 0%,
2 1/2 ‘%ep. flour 1/4 tsp. salt
1 1/2 €. hot milk Dash'o

1701% buttoer over low hoote  Ldd and blend in
floure otir in hot milk slowly. «dd choosc,

MuuAJ 51 5F2 can asparagus piceos

1/4 C. ghroons Croclzer cruabs

Hliced clives (Ffron 1q craclers)
Cachcw
Linc greascc cass orole diegh with o layer of

.i
draincd wragus. oprinklc mushrooms and olives

over th Pour choosc saucs over Lo cover
ightly, Sprinkle eraclier crumbe over all.

Rupeat layers in ovder g%vcn. Top with cashow

nuts, B?'p at 350 until theroug .
(about 20 nin.) -Lr:ﬁ »

HMra. 1fred Brandwein
TUNA CCBBLER
2 co ﬂu croay of colory soup 1/2 tegp. nuimeg
1/2 diccd erccn pepper

2 cans chunl st lo tuna
HMix teoecthor and place ia co
TCL P11 belew:  Balic

s i 3 1 2 A3
Cenbine dry ingred., then cut in short., 4add
rilt and nix rapidly uvntil nill: is abscrboed.

Orop by spoonful on hot dish and be

My




SUALTIEN 3TTLE TUNA PaTTl

<
O cggs beaten

2 cans tuna 1 lar
b wator)

4 slices white broad

PRFE

st tuna, onion, sgucczed bread, fold in boeaten
5, add salt & pepper to taste. 15-10
Fo over in

1 con diced carrots

et =] D e 1= o1 oy ~ye Ay - -
peas 2 stalls cclery and 1 greon poppoer

PORL
hoe ahove, \ﬁautc)

T & & AT 32 3
B e 0. bre GOLQLESD

Moo =
Ui, _u\(- L.&

1 Can nixcd veg.
1 C. saut.d ccla:
3/4 €. broad crumbs

1/2 can musi. soup and 1/2 can nilk

chedder chocae

rcscrve 1/4

« /

nate 1&yors of drainced bhoans

b W 1
heated LAroUEZ.

b Il o
LI'B e O ¢"‘O Stowart

pattics.

[

)
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FOTATO KilTwll SOUGH

1 1/2 C. sifted flour 1/2 C. shoricning
1/9 tsp, salt 1 czg
1 tsp, bk, pd. 3/8 C. water

S8ift flour, baking poudcr and
in shortening. Mix 1 cgzg, beaton wit

3cat and 2dd into flour mixturc. Form in
balls of dcusrh. Plaecc in covercd bowl and roirig

overnights fiell out very thin on flourcd board,
add petato mixture and roll 1 1/2 timoss Cut

cus, Pinch cnds and push down
cc boconcs round. 3ake 30 nin.
75 on greascd pan., Sproad chick=-
\ before balzing.
ITIST FILLING: Cook about 5 1lbs. potatocs.,
llash, adding salt, pepper, and chicken fat to
tastc. Sautc! 3 or 4 onions until solden broun,
Add to potatocs with 1 egg.

GHETTI DINNSE

1 can 15 1/2 oz. Chcf Boy-hr-Dec Sp. Saucc
1/2 can watcr 1 1b. hamburger
Lo}
1 medium sizmg onien 1 tsp. solt  1/4 tsp pepper

Saute onion and brown hanburger. [lix with salt,

popper, scasonings. Drain of
: q w  § si o i Yk il
neat into large pan and add Chof |

w

sauce and 1/2 can wator. Add wiﬁc.
15 mine Serape botton ocecosionally
docsn't stick to »on. Illinaturc nca

he added to saucc vhile




ifelt butter, add onion and cook over low heat

until teonder iohtly

thilce scwrring. wdd onions and reua
‘ l blond, lrrn nixturce into a buttcercd

ity pon, 6x10x2" and bakce 325 over hot water

r 50-60 ninutes.  Cut into 8q8. Scrves 6-0,

4

Mclvin Uohen

i A
. DBeat coggs

1 7305 can crecamed corn 1 Tbsp. sugar
Szaz AN ET - E
1 #2305 can wholc koerncl corn 2 cggs, boaton
Ly -
2 Tbsp. butter, mclied 3/4 C. nilk

ix all ingredients together; put 1/2 mixturc
)

into buttcrcd c&adorolv, tth f br
crumbs, rest of mixturc, covor with bread
crumbs. Bake 25-30 min. at ?50

GGG SALAD Q_‘

ohell 12 hord cookced
P gruoocn pepper,
+ 1/,’10 dicad cc —
to, 4 C. diced cclery,
5 Thep., minced onicn. Ilast
cheese.  Stir in 1/3 €. myonnaisc, 2 iosp. ch 13
saucc, 1/2 tsp. salt and dash pepper. Blend
both ixturcs. Put in ring mold; chill ovor-

-

irs. lclvin Cohon

read crunmbe

add hot millk
ning ingrod-

i

mmuummmmmummsmmf‘

DULLTES TlI5Ted
(Stuffed Tonatous)

10 round ripe tomatocs or may substitutc green
DCPPCTrS

1 1b, hamburger 1/2=2/% C. ricc

1/4 G. raisins, opticnal 1 mediun size onion

7
1 Thsp. poarslcy 1.1/2 tsp. salt
1 tsp. orcgano 2 Tbesp. 0il or shortcaing

orind and shute! onion in oil, Add hanburger and
browvn, add rest of

on top leaving 1/2" intact, Cut arcund the
insidc of tomato and rciove all of the inside
without naking heles in tematocs. Cut finc the
insidcs and drain the juicc, throw away scods,
Add this to your nmixturc all cxccpt the juilcc,

of gunsoning,., Blice tomateoces

Then stuff tomatocs looscly and put in a pan
upside down. &dd juice from tomatous, 2 Thso,
o0il over tomatecs, Oubt potatccs in slices and
add s Lo

Winthrop

. CRLLI OF

1/2 C, Orcan of Wheat, ocgEs
1 1b. of dry cottage chuesc 4 Thspe mclted
butter

1/2 tsp. salt
1/4-1/2 C. of sugar to taste

wi";h ‘11*”1* and 1
rm into balls and »ut into a pot
and lct

D
OCI'VSG W1 th scur croam.

lrs, Dernord Slovut

s sk sk ok e
L tsp. of vinagar addcd tec boilcd meat vhi

44

coolkine makes thc meat tondor,




VEGCK GIFILTE FISH

I3
/

{about 50 small fish balls)

Bring to a boil 6 0, woter with a sliced onion,
cclory tops, 4 whelc ca 1rois, salt and peppor.

4

iash togother: 2 cons white ncat tuna
2 gmall gratoed corrots
1/2 te )/h 0. Tiatzo wonlk

4dd 3 lishtly boaton oggs, scason to tastc with
sa.lt and poppor. lHake into rcund balls. Put
into boiling watcr nmixturc, z covered for 1
hr.  Coel siiced carvots and on top of

cach ball with o toothpick.

CHUZSE DREAMS

nd.

1/2 C. butter B
sscd chocse

1/2 C. Spry
pint sour cre?w

2 alt
Ad ing pastry blend-
) . . N
cr. ‘;vldu dou‘ﬁ 1ntc 4 ba;ls. Hix chiccsc, cggs
1t, sugazx lted rutter and blend

narts, oell out
nelted buttor

Becet whitcs il
onnaisc and salt. Spro
10

stiff but act dry. Fold in moy-
™ ‘Y. \
P LALC

450 oven for nin. lrs. Richard Roron

WILD RICE RING

%) .

& oz, raw wild rice
2 cons tuna, chunlz s

r 16 oz, can
rle, draincd

O

px

J

Dutter mold., Place one layoer cocked ricc,
tuna on top znd cover with ricec, Dot with
buttor., Bake 325.fer 15 mine 8ot in 1% watoer.
Scrve with crean of rnwushroon soun.

lirs, Robcrt Goldish

TONGUE SUPRILS

1 1lge onion 2 stalks cclery
1 pickled r t med.s can carrots and
fat for broiming peas, draincd

Cook tonguc until tender, but not soft, Ronove

pocl by putting under ice watcr and skinning.
Slice tonguc 1nto 1/2" scetions. Brown onicns,
cclery until clear, Put in bottom of ca
fut tonguc over it, then carrots and p
then tomato juice. Bake 1 hre at 700,
Jirs, Louis Schechter

SPANISH STEAK

2 or 3 lbs, thick sirloin stoeak
Pat with flour and cover with slicod onicns,
littlce green pepper, salt and slicod ca““cts,

sommd, and colery. Can usc chicken fiof
Thsps 1 large can tomato >

hour. Add watcr if dry.
Mrs. H. Je Joscphs

oot el sk ke ok
Men beiling rice add 1 tsp. lomon juice
uart of watcery this keeps the ricce scpa
nd white.




PCULST 2CTI cn Cu38LRCLE
(Roast Chickon Casscrolc)

5 1b, roasting chicken, disjointcd

2 1/2 tsp. salt 1 clove garlic, JihCOd
1/2 tspe freshly rwround black peppc

1 tsp. paprika 4 Tbeps rendered iut

12 small whitc onions 12 nushroon caps

5 potatous, pocled and quartered

3 carrots, quartcred 1/2 C. chicken broth
2 Thep, chopped parsicy

4

Mix togcther the salt, popper, garlic and
paprlma; rub into culckcn. Mclt the fat in a
casscrolec; brown thc chicken in it. 4dd the
onions, petatocs and brown lightly. A4idd the
mushroons, cnrrftu, and broth; cover and cock
OVu“ low heat 45 min. or untll chicken is

tonder. To serve, romove cover and sprinkle
with parslcy Scrves 4-6,

ar

Mrg, Stuart Scilcr

STUFFED VELL BRELST

4 1bs. veal bronst with pocket 1 cgo

1 1/2 C. brcad crumbs 2 gratod raw potatocs
Salt Pooper

FOR STUFFING USE: 1/2 G, chicken fat

2 onicns, grated

Rub s2lt, popper, paprika and a little gorlic
powdcr ovor icat, For filling covity, saute
and rest of ingred. and nix thoroughly. Soason
with sat and pepper; stuff and scw together or
usc skowers. Placc in roasting pan and

scar both sides, 4dd 2 sliced onions, 2 bay
leaves and 1/2 €. warn water. Bake 350 until
necat is tender, approximatcly 3 hours,

!

L g

JCCDLE SUPREHM

Boil 1/2 pkg. mcd. sizc noodles and drain.
1/2 s2al1l cabbagoe, vhrcddcd with knlf .
Sprinkle 1 tsp. ea
1 hr. Sautc ca

0¢

o

sal
Lbage, 1 sh.‘onlon in 1 Tbsp.

Spry. ndd nooqlas mni hent until brown. ©S¢rve
as si be scrved with gravy.

-

T e S B
IS e LiAVIN &4ZUZ

SUEET AND SOUR FISH

L tsp. pepper
ingursnaps

2 1/2 1b, trout or white fish P
/4 C. raisins
/)

]
1 1z. onion 6
2 lenons or cgual amt. vincgor 1
1 1/2 tep. salt 1

Doil onicn in water for 10 nin. «&dd fish, Cook
ozcther 30 min, Soak gingersnaps in the
luJOL juice and add to fish. add sugar ond

aisins and cook 1 1/2 hres. slowly,

EXTRA~SPUCIAL CRI.LIED OWICNS

2 1lbs. . whitc onions 1 Thsp. butter

1 con condenscd croon of mushroom soup

1/4 €, crean or tcp milk 1/2 C. chop walnuts
1/4 ©, shrodded Anmerican cheocse

Cook onicnsg in lightly sal
until alnost donc; drain.

casscrole it

; det with buticr. © o
in crcon and walnuts; Dour ovor onlang.
Sprinkle checsc on top. Belie in 350 oven 50
nin. or until checsc is melted and slightly
browncd. O sorvings.
Bornord Slovud

seskok 3k ok R K
To haston the thawing cf frozon moat, sprinkle

3
vith the amount of salt uscd for ecasonings




AMO'S CHINESE DISH

1 1/2 1b. round steak, sliced paper thin across

he zrain, casicr to do if meat is frozen first,

Flace moat in bowl and pour over it 1/% cup
soy saucc, 1 isp. BUZNT. Luu mnrinate for 1/2
hr, turning the nioa ft first 15 nin. ioan=~
whilc cut 3 large pcolcn, flrﬂ tomatocs into
cizhths and cut .2 sccdod grecn peppers into
julicnne strips about 1 1/2" long. In largoe
skillet, heat 1/4 C. salad oil. Add 1 clove
garlic and 3/4 tsp. ginger and cook for a fow
ninutes. Renove the garlic. A4dd the green
pepper and saute, stirring constantly, for 3
nin.; then the bocf and ;to liquid and cook for
another » nin. add tomatocs and cover, Simnmer
few ninutces until tomatocs arc het. Blend
2 tsp. cornsterch with 2 Ibsp., soy saucc.
Gently stir inte the nixbturc and coock 1 morc
z1ins.  Remeve from heat. 6 sorvings,
Mrs, Jancs Glaznan
Mrs, Robert Lurye

S oK K K '
To rcuova oyccssivc salt from soups, drop a
slic.d potate inte soun, beill 5-6 nine . The
potato will oxtract thec salt.

sk ok ok o ok KR

When cooklﬂg cauliflowcr, placc o picec of
st&lo or@”& on tep to elinminate rwch of the
18

L szps scparated 1 C. milk

56
1

1 ibsp. Duttcr 1 C. brecad crumbs
1 picce thinly diced croecn pepper

1 picco thinly diccd onion -

1 picce thinly diced cclery
13 “

ttlc parslcy 1 largc can solmon

yolles ond a s
and clcancd, Seald nilk and add wmillz, bread
crumbs, buttecr, and dicecd veg. Last add cgg
whitcs, Greasc mold and in pan of uat
go it will unnold casily. 3Balc 45 min. 350.
Unmold and £1ill contoer with ercan saucce to
which has becen added o small carl of draincd
carrots and poas. Serves 9.

lrs., Zordon Pa mar

Boat cgg whites £ill
1 %
d

« T

vadil

Ol

TUNL CHCP SUEY
can tuna, draincd 1 enn mushircom soub
can mushroons and julcc 1 €, diced eclor
sm. grocn popper, cut in su. pleces
g, oniom, cut finc 1/ C. nilk

8¢
Sl

/2

o
2l

P A (R QT QI G G §

Mix in ordcr
Bako covercd for
for 15 mia.

s sk S o e sl sie

To gcald =ills, rinsc o panin cold watcr be-
9 k
calding milk.

sk sk sk ofe s Sk Sk ok

stiff and lay asidc. Beat
o

n which has bucn drainced

= a
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DiZSB5ERTS

"THE 'PILCE DE RESISTANCZ' IS FRENCH 4S8 YOU KIOW.
IT MBLNS & DuSSEIRT THaT IS TRULY . SHOW. .

WITH COFFZE CR Tl. IT PLLYS SUGH. & PART,

aND LILVES o SWEET T.aSTZ IN YCUR HCUTH LD

YCUR HI.RTI®




TROPICALL

DELIGHT

1 pkg. icnon jello
1 C. hct coffcce
1/3 C. sugar

1 tsp. =21t

1/2 tsp. vanilla

Pour ccld watcr -in bowl
top of water, add suga
hot coffcc. OStir until
bogins to thicken add d
whippcd crcanm. Chill.

1/2 C. cold watcr
1/2 C. whipped crcan
1 isp. cocoa

1 C. chopped dates
1/4 G. choppcd nuts

. Sprinkle jcllo on

r, salt, cocoo, and
dissolved, Cool. ‘then

atus and nutse. fold in

o

fcrris Krovitz

ahan
« mclted buttor
Z. Dkg. croam choe
n blucberry pic fil
HMix crumbs and mcltod b
Pat firmly into &% pan.
Crcan 1/2 €. sugar and

shod  1/2 C. sugar
2 czgs

sc 1/2 0. sugar
ling

uttcr and 1/2 C. sugor.

- - A rA
croan chucsce Add cgg
i

i
onc at a time and beat well. Pour cheesc inte
grahan eracker crust. Bake 25-30 min. 550 ovon.
Ccol. Spoon pic filling on tep and rcefrigerato,
lirez., Oy Gcldiinc

1 C. suzar
Cruan and nix.

sAdd: 2 sq. clted chee
1/4 ¢, nilk  2/3 C. £l

8x10 groascd pan.
turn to 275. 4Lfter 20
Should take

1/4 C. butt

Place in
~ine tust with toothpicli.
around 40~-45

tor 2 oggs

olate 1 tspe vanilla

our 1 C. whole walnuts
or pccons

ccld oven then

in,
Mrs, Palmer Lbranson

PL.NUT BUTTCR LOGS

1/k .

1 C.

1/2 C. Ricc Krispics
1/2 C.

PRES

chunlz pcanut butter

Crcout peanut butter, butter, and
add Rice Krispics, Chill, Form
round, Frost with 1 C. pd. suga
111k, 1 tspe. vanilla, Dip lors
ond then in fine coconut,

butter
powdcr sugar

part sugar,.

in 2% logs 1/2%
r and 4 Thsp.

in frosting,

Hrs, George Stevart

crrs (scparate cggs, j
1/2 +tsp, salt, drop of vanilla

Beat cogs oand add sugar. Mix dry 1nrr\“. and
ndd to cgrs and supar and then add datces and
nuts, i 1 cd and lincd pon for 35

lirs, Siduncy Goron
CHOCOL.LTE COVoD RATISIN COOKILS
2/ C 1 ‘t’*. o 1 O alyrn
3/4 C,. shortening « Suzar
Creoain above togcticr
Beat 1 cozg and add, 1 tsp. vanilla
Sift together: 2 G. flour 1/2 tsp. salt

1°1/2 tap. blce pd.

1/2 G, nilk - 11/2 ¢,
1/2 C. walnuis, cut up

.
Drop by spooniuls, L

1/2 G,
c 10-12

To keop fudge bars soft, put a t
o8 goon ns token froo cven,

che, covered raisins

1.

hoe chilps

owcl cver pan




MDTTINT I
STRUSLE

¥ §
Al

Boat 1°

A/

P>+ 0 3
cas Pinch of szlt  1/2 €, hot water

> Tbsp..Mazola oil Mix and kncad, until pliable.

Sct in doublc boiler over hot watcer, whilc
filling rcady.

cr:  thick jon flt ground rais
riocn.  Cut up nuts, narnschine

1 9

coccnut; roll out dourh on board,

ble with cloth on it stretch renl

prinkle cinnanon and sugar, put row
iixture on edgzoe of dough, uuL:J

rics, coconut, ov .

1 2

ouch. Put 1i
iq\lc sumar and ¢
S5 dhe 3

. nilk (1 3/4 0.)

4 0zs Pkgs lomon gelatin 1/4-C, lomon juice
3/4 C. hot water 1 Ce sugnr

1/2 C. vanilla wafer crunbs

[N QY

hill can of nilk in rofrigcrator until icy
col, about 3-4 hours. Dissolvc zulatin in
hot water. Chill until partinlly sot, ¥haip
until light ond fluffy., 4dd lemon juice and
sugar. Whip nillr and fold inte gelatin nixe
turce Linc bottom of 9x13" pan with crumbs.
Teur over gclatin nixturce Top with rena ining
crunbs, Chill until firm. Cut into =-s. and
center cach with o moraschine cherry. Scrvoes

A

iirse Se J. Sher

gk podskokok

If in sonnratir 5, o drop cf yolk drops
into whitcs, noistp 2 cloth with cold wator,
touch yolk and. it will ~dhere %o cloth.

CHOCCL..TS SLICLS

Thbsp. cocon

{ C. finc coconut
bsp. sugar tsp, vanilla

. (26) grohon crackers, rolled fine
1/2 C. chopped nuis, optional

1/2 C. butter
1

7, unbcaten

- =\n

Place buttcr, cocon, ogg, sugar, vanilla in

bowl over heot water, Stir until buttcer wcelts

and nix until consistency cof custard, Mix in
n

crunbs, coconut and nuts. " Pat inte 8x12

froaocd pan. Lect harden. Croon 4 Thep, butter

add 5 Thsn. mills, 2 Thsp, vonilla custard
pudding nix. &4dd 2 C, pd. suzar, Sproad .on

basc, lct scts ilelt 1/4 or norc of 1la b feel
choc, bar and 1/2 pkg, choc.. e¢hips-and 1 sq.

bitter chec., and 1 Thep, butter. I’clt in

doublc boilecr and sprend over custard,

|

L
i SO | s o P Lo e wre]
Jill sct quickly in rofric, hese frecze well,

Z
ar TN ™ L
Lirse Lo Ds Lavis

VaCKY CLKE
1 1/2 ¢, flour 1 tsp. salt
1 C. sugar 1 tsp. soda
5 Thsp. cocea 1 tsn, vanilla
1 C. ccld wator 11Tbsps vinecgo
6 Thsp, melted butter
Sift dry ingred. togothor into groased pan in
which it is to b ¢ throc improssions

- o - F .
rcssion 4v\JC. (ViaRe]

in dry mixture, I
O Thsp. melted butte in ancther the vincgar;

I r;
in the other the vanilla., Ovcer °1 this, pou
the cold water and stir tozother with fork.
Tii:: wcll and bake 350 for 30 min,
Hrs. Bornord Slovu



Boil 2 1/2 Tbsp. flour and 1/2 €. nilk
Sct asgid

) /
/2 O. sugar 1/2
1/2 tspe salt 1/2 tsp. vanilla
add to the above mixturc and fold in 2 C. pda
sugar, Hnkes a large anount, bu be

refrigerated in. jar,

C. Spry
t

d
t

GINGERBRELD RING

1 rown sugar 1 C. sour nilk
2 1. C. shortening
3 1 1/2 tsp. ginger
1 1 %spe. cinnanon
2
Sift togecther sugar and flour with soc
and cinnemon, sdd remaining ingredionts, and
nix well, Turn into well greoascd pan or nold
balke for 50 nin. 550, Whon cool romove
from nold, place cn platter and fill center
with Orange Marshumallow Fluff,
ORANGE MARSHILLLOW FLUFF
1 C. hoovy crcan, whippeds 1 C. diced orange
1/2 1b, diced marshmnllows pulp
1/4 C. chopped nuts
for toppi
Conmbine crean, narshnellovs and orang
but theroughly and chlll.

Mrse liclvin Kroiman

Sesfessoleok ok
T ns arc put in tho oven and heated o fow
ninutes before they a goucczed, nore juico
i cbtaincd fron tnom.

Ly gingor,

PINEAPPLE QUA ES

C. suzar % Thsp. cornstarch
1 opm yolk, lightly bezten
an pincapnlce chunks, undraincd

FILLING: 1/
1/4 tep. sal
1 A 14 oz.

o PO

llix suzar, cornstarch, and salt in sauccpan.
Stir in czz yolk and pincapple chunks and

cool: over noediun heat stirring constantly
until thicl and sniocoth about 7 nin, col to
lulzowarm while preparing dough.,

DOUGIT: 1 tep. sugar 2/3 C, nilk

1 pkge dry yeast 1/4 €, warn water

L cxpp yollzs, beaten 4 ¢, siftcd flour

1 C. clco

Seald nilk, add susar ond cocel te lulrewarn,
b o
Jisso :

lve yeast in we wotor and odd to lule-

woara nilk nixturc, lks
cut olco into flour., Stir in yo i1
nixturc. Douzh will be scft aad Divide

Lo
douph in half, Roll ocut to fit
jelly roll pan. Sproad with the Z
roll out balance and cover. Snip surface te lec
teom cscapc. Lat raisc 1 hour. Dake. 375
-50 nin, If you don't want to make this
1ling, you can usc pic filling.
iira, Harcld Cohen

N @
He A\ ¢

CRAPES SOUR CRul

% 1bs. large crisp greoon socdluss grapes, washed
1 =

nint sour croan 1 C. brcwn
“Tash and stenm grapos. Dry well. Place

cr of grancs, S0Ur Crowui, and brown suear
srotty bowl, Repeat onother laycr. Cover
and chill overnight. Con be made in individual

scrving dishcs. Sorve with dainty butter cooky.

lirs. Joncs Glaznan



FUDGE SUNDLE PIE

1 C. pct cvaporated nille 6 oz, chec. chips
1 C. minoturc marshnallows Vanilla wafers
1 qte vanilla ice crcam or peppernint

telt chee, in 1 C. covaporated millk until thiclien,
criove from heat, 4dd marshmellows and stir
until melt and nixture is sioothe Ccol to roon
teripe  Linc botton and sides of 9" pic nlate
with vanilla wvafers, Spoon half of icc crean
oveor wafcers, Cover with half of choc. nixturc.
Repoat with rest of ice cren: and checolato,
Ploce nut halves on top. TFrecze until firm at

irse Gerald Singoer

POATUT SQU.LRES

1 C, whitc Syrup 1 C,. sugar

Bring to boll and rcnove fron ﬂtovc.

add: 1 C. crunch pecanut butter and nix well.,
4-5 C. Spccial X or Rice Krispies. Put in lons
pan., Frost with: 1 pkge (120z.) choc.

chips and 1 p (12 oz.) buttorscoteh chips
nelted in double boiler, Refrig. or f“FUZu.
iirs, George Dornstoin

C. vhipped croon

4

Lsp. vanlll&

I

C. 1acaroon crunbs

cetion sugar

gty Pr

-

ch'!:ufl

ar and vanillo into whipped
cronn, hold in beaton ogg wnites, cruabs and
chopped alnonds., Linc mulfin pans with papor
cups. Pour nixturc intec cups and garnish with
alnonds. Freozoe rapidly, When rendy to scrvoe,
pecl off papcr fror cups,
Mrs., El1i Koenner

FUDGL BLTTER FUDDING

2 Tbspe meltod butter 1 C, sugar

1 tepe vanilla 1 C. sifted flour
3 Thsp. cocon 1 tsp. bk. pd,

/4 tep. salt 172 6. milk
1/2 C. chopped nuts 1 2/3 0. bo

'._.r.
-
;_.A.
»J

(4]
e
O
L

iz buttor, 1/2 C, sugnr, venilla tow
oift flour, 5 Thbsp. cocon, bk. pd.,
tsp. salt ond add alternotely with nilk
first nixturc; nix well and stir in nuts. 1fix
topcether 1/2 Co sus gar, 5 qug. cocor, 1/4 tap,.
salt, and boiling wate Turn into 10x6x2" &
boking dish and dr rop bantcr by Thsp. on to
Belie 350 40-45 nin.  Scrve warn or cold. Scrve
with whipped crcam or nilk. 6 scrvings.

Mrs. BEdwin Levey

s

o \n*3

BUTTERSCOTCII ZRICKLE BLRS

Prchent oven te 375.
For cookic laycr: Combinc 1 1/2 Q. siftcd
flour, 3/4 C. brown SUZET, packed, 1/2 C. soft
buttor, 1/2 4sp. salt., Mix till crutbly.
Pross into 13x9x2% pan., Bake 375 for 10 nix
comvhile preparc Buttersceoteh Bricklc: Cor
in top of dcume beiler 1-6oz. Pk (1 C.)
Mestle's Butterscotch Mersels, 1/4 €. corr
syrup, 2 Tbsn. vegetable shortening, 1 Thsp.
water, 1/4 tsp. snlt. Stir over hot (not
ho;llnw) woter till saocothe  Renmeve from wator,
jlend in 2 C, cearscly chopped walnuts. Spoon
over top of bulzed cocldic 1u‘or and sproad
ovenly. Blkc Pt 375 for 8 ni: Cut in bars
vhile warn, okes 2 dozeon bars
kirs,., Loron Glazman

n

Cu'




70CHL. CHIFFON PIE
1 cnvelope gelatin 1 C. suga
Ry [ “~
. o = \ 5 —_
2 tsp. instant coffce 3/4 C. woter
v scoaraited 1 tspe. vanilla

S /
> 5q. unswoctencd choc.1/2 tspe salt
Bake 9" pic sholl,

N

i

]

Mix torether gelatin, 1/2 C. sugar and instant
coffcc. Asdd wrter and crz yolks. add choc,
and cook in saucepan, stirring constantly, till

)

selntin is dissolved and choenlatc mcltod.
Rereve from heat, add vanilla and coel until

nixturc bogins to thicken. de alt to egg
whitos ond becat until fo . dd Aly add
romaining 1/2 C. sugar and bc; uqti] stiff,
Fold chccolatc nixture into cgg whitcs. Pour

into baled shcll. Chill soveral hours. Top
with whip croous,

SILVIER DRLLMS

IST: 1/2 C. shortening 2 Thspe brown sugar
/4 C. flour ‘

Mix and spread cn bottom of pan. Bake 10 ine
ot 350. Then mix 2 well benton cgis
brown sugar, 1 C, chopped auls, 1/2 tsp. bk. pde
and 1 s, vapilla, Spread aixture o

crust, Bakc again for 20 nine. at 325.

lirse wlox Lurye

—
-
n
C)
°

PIIEaPPLE [LiRSH LLLOW FILLING

Boot 4 cpp yo 1‘s and 1/% CG. sugar until lerwon
colorcd. 4dd 3/4 C. unsucctencd pineapple
juicc. Cook over low heat until thick abo ut
8 —in. add 16 parshnonllows, cut in quarters,
Chill., Told in 1/4 isp. vanilla and 1 G.
hecovy cronm, whipped,

oNISE TE.L COCKIES

2 1/2 C. sifted flour 1/2 tsp. salt

1/4 C. Tincly chop nuts 1 Thep. anisc sced
2/% €. oil 3/4 C. confectioners sugar
2 Thbsp, orange juice 1/2 tsp. vanilla

olft flour and zalt into a bowl. Stir in nuts
cnd anisc sced. {ix in oil with a fork., GCom-
binc sugar, orangc juice and vaniila, blend
into flour nixturc, Jough will appuar ary and
crunbly. Shapc dough into rolls about 3/4" i
diancter by 2 " long. Bake ungreomsed cookie
sheet 550 for 20-25 ni or until lightly hrown,
Roll warn cockics in additicnal confccticncrs
sugar if dosired. Cockics improve with s

2 1/2 Dozen.

LEMON LOVE NOTE LZMOFN B.LRS

1/2 C. butter 1 C. flour 1/4 C. vowder sugar
ial

(“)- .
=
i
]
NG
=
6]
2
a3
Lz
Q

dix togethor and pan.
Bake 15 nins at ZSD
2 Thsp. lemon juice grated lemon rind (1 loron)
1 C. sugar beaten cggs 2 Thbsp. flour
1/2 tsp. baling T 11 th
placc on j 35

ust b ; ‘
and balec 95 nin. Cool; frost with 3/4 C. pd.

sugnr, 1/2 tsp. vanilla, 1 Tbsp. buttor and
1 1/2 tsp, nilk, well nixed, Cut into bars.
Mrs, Helvin Kreinan
e sk o ok sk ok K

To nelt chocolate, grease pot in which it is

te be meltcd.



i1:CAROON DWSSERT

Thsp. sugar 2 Q. crumbled nacaroon
1/2 G. choppod pceans cookic crumbs
2 C, whipped croan 1 pt. cach, raspberry and

linc: shorbet
Fold surar, cockic and peeans into whipped
cronn,  Sprond half of mixture in botton of a
0%x972" calke pan. Spoon sherbet on tops 4ltcr-
nating colors, Top with romaining whipped
crean nixturce, Cover with foil or stran and
frocze until firm.

Yra, il Ronnr

CHOCCLATE SURPRISES

2 Tbsp. soft butlcer 1 C. confcet. sugar

1 €. cremay peanut butter 1 C. chop dates

5 0, choc, bits (scni-swect)

Beot buttor and peanut buttor ond suvwr until
stinoth and blended., Stir in dates and nuts.
Pq+ into pan 11x7". Chill cvernight, Divide

into 60 picccs. Shapc into form of datos.

Put on shoecis of wax p-pere Chill agzain until
firw cnough to handle, ifclt choc. in tecp of
doublc boilecr, Dip cach picce in choc. mixture,
ugc 2 spocns and ccat good, Lrrangc on WaX
paper. Loave sct until firm,

ones  BTS Teonmo
nrs, MLil LLnnocr

7PadiAM CRLCHIER CCCOLNUT CulE
%3 Thsp. buttor surar
1 crg ke nda
1 1/ C. erushed grohan craciors
1 C. milk 1 C. cocoanut

Bakc in squarc pan at 350 for 35 nin, If
desired put on chec. frosting.
Jirs. Charics Groon



CH TR EE G R H

1 C. butter melted 1 egg yolk
1 Cs brown sugar 2 C. sifted flour
Salt 1 tsp. vanilla

Mix all ingred. together. Put in 16x10 pan.
Pat in placc. Bake 10-15 nin. 350 oven. Melt
1 1b, sweet chocolate. Opread on baked mixture
and sprinkle with chopped nuts. GCut in sgs.
Mrs, Richard Karon

FLAT KICHZL

4 ergs, scparated 1 1/2 tsp. sugar
4 Thsp. oil 1 3/4 C. flour 3/4 tsp. salt

Beut 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. Rell flat and brush tops with oil,
Pierce with fork. Sprinkle with sugzar and
cinnamon. Flocc on ungreascd sheet on bottom
rack of oven, 2 min. at 400 oven. Remove
from shest and put on center rack for 2 nin,
Mrs. Herb Samuels

NOTHINGS

2 eggs, well beaten  add 2 Tbsp. sugar
3 Thsp. crean or water 1 3/4 C, flour
1/2 tsp. salt |

Rell vory thine. Cut in sgs. and drop in hot
fat. DBrown on both sides. oJrain on brown
paper and sorinkle with powder sugar.

Mre. Herb osnuucls

Mrs, Irv Latts

Mres. Burton shapiro



7-UP JELLO:DLSSuRT

1 pkeg, lime jello 1-2s7 can apple sauce
Juice and gratcd rind from 1 orange
1 sm. bottle 7-up

Heat apple saucc, put in jello, orange juice &

7-up. Sometines put in chcoese balls rolled

in nuts. Can add cherrics or nuts as dosiroed.
¥rs. BEli Kenncr

TUM YUMS

1/2 Ci sugar 3 Tbsp. butter
2/3 C. cream or evaporated nilk
1 tsp. rum flavoring - C. crushed grahan crack.

1/2 C. miniaturc narshmallows

Heat sugar, butter, crcam, until buttor mclts.
Cool. add run. Save 1/2 C. crumbs for rolling.

Put crumbs in large butteorcd bowl., 4dd marsh-
mallows., Four creom mixture over, HMix well.

Roll in crumbs.
Mrs. B1i Kenner

MCLaS558 CAKE

111/2 C. brown sugar 1/2 tsp. =alt

1 C. shortening 1 tsp. cinnanon
2 cggs 1/2 tsp. cloves
1 0., molasscs 1 C. nuts

1 C. cold coffce 3 1/2 C. flour

1 tsp. scda

Bake in 2 loaf pans about 1 1/2 hr. at 325.

ek ok ook
sfter frosting cakes, dip = knife in hot
water and smooth over the frosting to make it
glossy.

SQUARE SPONGE CAKE

4 egg whites 2 C. sugar

2 0. flour 2 tsp., bk. pd.
1 C. milk 2 Tbhsp. butter
1 tsp. vanilla '

Beat egg whites till white, zradually add sugar
oift flour, bk. pd., and add to eggz mixture.
Heat 1 C. wmilk till hot, do not boil, add
2 Tbsp. butter, stir till melted. add vanilla
Add to egg wixture, Blend and pour into large
pan and bake 375 for 35-40 minutes.
TCPPING: & Tbsp. brown sugar
L 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 nct burn,

¥rs. H. Bergal

RED DEVILs FOOD GAKE

3/4 C. milk 3 sq., baking choc., 2 Tbsp. butter
Melt these together until thick. Cool.

1-1 1/2 C. sour crecanm 4 eggs

1 1/2-2 C. sugar 2 1/2 C. fiour, sifted

1 1/2 tsp. baking soda vasgh salt

Beat eggs and add sugar gradually. alternate
dry ingred. with crcam. add choc. mixture last.
Vanilla added. Bake 350 for 30-40 min.

Mrs, David Gershgol

]kt st ok ok
4 tsp. of vinegar added to the cold water in
mixing pie crust will make flaky.



FROSTSD LUELIGHTS

1/2 C. shortening 1/C. sugar 2 oggs
Crcan together and add:

1 1/2 C. flour 1 tsp. bk. pds 1/2 tsp. salt

1/2 tep. vanilla

ifix well, spreoad batter on baking shect os thin
as possiblc. Frost as follows:
1 C. brown sugar folded inte 1 stiffly beaten
cgg whitcs, sproad on batter, sprinkle with 1
nuts. Bakce 325 for 30 nin,.

Mrs, George otewart

<
.

T TR R

CRLLM CHZLow COOKIZS

1 3 oz, pkg. crcan checse  1/2 G, sugar
1 G. shortening (part butter) 2 C. flour

Mix all ingrodients. hill dough. Forn into
balls and roll in whitc sugar. fress down on
cockic sheet with sugarcd Tork. Bake 10-12 nin,
in 400 oven untils light brown. watch they

burn easily.

Mrs. Gordon Paywar

QaATHMEAL CoXE

Pour 1 1/4 C. bci?ing watcr over 1 C. quick
ontncal and lot stand 20 nmin. CGrean 172 0
butter, 1 C. brown sugar, and 1 C. granulated
sugar. «dd 2 beaten epggs. SiTt 1 1/3 C. flour
1 tsp. cinnenon, 1 tsp, soda, 1/2, t8ps salts
“”d thege ingred. o 1uur““ucly with oatmeal
“ixturce dd 1 tsp. vanilla. rour into

cased 9x1%" pan. Bake 36-35 min., Cool cake
out 20 uin.

end svread with following: 1/2

. buttcr, 1 1/2 C. brown sugar, 3/4 C. coconut
/2 G. chop nuts. Mix and 2dd cnough nills
Place under broiler 2-4 nin,

’ Mrs. David Taran

ot *s

C
1

¥s

to soread,

OLD T.USHIOITED RAISIN B.RS

1 C. scedlese roisins 1 Q. wator
1/2 C. oil or shertening 1 slightly boaten o

1 3/4 C. sifted flour 1/4 tsps salt -

1 tsp. soda 1 tsp. cinnazion

1 tep. allspice 1/2 tsp. cloves

1/2 G, ChPDpOd walnuts ¥ )
7 ‘ ¢ N .,,M.,u"{w /’f C fo LAGti~71 Sl f‘fu
Coubine rululﬂs, and water;  bring ‘o ils y!
reunove frer heat, Stir in s~lad S%l 51; in
sugar and cgg, Sift togcthoer dry ingredicn

te;
beat into raisin nixturc., BStir in nuts Pou;
inbﬁ grensed 12x9x2" pan, Bake in 375 ovon
20 min hen cool cut in bars and dus
1chusd sugar.,

oy % e b .
Ce roisins 1/4 tsp. allsrice
Y _—
C. woter 5 cgzs
t g 1 tsp. vanilla
C 4 ¢, flour
C 2 tsp. salt
1/2 iss. cinnarion 1 tsp. L. od.
z N ) i X kS . s -
/h tsp. nutneg 1 C. choppcd nuts

o3 ra i 3 1 th wator 5§ ety Dyrn s
il raisins with water 5 nin. Drain, ilcasure

7 ") 3 “ K]
C. liquid (add water if nccdod to male

. ak
C.) Cocl, tir in soda. Crecan shﬂ“toning.

adually beat in sugar, nix spices. Beat in
g8, onc at tinc. 4dd vanilla and raisins
g i e : ;

qu1g: ulft flour, salt, and b, pd. ond stir
» &dd raisins and wolnuts., GChill until

NaNal 1 v
iff. Drop by Ll”t Thspe 1" apart on un-
cascd sheet. 400 oven 12 nine For larger

2liics 375 oven for 15 min,
Mrs. Melvin Cohen




PIIELTTLE PUDDING

Theve cornstarch
Ce water

1/2 C. sugar
1 C.

pineapple juice

TN = N

1 leonon (juice) orzs separatod

1 C. pincanple cubecs  Whipped croan

Mix sugar and cornstarch in deuble boilcer, stir
juicc, woter, & lcrion. Coolr until

gniooth and pour into beatcn ¢ y6lks, Cool,

Fold in beaten whites, then awneaboln cubes,

Pour into buttercd baking dish, Bake 20 min.

in slow oven 300, When cool top with whipped

creanm,

Mrs, ban Horowitz

HMOCK STRUDLZ

1 G. chopped cherrics rod and green

1 C. chopped dates 1 C. nuts

1 Can eagle brand milk 2 lemons grated rind
2 C. fine coconut juice

o

conut on wax
2 long rolls.
g. and slice

e all but coconut. Spread co
nax and drop dough and form into
Bale 350 for 12 min. Xecp in rofrig
‘Can be frozen.

LELICH D&SSERT

1 can Zegle Drond milk Julce of 2 lenons
Rind of 1 lcmon 1 C. crushcd craham cracl:
1/2 pt whipped crean ers

Graham cracker crumbs spread on bobtom of
ungreascd pan Cx8. Hix millr with lomon juico
and rind by hand for just a minute, Spread over
crumbs, Top with whipped cream and refrig.

lirs., David Taran

LEIION SQULRES

1/2 C. Crisco
1 C. flour
1 .‘U”' \r

.2 Thsp,
&x38" pan

sugar

Mres. Rolph 4dltman

4 cgos 3/L 0. coffce Rind of ornngo

1 C. shortoening 1/2 tsp, soda 1/2 tsp,

1 C. sugar 5 tsps blks pd, ¢ innanon

1 C. honey 3 3/4 G, flour Vanille

1/2 C. chopped dates 1/2 tsp. nutiieg  1/2 €. nuis
1/2 tsp. cloves 1/2 tsp. 2llspice 1/2 Lsp. ging-
1 482, anascced cr

Beoat cg add sugar, shortcning, and honcy. Hix
goda wi coffec, Bift dry ingred, ..dd to egg

ts and dates., Bakc

ixturce with coffcc. odd nut
r about 45 nin.
e}

u
in cxtra large pan at 350 fo
Sprin'zle 1/2 of annsccd "
baking.

e o 88

p of cake Lefore

HArs, San ul“~ T

BN
2 cpg 5 C. flour 2 C, suzar
2 tsn, bk. pde 1 3/4 G. hot €effco 1/2 G. nuts
1 pizr, dotes, cut in snall picces 1/4 C. oil
1/2 e vanilla 1/4 tsp. salt

¢ over dotes in boul and lot stand
3

Pour hot coffe
I oift dry

c
until cool. Add czgs to oil and bent,

altirnately with liquid
"11 greoscd loaf pans,

AT o I JO, N e
Mrse. Jack schoocfor




QUICT .JD EASY CHCCOLATZ FROSTILG

4~5 sqs, Bakers Unswectoncd Chocolate

2 1/h ¢, siftcd confoctioncrs sugar

1 cgo unbeaten 1/4 €. hot coffcc

6 Tbsp. softencd buttcr 1 tspe vanilla

Melt chocolate, rouove from heat. Hix in sugar
and coffce, Boat .in cgge 4dd butter a tsp. at
a tinc heating well aftcr cach addition. ilakes
cnough for 2 9" layers,

Mrs, dack Schaofer

CHERRY FLIPS3

1 C. butter 2 C, sifted flour

1/2 C. sifted broun sugar, firmly packed

2 tsn, alnond flaverins 30-36 araschino cherrics
Crushced nute or shredded coconut

reon butter and sugar, blend in flour, add
flavoring £f »niccos and rcll out flat
crt a cherry and fceld doush
ball. Place on
ot 325 for 25 min,
rowine  When cold dip in thin

O
/2 C, icing sugar and 1/2 C,

93]

icing
cherry Ju in nuts or coconutla

Mrs, Nemman Conenkor

280N BalLS

36 vanillae wélors, crushed 2=-3-Tbsp. cocoa
Tbspe bourbon 4 Tbsp, syrup
1 C. chopped peeans 1/2 C. suger

=
|
U‘

1 in snall L;lls, roll in powdered

YU YUM CHCCOOLAT: CLKE

Propare 1 pkge choc. pudding as dirccted on
plege Add 1 plz. choco. cake mix tolhot pudding
mixturc., (Use dry nix, do not add ligquid or
og8.) Blend thoroughly. Dﬂur into greased
Ox11" pan., Sprinkle top with chocolate chips
and chopped nuts. Bake at 350 1 Dbll top

prinwm up when prossca lightly
Lbout 35 min. No nccd to frest
largae, rlcn, neist cake,
HrS,.

3 1/2 €. flour 2
1/2 C. sugor 5
1/2 C,. lMazola oil 2
unuuzu JUlCO to mois
wmd odd othor. Add

hold. Apples, cinnan
if apples arc not to
that is groosed and

- e Y b
tsp, biz. pd,

tsp. vanilla
cn. 1ix dry 1n@rud70ﬂ
uit juiece if docsn't

of dough, sprinklc wi-
and sugar then apples. cpeat
Sprinkle with sugar, Cut al

Long cdge to scal,
Cut into scs., Bake 400 for 15 min. thon at 350
for j/h hre ZRocut,.

Mrao,. plorris Gurovitsch

RICHIIOID CICC. FROSTING

1/2 C. sugar 1 1/2 Tbsp. cornsu”;ch

i-1oz. ungucctened choe, gr&tod

Jash salt 172 o, bo ing water
1/2 Thbsp. buttc 1/2 tsp. vanilla

ix sugar, cornstarch, chcc., and salt, A4dd
ater and cook till thick., Rc y noat
nd ‘add butiecr and vanilla, Frost while hot,

lirss Irvin




SOUR CREAM CRLGCENTS

2 C. flour 1 cgg 3/4 C. sour crcam
1/2 C. butter

Orcan flour, butter. Mix ogg yolk nnd croam
and add to flour mixwurc, Kncad until toxturc
of pic crust. Refrig. overnight. Divide dough
inte 3 parts Roll out to thickncss of thick
pic crust. 1iix togother: 3/4 C. sugar, 2 tep
cinnamon, 3/4 C. elopped nuts, Sprinklc on
dough and pat in, Out in 8 wodgoes, roll up
and shape into cresccants. Place on greased
baking shcct, Beke 375 for 25-55 min, Can
be frostoed with plain icing.

Mrs. Charlecs Goldborg

CHOCOLLT.L FROSTING

1/2 C. watcr 4 marshmallous 1 sqge bz, choc.
1 Ths olco Pinch salt

.

11 these ingred. togothecre. Aadds

Jar 1/2 tepe vanilla and bent

Encugh for 8" sc. pan.
Mrs, Helvin Cohen

L.&_ul .N ..JR}:IAJ..LI Bla.&

Mix like crust:s 1 C. flour 1/2 C. butter
1/4 C. pd. sugar
Sorcad in 9x0" pan and bake 15 =in. 350. (zrensc
par) Cool slightly.
Beat: 2 eggs, 3 Tbhap. lomen juice, grated
rind 1 lex bsps flour, 1 C. sugar, 1/2
tsn, bk. pd., 1/2 C. finc coconui, pinch salt.
1ix and pour over crust, Bakce 350 fer 20 nin.
Gool and frost with: 1/4 G, butter, 1/2 C.
pd. sugar and boat for 8 min, Then add:

2 Tbsp. cold water {1 at a time)

2 Thsp. hot water (1 at a time) Pinch salt,

Mrs. Jack Garber

Prchent cven 350. In sn

PINZLPPLE CCCONUT SQUARES

1/2 C. soft butter 1 cgzg, well boenten

o]
5/4 C. sugar Thsp. molted butter
tepe vanilla

1
1 1/4 ¢, sifted flour
1
1

—

ki 3}

can (1 1b. 4 oz.) crushed pineapple, droined
can (3 1/2 oz.) flaked coconut

11 bowl
with 1/4 C. sugar till lizht ond
in tlour to forﬂ o soft doughe Press dough

ovenly on botton and 1/2" up sidces, of 9x9x13/4"
nane Brke 15 nin, until colden brown. Cool.

Sore~d oincopple cvenly over crust. add rest

o P
"
L
}Jn

of suznr to cggz; beo £ blondod.,  Add
welted butter, vanil n conut. Spread
mixture over pineoapp ain. or till
tep is golden brownm. llhen cock cut in sgs

1

1/2" wide. Mokos
lirs, aaron Glaznan

1/2 1b, -eroam checse  1/8 tsp. salt
1/2 1be butter 2 Ce flour
Nuts and jelly

Crocniy butter,. cheoesc and flour vogethcr, 4llow
to stand in rofrig. overnight. Rcll out into
1/4" shcot, sprond with o thin layer of jelly,
thon rinlzle with chepped wonlnuts. Roll like
Cut in 1/2" picecs. Balke in mod-

clly
~Litp oven 550 till brown.

3 Kk e sk

To make frosting o~dhere to o coko, dust o
little flour over thoe top of the cnlic and
you will have no difficulty in naking the

frosting stick,




ol COFFEL CLKED

1/2 1b, olco

o
o

“
n

2 C. sugar
5 Cs flour

together until finc,
topping. Add to balance
cgge bunton scepar-
vap. nilk, 2 tsp. vanilla
sdd 1/2 €. crushed nuts

top cake with 1 C. nixturce that
ich 1/2 C. ‘nute has been
50—60 nin, Pan 10x T41

ZRRY DELICHT SQUARES

shrcddod coconut (8 oz,
raspberry
ifted flour
0, blza pd.

Nt Q N O

lcnc*n: woll

T V“Plll«.
b*atin" thoroug
&nd chiop cecconu

N
~—r

1/4 ¢, butter
1 Thsp., nilk
cgg

1
1 Ju.aﬁ. Vﬂ.nill&
1 Cs sugn

dd 1 cgg and bent thor-
Bie nillt, wdd dry in-

i bk. pd.) in fourths,
c,r c‘c% addition,. “nrgid battor

with rospberry jam. lelt
1C g 1 o;*g with
gradunlly,
)

cnd in ccoled LJttcr
¢nd over nixturce in

i o VoA s Maoam, P
unt] ACi1 DIroViNie
qun

lirse Irving Schneider

s sk ok g ok sesieske

E 4 b 2 g s " A F S
borry pic from rotbting
W L T & . ] e A

beaton whaite of cpp

SOUR CRELI DATZ DREALIS

1/4 C, shortening /2 C. sour crean
/4 C. brown sugar 2/5

1/2 tep. vanilla 1

1 1/4 C. flour 1/2
1/4 tsp. bk, pd. 1/4 tsp. salt

1/4 tsv, cinnamon 1/8 %sp. nutmeg
1lix well and top cach cockie with walnut. Bake
400 about 10 min.,

Mrs. Eli Xooner

SCUP BPICE CaXi

1 can tomoto soup 1/2 C. butier

1 C. sugar 3/4 tsp. soda

2 C, sifted flour 1 tesp. cinnamon

1 C. chop dates or raisins that b been heated
2 tsp. bk. pd, in butter,

1 tsp., cloves tsp, nutmeg

1 tsp. sall 1 C. chop nuts

Crean butter until soft, add sugar gradually
beat until ercanmy. BRlend in soup with soda.
Sift dry ingred., together. S

Add datcs and nu

te,.
Beke 45 min. at 375.
- / _ - %
ICING: 1/2 C. pde sugar
1 isp. vanilla

HO CALE
2 C. honocy 1/2 of 1 yoast cale
1 tsp. cloves 1 ispe. ginger 1 {sp. soda
Boil togother till comcs to boil. Beat 4 oggs
in mixcr, 3/4 C. sugar. Beat till thick. 4Ldd
boiled ingredicnts., 4dd 6 C, flour sifted.
Bake 1 1/? hr, in ) 00 oven. Pat dough out in

pan with cold wat
Mrs. Jack Flint




BaliD COMPOTL

Drain well: 2 lg. cans pincapplc rings

1 1lg. can cling perches,bhalved

1 lg. can pear halves

18 lg. pruncs, raw

Usc 5-6 oy macaroons, buttcr. 4rrange

pincapple in 8x12" pan, pruncs, crumblec couple

cookics over, arrange peoars and peachos. alteor-

nate in rows, top with morc crumbs, put 4 sliccs

pincapplec on t\p decerate with mocaroons, Chor-

rics (opuion 1) 1 can black cherrice, draincd,

uOu zonerously with butter 2/3 of 1/4 1b, stick,
kc at 230 for onc hour. If noccssary sppon a
ittle juice over, ocerve

irs, Jamecs Glazman

SLUEBZRRY CRiuli PIE

1 beked 9" pic shell

Crcom filling: 1/2 C. sugar 2 1/2 C. wilk

1/2 tsp. salt 3 cgo yolks 1 isp. vanilla

5 Thsp. cornstarch 1 Tbsps butter

Combinc sugar, salt, cornstarch with nilk over
hot watcer, uOOk over hot wator until slightly
thickencd (about 15 nin) Beat cgz yolks; add
a 1little of hot milk mixturc ond rcturn to
first mixture stirring constantly. Gock until
thick (5 min,) and remove from heat. add van-
illa and butter and pour into »ic shcll. Cocl.

Blucherry Topping: 2 C. frozen blucberrics
3/4 Cy wator 1/2 C. sugar 1 Tbsp, *lomon
5 Thsne flour 1/8 tsp. salt juico
Combince water, sugar, flour, salt and cook
until slizhtly thickened (5-10 mimn.) Add
blucberrics and continuc cook1n~ until s=lichtly
thiclz, 4dd lemon juice, Removo from hoat,
Cool, Zour on top of crcam filling,

lirs, Richard Karon

UNBAKED COOKIES

no

Qo
.

toasted rice ccoreal
coconut
saltcd peanuts

1 C. crecan
1 Ce suzar
1 C, whitc syrup

1, sugar and syrup.until soft ball
stapo. 1lix torcther the other ingred. and

. . e 1
jour syrup over them., Fat into pan, cool and

’Ln. UIT\T DI FPPIR

G 3/4 tsp. salt
C. =ziftc? confceeticncrs suzar
C

1

1 car

1 Quolrer onts, uncoolzed 2 G, sifted flour
1-6oz, chips 1 tsp. shortening

Hoot buttcr until ercoqy; add sugar, beating till

fluffy. 44 vonilla, Sift tow ther flour and
arlt., odd to nixturc, Mix 1orom hly. Stir

5 ot o -y
in onts. Bhape dough into 1" ba + Flacc on
ungzroascd COFR%C sheets. Bake ;27 for 25 rvin.

FOR GLAZE: 1iclt chec. chips and shoricning
over hot water, Reonove from heat and dip top
of coolcd ebokics into glazc, then place @

~
L i vy g
wolnut half on cach or dip into fincly choppe

walauts.

ICEBOX C..IE

RuSPEBLRRY

Drain 2 snall frozen raspborrics pkgs.
at JUlCC to holl¢n"
Dissclve 1 pkge spberry jelloiin juicc. Lot
cool to soft nush. Fold in 1 pint whipde d crennm
Ldd droined berrics.. Line spring fomm cake »nan
bothtorn ond sides with 2 plkrs. 1ndy fingers.
Pour in nixturc. Refriz. Frost with 1/2 pint
Scrves 10 or norc.

¥Mrs, Robert Goldish

whipped croan,




COFFEE SrIRE CCOKID

J
3 1/2 C. sifted flour 1 tsp., soda
1 tspe nutneg

S

tspe salt
tspe cinnanen
¢ above ingredicnts

I 4

I
Ce. butter or Crisco
c
C

—

(o]

P o+

together and zdd 1/2 C. cold coffoc,
y teaspoon on groascd cookic shoot,

O = —

ron
I’rse Be Je Shor
TAGL..CH

C. honey 1 C. suzar

L en . o 1 e
LD, gingor 1/4 €. beiline wotc
Brinz to 2o boil,

=

DOUGH: 2 czus 2 Thsn. oil 2 Thsp.
2 C. flour 1/2 %spe bk. pd. sugor
1/4 tsps salt 3/4 tsp. cinger

sugar, beat well, .Ldd
soit dough, Erecok off ganll
in taglach form. 4 couple of

EN
ploced in conter of coch toglach,
5 syrup, belil gently for about 30
be put in oven durins last 15 uin,

ine. 8vir once or twice to bring
Pour 1/4 C. beiling water over
ot cnd of cooking period.

Sain Singer

)

the .eold water in
it flaky,

RaIoll NUT CukE

t

' Ca flour 2 tsp. bk. pd.

. 0il 6 cggs

. Suga 1 C. choppcd nuts
tsp. almond

Q

09

(
1 C, rngins

S8ift flour and bk. pds Croon
until light and fluffy. add
time bunting well after cach
alrmond cxtract, nuts, and raisins., add dry
ingrced, and nix well, Spread in shallow
groascd pan 9x13", Balke 350 35-40 nin.
YMrs. Jacob Halocrn

PETER P.Ll COOKIE

«Q
.

brown sugnr

« whitc sugnr

. pemnut butter
. Spry

/2 tsp. salt

(@]

. Al
tsp. sodn

(@]

s o s s
Q

lix together and crecan sugars, pernut butter,
Spry and snlt. «dd othor ingrod. nnd mix,.
Drop on pan that hns boen gronscd wnd press
doun with fork.

110CH. C4KE

3/L G, Ycsson oil 1 1/3 C. surar

Crinm until light.

Mix togcther: 2 cggs nnd 1 1/2 tsp. vanilla
wdd to b o

1/3 C. cocoa

ve nixture bonting until fluffy,
)
cda. 2 Thspe instont coffco

i

negar and bo~t until siooth, pour
incd pan ond bake 375 for 35 aine
oothpiclk. Mrs., Y. Be Davis
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GRASSHOFPER PIE

ox coolkics

add 2 Tbsp, melted butier

s on
Linc 9

nic nlate

Refrigerate for 1 hour

ilelt 24 big marshncll over
low heat in a doublec
4Hdd 2 Tbep. crenc deo

Add 2 Lbuy. crone 4c

& little grece:
Fold I

a 1i%

10 apples parcd and ‘cut, boiled with 3/4 C. sug-

ar and 1/4 C.

e vowd01cu su

1 focd colering
nt whippi

ped with

and fxuuuu.
teuperature 1/2 hour before

N on - VR oY
JO A 1u1u [SRINSFLEY

FRENCH AFiLi PIE

watcr. DOrain after coolzed,

Place in buttered dish, Hix 1 Cs flour, 1/2

Ce brown
sprinlkle

Crronorre
Hahods

1/2 G. butter. Cruab it and
cs. Bake 350 for 3/4 hour.

A en e 73 T
MU S . L\&lpu L

Y BaR DISSERT

Onc 207 Hcorshey

12 marshnallow

liclt in double beilcr.

sct. Fold in

3 1 iy ey ~Y T T
inte graham eracker crust,

’

nond Bar  1/2 C. nillk
73
Cool until alnost

1/2 pint whipped crecanm, Pour

Torris Gureovitach

AGPULE COOKIE C.ilE

Cl" ame

ugar 1 C. shortcning
1t a

1 Cs s

2 coes sp. vanilla

5 C, sifted flour "1 tsp. bke pd.

1/2 tspe sodn  1/2 tsp. salt
Mix only until dough sticks topcthoer when pat-
teds Flace in rofrig. for o feow hrs,

rge green eprles

c of 1/2 a lcrmon
of 1 lcuon

=]

=

=

=

H

o v

o
[ R R T
o0 2

Mix 1 €. sugar 2 Thsp. flour
iz 1/2 G, broken nut cats
2 Thep. sugar 1/4 ts», cinnonon

0y

and rind over thoe pecled and
nat

Pour lecnon juic
slicced apples,. ake half of the dough and p

into bottom of sugar nnd flour mixturc. Place
half of apples in propared pan. Sprinkle with
1/2 of renaining sugar and flour ul"tu“o. Add

rer car and
Dot u;th swm nrinklc
on waxsd ¢ large
of pan. ining dougt

sheets of flvrrg
Roricve town shoct usc other
place dough on top of pan. Sca
forl, Sp"ihxlc ﬂth nut sugar
nixturce, Balic

dourh for cockic
a 1luuld cxtra
dcough.,

mpcr to




BANAIIA CCOKIES 1

C. sifted Flour 1/2 tsp. soda

salt 1/4 tsp. nutmeg

Lep, clnnaion 1 cgg

mashed bananas (3) 1 6/4 0. oatmeal

/2 C. chopped nuts

roo 3/4 G, shortening 1 C. sugar

Hix together, Drop by teaspoon on ungreasc >d
cookic shcet, Bake in 400 oven until donc.
(4bout 15 nin,)

1 can cvanorated milk 1 can coconut
1 mm. pkg. choc, chips 1 tep. bl pda
1 tsp. salt 1% grahan crackers, crushed

to cther. Put in

; ~reascd loaf cake
pan and bake for 25 nin. 2t 5
o

0. Cool and

3 o - ~a
Wwoeercd Sugal.

cut in squarcs, Roll in p

HOUIIDS BARS

2 C. crushod gr*hqm crackers
1/2 C, butt ul, eltcd 1/4 C. pd. sugar
nd bake for 10 nin. %50. Usec rogular

'wjaf: 2 C, coconut, fial

1 can za-le Brand ullk

Mix thesc ingred. tozether and bake
10 nin. for 350. lelt choce over top.

i v on PR R
FTSe Le e AVLE

PoloVE IS WEUTRLL IN ANY DISH

ToXi YOUR CHCICZ, 'TIS UNDERSTOOD

&% COQKERY

T 1

LAY BZ USED WITH IEAT OR FISH,

s
ke

b i} < T s Fon3
iLP YOU QUT WHEN 1AL TIMES CUES ROUTD.

RECIPE




GINGERBRE.D (PAREVE)

1/2 Co vog, °horucn1nﬁ 3/4 G, molasscs

1/2 C. sugar 1 cog

1 1/4 +sp., cinnauon 1/2 tsp, bk, nd,
* tsp. zinger 1 tzsp. soda

3/4 tsp. cloves 2 1/2 €. flour

1/4 tsp. nutneg 1 Ce hot watcr

7
3/4 tsp. s2lt
Blcund shortening, aalt a ices, 4Add sugar
gradually and crcan well. 4dd nelasscs and
blend, 4dd beaten cgg. Sift flour, bk, pd.,
and soda twigce, 4dd to crcancd nixturc blond—
ing well, add hot water gradunlly and beat
until snooth, Bake in greased 9" sq. pan

8]

250 4)~ﬁ5 min, Let cool canpletely before
)

renoving from pans Cut in sgs. and top with
fruit,

L)

Cream shortening £44
s, bcot well. Ldd vod with ble, pd.
rnately with julce ond beat until smooth,

Bake in well gredsed pan for 50-60 nih. in a

250 oven, hon cool sproend with orange icing,
RANGD ICING 1

1/4 C, shortening 2 Tbsp. orange juico

2 C. confecticncr igar 1 e 1

1 1/2 tsp, orance rind, e

dAx oa
on cake when

The following were contributed b
hcod of Teaple Hishkan Tefila, Beston
2 ]

CHOCOLATE CAKE (PAREVE)

’

1/2 C. vcze shor ng 1/2 tsp. salt

1 1/2 C. suga: 1 C. .orange juice
1
1

»2
e

2 eggs
O

Thsp. vincgar

)

2 8sqs, choc,, meltcd
3

2 C. flour, siftcd 3 timee 1 tsp. bk. Soda

COrcan shortening and sugar. Beat in cggs one
at a time, add chocolate, orange juicc, flour,
selt and vonilia, Dissolve seda in vincgar and
beot into the batter. Bale ] reased

:
and paper lincd ceke pan in 375 oven abo
hour,

TR QNITOT O TT = e
FLE SAUCE CAXD (PAREVE)

1/2 C. vog. shortming 1 ts», bk, soda

2 cggs 1 tsp. blt. pd,

2 1/2 G, all purposc flour 1 isp. cinnamon
1 C. chopped nuts 1/2 tsp. cloves

1 C, raisins 1/2 *tsp. nutneg

1/2 tsn. salt 1 C. surar
1 C. thick cold apple saucce, unswecteoned

Crcam shortening and sugar, add cggs, and beat
wclle Sift dry ingr s. 4Add raisins,

nuts, applesauce and dry ingred. altornately
Balke in well greomscd pan lined with wax paper

275 ovens



ORANGE FROSTING (PAREVE)

1 tsp. grated orange rind 3 Tbsp. shortoning
1/2 tsp. gratcd lemon rind 1 cgg yeolk
2 tsp. lcmon juice 2 1/2 C, confcct, sugar
\ 1 /8 tsp. salt
Add orange and lemon rind to fruit juices and
let stand 10 nin, Strain, Crcam shortening,
A t,

dd cgg yolk and salt ix well, 4dd part of
sugar, blonding after oach addition. add ro-

¢ H
o

-]
ining suzara.

5]

GGLESS SPICE CAXE \1 LREVE)

1/2 C. veg. shortening 1 tspe. cinnanon

1 C. sugar 1/2 tsp. allspice
1 C, applesaucc 3/4 tsp nutﬂog

1 4tsp. bk. soda 1/2 %sp. salt

2 C. flour 1 C. T“lsiﬂs

1 C. walnuls, choppcd

Cronn shortoning and sugar thorouzhly. Put
baking soda into applesaucc and alternatc with
flour siftcd withh spiccs and stlt., odd nuts

and raisins., Bake in nod. oven 375 for 1 hr.

CHOCOLATE FROSTING (PaREVZ)

o bolling water
Tbhen. vege shortening
tspe vanilla

Ce granulatcd sugar
5 Thsp. cornstarch
2 sqe chocolate
1/4 tep, salt

—-

—

iz 4ry ingredients in saucepan and stir in

water rraduclly. GCook over low heat until mix-

fturc is thick cnough to spread. Remove fron
heat, stir in shertening and vanilla, Sproad
on calke while hot. This koeps the frosting
glossy.
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LICHT FRUIT CaKZ (PARZVE)

1/2 # raisins 1/2 tsp. nutaeg
1 ¢, dates 1/2 ts p. cloves
1/2 C. orange juice 1 5 nixed fruit
1/4 C. shortening 1 C. nuts

2 cgps 2 Tbsp, brandy

2 1/2 ¢, flour
1 tspe. blz. pd,.
1 tsp. cinnanon
Boil 1 1/2 C. sugzar in 1/2 C. watcr. &dd
ingredients in order. Grease tin and grease
paper. Bake 1 1/2 hr. at 525.

Hrs, Eli Kenncr

1/2 tsp. soda
1/2 tsp. salt

(o}

J2aN CCOKIZS

1/2 C. shortening 1 tsn. cinnanon

1 C. sugar 1/2 tsp. nutneg
1 1/2 +sp. cloves
1 5/4 C. sifted flour 1 tsn. bk. soda
1 avnlosauce 1 0. raisin bran

Crcem shortening and sugar until lipht, Add
1 czz to above. .Ldd soda to applesauce and
nix well. Add applesauce and dry ingred. to

<r ok

above mixturc. 4Add reisin bran. Bakc on well

grcascd cookic shect. Jrcheat oven 375 and bale
10~12 nin,
lirs., Jacocb Traub
FLLKES (PLREVE)
b / .
2 ogrs 1 1/2 C. flour

1 tsp., salt

s}

Beat eggs, add salt, 4add flour gradually and
allow dough-tc stand 15 min,. RolW very thin,

cut into any desired shapes, fry in decp short-
ening until brown.. Jrain on brown papcr, sprinkle
with sugar.
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PASSOVER COOKZRY

"TO THE FZ4ST THLT COMES OIGE IVIRY YEAR

SUCH TASTY DELICHTS ARE VAITING RIGHT HORE.
FRCH FIRST COURSE TC L.ST,
TILL THE FZAST IS WiLL PAST,

YOUR T.OTE WILL REMIMBER THL WHOLE YZAR THR

FRuSat

HI FCOD FOR PESACH V.S CCCKID BY Youit




‘

PASSOVER NOCD ES

3 cggs 1 Thsp. potato starch
}Mix ingred. thoroughly. Fry in shccts in fry
pan like .blintzes. Turn cach shcot onto board.
Peld and cut like noodlos

M 1\;-17

MATZO MEAL KXNADLACH

3 czge 1 tsl. salt 1/2 C. wator
3 Thsp. chicken fat Pinch of cinnanon
1 1/4 C. matzo ncal Dash of peppor

at cggs. add water, cinnanon, salt, and
Juppui' idd chicken fet and mntzo neals Cover
and let stond for about 1 hr. before forming
into balls, Drop into boiling salted watcr or
boiling soup. Cook about 20 min. covered,

POTLTC KIAiDCL

1 Ce grated raw potatocs 1/8 4sp. pepper

1 1/2 C. matzo méal 1 tspe snlt

2 Tbsp. chicken fat 1/2 C. wator

5 eggs '

Mix all ingred, theoroughly o lct stand 1 hre

Grense hands lightly and for’ nizture into
balls, Drop into boiling salted water or soup
~nd cock 1 ar. covcered.

b e e
POCTATC

L med, 5izo potatocs 1 Tbspe fat

i 1
1 sme grated onion 1/2 C. notzo nmoal
2 oggs 1 tsps .sold 1/8 tsp. poppor
Gratedpotatoesy and drain off somo of tho lig-
uida 'Cd rbwulﬂlﬂr ingred, Mix well., Fry in

het fat., May be b““uu in greescd nuffin pans.

2 Tbsp. water

)

AR LEREER TR LR ELRERREL LS EOAED

,f

I

ree

i

-LJ-A. u O TORTE

3/8 C. matzo meal
1/2 C. nuts
1 tsp. cinnamon

5 eggs, scparated
1 Cs sugar
1 C. prutod carrots

1/2 G, cake rical

Beat ogg yollks with sugar until light colored.
Mix in ;ratea carrots., Sift dry ingredients
several tines until well blended, ndd nuts to
dry ingredients and fold into battc Bake in
sreased paper lined pan in 300 oven for 1 hr,

&

IATZO PIZ CRUST

1 1/2 natzos
1 Thsp. fat or butter
1/4 ¢, matzo neal

I\J<{‘J
o

Soak matzos in watcr and squcezc
and add tc the wmatzos., Add
mix well. Press 1/4% thick
Do not try to roll., Usc any

COCONUT MACAROONS

7/
1 C. coconut 1/2 Ce sugar
3 ogz whites 1/2 tep. locmon juice

.

Beat cgg whites stif g
in coconut, nix well, Drop from tep
pan. Bake in mode oven 350 1
about 15 min, GCool for a feow minu
renove from pons

MATZO BALLS

o]

Boat 4 cges rea

1/2 Q. sarn water Salt

Lot stand in rcfPiz forElulEs
Mrs, Jack Flint

1 Co natzo neal

zood, Add 2 Tbsp, chicken Tat



PuSoO\uR KLMISH BRELD

1/2 Co peanut oil L4 cpps
1 C. sugnr 1/2 C. potato starch
1/2 C. cake neal

Remove a fou ts8de, &Ja cocoa aliernately with

whitc and choc, (Usc small pans,) Groascd,

Balke 1 hr. 325, Hrs. Y. B, Davis
P..SSQVER CHEESE BLINTZES

1/2 C. cake neal 1/4 0. potato flour

1/2 tsp. salt 1 1/2 €. wate

3 oggs

)A.J

Alternate water and
CHELSE MIXTURE: 1 cn
1 cgo Pinch of sao

QUIY .
rton dry cottaze checosc

rs, Y. B Davis

1 1b. cottage cheese 172 4ep. salt
il 7
1/2 C. swect-croan 1/2 C. sugar
CLEs . 1 G. matzo neal

a
1 Thsp. potate starch 1 1/2 Thsp. buttor
2 Tbsp. raisins

lingh chocsc till smooth. 4&dd crcanm, ogg yolks
2 3
sotato starch, raisins, salt and sugnr. Deat
cgz whiteos until stiff and fold in very gontlye
bl
e 1

X
1t butter, add to matz and mix till

therc are no lumps,. -Butte gpring form pan
and sprinklc half the buttered necal over
botton of pane. FPour cheocse into it, then
covor top with romaining buttercd moal. Bake

225 for 70 nin.

i
o
i

Mrs. Joc Gorshgol




PINEArPLE OR APPLE FRITTERS

1 C, matzo neal 1/2 C. water
- AP !

5 eggs 1 tsp. salt
2 Tbsp. mclted chi f

e Pe niclted chicken fat

3 or 4 sliccs of pincapple cut in quartcrs
2 tart applcs, cut in cighths

Rant LA A
go?t ocggs. add salt, sugar, water, natzo
ter b nes oo o * }
an; fet. Hix well, Then dip fruit in batter
and fry in dce at Drai 5 ¢
Y p fat. Drain on brown paper,

Sprinkle with cinnanon and surar,

meal

Ll O

BaKED MATZO AJD CHEZRSE

A .

6 natzos 2 Tbsp. butter 4 gprs
1/2 tsp. cinnamon
1 tsp. sugar

Mix checse with two eggs and salt. Dip whele
natzes in two eggs well beatcen. Put ﬂat7;;
and checse in alternatec layers, Sprig§lé )
checsc with cinnanon and surser and dotbwith

1 ) A 3 y

butter. #ake top layersof matzo, dot with
1’ _L b & d N
butter. Bake 350 about 1/2 hour,

CARROT CAMDY

1b /2 £ i
e 1 1/2 £sps ginger
2. sugnr 1 lemon (juice)

Cock all ingrced, = 2 ho i i

cock al m;tfﬁp . TPoutLh hours, till liguid
L wvaporated (stir often to prevent nixture
fron burning.) . 4dd nuts,
board when cool,

Sprecad on a welb
Cut in squarcs,

l
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P.oSOVER SPOICE CAKE

8 cgrs, scparated 1 1/4 C. sugar

1/2 C, boiling water 1/2 C. potato starch
arated rind and juice of 1/2 lcmon and 1/2 orangc
1/2 C. cakc flour

Beat ogg yolks.
{inuc beating until
color. Add boiling water, juiccs and rind,

and siftod cake and potato starch. Boat ogg
whites very well, but not too dry and fold into
Bnke in ungreascd

bt 325,

Mrs, Joc Gershgol

add suzar graduslly end con-
2

4

cgg yolks arc light in

above mixturc gontly.
angol food pan 1 1/2 hrs.

P,SSOVER SOUR CREAM PANGCAIES

1 0. sour creonm 2 czzs

1/2 +tsp. salt 1/4 tsp. popper

1/2 tsp. bk. pde 2/3 G. natzo meal
Beat cgps well, add salt, popper, and sour
cronm, thon bks PGy ~nd 1lnstly, add matzo
neal slowly. Drop by gpoonfuls on o woll
puttcred frying pan and fry until brown on

1/2 €. natzo neal 1/8 tsp. popper

1 . cooked or conncd spinach 1 1/2 tspe salt
1/4 C. woter or spinach liquid 2 onions

2 cpps, boeaten

Chop epinach finc, then add all othor ingrcd.
cxecept onions. oSlicc onions and fry in any
dosirced fat; then drop the pnncakes into the
gomo Pat with thc onions and fry until brovn.
Joo Gershgol

an
1.r'Se




PASSOVER COCKIES

e

C. sugar

1 1/L C. cake neal
Juice and rind of 1/2

Beat eggs until thiclk,
Remove from nixer and
nuts, juicec and rind,

add oil, flour,

1 O, grated carrots

1/2 0. nuts
1/2 C- oil
orange

Gradually add sugar.
carrois,
Let stand for 5 nin.

rop on greascd cockic sheet and bake 350

until browne

VINE NUT CA4KE

Separate egzs. Beat w
volks with sugar until
e

~dd cinnanon and w

o o hde g
fine  3/4 4sp,

i
nuts and nmix, Feld in
with paper and bake 35

1 C. sugar
cinnarion
1/4 C. wine

« Beat egg
or and thick,
cd cake neal
g, Line pan

LT L L L iy

PASSOVER RASPBERRY CAKE

8 cggs, secparated 1 G, sugar

1/2 C. matzo cake ncal or plain matzo meal
1/2 C. potato starch 1/2 C, lemon juice
1/2 ¢, lcnon rind 1 C. chop nuts

1/2 Tbsp. aSﬂLurry jan .

Beat egg yolks, add 1 C. sugar, add 1/2 G,
loron juice, 1/2 of lemon rind, 1/2 Tbsp. jam,
and dry inpredionts, well sifted., Add 172,
chop nuts, Fold in beaten ezg whites. Put
in 10" angzcl food cake pan, ungreascd.
Sprinkle 1/2 G, nute over top. Bakc 325 for
1 hour to 7% min,., Lot ccol.

Mrs. Isadorc Lendon

TZ0 PIE CRUST

1 Thaps pcoanut oil

2 ezgs 1/4 C. natzo neal
1/8 tsp. salt 2 Tbsp. sugar

o

Sonk matzo, then pross dry, Heat oil and add
mnatzo. When dry add rcemaining ingredien ts.
Mix well and press in pie »latc. Bake 10

at 375,

S& FILLING

e it anin)]
Ut

%3 cggs, scparated 1 lb. dry cottagze cheesc
2 Thsre natzo neal 2/% 0. sugar
1/2 tsp. lemon rind /2 C, sour crean
1/8 %sp. salt
RQoduce oven to 350, Put cottage cheese thru
a sieve. Beat cgg whitcs until stiff and
beat in 1/3 CG. sugar. Boat cgg yolks, then
beat in cottage cheose into Volks. Add reonaine
ing ingredients and beat until light and fluify.
Fold into pic shell and bake 50 nine or till
knifc incerted in conter cones out clean.

Mrs, Sanm Krovitz

puy




P.SSOVER PRUNE CAKE

9 cggs separated

3/4 C, potato starch
1 1/2 C. sugar

1 tsp. cinnanon
1/2 C. pruncs 1/4 tsp. cloves
1/2 C, prune juice 1/4 tsp. nutneg
1/4 C4 cake flour 1/2 C. nuts

Pinch of salt 1 tsp. lemon juice

Beat yolks thoroughly, add 1/2 C, sugar and
beat well., Boat whites with salt till very
frothy then add rost of sugar, very slowly
and centinue beating until thick. Fold yolk
nixture into whltcb. Fold in rcst of dry
ingred. very lightly, Add nuts last., Bake
1 hr, at 325. Somc ovens take more baking tinec,
Mrs, Joe, Goershgol
Mrs. arthur Gurovitsch

PASSOVER COOKILS

3/%4 C. peanut oil 4 egps

1/2 C. sugar C. natzo neal

2 C. matzo farfel 1/2 C. chep walnuts
Dash cinnamon :

Blend well, drep from spoon on ciled sheet.
Bake 12 min. at /7/
rs.Wilfred Brandwein

)«a
;_

BROVNIES

1/4 C. LCleC but tor, add 1/4 C. cocca, cool,
Then add: 1 C, sugor 2 cegg yolks

1/4 64 HL’k 1/4 C. cake meal
Scant 1/4 0. potato starch  1/4 C. nuts

Beat ozg whites with pinch of salt until they

stand in firnm peaks. Feld inte above mixturc

Grecse and flour pan, Bake 30 min. ot 350,
lirs, Joc Gershgol

et

S
i

PLSSOVER DUMPLINGS

4 cggs Balt to taste
1 Ce cold water 1 large Tbsp. chicken fat

Enough notzo meal till mixture is slightly
thick but will not rm from'spoon. Chill
1/2 hr. Form balls, using cold watcr on
hands., Boil rapidly for 20 nmin. in chicken
stock or salted water.
Mrs, Wilfred Brandwcin

PASSOVER EGG BAGELS

4 epos 1 tsp. oil
4 tsp, sugar 1/2 tsp. salt
2 Tbsp. potato starch 1 C, nmatzo necal

liix and lct stand 1/2 hr., until dough is heondle-
ablce Form long thin strips, rollinq in hand
£i1l about &"-8" lonz, join cnds t e bagels
Doil in salted water till they » and come
to tr), drain on towcl. Bakc on ciled shocot
450 £ill golden brown, ab ut 10~ ‘5 bage

ot
—

9

o

o]

PiSSOVIR SPONGE CAXE

Scparate 10 cggs. DBeat yollcs til
1/

1/4 tsp. salt, 1 1/2 C. sugar, "

juice, Beat whites very stiff, MNext edd 1 C.
potato starch to ogg vol&‘. Bb‘u Tcll.

Lastly add wh

Rinsc tube pan in ﬂnld ﬂﬁt T (uo not grenso
it.) Pour in batter, bake about 1 hr, 2t
525+ Gocl upside down with cakc not touching
rack. Remove gently. '
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CaRROT TORTE

5 eggs, scparated 3/8 G, matzo nocal
1 Co sugar 1/2 Co nuts

1 C. grated carrots 1 tsp. cinnanon
1/2 €. coke necal

Beat cge yolks with sugar until lisht colored.
Mix in grated carrots, 5fit dry ingredients
soveral %ines until well blended. Add nuts

to dry ingredients and fold into battcr, Bake
in grecsed paper lincd pan 300 oven for 1 hr,

PASSOVER FRUIT PULDING

1 /2 G, sugar 4 opes

% diced or thinly sliced applcs

1/2 C. soaked or cookcd pruncs

1/2 C. choppod nuts 4 Tbsp, natzo nmeal
1/2 4sp. cinnamon -Pinch salt

Beat cggs until light, add sugar gradunlly and
continue to boot. Add fruit, cut in small
picces, Add salt and cinnauon. Fold in matzo
rneal. Balke in 350 oven 1/2 hr,

APPLE PUDDING

2 natzos 2 Tbsp. almonds, ground
2 Tbsp. fat ' 1/2 tsp. cinnanon

2 Thsp. suza 1 1g. applec, diced

1/2 tsp. salt

Broak natzos in picccs and soak in cold water.
Whon soft squeeze dry. &dd all ingred, with
the beaten cpg yolks; thon fold in the stifTly
boaten egzz whites, Grensc dish. Baoke in
rnoderate oven for 45 nin,

T e ey,

!
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"L 8ALLD TO A MEAL IS & LOVELY ADDITION,
THE RICIPE MAY B NEW CR FAMILY TRADITION.
IN ANY EVENT, IT WILL BE MOST DELICIOUS

WHETHER ITS PLAIN OR FANCY AMBITICUS."




AMBROSIA (S4L4LD OR DESSLRT)

1 can fruit cocltail or fruits for salad 72 can
2 cans mandarin orangcs
1-21/2 oz, can crushcd pineapple

Drain very well, Feld in 1 C. diccd mnrsh-
mellows and 1 C, coconut and 1 pt. sour croam.
Lot stand overnight,

Mrs, Ralph Altman

CINNAMON 4PPLESAUCE SALAD

2 pkgs lcnion flmvﬂ;od gelatin 2 C. boil water
1/2 C. red cinnanon candiss 1 Tbsp. lerion
2 C. unswectoned applesauce juice
1/2 C. wa 1nuts, chop 2 Tbsp. salad drcssing

2-3 cz. pkg. .crean cheesc, soften 1/4 €. nilk

Dissolve gelatin and candy in boil water, Sti
in sauce, juice. Chill till partially sct. &
Stir in nuts. Pour inte 8x8x2" pan. Blend

remaining ingred, Spoon on gelating  swirl
thru salad to marble., Chill firm, Cut in 9 59
Mrse Joc Gershgol

BLUEBERRY PINEAPPLE }MOLD

2 pkese lenen jello 1/2 C. grape juice

1 ”2 egn blucberrics; drained 4 €. liquid
1 #2 can crushed pineapple draincd

Juice of 1/2 lenon 1 pint sour crecan

Mix jello with liquid which has been beilced
Gool until partially sct, Vhip jello, fold
in sour crean, add berrics and pincapple. This
will £il1l a mcdiun size neld., To £ill a largo
mold, make 3 pkg.e jelle, 6 C. liquid, 1 C, grape
juice, and 1 pt. sour crean.

Mrs. S. L. Goldish

|
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CALYPSO SALAD

2 oranges, diccd 1 aveocado, sliced

2 paper thin slicces onien 2 Thep. salad oil
I tsp. line juice 1/4 tsp. salt

'reshly ground pepper 5 C. salad groens

flow das hcs Jamaica rum

Place oranges, onions, and avocade in salad
bowl., Toss with oil, A4dd ingred. coxcept
rrocns, narinate 30 min, Add chilled groens,
in bits, toss lightly. Makes 4 servings.
Mrs, Jaucs Glazman

ITALIAN RICE S4LAD

5 C, cooked rice

2 pincntos, cut in strips

1 green pepper, cut in strips ’

12 grcen onions, finely cut, or 2/3 C. chopped
red ITtalian onions

1 tsp. dricd or 2 Tbsp. fr

18 large stuffed olivcs, s

1 1/2 C. chicken or turkey brcasts, cut in
julienne strips

18 anchovy fillets, coarscly cut

Garlic-flavored French dressing

wedges

Hardcocked eggs

Combine the first 8 ingredicents. Toss with
dressing, Garnish witl

quartercd cgz !
preoarced a day in advance norc flavorable,
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SALAD DRESSING

salsd dreeoe
1 can tomato soup 1/2 C. vinegar
1 C. 0il 1 /2 grecn pepper, chop
1/2 onion, chop 2 cloves garlic, chop
1/2 C. sugar Salt

Shake real well and refrigerate.
Mrs,., Max Cherson

LORIFIED RICE
1 C. cooked rice 1 C. w%'p ing crean
1 can fruit cocktail or varicd frosh fruits
Sugar
h

Taip crcam, add sugar and mix with rice and
fruits, Chlll.

ASPARAGUS SALAD

1 can asparagus tips 1 C. nayonnnise

2 Thsp. choppoed sweet pickle

1 Tbsp 70uon juice 1 choppod hard beiled org
1/2 €, flaked salmon

Hix together mayonnaise, pickle, lenion juice,
ez, and salmon, Make individual salads.

Arrange asparagus tips around salad. Serves 8.

PEAR MACAROON baLAD

Halves of canncd pears lMacaroon crumbs
1 pkg. cream choese Maraschino cherrics

Mash chcese, and spread a thin layer on a half
of near, Covor with anothcr half of pecar and
dip thc wholc pear in ground macarocn crumbs
Garnish tep with maraschino cherry cut in hmlf.

i
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CRANBEARY~ORANGE SQUARES

1 pkee oranwe—flavoro "elatln
1 C. hot water _ 1 can wheole cranberry sauce
1 Cs boan sprouts, drained and rinsed

Dissolve gelatin in hot water, Stir in cran-
borry souce and bean sprouvits, mixing thorourhly
our into 8" sq. pans Chill until firm., Cut
into squarcs,

Mrs, Shcrman Garon

CHINESE SLal

1 tsp. salt 1/4 tsp. pepper

1/2 tspe dry mustard 2 Tbsp. sugar

1/ Lsps gratcd onion 3 Tbsp, oil

1/5 C. vinegar 3 C, diagonally cut Chincse
cclery cabba

Mix tozcthor all ingredicents except cabbage
in a large bowl., Add cabbage, toss to nix
welle Cover and chill thoroughly. Garnish
with watercress if desircd. 4 scrvings.
Mrs, Nathan Fox

CHINESE SALAD

1 can bean sprouts, drained
1 cucunber, cut in cubes
l grcon onions with tops, thinly sli
1/2 green pepper, cut in thin strips’
6 radishcs, thinly sliced
1/2 C, crean French dressing
logss salad ingred. together with dressing.
Lot marinate in refrige Garnich with sprigs
of parsley and serve with 2/3 C. nayonnaisc
ixod with 3/4 +sp. soy sauce., 6 scrvings,
Mrs, Nathan Fox



THOUSAND ISLAND DRESSING

1 /2 jar of hamburger reclish
2 C. salad drossing
1 hard boilcd cgg

{ix together and store in jar,

OLD FASHION SCUR CRTAM COLLSLAW

1/2 ned. cabbage shrodded  1/2 tsp. salt
1/2 C. sour crcan 1/8 tsp. pepper
2 Tbsp. vinegar 2 Tbsp. sugar

Conmbine sour crecam with vinegar and add salt,
pepper, and sugar. Pour over cabbage, Let
stand for a whilc., & few drops of onion juice
may be added if dosired, )

ml

8

LT TR R

STRAWBERRY JELLO MOLD

2 pkg. strawberry jelle 2 pkgs, cherry jello
2 Jkps. frozen strawberries
Dissolve jello into 4 C. hot water and 3 C. cold
wator. &dd thowed strawberries with juico.
Place into 4 qt. jollo molds

Mrs, Sherman Garon

1 pkre orangc jello 1 C. whipping crean
1 C. hot water 1 can mandarin oranges
1/2 pt. orangc sherbet 1 pkg. crecan cheese
Dissolve jello in hot wa
sriooth., Mix and put in nold and drop in oranges

Refrigeratle, lrs, Sidncy Garon

AVOCiDO MOLD

% 0. water
1/2 pt. sour creen
Parsley chopped finec

2 avocados mashed
1 lenon juicc

1 tsp. mayohnaisc
2 pkgs. line jello

Dissolve jello in beiling water, when cool and
partially sct, add the othcr lncrodlonug. Pour
Lnto greascd and coolod jello iucld.
Mrs. Albert Abramson

SOUR CRI.M DRESSING (For Potato Salad)

1 C. thick sour crcarnn 2 Thbsp. vinegar
1 Tbep, ninced onion or chives
1/4 tsp. salt 1/2 isp. pepper
Mix together all ingred. Fold in 1/2 C. mayon-
naisc.

cr, add juice of oranges
to make 2 C. Add sherbet., Rofrige till slightly
thick. Beat cream choosc and whipping cream till

1/4 tsp. sugar




HOLIDAY MOLD

1 can crushed pineapple and juice

1 pkz. lime jello 1 Tbsp. sugar

1-16 oz, cottagec chcese 1/2 C, nuts

1/4 1b, marsihziallovs (11n1 atrucs)

Cherries for color 1 C. crean, whipped

apple. Heat juice to boilinge.
Add sugar and chill till partially

Drain pinc
Add jello,

thick, Then fold in vincapple and remaining
ingrecdicnts. Turn into neld and chill until
firme

Mrs, Georze Bernstein
CUKE SaLaD

1 pkz. line jelle
1/2 C. mayonnaise
Grated cuke

Dash salt

3/4 0, hot watcr

L Tbsp. lenon juice

1/2 C. sour crean

Grated onion

Mold individual or pan.
Mrs, El1i Kenner

LEMON APRICOT MOLD

Juice of canned fruit

2 pkr. lemon jello
to cqual 4 C.

1 can apricot ncctar (snmall,
liquid.)

10 cloves, wholc _

Boil all liquid with the cloves for 5 nin,

Strain over jocllo. Core and put in fruit.
Sct.
Drossings 1/2 pt. whi g crean

ppin
15 marshnallows
Vhip good. Put

1 sne pkg. crcan choese
Place in refrig. overnight.
on ncld or nolds.

Mrse Eli Kenner

T I 040
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BEET SA4LAD

1 17e can cubed beets 1 C, chopped celery

I apple, chep in cubes 1/4 C. nuts, chopped
Salt to taste

Dip apples in orange or lenmon juicc. Then add
ronaining ingredients. Moisten with meyonnaisc
and chill,

Mrs. Robert Karon

TOMATO ASPIC SALAD

2 Cs tomato juice, hecated 1 pkg. lemon jello
2/% C. chopped sweet pickles or choppoed olives

Put tuna in botton of jellc nold.
pic and sct,

Then add as-

CRANBV%RY TUN

2 cans tuna

2 hard boiled eggs
1 C. celery

Salt

1/2 C. olives
1 Thsp. onion
1 C. salad dreseing
1 pkg. Knox zclatin

Dissolve gelatin in 1/4 C. ccld water. Add

1/2 C, boiting water to gelatin and add tuna,
diccd celery, chopped olives, cggs, srated
onions , drcssing and salt., Pour into 9x11"
oilcd pan. Put in refrigerator whilec making
top mixturc of the following:

1 pkz. lemon jello 1/2 Ca orange juice :
1 can jelliced cranberry sauce

3/4 G4 hot water

Beat with beater until smootl
nixturc and sect.

Four over tuna

SALAD o




APRICOT PINEALPPLE SALAD

1 mg1/L can qprlcota
1 $#21/2 can crushed
pineapple

5 pkgs, orange jello
4 ¢, hot water

1 C. combincd juices
Dissolve jello in hot water. Add juiccse. Cool,
Then add drainecd apricots, and drained crushed
pincapple, Add 3/4 C. niniaturc marshnallows.
Conbine and set overnight in larcc calie pan

or 110ld, Frost with the follov1nc: 2 Thbspe
butter, 1/2 €. sugar, 3 Tbsp. flour, blend in

1 0, of juice and Heatcn egg., Cook until
thickencd, OCoolj add 1 C. cream, whipped., Dcec-
orate with half apricot and nmint leaf.

_ SNOWBALL SALADS
10 canned pcach halves
2-3% oz, pkgs. crcan checesc
1/3 C. heavy crcan, whipped
1 1/4 @, shredded coconut
1-3 oz. can candiecd fruit and pecels
Drain peaches and dry thoroughly. Mash 1 pkg.
crean checse with fork; add candied fruit and
nix well, Fill peach halves with nixture

and placc two halvecs together; fasten with
toothpicks; add whipped crean to 1 pkg.

cream cheesc and roll peaches in mixture until
coated and then roll in ceconut. Chill,

Serve on crisp lettucc. Scrves 5.

SCUR .CRELM SaLaD

pkgs, cherry jello 2 C.

1 tall can cranberry sauce

boiling watcr

1 pt. sour crean
Add cranberrics to jello and water. After it
has been cooled, add sour crecam.

mmmufmmmmmmmmumm
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VEGETABLE JILLO

1 C. tomato soup, beat 1/2 C. sour crean

1 pkge lemon jello 1 C, nayonnaise

1 C, cclery, cut fine 1/2 C. onion, grated

1/2 C. grecn pepper, cut fine 1 C.

Mix all and pour into neld. Chill.
Mrs., Richard Karon

CHIRRY LIOWOR JELLO HOLD

-\ 7]

pkgs. raspberry or cherry jello

Ce liquer 2 cans swcot pitted Bing cherrics
Drain 2 cans of chcrrics and
cherries in 1 cup of liquor,
water and dissolve jello.
should nake 9 cups, if less add nore water,.
Use large nold. Place about 1" of jello in
mold and chill., Then press in cherrics,
rest of ligquid and chill i1l nold is set,.
lirse. Robert Sigcl

save juice. Soak
Take 5 C. boiling
all liquids conbined

add

PEPPERMINT CRISP MOLD

1 pkge line jello dissolved in 1 C. hot water
Ldd 1 pte peoppermint crisp ice croam. Pour inte
jello mold. 4lso zood with any combination of

flavors.
Mrs, Hareld Shapiro
GREZNGODDESS Salad for 12
1 pt, Hol*hwn s noayonnaise 3 Thsp. Teregon
1 fresh garlic, nashed vinegar
1 bunch of parsley, chop
5 cans rolled anchovics (use oil too)

Stir up and cover in rcfrigerator,
2 lge heads of lottuce, broken up in picces
5> lz. cucunmbers sliced thin.

cottage checse
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BEAN SALAD -
Make 12 to 24 hours zhead,

#2 can-small whole green beans

#2 can snall whole wax beans

can kidney beans

lg. swoet red onion, thinly sliced in rings
lp, grecn peppoer, sliced thin

C. vinegar

C. sugar

1/4 to 1/3 0. salad oil

Drain beans. A4dd onion and grecn pepper. Mix
together vincgar, sugar, and salad oil. Pour
over beans. 1lix and regrigerate overnight,
Serves 10-12,

Mrs. I. Alpert

BING CHERRY SALAD

t pkge leomen jello and 1 vkge cherry jello mixed
together., 4 C. liquid including choerry - juice.
When congeals add 2 cans #2 Bing Cherries and
1/2 C. cashcw nuts.
DREGBING: 1 C. whipped

creanr 1/4 C. cashcus
10 narshnallows cut in small
¢t

pilcccs
ta

1/2 €. salad dressing Lot stand 1 hour boforo
scrving,
Mrs. Ralph Altman
FIVE CUP FRUIT SALAD .
1 C. coconut, flaked 1 C. thick sour crecan
1 C. pinecapple, cut in pilcces
1 €. nmandarin oranges 1 C. marshmallows
Let stand and chill,

lirs. H. S. Karon

e e

GRCEN GODDESS DRESSING .

2 cans anchovies
1 pte. mayonnaise

1 lg. bunch parsley
1 clove garlic
Juice of 1 1/2 lerions

Grind above through finc cutter, 4dd to

{4 )
nayonnaiscyrnadd juice, Scrve with any greens.

CHICKEN CRANBERRY PARTY SaLAD

Chicken Laycr:
2 Thbespe gelatin
2 cans crean of chicken soup
1 Tbspe. ninccd parsley
Soften gzolatin in water.
add gelatin and dissclve. Stir dissolved gel-
atin into recmaining soup; cool., TFeold in mayonn-
aise and parsley. Pour salad inte 6 cup nold.
Chill until firum.

Cranberry Layer:

1 15 oz, can jellied cranberry saucc

1 Thesp. gelatin 1/4 C. cold watcr

Crush cranberry sauce. Soften gclatin in cold
water, and sct in a pan of hot watcr to dissolve.

Fy

1/4 C, cold water
1/4 C. nayonnaise

Heat 1/4 C. of soup.

3
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Mix gelatin'and cranberry sauce, and pour on top

of firm chicken layer. Chill until cranberry

layer is firm, Umiold, and scrve on greens.
Mrse. Norman Cancrnicer

HINT SHERBET RING

Put 3 pts. sli~htly softcncd lcmon sherbet
in bowl, Boat quickly with mixer. Mix in

3/L tsp. mint extract and tint a pale green

with food colorings
1" wide 12" long.

Cut 6 strips wax paper
Lay them in 5 cup ring nold

with ends of strips up.
firm.,.
swectenced strowberrics.

Pack sherbet. Freczo

Fill center with 1 ¢t. washed and

Garnish nint.
Mrs. Mclvin Cohen
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TUMBLE JUMBLE SALAD

1 C. cubed tangerines 1/2 C. saltcd peanuts
1 C. diced grapefruit 1 C., shredded cabbage
1 C. diced apples 1/3 C. walnuts

1 Tbsp. lomon juice 4 Tbep. salad dressing

Blend and chill before serving.
YUMMY 8alLd
2 pkps,. jcllo 1 pt. cultured crean
1 gte. berrics s crushed pincapple

1 C. niniature marshrallous
16-12 cherries, cut up 2 C. hot water

Make dressing of cream, marshmallows and cherr-

ics the day before. Mix and put in refrig,
nd stir occassionally.

PIHENTC CHEESE MOLD

1 pkgs lemon jello 2-5 tsp. vinegar
1/2 t sp. salt 2-3 dakhcs Tabasco sauce
1 C. hot water 1/2 C. chopped cclery

15 oz. pincnto cheesc 2 Thbsp. choppcd green
3/4 Ca watcr pepper

1/4 C. Pincly chopped onions

1/2 C. salad dressing

Dissolve gelatin and salt in hot water., Add
cheese spread and salad dressinz. Beat smooth
with elcetric nixer. 8tir in ccld water,
vinegar and Tabasco sauce. OChill until part-
ially sct. add romaining iongrod.. Pour into
individual molds or 3 cup foiu., Umold,

4. 9

HALIBUT SALAD

1 1b. halibut
Lge, hard boiled
Colory

Pinento
Green pepper

Miracle whip mixed with chili sauce (1 part
drossing to 1/2 part chili) Clean fish and let

~stand in salt scveral hours. Boil 1 gt water,

A om
“

Tbsp. vincgar, 1/4 tsp. whole pepper, 1 Thsp.
onion, cut fine until water is wcll flavored,
Add fish ond few slices at a time. Lot sirmer
until the flesh is firm and leaves the bones.
Rormove bones. When cool flake, sprinkling len-
on juicec over it, plus additicnal salt and
peppers This can be done the day before using
salad, add cggs, celery, green pepper and pin-
onto, add salad dressing carefully. 4-=5 1b,
halibut, 1 doz. oggs will scrve 18 pcople.

8 1bs. halibut, 20-22 egrns will serve 30 people
Mrse. Se. L. Goldish

SALMON S4LLaD

1 pkg. lcmon. jello 1 tsp. salt 1 C. celery
1 3/4 C. hot water 1/2 C. dressing 1 pimento
1 can salmon 1/2 grecn pepper

1/2 tsp. salad nustard 2 tsp. vinegar ©.oor
1 C. cannecd peas 1/2 C. crcan

Dissolve jello in hot waters Sct and whip.
Flake salmon, cut celery and green pepper fine,
drain peas. Mix with romaining ingredients,
except cream and add to whipped jello. Whip
crean and fold in last, Sct in flat pan and
8¢t overnizht in refrig. Cut in squarcs,
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To umnold gelatin salads casily, brush inside
of mold with thin filn of salad or oclive oil.



JELLO SALLAD

1 pkge line jello
2 C, boiling water
Lect cool and partly sct.
Add 1/2 pt. crcanm, whipped

1 C. salad dressing

2 itsp. horscradish
Uiz with jello, 4dd 1 can ;22 crushced pincapple
juice and all. Do not drain,

Mrs. Eli Kenncr

1 pkze lemon jello

1 Cs cottage cheese

FROZEN SALAD

1/4 1b, croam cheese  1/4 C. green olives

1 Cu crean 1 C, nayonnaise

1/4 C. green chorrics 1/2 C. erushed pincapple
1/4 C. nmarschino cherrics

Moisten the choese with nayonnaise, mix until
snooth, add cherries and olives, chepped, then
the crushed pinapple, and lastly the whipped
crean. Mix all tegether thorouzhly and put
into freezing tray. Frcezc 3 hours.

SUEET AID SOUR SAUCE FOR VIGEZTABLES

1/2 C. brown sugar 1/3 C. vincgar

3/4 C. liquid frea veg. being used

1/8 tsp. cach salt, pepper, cinnanon, ginger,
allspice and cloves

8 gzinrcrsnaps

Melt brown sugar in sauccpan. 4dd liquid,
vinegar and spicecs and thicken with gingersnaps,
Let simmer a few ninutes until blended., Add

the vege and heat.
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