
,l PINEAPPLE CAKE

% c"p 5r'tcr. I crrp srrgar. ? cuP' cake flonr' :i Ietel r(a'loorrs
baking powder. 3 cgg tthites, 2-3 cul)s urilk, % teaspoo a|rond
na"oritrg. Ct.ant bfltter a'r(l sugar. Sifl nonr iout tirnes Nith hak-

ing po$1lcr added. To tl)€ butter and srrgar adrl a little ll'nr' then

a litile milk, and so on rrrrtil all is 11se(1. Add flalorhs l:ol(l in
beaten Nhites of cggs a|d bake in 2 la)crs. l\'hcn cool. Put pin€-

apl)lc that has bce graterl an(l cutke(l on 1 la)er' tiren n Ia)cl oi
ho;lc(l IrostiDe. I\rt on secoD(l lalcr alr(l icc rhe tot)'

N{rs. Stclla Stubbs

FRESH FRUIT CAKE
l cnp sr$ar, la ctlp bnttcr. crcarlr \'!cll. a(id 2 eslls tl teaspoon

cloves, 1 tcaspoon cirrrlarnoD. ? cuns Roirr. 1 lclet teasp'r') ro(la' 1

cup berries. fitrit an<l juicc. (ltaspberties. blackberries ,'r l""aanber-

ric.s cooke<l). CreaDr butter and sugar. add cggs. beat ncll l't1t

soda an(l spices h nour. add fnrit to the ntixtnr€ arr(l flollr etc last'

Prt in a lvell greased loai tnr and |alic in a nro(lerate oten nbout

'lo nriftrtes 
\Irs. Iiate \\ vrra:l

' CRUMB CAKE
? cr:ps fiosr. I cup shortening, 1 clrp bro\\'[ sugar. nr;\ togrllxr

ancl take out 1 ctrp to sPrnrkle oler toP be{ore Pnttins jr ored l egg'

1 cup sorr Drilk. 1 teaspoo'r soda. I ctrp raisins, arlrl spice. cinnamon'

allsP;ce canadian reciPe 
rfrs. flvrtle flccu'c'

NUT CAKE
1 cllp sugar. ?-ll crP b tter. ii cggs. I crP s\.t'eet rIilk. rr ctrPs

nour. ? tcaspoons l)aking Po\Yder. % teaspoon srlt. :\(|l 1 cul) 
'nrt

Drc^ts to sifted flour.
llrs. fllrtle \lrcullc.r

SOFf GINGERBREAD

% crlp srrgar. % cup shorterirrg. 1 crP \e$ orl('ntrs rrn,lasscs'

I tcaspoon so(la. 1 teasPoon salt. 1 clrP boiling Natcr. 1il-1 cups flolrr,

? eggs last' girrger' 
ltrs. raber Fcrrc

JELLY ROLL
1 crrp stsar. 1% crlp flour. 2 teaspoons baki s po\lder' ? eggs,

4 tablespoons hot water. % tcaspoon salt-
llrs- \ellie Stubbs



SUNSVEET PRUNE UPSIDE DOVN CAKE
\\ rsh aD(1 s)lll( t,fl1ncs in \':'nr wrtcr f(, sevtral borrrs. I)rnir,

:.:r,r\( I,irs. llcat I (sg lill )iglrt. rtarlualh ad,l % cutr ol strgar,
',Lar till (rcam).. ,Urnsur-c 1 ctrt) silt.(l llorr. sifl agaiu wiih I ten-
.:ir,tr I'rkin! lr,irrler'. -\rLl n) (!g ,ri\rurc nllcrnxtcll \rith 1/" cLlp

::iilk ,,r \\nr(r. llex! \(11. L rcrsl)o(rr !nrilh. Il.lt ri tabltrlrnns
.: l)1rr(r ir) rrrr ir!rr frrirrc t,rrr. Slrca,l l,z, cup 1,nrsr srtsat

.rcrlr ,rIcr Ihe bottc,Dr oi lLc l)ar. r:r cup cll,1r1trl Nalnnls. Corcr
\ith rhc lruncr. 1'oLrr orr tirt lhe cal{c I)alter. lhlrc ahott ?; rrin-
',-. lrr.r rrr,.i,lc,l',srr ,'rr -rrrirr;- tJrt,. 

ltr-. \r'i. Sr,t)t,s

WELT.SELY LOAF CAKE
l.ut, str:lr. Za crlf blrtter,r- cul nrilk. l% crr) ll,,ur,2 ({ss,

': 
'r rrLre. clr,,c,,larc. !:llrill , ?% lertl tcr:1r',rr. bakirr:r lrrsrlcr.

irLrinr !4 cLrl' l,lltter nnd % orp srll.lrr !llr(1 crcrnr '? .i.{r. \,rlks arr{l rZ

:rt, so*rr. C,'nbinc and ld th. rcsr. lir,'st sith \hit. l)i,ile(l icins.
\irer ieirr! is ci'ol rrclr cb,)c,ilalc:rn(l slrrcr(l ,iir r lIil ll.rcr

\lri. Il(r)x l,ir(l

CHOCOTATE CAKE

Z, cn| l,nrter. 1 drp sngar. ? sr)rall c!sr. % trj) 1Iilk. 111, crlPs

l,'rrr. ?[ tclslroorrs balrir)i.t po\\(1er. ?,,Lrrccs ch,r(nrtc !rclle(1, %
:caslx,or rarrilla. Crcanr buttet nn(l sLrri'r in,l \.'ll(r ol ejtss \rcll
5cnrctr llrcn \lliles of ceqs l)crlcir rnlil s1ilT. r\{1{1 u1iLk, llout rrrixcrl

xnd siirr(l \irh bakins poN.lcr aDd l)cat thororshll'. lhcr) a(lil
rhocohrc r)r(l ranill|l Il:Llrc lll nrinfllLs iI slrrllrr! cxke pan.

.l,rc lhsru

LOAF CAKE
1.llp sulrr. l cg;is, % cup lnrtter. I tcnslDor s(!la. I ctrp I'trltcr-

Iilk. I rcaslxrnr cirrrar 'n. % l(aslx')r cl,,rcs, t cup rrisirs, l1/"
cups 11,,ur. salt. I)issolrc soda itr ? lal)lcsl)oons col(i \\alu afld
frix \rilh the sour nrilk. llake irr ioal slowl) 'li nrinutes

llrs. Elsic Sun(lbers :\rchihald

PORK CAKE
1J)iD! grornd p{)rk {iat. ir(sh). I l)int:rraDfllnlc(l sr!{ar. l pint

hot \\a1er. 1 pirit nrolasscs (sorghunr l,refened). tY2 qzckagc r^i-
iins. lnrtrc ticce citron, ? rouD(leil tcaspoons ciD'rarnotr. I rorrtrrled

rcasl]oon clorcs, 2 toaspoons so,ln, I t0aspoon sah. Irl,nrr tr) rrrake a

zt

lIrs. -\da Lockwood



fnI

,t DEVITS FOOD LAYER CAKE
lioil togcrhci 1 cup ,'i graiul:rterl sugar, !,22 cup of iNcct urilk

a:fL<l 3/+ cnp of gratcd chocolatci let cool. Cr€anr togcthcr 1 crp
broN'n srgar aD(l % c p buttcr an(l 2 csgs, lhen adrl I crrp lnilk, ?%
cuts of (akc fldur. ? tenslx!'fls of hakirg po\r(ler a|(l r; lcastootl
\,aDillai stir ;rll rlntil crcrrrr-v. thcn a(l(l tIc al)()\'e r11i\tL1ro nnll bcnt
thorou,{hl)'. llako i!r lalors nn(l I'llt t.,gcther all,l icc \\'ith thc iol-
lo$'irrg: Cll,,rolatc lLiDg-il css Nhitrs l)catcn still. I crps gtnrr!-
laterl sucar l)oile(l iill it spiis n thren(li t)onr srrirl) orrr t|c bcaten
Nhiles nn.l d)rtirre hcating rntil lhick enorgh to spread snroolhl]'.

llri. Foster (;rcen

DEVIL'S FOOD
% cu|s lnr,l or l)Lrttcr crcnrrrc(l t,)guthcr.
ir tl cW ot sonr ,'r bflttcrnr;lk. r:t crp
hot \':rtcr. il cSSs Nell l)eatc11. ?ri cxps

; - _ fliss \lartla KrntFon

l% crtrs rvhitc sttlar,
I teas!),x,rr s,nla rlissolv(rl
cocoa rlissohcd in % cup
nonr. rnnilln.

MASHED POTATO CAKE
? cul)r ill{nr. I scant crp,}f butt(r. I cnl),'f r\rrrnr rashcd pota-

1oes. % crlt) swect nrilk.2 cLrps llour, r; egss. l; cup choc',lat(. %
cnp choppe<l n ls. 1 teaspoon of cach of the folloNnrs: cin'ranrco,
allsDicc. clovcs. nlrtnres. aD(l ranilla,2 tcaspoons lrakins porrler.
liake in lalcrs and rlse r!hite boilcd lrostins.

llrs. lii'nlr lieclcr

FRUIT CAKE
? crts brttcr. il ctrps bro$r sugar. Ii cggs. I pofllld ra;sins. 1

ponnd cLrrraDts. % ponn(l cilrorr. I cut) rrn)lasses. I /:r c p sDur lnilk,
/2 tcaspoon urrtnrcg, l/- t(ast)oon cirrrarrr(nt, 1tcasPtlorl ck^es. t tca-
sD(r,r nracc, l toastooD soda. tlnrrr alxnrl I cups or rL littlc irorc.
llakcs a largc cakc anrl kceps r.ell 

rrrs. Richar(l -\. ,r\rrnrraol

DEVIIS FOOD
? cLlps bror,'n s!1(ar. 1 crp butter, ?-rl crp chorolntc nrixc(l $'ith

% cup of boihrg Nater. llix l)l|tter, sogar afl(l choc.l.lc rogcther,
j/2 cup of sour rrilk. 1 (,asp(rn of sd{h. ? cups of lir)ttr. row a(ld 2

cggs, 1 crip llour in \vhich ? tcasl)oofls of l)akin* porldcr hnvc hccll
sifted, l teaspoor of ranilla. Icntg: 2 crps of l,roNn srgar. ?-rl cup
of sweet Dilk. butter size ol a NalDrt. l1ar,,r Nith \'anilla.

llrc. -\lice llarrrtt
.22



APPLE LAYER CAKE
I cnt).r:rrr. I rrl)lt:t!ur,,i lrrltct : (gss. l:r cnp srtcr rrrilk,

t rcrrlr rr crLarrr ui Lattar" Vz reu'l!)1rr l'tkit)! r'i(h 'iit'(l \\irI l%
rul^ tlrrur'.:r t)ir)ch,'i srtlL lilkr irr i(11! lirr{ lrillingr 'likc n

::r;|r( 1lr( xt,l,le. srrrtc rlrriclih i r!rl(l rIc $hir( "i I csg (r('cr\c(l irurn

.rkr) $ith 1 hcal)ins trl)lcsl!(trs .i l)r's(l'rr(l s sar' l)en! rrntil

:irick. lhror aD(l sl)rcx,l bctsecn la,rct-' \ raisir illirrg rnln be

::rcrl 
\lrs lix.hel \1. 'lolh.rt

SOUR CREAM CAKE
I cn1) s,{rr cr.1ril l crP snSar. % tcast!rrr Iutnts'

-!1i,.: c(g.. a 1,irtch,,i salt l:l,,rrr tn')lrr':h to rnake a

Ilrli. 1o a lirhr lD)\\rr.
llfs. I,al,ell( Sl r Ll, 'r{l

GINGERBREAD

l,/.2 tul hrrtcr arr,l larrl roserher. r. .rrl) rrri)lass'r' t/2 cLrl) -rrsar'
I2 f,rt r. r'ir! \i I L l lu'.1 rt.r\lni _" i l r'rr' I l(r'l' rr rir'r' r'

lrlrcI ol eiInrfr,rr ar,(l .llsIice lr'l .nIs nrtrrr
\liss lielra Stul,bs

APPLE SAUCE CAKE
1y'2 cups sarrrr sNc(tcDe(1 aPl)lc \auc' l ruP susar' i% cups

,f..'. L ..p brllter. I rcarpo)rr l)akilg l)o\!(lcr' I rcx:pooDj so(lx

lcrcl) i ttasloon cinnxr|r'r. 1 learl)r!!r n.tnrcg. l,/z rcas|drn cl"rcs'

l/2 liou'd rai:irrs 
\rr. \llir \rot

APPLE SAUCE CAKE
I cul).rr!ar. r- cul' s1l,,rrcrrirrg l t(n'l!rfr srh (liss')1\erl if I

iirlle lrol \rxtcr. I (tr1) Llrrs\\ (er.rrril I'l)l!1. srrl(( l crrl' rlli'irrs'

,/2 (np \nlnrr1s, I lcrsyrrn cirrrrarl"rr. I/ l'a:Prrnr cl'\cs,

% rcas|,''rr 'rnlnre{. 
? rggs l,cattn $irh a l)irrLh,'i sa11. 1!:: {rrl)s

i.!r Nith l(asln)or bakitrg po\\tlcr siftc(l in it 'l'h( tlotrr ir nr'r'
rred t,en,re siititre. 

]Jrs. I_i ia (;ra\.

DEVIL'S FOOD CAKE
I ctrp :ugar. I cu1, rhick sour Dilk hrrtcr sizc oi aD cgg ii tablc-

tnnnrs cocoa. I csg, I reaslr(nr s,nla. \'nrilla. clrotrSh l]{nrr to rr:rkc

a soit l)atr.r. Crc^rn lhc srr.rr nrr(l l)n1r(r. \\hil) cg!. iD :lt'wll lnrt
in rnilk lcaring Za oi it irl crl) to ni\ lhe s')(1a irrtl) Sift iI l]')trr

rD,l coc,)r. .\,lil !anillu llrkc irt rnorlcfltt 0rcn 'l'Lir rrtat l;o
Lakttl irr'l larcrs.r hal 

rrrs. r;r(la,l.hics
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',1 BROWN ryGAR CAKE

1J./z ctps brown srgar. 1cSS. ri cup shorteDir)!. 1l cllps sour
Drilk. 1 teaspoon soda, 1 teasto,)D cirramon. l cup rajsi s. t crlp

lIrs. \eal I)-vbdahl

GINGERBREAD
)2, crp sugar, rl cup nrola.ses. pitrch of salr. 1-j cup shorrctring

61led up Nith b6iling $arer. l teaspoon soda d;ssotred iD lirtte hot
lrater, 1 es-g. faror Nith spices. ? cnps oi flour.

lIrs. llarie \\rhite

SOUR CREAM CAKE
L crp srgar. ? egss. I rtrp ? sqnares chocolate d;s-

sol\.ed in boil; S Nater rlr thi,r pas1c. 1 t.arpoon soda an(t pnrch
salt, 11," cups llour or a l;ttle ,uore.

\Irs. ltarie \Yhite

SPONGE CAKE
1 eggs. roiks beaten first. add r cup suian. aDd beat lrntil light as

crean'. + tablespooDs Lo;lirg Nater. /z tca"p"o" salt. 
'ta\or 

to tasre,
1 cup ltotr. r.; teaspoon l)akiDg t)oN.ier. -\d,l tast rhe Nell beateD
thites oi egss. llakc itr \nset l.ood tin in sto\\ o\.eD. crcase the
tiD ard dust it $'ith flour. Let stan(l abort ; D;n11tes before taknrg

l[rs. Eva Jonsquist
CREAM CAKE

122 clrps sNeet creanr, 1% cnps slrgar,: teaspoons baknrg po$,
der (heapnrg) ;l egg lvhites. Z. teaspoon salt, 1 reaspoon \ail|a. a/a
ctrps Hotrr (sifted). Fold iD brate Nhites oi egss last.

lliss caylie'l\rrnhanl
SPONGE CAKE

3 eggs, beat rvhiles and the add gradnallr and beat ;r 1 cup of
s gar. Then add the beate. c.gg }olks. -\drl 1 cup of uour siited
rrith 1 teaspoon oi bakitrs po$dcr a d a pinch of salt. LastlI add
3 tablespoons of cold Nater ard flayoring.

ll's. Ethel Diltnatr
DEVITS FOOD

1 whole egg, 1 yolk, 1! crp Z, cup boiling {ater,
/2 cttp cocoa. 1 teaspoon soda, Y+ teaspoon salt. valilla, allspice,
cloves to flavor. 12+ cups flour. ltix Loililg \aare, and cocoa before
addirg to mixture.

fJrs. Eller Strbbs



LEMON CAKL
% r11p b11rtcr. 1 cutr sNeer rilk, 1 cull sngar. !L'1 tcaspooDs l)ak-

: e p(^\(lcr. ji eltg \'lites. ilaloriDg, flour. I.'illiDS % cup sulaar,
I grat.d lclnorr an(l juicc, 1 c!.g. 1 hcapirl;.a tablcspoor corD stnrch,
i clrp l!,ilirS $nler. I)oil llutil thick. lc. \irh boile(] lrostirs.

llrs, nlnra Gi(lcon

DATE CAKE
% cllp lulter, /, xtt 1ntl. ? cups lrr,rsrr ingar, :l e{ss. 1 crp

.iur milk. Ir: t(aspo,)n s(rL', jLricc rn(l ri'rd oi I orilrSc. dnd of 1

'ernon. ii cL1|s lk,rr. I l)aclr;r!ro,htcs crt flt), I cLrl) \\alnrl Drcals
cnt np.

llrs.'l'houras l{crlpath

CARMEL FROSTINC
1% cnps l,roND snirar. a,l(l creanr cnollsh lo Nct (lz cnp or

!)rore). hntter size oi \\'a1rut. stir constantlr !Dtil it l)ciaifls to l)oil,
hcn cook Nithont stirr;rs 11nril it lorrs a soit I'all ir Narer- Set
ihe par ir a l)an oi colrl \latei an,l Lcat nntil it thickcrrs.

lfrs. I-aura Dnfln
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I

COOKIES and DOUGHNUTS

GRAHAM COOKIES
'J cnps strgar. 1 crp buticr. 1 c1lp sour rrrilk. 1 csg. 1 tcaspooD

: t]a. \lis ro roll Nilli graltaDr ll,rur. Usc \1r;te llour on nouldirg

llrs. 11. O. llcrklrrncl

MOLASSFS COOKIES
I cul) shorterirg. I cut) sur:nr. I cnp L,nass.'. I .rrp raisins. l,/,z

.rp sonr nrilk. ? cggs. ? Ial)l(st)(r,rs \ iuegar. ? tcasP({rns socla, 1 tea-

.t{nr salt. llorr erou.:h to r,:,11. \(l(1 :p;c.r it rles;re(]
lIr-.. lrark Co!dle

GINGER SNAPS
1ctrp \eN L)rleans trr()ixsscs,2 ter:tDoDs so(la a!(l Nh;P until

\hire. ? cups sngar. l rgg:. i\ l,)itcther.:l beapiD{ lcasl)oons git
*d. J,z, teaspc,or salr. J,z, teasportr cintrarr(rt. ii Iou Nish. i cuPs
i.nr nrorc ii recde(l-nri\ rt"l l)all. r(nl rlnr- \\ hcn l)ak.d leaYe

rn pans ntrtil thel get hard. llake a ? llellon ixr n1ll. li thcl arc

kel,r colcrcd in iar ilill rot gel soit.
llrs. ELa j.ng(tlrist

GINGER CREAMS
? cups sular. ? crps:orr crcatr. l c:t!j. I1.\el lcrst!r'ts so(]a.

l cup shorterirg. I crp nrolass(s.: iexspo(,rs ciDDa!',)r. r- 1caspootr
-il . I r.al.^.I .: r,r. H,,rr, . ,.r ,, Lr\. :r :rin , ,I_ .- ..rh
es d1e spoon \\'ill stir. Roll on ll,urcd |oard \,)rkir! iD a lililc liotrr
ii Derd.(1. Bake on thc hott,nr! di ilri!t,i,,g ta'i. \\ hcn col(l co\cr
\itli thin icins ard cnt in s(trar.:. \\i1l k.rl, Ior a liJr.. time ii

llrs. \(llie Sttrl)l).i

GINCER SNAPS
/z crp iat. Zl cup h,ilirg Natct, % cup ],ro\n sltsar. % cnp

lrolasses. :l . ps ilour. I tcnsl)(lon so(la. I tenst),)oD salt. 1.r tcaspootr
lutnes. !/s teaspoon clo\cs. % tahlcspoon l]irgcr. l'our \nter oler
iai. a(ld sngar, molasse:. soda. sp;ces an(l tlour. Chill tboronshll-.
Itoll thiD. Sprinkle Nith nrtnrcats and bakc 1(r Drinntcs. llakes

\frs Ruhr Illlis
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PEANUT COOKILS

Zr. cup sllgar, : heapiDs hblespdns buncr, r crp s\rtet nrilk,
I rsi.is. ? crps doul, 1 cup chopped peanuts, % ttnspoorr salt, z tca-
spoous l,akins porvdr:r. Crcarr sugnr aud butrcr, a,ld lleatcn cggs,

theD ll(,ur, ctc. Drop iro r tcaspoon ou butlered tiD an{l bakc. Othcr

'ruts 
can bc used.

-\lrs. Itub) lillis
MACAROONS

'l'o tlr! Lcrr(D \hitcs oi ? (iigs add piflch ol "alr. n snrall ctL|l of
liaglc lirn l (IjorlcDs) rltilk, axl a pou'ld oi sllrcd(led cocoa ul.
-\lix \rll. a,ll lla\orirg- l)fl,t) or bttrercd titrs !vith sl)oor aD,l l)nkc
irr a slos ,,ver rLoll! lI riirllt(s. 'lll;s 1r]rkes alx,lll 60 nrrcarooDs.
I.or i]l\,'ri,rit. I rcasloon lenr,rr. I t.a.lnx,r al.u)(l or trkc hali. add

cocor an,l ! rilla 1,),'r. Iiali alrr,'r(i ar,l lcrnoD to olhLr hali.
,\lrs. ltub)- lillis

OATMEAL MACAROONS
I table:poor ),uttcr. I crrlr:rranulatc(l sugar. ? eggS. ?l- c$ps

rolle(l ,,rl:. l,za rerspoon sr11. I beapin{ lcaspoc,'r l)akinS p(,\\'der.
Crca|r i)ullcr ar(l sngar tl)S(tl1(r lhcr the beat(D.g(s- ne\t the
oat:. ])akin{ poNrlcr ard salt rlri\e(L ruireth.r. Drop ht spoo'lfrlls on

srea:c(l IuDs and bake abou! rseh e rxiDutcs nr a hot o\ en.

lliss \-'olet Re(lt)aih

WONDEPS
l csq. Z4 tcast)(xnr sa1t.:!l!'ut 3Z cut) llonr. Iieat thc {gg. add

salt antl cn,ugh llour to DrakL r stili rl,,ush. Roll oui oo a ll{,rrred
board till ns thiD rs $airrs. Cul \rith a lnrge cutrcr. I)rop itrlo hot
Iat. iry hr,,\rr,.lrain Nell ln,l (lrst Nith po$dcre(l sngar.

lliss \.blct Rc(lt,rtlr

BARLENER KRONSER
rl har(l l)(,ilc,l (gi.t \olks. rni\c(l Nith I raw \rnks. I tn lli,l sugar,

mixe(l with I ln,r l lnrttcr rud I p,rttrrl ll(xrr. \\.tk sith harrds

an(l roll oo1 Nith hanrls alxxrl rs ronll(l as a pcllcil nrr(l rdr,tr itrto
circl(s. 'l'h'rn dip iDro I'cnlrll css \rIilcs an(l thcD in suSir. llake

\lrs. (;. -\ndcrson

FATTIGMANSBAKEIJE
(Poor Mani cookia)

lj p.lur(ls €orir', 1 pound susar, 1s cg{s, Icale out I $h;tes. I ta-
blestoor .rcam to e\crr (sg. I tcaspoon srounil car(lanronr. I tea-
spoon cirDanron. i crp nrelted b|tter. \\'ork Nell. thcn roll out as

2A



:::r n: Irusril)le. Crrt \rith c,,'kic .Lrtr(r. li(ti1 i inl tr,rtil ljsht
': rrr' l-a, .') l)to$n l)ap('r 1'r {ltain 

r^. (;.st .\rtle*,,'
SPRIT'S COOKIES

Crcanr l - porl](l hult(r. ?-j; cnps sngrr. \ ollrs of jl t!r!r.. i 'ur lrit-
:.r aln]orrrls, ?l cllp. liour. Iinkc in lol oterr. L-se a iarcl c.Dkie
-tiirr!c ar(l nrakc nllilicrcnt shapcs.

,\1rs. -\lfre(l Ilal.trorn

ROCKS
1r! cnps bro\rn sugar. 1c1rp brlitcr. il eggs. \e1l lrcal.n. ?%

:rps rtour. I rcast,,o,r soda. I t.asPootr ciflranror. ? culs raisiDs. l
i)|r !!ts. l)ror) ,nr Sreasc(l 1;ns an(l bakc slo$l\'.

lIrs..l('sophir. I;. S'zcr

SHORT BREAD
ri crll)i ll{tr1r. I clll) icilli{ snsar. % 1!,u1r(l l)Lrtt(r. ltul, rl1 1o-

-tih(r arrl rnnkc irto t,r,kics or 1)nt ir trrc l)iS l)an l,re.. sr(rl an(l

rri'k $ith n'fk arrtl halc in ll rrr'!ltratc o\c'rlr.. 
\.lrie.l.,,Norcn{l

BROWNIES
I s(lunres of cbocolatc. 1-,i ctrp bl1trcr, ? eggs, % crlD lri sugar,

l; crltr rlorr. 1 cup Nahruts, ll, teasfoon lanilla. /4 teaiPoo salt.

ll.lt chorolale a,rd llultcr. l)cat cgss a|(l snilar. 'fhtn a,1,1 ch,rcolate

.rrl bLrtrcr. \,1(l llorrr. rurs. rall ard !rrille. Sprcarl ,{ crki: rlish

r.ea.r(l an,1 tl,ftrcrl. llakc ir nr(!lerrL!e ,,r.n. Cut ir jrnarcs or
-rri;,s rltor coll.

\lrs. \cllic 'li)s D.rrr(l

OLD FASHIONED CINCER COOKIES
1 cul) l)r(,\!n srr!ar. I cLrt) brrllcr. l% (nl)s rrlnxss.s,rr s,rrhunr.

Ii cup sorr nrilk. I ralrltspoons.I(n $11cr. I tnlllrrln,rr srh. 1ta-
i':.sD,nm oi qinser- l \'anilla ina\' ])c trssL jI t,lace,'i sirilcrr' l"lour
..ong]t to 'oll and sp.nrklc l)roN*ugit.! rq). I.iak. ir1 n (luick

rrer. 'lhis is a pct rccipe oi l\lotner \\\nralr's. qhc ctrts rhem out
'rith a saucer. Oh! boy'. Lrt thet- are j.aood.

iiatc \\ rna,t

FILLED FIG COOKIES
: cnDs sr(ar. 1 cup I)[11er thall ]rrrl ,rt Crisco rrar lx'n.crl) 1

-'rt) thiclr s{)!rr .r.aru. ? (!Ss. I tersl)(r,n so(1:r, ll(nrr (oon{lr 1., roll.
F,r t|( fillirs: I .nl) ll1s. I tLrlr sccrlcrl raisinr. rn'r thr,,Lr{L l()o(l

.lopt)cr. 'l'akc I cup srsar. I hc;rl)irrs lrblcslxn,n tlorrr' a'll ro lfi
crls boilirs \!rrcr nr)rl c.'ok xlt,,!clhcr rlrtil thick. lht :r tcxslxrnr oi
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the rrj\Itrre on rach rour(L ()t co,,kies d(rglr a!(i c.r\cr \\'ith anothcr'

llcss c(13ci tllrrr. llilrrtc .h,rnl,l ht c,nrl.
liatc \\'r nrart

MOLASSES COOKIES
I :nrall Ie .ut) ,,i s!,'tten;n.r. I . l) Nhil. {r!lnr, ? cggs $cll

l)crtrll. I,irch ,'i salr, 1,1 lL':r.t""rr c:rch (,i.1,)\es nrlrncg nrr(l Sir'ret,
l; cLrl) llr,,las.(. $i1h I t.rslrnrr s,nla stirrc,l \\'(11 inlo thc rnolxsics.

I tup .rront hot code(. ilont 1,) rtrakc x s()ll (Lou!.h

Itrs..\,rnic (lrtcn

MOTI-ILR'S CREAM COOKIES
?lZ cups.ugar. 1., cnl, shorl.ning, I c p:our crexnr. ii cs'..s.

1 l.nsl)L''D :o(la. ! t(asl!!rri L.rlLi11r: porrlrr' nntnreg. 1l(nrt ir)t soft

rl"rr-h 
! rs. I.:tizrt^rh srutn)s

FRUIT COOKIES
1/, crps sr1.1.rr. I cnt) 1)rriICr, ri c:r!s r' .rrl) i!,'h'sr.. 1!tasPoorr

:,!la. I cut) truil rr-xi.irr'). I r(rrl^''!r,)i 'Lll kirrrl' rri slJi(.s.
llr.. l,irrrle Can \la1

I cnl) s,'ur cr.;r'r)
s, rlr. !rntc,1 rul 

'r'crr.

CREAM PUFFS
'I cup tlaistt l!'ilirrg $rr.r, % crrl, Irrrrrcr. I crrl) lkrur' \\-h(n

Natcr r'r(l burl(r is h'ilins n(l(1, !rarlnallr. thc ll,'ur' c'nk an(l stir
till Nell lJlclldcd. S.t asi(le r,) crtl. \\hen t({n, a(ld trnlr tggs. o'le

at r linr. l)ellirrg \\'ell Lcr\\'c(rr erch,rrr( 1)rol) al!{r1 ? lc\el lablc-

stx!,rfuls,,1 rri:rrrtc irrr0 nrrllirr rirrs arrrl Lahe in fairl.\ hot o\trr'
Succe.s corrts lr(rn l)akiDil NCllarr(l rrrt t(!, iast Car. rrrlrst l)e takcrr

nol to Inlt t({r nrrch ir each l)lrt or ir $ill bc (loughf nr tbc ct ter'

Cur ot)rn olr tlc si,lc ar{l 6ll \rilh \hil,1)erl crcrnr lln\orc(l \!iih \a-
rilln rn{l 'll.r'r,,r lhc IrlL'rrinq rni\lrrrc $hith i' l)clt(rr llc t %
piut nlilk i rl'rrlne lnilcr, arirl /a cup snsrr' rt 1al)l(spr!rrs ilonr and

1 eqq. l)rat all t{,Sethcr an(l a(1,1 to thc hot milk cook till lhick. tool
an(l lla\or \rith ? tersP"ors rarilla \ ltnt'trr I)ic lillins nra(lc n little
!h;clirr i(, th( I)ut't)t's. is c\c(llclrt n'r illirrii lt'nl in lr)\rl(r(rl rrrsar

anrl ser!( 
rrrs. n,rr,\ \\'ilkiDs

CARROWAY COOKIES
!cn ritlr, I'l clrt){ rnrlr. 3 e!gs, 1 lenspoon

ll,)ur (n,,r-li t,' r,'11. (xrrt,\l! s..,1-
llrJ. Illizxl,tth It. Srulll)s

.t
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SOUR CRIJAM DOUGIINUTS
1 trl)lcstn){Ns sonr cr(arii in crt). lill .Il) rt, \vi1!i\\rcr r]rillr. rl

.r!:. lr- cut)s rngar, % 1(a:t!),r, i),lrL.'l tcx:t!r,r: bnl(ir! 1)o\\,ler,
:.t r(x:txtr{r ralr. Irla\,)r 1,' 1r>1e rr,l (,r'nrlrh 11,rrr 1,) r,n1. lioll
. {rl rl r. iir.h arrrl ltt risr l i(,$ rriirilrs lrn,rc irirrir.

llrj. \lx,l-. I\ l,,tr(r

DOUCHNUTS
:i .!!s- I cup I rrlt)s l) tlrriDilk. L2i r.lstrnrrs srrh.

: lcl|sp(!)r)s l,trliirrg l),)\v(lcr. ! crl,s srgnr. ll,,1rr crrotr{h 1r) nrxlrc (1,)u!li
' , r,nl. lla!,)r $irh rrrt,r(g.

\lfs. (;(,' l' frlrrljr

DOUCIINU'IS
? e.:r.. beatLrt, I rl,ririlirr! cut,:ll!rr, I erlt),,i Nh,,le rrrilt. rr,,r

.;::,rn.,1. rl rcnil!)ofr l('j!rr t\rracr. ? tal)l.sl)unj: nrctte,l lar',1. r::
:.rslror salt. 1 |rr!c rnlrn(1 tll1c{1. il tclsl),{)ns l)nkirr. ]r,s1lcr, I

.rit^ rl,)Lr'. crnrr.,l l)ei(irc iii1irr.. \il()$ s !lr t(, (lissol\r lx n,r.
'f1ti,r:r ir il,',rr. 'lIis ,irnl,(. !/, '1.'zan lat:a (1,,u!llrtr1.. ll(l,,rc
:r.rrr! Ls:1hIl,ijr!hjrljls iI r t,rLt{.r l)l! $ilI r ljt1l, l!j\\,1(1\(l i qlr.

FRozEN cooKlES 
\lrr lirr''\ \\ ilkirrr

:i e!!i l)ri1cr. I cutr I'r,rrr sr!ar. I cfll) N'hilc:jr!rr, I ctrt) rrrllr,l
.lr,{t.rirr-, I tLa:1r,r, c i r r r r r L r r r , , r r , j l(r-t!tr'I a),Lr $ilh ll,nrr. I tcr'
.tntr'r I',Lki[r tr,$,i.r. I .It,.h,'t,t,(,1 $rl,rur(. \llr. I r1rl,. il,' r. \li\
ir ,,111( r {l\rii. tlrl. ir l,,iL\cs rl!,r11 :l ir.h!s $i(lr ir1j,l ? irelrcs lriqh.
l-ct starr,l ,'rrr rii-lrl. Sli.( rl!rrt l;i ircI thitk arrrl Irrte ir rrrrrl

llrs- \cll ltilr 'l'alltr rt

DATE BARS
lirQk .r (!!. ir l!)$1. r,i,l I (.1,,Mr. l{'rr $(ll.:L{1(l | . t)

!l ,tr. I l.r:trrnr lralrirrg 1r,r,ler. I .r1t, cll,it,lx!l r1rrs. I rr1l, rhJt)1tr!l
,l:i1.:. l)irch,)i srlt. link. irr l.rs( 5h((t:ur,l .rr i,r i,xr: \1,(,r \rrnr
:.tt,l roll in lns,lcerl sr.:ar.

\lrs. SrnLL (lh\. l.xr.,,n

OAT MEAL COOKIES
I rut) ru!rr ?.ut\,,rlriifrl. I r(irn!tr,I i'iliir! In'$',lcr. I rfr-

:t!tr{r srla:illc,1 $illr'.1 rut,s il,)1rr. I .lt, 1,1111(r. \.iLIl % Lcrsl"r,rr
ral!, I lrl)1(sll),,r !xrilla. r(l,l rrur: arrrl rai,ins. lllx rhc,c irr-rerticnrs
rh()ltrl1rhl-\. thcr r.l,l I .llp s$(Ll rnilk xn(l ir e!!: $.ll l)(alrr. l)rr,l)
$ilh sl!",rs iul,' I): s. -\l,n(. ll,'uf il jr(c,1e(1.

\lr'..\-rL' (lrar t
't1
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,t NUT DATE STRIPS
Beat ii eggs 11rt;l lighti thcr a(L.l ? tablespoois oi \lar r $ater

and beat until thick an(l lenroD colored. -\dd ore crp susar. ther
iold ifl 1 cup pastrr flour, 1 teaspoon l)ak;rg lrordcr aD,1 % tea-
spoor each oI salt ard cirlnarnon, ni\ed and siitecl together. l,ast
add 1,:, teaspoor of !an;lla. 1 cnp chopp(d Nahrlt mears. ar(l 1 crp
dates, stoned and c t up. Ponr into a sreased pa and balre at t00'
FahrcDheit io. 20 to 2; ni;nules. Clrt iDto sqrares hot and
'lri1k'F $ rlr :rrs r' 

-\t;ss i.,rre- rorrnso.

RAISIN FILLED COOKIES
l cup susar, ill,- crDs flour. % cja t utter. :l teaspoons bakilg

poNrler. % cnp sNcct nrilk. 1 eqn. Filling lor cookies: I cup sugar
1 t"blespoorl f,our, /2 ctyt boiling \arer. 1 cnp chopped raisins.
Roll cookies thiD and t11t I teaspoon Ellinc oD each. P{t cook;e on

llrs- Florence Iiftcrr
BROWN SUCAR COOKIFS

t cnp b!1tcr or r- lar(I.:l cSS.. % cut so r milk. 1 tcaspoor
soda, 1 tcaspoo,r cinDaDroD, 1 rea.t)oor silgcr. ;% c11p. rlour. a liflle
salt. 3 c11ps bro$n susar. llakes Si c{rokics.

\Irs. Esther St bbs

OATMEAL RAISIN COOKIES
2 cops oatmeal. 2 c|ps llour. 1 crlp su3ar. 1 crp shortenins. 1

crlp raisiDs. I eggs. I tcast)o.n soda iD + tablespoons s\eci rilk,
I rFart"^r' r:rrrr' orr' I'irr'lr :alr t ' r'lla 

rrrc. cro Ttr,,'r,'
COOKIES

1 cup snsar. 1cg:.. ra cLrp s\\cet milk. Z, cl]p shortcnnrg (lar.:e),
1 lelcl teaspoorl socla. salt. fla\.ori.g. Flour enotrgh to rotl out-

llrs. R. -\. Daleopo.t

JELLY JUMBLES
Z2 ctrp hntlcr, l cup susar. 1 (gg, I jl cup nr;lk. 1tl2 ctrps flour,

1 teaspoon baking poNder. 1/r teasp.xrn salt, ebo|t l,/2 c|p of iett1.
llcat the i)ntier arld iugar to a cream, add the cgg \\'e1l bcaterl. theD
tlc fiour. sali ard Laking poNdcr siite(l logethcr. Last oi a1l ad.l
the nilk. usi.g onlv just enotrgl to form a doneh. Rott out rhinly
on a flotre.l boar(l arrl clrt inio roun.ls. Sprea(l hali rhesc \!irh jeltv
a,ril corcr rvittr-ric renrairing rornrls. ha\ing n snrau piece crlr out of
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::rc rH)erones ($ith a thiDbh or the nr)t)er ro11 ds ora\ be stanpcd
:ur \rrrh a cruller cutter). Irress Iire e,lScs sligltlr together and

',ake quickl) o srcasc{l taDs.
llri. FIoreD.e l\rtral)

ENCLISH SCONFS
I p(trurd do r. % poflnd iard. rr pound susar. % pourtl raisirs,

I reasp _ I soila. 1 teaspooDfrl creanl tartar. Za tcaspoonful salt.
RlrL all rhc nrgredierts togethcr a|d ni\ stif \rith burrcrmilk. llake
ir a ralher quick oven.

llrs. Florerce P iranr

FRUIT COOKIES
1 tpuDd flt nrarsarinr. I cup l)ro\!n sugar. 1 c p Nhitc sugar. ;l

.ggs {1 at a tinre beatcu iD nri\ttrre).; cups dour \;th I tcaspoo
rnla sifted \ith it. Dut" an(l raisiDs flftrre(I, llatorirg lrur itr noul(l
aDrl leare n til nroininrl. 1'her sl;.e anrl bakr.

]lrs- Carrie Snrart

WHITE SUGAR COOKIES
-2 cups sugar. 1 c|p shorten;,rg. ? cglrs. I cnp blltterrr;lk. or $nr

ilk. sddn accordins to sollrness of Dilk. dour e (rgh 1() roll. \'a-
r:lla.

l[rs. \\:- R. llerson

BRO'NIES
1 crp strgar. L,l cnp nelte,l bntttr. ? cggs. ? s(luares chocolatc,

nrclted. 1ctrp fl()r1r. % crp sr\eet n;lk. 1ctrp Nallrts. 1 lcaspoon !a-
!illa. pinch salt. llck brtter an.l chocolate and cre.rnr butter nnd
iugar logetber, arld egss and rhcD chocolate.

fliss llnl)el Talbert

SUCAR COOKIFS
I cup shortcning. ll- cup sugar. 1 .rp iour crenm. ? esgs.

icaspoo,i so.la ir a little hot Nalcr. nrtnleg. fiour to roll out.
L. \Iae CenterNall

DOUCHNUTS
:i e.:gs, ll,/- .r1ps sngar. 12, crlps sorr D;lk. Z, cup

I ieaspoon so{la. I 1e;Lstoon baking poNder. salt a (l nrrrDrcg. Flour

llrs. Iles-(ie |almer

ENGLISH COOKIES
'.1 cni)s bro\n srllrar. I ftp shorterring. ? cg::s. clrp str.ns coi-

ie,. I .up raisirs, I i€rel teasl)dnr salt. 1h\el teaspooD soda. 1le\el
)3
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lrn:po,n] ,,rrnrc3. i Ic.l);rir r(aslr'),r hakin.r l')\rl.r. I h.apiI{ lea-
jlrr),r crrrrrjrr(rr. i .ra r c1llF 

'l,,Ir. 
crcaIj Lhr :n!af xrIi \h.,rren

iti{. Il(r1 ir the \\c1l lfxtcr) (s{s. \(1(l 1h. rc:r.ri lhr in!rc,lic tr
(thc so(1x lu\iDil 1)ccr di:s,,1\r11 i,r thc rori(() rn(l ir!l\ Ncll. llakc

llr.. ll,lirli Ilall l,;lli,r!t

DOUGHNUTS
I .ut,.1r!nr. % crt, -,r. crex,r. % cfll, l)u rrfrilk. I (q!: $.ll

bcrie,,. r- leril!r,rr !r1a. I i(\.1 r(a:t).)o,, l)xking tr)\,i.r. a l)incl)
,'i:a1t arr,l r sprirrlil( oi rrrirrg lli1i ,'irh ll({ri t,) I' s,'i! ,lr{r-h an(l
rr(rs .int $iIh lrrn,l.. Crt l:r.i ir\ in hor 1ifll

llr.. l.kt \h\$ ell

OATMEAL COOKIES
lcnl,5tr!ar. I cuD lar,l.:ca|!. l.gs.. %.tr1, ',rrr:riik. l cnp

ftisiN. ij eups,)rljjrcaj. ? cnt,. Il,nrr. I f.i:tx!\r !ir:rLr. I 1.x:i)oon
cirranr,rr. I teast).rrr s,r(l:r. .rlt.

lIr.. Ituli\ \\ \ art

COOKIES
I qrxrt Jlour. rnh lZ ellr, lar,i iI llonr. I

l- rci-1"".. -,"t : -:.r t l,r.
.\,1d salr Ur(1 fla\'orins.

.q{. l% cxj). snsar. 1

cr('arr, srliir r!):rc1hcr.

llri linDra Si,,irh

FRUIT COOKIES
a crl)s sn:.ar. ? cs{s. I ctrt) I cut) rh()1r(!i,r!, I klt

:]],on s.,lx. I rcactrnn l,akirr{ p,,s,ler. I iQrtool llut .e. r- tea-
s]l,on..lt. )'l'rtrr cnDr-h n.r a ',n rlou-ir. l rut) rai.in.. I cnf
cooked t)rurrc:. chot)p.(l or !r,{lr,l tnrr l)(lsc(ir c,',litr l)fn'r. bnk
ius

flr-. llxr\ Srnke

WI.iITE COOKIES
\li\ if .ri\e|nl..:l $(ll bcarrn ({:r.. {\hit(. rra\ hr rrerl lr

r'fiirih;t! clic ii,hs:re,lr. I cnp \!!rr- 1 cIt, l,nlt.r !rr lar(l ,,r irall
..i rach r,l,i nor rrelt. lrrrl ii Iar,l i\ u.c(1 a,l,l % tranrrr, .xl|. -\(ll
rZ cr1,.,,1,1 \alcr i'r \'hi.l) 1 r.r-lr!)j!rla has bccr,lirsolrcrl
l,'lavrr 1,,.trir tanc. Sr;r i,rld rhir. jl,)11r j,j \\hi(h Z: teaspurr l,aknrc
l!)\llcr llns be.jr nddc(1. ll.:11r. r() siit rl,{rr xful l,xkirq lr)N,l.r
Stir irr ll,,1f till rnirtnr. cxf be (:r:il\ nrarrrsc,l (rr rrroldir- l)oar(l
\\',rrk l;{h1l\ rjll ,l()Ish a,{i not sricl nr lir.r.rs.r h,rr(l an,l ;s firr
anrl sm,trh. \\ith a rhrrl, knji.,liride i,r1,, iour l),rti, S. rdlliDr
,)ut onc rl a 1;,ne. Cut ,iut xnrl (lil) ex.h c(trnrr int. a sr'Lrccr o-
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gr:nulated sugar or colored susar, doing this before bakiry. For
ttiet]i place a large raisir il1 the center oI each cooky, or when
b.!ed mar- se a chocolate or plair trostirg over which is scattered
s&redded cocoan t.

Mrs. Jennie f,Icciath

MELT-IN-YOUR-MOLJ-TH COOKIES
To 1 c p o{ add 1 teaspoon of soda aid pinch of

s.!t 1 crp sugar, and daloring to taste. Add flour enough to rcll,
c[t out and bake.

IIrs. \Iary E. Dillman

MY O\vN DOUGHNUTS
3 tablespoons thick sour crean, l cup stigar, l egg (beaten),

r teaspoon ;utmeg, 1 teaspooD vaiilla, 1 cup nilk, 3 cups flour silted
rith scant 7:r teaspoor soda, 3 teaspoons bakirg powder, and !,22

Easpootr salt. Vix in order ramed and knead $-ith flour to roll
ct. Fry.

Mrs. Alice Maw Stmrt
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CANDIES
EDTTDD Bt MRS, ilosl l,ti_D

PRALINES
:l cups brown sugar
1 cup boiling {ater
l tablespoon vinegat, stir rtil dissohe(l then let boil q'ithort

sdrri s urtil it forms a soft ball ir cold water. R€'nore from fire
and let stai(l nntil lukc warnr, the" l)eat uniil crcaur-y an(l 

^dA 
Va tea-

spoon each of ctunamon and vanilla and ? c ps peanuts chopped.
\Irr D A. llather

KI.SSLS IN THE DARK
\take a frdge Irom an,r- good reciPe. I'lace ir a brttered

d. plattcr lnarshnlallows nr re$lar lines; po r o\.cr then the

iudgc a d set to cool. llark betweerr nrarshrnallows \vhen

cnough.

pan
hot

cool

Nrs Clotilda C. \\-hite

PINOCHE
2 cups light brown strgar, l-:l cup Drilk ot creanl. I iablespoolr

butter, /a cup chopped truts. 1 teaspoor vanilla. Put sugar, milk
and brtter into sauccpan. lloil Niih as little stirring as Possible
nntil it makes a soft ball wh€r1 teste(l jn col{l lvater. 'l'ake from 6re'
add fluts and ranilla: beat until thick and porr into sreased tins.

Mrs. Clotilda C. \\rhite

CARMEL FUDCE
llelt 1 cup of Sranulated sugar in a Par, stirring constantll to

prerent buming. \\ihen sugar is cntirely melted. a(ld 1 cup rich milk,
I cup sugar, 1 teaspoon bntt€r. lloil slowly ll til it forlns a soft ball
ir 11'ater, Remov€ from 6re, beat. add 1 cup sirrcclded cocoanut. Pour
into pan. cook and cut into Fqrlares. 'lhis may be varied by forrnilg
into balls and rolling in cocoanut. Cteat care s$oukl be taken
$bcn melting sugar, rrot to scorch it as it sPoils the flavor entiraly

lfrs. R bt' Ellis

SALTED ALMONDS
After shellirlg nuts blanch by pllttirg into boiling water for a

fcn' lrinutes. Renove skins, d well and browr in olive oil in
olen srirrinq often- U hen light brown take from oven an,l pu!
almon(ls o') brown paper ro drain. Sprinklc with salt.

\trs. A. B. $resfler
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. PEANUT BRITILE
Shcll and chop roGted nuts to m.lsure 1 cup- Put g cupsgBnu-

latcd sugar in Irying-paD. Stir ovcr slow 6re. It will lumP, ther
aradually ftclt. Whefl palc cofr€c color and clear add luls and pour
quickly on buttcred tins- Rolt thitr as possiblc. Wh€n cold brc* up.

MIs. A. B- Wcsncr

SEA FOAM
tyz orps brol'vn snga'r, y1 cttp water. Pinch d.em oI t:rtar.

Put l[ €.ucc pa'l' Stir thoroughly. Plaie ov€r 6re .trd do trot sdr
elter it bcgirs to boil. Boil u il it forms a hard brll rvhcn t€steil
in cold wat€r or lrntil it spins a long thr€ad. Have ready the whitesr'

'of two cggs beat€n very stifi. Pour syrup slowly over egg whitci
bcati.g constantly. B€at until vcry stifi. Drop from teaspoou on
blttcicd tins. Add nuts or raisins if desired.

Mrs. A. B- Wesner

BUTIER S@TCH
1 cup sugar, !/a cup molasses, 1 tablespoon vinegat, 2 tzblcspoons

boiling rretcr, yt cup buttcr. Boil until brittlc in cold wat€r.
Mrs- \{ma Lind

AI'HA PENUCFIE
C.rc,l< /2 crp brown sugar, 1 cup gBnllated sugar, !/4 cup

crcam, y, cup-crushcd pi!€applc- Cook u$til it lorms a 6olt balt ilr
cold wetcr. Rcmove Irom 6re, add 1 tablespoor blttcr, beat until
crc.my. Add % teaspooD vadlle, % cup of welnuts. Pour on but-
tcred pans and cut in squrras

Mrs. Willard Stubbs

CIIOCOI.ATE CREAM
2 cgg shites lrbat€n stifi, stir in €flough powdercd sug"r to make

frm but cr€amy. Flavor afld dip in chocolat€ and- put Y2 alnnl o\
cach crcam. To evety. squarc chocolate add 1 teaspoon shavcd par-
ramnc- Contributcd

' FOM)ANT
11-3 cuds sug.r, Vz leasp.nn tr€am ol tartar, % cqp boiling

s.tcr- Mix sugar, Srcam of tartar and boiling watcr together- S€t
on to boil but do not stir. It has boiled cnough whcn it spins a
thrcad. Take from 6re and put on buttered dish. Aftcr it is a littlc
cool add.vatrillr and bcat until it forms a white $tbstrace, thcn
shapc itt thc hands .nd work it [ntil it Jorms a so{t ball. It m.y be

uscd {or flling chocolate cr€ams, stuficd datca, etc. To cverJ. squaie
clocoletc add 1 tcaspooa shlvcd parafine.

' Mrs- R A. Tl''[hrm
,E



'r Ir,n,hrrr ,)\(r ho! \nlcr nr(l lln\or $ith n ics dru1rs rti oil
-r::rirr. \'i:,1(ritrcrn. cl(,\c or ,r'nrlirt coIrr il rlesircrl rlrl tltop
:p,!{, ulon ('ilcd prp(r.

llrs. llora r,intl

NOUGAT
-: 1' t,1ral rll,rl,.r (,i $rlirurs. 1r'carr.. rrIronrls an,l crrrLlictl

_ ,. r '-,l rr. .\'1'' (,1'rr-lr iurr,l:r|r "' trr'rl{r rlrc rir\lnr( .rili
, !rio !irsired -hrpcs nnd (lip i choL(,1a1.. 'l'o .\rr,\ irllrarc
.... :.td I rc \t,oun .lrr\r.l l,rriftir,,. 

'r.. 
1,ora I.i.J

WIIITE DIVINITY FUDGE
: .,il: :11:rxr. I - clrr) (:!11r 

"r 
nr1,. /, erp c('l,l $atcr. ? (:rg \hit(s

.:::, :rir'-r. ll,);l :oirirr \\rfll) xr,l \'rr1cr urrlil \et-! 1)riltlc \\'h(rr
::tl iI c,n,l $xt(r. Srir;rrlo .!g $h;(rs arr(l l)(at Llrrlil cr(rtrr),
. i,iillx iln,l I c,rl) \'alD l :rrcat. anrl rlntr orr butt.rcrl l,lxtr.r'

tIrs. l:lorcncc Iiru!er

FUDGE
! ' ,k ii .ut)s (rrrrr, I crlt' irrilk. I 141)l(.lrr'll l)utr(t. ? hr'r( tr;)lc-
::. c,,c,,a:rrrrl ln'il l;' nrinut(r- lila\()r \\i1h \ar)i1l! irrrd x,l'l I .ul,

llcth llarher

STUFFED DATES
\\a-b ,hrcs r.l r(tlrore .t.nts. l:ill rr\ili.r \\ith i,rr(1xnt.

: rl,r,l .lrn,,ii,l.,{ \'xlrulr. SInpc jr ori!irral i,r1ns rrr,l r1,11 in

\lrr. I-atrrn I)fin!
FUDGE

'I enl\ l)r1,$rr:firrr, 1cL11,s rrhite susar, l':i (tr1, crr'):\rult, I

..-. rxl,l(.rn!nr l,nrr.r. I r(tnnrc cho.(,hr(. l!/2 crIs trr;rrrt. C,r,k
' i: n'rrrs r solr Iall irr col(l \aicr. .lnsl Lcl('r. 11nr,,virrr irtrir (lrt

'... x 1(l 1 c!t) nrarshiirallo\s rrn(l I trrp 'rnt 
nrcat..

lIrs. \lt rtle \icCrlle\

MARSHMAIIOV CANDY
'1 . 1,. \hirc jn:.rlr. (; tal)lcslr,rrs col,l $l1cr. lnil Lrrrtil ir forrns

. i: i,rll ir \\nrcr. (i rxl)lcslr()lrs c,,l(i \\nt(r I)onrt(l ,,!.r % h,\ lirr,,\
-:::.:ill(- lut.lr,r(l $hilc rIc ab,^. is t,",ki,r:.. 'l'h(rr lnnrr rhc c(x,ke(l
it::! .\rr 1]l( gclatine slirrirrl.: c(,,rstantlr. l!cat ?lr InitrLllc!. a(l(l 1

::r:a,trin \arilla tllin on l)readb,,:rr(l \rhich is sprinkl((l \tirh po$-
..rJ :!1rr. \\'ltc cool c|t in ntlrarcs aDd roll in F,Ndcrcd su{:ar.

\lrs. lll rtle -\lcCLrll€t'
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ROLLED FUDGE
2 cups sugar, V2 leaso'ron salr, 3 tablespoons cocd, 1 cup cold

water, 18 poufld butter, boil without stirirg. When it forms soft
6all in water s€t to cool- Whe cool stir until you can roll it out on
bread board. Roll up like ielly roll and cut itr cubes.

Mrs. Myrtle Mcculley
-SYRUP 

FOR POPCORN BALIS
2 cups of sugar, I cup water, 2 tablespoons winegar, boil 5 min-

utes. Add + tablespoons corn syrup, 2 tablespoons butter, 1 tea-
spoon salt- Boil until syrup is brittle when dropped in cold water.

- Mrs. Madge Klotter

CARAMETIT
2 cups sugar
3 cups cream (may use part.milk)
2-3 crp vrhite Karo
Put sugar, Karo, and 13 of cream on to coc'L. Sti. constaatly

ard cook to so{t t'all stase. Add the second third oI cream, and
cook again to so{t ball stage. Add tast third o{ cream aDd cook
thiS time to hard ball stase when t.ied in cold wat€r.

Remove lrom fire, add vanilla and porr into buttered pan. Wh€n
6rm, cut.

MIs. May H. Dills

10
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CANNING and PRESERVING

CANNING CHICKEN
.\.'o. 1-l.,ill fo$l ar,l ,lrrr at olrcc: \\ash carLirllt and cL!,1.

Cut inlo cor\cDiHrt seclions. ])lacc in stcrilizcd jars. ,\dd I lcn-
.poor salt l)cr rluart. lrill sith boilc,l \!nrer tns ht'1 a. possil)h,
hurrics t,r.'c(ssi. i'L1l rrl'lrcrs llll(l t,ips in l!)siti,,r. n('1 1i:rht. l lllrr
Dr)-caD tishl. rh.n !irr ir ab,nrl a half tnrrll,ack. Sr(rili^ i('r lcnslh
oi timc gilr.n bclorr. \\ attr l)ath honre rnadc-:; hours. ; tou'r(Ls
slcaD l)rcisurc ? lrrxrrs. ttt l() l.-, tr{r!r{ls steanr Prcssrrre--l ll.uf.

\o. : 'SllriDg fri(,1 .\ft.r clc ring r!rl prcparills sl,rins i.rs. -rlt-
sor arrrl lr1 as thL,ush prrt)rr;llJ. lor scnirte (lifuctlt or 1nl,1t. Cook
!ntil rrrcar is al)ont drr.c-fourlbs rlrrrc. I'lacc in jars. p,nrr iirrrirl
from lrlins |an,,rer ehiclcr. iln.c rnl)l)(rs xrr,l cnl): ir l)lnc(. ttot
risIt, nD,l slcrili,c ior I.rsth,'f ti!rc ri!.n 1!l,r\. \\atcr Lath-
h()nr. rrade lrll rrinrltrs. ; lr)urr(ls slLarD l)r(isurlj''- li' rniDul(s.
lir to l:l pNfl(ls stcnn pr(sstrr(-:i0 DriDutcs.

llrs. Rrllr_r EIlis
SPICED GRAPES

l'ick orcr, rrsh a'r,l r.nrorc stcrns fronr ; lrrurrls srapcs. Scpa-
ratc pulp lroDr skins. l\rt t)nlp in a kctllc rn(l h.:Lt irrarhrallt lo
the boiling tx,ilt. Sinrnrrr lrrril sc(,ls scl'arntr' irorr prllp thcn nrb
rhr(nrqh a sir!c (n lirre L,'lar!l(r. Il.ttrrr r,, k(lllc \\i1h skin.. llir
I I)ontl(ls In,$n sLr!:rr. $ith I l:rl'l()!\nr erch cinnarr,rr arrrl rl,,r'cs,
n(ld l cup. ol \iDc!ar. lir;n! 1o thc hoilili!.r D,)irt rl arl,l !.ralxs.
l.ct sinrrrer trnlil skins are soit.

llrs. -\nrl Ross
CRANBERRY MOULD

(lrind llrroush n t-,rrl lrir(lcr I (trarr oi crrnbrrriL's. x,l,l 1 cnp
Nater. Loil 6 Drimt(s. 'l'hor n{l(l ? cul)s ot srr..ar. boil :l rlinnt(s rore.

1lrs. \e lln lin,r,ltso')
CRANBERRY RELISI{

'.1 ll\rr(ls crarl)crriN. I (,rn gc. nn(l thc rinrl oi L pllt rhroflgh
I.o(l Srin.lcr. 2 l)ounds sn!.ar. llix \rell, lrt stand ior 3 da!s. (i\ll

llrs. Leo Schr\ nrLz. l)nlllts.'l'r\as.
CRANBERRY CONSERVE

1 qrart crarlbcrrics iD saucc pan Nith barell cDorgh \\atcr 1'r

co|cr. Lct boil unlil llicl burFt. .\dd 1 c p r:risins. ? tal,l,.spootrs
rr!ite corrr slrup, l snrall cfll) ot Nhilc rngar. I.el lxril nntil \cry
rhick. 1'hc last 5 rniulltcs a(l(l 1 ctrp ('f chol't)e{l nur Drcats.

1lrs. -\lire(l t{nlstrolll
12

\--



T

APRICOT CONSERVE
I pound dry apricot . 1/2 qnarts Natcr. I, tcaspoo! sall. : pinc

apples or 1 large catr sbre(ldcd pitlcrpple. \\-ash drjed apritols. Soak
.^er ni-g|t in Natcr. Cook Dtil tcrder and prcss throrsh colander.
If iresh jrineapple i. use(l sbrcd aDd cook in as Iittlc Nater as possible
xntil lradcr. Then coub;re frtrits, rireasl!rc and ad(1 1:r a-. ruch
:u-.ar. \,1(l salr an.l cook tiil thick.

\Irs. D. D. La,rton

STRAWBERRY CONSERVE
Crush I boxes oi straNberries, put I pinenpplc tbronjrh iood

.I.ipper. 11siDg coarscst Nhccl. place the pnicapflc o(cr a slor' fire
rn!i] iu;ce coDrcs oui u(l add bcrries ii therc iloes ror scerr enougL
:nice ro keep the berries ironr l)urnirg ad(l a little \\arcr. \\-her irlit
:s ter(ler ad(1 str!ar to ta:tc. lroil (lo\!n as t|;ck as desii..l. Sr;r
,lil;ecntl\_.

\Irs. S \ Ford

CANNED BLUEBERRIES
'1'o.!er\-fi\-c .llrarts of I'luelcffics. take :l cnps oi Narcr and {

.ul)s oi sugar. llc:ti drrotrith thorollhl\ a,rl seal ;n llason j^rs.
llrs. \\'illar(l Stubbs

GROUND CHERRY PRESERVE5
lltrsk ar{l Nash lnrir. an(i 1o e\er! qrarr oi irrit talic % of a

{juart oi sngar.:1,(l io ercrl rallon oi lmit slice I le r.rr. Cook nutil
ii beconres clear. 'fhis can be t)r! ;n ixrs aD,l c{,\rrcd Nith l)araffinc.

flrs. \\ ;11ar(l Stnlrbs

PINEAPPLE AND STRAWBERRY ]AM
1.ups f? pounds) crn-dre(l a!(i cl,()t)r)e(l ir!;t. ''Vr .rri. i:tV1

poun.lsr s !'ar. % bottle (scant 3A.!p) Cttt',. Crrsli \'€11 .bont
I (tuarr riIe l)crrics. Put pnreapple throusll irxl c!t1cr. ll.asure
I lcrel ctps of ea.h nrto largc kctllc. FctloN qcreral (l;rcctions as

n\r:(l il Certo Packase.
llrs- lt. 1. 'frrnharn

CURRANT PRESERVLS
rl r)olruds curra ts. r1,! cups lvaicr. il polnds slrgar. ? oraDsei

slicdl thh, skitr a'd all. Put in ar earther rlish o\er risbt. t}cr
put orer 1i!e in keitle a d bojl j1rst filteen nrinutcs aftcr boil;ng beg;rs.

\Irs R \ Trrnharr

4a



' ct RRANT JiirY
5 pints currrnt juicc, 2 pints wetcr, boil 6vc nrintlt.s. .{Itcr it

b.gins to, boil, skim w.ll, .dd l pornd sugar to cach pint (counling
water al!o). Boil thrce mioutcr. Mash cnrrants with potato mashcr,
Do not Btarn curanta.

trlrs. R. A. Turnh.m

GRAPE COI{SERVE
Baskct of gapcs, { t ounds suger, 1 polrnd rabins, 4 orengcg, 3

cups English walnuts. Boil oralg€ p€€16 in 2 weters,
Mra. Hcl.n Allcn

ADDITIONAL RECIPES

L



FISH and POULTRY

FISH TURBIT
t s( c,,1,1 ti.h rhal la. l,.cr lcil,!er rlr,1 l,ickcd ir,,nr tIr hrtcs.

.:r;,s ti'h rskirr also rtrnoverlt. I crl) l)rrn(l .rorrrb.. \lrkc x \\hitc
-.,ar. n'irq_ l; lrl,lc\lnrnrs l,Lrltrr. .l c l)s nrilk, ? r l)llill"{r. r],'trr, r
:.i-1r',rr salt. \l.lt Llll1cr, arIl tl,,rrt. .alt. Zr t.x.lrrrr trtIrrer att,i
-i nlr :rrltl rrrilk aril (,r'k rill sur,,,th. (lr.a.r l)rkitlt,li.h.,nrt x
r.\.r,,i (rcrrr .:ruce. a larcr,'f llih n l rrLtirl,5 rrril rll rr( nsc,1.

l::r ei11ul,s (nr t',t): I'ikc in \l{,N,)\.r !o r{):l{r lriirrnr(.. Scrll,'t,r{l
S.,:n,,!r rnrl l)c rri',1( th. sarr" Nal usirg tIe li,|l1,{ ir,{it rhe ln'Luld
:,,r ,i.alrrr,r: in tIe.aucc as scll as the rrilk.

1lrs. l.:'rl,-( \\ ilk irs

SCALLOPED OYSTERS
'?; ')r'st.r:. 1cuIs l,rcarl crurrrlx,,r.rackrrs. % (uI nrilk. .l ia-

:(.lnnD. lnr11(r. I tfrit!r,\r sall. 24 tca:u,rr prppcr Gfu:r.( ,li.h
::,,1 c,^rr lx)rt,trr \\irh l,r(ad (rnrrb.. lhen la! '){tcrs if .rr(iull\:
-.a'{r :rr1d r,^!'r \rirL Inca,l crrnrl):i rn\1r,^cr frilk n,rii c,\1r 1,'p
L:r'r I'l|rl,r. lii,k('r h,'r,'\cr l:' 1,, -'n r rL.

Cnt

llrs. Cl,,til,la C. \\ hitc

BAKED FISH
n.h ns n,r ir\irrlr. t,laft ill t\1),tunrr jar rith :r its :licts oi
5:,lr rr,l I,"l,t" r r,, rr,r. rl,.l
l,ak( .1,,\\1,\ rill rtll ri,,re. 'lhi. rIakr. tl)( I'nr.. rlr,,,st ar
in cltntrl -aIr,rt.

\lrs l,'l,n \\. Cr!r(r$all.
SALMON LOAF

I .up rlJr, I tull lrerrl errrrrlrs. I .nt' rrill{. ? (,r:r\ lnirrrr. Ltri,{r
llnr. I I.rslrn{r ltrrr,,n juicc. lhk. 1r, rrillur(: r{ n,rtil l)F'\',r.

\lr- I-illiarr tlrarc

FRIED OYSTERS
l)rxir.l(rI nn,l 'lr\ rhe,,r"Ir:. S1'rirrklt li.rhrl\ \ir| .xlr xn,l

''.1,1rr.,1iI irr rl(,rr. c!:! r ,l cntDrl,' xrr,l ir\ iIt1l, irL l)rrirr rI{l
-,r\. h,,t \rirh a s rri.h ,,f IarJcr :rrrrl lcrrrrr.

\Tri. l:ll(! Surl'l)s

BAKED FISH
l)rr:s. cl.r'n rr,l sit,e rlrr ltrl, $itli .llr rrr,l 1,e1r1rr. r,nl in

n,'rr. t,rt iD l,akirr rli.h. lrrrl,!(r Iclrt) rlrin cr(ar! arr,l l,lkr 1

L'{rr. li (lcsirr(l r'11,1 % . l) sarcr \\hrr llrsr prt in ,^cn. llnkr:l(r
:rirutts tltcn:!1,1 Llu:trl ,,i I!)txlrcs.li.((l thi . S(i'r, Nith sall
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and pepper and add 1 cup thin cream. Bake thirty miiutes or until
'the meat parts easily from the bonqs- Serye hot gamished with Pars-
lev and sli;es ot lemo"' 

t!s. Ada Lockwood

CODFISH BAIJJ
1 cup codfish soaked over night, , cuPs Potatoes. Boil together

ard mash. Add l,beaten esg, salt and pepper to season. Mold, cool,
crumb and fry in deep fat.

Miss Florence Hall

SCALLOPED OYSTERS
1 pint oysters, 1 cup coar;e bread crumbs, y2 cuP coarse cracker

crumbs. % c p butt€r, 1 cup otst€t liquor, 1 reaspoon salt, pepper to
taste. Arrange the oysters and crumbs ifl alternate layers dot each

tayer *'ith brtter and seasoning. Pdur over tlp oyster liguid, bake 25

to 30 minutes in a qdck olen.

CR.EAIUED OYSTERS 
.

1 pint oyst€is, 1yj cups white sauce. Prepare the ovsters, s€ld
and strair the liquor, cook oysteG in liquoi t'til €dges curl, th€n

alrain, adtl to thite sauce Add rnore seasoning iI necessarv' Heat to
th€ boil;ng point, serve in Pattl' shells.

OYSTER DRESSING
1 pint oFters, 2 tablespoons butt€r, 4 cups oI bread crumbs' salt,

pcpper and parsley. 1{ix carefuuv so that the ovsters will not be

broken.

ROAST POUIiTRY
Alter chicken is cleaaed, rub all over with solt butter and sea-

son. Put in roasting pan and baste with a mixture of y2 a+ eech

o{ butt€r aud i/ater. Roast {ronl ly: to 2 hours. basting every 15

DRESSING FOR POULTRY
2 cups bread crunbs, 1 tabl€spoor on;on, 1 ta'blespoon drippings'

1 tablespoon finely cut parsley, salt,'p€pper, and sage to taste.

. FRIED CHICKEN
Cbickens will do lor tryins up lo six months il Plump and in

good condirion. Cut iu quarters and season with salt ard PepFr.
Rolt in flour and fry in hot lat until bror/n on both sides. Pour
over chicken 1 cup of thin cr€am, bake in oven until done. Use more

crcam if cbickgn is large. Do not thicken the grawy, add some chop-

ped parslev and sewe hol 
Mr* Elren Stubbs



CHICKEN PIL
C.'jk chickcn !n1il r(a(lt to iall aparr. Ilenro!e lrrea! lro'I

re:. ht j,r bakin g(l;sh. rrakc a thi.k sra\\' oi li(lnid in Nhich

::::.kcr \\xs boilt(l aDd .,'\cf chickeir. \Iakc a biscuit (1ough and

rie.,,\.r 1()t. cui {longh;n ro n(ls it dcsircll. llake rirlr mjnnics il

BAKED SPRING CHICKEN
Cut np rlc same as ior n\irs. Slrrirklc \jth salt ard lcPlcr and

' :l h f,otrr' Plrt i pan \irlt a screrous anroun! oi iat coler an(l

:{e rlntii bro\r on un,lcFi{l(. 'l'11fir and cook rntil \ve11 (lonc.

:ids cn! he cookc,l reriler tlrir Nar l))- all(ling 1 c{l) Nater at firsl
r- fk,)!1rch l,rnScr.

fIrs. lld;th I lall iilliott

FRIED CHICKEN
C,Dk lonng chicken trntil 1cr(let. Rtrno\c fronr k.iilc ard (lrxin.

l.at 2 e{qs llirtil lisht. dip picccs oi chicker iD cs!]. ioll in $acker
--rurrrbs. irl-in bnrlLr unril lrroru. |oLrr wnlP oi lniled chicken nrt,)

iiillet NL(re it \as lrie(l 2Dd thicl{.D tor sra\\'
\lrs. Gco. fl'utrham

CHICKEN PA I IIES
? lal)l(rt)oo s l)utter. ? tablcsir)ons il,tr1r. 1 cuP ch;ckcr stock.

I/2 teaipoor lalr, fer srain; carcrre pc1)l)er. 1c t) cold dicc(] chitken
\leh buttcr i,r sallcctan: st;r ir iour: nlld chickcn stock. '.ason
.,r(l lrri,r:r 1,r a boil i add chickcrr a rl cook s1,)\l\ i nrinnics F;11

lat:r shclls xrr{l s.r\c ar oncc.
llrs. lill.r ll. Slrlhhr

PATTY SHEI-I-S
? cnps doLrr. ? ieaspoolrs baknrS po\.hr. r- teasPoon salr- +

:ablrst)oons shortcnnrg. jcc \\atcr. Conlbinc i! ixmc ordLr as ior
Dic crtr.r. ltoll o1lt thin. cu! in circles and nrrm on o tside ol rnlffrr
.. t,JllIir-. r:3ftF,r'lli1 arirlr 

"r^s
CHICKEN CROQUETTES

2 crt)s chot)pcd col,] ir$1. I cup rrhite sauct. r' lcasPootr salt.
ierr grairs car-errre 1 teaspoori lcnrol jrice Z4 leasPoou onion
juice. 1 teaspoon chopped patsle\' lli\ rhc Dreai and seasoriD!.i.

conrbirr'rrith $hite sarlte: cool. sltapt. cr!mlr an,1 fr]-iu deen iat.
I)ra;D , 50tr paper.

41



)
I

CRUST FOR CHICKEN PIE
1 (tlrarr 

'ii1e,1 
1l(,11r, I !c;rslrr)1r rnlt, I icnslx!r11s l)akil1s r!)\r(lcr.

I lal)lcsl!rn1s l)utr(r. Ii-f cLll,s ol (,)l(l \!rkr' Sift (lt\ ii)irrc(licrrts,

rlrl) in shi)rteDinL, a(1(l Nx!cr jrra(lualll. ln;xins arrd cutti11r lhrouglr

rrith a knifc. t'rrrn on a rvell dourc(1 hoar.l aDd ctrt ilr rolri!ls \ith

CHICKEN a la KING
ctllr r I tr)1rrd .hicl{cD Lill d.tc, in ? qnxrts \\'n1.t (irrl rr-

|rdvc il<irr rrril ir1, rflt irr(41 irr rrcal (111)cs 'li) I (lurrr ')i l)rr)1h nd(l

I crl) 0o11r ixcrl rvitI I crrl, ti.h Nilk ('.rrlr rrfril r rhi.lr srLr.c

1l);cker tha gta\\', i{lrl I cnp l)tr11er. .\(l(l 2 i{recrr Pepper: chol)l)cd'

: carr(l t)iN(r1,)es c r in srrxll l)irccs. I sr\rall can bntlon llrLrsh-

nn)f)s. cn1 ir (trlrrrtcrs, xrr(l tIc rlic!(l chicl(tn 1\ccl) hol l)! seiling
in a pan ol boiling ilattr art(l strlt on slicc: dl toast or in l)att\ cases

Na(lc l)\' liniri.l srlnll rruRlr t)ans $itl) |i( crnst.
llrs. l.lnl)! \\:i1l{ins

POULTRY STUFFING
I cLrt)r:t lc lrrLarl crurrl,s 1il rr,,,1r\ l)r.r{1 ic r)ir l)an{l l)l ce

jn;r sl,)\\'t'\ir rr(l ,1r\ 1t' iL (lcliclllf l)r',wrr Lh(rr r,,11 sitlr roilin{
1)iit. la .\1t r1r11cd lnrlttr. I teasPoorl salt, % tc"spo"u rc(L Pcl)lrcr'
I l':l c|t)s lrilk,;l teas|oorrs sagc. l\rt lmltet orcr ctllnrbs 6rst, add

d ingrcrlicnts arrtl rnis rtll. rhclr n(1,1 irrillr' 'l'his is strRlcicrrt to
.Lllff an s t)olln(1 1ntk.,!. l)o 1r)l cro\'(1 the stn6irrS,,r il Nill bc

hca!t_.
llrs. ll1rl)\ \\'ilkirrs

CHICKEN CROQUETTES
r cup btea(l cnur|s ot crackers.:i cnps clopPcd coolred chickcn,

? \1,11 l)carcii esgs, srlt u{l l).1)t)cr Lo lnsl( 'It thc colrl co''l(crl

rhicl(r1 r(l(1 srll. t)tt)t)rr. l)r(rrl crrrnrl)s arr(l 1)catcrr cgg li rlcccssar!

nroislcn $ilh milk Lrr chickelr grn\l ShxPc inlo concs or l)alLs, rlil)

i1) l)rcr(l cr!nrl)i. l)ea1cr) e{jts 
^nd 

tlcn crunrl)s Irr\' lrntil broNir in

'dl 
lrLl 

\r^ (.ri,rirl, r.. \\ hi1(

SMALL FISH BAKED
I.a\ ir n l)rking-,lish rlith clrrlrl,crl (nriolr rnrl l)rrr:1(1. tLlb 1h(

tish wirh sri!, r 1i11lc l)ct)t)cr nr(l rrrlrntg an(1 ,l(,1 $ith bnttcr' Irotlr

in €|,trrsl) rhii, l)r(,th 1') corcr lnntorrl of rlish. adtL thc luicc of %
lr1rr,'r rrl lrlkr Ill1il thc rl(slr I]ltrls rxsil\' trtnr tht l)olrc

\lrs. lfl,, cncc Itc,ll)at| .\hl(ttri't
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