
This cook book rvas co piled by the Orono W. C.

T. U. It lres been o r desire to make it a neighbor-

hood cook book ard a big €fiort has been nade to se-

ctrre fa\-orite and tried receipts fron all. Especial ef-

fort has been made to represent all lvho hare beer

associated with the Nork of the Union.

The signature following the receipts does rct tu-

dicate tbat the same is orisinal with the contributor
hnt h.art;lv recomrended a'd endorsed.

Estella I'. ltaiher.
Editor ir chiei.

JUNE, I924L'.
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w. c. T. u.
\\cre crlie(l 1o(la.\ ,to tL. colols.
Oi onr lnlld an(l ils rorals tr e.

\\ c rrc lishtirg in r c,rrllicl.
I,cd b) \\. C. '1. 1..

\\ e ll [' n,r (:.(h ,li,\ r. hl,'r.
\l,rrr r1i:,u $( lrl\( L,lFr('l l\ 'ur!.
'1.' Itcet, in tiris lrr,l ": l,i.-.i'r-.
Tit h,,1rc 'ri thc ri.;r !ilri :r ' .

\\ c rallr ar,,rn,l t;r. i1a!.1ar,1.
( )i nr,'tL(ri \\llo r,' .,D betor..
'lhc littlc $h;1c ril,l)on l)qrcrJ
\\'|o uric u; oir rs ,'i lorc..

Oh Cod ! \\ho Sr\. us s|ch llx,ltrs.
\\''th c.Lrragc ar(1 iaith lo crr(hrre,
(ir:rrt tltcrrr i,) rlri. horrr oi Lr'-ir
'lhc' lrue rc\arrl oi 1Le Durr.

Rc\'. \. J. Ilirl,op
l'nstor ol ll. li. Chrrrch oi l'lntlillc. Ill.

l'llir $:rr c. rribrlrrd r,t \lrs. .\. i. liishop



BREADS

NUT BREAD
L cul) suitar, I cs:., I c l) nLlt ureatr. ri cnl)s

lra:lnx{r. Lnkiri.l t!^\(l(r. I t(n-lrnln snlr.
ll'ss

llour a (l lrra , J

Violct liedpath.

I

GRAHAM NUT BREAD FOR SANDWICHES
Siir I ieaspo(nr so(la irro hali cup oi Diolass(r. add I cflps oi

s\1\'t ,'r .ollr rilk,.% c p s ltar, I rcaslr|oD sal!, 1 cLrp \\hite iloLrr,
I crl){.rrha|r llour nnd I !ul' $ h)ut nrcats. Ili\ $.ll aDd l)our
into n l,,ns Dxrro$ srcnsc,l I'i'r. llakc in nro(l(rat( olcr i.)r I horr.

llrs. lrrlDrric S ,'k. \taharTt.

DFI-ICIOUS NUT BREAD
I cnp rlonr. I cnp oi srnhaDr ll,)Lrr. I c t, oi swcct rrilk. % cup

,ri ltrorn suqar. slr'(l),'r rrrl,lc s\l'lrl). I .ul) rrlll nro:rtr. ? t(aspoor)s
.i l)nkin! t' ^!(lrr, I rrn.l!!rr ,'i !llr- \l;\ Ll l':rkc i. nro,lcralc
{tr1n l; 1,, lilr nlirutcr.

llts. lladgc lilottcr

STEAMFD BROWN BREAD
I crl) rI.'lasscs, I clrp snrr nrilk. srant tcrsDoo salt. 1 tcas|oor)

so,ln. irir ir (tr,)flsh itrnharn n,)ur to nrnke {lrit. still. Stear]t ? or ll

llr.. llar_\ I'arlrcr

SOLIHERN SPOON BREAD
jl iabh:tnoDs nrclle(l lard. ? crlfnrli r(nlrnieal, l q art nilk, 1

t(r'sl)d.rr ,,i snlt. rl csj..s. llrnl rrilk 1,' l!!iliDq Ihint. thcn stir;n
Drcil an(l:alr. adrl hrd a'!l co,,l( ll\c rninulcs. C.x'l 

'ri\turc. 
ad(l

\olks oi c.ls:. bc^l scll. lhor bcrl \hitos,)i cgsr 1{r still irot| nr(l
fol(l nr. li'ur l)nl1er irt,, t\ro (tnrrl t):rD arrl bakc in mo(lcrate or.cn
40 

'n;lnrtci. 
Sefle rvhile lrot u.irl a spoo Nith \hich to scrve ;t.

\liss virrnie Stafaord

EXCELLENT CRAHAM BREAD
? (uJ). lrah;rrr llorr, I rrl)l(st!r,Is nroltcd iat. % c t) fiour. 1 lca-

sl,o,J,1 l,rIi,rg l),)\,hr, l% cnps sonr lrrilk. Za crr) srs:rr. % tcast)ool
snlt. 1 t(aipoon l)akillu s(nl;r. Sift ll,ur Nith irakins to\rdcr, salt,
slrl$r an(l soda. 'l'hen add nrelte(l irt a (l flrilk. Iti\ and trrrn into
S.case,l ar(l rloirrc(l tir an(l bake in nro(]ernl. orcrr filtv nlinules.

lliss vit rie Staford



GERMAN COFFEE CAKE
Creanr !22 cup butter, l,/:r cup lard, /2 cup sugar anrl a(ld 2 eggs,

I cup flilk, 1 cflp Nater, 1 yeast cake soaked in % crp \ramr \\'ater,
5 cnps ol Rour. salt to taste. Rcat all together and let raile over
night. Lr nrornirg beat dorvn. 'l'he trrn into pans to tlse. Add
raisi,'s if so desire(I. Co\er Nith n€ltcd brtler alrd sugar aD(l bake
20 lllinrtrs. \'cr)- Sood.

llrs. -\lfred I lalstrorn

COFFEE CAKE
Take'l ctips light brea(l spo ge, a(l(l 1-:| cup srgar and l-il crl,

lar(I, r €!rg. lleat this N€ll anrl let raisc ntil real light. Tben add
eDough Rorr to Dakc a good rlorgh not too stifi but rhicker than
cak€ dough. l\rt jDto pa s--not too thick. Let raise aiaai and
\yhen lisht sprcad rvith thick crea anrl sprn*lc Nith strgar and
cinnamo mixe(|. liake sldrly nntil done- li dcsired tprcad $ith
creanr over top \!her bake(l rvhich fornrs sort of a frostins.

Itrs. Lavina Sh€rf

ROI-IJ
{ potatoes nrashcd. ;l |rints potato \fater. I scant pinr Nater. 1

tablespool srgar. 1 tablespoon sall. l rcast cakc. 'fhis is the sponge.

-\(ld ;i t€aspoofl.s lard and t/2 cup rnilk and % crp \rater lo make
as nntch I'qrid as yorl lvant a(ld flour a d 6Dish as usual.

llrs. I-;ggett

BAKING POVDER BISCUTTS
, cups flonr. 1 tcaspoon salt. { teaspoo s bakirs poN(ler. + table-

spoons shortening. y1 to 1 cup s\\'eet .rilk or nilk an(l Nater. Dolrble
this amonnt for nnre people. ['se lerel teaspoo and tablespoon.
Rakc 1? minut€s in hot oYen.

llrs, llyrde ltcculleJ.

BROVN BREAD
1 cup corn nrcal. 1 c p graham flo r. 2 cups \r.hite donr. I cup

sweet ilk. 1 cup blttertrjlk, % cup nrolasses. I teaspooD salr, :l
teasFors soda (lerel). Steam 2% ro:t botrrs or finish ir oren.

llrs. \ellic Partorl

BAKING POU'DER BISCT'ITS
2 cups flour. t4 teaspooll salt. 2 tcaspoofis baking poNder. sift

thr€e times. Butter and lard to the anmnt of size of eqg. flix
soft rvith Dlilk. Roll ont. Ilake in qrick oyen.

\Irs. Joiephine E. Sizer



BOSTON BROWN BREAD
I cut) Srahrm ilour. t cnp c(,rD nrcal. I .ul) \!bite lioLlr, I rca-

:lrr,1r r{t. :!! cup rnolasscs, I I ri cups :{ur Dill(. r teaspoon so(la.
ln'ai tb,,roushl-! I'rd I)ut ;nr,) SrLasc(l rDould i!:i frll. Stcanr :;

IIrs. RllI)l \\'t att.

CORN BREAD
'l $r, cnps lndirD. rne cup shcat
(nrc clrl) s,ur nrilk. one cup s$cct
()n( gl!(l c{g thar tor sill beat
llali cnp rolassei. to,)
llali cup snilar arl(l t|$ct,).
\\ nh .,nc cnp btrncr. nes.
Salt and so(la cach a spo,,lr
Ili\ up .pickll al|(l l)ake it sloD
'l'l,cn lou sill hate conrb.e:rd c,trtr1)lctc
lltrt ,)i all l)rearl that 1otr meer

It $ill rnake ]orr bo] s clei shinc
ll \c is likc that hr,! oi uinc.

\Irr l)anra C^ft

RUSKS
l pint millr (\rar r). ? egss. l cup strsar. % crp blltlcr. abolt

? cups brea{l slrDtr or Z, ctrl) Ieast. In lbc nrorDing lnix the abole
\ith cnousll ll()ur l. lnakc a l)alter-lcl ra;se ther mi:r like bread

:rddins ralt \ith thc our. Lct raiic again. llake irto rolls. \\-hcn
Iight err{rsh ro Lak( Lrn:h rL( r.l,L sirh .rreettrrr,l crcarll arrrl bake.

llrs. lisd)cr Stubbs

HOT CROSS BUNS
I cake.oD)prcssed tcast. Z2 crlp bttter. l/2 crp sugar. r/r tca-

spoon salt. I pint niilk. ;l eSSs. Scal(l Dilk. t)onr otcr stgar. buttcr
and salt. \\'hcr cool mi\ thin l)attcr. Ileat Dtil it brbbles. Lct
rise tben nratc into (lotrsh \rith 1 crp iec(le(l ra;sins or currants.
l.cl r;(c a l rrake irrto r',11.. Irl^re tlre,r) iI tan ro risc. \vlren lighr

.\frs. Lcona \\'ltitc

COI-D VATER BISCUITS
Or bakirg da_r'after )o r brcad is read)'to prt into th€ ti'rs rc-

serve a patt ol the dotgh. set it asay iI a cool place until fotlr o'clock
in the afRrnoon then t)repare as follorss: To each crp of iloush add
l cup cold Katcr. I cup srgar. ? tablespoons lard rrixed tho.orshly



)

and h! ill tirri -,,
.\hi1rL 1r ,;cl,r.k in th('r\c,riirq :hrp. in1. l)ij.rjitj
lh.\ sill r,'1 1,,trch Lrch oLhtr. l,ta\e rrxl(i oler
i:llorr irrg rronirr! i,)r hrc:Lkinsr.

lIrr.'l'horr:rs l)i\on

LIGHT ROLLS
'1,),'rc,t1rrr!,,1 ii.rlrr l)reri(t slr'rr!!. r,l(t I llil(,,i s\\!.r mitli

h!ntc(l jlrr! (,r,u!h !,r Io! scairl slrr|rc. % cup ,,i lll1!t(r x!d lxrd
rri\(d. I hc:rIi'rq llr])lfrl)o,1r,ri s;rlL nr'(l tso oi su!rr. ri\ rriti sct
to ti.c rvhLre ir $ill rrot chilT. l\n.n,l (l(,r\[ $lrfI lj(hL. llrj'1 \hcj)
iaisctl rhc scc,,r(l linrc i,)rrrr irto rolls rl illcllc: l(nrs. l,lx.( sj(te b)
si(lc closc ci), !h r,) l(rt) IIciIn)lorq s|rl!,. l]lkc slrrr li.rt{ irr a

'iro(l.rn1( 
,r!.r rnril ll rich l,r(,$n.

llrs- \li(c lilrrctt

WHITE BREAD
'lhis i. tht reeil,c Nhi.ll \(fr iirit I)rizr \!irl) n:c,r-c oi rri I),)i'rts

at lhc llir!{:sota Sral( I:air. I (rkc c,rnl)rcsscli rcait. 1 pi i Narcr
lbc n'rc ltrn io ha\c chiil lrkcL,ll $i1rr). ll,)rr cftrrql) t,' rlrnkc
i)at1.r ol jrarcak( c.irii.trnct l,.t ris(,^(r ,rigLi. l,r rr,,rnir{ add
lirc ioll.Ni|!: ?72 lablLsP(trrs rn!a.. l14 ralncitn,{r illt. lar(t size
oi half ar cgg. l)e,rur. l.r lLt lhis cook Lei.,rc a(l(lirg i,, s|,rn{e. beat
s1rrr.:e rcll l)caorr ad(li,rg. rl!,/.{ l)oun(1s sifre(l tlonr. lli\ ii! lrrcad
tu;\,rr ji\c rninutcs. or h\ haDll l1b,)[t 1; Dr;nu!L'!. Crcasc bread
all orcr scll rD{l ict in \rrnr t)lacc to risc Lo donble i1. l)rll{. Iilcail
\cll. \\orki|! otit all.lhc nir. !rcasc xlain a,,,1 \lrur i1 l)rL: (1,{rl)le,l
in Lull< again s|apc;u Ioxlcs an.1 \1rrki,)s lhc air,{rr rclt ;rqain.
\\ l:crr rhc loarts hn\'c .lollblr{] ir bnlk lr l{. i! x rlr(,linrr r'!cn ior
.l; rrrintrtcs il iD snr{lc tinr nr(l I hour ii iD (lorl,l(. \\ llcn rt). .\c,r
is the proper tcrirr)(rarLrr( thc L)a\es s|.tr1,1 l)n)ryD Ilcl;crrrc 1,r,,\'rl
in thc lirst l; |rirnL.s. altcr \\hiclr rc(ln.c 1)rc he:rt. fiiirq !cf\ 1c,r,
rlc nrc 1llc bahDC.,rf thr: llnlrirr.l 1iIr.. Cronsc l,,x!(r \irtr lnrrrcr
$hcrr lakcrr lroDl,ycn rLn(l ,1,, tr,t c{\cr rill rhor)lrcll,! c n)1.

Dont's. l)on l hatc \'x1(,r rfti \r;rrnr. rarhcr us. cdl,l \xL(r thnn
harc ir rno|e lhr l)rrclt $flrfr. l)oIt 1r.! io lurr\-rh( t,r*rl l)\
..ttin.r 'rr r1 ( \rr,uirrr "r, 'r. rrll ur -rr il i il I,r,r ,,r $r ,, \':irLr
\\;lI n pa'r oi h()t sllcr on top ol thc \csscl cr)i)lainill{ rhe l)r(ad.
In sunrnrcr I set i1 oLlt iI thc s | ro ris(. I)',I r s (:s x! rtr( nrcas-

a':curatc {irlart rrrcrsrrrc rI(l \,ci!tr iIc tloLrr. t)oDt
thillk thc slrorSe 1{h stili, pllt 1Le 1l(,ur xlt iIro tlc $ctlin!r at one
time and ro nr(,rc Nill bc llcc(Ic,1 on thc nrorll(lnrg lxlar(t.

L'Dt;l Iolr harc leartrL{l irlst lloir rhc l.{!cs look \trrr (t,trjble nr
size estinrat. lfie,lepth of,ronr |aos nDd (lctrrmi.e jtst troN higlr



.D thc pnus thc loat should cornc \!hcn doul)lcd irl llulk. wlicn Iotr
xrakc lhc l(Ercs or1. ('l'his t)oiflt cflr'sc(i r)re a lot oi tronl)lc bcioic
I lc:r crl ro,lo it thar r\n). lr is all illrl!'rrafl! Ir)int too s brcad is
spoil(al il l,akc(l b(n rc li;tht errolrslt rr(1 ll]c ::rain is t,'o loose ii hakcd
Nlrr too li:.hl.) 1'h. :rlJo\r r.cit)c mxk(s I lon\es oi 

^bort 
1V2

porD(is or ii soo(1 lor\(: arr(l rt ,1.'z(rr l)is J,i{cuiLs.

I $on thc prizc sirh U.cnhnt,1,'ur ns thal rrkcs lhc Nhitcst
l)rca,l. l)tlt I rlriDk the nllbleath((l llrur. rrrakc thc bcst tasting l)rcad
rhe Dlore cream ;'t color. ]'his recipc is t,,r 11)Lrrs l).,usckc(Pers,
Nl)(, |x\c ol lcanre(l thc t)roportiorrs. Ilt't rcinl nr.asrrrcs :rrrtl not
rusitlr hn $rtcr toorl nrsnlls arc srrrc 1,, i.ll,,\r.

llrs- Rnl'\' \\'ilkills

CORN BREAD

I crp srgar, 1 cllp I)ntler. I tlrslrn'r'
meal. 1z2 cup-. nour.:l cnps r\!((t rlilk. I

sa11. I (!.1!ls. ! oLrl). corn
hcapirg tc'asp,'ons |akirg

1lrs. Ccorgc'l\rrrrhaur

COFFEE CAKE
'l'o thc spougc tor I loal brcad (rl),,ul 1% cnpr) n(Ll I bcatctr

egs. i; lal,l(rpoo'rs urclr(,1 butr(r. i lnl,l(st!rrrs sugar rnrl !,/2 crrp rai-
siDs ii (lciirc(l;thcn ll,ru: crurgh to rrike n solt(.r,1,trr(h thatr lor
brearl. tircad. 1,(t risc 1i]l lishr aDil press inlo n srcascd pan (it
;s not n.ccssa!)'to kn.ad it likc brearl). Crcasc thr t,rl\ Nilh r cltc.l
l)uttcr ihcr st,r;nkle \\i1h slri:rr all(l cirnnnxnr. I.et risc till !cry
Iieht and bakc likc Lrcarl.

llrr. llerlc lcGonctt (\lcrle CLfltcrNill)

NUT BREAD

/a cllp of slgar. I ess, % crrr Ml'r'ls. % .rp rrrilk. ri cnp
Natcr, r; tcaspoon salt.2!,/2 cups oi nonr, P teaspoons oi bikiDi{
porrrlcr. rrix 6oLrr. baki'rg po\rder, sugar. sall. to|cdrcr. Ileat .ss,
then a(l(l r!ntcr. nrilk an(l rralnuts. Ilakc in loai t(,r l0 rrrinutrs.

11,s. jrnol(l \€lson (Josie l)rrrnnt)

ROLIS

I qllnrr brcr(l slnrrgc, f/2 crrp su!-rar. l:.j cup laftl. llix saDrc

as brcarl. lct rajsc tNicc aod rrrnkc inlo atrl' desircrl sltapc.
fIrs. Lillian Crale
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NUT BREAD
l'orrr 1!/2 cups boilins \tntrr ovcl 1% cups rollcd onts. .\dd 1

talllcspoor lard. pinch of snlt. I cup sflgnr, I crp chopled \\'alrnts. ?
cul)s br€a(l sporge, add llour lo nrakc stifi do gh. l,ct raise t\r'icc
belore prttins into loa\es.

llr:. I-illian Crate

ORANGE BREAD
Rind of ? orarlses crt fine or r.rorn(I. boil

Drain and repeat. llix 1 eSS. 1 cllp strgar. I
salr, : cups flour, { teaspooDs bakir!: powder.

1; rnirntes in lrater.
crp nilk. 1 teaspoon
.\dd oranse drd aDd

lliss llcl$r llav

RYE BREAD
2 quarts \yholc nilk rvarn). :r/r cLrl) liaro syrup, Z4 cups sugar,

I tal)lcspoon salt, corlrl)rtsse(l least cake or Jcasr set the Dight beforc.
'l'ake 2 silters rlc tlour in par). st;r irl the Namr milk thea add the
rcst of ihc abo\.e nrgrc(lie ts a"(l krrea(l real stifi rvitl nhitc tlour.
l-ct raise aD(l prt jn loarcs. Do Dot let it raisc rer]' long the ncxt
time, 10 minrtcs or so a .l bake.

l[rs. Charles .\ndcrson

GRAHAM FRUIT BREAD
1 qtart sour Nilk (butte rrilk preferreil). 1 cnp brown srgar, I

tablespools sorglunr rnolasses, I teasFon salt, , rourlded teaspoo s
soda,4 cups \elson's Grahan flour, il crps Nhite florr, 1 c$p corn
meal,2 large crps raishrs. Rake 1 goo(l horr. ftakes 4loavcs. Cit-
ron nray bc ad(led aDd (lates a\' be userl irr place of raisiDs.

Itrs. W. 1I. Nervhall
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BREAKFAST AND TEA DISHES
ItlrrrltD liI ris. Pfitl)llfi(llt IIEIf,_Ol,DS

MUFFINS
? c11ps llour, tr tcaspoorrs baki'rg porvdcr, % tcasDoon salt. ?

rablespooris sugrr siltcd logcthcr. Add 1 beat€n cgg, I ctp milk. g

tablespoo s nrelte(l brtter. Bake :; nlirlrtcs. akcs 1 dozcn la.Se

nl ni s.

lirs. Zora ITollafl(l

MUFFINS
? cnt)s llour, i teaspoons ])aking porydcr, 1 iablespoorr sugar, 1

teaspoo salt, 1 cup rrrilk. ! cggs. 1 tablespoou shortcoirrg Silt to-
gorher (lry ingre(l'eu1.s, n(l(l 

'r)ilk, 
\yell beatcn cgg and Drellc(i shorF

errins. \li\ Nell. Bake ?o to ?; lninlitcs.
llrs. llaggic R':,berts

BLUEBERRY MUFFINS
'? cups flour. ji tcaspoons l)akine ])orv(ler, 1 tcispo.,n sa1t. 1 ta-

blespooir snsar, 3/a cLlp nilk, 2 eggs, 1 tablcspoon shor.cnirg, 1 cnp

bcrrics. SiIt tosctler Rour. baki g l)o\\'(lcr. salt r,l sugar; add

milk, slowll Ncll bcatcr (SSs and meltcd shorteniuq. llix well and
add l,er es, Nhich hare lxen caretully picke<l over and lloured. Grease

Drhffin tiDs; drop one spoonful iDto cach Bake abort i0 Dlintttes iu
nro(leratc ovefl. I.'or fffit I usc(l 1 cul) ca ned bhlebcrrics alter I
.ad rlrained jrrice oll l (li(l rrot dorr thtrit 

rlrs. \eai llrbrrahl

BRAN MUFFINS
l/. cup sugar. sho.tcning size of csg, 1 eggr l ctp sotlr nrilk (or

slreet milk), l crp Kellogss Bran. l% c ps flour. 1lelel tcasPoon

soda (or il swect ruilk is used : tcaspoolls bakitg poNdcr), pinch
of salt. fiakes l: nrufirrs.

llrs. llaq licnson

JOHNNY CAKE
6 tablespoons srgar. 1 ess (or 2 \'hcn cheap), 2 tablespoors b!tt-

rer. !/2 tcaspoon salt. ? cuns 'rrilk. 
l% cnPs corn meal. ? crlns ilour,

-! teaspoons baknrs powder.
lIrs. I-ydia Thurber

CORN GEMS
'l cnps corn mea1, 2 crps florr, 2 crps srveet milk, /2 cnp tt'lJ.t-

te. V2 c\1p sngar, 2 eggs. :i teaspoons baking powder. Stir for five
n)inrtcs arld bake in gen pans.

Itrs. Ilyrtlc ltcculley

t0



ENCLISH TEA CAKES
l:irsr urakc tl lhk-t pic crnst lrrr(l lilrc s'inl Prrrs or cnP calre !iirs

:r::h r|e crust. Cnke: llcat I c{s irr cnP. put in cllP; tal)lcslxroiri
.:circd buttcr. Iill cut) \rith nr;lk. Ix)ar ilrt,' bo\!l n(i(l :2-ii cul) sugar

:r1 crp: lloLlr sc:rDt. jl llLbl€st)oorrs l)nkirrg Po\tdcr, I leaspooir va-

::::l:. Irflt 1 tal)l.spoor ba!t.r in l)ans. 4.1(1 I tal)lcsPoon oi thicli
-r:i]' ralple prelcrrcd) ar(L 1 iablesfoor l)altcr on ielll. bakc in a

:: ci. .'r"rr arll iroit \irlr rr\ J(.ir",l ro-rinc.
flrs. I-. H. Burse

POP OVERS
Siit iDlo a l,oNl I rup llou. i d n tcnsl)oon .,f salt. Iient I €gS

:-:\'li{h1. .\d.l ro;t I cup oi srrccr nrilk. Stir this into {hc llour
'..rl lradLralll so rh t ii will r(n l)c lLtlup\. Civc il:l or:i lisorous
ear:rrs, rnd l)our irl,' holrl(,1 !l.ur plri)s that hn\'c l)ocrr \\ell Srcased.

i:iil thcur hnll inll nr(l hatc il n vcr-v (tnick o\!D.
llrs. \li( llarrctt

CORNMEAL CAKES
? cgits. l% crll,s 'rilk. % crip NlliLc Il(trrr. 1cu1) c,rrrrnexl. rl rca-

it.,:,ns bak;ng po\tder. t,il1ch oi salt, snilar an,i nrcltcd btrttet. -\dd
-!(rren Nhitcs of cglr last and bakc c,n 

^ 
\'cll :.rcascd Sriddle.

lIF. O. E. -Iohnson

VAFFLES
'l (nps tlonr. % t(a.t)oon salr. l/, cups s\'(el ruilk. ! ltrel ica-

.:',rrs bakirg po\der'. il lnblcst)ooDs suitar.'l cgus. llurL cliirs until
:!!h!. add sugnr nl](l srlt. then r illr. Thcr add lorlr x",l l,;rlrir!t-
. ,$rler. Sljr ntnl ad(l nrclteil l)rttcr lnst. lrr_! i|l 1r,,r \\cll srenscd
11r rilc iron.

llrs. Ceorlrc L. Rc-rrrolrls

BISCUITS
r ,luart oi fioor. l tcaspoons ol l)al(irg po\\(lcr. 1 lea.toon of

-rlr. 1 tablcspoor of lard. Pnt bakiDg poNder in fi.,nr. al.o sal!. Siit
:r a pan. I\t lard in fiour and \vork togeth(r thoroughl-.-. Thcn

I i.l milk gradualll nrtil right Dri\ttlre. Itoll ont aDd crt and pnt
:x r):rn. Ilc surc lo{r orc! ;s hot.

ltrs. Ccorgc L. Rcrnolrls

DEVIT-ED ECGS
lioil c{!s hnr(1. (lrol) in cokl Nat0r, I)ccl a'xl cut;rr hallcs. Itc-

:rrr)!e ].-olks, urash, scason \1i1h petpcr', salt. !iDcgnr allrl r(lcr].srlt.
i'lacc back in Nhitcs a1r(l scrre orr lettrcc lcaves.

ltrs. Gcorgc 1,. Rctnol(ls

tl
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HAM OMELETTE
Sl;ce:onrc hirn \er-! thi ;rD(l dicc. ih a rltlicate l)ro\\n. l)cai

s;\.39s \erl lislll. a.kl i tal)les|oorrs cftanr an(l Zr lc\el teasfoo[
l)xkirs po\\dcr xrd salt. ponr iD lan or 1ot) ot ha,n nDll sreace- I-iit
(11:r.. :r. iI cooks ro all(^! rcsr to cool. \\ hen hrli cookcd r rn
.ycr \!irh n I):|rcalc lrrr(r. C,r,k lill l)r,)\\n. Srr\'! ,rr hot plarlcr
irrrrnrrlilttl.r.

llrs. \\ ilhclnlinx 'l'all'crt

MUFFINSjl rablespo.,rs shorte i,rs. ? lcaqp,'ors sugxr. ? ta:po,rts salt. ?

css:. ? cnr)s s\cct Dilk, jl cnfs rlotrr.:l teaspoons brki ! po\!(ler.
llrs. 1,. 11..\(hnrs

AI]DITIONAL RECIPES
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BEVERAGES
GRAPE JUICE

1,' I)ouri(ls Srnpcs. ? qUnrrs \ntcr. lioil 10 nrirrut(s. nrain lrnd
!:,1 ? I)our)(ls oi sugar. Lct it conre 10 x hoil, bollle in pntctrt cork
':.:!rlri. \\hcr l,,n slrair iu thc joicc do not s(tutczc-

llrs- lt. \-'lirrnhanl

ICED CHOCOLATE
jl tablespoons grarcd rhocolate. ,/2 pirt l)oili'r{ Nrter. I ttaspoolr

lanillx. I (Lrp Sranrlale(l snsar. I-er l)oil :i rrritrutcs. -\iter it is

::ld put ? lnblcsl)oo s i tach glass Nilh crrcktd icc. l"ill \rith nrilk
!ir,l srrrc \\'ith nltip;rc,I crcanr (nr tol). Southtnr b!\(ra!1..

\l^ \I\ rtle llrCnllcv

FRUIT PUNCH
I ::allorrs Nnlcr, I (lozen ornllscs, :J dozcn

i':rcat)plc. 1 t)il]t c.rn cherrios. sLlSar to 1nslc.

EVER READY COCOA SYRUP
I Lup c',r')n, 11 crls sn!.{ar. ? cnps N er. % tcaslDofl snlt. l\tt

\arer aud su{ar in sariccpaD. stir nntil (lissollt(I. boil .-' nrirrlt!.. lli\
c,,c,,a in laste \vith col(l snter and a,Ll. lloil lo rnifluies. ther ad(l
.alr. \\ hcrr col(l prt ir sl:rrs inr r",l kr(,p in rLir;ger:rror. 'l'.' scr'!c.

lut 1 leaslr(r,,1 c(,c,,^ s.\nrt) ir c p a (l lill \irh hot rilk,,r In)iling
\ater. nd(l crcarr if yu Ni'h.

Cor)rribote,l

lcrlrt'rrs. I l,irt carr

llrr..\rr\ Ross

It
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CAKES
r: 1r:r' l!t l,lr:

MAHOCANY CAKE
l cnl) suitar, % cup Lrrtr.r. I r(lrrnrci chl'col;rlt. I .ul) 1\ater, %

::.r1r rr: .o,la (lcy(l). I tc:,srxxn |anillr, 1% ctrt) llo,1r. 1 tcasPoo
(l l,rkir- po$(lcr. I cils. Ctcnnr rhc susar an(l l)uttcr togctl)(r.

:-.rl!( rhc rhocolalc in % tllp,,i \\rrnr \\:rt(r and ad(l l,' lht Inrt'
:,: r!(l s!i.lnr. .\rl,l thc rrDill;'. Si[1 1,)gcrhLr thc lnnrr nrrl l)nkirr!l
' ndcr anrl r(ld trn,lrrll_\' ro tllc rnixlrrc. I.nsll)- a,l(l thc b(41.n
.--. n:rkc i a squaro cak,r lir].

lliss lirh(l Joh,rsn,r

MATIOCANY CAKE
l% crpi srgar. % cnl' lnrllrr. I (rr{ bealcn lighr. rl cLrp rrrilk

i:h a tcr.l,oor s,nla (lissol\c,l in it. ? trl,s Ilorrr. 'lo r,i Lrrt Ilr tc,l
:lr'cc,larc arlrl % crl) sr!e.t f1ilk. l,ct (oDc k n bojl. \\ lt.n c,',1

.: I 1 ter.l,o.tr ranilla artl cornbinc Nilh cakc nri\lrrrc.
1lrs. l. .\. -lohnsor

ANGEL FOOD CAKE
11 c{c Nhites. l/2 crps sfl3ar. t crp S\!rns'lo\r cnkc flonr. 1

::r.:l).,or crcal' ol t^rtat. Va lcrspoo ralt. I teaspootr rarrill.. Rcnt
:.:rit.s oi cr..is n'rt;l frothl. a(l(1 salt nn(l coDtiritc beaiins till e!s"
:.:( sii1T. Siit snsar I t;qrcs nrr(1 a(I,1 sradually. Fold iu the llottr
- i\cd \iih rrca of tartar an(l s;irc,l l li')1cs. -\d(l thc nato ng.

:lr.ke al),rr l0 millntcs iD -\rl{.1 l:!r.d Cnkc pan. StaDd uPsklc rlottn
i:il cold.

llrs. Iisthcr Grat'

ANGEL FOOD
\\hite: r,i ll c'.lts. ll- cLrl\ gr:rrrrrl ttd ru*;rr. I cnt) tlonr. I l.a-

.:i.n rrcarr ol tnrtar. 1 lcrspoon Iar)ilLr. llf:l1 tllc cgjlr nrlil thc\'
:1ill rcnrni'r in thc ln\\'l Nh(rt irtrcrtc(l. addinr- th. crcarr of tntlar a

:ii!lc nr lhc lirrrc,luritrg thc heatiflg. Sift thc snsilr firc tiDes aurl

r,l,l 'ln\lt' ro thc hcntcfl ctgs. Sift llour four linrts r"rl lol(l in
j!nilt. .\,1(1 \'arilln last. )lrlrc slorlIr' l,).tt'fi\'e nrinntcs irr arr nn-

{r.:rscrl tnrk hcarl patr. Do rot opcn olcrr dnrirrs tlrst :o ninntc.
lfrs. Ih- (;r;s\Yol.l

DEVITS FOOD
1 crp srsar. % cnp lnrllcr scanl. 2 s(trarcs rhocolatc. ? csqi. I

c:,p sour milk. I traspo,r, sir]a. r; rta:I!]on I'aki,r:r po\t(lcr. lrZ

llrs. Itarr 'frrrnharn
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SPONGE CAKE
1 €SSs. 3Z crips col(l Naler. 1 cnp sngar. lla c\t)s AoLr. t/2 tablc-

rtoons c,,flrstarchi I hcaping rcrst)oon baking po\\'(lcr, s^tt. lia\'oring.
Ileat thc I c{S I'olks nnr;l light. ad(l srj{ar ard l)cat. thell add the
rvater. Sift dour, coflrstnrch arrl baki:rg poNder rogether trnril thor-
orshl]- nrixed and add beati'rg all together \rell. .then a,t1t thc satt
and 1 teaspoo,l r'anilla. \orr tokl in the stifit.v bcaterr Nhites of 1
csgs and l)nkc in a slow orcn f()r ;)0 nri rtrs or lorrger. ('se.au aDscl

l[rs. Sadic Uather

LAYER CAKE
f! crp bulter, l% cup sllgar, I cup col(l $rter,:i cnt)s rlour,

Z teaspoons bakirg poNdet. I eggs. 1 teaspoon fiarorins. Beat rhe
butter and strgar until i:reanrl.. a.l(l the esg I'otks .\ve beaten. thcn
the \vatcr afld flavori g. nc\t the Hor1r. salt and l)aking po\\-(ler sifr-
cd togethcr. Ilenr thc \\hitcs of rhc cggs to e stifi froth a d ad.t
last. l\'ilt nrake jt lalers l[rt togcthcr Nirh raisilr filling or anr, (te-
s;red 6llir]g.

llrs. llarthn \\'Lite

RAISIN FILLING
3/a cup sugar. Vt crp F,orr. 1/z ctttts bot sarer. 1 cup rais;rs,

? cgg lolks. I tablespoon brtter. 1 tat)trspoorr te'non jnicc. ttix
sflcar a (l llour. a(l(l hot Nater sb\11.. ad(l the raisins chopped au(l
cook ;tl double boil{rr llntil thiclr. l)our o ro ttrc l)c{reD cg( volk.
Cook ; lninntes. r.1(l butter an(l Icnron jnicc an(l cook slightl_r.

Itrs. llartha \\-hite

SUN SHINE CAKE
; (r{.Ss, I clrl) stgar, 1 c l) florr, j' tnbtespoons cold Nater. Scpa-

rale c!.ss and beai scpararcll-. -\dd a pn)ch of salt to $titcs ot
eggs. flelt sogar and vate. tog€ther an{t lct cook until stjghtty
svrLrpl.'fhcn fo)d symp in rvith Nhites of cggs aD(t beat 1 ' mirrtes,
Fol(l wcll beaten yolks in aD(l lasr nf a io1(l flour in. .\nv Ravor
nrar Irc rsc,l. ]'hc crared rifl,t of x leflrn,, si\e< ra<tr flrror.

llrs. C. P. -lohnsoD

DATE LOAF
1 packagc ilates stoned. 1 lcaspoon so(la sprill(tc(l oler thenr. 1

crp bojlin{r $atcr poured oter. stir ard allo\r to coot. then add 1
csg, I ctrp strgar, 1 teaspooD r-ari1la, 1 teaspoor hakins po\rder. 2
cu1:s llorrr. l,/a cup lvalnuts if (lesire(I. pi ch of satt. Bakc ir toaf tin

l6
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JELLY ROLL
ri ({Ls. I cuf sugar. I cLrp llonr, 1 tal)lespoorr Natcr. I tcaspoon

!?.kirr{ |oNdcr. pirlch salt. 1 teaspoon \arilla.
lIrs. Elizabcth E. Stubbs

SPICE CAKE
l cup bread st)orgc.2 eggs. 1 crlp sullar. % cup butter, 1 crp rai-

.irs. I reaspooD soda siitcrl Nith 2 cups Honr. I tcaspoon each o[ c;n-
:::i:1r,'r an(l uulrncg. s(r r. ris( l()r 1 t'",'.'... 

.\lli" N. Trltrcrt

CORN STARCH CAKE
1 .up l)ult.r. 1r,i crl's {tsrr. I cul) s\leet rrritk.;! crrPs llorlr. Z2

-':rl) .'rflr.trrch. I (ggs. ? rcast!!)fls b.rlrirrs tnNrltr. 1 la\or $idr
:i]rrr e\tract. Salt.

lliis \labcl flather
, 

RAISIN NUT CAKE
?-ji crp Inttcr, 1 cup brorvn srllar'. % cllp n,lasses. ? e$:ls. I trrp

i 'rir milk. ?ra cnps flour. 'l teaspoons bakiDg poN.ler. 1 teasPooD

s 'la, 1% tcaspoons cintranoD, % leasPtrnr cl,)\cs. 11:.' crrfs raisins,
1- tnP nut' sali llakc irr a n'rlcrtttc orcn 

rrrs. lt'rrt riris
SPONGE CAKE

l crp sugar, lcrrp llour. % tcarl!,o| i:rlr. I l(!cl rcnsl!(nr.rcanr
'i rartnr.;.gss,; tnbltst)r,ons ofc(t(l Nrllr. nr\,)rirrg. -\Lcthrxi: Sifl
.ngar nrd g(tr1r t t;mts. l)tat tolks a (i Nhites scParatell llcar lolks
arir. ,ld \atcr srailurlll arrl thcn sLlgar slo\ril. Ilcal \hircs lrrrtii
rrrt lisht nnd ril(l crcarrrl,f tarlar. \\rherr slishlll l)crtcn lllso salt.

\il.l ihc \olks an(l sugar.N}ich bas bcen bcale into \hit.s Ierv
;1,:,rrh. This is best lol(led Nith a r'hisk csg bcnter. l,astl) a(ld

.:it(.1 d,,ur. n li11lc ut n 1ir)tc. Il,ur !n arr ungreascd t)an an(l bakc

.: ,Nl,v ;; rDirrrlcs.
fliss Grace Nretz

SPONGE CAKE
I cup rsss. I cLlp sngar. I crrlr snarrsrlortn llour. I)irrch oi snlt.

.exsonins. ll.at cgg \hires separal.l]. llakc in r slorv otcn-
flrs- Dora Snokc

ECGI.,ESS DEVIL'S FOOD CAKE
:; cups floLlr, ? cut)s sulrar. I tcast)oon salt. Zr cup cocoa. 1 t"a-

.J,.or so,lr ahc^pilit). ? cnps sonr rrrilk. /z crp 1x<1. Sitt (l'\' nF

rrerl;cnti scvcr^l tilurs. ndil 1i,!rliils ar{l stir urrtil sDrooih Prt in
:r(ns(rl calrc lxirs rl 1 l)llkt in a DrLr(lctatc ',lcrr.\lrs. \ iola Rrlttrrllcl(l
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DEVILS FOOD
1 cull *ranulatcd sugar. Z4 crp hrtter. ? eggs. /2 crP sollr milk,

t.," cup Loiling \t'ater. I lcasl)oon so(li. 1l-:l crps flour. l/2 tcaspoon
baking po\vrlcr. ? tablesp<rcns cocoa. a pinch of salt, \'anilla. Ilake in
a loaf. Crcan sugar and brtter. add lvcll beaten eggs. arl(1 thor-
oushly bcat. th€n the nrilk a (l flour Nith baki'rg poNdcr sifted
throrgh it nn(l slt. I scl)arate dish rix \vatcr. soda. anrl cocoa.

\\'he cool whip irrto othcr bltter .n(l last the lanilla. ('l'his will
nrakc a rcr)'th;n batte.). Irrost \{ith llocha lcing as follows:.1%
tablespo.,Is bfttcr. lt,:: cnps co fcctione.s sugar. l% tahlcspoons
sugar. 3 tal)lcspoorls strorg colfee. Z4 teaspoorrs s:li. Crcanr brtter
ar(l susar. a(ld cocoa. colTce and salt and stir nntil snrooti. Ii too
tlry ad<l a litlle more lf too ntoist n'.fc ttt*"t'arr.. 

E.,n.,. 
"ro.,

SPONGE CAKE
6 qags. 1 crp sugar. I cnp florlr. Separate eggs an(l beat scp-

aratell- llcat sugar Nith lolks a (l l,eat a,r lol|g as possible. thc
loog€r rhc l,ctter. Then fold \rell bcaic'r Nhitcs irdo abo\:c mi(rre.
r\(t'l florlr.

tlrr. C. l'. l,trDson

FRUIT CAKL
2 cups sngar. 1 c p hutter. ? cups b[tternrilk. ? tcaspoon so(la,

1 teasp$rr cintlanmrr. I tcar|)lx) nutmcg. 1 Fnnnl rnisirrs. I Don d
cnrrants. 2 cnps citrorr + cllps dour. i' eSS yolks. 1 leaspoon Iaoilla.
Il ,'-ou halc fnrit j{ice llse % crrp of juice afl(l 1r! crps b ttermilk.

\lrs..\licc llarrctt

ICINC
3 tablcsFooDs of $ater lo a crp of Nhite irgar. lioil fro tNenty

b thirty lnirirter. Tek€ ir froN thc ti and pour irr a dish rvhcre

IDu ha\'c l)caten stif thc lvltitc oi 1 ct{g. l\rt in n cup oi choppc(l
raisins. Stir all togethr and prt between an(l on tot) of la]crs.

\lrs. Estber stnl ls

IDEAI- FROSTING
'l'o I crp of stlgar. adrl il taltlespoons ol cold $ater and rhc Nhite

of I eSS. dropp€d in $ithort beating. lht nrto (lonble boiler a (l
have thc rvater in the loscr part boilirg an(l l)cat for s rrirrtcs (or
less) rvith a dolcr €Ag beater. Flator lo taste. 'Ihii is ahvaJs
jrst right. rrcver too har(l or soft.

,\lrs. l). \- \lather

It



MOCK ANGH. FOOD
I cut) rrilh, I tlrp llulr. I tup sLri{ar, ! ttaspoorrs I'akinu Po\v(lcr.

::trch,'i salr. \\h;rcs oi ? eSSs l)ca1en still- lleat Drilk to boilnrs
' ijr!. r;ir,,1h.r iDgrellirtls l,'Sc!hcr t(\etal lirrres an(l stir itl hot

::::i. rh(r t,'lrl ir rvhitcs oi (ili.t:t. l)o |1,! lL'\,'t',, grchsc l)nrr but
i:ror icirg 

\r^ F,nDi. tahallr
DATE CAKE

I (llt):n!ar, ri cgg:. r! lrl)kslrx)rri \vrrt{r. I crrl} t1,tr1r. I tctLslr'otr

:iirrs p,trr(lcr. % cLrtr raisits. !r cuP dat.s. llake ir loaf. C t itt
- ie.r: r.adt 1tr srNc an,l r,nl each Piccc in po\\d( rctl srrirar.

\lts. ll. ( arl.,,tr

CARAMEL CAKE
?.{gi. s|ites a (l Iolks l)eateD sePa tell. % c|P brriter and

:r.r crl, {lar rrcainc(l r,'Ir(th(r. x(l(l \,,1ks. I tnl) rnilk. ?% (Lrl,s P:rs-
':-! rl,'ur. I lcr(l trasll',ri: l)rrkirli l!,$(lrr, ? tnl'lt:lxnxlr c.rfnnrel.

, rDrk( c,rxtrel: l'!t Vz $lt sngat an(l ? lablesl)'nns \lxttr into
:..!all,,\\ par. stir'lr lil the srlsar is nrclttd lhrn ltt it .ook \rithont
,:irri|* rrrrril it i. vcr!latk. \,1(l Z2 crrl) h,ilillr w:r1(r,rrr(] sirrrncr
::rril .rirxr is (lis!.lvc(L and t,rrlrcd to Lr thin srrtrlr.

\trs llonlcr lUrin.

WHITE CAKE
t cir|.ul:rr, l-;i (rrl) ln!tr.r. I crrp nrillt. l% crrl's 1l)rrr.:1 rta-

-' ,rr. irakirf, trr\v(1cr. ila\r)r;ng. ;l e:tg $11i!e. bcar.,r lishl Crcn

:rrrr nll,1 insxr. n(1,1 nrilk. Ila\(,tirrs, ll,xir sifrc(l \\ilI lJaliirrg p,:tr\'-

:.: l.','l,l in (!ss.
\lh l-ora StLrbbs

WI'IITE PERFECTION CAKE
ii cnl,-.n!lrr. I cLll) brlrl.r. I Lnlr nlill{,;l .ulii ll{rr. I clrl).ortr-

-:iril. I'.1 cte slircs I'rar.rr stili, l t(nrl),n,rrs crcnnl (,1 tnrt r itr

:-:rr. 1 rcaslrru soda in r- crrP rrilk, rlissntc cdrrrslarch in r.st oi
':i'k. xD,l a,lrl jt 1. brtt$ a!r(l suirar \!c11 bear. . rhcn a.l(l nrilk atrd

- ,l:' :rn,l l:ril ll(,rrr.
J, 'c rr'iso

COCOA SPICE CAKE
1 cnl):ngir. I trl)l(slx!nr rh('rtclrirlt. I cuP s,rrrr milk, 1/, c|ps

':rr. l1 rcastr',rr cirrnarll'nr. r- 1(llspr!n) allsl'itc. I lcrsl)oon soili.
I i.x.|o rr baking T).$aler. ? tahlcspoons coc,u. I tcaqpoon ranilla.
:r r{{ nrx-v l)e flse,l or nol Fr.,stinjt r 1 cnt) l)o\trlerc(l slrgar. 1!,/2 to

:(artnrrri coc,,:r. I tal)l(st!!tr lnrll(r. hol ct)lI.c t,' trr:rke it right t{)

'::ta'l \lrs. \\'n,nie sn1,,a,n
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