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KATE AITKEN 
Food Editor, THE STANDARD. 

FOREWORD 

We often laugh at ourselves for clipping and copying recipes, 

for saving those hits of paper long after they're torn and creased, 

for hoping that eventually we will get round to trying the recipes. 

But after all it's quite understandable, for food is our business. 

We buy it, prepare it, serve it. Three times a day and 365 days a 

year our first question is, "What shall we eat?" 

That's the reason this book has been published, to give you a 

handy, inexpensive guide to healthful daily living. In the hands of 

Canadian women lies the health of the people of Canada. Food is 

our business. It's an intelligent business and its dividends are 

paid daily m the health and· happiness of the members of our 

family. 
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CHAPTER 1 

Daily Menu Building 

Vitamins have become a part of daily life, but not so many 
of us realize that, for health, vitamins and minerals should go 
hand in hand. 

WHAT VITAMINS ARE NECESSARY? 

Vitamin Use in Body 

A For normal vision 

Best Sources 

Leafy greens 
Yellow vegetables and 
fruits 
Egg 
Liver 
Milk 

Bl For good appetite, good . "Enrich~d" and whole 
digestion and steady grain bread and cereal 

(Thiamin) nerves Dried peas and beans 
Peanuts 

C 
(Ascorbic 
Acid) 

D 

For healthy teeth, 
gums, bones and blood 
vessel& 

For normal develop
ment of teeth and bones 

Pork and Liver 

Citrus fruits 
Tomato juice 
Leafy greens 
Potato 

' Salmon, sardines, 
mackerel and fish liver 
oils. 
Vitamin D milk 
Egg yolk 

G For healthy skin and Liver and Kidney 
eyes Lean beef · 

(Riboflavin) Leafy greens 
Milk 

Niacin . For healthy skin 
(Nicotinic 
acid) 

"Enriched" and whole 
grain bread and_ cereal 
Liver, Jean Meats 

'J 



WHAT MINERALS ARE NECESSARY? 

Mineral Use 
Iron For healthy red blood 

cells 

Calcium For strong bones and 
teeth 

Phosphorus For development of 
healthy bones and teeth 

WHAT SHOULD WE EAT DAILY? 

Food Average Adult 
(Moderately active) 

Milk , 1 pint 
Meat or Fish 1 or more servings of a 

wide variety 
Liver once a week 

Eggs 1 egg 
Dried peas or beans 
may be substituted 3 
times a week 

Vegetables 1 leafy green or yellow 
and 1 other (serve one 
raw) 
1 potato 

Fruits ½ cup citrus or 1 ·cup 
tomato juice plus other 
fruits (raw, cooked or 
canued) 

Bread and 3 servings whole grain 
Cereals ·or "enriched" bread or 

cereal 
Butter . 2 tablespoons 

Best Sources 
Dried fruits 
Liver, lean Meats 
Dried peas or beans 
Whole grain cereals 
Green vegetables 
Molasses 
Eggs 
Cheese 
Milk 
Leafy greens 
Cereals 
Cheese 
Eggs 
Milk 
Meat 
Fish 
Dried peas or beans 

Average Child 
(10-12 years) 
1 quart 
Same as adult 

Same as adult 

Same. as adult 

¾ cup citrus or l½ 
cups tomato juice plus 
other fruits (raw, cook
ed or canned) 
Same as adult 

2-3 tablespoons 

' ,· 

CHAPTER 2· 

Appetizers 

CHEESE BITES . 
Temperature: 350°F. 
8 thin slices bread 

2 tablespoons melted butter 
1 cup cheese, grated 

2 eggs, slightly beaten 

Time: 15-20 minutes 
½ teaspoon salt 

¼ teaspoon paprika 
Dash of cayenne 

1 cup milk 

Slice the bread; cut off the crusts; brush with melted butter. 
Spread 4 slices with the grated cheese; add the remaining 4 slices 
to_ make sandwiches. Cut in fingers; place in an oiled baking dish. 
Slightly beat the eggs; add the seasonings and milk. Pour over the 
sandwich fingers; bake till golden brown. Serve hot with fruit 
cocktails. Serves 6. 

CHEESE DREAMS 
Temperature: 415°F. 
l¼ cups cheese, grated 

1 egg, lightly beaten 
3 tablespoons cereal cream 

Time: 6-8 minutes 
½ teaspoon salt 

Dash of pepper and paprika 
10 slices bread 

. Use old cheese if you can get it. Combine the cheese, egg, ' 
cream and seasonings; blend well. Cut the crusts from the bread; 
cut the slices in half. Toast on one side; spread the untoasted side 
with the cheese mixture. Bake in the oven until the cheese is 
puffy and toasted. Yield: 40 squares. 

CHEESE WAFERS 
Temperature:. 400°F. Time: 3-5 minutes 
Small crisp wafers ½ teaspoon salt 

1 egg, slightly beaten Dash of pepper and 
½ cup tomato juice cayenne 

¼ teaspoon dry ~ustard 2 cups cheese, grated 

Spread the wafers singly on a cookie sheet. Beat the egg 
lightly; add the tomato juice and seasonings; ·pour into the top of 
a double boiler; heat to scalding over boiling water. Add the 
grated cheese; cook, stirring occasionally, until the mixture is 
smooth and thick (about 15 minutes). Cool; spread a spoonful on 
each cracker. Broil in a fairly hot oven till the cheese bubbles. 
Serve hot. This will make a pint of cheese mixture. Store it in the 
refrigerator to use on crackers, toast, or spooned over meat balls. 

.1 



8 KATE AITKEN'S CANADIAN COOK BOOK 

CHEESE SQUARES 
Temperature: 375°F. 
12 fresh bread cubes, 3" square 

1 egg 
1 tablespoon milk 

l½ tablespoons melte~ butter 

Time: 7 minutes 
1 cup cheese, grated 

¼ teaspoon salt 
Dash of cayenne 

Cut the bread in cubes. Beat the egg till light; add the milk 
and melted butter. Roll the bread cubes in this mixture, then in a 
mixture of the cheese and seasonings. Place the cubes on a rack 
on a cookie sheet; toast till the cheese melts. Serve hot from the 
oven. Yield: 12 squares. 

CRANBERRY COCKY AIL 
¼ cup sugar . 2 cups cranberries 

2 cups water 2 cloves or ½ stick cinnamon 

Wash and pick over the cranberries. Add the water; sim
mer gently till tender; strain through a cheesecloth. To the 
juice add the sugar and the spice you like best. If you don't like a , 
spiced cocktail, add orange or lemon rind. Simmer for 5 minutes; 
chill; serve in clear glasses with cheese crackers. Yield: 6 servings. 

BROILED GRAPEFRUIT 
Cut the grapefruit in half; remove the seeds and the skin 

between the sections. Sprinkle very lightly with salt; chill until 
just before serving. Sprinkle each grapefruit with a mixture of 
brown sugar and nutmeg (½ cup brown sugar mixed with ½ tea
spoon nutmeg); broil in hot oven till sugar hubbies. Serve warm. 

LIME MELON CUP 
Scoop out halls of ripe melon, using 2 or 3 different kinds to 

get color contrast. Fill cocktail glasses ½ full with melon halls; 
add ½ cup fresh lime juice to each. Chill; garnish with slices of 
candied cherries. 

SPICED TOMA TO COCKTAIL 
4 cups canned tomato juice 

2 tablespoons lemon juice 
1 teaspoon salt 

2 teaspoons white sugar 
1 medium onion, chopped 

2 hay leaves 

1 tablespoon mixed pickling 
spice . 

1 stalk celery, chopped 
1 teaspoon parsley, chopped 

1 teaspoon chili sauce 

Combine all the ingredients; blend well. Chill until 
serve. Strain; serve with tasty wafers. 8 servings. 

ready to 
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POTATO CHIP TASTY BITS 
Buy potato chips; crisp before using. Scrape some onion· 

I teaspoon is just ~ight for a 4-mmce package of cream cheese'. 
Soften-the cheese with a fork; add the onion, some salt and pepper 
an~ a speck of cayenne. Pile by spoonfuls on top of the potato 
chips and serve. Serves 6. 

RHUBARB COCKTAIL 
. 3 cups cold water 

¾ cup white sugar 
¼ teaspoon cream of tartar 

6 cups rhubarb, diced 
1-3 " stick cinnamon 

1 tablespoon orange rind, 
grated 

1 teaspoon lemon rind, grated 
2 tablespoons lemon juice 

½ cup orange juice 

· Measure I cup water, the sugar and cream of tartar into a 
saucepan; boil together for 5 minutes; cool. Combine the remaining 
2 cups of water a?d th~- rhubarb; add the cinnamon, grated 
orange and lemon nnd. Simmer for 8 minutes; strain. Add the 
~ooled syr~p and the fruit juices. Pour into a sterile jar and store 
m the refr~gerator. Before serving, add an equal quantity of ice 
water or gmger ale. Serves 8. · 

TOMA TO JUICE COCKY AIL 

5 cups tomato juice 3 tablespoons lemon juice 
I teaspoon onion, grated Dash of pepper and paprika 

2 teaspoons celery, chopped l½ teaspoons salt 
2 teaspoons horseradish . ½ teaspoon white sugar 

Measure all the ingredients into a large jar; shake until Wllll 
blended. Let chill until ready to serve. Strain; serve with cheese 
wafers. 10 servings. 

.] 



CHAPTER 3 

Beverages 
FRENCH CHOCOLATE 

2 ~quares unsweetened chocolate Dash of salt 
½ cup water Half a dash of cinnamon 

1 cup double-strength coffee 2½ cups milk 
¼ cup sugar ½ cup 18% cream 

Combine the chocolate and water in the top of a double boiler. 
Heat over boiling water till melted; blend well. Have the coffee 

· freshly made and double strength; that is, use 3 tablespoons coffee 
to 1 cup water. Add the coffee, sugar, salt and cinna~on. Heat 
the milk and cream separately; add to the chocolate mixture and 
beat till frothy. Serve hot. Serves 6. 

ECONOMY HOT CHOCOLAY~ 
2 squares (2 ounces) 

unsweetened chocolate 
½ cup white sugar 

2 tablespoons flour 

Dash of salt 
2 cups boiling water 

. 4 cups of milk 

Melt the chocolate in the top of the double boiler; blend 
in the sugar, flour, and salt. Add the . boiling wate~; st~r well. 
Boil slowly over direct heat for 8 m_i?utes ~r until th~ck ~nd 
smooth. Add the milk; heat to the bodmg . pomt. Be.at till hght 
and frothy; serve at once. Yield: 8 cups chocolate. 

TEA 
Scald the tea pot with boiling water; if possible use an earthe~ 

pot'. Measure 1 teaspoon tea per person into t_~e pot; add 1 addi
tional teaspoon for the pot. Add 1 cup of boilmg . water for each 
serving. Let stand 3 to 5 minutes. Pour immediately. 

For iced tea make the tea double strength. Pour over cracked 
ice in tall glasses. 

TEA TO SERVE 100 
½ pound tea 5 gallons boiling water 

Tie the tea loosely in a cheesecloth bag. Place the bag in 
a kettle of boiling water. Cover tightly; decrease heat so the water 
will not boil. Infuse for 8 minutes. 

Note: 1 gallon of water is sufficient for 24 servings of tea. 
1 pound of loaf sugar will serve 100 cups of tea. l½ quarts of 
18% cream will serve 100 cups of tea. 

t 

BEVERAGES 

HOT SPICED CIDER 
½ teaspoon whole cloves 

1-3" stick cinnamon 
3 slices lemon 

1 quart cider 
½ cup brown sugar 

11 

Tie the cloves, cinnamon and lemon slices in a cheesecloth bag. 
Heat the cider and brown sugar to boiling;· add the spice bag; let 
simmer 10 minutes. Take out the hag; serve the cider in mugs with 
a dash of nutmeg on top. Serves 5. 

COCOA SYRUP 
1 cup cocoa 

2 cups granulated sugar 
½ teaspoon salt 

2 cups hot water 
3 teaspoons vanilla 

Combine the cocoa, sugar, salt and water. Stir over moderate 
heat until dissolved; simmer 3 minutes. Add the vanilla; beat with 
the dover heater. Store in a covered jar. Yield-I quart of syrup. 
Use three tablespoons of syrup for each glass milk. Serves 18. 

RULES FOR GOOD COFFEE MAKING 
I. Start with a clean pot; there should° he no stale odor from past 

brews. Boiling out the coffee pot with household ammonia and 
water does the trick. 

2. Use fresh coffee. 
3. Measure both the coffee and water. We use 2 level measuring 

spoons of coffee to I measuring cup of cold water. 
Percolator Coffee: Use mea_surements as above. Use the percolator 

at full capacity if possible. Percolate 10 minutes; remove coffee 
grounds. 

Steeped Coffee: Use measurements as above. Tie the coffee in a 
cheesecloth bag. Bring just to the boil; remove the bag and 
pour. 

Demitasse Coffee: Use measurements as above, or if you prefer 
stronger coffee use 3 level tablespoons to I cup cold water. 
Serve black or with cream and sugar. 

Cafe Au Lait: Ma.ke extra strength coffee as above. Measure; 
heat the same flantity whole milk. Pour the coffee and hot 
milk simultaneously into warm cups. 

Coffee Maker Coffee: Measure the water into the lower bowl of the 
coffee maker; adjust the upper bowl; measure in coffee as above. 
Place on the heat; when the water has risen to the top howl 
take from the heat; stir; let the coffee stand till it returns to 
the lower bowl. 

J 
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BOILED COFFEE TO SERVE 100 

2 pounds medium ground coffee 
5 gallons boiling water 

1 teaspoon salt 

Tie the coffee loosely in a cheesecloth hag. Drop the hag 
into a kettle of boiling water; add the salt; cover tightly. Keep 
just under the boiling point for 10 minutes. This amount of coffee 
requires: 

1 pound loaf sugar 2½ quarts 18% cream 

ICED COFFEE 

Make coffee by any one of the above methods using 3 table
spoons of coffee instead of 2 with each cup of cold water. Fill tall 
glasses with cracked ice; pour the hot coffee brew over the ice. 
Allow % cup hot coffee for each serving. 

FRUIT PUNCH TO SERVE 75 

1 cup canned pineapple, crushed 3 tablespoons orange rind, 
10 cups water grated 

8 cups white sugar 6 cups lemon juice 
2 tablespoons lemon rind, grated 4 cups orange juice , 

Drain the pineapple juice from the pulp. Make a syrup of the 
water, sugar, pineapple pulp, lemon and orange rinds; boil for 
10 minutes. Cool; add the pineapple, orange and lemon juice; 
strain. Yield: 4½ quartis syrup. For making up punch, use 1 part 
syrup to 3 parts water; a few sprays of fresh mint may be added 
for flavor. 

RHUBARB PUNCH 

¾ cup white sugar 
¼ teaspoon cream of tartar 

3 cups water 
2 pounds rhubarb (about 4½ 

cups), diced 
1-3 " stick cinnamon 

4 whole cloves 
½ teaspoon mace 

I tablespoon orange rind, 
grated 

2 ·tablespoons lemon juice 
½ cup orange juice 

Boil togeth~r for 5 minutes the sugar, cream of tartar and I cup 
water; cool. Add the remaining water to the rhubarb; add the 
spices and grated orange rind. Simmer till tender; strain. Add the 
cooled syrup and fruit juices. Chill; before serving add the same 
quantity of ice cold water. This recipe may he multiplied, as the 
punch will keep in the refrigerator. Serves 8. 

r 
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GRAPE JUICE 
I six quart basket blue g~a pes White sugar 

_Wash the grapes; pick them from the stems; place in a pre
servmg ke~tle. Add ~ater until it shows. Heat to boiling; reduce 
the heat; simme~ until !~e pulp and seeds separate. Press through 
~ ~olander; stram the Jmce through a flannel cloth. Measure the 
JW~~; to eve~y 4 c1;1-ps of_juice add 1 cup white sugar. Heat to 
boiling; contmue simmermg for 20 minutes. Pour into sterile 
jars; screw the lids down tightly ; dip in hot parowax before storing. 
Yield: 3 pints. 

LEMONADE 
1 cup cold water 

1 cup white sugar 
½ teaspoon tartaric acid 

¾ cup lemon juice 
4 cups ·cold water 

~eas~re the ~ater, s~g~r and tartaric acid ·· into ~ saucepan; 
boil 5 mmutes without strrnng; cool, add the lemon juice and cold 
water. Chill till ready to serve. Pour over ice cubes· serve with a 
slice of orange. Serves 8-10. ' 

LEMON AMBROSIA 
. 1 two pound can com syrup 

6 cups white sugar 
7 cups hot water 

4 tablespoons grated lemon rind 

1 cup lemon juice 
1 ounce citric acid 

I ounce tartaric acid 

. Make a syrui:' of the corn _syrup, sugar and water; boil for 
5 mmutes. Cool slightly; pour over the grated rind and juice of the 
lemons. Add the citric and tartaric acids; stir till dissolved. 
St?re in the refrigerator; dilute as required with ice cold water, 
usmg one p~rt syrup to three parts water. Yield: 3½ quarts of 
syrup, sufficient to make 2 gallons of beverage. 

,RASPBERRY VINEGAR 
4 quarts raspberries 6 cups sugar 2 cups cider vinegar 

Pick over and measure .2 quarts raspberries into an enamel 
how~ (he s~re there ar~ no chips in it). Pour the vinegar over the 
he~ne~; stir gently, without breaking the berries; cover and set 
aside ma cool place for 24 hours. Strain off and reserve the juice. 
Measure the second 2 quarts of berries into the howl· cover with · 
the strained liquid; stir gently; again let stand for 24 h~urs. Strain 
off the liquid; heat to boiling; add the sugar and simmer 20 minutes. 
Store in ·sterile bottles, which can he tightly corked. Add 2 to 3 
tablespoons to I glass cold water. Yield: 2 pints. 



CHAPTER 4 

Breads (Quick and Yeast) 

Breads made at home use leavening of two sorts, either quick 
or yeast; that is why we divide them into those two sections. 

QUICK BREADS: These are the hot his_cuits, the waffles, the nut 
loaves, the muffins that delight our families and make a dining 
table more appealing. Quick breads require a technique all their own. 

SUCCESS RULES: 
(1) Sift all flour before measuring. 
(2) Cut the fat in coarsely. 
(3) Add the liquid all at once. 
(4) Stir lightly and quickly;heating makes a coarse,hole-y mixture. 
(5) Have a pre-heated oven so that baking starts quickly. 

FAIRY TEA BISCUITS 
Temperature: 450°F. 
2 cups sifted all-purpose floiir 

½ teaspoon salt 
3 teaspoons baking powder 

Time: 12-15 minutes 
¼ teaspoon baking soda 

3 tablespoons shortening 
½ cup thick sour milk 

Sift together the flour, salt, baking powder and baking soda. 
Cut in the shortening. Add the sour milk all at once. Stir lightly 
with a knife; turn on a floured hoard and knead gently for 20 
counts. Roll the dough about½" thick; cut with a flomed cutter. 
Place on an oiled cookie sheet, having the biscuits touching. Bake 
in a hot oven. Yield: 12 biscuits light as a feather. 

FLAKY HOT BISCUITS 
Temperature: 450°F. 
2 cups sifted all-purpose flour 

4½ teaspoons baking powder 
½ teaspoon salt 

Time: 12-15 minutes 
4 tablespoons shortening 

1 cup milk 
Flour for kneading 

Sift together the flour, Baking powder and salt . . Cut the 
shortening in coarsely (it should be about the size of !"mall pea). 
Make a well in the centre; turn the milk in all at once; stir lightly 
with a knife. Turn on a floured board; gather the batter into a ball; 
knead gently for 20 counts. Roll the dough about ½" thick. 
Cut out with a floured cutter; place the biscuits, touching one 
another, on an oiled cookie sheet. Bake in a hot oven. Serve hot. 
Yield: 12 biscuits. 

QUICK BREAt>S 

BUTTERSCOTCH BISCUITS 
Temperature: 375°F. 
¼ cup softened fat 

½ cup brown sugar 

Time: 15-20 minutes 
½ cup corn syrup 

1 batter Flaky Hot Biscuits 

15 

. Measure the fat, sugar and corn syrup intc., a howl; let stand 
~d~ room.temperature; b~at till smooth. Drop a teaspoonful of the 
mixture mto 16 muffin tms. Make up the biscuit hatter as in the 
preceding recipe. Roll into a rectangle; spread with-the remainder 
of the butterscotch mixture. Rolf up as a 1"elly roll· cut in ½" 
I" Pl 1· · ' 2 

s_1ces. ace a s ice m each muffin tin. Bake in a moderate oven 
ull done. Remove from the pan whih· still warm. Yield: 16 biscuits. 

1 MARMALADE CRESCENTS 
Temperature: 450°F. Time: 12-15 minutes 

· 1 hatter Flaky Hot Biscuits ½ cup orange marmalade 
2 tablespoons .softened cream cheese (plain) or butter 

Make up a Flaky Hot Biscuit hatter. Roll into an oblong 
½" thic~. Spread with the softened cream cheese or butter; 
spread _with t~e marmalade. Cut into 3" squares, then cut each 
square mto tr_1angles. _Roll up each triangle crosswise like jelly roll. 
Place on an oiled bakmg sheet; bake in a hot oven. Yield: 16 rolls. 

CHELSEA BUNS 
Temperature: 425°F. Time: 15-20 minutes 
¼ cup shortening . ½ teaspoon salt 
· ½ cup brown sugar _ ¼ cup shortening 
½ cup corn syrup 1 cup milk 
. 2 cups sifted all-purpose flour ½ cup raisins 
4 teaspoons baking powder ¼ cup nuts, chopped 

Cream together the shortening, brown sugar and corn syrup. 
Drop ¼ teaspoonful of this mixture in the bottom of 16 oiled 
?1uffin pans. Sift together the flour, baking powder and salt; cut 
m_ ¼ cup of shortening until the mixture is crumbly. Add the 
milk all at once; stir lightly. Turn the mixture on a ·well floured 
board. Gather the batter . into a ball; knead lightly for 20 ' 
counts'. Roll in an oblong 8" x 12 "; spread with the remainder of 
the hut~erscotch mixture. Sprinkle with the raisins, which have 
been_ wa~hed an~, dr~ined, and the nuts. Roll up as for a jelly roll. 
Cut m_ pieces ¾ thick. Place, cut side down, in the muffin pans. 
Bake ma moderate oven till done. Yield: 16 muffins. 

Note: Left over buns may he reheated. Place them in a 
brown paper bag, close bag. heat in a moderat e oven till warm. 
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HANDY BISCUIT MIX 
6 cups sifted all-purpose flour 

4½ tablespoons baking powder 
1 tablespoon salt 

¾ cup shortening 

Measure the flour, baking powder and salt int~ the sifter; 
sift 4 times; cut in the shortening until the mixture resembles 
coarse com meal. Store in the refrigerator in a covered jar. This 
mixture will keep about 10 days. 

When you want to make a pan of hot biscuits use ¾ cup milk 
to 2 cups of the mixture. If the batter is mixed, rolled out, spread 
with strawberry or raspberry jam, rolled up like a jelly roll and 
cut in slices, you have a delicious fruit biscuit. Use a 450°F. oven; 
bake 12-15 minutes. Yield: 36 hot biscuits. 

WHOLE WHEAT TEA BISCUITS 
Temperature: 450°F. 
1 cup sifted all-purpose flour 

4½ teaspoons baking powder 
1 teaspoon salt 

1 tablespoon white sugar 

Time: 12-15 minutes 
¾ cup shortening 

1 cup whole wheat flour 
1 cup milk 

Sift together the flour, baking powder, salt and sugar. Cut 
in the shortening until the mixture is coarse and crumby. Add the 
whole wheat flour; blend. Make a well in the centre of the 
mixture; add the milk all at once. Stir lightly. Tum on a 
floured board and knead gently for 20 counts. Roll about ½ 11 thick. 
Cut with a floured cutter. }:'lace the biscuits on an oiled cookie 
sheet touching one another. Bake in a hot oven till done. You 

. will have a dozen good sized biscuits that split cleanly across to 
enclose the butter. · 

MOLASSES GEMS 
Temperature: 350°F. 
3 tablespoons shortening 

2 tablespoons white sugar 
¾ cup molasses 

1 · teas po.on cinnamon 
¾ teaspoon cloves 

Time: 30 minutes 
½ teaspoon ginger 

1 egg, well beaten 
2 cups sifted all-purpose flour 

½ teaspoon soda 
½ cup sour milk 

Measure the shortening, sugar, ¾ cup of the molasses and the 
spices into a large saucepan. Place over moderate heat; stir and 
cook till smooth. Cool to room temperature; add the well-beaten 
egg; mix well. Add the sifted dry ingredients alternately with the 
sour milk and the remaining half cup of molasses. Blend lightly; 
pour into oiled muffin pans. Bake in a moderate oven. Yield: 
12 large muffins. 

QUICK BREADS 

FRESH BLUEBERRY MUFFINS 
I o 

Temperature: 425 F. 
1 cup fresh blueberries 

1 tablespoon flour 
1 teaspoon grated lemon rind 

2 eggs, well beaten 
3 tablespoons melted 

shortening 

Time: 15-20 minutes 
¾ cup milk 

¾ cup white sugar 
l¾ cups sifted all-purpose 

flour 
¾ teaspoon salt 

3 teaspoons baking powder 
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Measure th~ blueberries, 1 tablespoon flour and the lemon rind 
in a bag; shake thoroughly. Btat the eggs till very light; add the 
melted shortening, milk and sugar; heat again till foamy. Sift l¾ 
cups flour, the salt and the baking powder together three times; 
make a well in the centre of the mixture; add the egg mixture 
all at once. Stir quickly and lightly. Fill oiled muffin tins ½ full; 
sprinkle with the blueberries; fill with hatter till the pans are 
¾ full. Bake in a hot oven till firm and golden brown. Let stand 
in the pans for 5 minutes before removing. Yield: 12 muffins. 

QUICK MUFFINS 
Temperature: 375°F. 
2 cups sifted all-purpose flour 

3½ teaspoons baking powder 
~ teaspoon salt 

1 egg 

Time: 25 minutes 
1 cup milk 

3 tablespoons sugar 
2 tablespoons melted 

shortening 

Sift together the flour, baking powder and salt. Beat the egg 
lightly; add the milk and sugar; again heat. Add to t}:ie flour 
mixture all at once; stir with light quick strokes. Add the melted 
shortening; blend. Fill oiled muffin tins ¾ full; bake in ~oderately 
.hot oven till golden brown. Yield: 12 large muffins. 

BRAN . MUFFINS 
Temperature: 400°F. Time: 25 minutes 
2 cups sifted all-purpose 2 cups baking bran 

flov:- · 1 egg -
l½ teaspoons baking ½ <:_up molasses · 

powder l ¾ cups sour milk 
1 teaspoon baking soda 3 tablespoons melted 

l½ teaspoons salt shortening 

Sift together the flour, baking powder, baking soda and salt; 
stir in the bran. Beat the egg until light; add the molasses, milk 
and melted shorteni.;;,g. Combine the two mi;._tures, stirring only 
enough to mix them. Fill oiled muffin tins two-thirds full. Bake in 
moderate oven. Yield: 12 large or 18 mediulll sized muffins. 

J 
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HOT BISCUIT FOLDOVERS 
Temperature: 450°F. 
2 cups sifted all-purpose 

flour 
1 tablespoon white sugar 

3 teaspoons baking powder 

Time: 12-15 minutes 
½ teaspoon salt 

¾ cupfat 
1 cup rich milk 

1 egg, well beaten 

Sift together the flour, white sugar, baking powder and s~lt. 
Cut in the fat; add the milk and well beaten egg. Mix quickly; 
knead lightly. Roll into a rectanglf' ½" thick; brush with melted 

. butter. Cut with a 2½" cutter; place some· jam or marmalade on 
one side; fold _ over like a pocketbook. Place on an oiled cookie 
sheet; let rise for 30 minutes. Bake in a piping hot oven (450°F.) 
until golden brown. Serve hot. Yield: 15 biscuits. 

Temperature: 375°F. 
½ cup brown sugar 

1 egg · 
1 teaspoon salt 

DATE MUFFINS 
Time: 20 minutes 
l½ cups bran 

1 cup sifted al1-purpose 
flour 

1 tablespoon melted shortening 
1 cup date filling 

1 teaspoon baking soda 
1 cup sour milk 

Measure the brown sugar, egg, salt, shortening and date filling 
into a bowl. Beat vigorously until smooth; add the bran. Add the 
flour and baking soda sifted together. Add the sour milk all at once, 
stir:ring the batter as little as possible. Pour into muffin pans which 
have been oiled; let stand 3 minutes. Bake in moderate oven. Yield: 
1 dozen large muffins. 

Date Filling 
1 cup chopped dates ½ cup brown sugar 

1 cup hot water 1 teaspoon lemon juice 

Mix alJ ingredients in a saucepan. Simmer gently until s~ooth 
and thick. · 

PRUNE MUFFINS 
Temperature: 400°F. 
¾ cup shortening 

½ cup brown sugar or 
molasses 

1 egg . 
¾ cup cooked prunes, 

chopped 

Time: 25 minutes 
2 cups sifted all-purpose 

flour 
4 teaspoons baking powder 

1 teaspoon salt 
¾ teaspoon grated nutmeg 

¾ cup milk 

Cream the shortening thoroughly; gradually add the sugar or 
molasses; beat till light. Add the well-beaten egg and th~ prunes; 

QUICK BREADS 19 

mix well. Sift together the flour, baking powder, salt and nutmeg. 
Add alternately with the milk to the prune mixture. Fill oiled 
muffin tins ½ full; bake in a hot oven. A half prune pressed 
into the batter adds to ihe appearance and taste of the muffins. 
Yield: 12 large muffins. 

GINGER CHEESE MUFFINS 
Temperature: 350°F. 
2 cups sifted all-purpose flour 

3 teaspoons baking powder 
¾ ieaspoon baking soda 

Time: 20 minutes 
1 egg 

½ cup milk 
½ cup corn syrup or molasses 

¾ cup melted shortening 
½ cup grated cheese 

½ teaspoon ginger 
½ teaspoon salt 

Sift together the dry ingredients two or three times. Beat the 
egg until light; add the milk, the syrup or molasses. Combine the 
two mixtures, stirring as little as possible. Add the melted shorten
ing and the cheese; blend. Fill oiled muffin tins ½ full; bake 
in a moderate oven until firm. Cover with a towel and let stand for 
5 minutes before removing from pan. Serve hot. Yield: 12 large 
muffins. 

NOTE TO BRIDES: 

should be. 
This batter is stiff but that's the way it 

• 

CREAM SCONES 
Temperature: 450°F. Time: 12-15 minutes 
2¾ cups sifted all-purpose ¼ cup shortening 

. flour 2 e·ggs 
3 teaspoons baking powder ½ cup cereal cream 

½ teaspoon salt 2 tablespoons sugar 

Sift together the flour, baking powder and salt. Cut in the 
shortening with a dough blender. Beat the eggs until ligh_t; add 
the cream and sugar. ·Make a well in the centre of the flour mixture; 
add the egg mixture all at once. Stir lightly, mixing as little as 
possible; turn on a floured board. Knead lightly ~~ii t?e dough 

· is smooth. Roll to ¾ inch thickness. Cut crosswise m diamonds; 
brush lightly with the following glaze: 

GLAZE 

2 tablespoons cold milk 1 tablespoon sugar 

Bake in a hot oven; split, butter-and serve with raspberry jam. 
Yield: 18 scones. 

J 
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CORN MEAL MUFFINS 
Temperature: 400°F. 
l½ cups sifted all-purpose flour 

3 teaspoons baking powder 
½ teaspoon salt 

2 tablespoons white sugar 

Time: 30 minutes 
¾ cup yellow corn meal 

1 egg, well beaten 
4 tablespoons melted fat 

1 cup milk 

Sift the dry ingredients together 2 or 3 times. To the well 
heate~ egg add the m_elted fat and the milk; blend well. Make 
a ~ell i~ the centre ?f the flour mixture; add the liquid all at once. 
Strr qmckly and vigorously till the mixture is blended. Don't 
heat this hatter, that makes too many holes; re~ember, the stirring 
must he speedy. Fill oiled muffin tins ½ full; bake in a hot 
oven. Serve warm with jam and butter. Yield: 12 large muffins. 

SPICED MOLASSES MUFFINS 
Temperature: 400°F. Time: 20-25 minutes 
1 cup sifted all-purpose flour 1 cup whole wheat flour 

4 teaspoons baking powder 1 egg, slightly beaten 
1 teaspoon salt 4 tablespoons molasses 

1 teaspoon cinnamon 1 cup milk 
½ teaspoon allspice 3 tablespoons melted shortening 

~ift together the flour, baking powder, salt, cinnamon and 
allspice. Add the whole wheat flour; mix well. Slightly beat the 
~gg; add the molasses and milk. Add to the flour mixture, stirring 
JU~t enoug? t~ wet the fl?ur. Add the melted shortening. Stir 
qw_ckly. F~ll oiled muffin tms ½ full. Bake in a hot oven till done. 
This quadtity makes 12 good-sized muffins. 

NOTE: This same hatter can be baked in a loaf pan, sliced 
and buttered. 

CHEESE PINWHEELS 
Temperature: 450°F. 
2 cups sifted all-purpose flour 

4½ teaspoons baking 
powder 

½ teaspoon salt 

Time: 12-15 minutes 
¾ cup shortening 

1 cup milk 
Flour for kneading 

1 cup grated cheese 

. Sift together the flour, baking powder and salt two or three 
times. Cut the fat in coarsely (until the mixture is like coarse 
corn meal). Add the milk all at once; stir in lightly with a knife. 
Flour the hoard with your hands. Turn out the batter on the 
floured hoard; gather it into a ball and knead gently for 20 counts. 
Roll out the dough ½ 11 thick; sprinkle with the grated cheese; 
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roll up as for a jelly roll. Cu~ in ½ 11 slices; place the biscuits on an 
oiled sheet, touching one another. Bake in a hot oven. 

In place of the cheese, grated carrot may be used or chopped 
parsley. It is best to brush the batter lightly with melted butter 
when using carrots or parsley; the biscuits are richer and they also 
roll better. Yield: 24 pinwheels. 

POTATO SCONES 
Temperature: 425°F. Time: 15-18 minutes 
1½ cups sifted all-purpose ½ cup shortening 

flour 1 cup dry mashed potatoes 
2 teaspoons baking powder 1 egg, slightly beaten 

½ teaspoon salt 6 tablespoons milk 
Sift together the flour, baking powder and salt; cut in the 

shortening until the mixture is like coarse corn meal; rub the 
mashed potatoes into the mixture (they should he dry and mealy). 
Slightly heat the egg; add the milk; stir into the potato mixture, 
mixing very lightly. Turn on a floured hoard and divide into 3 
parts. Roll each part into a round; cut each round into 4 scones. 
Bake in a quick oven; serve hot with butter and honey. Yield: 
12 scones. 

COFFEE RING WITH FRUIT FILLING 
Temperature: 450°F.-350°F. Time: 35 minutes 
2 cups sifted all-purpose flour 1 cup milk 

4½ teaspoons baking 1 egg, slightly beaten 
powder ¾ cup brown sugar 

½ teaspoon salt ¼ cup currants 
1 tablespoon white sugar ¼ cup candied cherries, 

¾ cup shortening · chopped 
Sift together the flour_, baking powder, salt and sugar. Cut 

in the shortening until the mixture is the consistency of coarse 
corn meal. Make a well in the centre; add the milk all at once. 
Stir lightly and turn on a floured board. Gather into a ball and 
knead lightly for 20 counts. Roll into an oblong roll about ¼ 11 

thick. Beat the egg slightly; add the brown sugar, currants and 
cherries; spread on the batter. Roll up as for a jelly roll and place 
on an oiled pie plate, joining the ends to make a circle. With the 
scissors, slash at 2 11 intervals. Bake in a hot oven for 10 minutes; 
reduce the heat and continue baking till done, about 25 minutes. 
If you want the coffee ring to look like a million dollars top it with 
this glaze: · _ 

Simmer together for 3 minutes 2 tablespoons of fat and 2 table
spoons of corn syrup. While the ring is still warm, pour the glaze 
over it. Yield: 12 slices. 

J 
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SOUR CREAM SCONES 
Temperature: 425°F. Time: 12-15 minutes 
I teaspoon lemon rind, grated ½ teaspoon salt 

I tablespoon lemon juice 2 tablespoons white sugar 
2 cups sifted all-purpose flour ¼ cup shortening 

½ teaspoon baking powder 2 eggs, slightly beaten 
½ teaspoon baking soda ½ cup thick sour cream . 

Mix together the grated lemon rind and juice. Sift together · 
the flour, baking powder, haking soda, salt and sugar. Cut in the 
fat until the n_:iixture is crumbly. Slightly beat the eggs; add the 
sour cream, the lemon juice and rind. Combine with the flour 
mixture; stir lightly till all the flour disappears. Turn on a floured 
hoard; knead for 20 counts. Roll into a rectangle ½2 " thick· cut .. ,, ' 
mto 4 sqqares. Cut each square diagonally to make triangles. 
Brush with rich milk; sprinkle lightly with sugar. Bake in a hot 
oven till golden brown. · Yield: 18 scones. 

MARMALADE BREAD 
Temperature: 325°F. Time: I hour 
2 tablespoons shortening ½ cup milk 

2 tablespoons white sugar I½ cups sifted all-purpose 
I egg, well beaten flour 

¼ cup orange marmalade 2 teaspoons baking powder 
I tablespoon grated orange ½ teaspoon salt 

rind ¾ cup nuts, chopped . 

Cream together the shortening and white sugar; add the well
h~aten egg, marmalade and orange rind; heat till fluffy1 Add the 
milk; blend well. Add the sifted dry ingredients and nuts all at 
once; stir briskly. Pour into an oiled loaf pan 9" x 5" x 3" which 
has been lined with oiled paper; let stand 20 minutes; hake in a 
moderate oven. Serve sandwich fashion with plain cream cheese 
as the filling. 

SPICED CURRANT LOAF 
Temperature: 325°F. Time: I hour, 15 minutes 
l½ cups sifted all-purpose ¾ cup currants 

flour I egg, well beaten 
2¾ teaspoons baking powder ½ cup milk 

½ teaspoon salt ½ cup corn syrup or 
½ teaspoon cinnamon molasses 

¾ teaspoon mace 2 tahle!)poons melted 
½ teaspoon cloves shortening 

Sift together the flour, baking powder, salt and spices; add 
the currants, which have been plumped in boiling water and 
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drained. Beat the egg till light; add the milk, the corn srrup or 
molasses and the melted shortening. Combine the two m1xt~res; 
stir lightly. Turn into a pan 9" x 5" x 3" w~ch has been lmed 
with waxed paper. Bake in a moderate oven till done. Let stand 
24 hours before slic_ing. 

DARK SECRET FRUIT LOAF 
Temperature: 325°F. 
3 tablespoons shortening 

½ cup brown sugar 
½ teaspoon salt 

½ cup prunes, apricots or 
what have you (uncooked), 
chopped 

½ cup milk 

Time: I hour 
½ tablespoon lemon juice 

I egg, well beaten 
l¼ cups sifted all-purpose flour 

2 teaspoons baking powder 
½ teaspoon baking soda 

¼ cup whole wheat flour or 
bran 

Mix together the shortening, . brown suga~. s_alt, chopped 
dried fruit and milk. Heat slowly till the sugar 1s dissolved; c~l 
to lukewarm. Add the lemon juice and the well beaten egg. Sift 
together the flour, baking powder and hak~g sod~; add the who~e 
wheat flour or bran and mix. Add the dry mgred1ents to the frmt 
mixture. Stir well but do not heat. Pour into an oiled pan 9" x 
5" x 3" which has been lined with oiled paper; bake in a moderate 
oven about I hour. Loaf should stand for 24 hours before slicing. 

SALLY LUNN 
Temperature: 375°F. Time: 45 minutes 
½ cup shortening . I cup milk · 
. ¾ cup white sugar 1 tablespoon sifted all-purpose 
2 cups sifted all-purpose flour flour 

2 teaspoons baking powder 1 tablespoon butter 
½ teaspoon salt 2 tablespoons brown sugar 

2 eggs, lightly beaten I teaspoon cinnamon 

Cream together the shortening and white sugar .. Gradually 
work in the 2 cups all-purpose flour until the_ mixture 1s c~bly • 
Measure out ½ cup of this mixture and set aside; to_ the remamder 
add the baking powder and the salt. Bea! the egg~ li_ghtly; add the 
milk. Add the egg mixture to the flour mixture, st1rrmg hghtly and 
quickly. Pour the hatter into an oil_ed pan 8" x 12". To the re
served ½ cup of the shortening m~xture add t?e I tablespoon 
flour, the butter, brown sugar and cmnamon; spnnkle on the 

0
top 

of the uncooked hatter. Bake in a moderately hot oven (375 F.) 
until done. When cool, cut in squares; split and spread with butter. 
Yield: 12 squares. 

J 
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STEAMED BROWN BREAD 
Steaming: 3 hours · 

Oven Temperature: 350°F. Time: 20 minutes 

2 cups sour milk or buttermilk 1 cup whole wheat Hour 
¾ cup molasses or brown sugar 2 tablespoons white sugar 

1 cup baking bran 2 teaspoons baking soda , 
1 cup yellow com meal l½ teaspoons salt ' 

Combine the sour milk or buttermilk, the molasses or brown 
~ugar ~nd the _bran; let stand 15 minutes. Add all the remaining 
mgred1ents; stir only enough to mix well; do not beat the mixture. 
T1:11"n into _oiled baking powder cans, filling them only ½ full; this 
~1xture will fill 4 cans. Cover with oiled close-fitting lids; steam, 
tightly covered, for 3 hours. Uncover; hake in a moderate oven for 
20 minutes. Serve warm or cold; spread with lemon or marmalade 
butter. 

CHEESE BREAD 
Temperature: 375°F. Time: 50 minutes 
2 cups sifted all-purpose flour 1 cup cheese, grated 

l½ teaspoons baking powder 1 egg, well beaten 
1 teaspoon baking soda 1 cup sour milk 

l½ teaspoons salt 2 tablespoons melted 
¾ teaspoon dry mustard shortening 

Sift together the Hour, baking powder, baking soda, salt and 
musta~d. Add the ch_eese; mix well. Beat the egg until light; add 
the milk and shortenmg; blend. Make a well in the centre of the 
~our mix~ure; add the egg mixture all at once; mix lightly. Pour 
mto an oiled pan 9 11 x 5" x 3 11 ; let stand 20 minutes; bake in a 
moderate oven till done. While still warm, brush the crust with 
melted butter. · 

HOT CURRANT BREAD 
Temperature: 375°F. 

¾ cup shortening 
1 cup white sugar 

1 eyg 
l½ cups sifted all-purpose 

flour 
2 teaspoons baking powder 

Time: 20-25 Ininutes 
½ teaspoon salt 

½ cup milk 
½ cup currants 

I teaspoon cinnamon . 
1 tablespoon brown suga,; 

C~eam the shortening; blend in the sugar in 3 additions; 
h~a\ till creamy. A~d the slightly-beaten egg; heat till light. 
S1ft...;,together the flour, baking powder and salt; add alternately 

• 
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with the milk to the creamed mixture. Mix this hatter as lightly 
as possible; pour into an oiled pan 8 11 x 12 11• Wash _and d~y the 
currants; mix with the cinnamon and brown sugar;.spn.nkle lightly 
over the raw hatter. Bake in moderate oven; serve hot with 
butter. Yield: 16 squares. 

DA TE AND NUT LOAF 
Temperature: 325°F. 
I cup dates, chopped 

¾ cup brown sugar 
1 . teaspoon salt 

½ cup boiling water 
1 egg 

I teaspoon vanilla 

Time: I hour 
I½ cups sifted all-purpose 

flour 
I teaspoon baking powder 

I teaspoon baking soda 
½ cup nuts, chopped 

¾ cup melted shortening 

Measure the dates, brown sugar and salt into a mixing howl. 
Add the boiling water; stir well; let stand till cool. Add the well
beaten egg and vanilla; add the sifted dry ingredients, stirring with 
a few quick, sure strokes. Add the nuts and shortening; blend 
lightly. Pour into a loaf pan 9 11 x 5 11 x 3 11 which has been oiled and 
lined with heavy brown paper. Bake in a slow oven till done. 
Let the loaf stand 24 hours before cutting. 

PRUNE LOAF 
Temperature: 350°F. 
I cup uncooked prunes 

2 cups sifted all-purpose Hour 
4 teaspoons baking powder 

½ teaspoon baking soda 
I ½ teaspoons salt 

2 tablespoons white sugar 

Time: I hour 
1 cup whole wheat flour 

¾ cup shortening 
2 tablespoons grated orange 

rind 
2 eggs, well beaten 

1 cup plus 2 tablespoons milk 

Wash the prunes; cover with warm water; cook for 5 minutes. 
Remove the pits; chop the prune meat finely. Sift together the 
flour, baking powder, baking soda, salt and sugar; add the whole 
wheat flour. Cut in the shortening; add the chopped prunes and 
the orange rind. Mix together the well-beaten eggs and. milk; 
add to the flour mixture ; stir lightly until blended. Bake m one 
long loaf pan or two pans 9 11 x 5 11 x 3" which have been lined with 
oiled paper. Let the bread stand 24 hours before slicing. 

NOTE TO BRIDES: This bread is the best ever for lunch boxes: 
it's especially nice with lemon butter. To make the butter, add I 
tahlespoon lemon juice and I teaspoon grated lemon rind to ½ rup 
butter. 
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HONEY FRUIT LOAF 
Temperature: 325°F. Time: l½ hours 
l cup short('lling 3 teaspoons baking powder 

l cup honc•y l teaspoon cinnamon 
½ cnp raw carrot , grated teaspoon nutmeg 

>2 cup apple, peeled and l teaspoon cloves 
grated ½ teaspoon salt 

2 eggs, wl'II bca ten ¾ cup mixed peel, chopped 
3 cups sifted all-purpose flour l cup raisi,h,, chopped 

Cream together the shortening ancl honey; Lcat till light; add 
th<' grated carro t. Peel, core and grate the apple; add to the 
mixture. Add the eggs, well beaten. Add the sifted dry ingredients 
a111I fruit; blend well. Pour into an oiled loaf pan 9" x 5" x 3". Let 
stand 10 minutes l,efore baking. Bake in a slow oven till firm. 
Lcl st and 24 hours 1,cfore slil'ing. 

JOHNNY CA.KE 
Tempera ture: 1100°F. 
l ½ cups sifted all-purpo. c flour 

% cup fine C'ornmeal 
1 teaspoons baking powdl'r 

72 teaspoon ~alt 

Time: 1 hom· 
2 eggs, well beaten 

% cup milk 
} ~ cup corn syrup 

¼ cup melted shortening 

Sifl the dry ingredient s. To the well-beat.en eggs add th• 
milk, corn syrup and melted shortening. Combine the two mix
tmc. : Leal till smooth: pour inlo an oiled pan 8" x 8" x 2". Bake 
in a hot oven; l'n'c hot with but.tcr and corn syrup. Yield: 
12 s1•rvings. 

Pancakes 

Use a heav y iron or aluminum frying pan or griddle · for 
ba kin g pancakes. Heal the pan until a few drops of cold water 
poured int o the pan retain their shape a few seconds. lf the drops 
i;pread 0111 on the griddle, the tcmperaL11rc is too low; if they break 
up and cn1porate immc<liatc.ly, the temperature is too high. Too 

. cool a griddle will produce pancakes which will be thin and tough; 
too hot a gri1ldle will brown them before the centre is cooked. 
To prevent the mixture from s licking to the griddle, add a little 
melt ed shortening to the pancake batter. 

1 egg 
l¾ cup milk 

PANCAKES 

Basic Recipe 
3 teaspoons baking powder 

½ teaspoon salt 
3 tablespoons sugar 

l½ cups sifted all-purpose 
flour 

3 teaspoons melted shortening 
¼ teaspoon vanilla 
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Beat the egg till light; add the milk anti 11gar. Add the 
sifted dry ingredients in 3 siftings, bea ting only enough to make a 
smooth batter. Stir in the melted sh0t·teni11 g aml vanilla. llea t the 
griddle; bn1sh lightly with oil; drop the hatter hy tablespoonf~1ls 
on the griddle. Cook till the panca kes are Lrown and filled w,th 
buhbles. Tum and bake on the other side. Do not turn more 
than once dm·ing cookin g. Serve hot with butler aml ma11le syrup. 
This batter will make 12 good sized pancakes. 

DUTCH POTATO PANCAKES 
3 pounds uncooked potatoes, 

(8 or 9 medium size) 
3 eggs, separated 

l¾' cups sifted pastry 
flour 

½ teaspoon salt 
Dash of pepper and par>rika 

l large tart apple, gra te,! 
l teaspoon onion, finely 

chopped 

Peel the potatoes, quarter and let s tand in cold waler for one 
hour; grate; drain through a colancler. Add the egg yolks, 
flour, seasonings, grated apple and onion. Lastly fold in the stiffly. 
beaten egg whites. Have the griddle hot and very lightly greased. 
Pour out a small quantity as Lhe batter !. pccads. Bake on botli 
sides, turning only once. Serve with map!· sy rup ant! butt.er. 
Yield: 12 pancakes. 

BLUEBERRY GRIDDLE CAKES 
2 cups sifted all-purpose 

flour 
3 tablespoons white sugar 

½ teaspoon salt 
3 teaspoons baking powder 

2 eggs 

1 cup milk 
4 tablespoow melted 

shortening 
cup blueberries 
Dash of cinnamon. nutmeg 

and mace · 

Sift tog.ether the flour, sugar, salt and Laking powder. Beal 
the eggs till very light; add the milk. Add the milk mixture slowly 
to the dry ingredients; beat with the dover beater till smooth: add 
the melted shortening. Fold in the blueberries and spices. Have 
the griddle pan hot and lightly greased. Drop by tablespoonfuls 
and turn only once during baking. Serve with butter and honey. 
Yield: 16 griddle cakes. 
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SOUR MILK GRIDDLE CAKES 
½ cup sifted all-purpose ½ teaspoon nutmeg 

flour 1 egg 
½ teaspoon baking soda 1 teaspoon melted shortening 

½ teaspoon salt 1 cup sour milk 

Sift together the dry ingredients. Beat the egg till very light; 
add the shortening and sour ~ilk. Add to the flour mixture; stir 
quickly and lightly. Drop the hatter by spoonfuls on the hot 
griddle; hake 2-3 minutes; when bubbles show up on the surface 
and begin to break, lift the cakes with the spatula. If the under 
surface is browned, turn and hake on the other side; turn only 
once. Serve warm, with butter and syrup. Yield: 8 griddle cakes. 

Yeast Breads 
Home-made breads or rolls -have a fragrance appeal that 

outdoes the famous Chanel No. 5. Add to the sensory attraction 
these facts-home-made breads and rolls cost one-third as much 
as cake; they use one-third the amount of sugar; they give double 
the hulk and an infinite variety. Don't he afraid to try yeast 
mixtures; once you've mastered the technique, you'll find them 
the most satisfactory hatter to make. 

SUCCESS RULES: 

(1) Be moderate in all things. Have the liquid lukewarm, the 
pans room temperature. 

(2) · Never put the sponge in direct heat to rise; that is, never 
directly on the radiator or oven. Indirect heat without draft 
brings the sponge up evenly. 

(3) Use a moderate oven in baking; keep the crust soft by brushing 
with melted butter. 

BROWN BREAD 
(Basic Recipe) 

Temperature: 400°F.-375°F. 
2 cakes compressed yeast 

3 tablespoons molasses 
4 cups lukewarm liquid, part 

milk and part water 

Time: 50-60 minutes 
2 tablespoons melted shortening 

4 cups sifted all-purpose flour 
1 tablespoon salt 

7 cups whole wheat flour 

YEAST BREADS 

J 

2~ 

Dissolve the yeast and molasses in the lukewarm liquid. Add 
the shortening; add the all-purpose flour, cup by cup. Beat until 
smooth; add the salt and whole wheat flour. This dough should he 
stiff enough to handle without sticking. Turn on a floured hoard; 
knead until smooth and elastic. Place in an oiled howl; cover and 
let rise unt_il light (about l½ hours) in a warm place. Punch down 
to release gas bubbles; mould in loaves; place each loaf in an oiled • 
pan 9" x 5" x 3". Cover and let rise until double in hulk (about 1 
hour). Bake in a 400°F. oven for 15 minutes; reduce heat to 375°F., 
and continue baking 35-45 minutes. Makes 3 large loaves, l½ 
pounds each. 

WHOLE WHEAT BREAD 
(Basic Recipe) 

Temperature: 400°F.-375°F. 
2 cakes compressed yeast 

¾ cup lukewarm water 
1 teaspoon white sugar 

1 cup milk 
1 cup water 

½ cup shortening 

Time: 50-60 minutes 
4 tablespoons molasses or corn 

syrup 
1 tablespoon salt 

3 cups whole wheat flour 
2 cups sifted all-pµrpose flour 

1 tablespoon grated orange rind 

· Crumble the yeast cakes in the lukewarm water; add the 
sugar and stir well. Scald the milk; add the water, shortening, 
molasses or corn syrup and salt; cool to lukewarm. Combine 
with the yeast mixture.. Add the flour, cup by cup, until the 
mixture can he turned out on a floured hoard. Sprinkle with the 
orange rind; knead until smooth. Place in a_n oiled howl; brush 
with oil; cover and let rise in a warm place until double in hulk 
(about l¾ hours). Turn on a floured hoard and knead just enough 
to release the gas bubbles. Cut in half and roll each half into a 
ball. Cover and let stand 10 minutes. Shape each half into a loaf; 
place in an oiled pan 9" x 5" x 3 ". Let rise till light (about 40 min
utes). Bake in a hot oven (400°F.) for 15 minutes; reduce the heat 
to 375°F.; continue cooking till done (about 35 minutes). If you 
want a soft crust and no crumbling, brush the loaves with fat just 
before removing from the oven. Yield: two 2 pound loaves. 

NOTE TO BRIDES: Double the recipe and make in addition a pan 
of rolls, a cinnamon loaf or a fruit loaf. 
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ALMOND COFFEE RING 
Temperature: 375°F. Time: 25-30 minutes 
1 cake compressed yeast 1 teaspoon grated orange rind 

¼ cup lukewarm water l egg, well beaten 
½ cup milk 2½ cups sifted all-purpose flour 

¼ cup white sugar ½ cup almonds, chopped 
¾ teaspoon salt 2 tablespoons brown sugar 

¼ cup melted shortening ½ teaspoon cinnamon 
Crumble the yeast into the lukewarm water; measure th~ 

milk, sugar, salt, melted shortening and orange rind into a mixing 
bowl; heat to lukewarm. Add the yeast; beat till smooth. Add the · 
well-beaten egg. Add the flour, cup by cup, beating well after 
each addition. Turn the batter on a floured board and knead 
lightly. Place in an oiled bowl; cover and let rise until light, about 
l hour. Turn out on the floured board again .and knead gently. 
Divide into 3 parts; roll each part into a rectangle about ¼ inch 
thick. Sprinkle each rectangle with a mixture of the almonds, 
brown sugar and cinnamon. Roll each as for a jelly roll, then 
twist slightly. Lay the 3 rolls on an oiled cookie sheet and braid. 
Cover and let rise until light (about¾ hour). Bake in a moderate 
oven. Yield: 18 slices. 

NOTE TO BRIDES: This is a truly delicious roll, one on which 
you ca·n build a reputation. 

WHITE ROLLS 
(Basic Recipe) 

Temperature: 375°F. 
l cake compressed yeast 

¼ cup lukewarm water 
1 cup milk 

2 tablespoons_ shortening 
2 tablespoons corn syrup or 

sugar 

Time: 15-20 minutes 
¾ teaspoon salt 

½ teaspoon grated lemon 
rind or dash of mace 

2½-3 cups sifted all-purpose 
flour 

Cruml,,le the yeast into the lukewarm water, Measure the 
milk, shortening, corn syrup or sugar, salt and flavoring into a 
large bowl; heat to lukewarm. Beat in the softened yeast. Beat 
in the flour, cup by cup; this batter should be soft. Turn on a 
floured board; knead only enough to form into a ball. Place in an 
oiled bowl; cover; let rise in a warm place (80°-85°F.) until double 
in bulk, about 1 hour; 15 minutes. Turn out on a floured board; 
shape into rolls as_ desired. Place on an oiled cookie sheet; let rise 
till double in bulk, about 30 minutes. Bake in a moderate oven till 
golden brown. Yield: 12-14 rolls, depending on the size. 

NOTE TO BRIDES: If the rolls are brushed with cream or rich milk 
before baking the crust is very tender. If the rolls are brushed with 
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melted butter after baking, the crust does not crumble. To glaze the 
rolls after baking brush with a mixture of 1 tablespoon white sugar and 
2 tablespoons milk. Put the rolls back in the oven again for a minute. 

Variations 
Bow Knots: Roll the dough ½" thick; cut in strips½" wide 

and 4" long. Knot loosely. 
Claver Leaf Rolls: Shape the dough in tiny balls; dip in melted 

shortening; place 3 in each section of the oiled muffin pans. 
Parker House Rolls: Roll the dough ½" thick; cut in 2½" 

rounds. Grease the rounds a little off centre with the dull edge of a 
coarse knife. Brush the small half with melted · butter; fold over and 
press the edges together. · 

Whole Wheat Rolls: Follow the recipe for white rolls, substi
tuting molasses for the corn syrup and 1 cup of ·whole wheat or 
graham flour for 1 cup white flour. _ 

Sugar Topped Buns: Have ready oiled muffin pans, 2 tab!e
spoons of melted butter in a saucer and 2 tablespoons of white 
sugar in another saucer. Cut the dough in small balls with t~e 
scissors. Roll each ball smooth between palms of the hands. Dip 
the top first in melted butter, then in granulated sugar. Pla<;!e, 
sugar side up, in the oiled muffin pans. 

Rich Rolls: With the addition of eggs, more sugar and shorten
ing, the rolls get richer and more cake-like in texture. These rich 
rolls can double for dessert. ' 

BUTTER HORNS 
Temperature: 400°F. Time: 15 minutes 
1 cake compressed yeast l teaspoon salt 

¼ cup lukewarm water ½ teaspoon mace 
l cup scalded milk 3 eggs, well beaten 

½ cup shortening 4½ cups sifted all-purpose flour 
½ cup sugar 2 tablespoons softened butter 

Soften the yeast in lukewarm water. Scald the milk in the t~p 
of a double boiler; add the shortening, sugar, salt and mace. 
Cool to lukewarm·; beat in the softened yeast. Add the well
beaten eggs; blend well. Add the flour, cup by cup;. mix t? a 
smooth dough. Knead lightly on a floured board. Place m an oiled 
bowl; cover and let rise in a warm place until double in bulk 
(about 2 hours). Punch down to release gas bubbles; divide the 
dough into three parts. Roll each third in a pie-shaped 9" round. 
Cut each round into 12 pie-shaped wedges; brush each with 
softened butter. Roll each wedge, starting from the wide end and 
rolling towards the centre. Place on an oiled cookie sheet; cover 
and let rise in a warm place till light. Brush with softened butter; 
bake in a hot oven. Yield: 3 dozen butter horns. 
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WHITE BREAD 
(Basic Recip e) 

Temperature: 400°F.-375°F. 
2 cakes compressed yeast 

3 tablespoons white sugar 
or corn sy1·11p 

4 cups lukewarm liquid 
(Milk, or part milk and pat"t 

water ) 

Time: 50-60 minutes 
2 tablespoons melted 

shortening 
12 cups sifted all -purpose 

flour 
l½ ta blespoons salt 

Dissolve the yeasl and sugar or corn syrup in the lukewarm 
liquid . This may he part milk and part water,01· instead of the water, 
use drained potato water. Ad<l the shor tening; beat in½ the flour , 
cup by cup. Beat until smoot.h: add the remainder of the flom· and 
the sa lt. This dough should be stiff enough to handle without 
sticking. Turn on a floured ~oard ; knead lightly until smooth and 
elastic. Place the batter in an oiled bowl; cover and let rise in 
warm place until light (about I½ hours). Kneacl to release gas 
bubqles; moulcl into loaves; place each )oaf in an oilecl pan 9" x 5" 
x 3 1'; brush with melted buttel". Cover and let rise until double in 
bulk (about 1 hour) . Bake in hot oven, 400°F., for IS minutes; 
reduce to mod era te oven, 375°F., and finish baking for 35 to 45 
minutes. Makes 3 large loaves, I½ poun~s each. 

NORWEGIAN CHRISTMAS ROLL 
Temperature: 400°-350°F. 
1 cup warm milk 

½ cup m elted shortening 
½ cup honey 

2 eggs, well beaten 
2 cakes compressed yeast 

¼ cup warm water 
2 teaspoons grated lemon rind 

Time: 40 minutes 
4½ to 5 cups sifted all-purpose 

flour 
½ t easpoon salt 

½ t easpoon cinnamon 
½ cup seedless raisins 

½ cup mixed peel, chopped 

Combine in a mixing bowl the warm milk, shortening aud 
honey. Add the well-bea ten eggs. Add the yeast, which has been 
dissolved in the warm waler, and the lemon rind. Beat well with 
the dover b eater. Sift. in the dry ingredients cup by cup; add the 
chopped fruit , mix well; turn on floured board and knead lightly. 
Place in oiled bowl; cover ancl let rise in warm place until double 
in hulk (about 1 hour). Turn on floured board and knead to 
release gas hubbies. Divide into foui· equal parts; twist each 
part ; place side by side in oiled pan 8" x 8 1' x 3 ½ ". Cover; let rise 
in a warm place until light (about ¾ hour). Bake in hot oven 
(400°F.) for IO minutes; reduce heat to 350°F. and finish baking. 
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When cool, cover with the fo llowin g glaze: Simmer toge ther ¼ cup 
butter ,¼ cup corn syrup for 3 minutes; brush over the bun; glaze. 
Yield: 24 slices. 

PRUNE BREAD 
Temperature: 375°F. 
l cup prunes chopped 

2 cakes compressed yeast 
1 cup lukewarm milk 

½ teaspoon salt 
l teaspoon cinnamon 

·¼ teaspoon nutmeg 

Time: 45 n1inut:es 
I egg, well bea ten 

5 - 5½ cups sifted 
all-purpose flour 

¼ cup molasses 
½ cup cooking bran 

¼ cup melted shortening 

\Vash I½ cups prunes; cover with warm water ; simmer 15 
minutes . Drain the prunes; remove the pits and chop the meat ; 
There should be I cup. Crumble the yeast into the lukewarm milk; 
add the salt, spices, egg and l cup of flour. Beat well ; add the 
second cup of flour; add the molasses, bran, shortening, chopped 
prunes and the remainder of the fl our. Knead lightl y; place in an 
oiled howl; cover and let rise in a warm place till light (about l½ 
hours) . Tum on a floured board and knead lightly. Divide the 
batter in half; shape each half into a loaf. Place in oiled pans; , 
let rise till light. Bake in a moderate oven till clone. Brush with 
melted butter; let cool before slicing. Yield: two J ½ pound loaves 

QUICK SALLY LUNN 
Temperature: '1,00°F. 
l cake compressed yeas t 

I cup milk, scalded and cooled 
2 tablespoons white sugar 

}i cup melted shortening 

Time: 25 minutes 
2 eggs 

3 cups sifted all-purpose 
flom· 

½ teaspoon salt 

Crumble the yeast in t he lukewarm milk. Add the white 
sugar, melted shortening and well-beaten eggs. Sift in the flour 
and salt. Bea t thoroughly until smooth and thick. Pour into 
two 9" cake pans which have been oiled. Cover and let rise until 
double in bulk (about 45 minutes). Sprinkle with Streusel Crumbs; 
bake in a moderate oven. Serve hot with butter. 

STREUSEL CRUMBS 
2 tablespoons butter 

2 tablespoons brown sugar 
4 tablespoons flour 

¾ cup cake or cookie 
crumbs · 

½ teaspoon cinnamon 

Cream the butter and sugar; add flour, crumhs and cinnamou. 
Mix together until crnmbly; sprinkle on the raised dough. 
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BUTTERMILK ROLLS 

Temperature: 400°F. Time: 15-20 minutes
1 medium potato ½ teaspoon salt 

¼ cup shortening 1 cup buttermilk
1 cake compressed yeast 1 egg, well beaten 

¼ cup lukewarm water 3½-4 cups sifted all-purpose
2 tablespoons white sugar flour

Peel the potato; cook till tender. Press through the ricer;
there should be ½ cup. While the potato is still warm, add the
shortening; stir till it is melted. Dissolve the yeast cake in the
lukewarm water; beat into the potato mixture. Add the sugar
and salt to the buttermilk; heat to lukewarm; add to the potato
mixture. Add the well-beaten egg; add the flour cup by cup,
stirring and beating until the mixture cannot be stirred any longer ..
Turn on a floured board; knead gently till smooth. Place the
sponge in an oiled bowl; cover and let rise in a warm place till
light (about l½ hours). Knead down lightly; shape into rolls.
Place them on an oiled cookie sheet; again let rise till light, about
1 hour. Bake in a hot oven; while still warm brush with melted
butter. Yield: 24 rolls. 

CRUSTY CURLS 

(Unusual) 

Temperature: 400°F. Time: 15 minutes
1 cake compressed yeast 2 teaspoons lemon juice

¼ cup lukewarm water 1 egg, lightly beaten 
¾ cup milk 3-3½ cups sifted all-purpose

¼ cup melted shortening flour 
2 tablespoons white sugar 24 oiled clothes pins

I teaspoon salt . Cream cheese
1 teaspoon grated �emon rind Mayonnaise

Crumble the yeast into the lukewarm water. Measure the
milk, melted shorteping, sugar, salt, lemon rind and juice into a
mixing bowl. Heat to lukewarm; add the dissolved yeast and beat
well. Add the egg and again blend. Beat in the flour, cup by cup;
turn the batter on a floured board and knead gently. Place in all'
oiled bowl;· cover and let rise till light, about l½ hours. Knead
down again and roll into a rectangle ½ 11 thick; cut in strips ½ 11 

wide. Oil the clothes pins (the knobby kind); wind them with 

strips of dough from top to bottom. Fasten undern�ath; place on
an oiled cookie sheet to rise, about ½ hour. Bake in a hot oven
till golden brown. Take- from the oven and brush with melted
butter; gently loosen the clothes pins and pull them out. Mix
plain cream cheese with a little mayonnaise; fill the ends of the
rolls and ·serve.

YEAST BREADS 

HOT CROSS BUNS 
Temperat e: 375°F.
I cake compr ssed yeast 

¼ cup lukewarm water
I cup milk 

½ cup corn syrup
½ teaspoon salt

Time: 20-25 minutes
¼ cup melted shortening 

1 teaspoon grated l�mon rind
I egg, well beaten

½ cup raisins
3½ -4 cups sifted all-purpose

flour
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. Crumble the yeast into the lukewarm water. Measure the
milk, corn syr1:p, salt, . shorte�ing and lemon rind into a mixing
bowl; heat until the mixture 1s lukewarm. Beat in the dissolved
yeast and the egg; add the raisins. Beat in 2 cups of flour; stir till
smooth. Add the remaining flour; mix well. Turn on a floured
board, shape into a ball and knead lightly. Place in an oiled bowl·
cover and let rise in a warm place till double in bulk ( about 2 hours):
:urn on � flou�ed board and knead to release gas bubbles. Shape
mto medmm-s1zed buns; place on an oiled cookie sheet about 2 11 

apart. Cover and again let rise (about I hour); with the scissors
�ut a small cross on the top of each bun. Bake 20-25 minutes
m a moderately hot oven. Three minutes before baking is com
pleted, remove and brush with 1 tablespoon of Slio-ar dissolved in
2 tables_ro�n� of milk. While still hot, fill the cr�sses with icing
made with 1cmg sugar and hot water. Yield: 18 buns. 

HOMEMADE PRUNE ROLLS 

Temperature: 400°F.-350°F. Time: 25 minutes
18 cooked prunes ½ teaspoon salt

18 nuts, shelled ½ cup melted shortening
2 cakes compressed yeast 1/16 teaspoon mace

¼ cup lukewarm water I egg, well beaten 
¾ cup milk, scalded 1 cup whole wheat flour

½ cup corn syrup · 3 cups sifted all-purpose flour
Remove the �its from the prunes; stuff each prune with a nut.

S�ften the yeast m_ lukewarm water, combine it with the scalded
milk, the corn syrup, salt, shortening and mace. Add the well
beaten egg and the whole wheat flour; mix well .. Add the white
flour, cup_by cup, b�ating wel! after each cupful; this dough should
not be stiff. Turn mto an 01led bowl; cover; let rise in a warm
place till double in bulk (1 to I¼ hours). Turn out on floured
board; knead li?htly to release gas bubbles. Cut off small pieces
?£ dough; shape mto round rolls. Slash the top with scissors and
msert a stuffed prune in the opening. Place the rolls in oiled muffin
pans; cover; let rise till light (about ½ hour). Bake in hot oven
(40�° F.) for 10 minutes; reduce the heat to 350°F. and finish 

bakmg. Yield: 18 rolls.
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HOMEMADE BUNS 
Temperature: 400°F, 
4 cups mashed potatoes 

1 cup potato water (lukewarin) 
1 cake compressed yeast 

4 cups sifted all-purpose 
flour 

Time: 15-20 minutes 
1 cup hot milk 

1 teaspoon salt 
1 tablespoon sugar 

2 tablespoons shortening 
I egg, well beaten 

Cook, drain and mash 6 large potatoes, saving the potato 
water. Soften the yeast in 1 cup of the lukewarm potato water; 
add 1 cup of the flour. Beat till smooth; let rise in a warm place 
until light (about 1 hour). Combine the hot milk, mashed pota
toes, salt, sugar, shortening and well beaten egg; mix with the 
sponge; add the remaining 3 cups of flour, cup by cup. Cover; 
let rise till liuht (about 1 hour). Have ready 2 oiled cookie sheets; 
drop spoonfuls of the batter on the sheets about 2" apart (do not 
handle the batter). Let rise until light; bake in a hot oven for 15 
to 20 minutes. Yield: 45 buns. Even the crumbs are delicious! 

REFRIGERATOR ROLLS 
Temperature: 375°F. 
1 cake compressed yeast 

¼ cup lukewarm water 
1 cup milk 

¼ cup melted shortening 
¼ cup corn syrup or white sugar 

Time: 20-25 minutes 
1 teaspoon salt 

1 teaspoon grated lemon rind 
1 egg, well beaten 

3-3½ cups sifted all
purpose flour 

Crumble the yeast into the lukewarm water. Measure the 
milk, melted shortening, corn syrup or sugar, salt and lemon rind 
into a bowl; heat to lukewarm. Add the dissolved yeast and the 
well beaten egg; beat well. Add I cup of the flour; blend with the 
dover beater; add the second cup of flour and again beat. Beat in 
the remainder of the flour with a spoon. Turn on a floured' board 
and knead lightly; turn irito an oiled bowl, cover tightly with 
waxed paper and place in the refrigerator. When ready t? use, 
turn the dough out.on a floured board; knead lightly, then roll to 
about ½ 11 thickness. Cut with a 2½" cutter; place the rolls on an 
oiled cookie sheet. Let rise till light, about I hour; bake in a 
moderate oven till golden brown. Five minutes before taking from 
the oven brush the rolls with a mixture of 1 egg yolk beaten lightly 
with½ cup cold water; return to the oven to glaze. Yield: 24 rolls. 

NOTE TO BRIDES: This dough will keep for a week. If it rises 
in the refrigerator don't worry; the gas bubbles can be punched down 
quite easily. Keep the bowl tightl,y covered. 
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CHAPTER 5 

Cakes, Fillings and Frostings 

APPLESAUCE CAKE 
(With Meringue) 

Temperature: 350°F. 
½ cup shortening 

1 cup brown sugar 
2 egg yolks, unbeaten 

2 cups sifted cake flour 
1 teaspoon baking soda 

Time: I hour 
¼ teaspoon salt 

1 teaspoon cinnamon 
½ teaspoon cloves 

½ teaspoon nutmeg 
1 cup thick, unsweetened 

applesauce 

. Cream together the shortening and the brown sugar; add the 
eg? yolks; blend well. Sift together the flour, baking soda, salt and 
spices. Add to the creamed mixture alternately with the applesauce. 
Pour into a pan 8" x 12" x 2" which has been lined with waxed 
paper and oiled with cooking oil; top with the following meringue: 

2 egg whites 
½ cup brown sugar 

Meringue 

½ cup shredded wheat, 
rolled very fine 

. Beat_ the eg~ whites until stiff; gradually add the sugar; beat 
a~am until the rmxture peaks. Spread over the raw batter; sprinkle 
With !he finely rolled shred~ed wheat (measured after rolling). 
Bake ma moderate oven. Yield: 20 pieces. 

BANANA CAKE 
Temperature: 375°F. 
½ cup shortening 

¾ cup brown sugar 
¾ teaspoon vanilla 

I egg, well beaten 
¾ cup mashed bananas 

Time: 30-35 minutes 
I½ cups sifted pastry flour 

1 teaspoon baking powder 
½ teaspoon salt 

½ teaspoon baking soda 
2 tablespoons thick sour milk 

Cream together the shortening, sugar and vanilla· heat till 
light. Add the egg, well beaten, and the mashed bananas: Add the 
sifted dry ingredients alternately with the sour milk; beat quickly 
and lightly until smooth. Pour into a square pan 8" x 8" which 
has been lined with oiled paper; bake in .a moderate oven. This 
cake is delicious when fresh; it needs no icing. Yield: 12-16 pieces. 
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FRUIT BIRTHDAY CAKE · 
Temperature: 350°F. Time: 25 minutes 
½ cup shortening 2 cups sifted pastry flour 

l cup brown sugar l teaspoon baking soda 
2 eggs, well beaten ½ teaspoon nutmeg 

1 orange, chopped ½ teaspoon cinnamon 
1 cup raisins, chopped ½ cup sour milk 

Cream the shortening; gradually add the sugar; beat till 
fluffy. Add the well beaten eggs. Cut the orange in quarters; put 
through the food chopper with the raisins; add to the creamed mix
ture; blend well. Add the sifted dry ingredients alternately with 
the sour milk. Pour into two 9" layer cake pans lined with waxed 
paper and oiled; bake in a moderate oven. When cool, put to• 
together with Cream Filling and ice with Fruit and Nut Icing. 
Yield: 16 pieces. 

RICH BIRTHDAY CAKE 
Temperature: 375°F. 
½ cup shortening 

1 cup fine sifted sugar 
½ teaspoon vanilla 

2 eggs 
2 egg yolk& 

Time: 20-25 minutes 
2 cups sifted pastry flour 

3 teaspoons baking powder 
¼ teaspoon salt 

¾ cup milk 

Cream together until fluffy the shortening and ½ cup of 
sugar; add the vanilla and blend. Beat the eggs and egg yolks 
till very light; add the remainder of the sugar and again beat. 
Add to the creamed mixture; beat with the dover beater until 
light. Add the sifted dry ingredients alternately with the milk; 
blend with the dover heater. Bake in two 9" layer cake pans which 
have been lined with waxed paper. When cool, put together and 
frost with Seven Minute Icing made with the two surplus egg 
whites. Yield: 16 pieces. 

CHOCOLATE LA YER CAKE · 
Temperature: 375°F. 
2 squares (2 oz.) unsweetened 

chocolate 
½ cup hot coffee infusion 

½ cup shortening 
I¼ cups brown sugar 

l teaspoon vanilla 

Time: 20-25 minutes 
2 eags, well beaten 

l½ cups sifted cake flour 
1 teaspoon baking soda 

1 teaspoon baking powder 
½ teaspoon salt 

½ cup thick sour milk 

Measure the chocolate and hot coffee into a saucepan; simmer 
gently until slightly thiekened; cool. Cream together the shorten
ing. brown sugar and vanilla. Add the chocolate mixture; add 
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the well beaten eggs; beat till fluffy. Add the sifted dry ingredients 
alternately with the sour milk. Stir lightly; divide between two 
8" layer cake pans which have been oiled and floured. Bake in a 
moderate oven till firm; let stand in the pans for 5 minutes. Re
move; cool slightly; put together with Chocolate Cream Filling 
and Sea ~oam Frosting. Yield: 12 pieces. 

ORANGE CHOCOLATE CAKE 
Temperature: 375°F. 
3 squares (3 oz.) unsweetened 

chocolate 
4 tablespoons brown sugar 

½ cup water 
1 tablespoon grated orange rind 

½ cup shortening 

Time: 35-40 minutes 
1 ¼ cups brown sugar 

3 eggs, separated 
2 cups sifted cake Bour 

3 teaspoons baking powder 
½ teaspoon salt 

½ cup milk 

C?mbine the chocolate, 4 tablespoons of brown sugar and the 
water m a saucepan; cook over low heat until thick, stirring con
stantly . Add the orange rind; let cool. Cream to"ether the short
ening and brown sugar; add the unbeaten egg b yolks; b~at till . 
smooth an_d light. ~dd th_e chocolate mixture; blend thoroughly. 
Add the sifted dry mgred1ents alternately with the milk; fold in 
the_ stiffiy beate~ egg ~vhites. Pour into an oiled 8" x 12" pan 
which has been hned with waxed paper; bake in a moderate oven 
t_ill d~n~- When co~d, frost with a thin icing made by mixing a 
httle 1cmg sugar with hot orange juice. Yield: 20 pieces. 

Temperature: 375°F. 
¼ cup cocoa 

¼ cup boiling water 
½ cup shortening 

¾ cup brown sugar 
1 egg, well beaten 

COCOA CAKE 
(One Egg) 

Time: 30-35 minutes 
I¼ cups sifted pastry fl~ur 

½ teaspoon salt 
¾ teaspoon baking soda 

½ cup sour milk 

. ~ea~ure the cocoa into a mixing bowl; add the boiling water; 
stir till ~1ssolved. Cream together the shortening and sugar; add 
the well beaten egg; beat till fluffy. Combine with the cocoa mix
ture and be~t well. Add the sifted dry ingredients alternately with 
the sour milk. Blend; pour into an oiled pan 8" x 6" which has 
been lined with waxed paper; bake in a moderate oven until done. 
This cake is very tender, so let it stand in pan five minutes before 
inverting to cool. lee with a plain Butter Icing. Yield: 9 pieces. 
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CHOCOLATE LIGHTNING CAKE 
Temperature: 375°F. 
2 squares (2 oz.) unsweetened 

chocolate 
l½· tablespoons shortening 

¾ cup white sugar 
1 cup sifted cake flour 

Time: 30-35 minutes 
2 teaspoons baking powder 

½ teaspoon salt 
2 eggs, nnbeaten 

½ cup milk 

Combine the chocola te and shortening in the top of a double 
.boiler; melt over boiling water. Remove from the heat; add, with
out beating or stirring, all the remaining ingredients. Mix thor
oughly, beating quickly and lightly. Pour into a square pan 8" 
x 8" which has been lined with waxed paper; bake in a moderate 
oven until done. This cake is moist and delicious; ice with thin 
white icing. Yield: 12-16 pieces. 

EGGLESS CHOCOLATE CAKE 
Temperature: 375°F. 
2 squares (2 oz.) unsweetened 

chocolate 
1 cup milk 

½ cup shortening 
1 cup brown sugar 

Time: 40-45 minutes 
1 teaspoon vanilla 

2 cups sifted pastry flour 
¾ teaspoon salt 

¾ teaspoon baking soda 

Melt the chocolate in the top of the double boiler; add the 
milk; beat with the dover heater until smooth; cool slightly. 
Cream together the shortening, sugar and vanilla; add to the 
chocolate mixture. Sift the flour with the salt and baking soda; 
fold into the chocolate mixture. Beat till smooth; pour into a 
loaf pan 9" x 5" x 3" which has been lined with oiled paper. Bake 
in a moderate oven till done. Yield: 12 slices. 

CHRISTMAS CAKE (Dark) 
Temperature: 275°F. 
1 cup butter 

l¼ cops brown sugar, 
firmly packed 

½ cup corn syrup 
4 eggs, well beaten 

¼ cup strawberry jam 
¼ cup candied lemon peel, 

chopped 
½ cup candied citron peel, 

chopped 
½ cup candied cherries, 

chopped 

Time: 3 hours 
¼ cup candied orange peel, 

chopped 
1 cup seedless raisins, chopped 

1 cup currants, washed and 
dried 

½ cup nuts, chopped 
2½ cups sifted pastry flour 

½ teaspoon baking soda 
¼ teaspoon salt 

½ teaspoon cinnamon 
¼ teaspoon cloves 

¼ teaspoon mace 

Cream the butter; gradually beat in the sugar and corn eyrup; 
add the well beaten eggs. Add the jam, peel, fruit and nuts. 
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Gradually add the . sifted dry ingredients; mix welJ. Pour the 
batter into an oiled square pan 8" x 8" x 3½" which has been lined 
with heavy brown paper; hake in a slow oven until firm and golden 
brown. To prevent the cake drying out, cover with heavy brown 
paper after the first half hour of baking. Glaze the cake or ice 
with Almond Icing. Yield: 4 lhs. 

CHRISTMAS CAKE (Light) 
Temperature: 325°F. Time: 1 hour, 45 minutes 
l cup mixed peel, sliced 1 tablespoon grated orange rind 

1 cup glace cherries, sliced 1 teaspoon grated lemon rind 
1 cup raisins, chopped 5 eggs, unbeaten 

2½ cups sifted all-purpose 1 teaspoon baking powder 
flour ½ teaspoon salt 

1 cup shortening 1 tablespoon lemon juice 
1 cup white sugar 

Slice the peel and cherries; chop the raisins; dredge with ½ 
cup of ~our. Cream together the shortening, sugar, orange and 
lemon rmd. Add the eggs, unbeaten, one at a time; beat thor
oug?ly after each addition. Sift together the remaining flour, 
baking powder and salt; add to the creamed mixture in 3 addi
tions. Add the lemon juice; add the floured fruit. Line a pan 
9" x 5" x 3 11 with heavy waxed paper. Pour in the hatter; bake in 
a moderate oven until done. Yield: about 3 lbs. 

BUDGET FUDGE CAKE 
Temperature: 375°F. 
2 squares (2 oz.) unsweetened 

chocolate 
1 egg, separated 

1 cup milk 
2 tablespoons softened butter 

¾ cup brown sugar 

Time: 30-35 minutes 
1 teaspoon vanilla 

l½ cups sifted all-purpose 
flour 

1 teaspoon baking soda 
½ teaspoon salt 

Unfold the paper around the chocolate squares; Jet them stand 
(~n top of the radiator or oven until soft. Beat the egg yolk until 
hght; add the softened chocolate and½ cup milk; heat until thick. 
A:1,d the hu_tter and su~ar; beat again. Add the remaining½ cup 
milk to which the vamlla has been added; add the sifted dry in
gredients. Stir lightly until smooth; turn into an oiled pan 8" x 8"; 
hake until firm. When cool, frost with this icing: 

Measure¾ cup white sugar into the top of the double boiler; 
ad.d the egg white, 1 teaspoon corn syrup and 2 teaspoons lemon 
juice. Cook and heat with the dover heater over boiling water 
until the mixture peaks. Yield: 12-16 pieces. . 
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CRUMB CAKE 
Temperature: 375°F. 
2 cups sifted pastry flour 

I cup brown sugar 

Time: 35-40 minutes 
¾ cup shortening 

Sift together the flour and brown sugar; rub in the shortening 
with the tips of the fingers. When the mixture is. crumbly, ~ake 
out¾ cup; to the remainder add all at once and without beatmg: 

¼ teaspoon salt I cup raisin_s, chopped_ 
¼ teaspoon nutmeg ¾ cup thick sour milk 

¼ teaspoon cloves ¼ cnp brown sug~r 
I teaspoon cinnamon I teaspoon bakmg soda 

I egg, unbeaten 

Beat this mixture until smooth; pour into an oiled pan 8" x 
12 11 ; sprinkle the reserved crumb mixture over the raw batter. 
Bake in a moderate oven until done. Yield: 20 pieces. 

RED DEVIL'S FOOD CAKE 
Temperature: 375°F. Time: 35-40 minutes 
½ cup shortening 1 teaspoon vanilla 

3 squares (3 oz.) unsweetened l½ cups sifted cake flour 
chocolate, grated ¾ teaspoon salt 

I¼ cups brown sugar ¾ teaspoon baking soda 
¾ cup water ¾ teaspoon baking powder 

2 eggs, unbeaten ¾ cup thick sour milk 

Melt the shortening in the top of a double boiler; add the 
grated chocolate; stir until melted. Add the sugar and water; beat 
until well blended. Remove from the heat; cool to room tempera
ture. Add the eggs, one at a time; beat until light; add the vanilla. 
Add the sifted dry ingredients alternately with the sour milk. 
Pour into an oiled pan 8 11 x 8 11 lined with waxed paper; bake in a 
moderate oven until done. Yield: 12-16 pieces. 

SELF FROSTING FUDGE CAKE . 
Temperature: 350°F. 
¼ cup boiling water 

¼ cup cocoa 
½ cup melted shortening 

¾ cup white sugar . 
2 egg yolks 

Time: 50 minutes 
½ teaspoon vanilla 

1 ¼ cups sifted pastry flour 
¼ teaspoon salt 

¾ teaspoon baking soda 
¾ cup ~our milk 

Pour the boiling water over the cocoa; let stand till slightly 
cool. Add the melted shortening -and sugar; beat well with the 
dover beater. Add the well beaten egg yolks and vanilla; again 
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heat. Add the sifted dry ingredients alternately with the sour 
milk. Pour into an oiled 8" x 8" pan which has been lined with 
waxed paper. Spread the raw .batter ~':ith the following meringue: 

2 egg whites, stiffly beaten 
½ teaspoon baking powder 

¾ cup brown sugar 
½ cup chopped nuts 

To the stiffly beaten egg whites add the baking powder and 
sugar. Spread over the raw batter; sprinkle with chopped nuts; . 
bake in a :moderate oven until done. Yield: 12-16 pieces. 

CANADIAN FRUIT CAKE 
Temperature: 300°F. 
1 cup diced salt pork 

1 cup boiling W4ter 
2 teaspoons baking soda 

1 cup dark molasses 
1 cup brown sugar 

2 eggs, separated 
I teaspoon cloves 

Time: 2 hours 
2 teaspoons cinnamon 

4 cups sifted all-purpose 
flour 

1 cup raisins, chopped 
1 cup mixed peel, chopped 

l½ teaspoons lemon flavoring 
1 teaspoon grated lemon rind 

Dice the pork very fine, taking out any bits of lean meat; cover 
with the boiling water; let stand 5 minutes. Add the baking soda, 
molasses and sugar; stir until well dissolved; add the well beaten 
egg yolks. Add the sifted dry ingredients alternately with the 
chopped fruit. Add the lemon flavoring and grated rind; fold in the 
stiffly beaten egg whites. Pour into 2 square pans 8" x 8" x 3½" 
which have been lined with heavy brown paper and oiled; bake in a 
slow oven. Store 2 weeks before using. Yield: 6 lbs. of cake. 

LIGHT FRUIT CAKE 
Temperature: 300°F. 
1 cup butter 

2 cups white sugar 
4 cups sifted all-purpose flour 

2 teaspoons baking powder 
½ teaspoon salt 

I cup grapefruit juice 
2 ~ups sultana raisins, chopped 

Time: 3 hours 
I cup citron peel, chopped 

I cup glace cherries, chopped 
1 cup orange and lemon peel, 

chopped 
1 cup nuts, chopped 

1 cup shredded coconut 
8 egg whites 

Cream together the butter and sugar; add the sifted dry in
gredients alternately with the fruit juice. Plump the raisins in 
skim milk and dry; mix with the chopped fruit and nuts; add gradu
ally to the cake batter. Fold in the stiffly beaten egg whites. 
Turn into 2 pans 8" x 8" x 3½" which have been lined with heavy 
bro"'n paper and oiled; bake in a slow oven until firm. Yield: 6 lbs. 
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ECONOMY FRUIT CAKE 
Temperature: 300°F.-280°F. 
l cup shortening 

2 cups white sugar 
1 teaspoon grated lemon rind 

2 eggs. well hea ten 
1 teaspoon baking soda 

1 cup molasses 
4½ cups sifted all-purpose 

flour 

Time: 2 hours, 15 minutes 
1 teaspoon cinnamon 

1 teaspoon cloves 
1 tea.spoon nutmeg 

1 cup milk 
l cup seedless raisins. chopped 

½ cup currants 
½ cup mixed peel, chopped 

½ cup prunes, chopped 
½ cup nuts, chopped 1 teaspoon baking powder 

½ teaspoon salt 
Cream together the shortening and sugar; heat until lig~t

Add the !!"rated lemon rind and the well beaten eggs; heat with 
the dove; heater till smooth. Stir the baking soda into the 
molasses; add to the crt>amed mi-xture. Add the sifted dry ingre• 
dients alternately with the milk; ·with one addition of flour add the 
chopped fruits, peel and nuts. The raisins and currants should _he 
plumped in ho"t water; the pru?es should h_e washed, covered vnt~ 
boiling water and let stand until cold. Dram and chop the prunes, 
crack down the pits and use the nut meats chopped. Blend well; 
hake in 2 !'>quare pans 8" x 8 11 x 3½" which have been lin~d with 
heavy brown paper and oiled. To prevent the cakes drymg out 
cover with a sheet of heavy brown paper; reruove for the last half 
hour of baking. Bake in a slow oven for about 2 hours; when d?ne, 
let cool in the pans; remove. wrap in waxed paper and store m a 
crock. Yield: 6 lbs. cake. 

HOT WATER GINGERBREAD 
Temperature: 350°F.· Time: 50 minutes 
½ cup shortening l teaspoon ginger 

½ cup brown sugar 1 teaspoon cinnamon 
1 egg, well beaten ¼ teaspoon nutmeg 

l cup dark molasses ¼ teaspoon cloves 
2½ cups sifted cake fl.our ½ teaspoon salt 

l½ teaspoons baking soda 1 cup hot water 

Cream together the shortening and sugar until fluffy; add the 
well beaten egg and molasses; blend well. Sift the dry ingredie~ts 
three times; add alternately with the hot water to the creamed rmx
ture. Beat until smooth after each addition of flour. Pour into a 
pan 8" x 12" which had been lined with oil paper; hake in a moder
ate oven until done. 

You can serve half the gingerbread hot for dessert with a sauce. 
Split the remaining half; fill with plain cream cheese moistened 
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with some prune juice-indeed, a mashed up prune or two can often 
be worked in with the cheese. Cut in squares and serve as a second 
dessert. Yield for 2 desserts: 20 squares. 

CREAMY JELLY ROLL 

Temperature: 400°_F. 

4 eggs 
¾ teaspoon baking powder 

¼ teaspoon salt . 
¾ cup white sugar 

Time: 13 minutes 

¾ cup sifted cake flour 
1 teaspoon lemon juice 

¼ teaspoon grated lemon 
rind 

Break the eggs into a mixing howl; add the baking powder and 
the salt. Set the howl in a pan of hot water; beat the mixture until 
light and fluffy. Gradually add the sugar, beating well until the 
sugar is dissolved. Remove the bowl from the hot water; fold in 
the flour which has been sifted three times. Add the lemon juice 
and rind; turn into a shallow jelly roll pan 9" x 13" which has been 
lined with waxed paper. Bake in a fairly hot oven. As soon as the 
cake is taken from the oven, turn out on a tea towel dusted with 
powdered sugar. Remove the paper, trim the edges and roll up 
quickly and carefully. Cool slightly; unroll. Spread with cream 
filling and again roll up in a clean towel. Let cool before slicing. 
Yield: 12 slices. 

LEMON CAKE 

Temperature: 375°F. 

½ cup shortening 
l cup white sugar 

1 teaspoon grated lemon rind 
2 eggs, separated 

2 cups sifted cake fl.our 

Time: 35-40 minutes 

3 teaspoons baking powder 
¼ teaspoon salt 

¼ cup cold water 
½ cup lemon juice 

Cream together the shortening, ¾ cup sugar and the lemon 
rind. Add the well beaten egg yolks. Add the sifted dry ingre• 
dients alternately with a mixture of the cold water and lemon 
juice. Stiffly beat the egg whites; add the reserved¾ cup of sugar 
and heat again. Fold into the cake batter. Pour into a square pan 
8" x 8 11 ]iued with waxed paper. Bake until done. Let stand in the 
pan for 5 minutes. Invert on a cooling rack; remove the paper and 
dust lightly with icing sugar. A delicious variation with this cake is 
to split it, fill it with lemon butter and put together again. Cut in 
squares; spread each square lightly with lemon filling and roll in 
shredded coconut. Yield: 12-16 pieces. 
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PRIZE GINGERBREAD 

Temperature: 350°F. 
½ cup shortening 

¾ cup brown sugar 
½ cup corn syrup or molasses 

% cup boiling water 
2¼ cnps sifted pastry fl.our 

1 teaspoon baking powder 

Time: 30 minutes 
1 teaspoon baking soda 

½ teaspoon salt 
½ teaspoon cinnamon 

½ teaspoon nutmeg 
½ teaspoon ginger 

2 eggs, well beaten 

Cream the shortening; gradually add the brown sugar and 
syrup or molasses. Add the hot water; let stand until lukewarm. 
Add the sifted dry ingredients in three additions, heating well after 
each addition. Add the well beaten eggs; heat with the dover 
beater (this batter is quite thin). Pour into a pan 8" x 12" which 
has been lined with waxed paper; hake in _a moderate oven. When 
cool, cut in squares. Yield: 20 squares. 

GOLD CAKE 

Temperature: 375°F. 
2 cups cake flour 

3 teaspoons baking powder 
~ teaspoon salt 

½ cup shortening 
½ cup white sugar 

Time: 25-30 minutes 
1 teaspoon grated orange rind 

3 egg yolks 
¾ cup milk 

I teaspoon lemon juice 

Measure the flour, baking powder ;nd salt into the sifter; 
sift 4 times. Cream together the shortening, sugar and orange 
rind; beat till fluffy. Beat the egg yolks until light; add to the 
creamed mixture. Add the sifted dry ingredients alternately with 
the milk; add the lemon juice. Pour the batter into two 9" layer 
cake pans which have been lined with oiled_ paper. Bake_ i~ a 
moderate oven until done. Put together with Lemon Filhng; 
spread a thin layer of the filling over the top of the cake. Frost the 
top and sides with Snow Icing. Yield: 16 pieces. . 

GOLD AND SILVER CAKE 

Temperature: 375°F. 
½ cup shortening 

% cup fine sifted sugar 
1 tablespoon grated orange 

rind 
I egg 

Time: 35-40 minutes 
2 egg yolks 

I½ cups sifted pastry flour 
2¼ teaspoons baking powder 

¼ teaspoon salt 
½ cnp orange juice 

Cream the shortening ·and ½ cup of sugar to the consistency 
of ice cream; add the grated orange rind. Beat the egg and egg 
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yolks till thick and lemon colored; add the remainder of the sugar, 
heat thoroughly. Add to the shortening mixture; beat with the 
dover beater. Add the sifted dry ingredients alternately with the 
orange juice; heat quickly and lightly. Pour the batter into a 9" 
oiled tube pan; bake in a moderate oven till done. When cool, 
cover with Silver Frosting. Yield: 12 pieces. 

HONEY RAISIN LOAF 

Temperature: 300°F. 

1 cup raisins 
1 cup skim milk 

1 cup shortening 
1 cup honey 

l½ teaspoons vanilla 
½ teaspoon almond flavoring 

Time: 2 hours, 10 minutes 

4 eggs 
3 cups plus 6 tablespoons 

sifted all-purpose flour 
3 teaspoons baking powder 

½ teaspoon salt 
½ cup walnuts, chopped 

Cover the raisins with skim milk; soak for 15 minutes. Drain 
and dry; discard the milk. Cut the raisins fine with the scissors. 
Cream together the shortening and the· honey; add the flavorings 
and the well-beaten eggs. Beat till smooth with the dover heater. 
Add the sifted dry ingredients in 3 additions. Add the raisins 
and nuts. Ponr into a square fruit cake pan 8 11 x 8 1' or a loaf pan 
9" x 511 x 3", lined with heavy brown paper and oiled. Bake in a 
slow oven; when cool put away to age for a few days. Yield: 3 lbs. 

. CHOCOLATE CREAM JELLY ROLL 

Temperature: 400°F. 

6 tablespoons cake flour 
6 tablespoons cocoa 

½ teaspoon baking powder 
¼ teaspoon salt 

Time: 13 minutes 

4 eggs, separated 
¾ cup white sugar 

I teaspoon vanilla 

. Mix and sift the flour, cocoa, baking powder and salt. four 
times. Beat the egg whites until stiff and glossy; gradually add 
½ cup of the sugar; beat again until the mixture peaks. Beat 
the yolks till thick and lemon colored; add the remainder of the 
sugar and the vanilla; heat again. Combine the whites and the 
yolk mixture. Carefully fold in the sifted dry ingredients; blend 
lightly. Line a jelly roll pan 15 11 x 10 11 with oiled paper; pour in the 
batter and spread evenly. Bake in a hot oven 13 minutes. Turn 
on a towel, lightly dusted with powdered sugar. Cut off the edges 
and remove the paper. Spread with Chocolate Filling and roll. 
Cool, cut in slices and serve with Mocha Sauce. Yield: 12 slices. 
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JELLY ROLL 
Temperature: 400°F. Time: 13 minutes 
2 eggs, separated ½ teaspoon salt 

2 tablespoons cold water 1 teaspoon baking powder 
½ cup white sugar ¼ teaspoon vanilla 

¾ cup sifted cake flour ¼ teaspoon lemon flavoring 

Beat the egg yolks till light and lemon colored; add the cold 
water and beat again. Gradually beat in the sugar; beat till light. 
Sift the dry ingredients four times; fold into the egg and sugar 
mixture; add the flavoring. Fold in the stiffly beaten egg whites. 
Pour into a shallow pan 9" x 13" which has been lined with waxed 
paper; bake in a hot oven till done. Tnrn out on a cloth lightly 
dusted with powdered sugar, trim off the edges and spread with 
Lemon Filling. Yield: 12 slices. 

SPECIAL LOAF CAKE 
(Eggless) 

Temperature: 350°F. 
1 cup sour milk 

1 cup com syrup 
2½ cups sifted all-purpose flour 

½ teaspoon salt 
l¾ teaspoons baking soda 

Time: 30 minutes 
2 teaspoons ginger 

I teaspoon cinnamon 
½ teaspoon cloves 

I cup raisins, chopped 
¼ cup melted shortening 

Combine the sour milk and corn syrup. Sift in the dry in
gredients; stir vigorously; add the chopped raisins and melted 
shortening; blend well. Ponr into loaf pan 9" x 5" x 3" lined with 
waxed paper and oiled. Bake in a moderate oven. This loaf is 
moist and inexpensive. Don't let it stand too long; it gets dry. · 

ONE EGG CAKE 
Temperature: 375°F. 
3 tablespoons shortening 

¾ cup fine white sngar 
1 tablespoon grated orange 

rind 
I egg, well beaten 

Time: 25-30 minutes 
l½ cups sifted cake flour 

l½ teaspoons baking powder 
½ teaspoon salt 

½ cup milk 
¼ cup nuts, chopped 

Cream together the shortening, ½ cup of sugar and the orange 
rind. Beat the egg until light; add the remaining ¼ cup of sugar 
and beat till the sugar is dissolved; add to the creamed hatter. 
This mixture should be very light. Sift together the dry ingre
dients four times. Add them alternately with the milk to the 
creamed mixture. Beat only enough to smooth the batter; pour 
into a square pan 8" x 8" which has been lined with waxed paper. 

:,.-
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Sprinkle the finely chopped nuts over the raw batter. Bake in a. 
moderate oven till firm (25-30 minutes). Let stand in the pan for 
five minutes before turning out on a cooling rack. Eat while fresh. 
This cake does not require an icing; the nuts are an excellent sub
stitute. Yield: 12-16 pieces. 

ORANGE CAKE 
Temperature: 350°1<'. 
½ cup shortening 

¾ cup brown sugar 
½ tablespoon grated orange 

rind 
l egg, well beaten 

1 cup sifted cake flour 

Time: 35 minutes 
l teaspoon baking powder 

¼ teaspoon baking soda 
½ teaspoon salt 

1/s cup sour milk 
¼ cup orange juice 

1 tablespoon white sugar 

Cream together the shortening, brown sugar and grated 
orange rind. Add the well beaten egg; beat till light. Add the 
sifted dry ingredients alternately ~ith the sour milk. Poor into 
an oiled pan 8" x 8"; hake in a moderate oven till done. While 
still warm and before removing from the pan, brush over with a 
mixture of the orange juice and sugar. This makes a crisp icing 
top that's tart and yet sweet. Yield: 12-16 pieces. 

MAGIC MERINGUE CAKE 
Temperature: 350°F. 
½ cnp shortening 

½ cup white sugar 
2 eggs, separated 

l¼ cups sifted pastry tlonr 

Time: 40 minutes 
I teaspoon baking powder 

½ teaspoon salt 
3 tablespoons milk 

Cream the shortening; gradually add the sugar. Beat till 
fluffy. Add the well beaten egg yolks and blend. Add the sifted 
dry ingredients alternately with the milk. Spread the batter in 
an oiled pan 8 11 x 12 ". Cover with the meringue and bake in a 
moderate oven until meringue shrinks from the sides of the pan 
and the cake is done. 

(Meringue) 

2 egg whites 
½ teaspoon salt 

½ cup brown sugar 

½ cup shredded coconut 
¾ cup nuts, chopped 

I teaspoon vanilla 

Stiffly beat the egg whites and salt until stiff but not dry. 
Add all remaining ingredients and beat again. Spread over the
raw batter. Bake in a moderate oven. Yield: 20 pieces. 
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RAISIN-ORANGE CAKE 
Temperature: 350°F. 
½ cup shortening 

1 cup brown sugar 
1 egg, unbeaten 

2¼ cups sifted cake flour 
1 teaspoon baking powder 

1 teaspoon baking soda 
¼ teaspoon salt 

1 teaspoon cinnamon 

Time: 35-40 minutes 
1 cup thick sour milk 

½ cup nuts, chopped 
1 cup raisins, chopped 

1 tablespoon grated orange 
rind 

½ cup orange juice 
¼ cup white sugar 

Cream together the shortening and brown sugar. Add the 
unbeaten egg; heat till fluffy. Add the sifted dry ingredients 
alternately with the sour milk. Lastly, fold in the chopped nuts 
and raisins: Pour into a pan 8" x 12" which has been lined with 
waxed paper. Bake in a moderate oven till done; take the cake 
from the oven, and while still warm, brush over with a mixture of 
the orange rind, orange juice and sugar. Let stand in the pan till 
cool. This cake is always a favourite with the male members of 
the family. Yield: 20 pieces. 

ORANGE LA YER CAKE 
Temperature: 375°F.' 
1 orange 

1 cup sugar 
½ cup shortening 

2 eggs, separated 
2 cups sifted pastry flour 

Time: 20-25 minutes 
½ teaspoon salt 

3 teaspoons baking powder 
½ cup water 

3 teaspoons lemon juice 

Grate the rind from the orange, being careful not to get into 
the hitter white skin. Squeeze the orange; reserve ½ cup juice 
for the cake. Cream together the rind, % cup of the sugar and the · 
shortening; heat till fluffy. Add the egg yolks, well beaten; blend 
well. Add the sifted dry ingredients alternately with the mixture 
of orange juice, water and lemon juice. Fold in the stiffly beaten 
egg whites to which has been added the reserved ¼ cup sugar. 
Pour into two 9" oiled layer cake pans; bake in a moderate oven till 
done. When baked, let stand in the pans for 5 minutes. Remove 
to cooling racks; when cool put together and ice with orange icing. 
Yield_: 16 pieces. 

ENGLISH POUND CAKE 
Temperature: 300°F. 
2¼ cups sifted pastry flour 

½ teaspoon baking powder 
1 teaspoon nutmeg 

1 cup butter 
1 cup white sugar 

Time: l½ hours 
1 teaspoon grated lemon rind 

2 tablespoons lemon juice 
2 tablespoons orange juice 

5 eggs, separated 
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Sift the flour, baking powder and nutmeg thre: ti~es. Crea1?' 
the butter; gradually heat in the sugar. Be~t this mixture .u?-til 
it's fluffy. Add the lemon rind, the lemon jmc~ and orange J~ce; 
add the well-beaten egg yolks. Fold in the stiffly beaten whites. 
Sift the flour mixture evenly over the egg mixture; fold in very 
gently. Pour the batter into a loaf pan 9" x 5" x 3", w~ich has 
been lined with oiled paper. Bake in a slow oven. Store m ·a box 
or crock for a week before cutting. Yield: 2½ lbs. cake. . 

NOTE TO BRIDES: Cakes like this are bound to crack on top. 
Also, they do dry out a little. For the last ho~r of baking cov?r the 
cake with brown paper or put a pan of water in th.e oven. While the 
cake is still warm brush it with melted butter. It will not crumble when 

cut. 
HONEY POUND CAKE 

Temperature: 300°F. 
¼ cup honey 

¼ cup raisins, chopped 
I teaspoon lemon rind 

I tablespoon lemon juice 
¼ cup shortening 

Time: 2 hours 
3 eggs, separated 

2½ cups sifted pastry flour 
2¼ teaspoons baking powder 

¼ teaspoon salt 
½ cup nuts, chopped 

½ teaspoon vanilla 
Measure the honey into a mixing howl; warm slightly _by 

standing over hot water. Add the chopped raisins, the lemon nod 
and juice. Cream the shortening; add the :~nilla; add t~e eg~ yolks 
one at a time, heating well after each addit10n. Combine with the 
honey mixture. Add the sifted dry ingredients an_d the chop_Ped 
nuts. Blend well; fold in the stiffly beaten egg whites. Pour ~nto 
a square pan 8" x 8" x 3½" lined with waxe~ paper. Bake ma 
slow oven till done. Do not cut for a week. Yield: 3 lbs. 

DUNDEE POUND CAKE 
Temperature: 300°F. Time: l½ hours 
¾ cup shortening 2 cups sifted cake flour 

½ cup white sugar ½ teaspoon baking powder 
½ cup corn syrup ½ cup raisins 

1 teaspoon vanilla ½ cup currants 
3 eggs ½ cup citron peel, chopped 

1 tablespoon grated orange rind 
Cream the shortening with the sugar, corn syrup and vanilla. 

This mixture should be fluffy. Add the eggs, well beaten, and the 
orange rind. Add the sifted dry ingredients _in three additio~s. 
Add the fruit; blend lightly. · Pour the hatter mt.o a loaf pan~ x 
7" x 3" which has been lined with heavy brown paper. Bake rn a 
slow oven until firm and golden brown. Let stand in a crock or 
breadbox· for one week before cutting. Yield: 2 lbs. cake. 
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Temperature: 315°F. 
½ cup hot water . 

½ cup butter 
½ cup shortening 

POUND CAKE 
Time: 1 hour 
4 teaspoons baking powder 

I teaspoon salt 
½ cup milk 

½ cup raisins, chopped 2 cups white sugar 
3 eggs, separated 

3 cups sifted all-purpose flour 
½ cup currants, chopped 

½ cup nuts, chopped 

Measure the water into a large saucepan; add the butter and 
shortening; stir until melted. Gradnally add l½ cups sugar; heat 
till dissolved; remove from the heat and cool slightly. Beat the 
egg yolks till light; add to the creamed hatter. Sift together the 
flour, baking powder and salt; add to the creamed hatter alternately 
with the milk. Some of the fruit and nuts should be added with 
each sifting of the flour until all are in. Lastly, stiffly heat the egg 
whites; add the reserved ½ cup sugar and heat till glossy. Fold 
into the cake mixture. Pour the hatter into 2 loaf pans 9" x 5" x 3" 
which have been lined with heavy brown paper and well oiled. 
Bake in a moderate oven for I hour. Store in a bread box or tin 
for at least two days before slicing. Yield: 3 lbs. cake. 

WHITE POUND CAKE 
Temperature: 315°F. 
I cup shortening 

I cup white sugar 
1 teaspoon grated lemon rind 

I tablespoon lemon ju.ice 
S eggs, unbeaten 

Time: I¾-2 hours 
I cup glace cherries (red or green) 

½ cup mixed peel, sliced 
. 2½ cups sifted all-purpose flour 

½ teaspoon salt 
1 teaspoon baking powder 

Cream together the shortening, sugar, lemon rind and juice; 
this mixture should he very fluffy. Add the eggs, one at a time; 
heat well after every addition. Combine the cherries and peel 
with ½ cup of the flour. Sift the remaining 2 cups of flour with the 
salt and baking powder. Add in 3 additions to the creamed batter. 
Add the floured fruit. Put in a square fruit cake pan 8 11 x 8" x 3½ 11 

lined with oiled brown paper. Bake in a moderate oven till done. 
When cool, wrap in waxed paper; let stand a week before using. 
Yield: 3½ lbs. 

QUICK CAKE 
Temperature: 375°F. 
4 tablespoons shortening . 

2 cups sifted cake flour 
3 teaspoons baking powder 

¾ teaspoon salt 

Time: 30-35 minutes 
¾ cup white sugar 

I egg or 2 egg yolks, unbeaten 
¾ cup milk 

I teaspoon vanilla 
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Measure the shortening into a bowl; let stand till room temper
ature. Sift the fl.our, baking powder, salt and sugar 3 times;. add 
to the shortening. Add all the remaining ingredients; beat vigor• 
ously till smooth. Pour into a pan 8" x 12 11 _which has been lin~d 
with oiled paper. Bake in a moderate oven till done. Let stand_m 
the pan 5 minutes; tum on a cooling rack. When cool, cover with 
Raspberry Whip. 

Raspberry Whip 
2 egg whites 2 teaspoons lemon juice 

I cup raspberry jam ½ teaspoon salt 

Measure all ingredients into a deep howl. Beat _with the dover 
heater 1mtil of spreading consistency. Spread thickly ove~ the 
top and sides of the cake. This whip should be used qmckly. 
Standing doesn't improve it. Yield: 20 servings. 

Variations on Quick Cake 
Quick Chocolate Cake: Use the recipe for the Quick Cake 

with these changes: Sift ½ cup cocoa with the flour and decr~ase 
the flour by ¾ cup or melt 2 squares unsweetened chocola~e m a 
saucepan large enough to serve as a mixing bowl; proceed with the 
original recipe. _ _ . 

Quick Spice Cake: Same recipe as the Qwck Cake, addmg 
1 teaspoon nutmeg or mace. . . . . 

Quick Marble Cake: Use the Quick Cake recipe and divide 
it in half. To one half add 1 square of unsweetened chocolate, 

ul f h b . 8 11 8" melted. Place alternate spoon£ so eac atter 1:1 an x pan, 
which has been lined with oiled paper. 

Quick White Cake: Use the same recipe, using 2 egg whites 
in place of one egg. 

SPICED PRUNE CAKE 
Temperature: 350°F. Time: 50 minutes 
½ cup shortening 1 teaspoon baking powder 

I cup brown sngar I teaspoon cinnamon 
2 eggs, separated ¼ teaspoon cloves 

I cup prune pulp ¾ teaspoon nutmeg 
I½ cups sifted all-purpose flour ½ teaspoon. salt . 

I teaspoon baking soda ½ cup thick sour milk 
Cream together the shortening and¾ cup brown sugar; heat 

till creamy; add the well beaten egg yolks and p~une pulp; hl~nd 
well. Add the sifted dry ingredients alternately with the sour milk. 
Fold in the stiffly beaten egg whites to which has been added the 
reserved ¾ cup sugar. Pour into a square oiled pan 8 11 x 8" x ,, 
3½"; bake in a moderate oven till firm. Yield: 12 squares. 
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SPICE CAKE 
Temperature: 350°F, 
1 cup seedless raisins, chopped 

1 teaspoon lemon juice 
½ cup shortening 

1 cup brown sugar 
1 teaspoon grated orange rind 

1 egg, unbeaten 
2 cups sifted cake flour 

Time: 40 minutes 
½ teaspoon salt 

1 teaspoon cinnamon 
¼ teaspoon mace 

¼ teaspoon cloves 
1 teaspoon baking soda 

½ cup thick sour milk 

Plump the raisins in hot water; drain and drv; add the lemon 
j?-ice. Cream together the shortening, sugar an'd grated orange 
rmd. Add the unbeaten egg; beat till light and fluffy. Add the 
sifted dry ingredients alternately with the sour milk; add the 
raisins: Bien~ lightly; pour into an oiled 8" x 12" pan which has 
been hned with heavy paper. Bake until done. If vou can spare 
the sugar, a thin icii_i~ may be added. Use 2 tablespoons of sugar 
and 2 teaspoons boiling water; pour over the cake while still a 
little warm. Yield: 20 pieces. 

HONEY SPICE CAKE 
Temperature: 350°F. 
¾ cup honey 

½ cup shortening 
½ teaspoon vanilla 

¼ cup brown sugar 
1 e1g, separated 

l½ cups sifted cake flour 

Time: 45 minutes 
½ t easpoon cinnamon 

¼ teaspoon cloves 
2 teaspoons baking powder 

¼ teaspoon baking soda 
½ cup sour milk 

Measure out the honey; Jet it warm to room temperature. 
Cream together the shortening, vanilla and sugar; heat in the 
hone_y . Add the egg Y?lk; beat till light. Add the sifted dry in
gredients alternately with the sour milk. Lastly, fold in the stiffiv 
beaten egg white. Pour into a loaf pan 9 " x 5" lined with oiled 
brown paper. Bake in a moderate oven till firm. Yield: 12 slices. 

RAISIN CAKE 
Temperature: 350°F. 
1 cup seedless raisins 

l _ tablespoon lemon juice 
l teaspoon grated lemon rind 

½ cup shortening 
1 cup brown sugar 

1 egg, well beaten . 
2 cups sifted all-purpose flour 

Time: 1 hour 
½ teaspoon salt 

1 teaspoon cinnamon 
½ teaspoon nutmeg 

¼ teaspoon cloves 
1 teaspoon baking soda 

½ cup thick sour milk 

Cut the raisins with the scissors; add the lemon juice and rind. 
Let stand while mh(ing the cake. Cream together the shortening 

r 

f 
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and brown sugar; add the well-beaten egg. Add the sifted dry 
ingredients alternately with the sour milk. Fold in the raisin
lemon mixture. Pour into a loaf pan 9" x 5" x 3" which has been 

. lined with waxed paper. Bake in a moderate oven until done. This 
cake needs no icing. Yield: 12-14 slices. 

NOTE TO BRIDES : Here's something for the cuff. Thin slices of 
this cake put together sandwich fashion with cream cheese, then cut in 
fingers look well, taste even better. 

SPONGE CAKE 
Temperature: 325°F. 
1 cup sifted cake flour 

1 teaspoon baking powder 
½ teaspoon salt 

3 eggs 

Time: 45 minutes 
1 cup white sugar 

6 tablespoons hot milk 
2 teaspoons lemon juice 

1 teaspoon grated lemon rind 

This cake is easy to make and never varies in quality but the 
measuring must be very accurate. Sift the flour before measuring. 
Measure the sifted flour hack into the sifter; add the baking powder 
and salt; sift three times. Beat the eggs until they are thick and 
very light. Add the sugar and hot milk gradually to the eggs, beat
ing constantly. Add the lemon juice and rind. Fold in the sifted 
dry ingredients in three additions; beat till smooth. Pour into an 
ungreased 9 " tube pan; bake in a slow oven till done. Invert and 
let hang in the pan for one hour, then loosen. The cake will stay 
moist for two or three days. Yield: 12 pieces. 

ANGEL SPONGE CAKE 
Temperature: 325°F. 
1 cup sifted all-purpose flour 

l¼ cups white sugar 
1 cup egg whites 

(8 to 10 egg whites) 

Time: 1 hour 
¼ teaspoon salt 

1 teaspoon cream of tartar 
I teaspoon vanilla 

¼ teaspoon almond flavoring 

Sift the flour; measure again into the sifter; add ¼ cup white 
sugar. Sift four times. Beat the egg whites and salt till foaming. 
Add the cream of tartar. Beat again till stiff but not dry. Add the 
remaining cup of sugar by tablespoonfuls, heating constantly. 

, Beat until there is no grit of sugar. Fold in the flavorings. Sift 
and fold the flour mixture into the egg mixture in four additions. 
Pour into an ungreased 9" tube pan; cut the batter gently through 
with a knife; this will remove air bubbles. Bake in a moderate 
oven until done. Invert on a cooling rack for one hour; gently 
loosen and remove from the pan. Yield: 12 slices. 

To use up the egg yolks see Custard Sauce. 
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FAIRY SPONGE CAKE 
Temperature: 350°F. Time: 35-40 minutes 
¼ cup shortening ¼ cup milk 

½ cup fine white sugar ½ teaspoon salt 
4 eggs, separated 1 cup white sugar 

1 cup sifted cake flour 1 teaspoon vanilla 
¼ teaspoon salt ¼ cU:p chopped nuts 

l teaspoon baking powder l quart strawberries 

Cream together the shortening and ½ cup sugar; heat till 
fluffy. Add the egg yolks, very well beaten; beat till light. Add 
the sifted flour, ¼ teaspoon salt and the baking powder alter
nately with the milk. Line a pan 8" x · 12" with waxed paper; 
have the paper ½" above the sides of the pan. This makes for 
easy removal. Pour the hatter into the pan and smooth. Beat 
the egg whites and salt till stiff and glossy. Add ¾ cup sugar 
gradually, beating all the time. Add the vanilla and chopped 
nuts. Spread over the raw batter; bake in a moderate oven till 
done. Lift out carefully; peel off the paper and let cool slightly. 
In the meantime, hull the strawberries and sprinkle with the re
served ¼ cup of sugar. Serve the cake in squares heaped with the 
sweetened berries. Yield: 20 pieces. 

HOT MILK SPONGE CAKE 
Temperature: 300°F. Time: 45-50 minutes 
2 _eggs, separated 1 teaspoon baking powder 

¾ cup fine sugar ½ teaspoon salt 
1 teaspoon vanilla ½ cup milk 

1 cup sifted all-purpose flour 1 teaspoon butter 

Separate the eggs; heat the yolks till thick and lemon colored; 
stiffiy beat the whites and fold into the yolks. Gradually add the 
sugar and vanilla; beat until the sugar is dissolved. Sift the dry 
ingredients 5 times. Fold into the egg mixture. Heat the milk and 
butter to boiling; add to the cake hatter. Pour into an unoiled pan 
8" x 8v. Bake in a slow oven till firm. Yield: 12 squares. 

IMPERIAL SPONGE CAKE 
Temperature: 300°F.-315°F. 
l½ cups white sugar 

½ cup water 
6 eggs, separated 

1 cup sifted all-purpose flour 

Time: 50-60 minutes 
¾ teaspoon cream of tartar 

¼ teaspoon salt 
1 teaspoon vanilla 

Put the sugar and water in a saucepan; cook gently over low 
heat till dissolved. Boil to 238°F. or until the syrup will spin a 

J,. 
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thread. Pour the hot syrup slowly over the stiffly beaten egg 
whites, heating the mixture until cool. Add the egg yolks which 
have been beaten till thick and lemon colored. Sift the flour once; 
measure, add the cream of tartar and salt; sift 5 or 6 times. Fold 
very carefully into the egg mixture. Add the vanilla. · Pour into an 
ungreased tube pan 9" x 3½"; bake in a slow oven. Invert the pan 
on cake rack for one hour before removing cake. This cake may be 
dusted with powdered sugar or filled with Cocoa Cream. The 
latter method makes a very delicious dessert. Cut the entire top 
from the cake about one inch down using a saw bread knife. Lift off 
this top layer. With a pair of sharp scissors, cut the centre from the 
main part of the cake by cutting down into the cake one inch from 
outside edge and one inch from middle hole, being careful to leave 
a l" layer of cake at the bottom. Fill the cavity with one third 
of the cocoa cream filling. Replace the top. Spread the remaining 
filling over top and sides of cake. Sprinkle with roasted almonds. 
Chill 2 or 3 hours before serving. 

Cocoa Cream Filling 
3 cups whipping cream ½ teaspoon salt 

6 tablespoons fine white ½ cup roasted almonds, 
sugar chopped 

6 tablespoons cocoa 

Put cream, sugar, cocoa and salt in a howl; chill for one hour. 
Beat with the dover heater till the mixture will hold its shape. 

QUEEN'S ORANGE SPONGE CAKE 
Temperature: 300°F. 
¾ cup sifted all-purpose flour 

¼ cup corn starch 
l½ teaspoons baking powder 

¼ teaspoon salt 
4 eggs, separated 

Time: 50-55 minutes 
1 cup white sugar 

l tablespoon grated orange 
rind 

¼ cup orange juice. 

Sift together the flour, corn starch, baking powder and salt 
4 times. Beat the egg yolks until they fall in a thick continuous 
stream over the heater; gradually add ¾ cup of sugar, beating till 
dissolved. Add the orange rind and juice. Beat the flour mixture 
into the egg mixture, a little at a time, using a dover beater. This 
improves the texture of the cake. Beat the egg whites till stiff 
and glossy; graduaUy beat in the remaining¼ cup of sugar. Fold 
into the hatter; pour into an ungreased tube pan 9 11 x 3½". Bake 
in a moderate oven for 50-55 minutes. Invert on a cake rack for 
1 hour; carefully loosen with a spatula and remove from the pan. 
This cake docs not need icing. Yield: 12 pieces. 
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RICH WEDDING CAKE 
Temperature: 275°F. Time: 3 hours 
2 cups butter ½ cup candied orange peel, 

2½ cups brown sugar, chopped 
firmly packed 2 cups seedless raisins 

1 cup corn syrup 2 cups currants, washed and 
8 eggs, well beaten dried 

½ cup strawberry jam 1 cup blanched al.moods, shredded 
½ cup candied lemon peel, 5 cups sifted cake flour 

chopped I teaspoon baking soda 
1 cup candied citron peel, ½ teaspoon salt 

chopped I teaspoon cinnamon 
1 cup candied cherries, ½ teaspoon cloves 

chopped ½ teaspoon mace 
Cream together the butter, sugar and corn syrup; beat till 

creamy. Add the well beaten eggs; blend with the dover beater. 
Add the jam, peels, raisins, currants and shredded almonds. Add 
the ;;ifted dry ingredients; blend well. Divide the hatter into two 
pans 8" x 8 11 x 3½ 11 which have been lined with heavy brown paper. 
Bake in a slow oven till done. After the first hour of baking, cover 
the cake with brown paper to prevent drying out. Cover with 
almond paste and Ornamental Frosting. Let ao-e four weeks before 
cutting. Yield: 8 pounds. 0 

TWO EGG CAKE 
Temperature: 350°F. 
½ cup shortening 

1 cup white sugar 
¼ teaspoon salt 

½ teaspoon lemon flavoring 
I teaspoon grated lemon riud 

Time: 20-25 minutes 
2 eggs, separated 

2 cups sifted cake flour 
3 teaspoons baking powder 

¾ cup milk 

Cream together the shortening and¾ cup white sugar. Beat 
till fluffy; add the salt, flavoring and lemon rind; blend well. Beat 
the yolks of the eggs until light; add to the creamed batter. Sift 
the dry ingredients 3 or 4 times. Add alternately with the milk to 
the creamed hatter, stirring only until blended. Fold in the stiffly 
beaten whites of the eggs to which has been added the reserved 
¼ cup of sugar. Pour into two 9" cake pans which have been oiled 
and lightly floured. With a spoon push the batter up on the sides 
of the pan as far as you think the cake will rise. That leaves the 
sides higher than the centre of the batter and means the cake will 
hake without a hump in the centre. Bake in a moderate oven till 
golden brown. Remove from the oven but let stand in the pan for 5 
minutes. Invert on a cake cooler; when cool put together with 
lemon filling. Yield: 16 pieces. . 
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SULTANA CAKE 
Temperature: 300°F. Time: l½ hours 
¾ cup shortening l¾ cups sifted all-purpose flour 

I cup white sugar ½ teaspoon baking powder 
3 eggs ' 1 cup sultana raisins, chopped 

2 teaspoons grated orange rind ¼ cup candied citron peel, 
½ teaspoon grated lemon rind chopped 

Cream the shortening; gradually add the sugar; beat until 
light. Add the well beaten eggs, orange and lemon rind. Add the 
sifted dry ingredients and fruit; mi.x well. Pour into tube pan 
9" x 3½" lined with double thickness of wax paper and oiled. 
Bake in a slow oven. If the surface of the cake is well brushed with 
melted butter 15 minutes before it is taken out of the oven, the 
cake will have a tender crust and will cut without crumbling. 
Yield: 2 pounds. 

NOTE: Soak the raisins in skim milk until well plumped 
(about½ hour). Drain and dry before adding to the cake mixture. 
This will prevent the raisins from falling to the bottom of the cake. 

WHITE CAKE 
Temperature: 350°F. Time: 45 minutes 
2 eggs, separated Dash of salt 

½ cup white sugar ½ teaspoon cream of tartar 
½ cup sifted cake flour ½ teaspoon vanilla 

Beat the egg whites till stiff and glossy. Beat in the white 
sugar 11D:til the mixture stands in peaks. Beat the yolks till thick 
and lemon colored; fold jnto the whites. Fold in the dry ingre
dients which have been sifted together; add the vanilla. Pour 
into an oiled 9" ring mould; hake in a moderate oven. Invert on a 
cake rack to cool for an hour. Take the cake from the pan and 
place on a serving dish. Fill the centre with scoops of ice cream. 
Pour chocolate sauce over both cake and ice cream; serve at once. 
Yield: 12 slices. 

JAM CUP CAKES 
Temperature: 375°F. Time: 10-12 minutes 
½ cup brown sugar ½ teaspoon cinnamon ' 

½ cup thick sour cream ¼ teaspoon cloves 
1 egg ½ teaspoon salt 

1 cup sifted all-purpose flour ½ teaspoon bakinu soda 
l½ teaspoons baking powder ½ cup firm jam 0 

Combine the brown sugar, sour cream and egg in a mixing 
bowl; beat till very light. Sift and add in three additions the flour, 
baking powder, cinnamon, cloves, salt and baking soda. Fold in 
the jam. Fill the oiled muffin tins two-thirds full. Bake in a 
moderate oven till done. Yield: about 20 cup cakes. 
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CINNAMON CUP CAKES 

Temperature: 375°F. 
½ cup shortening 

¾ cup brown sugar 
1 teaspoon cinnamon 

1 tablespoon grated orange 
rind 

Time: 10-12 minutes 
2 eygs, unbeaten 

l½ cups sifted pastry flour 
2 teaspoons baking powder 

½ teaspoon salt 
% cup orange juice 

Cream together the shortening, brown sugar, cinnamon and 
orange rind; add the unbeaten eggs, one at a time; heat till light 
and fluffy. Add the flour, baking powder and salt alternately with 
the orange juice. Fill oiled muffin pans two-thirds full; hake in a 
moderate oven. Frost with quick icing made by combining icing 
sugar and boiling water. Yield: about 28 cup cakes. 

DARK CUP CAKES 

Temperature: 375°F. 
½ cup brown sugar 

½ cup shortening 
1 elfg, well beaten 

l½ cups sifted cake flour 
2 teaspoons baking powder 

Time: 10-12 minutes 
¼ teaspoon salt 

½ cup cocoa 
½ teaspoon cinnamon or 

allspice 
½ cup milk 

Cream together the sugar and shortening; beat till fluffy. 
Add the well beaten egg. Add the sifted dry ingredients alter
nateJy with the milk; beat till smooth. Fill oiled muffin tins ½ 
full. Bake in a moderate oven till done. Ice with a thin icing 
.made by combining 2 tablespoons icing sugar with ½ tablespoon 
boiling water. Pour a little icing on the top of each cake. Yield: 
about 28 cup cakes. 

Temperature: 375°F. 
¼ cup shortening 

½ cup white sugar 
½ teaspoon vanilla 

1 egg, well beaten 

CUP CAKES 

Time: 10-12 minutes 
I cup plus 2 tablespoons sifted 

pastry flour 
l¾ teaspoons baking powder 

¼ teaspoon salt 
½ cup milk 

Cream together the shortening and sugar; beat till fluffy. 
Add the vanilla and well beaten egg. Add the sifted dry ingre
dients alternately with the milk. Rub small muffin tins with salt, 
then brush with melted shortening; fill % full of cake mixture. 
Bake in a moderate oven. When cool, coat lightly with peanut 
butter, cover with fluffy Seven Minute icing. Yield: 18-1½" cakes. 

l 

SMALL CAKES 

SMALL ICED CAKES 
'temperature: 375°F. 
½ cup shortening 

½ cup white sugar 
· l tablespoon grated orange 

rind 
4 eggs, separated 

Time: 12-15 minutes 
2 cups sifted cake flour 

3 teaspoons baking powder 
½ teaspoon salt 

¾ cup orange juice 

61 

Cream together the shortening, sugar and orange rind; beat 
till fluffy. Put 2 whole eggs in a bowl with 2 egg yolks. (Reserve 
the 2 egg whites for frosting.) Beat the eggs and egg yolks till 
very light. The mixture should fly in a thick, continuous stream 
over the beater. Add to the creamed mixture and blend well. 
Add the sifted dry ingredients alternately with the orange juice. 
Beat lightly. Fill small oiled muffin pans ½ full with the, hatter. 
Bake till golden brown. When tool, frost with Seven Minute 
Frosting. Yield: 36 small cakes. 

Temperature: 375°F. 
½ cup brown sugar 

¼ cup shortening 
½ teaspoon vanilla 

1 egg, unbeaten 

SPICE CUP CAKES 
Time: 10-12 minutes 
½ teaspoon baking soda 

½ teaspoon salt 
¼ teaspoon cinnamon 

¼ teaspoon cloves 
½ cup thick sour milk , l cup sifted cake flour 

1 teaspoon baking powder 

Cream together the suga1·, shortening and vanilla; add the 
egg; beat till very light. Sift in the cake flour, baking powder, 
baking soda, salt, cinnamon and cloves alternately with the sour 
milk. Beat till smooth; fill oiled muffin tins % full of batter. 
Bake in moderate oven. Serve hot and fresh without icing. Yield: 
18 cup cakes. 

CUSTARD CREAM 
(Cream Puffs) 

l cup white sugar 3 eggs, well beateu 
½ cup all purpose flour 2 teaspoons vanilla 

½ teaspoon salt l cup heavy cream 
3 cups scalded milk 

Mix together the sugar, flom and salt with a little hot milk. 
Sti1· into the scalded milk; cook over boiling water till the mixture 
is smooth and thick (about 15 minutes). Pom the hot mixture 
over the well beaten eggs; mix well and return to the double boiler. 
Cook another 5 minutes. Cool; add vanilla; fold in cream which 
has been stiffly whipped. This will fill 18 cream puffs generously. 
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BUTTERSCOTCH FILLING 
l¾ cups scalded milk 

4 tablespoons corn starch 
Speck of salt 

¼ cup cold milk 

3 tablespoons butter 
½ cup brown sugar 

1 egg, lightly beaten 
1 teaspoon vanilla 

Scald the milk in the top of the double boiler. Mix the corn 
starch, salt and cold milk to a paste; stir into the hot milk; cook 
and stir till smooth and thick. Cover; continue cooking for 10 
minutes, stirring occasionally. In the meantime, melt the butter 
in a heavy iron frying pan; add the brown sugar; stir and cook till 
the mixture is brown and bubbling hut not hnrned. Add the 
caramel mixture to the hot starch mixture; blend till dissolved. 
Mix a little of the mixture with the beaten egg; add to the filling; 
blend well and continue cooking for 3 minutes. Remove from the 
heat; add the vanilla and beat with the dover heater till smooth. 
Cool before spreading. Will fill a 9" x 13 " jelly ro)l. 

CHOCOLATE FILLING 
1 cup scalded milk 

2 tablespoons cocoa 
½ cup brown sugar 

2 tablespoons corn starch 
½ teaspoon salt 

2 tablespoons cold milk 
1 egg, lightly beaten 

1 teaspoon hotter 
½ teaspoon vanilla 

Scald the milk in the top of a double boiler ; add the cocoa aud 
brown sugar; stir over boiling water until well blended. Make a 
paste of the corn starch, salt and cold milk; stir into the cocoa 
mixture; stir and cook till smooth and thick. Cover and continue 
cooking for 10 minutes. Lightly heat the egg; add to the .hot mix
ture. Blend with a dover heater ; continue cooking for 3 m.inntes. 
Remove from the heat; add the butter and vanilla; beat till creamy. 
Will fill a 9 11 layer cake. 

CREAM FILLING 
1 cup milk 

¼ cup white sugar 
l½ tablespoons corn starch 

½ teaspoon salt 

1 egg yolk 
½ teaspoon almond flavoring 

½ tablespoon butter 

Scald the milk in the top of the double boiler. Mix together 
the sugar, corn starch and salt; ponr the hot milk over this mixture; 
stir and cook over boiling water until thick. Cover; continue cook
ing for 15 minutes, stirring occasionally. Pour the hot mixture 
over the slightly beaten egg yolk; blend. Return to the double 
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boiler· continue cookino- for 3 minutes. Remove from the heat; 
' ~ d" b add the almond flavoring and butter. Cool before sprea mg e-

tween the layers of the cake. Will fill a 9" layer cake. 

DATE FILLING 
1 cup dates, chopped 

1 cup water 
½ cup hro\\-'11 sugar 

1 teaspoon lemon juice 

Measure the ingredients into a saucepan. Simmer gently till 
smooth and thick. Will fill a 9" layer cake. 

FRUIT FILLING 
1 cup raisins, chopped 

½ cup hot water 
1 teaspoon grated lemon rind 

1 tablespoon lemon juic.e 

¼ cup brown sngar 
2 teaspoons butter 

½ teaspoon salt 

Pnt the raisins, water, lemon rind, lemon juice and sngar into 
a saucepa.o; simmer slowly till thick. R~move from the he_at ; 
beat in the butter and salt. ChiJI; use as filhng for oatmeal cookies. 
Will fill 2 dozen cookies. 

LEMON FILLING 
2½ tablespoons corn starch 

½ cup white sugar 
¾ cup boiling water 

1 egg, beaten 

3 tablespoons lemon juice 
1 teaspoon grated lemon riud 

1 teaspoon butter 

Blend toget?e~ the corn ~tarch and white s~~ar; add t~~ 
boiling water, st1rrmg all the time. Cook over boihng ~~ter til. 
clear about 10 minutes. Beat the egg; add the lemon JUICe and 
rind.' stir into the starch mixture; cook three minntes. Beat in 
1 te~spoon butter; cool before nsing. Will fill a 9" layer cake. · 

NOTE TO BRIDES: Use this filling to top an 8 11 x 12" light cake; 
cover again with. Seven .Minute Icing. It's a part_y dessert. 

3 sweet potatoes 
3 cups icing sugar 

ALMOND ICING 
1 teaspoon almond flavoring 

½ cups ground almonds 

Peel the sweet potatoes; cut in pieces; boil until ten~er; shake 
dry. Mash; add sufficient icing sugar to make a spreadm~ p~ste. 
Add almond flavoring and, if desired, ground almonds. Will ice a 
4-pound cake. 
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BOILED ICING 
cup white sugar 
½ cup water 

I teaspoon cider vinegar 

2 egg whites i -; 
¾ teaspoon almond flavoring 

Combine the sugar. water and vinegar in a deep saucepan. 
Stir over a hot burner till dissolved. R educe the heat; boil without 
stirring till tbe mixture spins a thread. Have the egg whites stiffly 
beaten. Pour the hot syrup over them, beating constantly. Beat 
until the icing holds its shape. Add the almond flavoring. Will 
fill and frost a 9 '' layer cake. 

BUTTER ICING 
2 tablespoons butter 

2 tablespoons honey 
2 tablespoons orange juice 

1 ter · ,. grated orange rind 

Measure all ingredients into a bowl; beat till smooth and light. 
This icing is thin, spreads easily but is quite firm when cold. Will 
frost a cake 8" x 8 ". 

I cup bro'\\-'11 sugar 
1 t ablespoon butter 

¼ cup cream 

CARAMEL ICING 
I tablespoon strong coffee 

2-2½ cups icing sugar 

Mix together the sugar, butter and cream in a heavy sauce
pan. Stir gently until the sugar is dissolved; increase the heat and 
bring to a rapid boil. Cook exactly 2 minutes aft.er mixture comes 
to full rolling boil. Remove from the heat; add the coffee; cool 
slightly. Beat in the sifted icing sugar until the icing is of spreading 
consistency. WiH frost a 9" layer cake. 

BITTERSWEET CHOCOLATE ICING 
I square (1 oz.) unsweetened 

chocolate 
½ cup milk 

I cup white sugar 

I½ tablespoons corn syrup 
I tablespoon butter 

½ teaspoon vanilla 

Put the chocolate, milk, sugar and corn syrup in a saucepan. 
Cook and stir over low heat until dissolved. Increase the heat; 
bring the mixtµre to a full,rolling boil ; continue cooking until a bit of 
the mixture dropped in cold water forms a soft ball (238°F.) 
Remove from the heat; add the butter and vanilla. Let cool to 
lukewarm; beat until soft and creamy. Ice the cake before the 
mixture begins to set. If the icing should stiffen before the cake 
is iced, let it stand over hot water to soften. Will frost an 8" x 
12u cake. 

CHOCOLATE CREAM ICING 
2 squares unsweetened chocolate 3 tahlespoons 'hot.-1:nilki·:1 :::';·, ·s.. 

one 4 oz. package cream cheese ½ cup icing sugar• · : ·: · ;·.: _I 

Unfold the paper around the chocolate; let it soften · on the 
paper on top of the oven or radiator. In the meantime; a·dd the 
hot milk to the cream cheese; blend well; add the melted chocolate 
and icing sugar. Beat till smooth; spread with a hot knife. Will 
frost a cake 8" x 12". · ·., : .. · 

GLAZE FOR CHRISTMAS CAKE 
¾ cup white sugar 

¾ cup water 
1 tablespoon corn syrup 

:. ,'.'.' 

Measure the ingi!L 1'. :::nts into a saucepan. Cook·over'm.ode~ate 
heat to 220°F. or not quite the soft ball stage. Pour ·while' "Wann 
over fruit cake; when cool, store away. If the cake is decorated 
with peel set it in place while the glaze is still warm. Will '.glaze 
two ·4 pound cakes. ' · 

. - . : ... 

MAPLE FROSTING 
¾ cup maple syrup 

¼ cup white sngar 
1 egg white, stiffly beaten 

Cook the maple syrup and sugar together until it spins a 
thread. Pour this syrup over the st iffly beaten egg white, heating 
constantly. Frost the cake when the icing is cool enough to .keep 
its shape. Will frost an 8" x 12" cake. 

l½ cups icing sugar 
. 1/6 cup orange juice 

: . :_ · , .'i,:. 
• .' ::' 1 :: ::< ; ORANGE ICING :: ·., ,; ~ .!/. ; .; 

1 tablespoon melted butter 
1 tablespoon grated·oiahge'. i+ind . 

. :::, :•: ··. !;· . .r :· ' 
Measure all ingredients into the top of a double b<;>~~r- Place 

over boiling water; cover and let stand 10 minutes. ~em9v.~. fyom 
the heat. Beat the icing until cool and of good spreading,: CO!l• 
sistency. Will fill and frost a 9 11 layer cake. •: ,! • ,, , : , 

1 egg white 
Speck of salt 

· PINK FROSTING 
I•:• 

½ cup strawberry jam· 

Beat the egg white till stiff hut not dry. · Add the:, sali and 
jam, spoon by spoon. Beat till fluffy and the right consistency -to 
spread. Will frost. an 8" x 8" cake. , .. ,i ' i,,; · 
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ORNAMENTAL ICING 
2 egg whites, unbeaten 

I cup sifted icing sugar 
¾ teaspoon cream tartar 

Put the egg whites into a howl; add~½ cup icing sugar; heat 
vigorously for 7 minutes. Add the remaining ½ cup icing sugar and 
again heat. Add the cream of tartar and enough additional icing 
sugar to make the icing spread easily. Tint pastel shades with 
vegetable colorings; use to decorate the tops of the small cakes. 
Will frost 60 small cakes. 

... :·,·.·: · : .. SEA FOAM ICING 
2 eyg whites, unbeaten 

l½ cups ~rown sugar 
Dash of salt 

5 tablespoons cold water 
1 teaspoon vanilla 

1 teaspoon baking powder 

Combine all the ingredients except the vanilla and baking 
powder in the top of the douh]e boiler; heat until blended. Cook 
over boiling water, beating constantly with the dover heater, until 
the frosting is fluffy and holds it shape. This takes about seven 
minutes. Remove from heat; add the vanilla and baking powder. 
Beat again until mixture peaks. Use to fill and ice the cake. Fills 
and frosts a 9" layer cake. 

SEVEN MINUTE ICING 
(Snow or Silver) 

2 eyg whites 
I½ cups white sugar 

1 tablespoon corn syrup 

4 tablespoons cold water 
½ teaspoon vanilla 

1 teaspoon baking powder 

Combine all the ingredients except the vanilla and baking 
powder in the top of a double boiler; stir until blended. Cook over 
boiling water, beating constantly with the dover heater, until the 
frosting is fluffy and holds its shape (this takes about 7 minutes). 
Remove from the heat; add the vanilla and baking powder; beat 
again until the mixture peaks. Will fill and ice a 9" layer cake. 

NOTE: For Snow or Silver Icing substitute lemon juice for the 
water. 

THIN WHITE ICING 
This is an icing we use frequently for buns, cakes and hot 

breads. Measure ½ cup icing sugar into a howl; add a few drops 
of boiling_ water; stir till dissolved. Will ice an 8" x 8" cake. 

l 

CHAPTER 6 

Candies 

TEST FOR CANDY 

If you make any quantity of candy, a candy thermometer is 
needed. Without a thermometer, use cold water tests: 

Cold Water Test 
Soft Ball . 
Firm Ball . 
Hard Ball 
Crack 
Brittle 

Thermometer 
236°F.-238°F. 
246°F.-248°F. 
265°F. 
290°F .-300°F. 
300°F.-310°F. 

ALMOND CREAM 
2 cups brown sugar 

1 tablespoon corn starch 
1 tablespoon baking powder 

½ teaspoon salt 
¼ cup milk 

¾ cup corn syrup 
3 tablespoons butter 

½ cup roasted -almonds, 
finely chopped 

1 teaspoon vanilla 

Put the sugar, corn starch, baking powder and salt into a 
sa?cepan; mix thoroughly. Add the milk, com syrup and butter. 
Sm over low heat until dissolved; boil more rapidly to the soft ball 
stage. (238°F.). Remove from the heat; let stand 3 minutes. 
Beat until smooth and thick; add the nuts and ffavorirn•. Blend· 

. il d 6" 6" ~ , ~ur mto an o e x pan. Gut in squares while still warm. 
Yield: 1 pound candy. 

CARAMEL CANDY 
2 cups white sugar 2 cups light cream or v~ry 

¾ cup corn syrup rich milk 
½ cup butter 1 teaspoon vanilla 

Place the sugar, corn syrup, butter, and 1 cup of the cream in 
a saucepan. Cook and stir until the sugar is dissolved and the mix
tur~ boil~. Add the remaining cup of cream gradually, never 
lettmg ~ture stop bo~g. Cook over low heat till the syrup 
separates mto threads which are hard hut not brittle when tested 
in cold water (248°F.). Remove from the heat; add the 'nuts and 
vanilla. Turn into an oiled pan 8" x 8" x 2". While still warm 
crease in squares; wrap each square in waxed paper; Yield: 2¾ 
pounds candy. . · ·· 
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BUTTERSCOTCH TAFFY 
2 cups brown sugar 

¾ cup corn syrup 
1 cup water 

¾ teaspoon salt 
½ cup butter 

¾ teaspoon vanilla 

Put the sugar, corn syrup, water and salt into a pan; cook 
and stir over low heat until the sugar is dissolved. Cook to the 
:&rm-hall stage (24,6°F.). Add the butter. Continue cooking until 
ihe"'iii:ndy'bebDnies brittle when dropped into cold water. Remove 
from the heat;' add the vanilla. Pour into an oiled pan 6" x 6 11 • 

While still warm crease into l" squares. When cold break into 
pieces. Yield: 16 pieces. 

.\ '. CHOCOLATE FUDGE 
2 cups white sµgar 

% cup rich ajlk 
2 squares (2 oz;) unsweetened 

chocolate, grated 

½ teaspoon salt 
2 tablespoons corn syrup 

2 tablespoons butter 
1 teaspoon vanilla 

Mix together the sugar, milk, grated chocolate, sakand corn 
syrup in a saucepan. Stir over low heat until· the chocolate has 
melted and ·the sugar is dissolved. Increase the heat; let the mixture 
boil untilit :reaches the soft hall stage-:-236°F. Stir just enough 
to prevent scorching. Remove from the heat; add the hutier. Let 
cool to lukewariu(ll0°F.) without stirring. Add the vanilla; heat 
un.til the candy has just lost its gloss and becomes thick enough to 
hold. ,its shape. Pour immediately foto an oiled pan; mark in 
squares before the candy is firm. Yield: 1 pound candy. · 

' _VARurioN: For chocolate nut fudge add½ cup chopped nuts 
iliSt 'before pouring. 

. ' : . 
.. . MARSHMALLOW NUT FUDGE 

3 squares (3 oz.) unsweetened 
chocolate 

1 tahl~spooo corn syrup 
2 cups white sugar 

1 tablespoon butter 
I¾ cups rich milk 

Pinch of salt 
½ teaspoon orange juice 

½ teaspoon vanilla flavoring 
1 cup marshmallows, 

quartered 
½ cup walnuts, chopped 

'· Melt the chocolate in a pan over low heat; add the corn syrup, 
sugar, butter, milk and salt. Stir until dissolve?; boil to the soft
ball stage (238°F.). Cool slightly; add the flavorings; heat until 
stiff :ii,rid cr_ea:r:ny. In the meantime oil a 6" x 8" pan; spread on it 
the quartered marshmallows and chopped nuts. Pour the fudge 
over t}ieui. Mark in l" squares before quite cold. Yield: 24 pieces. 

. ' ' ·:N~T~ 0r<} BRI°i>Es; Fudge must not be cooked UJO quickly. It 
slwuld also be partially cooled before beating. 

,. 
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CANDIES 

CREAMY FUDGE 

1 cup granulated sugar 
1 cup brown sugar 

½ cup cocoa 
2 teaspoons corn syrup 

¾ cup milk 
1 tablespoon butter 

1 tablespoon vanilla 

Measure the sugar, cocoa, corn syrup, milk and butter into a 
saucepan; heat gently, stirring until the sugar is dissolved. Boil, · 
without stirring, to the soft hall stage (238°F.). Remove-from the 
heat; cool gradually; beat until creamy (5 minutes). Add the 
vanilla; pour into an oiled pan 6" x 6 ". Mark in squares before it 
hardens. Yield: 16 pieces. · 

2½ cups white sugar 
% cup corn syrup 

½ cup water 

DIVINITY FUDGE 

¾ teaspoon salt 
2 egg whites · 

½ teaspoon vanilla 

Measure the sugar, corn syrup, water and salt into a saucepan; 
cook and stir over low heat until dissolved. Increase the heat until 
the mixture boils; cook, without stirring, to the very hard hall stage 
(265°F). During this cooking the crystals which form on the sides 
of the pan should he wiped down with a damp cloth wrapped 
around the tines of a fork. Have the ' egg whites stiffly beaieiJ:: 
gradually pour the hot syrup over them. Add the flavoring. Pour 
into an oiled pan 8" x 8". While still warm, cut in squares. Yield: 
l¾ pounds. 

VARIATIONS: For Orange Divinity, add 3 tablespoons grated 
orange rind in place of the vanilla; for Almond Divinity, add ½ cup 
almonds which have been blanched and finely chopped. 

¾ cup white sugar 
½ cup corn syrup 

½ cup warm water 

TAFFY APPLES 

10 red apples . 
10 wooden skewers 

Measure the sugar into a saucepan with the corn syrup and 
water. Stir till dissolved; cook over low heat until the syrup, is, 
very brittle when tested in cold water (300~F.). Take the sauce
pan off the heat and place over warm water. Have the· ai:,°ples 
wiped and on skewers; plunge them in the hot syrup and twirl 
round until the syrup covers the apple. Stand in milk bottles 
until the syrup hardens. Oil the top of the milk bottle- and the 
hardened apples won't stick. Yield: 10 taffy apples. ' .,. 
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MAPLE CREAM 
3 -cups light brown sugar 

½ cup corn syrup 
½ cup milk 

2 tablespoons butter 

½ teaspoon salt 
½ cup nuts, chopped 

½ teaspoon vanilla 

Me,asure the sugar, corn syrup, milk, butter and salt into 
saucepan; stir gently over low heat until dissolved. Boil, without 
stirring, to the soft ball stage (238°F.). Remove from the heat; cool; 
beat until creamy and thick. Add the nuts and vanilla. Pour into 
an oiled pan 8" x 8 "; mark in squares while warm. Yield: l¾ 
pounds candy. · 

1 cup corn syrup 
1 cup white sugar 

SCARECROWS 
2 tablespoons butter 

6 cups puffed rice 
2 tablespoons cider vinegar 

Measure the corn syru_l), sugar and vinegar into a saucepan; 
cook until very brittle when tested in cold water (300°F.). Remove 
from the heat and add the but:ter; allow bubbling to die down; pour 
over the puffed rice. Mix well with a spoon; when slightly cool, 
form into halls. Have one ball for the body, another for the head; 
use toothpicks or wooden skewers for arms and legs. Work quickly 
because the mixture hardens rapidly. Yield: about 24 scarecrows. 

REAL CHRISTMAS TOFFEE 
1. cup white sugar 

¾ cup corn syrup 
¾ cup thin cream 

l/16 teaspoon salt 
l½ teaspoons butter 

½ teaspoon vanilla 

Measure the sugar, corn syrup, cream and salt into a heavy 
saucepan; cook and stir until the sugar is dissolved. Continue 
cooking until a little of the syrup dropped into cold water forms a 
rather nrm ball (248°F.) . Add the butter; continue cooking to the 
hard ball stage. Add the vanilla; pour into an oiled pan 6" x 6 ". 
While still warm, crease into l" squares. Yi~ld: 1 pound candy. 

Temperature: 300°F. 
1 tablespoon cinnamon 

¼ cup white sugar 

SPICED NUTS 
Time: 30 minutes 
1 cup blanched almonds 

2 teaspoons egg wh;te 

Mix together the cinnamon and sugar. Place .the almonds 
in a howl; add the egg white; work between the fingers until all 
the nuts are coated and begin to feel sticky. Add the sugar and 

j 

j 
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cinnamon mixture; stir until ~;ery~lit i~ coated. Shake the coated 
nuts in a sieve to remove excess sugar. Spread on a baking sheet 
which has been-oiled; bake in a slow oven. Yield: ½ pound nuts. 

Temperature: 300°F. 

½ pound almonds 
1 tablespoon oil 

SALTED ALMONDS 

1 teaspoon salt 

Blanch the almonds by covering the nuts with boiling water; 
let stand for 5 minutes. Place in cold water until the skins slip 
off easily. Dry the nuts and place in a howl; add the oil; toss ~ghtly 
with a fork. Spread on a cookie sheet; sprinkle with salt. Crisp 
in a slow oven; they should he stirred from time to time so that 
they may brown evenly. Yield:½ pound nute. 

• ~.. • • ·• •k O "• . . ·~ 
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CHAPTER 7 
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,;;::;, i:.i .;· -:, i ;··. canning and Pickling 

PREPARATION OF VEGETABLES FOR CANNING 

The essenti_al thing to watch is the quality of the vegetables. 
They should be fresh, firm and free from scab or spots. A good 
rule is to have them in the jars and on their way to canning within 
foµi;-~ourp after picking. Once picked, sort them over, reserving 
o~y.the best.· Wash and shell or snip the peas and beans. The 
beets, :of course, are scrubbed and you will notice by the chart, we 
ca:µ :the 4eet gree:gs separately; if you have spinach, it may he done 
in , the s~r,n~ way. 

Precooking 
We have found precooking one of the secrets of successful 

canning, particularly where canning is done in the hot bath or in 
the oven. As you know, we cannot get the same intense heat in the 
bath or oven as we get in a pressure cooker, so the vegetables are 
boiled for varying lengths of time before canning. Cover closely 
during cooking and have the vegetables covered with water but not 
drowned; drain and pack while hot into sterile jars. Add ½ tea• 
spoon salt to each jar and with the peas and tomatoes add ½ tea
spoonful of sugar also. The jars should then he filled with boiling 
water to within¼ inch of the top. Put on the rubber, the glass and 
zinc top and screw down tightly, then turn back a quarter turn. 
The vegetables are now ready for canning. 

Hot Bath Canning 
You need a large kettle or wash boiler. The jars should be 

placed on a rack and not touching one another. The racks are 
inexpensive, handy and don't tip the jars. However, a simple 
wooden rack can be made from slats. Have the water hot before 
the jars are put in and time from the moment the water breaks 
into the boil. When the time is up, lift the jars out carefully and 
let stand out of the draft; a cold breeze will crack them and there 
is all that work for nothing. Screw down the tops and invert to 
test for leaks. Then store for winter use. 

Notes 

Small whole tomawes may he canned for salads; instead of 
filling the jars with boiling water, use hot tomatoes. That way 
you have salad tomatoes and tomatoes for soup. 
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Small whole carrots· canned with the peas make a oolorful and 
delicious combination. 

Green Lima beans canned with the corn gives you a ready• 
made succotash._ For a large family quart jars are more suitable 
than pints. 

Oven Canning 
If you decide to oven-can your vegetables, prepare them in 

exactly the same way, even to loosening the jar ring. Pack the 
jars on a large tray and place in the oven. No water is needed. 
in the tray. Cook for the specified time, making certain that at 
no time does the temperature go over 275°F. I frequently turn 
off the heat for the last half hour and let the jars stay in the oven 
till cool. 

PREPARATION OF FRUITS FOR CANNING 
Blanching: This consists of placing peaches or tomatoes in 

steam or boiling water for 15 to 60 seconds and then dipping in 
cold water. This sets the colour and loosens the skins so that they 
will slip off easily. · Blanch only sufficient fruit for two or three 
containers at a time. A wire basket; large strainer or a square of 
cheesecloth simplifies handling. Rhubarb may be blanched to re• 
duce the acid flavor, set the color and shrink fruit for a closer 
pack. 

Preventing Discoloration: (Brine Bath). As soon as peeled, 
drop such fruits as peaches, pears and apples in a brine of I tea
spoon salt to I quart cold water. Put in brine only sufficient fruit 
to fill two or three containers; long standing in brine gives a 
definitely salty taste. Change the brine as it discolors. 

Precooking: Fruits may be simmered before packing. This is 
recommended for peaches, pears, apples and cherries, particularly 
when processed in the oven. 

SYRUPS FOR OVEN CANNING 
Very Thin Syrup-I cup sugar to 2 cups water gives 2½ cups syrup. 

Thin Syrup . -1 cup sugar to I cup water gives I½ cups syrup. 

Medium Syrup -I½ cups sugar to I cup water gives I¾ cups 
syrup • . 

Heavy Syrup -2 cups sugar to I cup water gives 2 cup~ syrup. 

Boil sugar and water for 5 minutes. For large fruits allow 
¾ to I cup syrup for each pint jar. For small fruits allow½ to¾ 
cup syrup for each pint jar. 

I cup sugar reduces to ½ cup syrup. 
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· AePROXlMA TE YIELDS OF CANNED FRUITS 

Approx. No. Type of Standard 
Container 

(Box, Basket, etc.) 
Weight of Qts. Canned 

Kind of Fruit Fruit Fruit 
Pounds Quarts 

Berries, including 
Currants 

12-1 qt. boxes 
24 pt. boxes 

15 12 

Crab Apples ·6 qt. basket (flat) 
- 11 qt. basket (flat) 

Cherries 6 qt. basket (flat) 

15 

7 
14 

8 

Peaches 

Pears 

6 qt. basket (heaped) 

6 qt. basket (heaped) 11 
15 · 11 qt. basket (flat) 

Plums 6 qt. basket (flat) 
6 qt. b~sket (heaped) 

8 
11 

TIME . CHART FOR CANNING FRUITS 

FRUITS SYRUP 

Blackberries Medium 
Blueberries Very Thin 
Cherries Medium 
Crab Apples Medium 
Gooseberries Medium 
Peaches·.. Thin 

(Hot Pack) 
Pears : Thin 

(Hot Pack) 
Plums Medium 

(Hot Pack) 
Raspberries Medium 

Temperature · Time ' .. 

275°F. 
275°F. 
275°F. 
275°F: 

275°F·. · 
. . 

275°F.; ., 

275°F. 

Pts. Qts. 

25 30 . 
25 30 
25 ·' 30 
25 . ,·- 30 

25 30 ·-
30 , 40 · 

30 . · 40·-

-:25 30 

12 

4 

9 

5 

5 

' 5 ;: 
. ·." 7 ·· 

4 

6 

HoTBATH 
CANNING 

Time 
Pts. Qts. 

15 · · 20 
15 20 
20 25 
20 25 
20 25 
15 -20 

15 

1.0 

20 

.25 

15 

1 
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METHODS OF CANNING 
Fruit may be canned cold pack, hot pack or open kettle. 
Cold Pack: means that tne fruit is packed raw and cold into 

the jars, then covered with hot syrnp. • 
. H~t Pack: means that the fruits are pre-cooked before packing 
m the prs. 

Open Kettle: means that the fruits are simmered in boiling 
syrnp on top of the stove. 

CANNING FRUIT WITHOUT SUGAR 
Fruit may he canned without sugar and sweetened when used. 

-:Wash the fruit; heat to boiling in a heavy saucepan. Pack in sterile 
Jars; oven can at a temperature 0£ 275°F. Pints require 25 minutes, 
~uarts require 35 minutes. Loosely adjust the tops before canning, 
tighten on removal from the oven. Invert to test for leaks. 

CANNED BLUEBERRIES 
6 quarts hlneherries 

I½ cups water 
¼ teaspoon salt 

1 tablespoon lemon juice 
4 cups sugar 

. Pick over and wash the blueberries; put in a preserving kettle 
with the water and salt. Cover; simmer gently 5 minutes; add the 
lemon juice and the sugar. Again bring to the boil; let simmer 
3 minutes. Seal at once in sterile jars, filling them to overflowing 
and screwing down the lids quickly. For winter use as sauce, 
thicken slightly and serve with fresh warm cake, with blanc manue 
and with gelatine puddings. It's a delicate fruit for hatter puddings 
and roly poly's. Yield: 7 pints. 

CANNED BLUEBERRIES FOR WINTER PIES 
Temperature: 275°F. 
1 11-quart basket blueberries 

3 cups white sugar 
5 cups water 

Time: 35 minutes 
¼ teaspoon salt 

½ cup lemon juice 

Pick over the berries; place in a large preserving kettle. Add 
all the .remaining ingredients. Bring the mixture to the boil; 
simmer gently for 5 minutes. Fill sterile quart jars to within ¼" 
of the top. Adjust the ruhber, glass and zinc tops and screw down 
tightly; loosen hack ¼ turn to allow for bubbling. Place the jars 
on a rack, not touching; oven hake 35 mim,ites; the oven should 
never go above 275°F. Remove the blueberries from the oven and 
invert for 2,1 hours; this gives you a check on leaking jars and also 
spaces fruit evenly through syrup. Yield: approximately 8 quarts. 

I , 
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CANNED CHERRIES-HOT PACK 

6-quart basket sour cherries 4 cups sugar 
4½ cups water 

Was~ and pit !he cherries. Make a syrup of the · sugar and 
water; boil for 5 mmutes; add the cherries. Simmer the cherries 
for 3 minutes; remove from the heat. Fill sterile jars to within ¼" 
of the_ top with the hot fruit a?d syrup; adjust the rubbers, the_ glass 
and zmc t?ps. S?rew down tightly; turn back ¾ turn. Place jars 
on a rack m a boiler of hot water, witli, the water 2" over the tops 0£ 
the jars; process for 25 minutes. Remove from the water; tighten 
down -the tops. The amount of sngar may he decreased if ·desired. 
Yield: 8 pints. 

OVEN-CANNED PEACHES . 

For a 6-quart basket 0£ peaches make a. syrup of 3 cups sugar 
and 3 cups water. Sim.mer for 5 minutes; skim. . . ·. , .. 

S~ald and skin the peaches; cut in half and remove the stones: 
Simmer. gently in the syrup for 5 minntes. Pack in st~rile jars; fill 
each jar with boiling syrnp to within ½" ·of the top·. · Adjust the 
~her, glass and zinc tops and _screw down tightly; loosen hack 
~ turn to allow for bubbling. · Place the jars on a rack, not touch
mg; oven bake 35 minutes for pin.ts, 45 minutes for ·quarts; the 
oven ,sho~d never go above 2_75°F. Remove the peaches :from the 
ove~ an~ mvert the jars for 24 hours; this gives you a check ou 
leaking 1ars and also spaces the fruit evenly throu.,.h the syrup. 
Yield: approximately 8 pints. · ., 

OVEN-CANNED PEARS · 

F~r a 6-quart basket· 0£ pears .make a .syr~p o£ ,2 cups sugar. 
and 3 cups water. Simmer for 5 minutes; skim. 

Peel and core the pears; cut in half. Let stand in brine 
(1 tea~poon salt to 4 cups water) so that they will not discolor. · 
Drop mto the syrup; cook gently for 5 minutes. Pack in sterile 
jar~; fill each jar with boiling syrup to within ½" of the top: 
Ad1ust the rubber, glass and zinc tops and screw down tightly; 
loose1:1 hac~ ¼ turn to allow for bubbling. Place the jars on a rack, 
not touching; oven hake 35 minutes for pints, 45 minutes for 
quarts; the oven should never go above 275°F. Remove the pears 
fro~ th~ oven and invert £or 24 hours; this gives you a check on 
leaking Jars and also spaces the fruit evenly through the syrup. 
Yield: approximately 8 pints. · · 
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CANNED PINEAPPLE 
I½ quarts pineapple -

I½ cups w_ater 
I cup sugar 

Peel the pineapple; dice. Coll;lhine the water and sugar; boil 
5 minutes; add the diced pineapple. Simmer till tender, about 
8 minutes. Place the fruit in sterile jars; adjust the rubbers and 
fill to overflowing with the 'boiling syrup. Tighten the tops· and 
invert to test for leaks. Yield: 5 pints. 

OVEN-CANNED RASPBERRIES 
Pick over the berries; pack them in sterile pint or quart jars. 

Tap down smartly as the fruit is being packed so that the berries 
will not be floating in the syrup when done. 

When the jars are filled, place on a rack in the oven, temper
ature 300°F. Do not put on the rubbers or tops; do not have the 
jars touching. When the fruit is hot through and through and the 
juice has begun to draw out (about 25 minutes), remove the jars 
from the oven and fill to overflowing with boiling syrup. Adjust 
the rubbers, glass and zinc tops, screw down tightly and invert to 
test for leaks. 

(Syrup) 
1 cup white sugar . 2 cups water 

Measure the sugar and water into a saucepan; simmer for 
5 minutes. 

RHUBARB FOR WINTER PIES 
Use tender, fresh rhubarb; wipe; cut in 1" lengths. Crush cup 

by cup in sterile jars; a wooden potato masher is ideal for this 
crushing. The rhubarb should not he bruised hut crushed only 
until the juice flows. Fill sterile jars to overflowing; screw on the 
lids; wrap each jar in newspaper to exclude the light. Sweeten 
wJJ,en used. 

PRESERVED -STRAWBERRIES 
4 . quarts strawberries . 2½ cups water 

2 cups sugar · Juice of I lemon 

. ·· Wash the.berries, then bull them. Make a syrup.ofthe sugar, 
water and lemon juice; boil for four minutes. Add the strawberries; 
simmer three minutes. Let stand in the syrup overnight; this 
plumps. thein . so that they don't rise to .the top of the jars after 
~nni,ng •.. In the morning bring quickly to the boiling point, using 
the hottest element. Pack in hot, sterile. iars to within¾" of the 

t 
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top; adjust the jar rings and the tops. Tighten, then loosen tops 
¾ tum. Place in a pan of hot water and oven bake for 25 minutes, 
using a 275°F. oven. Remove the jars from the oven, tighten the 
tops and wrap each jar before storing. Yield: 6 pints. . 

STRAWBERRY PRESERVES 

4 pounds· strawberries 
2 pounds white sugar 

I tablespoon lemon juice 

Wash and hull the strawberries; weigh after hulling . . Plac~ 
alternate layers of fruit and sugar in an enamel bowl; sprinkle with 
the lemon juice. Cover the bowl with a dalllp clo.~ then with a 
hath towel; let stand over-night. In the niormiig, ·drain· off the 
juice without crushing the strawberries. Bring it to a rolling boil; 
skim. Add one layer of berries; let them· come to the boil. 
Place the fruit in sterile jars; fill the jars to overflowing with the 
boiling syrup. Seal; invert to test for leaks. When cool, wrap in 
newspaper and store. The fruit retains its color, flavor and shape. 
Yield: 6 pint jars. . -· _ . 

TOMA TOES CANNED IN GLASS .JARS 
Scald and skin the tomatoes; pack them in sterile jars, adding 

1 teaspoon salt and I teaspoon sugar to each quart jar.' Fill the 
jars to within ¾" of the top with boiling hot tomato juice, made 
from large tomatoes. Now release the air hubbies hy running a 
knife around the edge of the jar. Adjust the rubber, glass and zinc 
tops; screw down, then back ¾ turn to allow for bubbling. Bake 
in slow· oven (275°F.) 35 minutes for pint jars, 45 minutes for 
quarts. Remove from the oven, screw down the tops and invert to 
test for leaks. 

8 pounds grapes 
4 tart apples 

4 peaches 

GRAPE CONSERVE 
4 pears 

2 oranges, sliced 
Sugar 

Wash and stem the grapes; weigh. Separate the pulp from 
the skin. Place the pulp in a preserving kettle; add the apples 
which have been cored and diced (do not peel). Cook the grapes 
an·d apples gently until soft; press through a sieve. To this pulp 
add the grape skins, the peaches and pears which have been peeled 
and diced, the oranges which have been thinly sliced and quartered. 
Simmer gently until soft; measure. For each cup of fruit pulp add 
¾ cup white sugar. Stir until dissolved; cook slowly until thick. 
Yield: 8-8 oz. jars. 
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PEACH CONSERVE 

12 cups peaches; finely chopped 
2 oranges 

1 teaspoon grated lemon rind 
Juice of l lemon 

9 cups whitP, sugar 12 maraschino cherries, chopped 

Cover the oeaches with boiling water for I minute; blanch, 
skin and finely chop. Put the oranges through the food chopper; 
add to the peaches. Add the chopped cherries, the lemon rind 
and juice. Add the white sugar; stir and let stand for 2 hours. 
Simmer for I hour or until clear and transparent. Seal in sterile 
jars. Yield: 12-6 oz. jars. · 

NoTE TO BRIDES: The quickest way w chop the peaches is this. 
Hold the peach in your hand and criss-cross with the paring knife 
_right to the stone; all the fruit can be pressed off at once. 

PINEAPPLE CONSERVE 

4 CURS rhubarb, diced 
1 pineapple, diced 

3 oranges, sliced 
2 lemons, sliced 

¾ pound almonds, blanched and 
chopped 

7 cups granulated sugar 

Wipe and dice the rhubarb; peel and core the pineapple and 
dice. Slice the oranges in thin slices and cut in eighths; slice the 
lemons in thin slices and cut in quarters. Blanch and chop the 
almonds. Combine all the ingredients, including the sugar, in the 
preserving kettle; mix well and let stand overnight. In the morning 
.simmer gently until the mixture is thick. Seal in sterile glasses; top 
_with parowax. Yield: 8-8 oz. jars. · 

3 founds ripe grapes 
½ cup water 

GRAPE JELLY 

7 cups white sugar 
½ cup commercial pectin 

Wash and stem the grapes; weigh, then crush. Add ½ cup of 
water and heat to boiling. Cover; simmer ten minutes. Strain 
through a jelly hag. Measure the juice into a preserving kettle 
(there should he four cups). Heat the juice to boiling; a_dd the 
sugar slowly, stirring continuously. Bring to a rapid boil as quickly 
as possible. When boiling all over, add the commercial pectin. 
Stir and again bring to a boil. Cook for thirty seconds, timing 
from the moment the mixture breaks into a rolling boil. Remove 
from the heat, skim and pour into sterile jars. Cover with hot 
parowax. Yield: approximately 8-8 oz. jars. 

f 
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GOLDEN JAM -

2 lemons 4 tart apples 
3 oranges 1 can crushed pineapple 

3 cups water 6 cups white sugar 

Wipe the lemons and oranges; cut in eighths without peeling; 
run through the food chopper. Add the water; cook slowly till 
the fruit is tender and the mixture· quite thick (I½ hours). Add 
the apples, pared, cored and finely chopped, the pineapple and 
juice and the sugar. Simmer gently until transparent. Seal in 
sterile jars. Yield: 8-8 oz. jars. 

GRAPE JAM 
4 pound purple grapes 5 cups white sugar 

Wash and stem the grapes; weigh. Separate the pulp from 
the skins. Cook the pulp gently until soft; press through a sieve. 
Mix the sieved pulp and the skins in a preserving kettle; cook 
exactly 5 minutes. Add the sugar slowly, stirring until it is com
pletely dissolved. Simmer gently until thick (about 15 minutes). 
Pour into sterile glasses; cover with hot parowax. Yield: approxi
mately 5-8 oz. jars. 

RASPBERRY JAM 

6 cups raspberries 
4 cups white sugar 

½ cup lemon juice 

Measure the rapherries (well packed) and the sugar into a 
preserving kettle and let stand until the sugar is dissolved; stir 
frequently. · Place on a hot burner and bring to a rapid boil. 
Boil for 5 minutes, timing from the minute the mixture breaks into 
a rolling boil. Add the lemon juice and continue boiling for 5 
minutes. Seal at once in hot sterile jars. This is a delicious jam for 
batter puddings, muffins or roly-poly desserts. Yield: 6-8 oz. jars. 

STRAWBERRY JAM 
6 cups sliced strawberries ½ cup strained lemon juice 

5 cups white sugar 

Wash and hull the strawberries; slice and pack finnly in the 
cup. Measure into an enamel pan; add the sugar and stir well. · 
Let stand till the sugar is entirely dissolved. Place on a hot burner; 
bring to a full rolling boil as quickly as possible. Boil hard for 
5 minutes. Take from the heat and stir in the lemon juice; boil 
again for 3 minutes. Pour into hot sterile jars and seal. This jam 
is soft, yet firm enough to have some character. Yield: 6-8 oz. jars. 
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STRAWBERRY AND RHUBARB JAM 
4 cups rhubarb, diced 1/16 teaspoon baking soda 

4 cups strawberries, crushed 1 teaspoon grated lemon rind 
6 cups white sugar 1 tablespoon lemon juice 

·wipe the rhubarb; dice without peeling. Hull the berries and 
~ush with a potato masher. _Measure the two fruits into a preserv
~g kettle. ~dd the sugar; snr thoroughly and let stand overnight. 
In the ~ornmg put on a hot burner and bring to the boil. Add 
th? baking soda, ! emon rin~ and juice a?d ~ntinue boiling until 
thick enough to Jar. Pour mto hot sterile Jars, and while .warm 
cover with hot parowax. Yield: approximately 8-8 oz. jars. 

SLICED STRAWBERRY JAM 
4½ cups strawberries, sliced . 1 tablespoon lemon juice .. 

7 cups white sugar ½ 8-oz. bottle commerciii.I 
1/ 16 teaspoon salt pectin • :·, :-,, 

. Hull two quarts ripe strawberries; slice crosswise. Measure 
into the preserving kettle; there should be 4½ cups well packed. 
Add !he sugar and salt;_ s!ir well and let stand overnight. In the 
mo~ng ~dd the IeI?on Jwce .. Put on a hot burner; bring to a full 
rolling boil. Let boil three mmutes, timing from the moment the 
mixture is boiling all over; stir constantly. Remove from the 
heat; stir in the pectin. Stir and skim for five minutes. Pour into 
hot ste~e jars and cover with hot parowax. Yield; approximately 
8-8 oz. 1ars. 

CARROT AND ORANGE MARMALADE 
6 medi~ siz~d carrots I lemon, juice and grated rind 

3 medium sized oranges White sugar 

. Scrape and d~ce th~ carrots; cook in a small quantity of water 
~til tender; dram. Slice the oranges thinly; combine the fruit 
with the carrots and measure. For each cup of the mixture add ½ 
cup sugar. Stir well; let stand overnight. Boil rapidly until clear; 
pour into sterile jars. Yield: 4 pints. 

QUICK ORANGE MARMALADE 
3 large or~ges 3 tablespoons lemon juice 

(about I¾ pounds in all) 5 cups water · 
2 lemons 6 cups sugar 

Choose fresh juicy oranges and good lemons; wipe; cut each 
oran~e and lemon into 8 sections. Scoop out the pulp; remove all 
seeds; place in preserving kettle. Slice the rinds paper thin; add to 
the pulp. Add the additional lemon juice and water. Bring to the 

f 

Pit ES ER VIHG 83 

boil; reduce the heat; simmer, uncovered, for 1 hour. Add the 
sugar; again bring to the boil; simmer about 50 minutes more. 
Test by dropping a spoonful of the hot liquid on a cold plate and 
chilling in the refrigerator; if not set, continue simmering for a 
few minutes and test again. Yield: 3 pints. 

APPLE BUTTER 
12 cups tart apples 1 teaspoon cloves 

2 cups cider vinegar ½ teaspoon allspice 
Brown sugar Grated rind and juice of 

2 teaspoons cilmamon 1 lemon 

Quarter and core the apples; cook slowly until soft in the 
cider vinegar. Press through a sieve; measure; to each cup of pulp 
add ½ cup brown sugar. Add the spices, lemon juice and ' rind. 
Cook slowly till thick. Yield: 3 pints. 

TOMATO BUTTER 
8 pounds ripe tomatoes ½ cup mixed pickling spices 

(approximately 6-quart basket) (tied in a hag) 
3 cups bro~'D sugar 3 cups cider vinegar 

¼ cup salt ½ teaspoon hot red pepper 

Scald and skin the tomatoes; cut in pieces; put in a preserving 
kettle. Add the remaining ingredients; cook gently, uncovered, 
until thick (about 3 hours), stirring frequently. Seal in sterile jars. 
Yield: approximately 4 pints. 

TOMA TO CA.TSUP 
1 peck ripe tomatoes 2 cups brown sugar ' 

(15 pounds) 1 tablespoon celery seed 
7 tablespoons salt 2 teaspoons mustard seed 

3 red peppers (sweet) 1 tablespoon mixed pickling 
I red pepper (hot) spice 

3 large onions 2-5 11 sticks cilmamon 
6 stalks celery and leaves 3 cups cider vinegar 

Wipe and chop th~ . tomatoes; sprinkle with 3 tablespoons of _ 
the salt; let stand 3 hours. Drain off the liquid; put the tomatoes 
in a large preserving kettle. Add the peppers, seeded and chopped; 
the onions, peeled and chopped and the chopped celery. Cook 
until tender; strain through a sieve to remove all the seeds. Cook 
this strained liquid for 20 minutes; add the remaining salt, brown 
sugar and spices, tied loosely in a cheesecloth bag. Boil slowly until 
thick; add the vinegar and continue cooking another· 10 minutes. 
Yield: approximately 4 pints. · · 
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APPLE CHUTNEY 
8 cups onion, chopped 

6 cups tart apples, chopped 
4 cups brown sugar. 

2 cups raisins, chopped 
2 teaspoons cinnamon 

1 teaspoon powdered cloves 

1 teaspoon ginger 
1 teaspoon mace 

1 tablespoon salt 
3 tablespoons dark molasses 

Dash of cayenne pepper . 

Peel and chop the onions; measure after chopping; there 
should be 8 cups. Peel, core and dice the apples; ·there should be 
6 cups. Add all the other ingredients and simmer slowly without a 
cover till thick; this takes ab!;)Ut 2 hours. Seal in sterile jars. 
Yield: 4 pints. 

TOMATO CHUTNEY . :-... 
15 ripe red t.~matoes , I teaspoon cinn~mon . 

3 cups tart apples, chopped I teaspoon dry mustard 
3 onions, finel y chopped · ½ teaspoon cayenne 

2 cups cider vinegar ½ teaspoon allspice 
2 tablespoons salt 1 teaspoon cloves 

2. cups. ~rown sugar . ½ c1;1p mixed pickling 
1 cup ra1sms . spice (tied in a bag) 

,Scald, skin 3:nd chop . the tomatoes into a preserving kettle, 
Add ·the apples, peeled, cored and finely chopped; add ·the onions. 
peeled· and chopped; add all the remaining ingredients. Stix: well 
and let stand ·one hour before boiling .. ·Cook slowly till.thick, about 
2 hours. Seal in sterile jars. Yield: approximately 4½ pints.· 

TOMATO PASTE 
Blanch tomatoes for 2 minutes in boiling water; plunge into 

cold water, remove the skins and cut into pieces. Put in a double 
boiler a1;1d cook slowly over. boiling water to the consistency of 
ai,ple butter; sieve; fill sterile quart jars; add a teaspoon of salt to 
each quart. Fill the jars to within ¾" of the top. Now release the 
air bubbles by running a knife around the top of each jar. Put on 
the rubber rings, the glass tops and screw down, then turn back 
¼ tum to allow for bubbling. Bake in slow oven (275°F.) for 35 
minutes for pint jars. 45 minutes for quarts. Remove from the 
oven, screw down the tops; invert to ·test for leaks. 

BREAD AND BUTTER PICKLES 
6 quarts cucumbers, sliced I½ tablespoons celery seed 

8 tablespoons salt 3 tablespoons mustard seed 
Water to cover · 3 teaspoons curry powder 

8 cups cider vinegar . 4 cups white sugar 
C~oose _smooth, green cuc~ers, definitely not ripe. Wipe 

dry; slice thinly and evenly. Put m an enamel preserving kettle, 
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sprinkling each layer with salt; barely cover with water and weight 
down overnight. In the morning, drain and rinse_ well. Combine 
all the remaining ingredients.and heat to boiling. Add the CUGUill.· 

her slices and cook for 4 minutes. Keep the mixture just below 
boiling all that time; boiling will soften and toughen the pickles. • 
Stir constantly; seal in hot sterile jars; Yield: approximately 
5 pints. 

UNCOOKED CRANBERRY CONSERVE 
2 cups cranberries 

1 apple, peeled and cored 
1 orange 

½ lemon 
l¼ cups white sugar 

Put the cranberries and apple through the chopper. Quarter 
the orange and remove the seeds; put orange and lemon through 
the chopper. Mix all the fruits with the sugar. Store in a covered 
jar in the refrigerator; let age for 2 days before using. Yield: 1 pint. 

NOTE TO BRIDES: This conserve is delicious with cold ham or 
turkey. 

RIPE CUCUMBER PICKLE 
3 large, ripe cucumbers ½ cup water 

2 onions ½ cup white sugar 
2 green peppers ½ cup dry mustard 

4 stalks celery, chopped ½ cup flour 
½ cup salt 1 teaspoon turmeric 

3 cups cider vinegar 1 tablespoon salad oil 
Peel and quarter the cucumbers; remove the Sf?eds and dice; 

place in preserving kettle. Add the onions which have been peeled 
and thinly sliced. Remove the seeds from the peppers, cut in thin 
strips and add; add the chopped celery and the salt. Let stand 
1 hour; strain. Add the vinegar; cook 10 Ininutes. Make a paste 
of all remaining ingredients. Mix smooth with some of the hot 
liquid. Add slowly to the pick.le; simmer for 20 Ininutes. Seal in 
sterile jars. Yield: 3½ pints. 

50 large cucumbers 
Mustard seed 

Celery seed 
Bay leaves 

Whole pickling spice 

DILL PICKLES 
Dill 

5 quarts cold water 
1 cup salt 

2 cups cider vinegar 

Wipe the cucumbers and pack in hot sterile jars. To each 
quart jar add ½ teaspoon mustard seed, ½ teaspoon celery seed, 
1 bay leaf, ½ teaspoon pickling spice and 1 large piece of dill. 
Heat the water, salt and vinegar to the boiling point; fill the jars to 
overflowing; seal. These may be used after standing 1 week. 
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END OF THE SEASON PICKLE 
36 medium green tomatoes 

6 medium onions 
2 sweet green peppers 

2 sweet red peppers 
I hot red pepper 

I cup water 

2 cups cider vinegar 
6 cups brown sugar 

5 teaspoons salt 
5 teaspoons curry powder 

5 teaspoons celery seed 

Put the tomatoes, onions and peppers through the coarse 
knife of the chopper. Put in the preserving kettle; add 1 cup 
water; simmer gently for 15 minutes. Drain well, pressing out all 
the liquid. Add the vinegar, brown sugar, salt and spices. Bring 
to a boil; simmer gently for 5 minutes; pour into sterile jars and 
seal. Yield: approximately 9 pints. 

MIXED SWEET PICKLES 
2 quarts cucumbers 

2 quarts silver skin onions 
2 quarts cauliflower 

l½ cups salt 
2 quarts boiling water 

Vinegar solution 
Alum 

Wipe the cucumbers and cut in pieces; measure after cutting. 
Cover the onions with boiling water; let stand for 5 minutes; skin. 
Break the cauliflower into flowerlets. Combine the 3 vegetables 
in a large preserving kettle; sprinkle with the salt and add the 2 
quarts boiling water. Cover tightly and let stand till morning. 
Drain; simmer the vegetables in a w'<ak solution of vinegar (1 pint 
vinegar to 2 pints water) for I hour. After the first½ hour of cook
ing, add a piece of alum the size of a walnut; at the end of the hour's 
cooking, drain and discard this liquid. Dry the pickles with a soft 
cloth; pack in sterile jars. Fill the jars to overflowing with the 
following syrup poured on boiling hot: 

3 cups cider vinegar 
3 cups brown sugar 

l½ teaspoons mustard seed 

½ teaspoon hot red pepper 
3 tablespoons whole mixed 

pickling spice ( tied in a bag) 

Seal at once. Let the pickles stand for 3 weeks before using. 
Yield: about 8 pints. 

MUSTARD PICKLES 
1 quart silver skin onions I quart cauliflower 

I quart green tomatoes 4 cups celery, diced 
I quart cucumbers 6 sweet green peppers 

Have the onions as uniform as possible; peel them and leave 
them whole. Do not peel the tomatoes; cut them in thick slices 
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and then dice. Peel the cucumbers; rem,ove the seeds and dice. 
Break the cauliflower into small flowerlets . . Dice the celery. Re
move the stems and seeds from the green peppers; cut in narrow 
strips. Place all these ingredients in boiling salted water and cook 
till tender; drain thoroughly. 

In the meantime, prepare the following dressing: 

4 tablespoons corn starch 
4 tablespoons dry mustard 

l½ teaspoons turmeric 
I teaspoon salt 

6 cups cider vinegar 
3 cups brown sugar 

I egg 
1 tablespoon salad oil 

Make a paste with the corn starch, mustard, turmeric, salt and 
1 cup vinegar. Combine the remaining 5 cups of vinegar with the 
brown sugar and heat to boiling. Stir in the paste; cook and stir 
till smooth and thick. Add the drained vegetables; continue 
cooking 5 minutes . . Beat the egg slightly with the salad oil; stir 
into the pickle mixture; continue cooking 3 minutes. Seal in 
sterile jars. Yield: 6 pints. 

QUEEN'S PICKLE · 

8 large green tomatoes 
3 green peppers 

1 red pepper 
3 cups small silver skin onions 

4 cups cauliflower pieces 
4 cups cucumbers, sliced 

4 cups: very small whole · · · " 
cucumbers 

1 cup salt 

6 cups cold water 
6 cups cider vinegar 

2 cups brown sugar. · 
2 teaspoons celery seed 

1 cup pastry flour 
1 egg 

1 cup dry mustard 
l½ teaspoons turmeric 

2 tablespoons salad oil 

Thinly.slice the tomatoes; seed the peppers and dice. Pour 
boiling water over the onions, let stand 5 minutes and skin. Break 
the cauliflower in small flowerlets. Slice the cucumber without 
peeling; use the small cucumbers whole. Mix all the vegetables 
in a small preserving kettle; sprinkle with_ the salt and add 4. cups 
water. Let stand overnight. In the morning, bring to a boil in the 
same water, then drain and rinse. In .the meantime, heat the 
vinegar and brown sugar to boiling; mix the celery seed, flour, 
egg, mustard, and turmeric to a paste with· the remaining 2 cups 
water. Stir into the hot vinegar mixture; cook and stir till smooth 
and thick; add the salad oil. Add the well drained vegetables and 
cook 20 minutes, stirring constantly. Pour into sterile jars an-d 
seal. Yield: about 10 pints. 
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· NINE-DAY PICKLES 
Wash 4 quarts cucumbers; cut in generous pieces. Cover with 

a. strong brine (% cup salt to 1 quart water); let stand for 3 days; 
drain and wash. Cover with cold water and let stand 24 hours. 
Drain; repeat this process the 2 following days. On the seventh 
day, place the cucumbers in a large preserving kettle; cover with 
weak vinegar solution (I pint vinegar to 2 pints water). Simmer 
for 3 hours; at the end of the first hour add a piece of alum the size 
of a whole walnut. At the end of 3 hours drain, rinse and put the cu
cumbers in a crock. Make the following syrup; simmer 5 minutes. 

6 cups white wine vinegar · 2-3" sticks whole cinnamon 
4 cups white sugar · 2 tablespoons celery seed 

2 tablespoons mixed pickling spices · 

. Pour the boiling syrup over the pickles; let stand 24 hours. 
Drain and re-heat the syrup to boiling; pour over the pickles. 
Repeat for 3 consecutive days in all. On the ninth day seal in 
sterile jars or store in a crock. 

SACCHARIN PICKLES 
Gherkins or small, firm 

cucumbers 
1 gallon cider vinegar 

3 cups white sugar 
2 drams saccharin • 

(120 1-grain tablets) . 

1 cup salt 
¼ powid white mustard seed 

¼ pound ground mustard 
1 oz. celery seed 

I oz. curry powder 
I oz. turmeric 

Heat the vinegar to boil~g; add the white suga~ and stir till 
dissolved. Cool to lukewarm; add :;ill remaining ingredients; pour 
into a large crock. Wash and wipe the gherkins; drop them as 
gathered into the vinegar·solution. The large cucumbers should he 
cut in gherkin-size pieces. These pickles should not be used nntil 
they have been in the solution 3 weeks. Be sure to keep the crock 
in a cool place. 

PICKLED BEETS 
6~quart basket small beets ½ cup water 

l½ cups cider vinegar 1 cup brown sugar 

Scrub the beets and top them; cook in boiling salted water till 
tender. Drain and plwige in cold water; rub off the skins; drop the 
beets in sterile jars. In the meantime, make a pickling syrup of the 
vinegar, water and sugar; let the syrup boil 5 minutes; fill the jars 
with the beets; add syrup to overflowing. Place 3 whole cloves in 
each jar; screw down the tops and invert each day for a week. Do 
not use for at least 3 weeks. Yield: 5 pints. 
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PICKLED_ GREEN TOMATOES: 
30 small, firm green tomatoes 

60 whole doves 
I½ cups cider vinegar 

½ cup water 
2¼ cups brown sugar 

2-3" sticks cinnamon 
I tablespoon root ginger 

2 tablespoons mixed pickling 
spices 

½ lemon, thinly c;liced 
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Select firm tomatoes, uniform for size. Peel them, then cook 
in boiling salted water till tender, about 10 minutes. Drain; let 
stand overnight and in a single layer; this draws all liquid from 
them. In the morning, stick each tomato with two whole cloves. 
Make a syrup with all the remaining ingredients and boil 5 minutes. 
Add the tomatoes, one layer at a time; simmer for IO minutes, 
spooning the syrup over the tomatoes occasionally. Lift the 
tomatoes carefully into sterile jars; fill to overflowing with the 
boiling syrup. Yield: approximately 2½ pints. 

BEAN RELISH 
4 quarts green or wax beans 

6 tablespoons flour · 
½ -~up dry mustard 

l½ teaspoons powdered 
turmeric 

1 teaspoon celery seed 
½ teaspoon dry curry powder 

1 teaspoon salt 
3 cups cider vinegar 

3 cups brown sugar 

Wash and tip the beans; cut in I½" pieces; there should be 
4 quarts after cutting. Cook in boiling salted water till tender. 
Make a paste of the flour, mustard, turmeric, celery seed, curry 
powder, salt and 1 cup of the cider vinegar. Mix the remainder of 
the vinegar and the brown sugar in a preserving kettle; heat .to 
boiling. Slowly stir in the spice paste; cook and stir till smooth and 
thick. Add the drained beans to the hot sauce; cook gently for 10 
minutes. Remove from the heat and seal in sterile jars. Yield: 
approximately 8 pint jars. 

CHOPPED BEET RELISH 

4 cups cooked beets, chopped 2 cups horse-radish 
4 cups cabbage, finely chopped 1 cup white sugar 

2 cups apples, finely chopped 1 tablespoon salt _ ~ 
1 cup cider vinegar ½ teaspoon pepper 

Combine the chopped beets, cabbage and apples, add the 
vinegar and stir well. Let stand 1 hour; drain; discard the vinegar. 
Add the horseradish, sugar, salt and pepper. Heat to boiling; seal 
in sterile jars. Yield: 5 pints. 
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PICKLED .WATERMELON RIND 
l½ quarts watermelon rin,d, 

diced _ ·: . 
3 tablespoons-salt 

3 quarts water 
4 cups brown sugar 

1 cup cider: vinegar 
2 tablespoons mi..."Ced pickling 

spice 
3-3" sticks cinnamon 

After the pink flesh i~ cut off and used, peel off the green skin 
from the rind. Dice and measure-you should have l½ quarts. 
Soak overnight in a mixture of 1 quart of water and the salt. In 
the morning, drain and rinse; cover with 1 quart cold water and 
simmer till tender; drain till no moisture remains. Make a syrup of 
the remaining 1 quart of water, the sugar and vinegar. Add the 
spices, tied loosely in a bag; simmer 5 minutes. We use the mini
mum of syrup in the recipe to save the sugar, so add only half the 
watermelon cubes to the syrup. Simmer_, tightly covered, till clear 
(about 45 minutes). Remove from the syrup, place in sterile jars 
and add the remaining half of the raw cubes to the syrup. Again, 
cook till transparent and place in sterile jars. There should be 
enough syrup left to fill jars. Seal at once. Yield: 3 pint jars. 

CHILI FRUIT RELISH 
24 large ripe .tomatoes 

6 peaches 
6 pears 

- 6 apples 
6 onions 

~ red peppers (sweet) 

2 green peppers (sweet) 
-½ cup whole pickling spice 

( tied in a bag) 
2 tablespoons salt 

3 cups white sugar 
4 cups cider vinegar 

_ Scald and skin the tomatoes; cut in pieces; put in a large pre
serving kettle. Scald, skin and dice the peaches; pee1;core and dice 
the pears and apples. Peel and finely chop the onion_s; seed and 
dice ihe peppers. Add all the fruits and vegetables to the tomatoes; 
mix well. Add the spices tied loosely in a bag, the salt, sugar and 
vinegar. Let stand for 2 hours before boiling; simmer gently till 
thick (about 2 hours). Yield: approximately 8 pints. 

UN.COOKED RELISH 
3 hot red peppers 

12 large green tomatoes, 
unpeeled · · · _,_ 

12 MacIntosh Red apples, 
cored and unpeeled 

I ,arge onion, _skinned 

2 cups cider vinegar · 
2 cups brown sugar 

5 tablespoons salt 
¼ cup lemon juice 

I tablespoon mustard seed 

. . - ., 

Remove the seeds and stems from_ peppers. - Put the peppers, 
tomatoes, apples and onion through the food chopper, using the 
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coarse knife. Heat the vinegar sufficiently to dissolve the hrown 
sugar. Add the salt, lemon juice and mustard seed. Stir in the 
chopped vegetables and mix thoroughly. Let stand in a crock for 
3 days, stirring 4 or 5 times a day. Seal in sterile jars. Yield: 
approximately 5 pints. 

30 large, ripe tomatoes 
8 medium onions 

3 sweet green peppers 
2 sweet red peppers 

2 cups celery, diced 

CHILI SAUCE 

3 cups cider vinegar 
3 tablespoons salt 

2½ cups brown sugar 
6 tablespoons mixed _pickling 

.. spice (tied in a bag) 

Use only firm, ripe, bright red tomatoes. Scald, skin and cut 
them up into a large preserving kettle. Peel and dice the onions; 
remove the stems and seeds from the green and red peppers, cut in: 
strips; dice the celery. Add to the tomatoes; add all the remaining 
ingredients. Bring to a rapid boil; simmer, uncovered, until thick, 
about 3 hours. Pour into sterile jars and seal at once. Yield: 
approximately 8 pints. This recipe may be cut in half or one half 
may he spiced- When almost thick enough to jar, divide the chili 
sauce in half. Continue cooking the first half till thick. To the 
second half add l½ teaspoons cinnamon, ½ teaspoon cloves, ¼ 
teaspoon ginger. Cook tiH thick, then seaL Yield: approximately 
7 pints. 

30 large pears 
60 whole doves 

2 cups cider vinegar 
½ cup water 

SPICED PEARS 

1 teaspoon grated lemon rind 
¼ cup mixed pickling spices 

(tied in a bag) 
1 tablespoon root ginger 

2-3" cinnamon sticks 3 cups brown sugar 
½ lemon, thinly sliced 

Peel the pears, cut in half and core; stick each half with a 
whole clove. Let the pears stand in brine (1 teaspoon salt tol quart 
cold water) to prevent discoloration. Make a syrup of the vinegar, 
water, brown sugar, lemon and lemon rind; add all the spices tied 
in a bag- Simmer for 10 minutes. Drain the pears and drop them 
into the syrup. . Simmer slowly till tender. Place carefully in 
sterile jars; fill to overflowing with the syrup. Seal at once. Yield: 
approximately 5 pints. 

NOTE TO BRIDES: This same recipe may al,so be used for peaches, 
Tolmnn Sweet apples, prunes or plums.· 
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Cookies 

ANNE'S COOKIES 
Temperature: 375°F. Time: 12-15 minutes 
½ cup shortening · ¼ teaspoon baking soda 

½ cup brown sugar ¾ teaspoon baking powder 
½ teaspoon vanilla ¼ teaspoon salt 

1 egg, well beaten 4 tablespoons sour milk 
l½ cups sifted pastry flour ½ cup raisins, chopped 

Cream together the shortening, sugar and vanilla; add the 
egg, well beaten. Add the sifted dry ingredients alternately with 
the sour milk; add the chopped fruit. Drop by spoonfuls on an 
oiled cookie sheet; bake in a moderate oven till done . . Yield: 
about 40 cookies. 

APPLESAUCE COOKIES 
Temperature: 400°F. 
½ cup shortening 

1 cup brown sugar 
1 egg 

2 cups sifted cake flour 
l½ teaspoons baking powder 

¼ teaspoon baking soda 

Time: 10 minutes 
½ teaspoon cinnamon 

¼ teaspoon cloves 
1 teaspoon salt 

1 cup thick, unsweetened 
applesauce 

½ cup raisins, chopped 

Cream together the shortening and the brown sugar; add the 
unbeaten egg; blend till light. Add the sifted dry ingredients al
ternately 'with the applesauce. Add the raisins. Drop by spoon
fuls on an oiled cookie sheet. Bake on the top rack of a fairly hot 
oven. Keep in a tin box for a day or two till the spice flavor is all 
through the cookies. Yield: about 60 cookies. 

RICH BROWN COOKIES 
Temperature: 375°F. 
½ cup shortening 

½ cup molasses 
l · egg, well beaten 

2¼ cups sifted all-purpose 
flour 

Time: 12-13 minutes 
1 teaspoon ginger 

1 teaspoon cinnamon 
½ teaspoon mace 

½ teaspoon baking soda 
½ teaspoon salt 

Cream together the shortening and molasses. Add the well' 
beaten egg; beat until light. Add the sifted dry ingredients and 
mix well. Chill the dough for two hours. Roll on a floured board; · 
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cut with a floured cutter. Place on an oiled cookie sheet; bake in 
a moderately hot oven on the top rack. Yield: 5 dozen 2 " cookies. · 

BILL'S BROWNIES 
Temperature: 350°F. · Time: 30-35 minutes 

I½ ozs. unsweetened chocolate 1 cup sifted pastry . flour 
(l½ ·squares) 

3 tablespoons fat 
· 1 cup white sugar 
½ cup milk 

2 teaspoons baking powder . 
2 eggs, unbeaten · 

1 teaspoon vanilla 
1 tablespoon grated orange rind 

. . . . .-

' Melt the unsweetened chocolate an~ fat together;.blend .w<;ll. 
Measure into a bowl the sugar, .milk, flour, baking powder _and 
unbeaten eggs; add the melted chocolate mixture. Beat vigorously 
with the dover heater till the mixture is smooth and thick. Add 
the vanilla and or3:nge rind. P<>.ur into an oiled pan 8 1' by 8 1'. h y_ 2P; 
hake in fl moderate oven t,ill firm. Immediately upon removing 
from the ~ven cut in squares.· . Cool slightly and lift from the pan. 
If desired, frost _with a . thiri. coating of your· favorit~ chocolate 
icing. Yield.~ 24 bars, · · · 

BUTTERSCOTCH FINGERS _ 

Temperature: 400°F. 
. - 350°F. 

l cup sifted all-purpose · 
· flour • 

½ teaspoon salt · 
· ½ cup shortening 

1 tablespoon cold water 
2 eggs, well beaten . 

1 cup brown sugar 
½ cup nuts, chopped 

· ' Ti.me: 12-15 minutes 
·· 35 -minutes 

¼ cup maraschino cherries, 
. chopped 

1 teaspoon vanilla · - . · 
··· · .2 tablespoons sifted all-purpose 

flour .. 
½ teaspoon salt 

¼ teaspoon baking powder 

Sift together 1 c~p all-purpose flour and the salt; cut in the 
shortening until the mixture is crumbly. Add the cold water and 
blend. This dough is very stiff. Press the hatter into an oiled pan 
8" x 12 ". Bake in a hot oven ( 400°F.) for 12 . 15 minutes. Remove 
from the oven and spread the following mixtu,re over the partly 
cooked base. Beat the eggs till very light; add the brown sugar; 
heat again until the sugar is dissolved. Add the chopped nuts, 
cherries, vanilla, 2 tablespoons of flour, the salt and baking powder. 
Blend lightly; spread this mixture over the partly cooked hatter. 
Bake in a moderate .oven for 35 minutes. Cut in finger-lengths 
while still warm • . Yield: about 44 bars. 
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BUTTERSCOTCH COOKIES 
Temperature: 400°F. Time: 10 minutes 
¾ cup brown sugar 1 tablespoon sour cream 

½ cup shortening 3 cups sifted all-purpose flour 
I½ teaspoons vanilla 2 teaspoons baking powder 

2 eggs, well beaten ·. ½ teaspoon salt 

Pack the brown sugar firmly in the cup when measuring. 
Cream it with the shortening and vanilla till light and fluffy. Add 
the well beaten eggs and sour cream; blend well. Add the sifted 
dry ingredients, stirring till smooth after each addition. Shape 
into a roll; wrap in waxed paper and chill. Slice with a sharp 
knife; place the slices on an oiled cookie sheet. Bake in a hot oven 
(400°F). This quantity will make about 50 cookies. 

CARAMEL SQUARES 
Temperature: 350°F. 
¾ cup brown sugar 

¼ cup corn syrup 
¼ cup shortening 

l egg 
l cup-sifted cake flour 

Time: 25 minutes 
l teaspoon baking powder 

¼ teaspoon salt 
½ cup nuts, chopped 

½ cup dates, chopped 
½ teaspoon vanilla 

Measure the sugar, corn syrup and shortening into a saucepan. 
Stir over low heat until the shortening is melted and the mixture 
well blended. Remove from the heat; cool; add the unbeaten egg. 
Beat until .light. Sift together the dry ingredients; add to the first 
mixture. Add the nuts, dates and flavoring. Blend thoroughly. 
Spread on an oiled pan 8" x 12 •. , Bake in a moderate oven; cut in 
squares while still warm. Roll the squares in powdered sugar. 
Yield: about 60 bars. 

CHOCOLATE CHIP COOKIES 
Temperature: 375°F. 
½ cup shortening 

¼ cup brown sugar · 
¼ cup white sugar 

½ teaspoon vanilla 
l egg, well beaten . 

I cup plu~ 2 tablespoons 
sifted all-purpose flour 

Time: 8-10 minutes 
½ teaspoon salt 

½ teaspoon baking soda 
· ½ cup nuts, chopped 

½ cup semi-sweet chocolate, 
slivered 

Cream together the shortening, brown sugar, white sugar and 
vanilla; add the egg ·and beat until fluffy. Add the sifted dry 
ingredients in three additions. Add the nuts and slivered chocolate; 
blend well and chill. Drop by spoonfuls on an oiled cookie sheet; 
bake in a moderate oven till done. Yield: about 24 cookies. 
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CINNAMON COOKIES 
Temperature: 375°F. Time: 12-15 minutes 
½ cup shortening 2 cups sifted pastry flour 

½ cup white sugar I½ tablespoons sour cream 
1 teaspoon vanilla l teaspoon cinnamon 

I egg, separated . 2 tablespoons white sugar 

Cream the shortening; gradually add the sugar ·and vanilla. 
Blend well; add the unbeaten egg yolk; again blend. A~d the 
sifted flour and sour cream; mix thoroughly. Chill well; turn on a 
floured board and roll to 1/s" thickness. Cut with a floured _cookie 
cutter; brush with egg white; sprink1,e with a mixture of cinnamon 
and 2 tablespoons white sugar. Place on an oiled cookie sheet and 
bake in a fairly hot oven. Yield: about 2 dozen 2" cookies. 

Temperature: 325°F. 
½ cup shortening · 

½ cup brown sugar 
1 egg, unbeaten 

¾ cup rolled oats 
½ cup coconut 

COCONUT CRISPS 
Time: 12-15 minutes 

· . ½ cup sifted pastry fl.our 
½ teaspoon salt .. 

1 teaspoon baking powder 
½ teaspoon baking soda 

. Cream the shortening; gradually beat in the sugar. Add the 
unbeaten egg; beat until fluffy. Add the rolled oats and coconut. 
Sift together the dry ingredients; add to the creamed mixture; 
chill. Drop by spoonfuls about 2" apart on an oiled cookie sheet; 
press flat with the tines of a fork. Bake in a slow oven until crisp; 
remove from the pan while hot. Yield: 30 cookies. 

CRISP COOKIES 
Temperature: 325°F. Time: 15 minutes. 
¾ cup sifted pastry flour ¼ cup nuts, chopped 

½ teaspoon salt ¾ cup rolled oats 
1/s teaspoon baking soda ½ cup shortening 

I teaspoon baking powder ½ cup brown sugar 
¾ cup baking bran l egg, lightly beaten 

Sift together the flour, salt, baking soda and baking powder; 
add the bran, chopped nuts and rolled oats; blend well. Add the 
shortening; blend with the fingers until the mixture is ~rumbly. 
Combine the sugar and lightly beaten egg; heat until fluffy. 
Blend the two mixtures. Chill the batter; take off small pieces and 
roll until round. Place on an oiled cookie sheet; press flat with the 
tines of a fork. Bake -in a moderate oven. Yield: approximately 
48 small cookies. 



96 KATE A IT KEN'S C~A NAO I AN COOK BOO K 

CORNFLAKE COOKIES 
Temperature: 325°F. 
¼ cup oatmeal, toasted 

1 egg white 
½ teaspoon salt 

Time: 15-20 minutes 
· 4 tablespoons white sugar 

¼ teaspoon vanilla 
1 cup cornflakes 

Oven toast the oatmeal until the flakes are golden brown. 
Mix together the egg white and salt; beat until stiff hut not dry. 
Add the sugar gradually, spoonful by spoonful, heating all the 
time; add the vanilla. Fold in the cornflakes and the toasted 
oatmeal flakes; drop by spoonfuls on an oiled cookie sheet. Bake 
in a moderate oven until done. Yield: 20 cookies. 

GOLDEN FANCIES 
Temperature: 375°F. Time: 12 minutes 
1 cup shortening 3 cups sifted pastry flour 

1 cup hrpwn sugar 1 teaspoon baking soda 
1 egg, well beaten ¼ cup hot water 

Cream together the shortening and sugar; beat until light; add 
the well beaten egg. Add the sifted flour and baking soda alter
nately with the hot water, mixing well. Chill the hatter; place 
spoonfuls of batter on an oiled baking sheet about 2" apart; press 
flat with the tines of a fork. Bake in a moderate oven. Yield: 
about 100 cookies. They're particularly good put together with 
strawberry jam just before serving. 

HONEY-OATMEAL HERMITS 
Temperature: 350°F. 
l cup sifted pastry flour 

1 teaspoon baking soda 
¼ teaspoon salt 

½ teaspoon allspice 
½ teaspoon cinnamon 

l¼ cups rolled oats 
½ cup shortening 

1 cup honey 

Time: 15-18 minutes 
2 eggs, well beaten 

3 tablespoons sour milk 
1 -::u.P raisins, chopped 

¼ cup nuts, chopped 
8 maraschino cherries, chopped 

1 tablespoon lemon juice 
1 teaspoon grated lemon rind 

Sift together the flour, baking soda, salt and spices; add the 
rolled oats; blend. Cream together the shortening and honey; heat 
till light. Add the well beaten eggs and the sour milk; add the 
sifted dry ingredients. Mix lightly; add the chopped fruit and 
nuts, the lemon juice and rind. Chill the batter; drop by spoonfuls 
on a:n oiled cookie sheet. Bake in a moderate oven till done. 
Yield: 2hout 50 spicy fruit drops. Store them in a tin cookie box, 
for additional flavor leave a couple of prunes in with cookies. 

t 
\ 
J Temperature: 375°F. 

½ cup shortening 
½ cup white sugar 

1 teaspoon vanilla 
1 egg, well beaten 

½ cup nuts, chopped 
l cup raisins, chopped 

l ½ cups sifted pastry flour 

COOKIES 

HERMITS 
Time: 15 minutes 
2 teaspoons baking powder 

½ teaspoon salt 
½ teaspoon cloves 

1 teaspoon cinnamon 
1 teaspoon allspice 

¼ cup sour cream 
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Cream together the shortening and sugar; beat until light. 
Add the vanilla and well beaten egg; add the chopped nuts and 
raisins. Add the sifted dry ingredients alternately with the sour 
cream; mix well. Chill; drop by spoonfuls about 2" apart on an 
oiled cookie sheet. Bake in a moderate oven. Yield: about 48 
2" cookies. 

CRISP HONEY COOKIES 
Temperature: 350°F. 
1 cup butter 

1 cup honey 
il¾ cups sifted pastry 

Aour 

Time: 12-15 minutes 
2 teaspoons baking soda 

½ teaspoon cinnamon 
½ teaspoon cloves 

½ teaspoon allspice 

Measure the butter and honey into a saucepan. Heat until 
dissolved; boil 1 minute; cool. Add the sifted dry ingredients in 3 
additions; this batter should be a soft dough. Chill well; roll thin; 
cut with a floured cutter. Place on an oiled cookie sheet; bake in a 
moderate oven. These cookies are thin and hum easily; if you 
want to he especially careful, cut heavy brown paper to fit the 
cookie sheet, bake the cookies on the paper. Yield: 100 cookies. 

FILLED OATMEAL CRISPS 
Temperature: 350°F. 
l¾ cup~ sifted pastry flour 

¾ te:aspoon baking powder 
¼ teaspoon salt 

l¾ cups rolled oats 

Time: 10-12 minutes 
½ cup shortening 

1 teaspoon grated lemon rind 
½ cup hrow:n suga·r 

l egg, well beaten 

Sift together the flour, baking powder and salt; add the 
rolled oats. Add the shortening and lemon rind; work till the 
mixture is crumbly. Add the sugar and well beaten egg. Chill the 
batter; roll very thin; cut with a 2" cutter. Bake on an oiled 
<"-Ookie sheet till crisp. Put together in pairs with Date Filling. 
Yield: 2 dozen cookies. 
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MINCEMEAT COOKIES 
Temperature: 425°F. 
¾ cup shortening 

¾ cup brown sugar 
½ teaspoon vanilla 

1 egg, well beaten 
2¾ cups sifted pastry 

flour 

Time: 10-12 minutes 
½ teaspoon baking soda 

½ teaspoon baking powder 
½ teaspoon salt 

1 teaspoon cinnamon 
½ cup thick sour milk 

½ cup mincemeat 

Cream together the shortening, sugar and vanilla; beat this 
mixture until it is creamy and fluffy. Add the egg, well beaten; 
add the sifted dry ingredients alternately with the sour milk. Chill 
the batter; take out small pieces of batter, roll thinly on a lightly 
floured board, cut with a 2" cutter. Put together in pairs, moisten
ing the edge of the undercrust and using a half teaspoon of mince
meat as filling. Pinch the edges toge~her and place on an oiled 
cookie sheet; hake in a hot oven. Yield: about 24 pairs of cookies. 
Jam, jelly or apple butter may be used to vary the flavor. 

OATMEAL MACAROONS 
Temperature: 350°F. 

· 1 egg, lightly beaten 
½ cup white sugar 

2 teaspoons melted butter 
¾ cup rolled oats 

Time: 10-12 minutes 
¼ cup shredded coconut 

¼ teaspoon salt 
½ teaspoon vanilla 

Beat the egg until light; gradually beat in the sugar; stir in all 
the remaining ingredients. Let stand for 5 minutes; place spoonfuls 
of the mixture on an oiled baking sheet. The easiest way to spoon 
out cookie mixtures is to oil 2 spoons; use one to spoon out the 
mixture, the second to push it on the pan. If the spoons are kept 
oiled the bowl of the spoon doesn't fill up. Bake the macaroons on 
the top shelf in a moderate oven till delicately browned. While 
still warm, remove from the pan with a spatula or thin-bladed 
knife. Yield: 20 good sized macaroons. 

OATMEAL SPICE COOKIES 
Temperature: 375°F. Time: 10 minutes 
½ cup shortening ½ teaspoon salt 

l¼ cups brown sugar 1 teaspoon baking soda 
1 eyg, well beaten ½ teaspoon ginger 

l¼ cups rolled oats ½ teaspoon cinnamon 
1¾ cups sifted pastry flour ¼ teaspoon mace or nutmeg 

Cream together the shortening and brown sugar; add the well 
beaten egg; beat till fluffy. Add the rolled oats; blend well; let 
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stand 5 minutes. Add the sifted dry ingredients in three additions. 
This batter is quite stiff. Take out small pieces; roll between the 
palms of the hands; place 2" apart on an oiled cookie sheet. Flatten 
with the tines of a fork. Bake in a moderate oven till golden 
brown. Yield: 100 small cookies. 

OATMEAL SQUARES 
Temperature: 400°F . . 
I cup brown sugar 

l¼ cups fine rolled oats 
l½ cups sifted all-purpose 

flour 
½ teaspoon salt 

Time: 20-25 minutes 
½ teaspoon cinnamon 

¾ cup shortening 
2 cups Date Filling 

1 egg yolk 
1 tablespoon water 

Measure the sugar, rolled oats, flour, salt and cinnamon into 
a mixing bowl; rub in the shortening until the mixture is crumbly. 
Spread half the mixture in a shallow pan 8" x 12 "; press down level. 
Spread with the Date Filling; add the remaining half of the crumb 
mixture; press flat with a spoon. Brush with a mixture of egg yolk 
and water. Bake in a moderate oven till done. When cool, cut in 
squares. Yield: 24 squares. 

DELICIOUS NUT BARS 
Temperature: 350°F. 

¼ cup shortening 
½ cup brown sugar 

Time: 40 minutes 

PART I 
1 cup sifted all-purpose flour 

Cream the shortening; gradually add the brown sugar; blend 
well. Sift in the flour, stirring with a fork until the mixture is 
crumbly. Pat into an oiled pan 8" x 12"; bake in a moderate oven 
for 12 to 15 minutes. Watch that the edges do not brown too much. 

2 eggs, slightly beaten 
1 cup brown sugar 

1 teaspoon vanilla 
1 tablespoon corn starch 

¼ teaspoon salt 

PART II 
½ teaspoon baking powder 

1 cup shredded coconut 
½ cup raisins, chopped 

½ cup nuts, chopped 

Mix together the slightly beaten eggs, sugar and vanilla. Add 
the remaining ingredients; mix well. Pour over the partly baked 
shortbre~d foundati~n; r~turn to the oven and continue cooking 
for 25 mmutes. While still warm cut in bars. Yield: 30 bars. 
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ORANGE DROP COOKIES 
Temperature: 350°F. Time: 8 minutes 
¾ cup brown sugar ¼ cup orange juice 

6 tablespoons shortening l ½ cups sifud pastry flour 
1 egg, well beaten ½ vaspovn baking s-.,da 

1 teaspoon grated orange rind ½ kaspoon baking powder 

Cream together the sugar and sho_rtening; .a~d the well be_aten 
egg; beat till fluffy. Add the or~nge rmd and Jwce; add the sifted 
dry in!rredients· blend well. Chill the batter; drop by spoonfuls on 

0 ' ill an oiled cookie sheet about 2" apart. Bake in a moderate oven t 
done. The recipe may be doubled and the batter stored in the 
refrigerator until needed. Yield: 30 cookies. 

O·RANGE SQUARES 
Temperature: 350°F. Time: 40-45 minutes 
½ cup shortening 2 cups sifted all-purpose ffour 

½ cup white sugar 1 teaspoon baking poYtder 
1 egg, wdl beaten ½ teaspoon salt 

1 cup thick sour milk 1 teaspoon baking soda 
1 cup cooked prunes, chopped l tablespoon warm water 

½ cup seedless raisins, chopped ½ cup orange juice 
1 tablespoon grated orange rind ¼ cup white sugar 

Cream together the shortening and ½ cup_ white sugar; mix 
till lio-ht. Add the egg, well beaten; blend agam. Add the s~ur 
ml.lk 0fruit and o-rated orano-e rind. Sift together the flour, hakmg 

, o o ~ b D"l 
powder and salt; add in three additions to the first att~r. 1sso ve 
the bakino soda in the warm water and add; blend lightly; pour 
into an oil:d pan 8" x 12". Bake in a moderate oven till firm. While 
still hot brush with a mixture of the orange juice and ¼ cup 
white s~gar. Cut into squares while still warm. Yield: 30 squares. 

PEANUT BUTTER COOKIES 
Temperature: 375°F. 
½ cup peanut butter 

¼ cup shortening 
½ cup brown sugar 

I egg, unbeaten 
2 tablespoons lemou juice 

Time: 12-15 minutes 
2 teaspoons grated lemon rind 

1 cup sifted all-purpose flour 
¼ teaspoon salt 

½ teaspoon baking soda 

Cream together the peanut butter, shortening and sugar; beat 
till light. Add the unbeaten egg, lemon jui_ce an~ gr:ited_ lemon 
rind; mix thoroughly. Stir in the sifted dry m~cd1ents_; m1~ well . 
Shape into 2 rolls; roll in waxed paper and chill ~verrught m the 
refrigerator. Cut in thin slices with a sharp knife; bake on an 
oiled cookie sheet. Yield: 48-1½"' cookies. 

COOKIES 

PUMPKIN COOKIES 
Temperature: 400°F. 
½ 4:u,P shortening 

l¼ cups brown sugar 
I teaspoon vanilla 

2 eggs, well beaten 

Time: 15 minutes 
4 teaspoons baking powder 

½ teaspoon salt 
¼ teaspoon ginger 

½ teaspoon nutmeg 
½ teaspoon cinnamon 
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I½ cups cooked pumpkin 
2½ cups sifted pastry flour 1 cup dates or raisins, chopped 

Cream together the shortening, sugar and vanilla; beat till 
light. Add the eggs, well beaten, and the pumpkin. Sift the dry 
ingredients three times; add in three additions to the first mixture. 
Add the chopped fruit; let chill for half an hour. Drop by spoonfuls 
on an oiled cookie sheet; the cookies spread a little, so place them 
about 2 11 apart. Bake in a moderate oven. Yield: 72 cookies. 

SHORTBREAD coo,KIES 
Temperature: 325°F. 

• l cup butter 
½ cup corn starch 

½ cup icing sugar 

Time: 20 minutes 
½ teaspoon salt 

2 cups sifted all-purpose 
flour 

Beat the butter until creamy but not oily. Sift the dry in
gredients four times; add to the butter a little at a time. Work in 
with a spoon as long as possible, then turn the mixture on a floured 
board and knead till the mixture cracks slightly. Pat gently to 
½" thickness and cut with fancy cutters or roll into small halls and 
press flat with a fork. Bake in a moderate oven. Yield: about 
100 small cookies. 

SPICED R.EFRIGERA TOR COOKIES 
Temperature: 350°F. 
½ cup shortening 

½ cup white sugar 
¼ cup molasses 

1 egg, well beaten 
2½ cups sifted pastry flour 

Time: 12-15 minutes 
½ teaspoon baking soda 

I½ teaspoons ginger 
½ teaspoon salt 

½ teaspoon cinnamon 

Cream together the shortening, sugar and molasses; beat till 
creamy; add the well beaten egg. Add the sifted dry ingredients 
in three additions. Tum this mixture on a floured hoard; knead 
lightly until firm. Roll into 2 long rolls; wrap in waxed paper and 
let chill in the refrigerator for 24 hours. Slice the cookies, making 
them as thin as possible; bake on au ungreased cookie sheet till 
firm. Yield: 90 cookies. 



CHAPTER 9 

Desserts and Dessert Sauces 

Temperature: 350°F. 
6 tart apples 

BAKED APPLES 

Time: I hour 
I tablespoon grated orange 

rind 1 cup mincemeat 
6 tablespoons brown sugar 

6 tablespoons orange juice 
6 tablespoons water 

One 4 oz. package plain cream 
cheese 

Core the apples; scoop out some apple from each one. Dice; 
mix with the mincemeat, the brown sugar, the orange juice and 
grated rind. Fill the apples and place on a baking dish. Add the 
cold water; bake in a moderate oven till done, basting frequently. 
Chill; serve ·with small balls of cream cheese rolled in orange juice 
and grated orange rind. Yield: 6 servings. 

GLAZED BAKED APPLES 

Temperature: 375°F. Time: 30 minutes 
6 firm, tart apples ¾ cup water 

½ cup white sugar I tablespoon white sugar 

Core the apples; peel about one third of the way down; place 
in a baking dish. Boil together for 5 minutes the ½ cup of sugar 
and the water; pour the syrup over the apples. Bake uncovered 
in a moderate oven till the apples are almost tender, (about 30 
minutes), basting frequently. Take from the oven; drain off the 
syrup. Sprinkle each apple with a little sugar and put back on the 
top rack of the oven till the sugar melts. Pour a little syrup over 
the apples and return to the oven. Repeat 2 or 3 times until the 
appl,:s are glazed. Chill and serve with the rich syrup plus a 
little cream. Serves 6. 

12 green apples 
½ cup water 

GREEN APPLE SAUCE 

½ cup sugar 

Wash, core and quarter the apples; do not peel. Put in a 
saucepan with the water; cover and simmer gently for 15-20 
minutes. Press through a sieve; add the sugar; stir well till dis
solved. When the applesauce is cold, a stiffly beaten egg white 
folded in makes a delicious light dessert. Yield: 6 servings. 

DESSERTS 

PARADISE APPLES 

Temperature: 400°F. 
¾ cup white sugar 

I cup water 
2 teaspoons lemon juice 

Time: I hour 
4 large tart apples 

4 tablespoons raspberry jam 
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Combine the sugar and water; boil for 5 minutes; add the 
lemon juice. In the meantime, cut the apples in half crosswise and 
core each half; be careful not to break the skin. Place the apples 
in a shallow baking dish. Place ½ tablespoon jam in each half; 
pour the syrup over all. Cover and bake in a fairly hot oven till 
tender. Lift the apples to a serving dish. Boil down the syrup a 
little; pour over the apples and chill. Serves 4. 

APPLE CRISP 

Temperature: 375°F. 
6 large tart cooking app�es 

1/s teaspoon salt 
1 teaspoon grated lemon rind 

I tablespoon lemon juice 
½ cup sifted all-purpose flour 

Time: 30-35 minutes 
½ cup brown sugar 

¾ cup shortening 
¾ teaspoon salt 

½ teaspoon cinnamon 

Pare, core and slice the apples in thin slices;. place in an oiled 
pan 8" x 8 ". Sprinkle with the 1/s teaspoon salt, the lemon rind and 
juice. Blend together till crumbly the flour, sugar and shortening; 
add the salt and cinnamon. Sprinkle over apples; bake in a mod
erate oven till apples are tender. Serve warm with cream. Serves 6. 

UPSIDE DOWN APPLE PUDDING 

Temperature: 350°F. 
3 tart apples 

¼ cup butter 
¾ cup brown sugar 

1/s teaspoon nutmeg 
¾ cup shortening 

½ cup white sugar 
¼ cup molasses 

I egg, well beaten 

Time: 40 minutes 
1 cup sifted all-purpose flour 

1 teaspoon baking powder 
¾ teaspoon baking soda 

½ teaspoon salt 
1 teaspoon ginger 

½ teaspoon cinnamon 
½ cup boiling water 

Peel and core the apples; cut in ½ 11 rjngs. Melt the butter in 
a round fireproof baking dish; add the brown sugar and nutmeg; 
let bubble for I minute. Press the apple rings into the butterscotch 
mixture. Cream the shortening with the sugar and molasses; add 
the well-beaten egg. Add the sifted ingredients. Add the boiling 
water and mix quickly. Pour over the apples; bake in a moderate 
oven till done. Serve with cream. Serves 6. 
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FAR HILLS APPLE DUMPLING 
Temperature: 4,50°F. 

350°F. 
6 tart apples 

Puff paste 
½ cup white sugar 

½ teaspoon ground cinnamon 

Time: 12-15 minutes 
30 minutes 

Dash of ground cloves 
l egg yolk 

1 tablespoon milk 
l tablespoon fine sugar 

Peel and core the apples; place each in the centre of a square 
of puff paste. Fill the centres of the apples with a mixture of the 
sugar and spices. Moisten the ends of the pastry corners with a 
mixture of the egg yolk and milk; fold the four comers of the paste 
over the apple, enclosing it entirely. Place in an oiled baking dish, 
upside down; brush over with the egg and milk mixture; sprinkle 
with a little fine white sugar. Bake in a hot oven (450°F.) for 12 
to 15 minutes. Reduce the beat to 350°F. continue baking until 
the apples are cooked and the paste is beautifully browned, about 
30 minutes. Serve bot with apricot or butterscotch sa-uce. Serves 6. 

Puff Paste 
¼ cup shortening 

I½ cups sifted all-purpose 
flour 

½ teaspoon salt 
% cup ice cold water 

½ cup butter 

Ruh the shortening into the flour; add the salt and, very 
gradually, the waler. Roll out into a square ½" thick. Spread 
¼ cup butter in small pieces over half the square. Fold over; 
seal the ends and sides to keep the air enclosed. Roll out again to 
½" thickness; fold two ends of the square to the middle, making 
an oblong, then fold two ends of the oblong to the middle ( this 
makes a square). Fold this square in half and seal the sides and 
ends to enclose the air; chill in the refrigerator for l hour. Repeat 
the procedure twice until all the butter is used, chilling l hour 
between each rolling and folding. Roll the paste thin; cut in 4 • 
squares and proceed with the dumplings. Serves 6. 

BLUEBERRY SQUARES 
Temperature: 350°F. Time: 45 to 50 minutes 
½ -cup shortening 2½ teaspoons baking powder 

l cup white sugar ¼ teaspoon salt 
I teaspoon vanilla ½ 1:up milk 

1 egg, unbeaten . l½ cups fresh blueberries 
2 cups sifted cake flour l teaspoon grated lemon rind 

Cream together the shortening and ¾ cup sugar. Add the 
vanilla and the egg; heat till fluffy. Add the sifted dry ingredients 
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alternately with the milk. Pour half the batter into an oiled pan 
9" x 9 ". Cover with a mixture of the blueberries, the remaining¼ 
cup sugar and the lemon rind. Pour the remainder of the batter 
over the berries. Bake in a moderate oven till done. Cut in 
squares; dust with powdered sugar; serve hot with or without 
cream. Serves 6. 

DUTCH APPLE PIE 
Temperature: 375°F. 
¼ cup shortening 

¼ cup white sugar 
I teaspoon grated lemon rind 

l egg 
2 cups sifted cake flour 

2½ teaspoons baking 
powder 

Time: 40-45 minutes 
¼ teaspoon salt 

¾ cup milk 
Green apples, pared, cored and 

cut in eighths 
Melted butter 

¼ cup brown sugar 
½ teaspoon cinnamon 

Cream together the shortening, sugar and lemon rind. Add 
the egg; beat until the mixture is fluffy. Add the sifted dry in
gredients alternately with the milk; heat until smooth. Pour' into 
an oiled pan 8 "x 8 ". Peel, core and cut the green a pp}~,. in eighths. 
Press into the batter in a regular pattern; brush lightly with 
melted butter, u!'ing as much or as little as you can spare. Sprinkle 
with a mixture of the brown sugar and cinnamon. Bake in a 
moderate oven until done. Serve warm with cream or hot from the 
oven with vanilla ice cream. Serves 6. 

QUEEN OF PUDDINGS 
Temperature: 350°F. 
l½ cups soft bread crumbs 

3 cups milk 
I egg, well beaten 

2 egg yolks 
4 tablespoons white sugar 

Dash of salt 

Time: 50 minutes 
¾ teaspoon vanilla 

2 tablespoons melted buttec 
Strawberry Jam 

2 egg whites 
3 tablespoons white sugar 

I teaspoon corn starch 

Soak the bread crumbs in the milk; beat till smooth. Beat the 
whole egg and 2 egg yolks till lcmon~colored. Add the 4 tablespoons 
sugar and salt; beat till very light; add to the bread mi'\'.ture. Add 
the yanilla and melted butter. Blend well; pour into an oiled I½ 
quart baking dish. Bake in a pan of hot water in a moderate oven 
till the custard sets (about 50 minutes). Spread with strawberry 
jam. Cover the jam with a meringue made by stiffly beating the 2 
egg whites, then beating in the 3 table~poons white sugar and. corn 
starch. Bake the meringue till golden brown; serve the dessert 
either warm or cold. Serves 6. 
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SPICED APPLE ROLL 
Temperature: 350°F. 
2 cups sifted all-purpose 

flour 
4 teaspoons baking powder 

¾ teaspoon salt 
½ teaspoon mace 

¼ cup shortening 
1 egg 

½ cup milk 
1 tablespoon melted butter 

Time: 40 minutes 
2 cups apples, peeled and 

finely chopped 
2 tablespoons white sugar 

¾ cup raisins, chopped 
1 teaspoon cinnamon 

¼ teaspoon cloves 
¾ cup molasses 

¼ teaspoon nutmeg 
2 tablespoons butter 

1 cup hot water 

Sift together the flour, baking powder, salt and mace; cut in 
the shortening until the mixture is crumbly. Beat the egg lightly ; 
add the milk. Add to the flour mixture and stir quickly ; turn on a 
floured board and knead gently till smooth. Roll in an oblong ¼ " 
thick and brush with the melted butter. Mix together the chopped 
apples, sugar, raisins, cinnamon and cloves. Spread on the hatter; 
roll up like a jelly roll. Place in an oiled baking dish, shaped into a 
circle.' Mix together the molasses, nutmeg, butter and hot water. 
Pour over roll; bake in a moderate oven till done. Serves 6. 

NOTE TO BRIDES: Here's a dessert with a sauce ready-made. 

REFRIGERATOR CHEESE CAKE 
l½ cups graham cracker ½ cup white sugar 

crumhs ½ cup milk 
2 tablespoons white sugar 1 teaspoon salt 

6 tablepoons melted butter l½ cups cream cheese 
2 tablespoons gelatine 1 teaspoon grated lemon rind 

½ cup cold water 3 tablespoons lemon juice 
2 eggs, separated 1 cup cream 

Roll the cracker crumbs very fine before measuring. Add 2 
tablespoons white sugar and the melted butter. Blend well; re
serve !1 cup of this mixture; press the remainder on the bottom 
and sides of a deep 9" pie pan; chill. Soak the gelatine in the cold 
water for 5 minutes. Combine the 2 egg yolks, lightly beaten, with 
½ cup white sugar, the milk and salt. Cook over boiling water 
till the mixture is like custard. Add the. soaked gelatine; stir till 
the mfa:ture begins to thicken. Mix the cream cheese with the 
lemon rind and juice; add to the custard mixture. Add the cream 
and blend well. Fold in the stiffly beaten egg whites. Pour into 
the chilled crust. Sprinkle the top with the reserved ½ cup of 
crumbs. Chill for 6 to 8 hours before using. It's rich and delicious. 
Yield: 8 pieces. 

DESSERTS · 

CHERRY SQUARES 
PART I 

Temperature: 350°F. 
1 cup sifted pastry flour 

¾ teaspoon baking powder 
½ teaspoon salt 

Time: 12 minutes 
4 tablespoons shortening 

1 egg yolk 
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Sift together the flour, baking powder and salt . . Cut in the 
shortening; add the egg yolk; blend well. Press this mixture into 
an oiled paµ 12" x 8 ". 

PARTU 
2 egg whites 

5 tablespoons brown sugar 
½ teaspoon baking powder 

1 teaspoon corn starch 
10 maraschino cherries 

Beat the egg whites until stiff and glossy. Add the sugar, 
baking powder and com starch; again beat until stiff. Cover the 
shortbread hatter with this mixture. Cut the cherries in half and 
distribute over the meringue. Bake in a moderate oven (350°F.) 
for 25-30 minutes. Cut in squares; serve cold. Serves 6. 

BAKED CUSTARD 
Temperature: 325°F. Time: 20 to 30 minutes 
2 eggs or 4 egg yolks 2 cups bot 0milk 

3 tablespoons white sugar ½ teaspoon vanilla or 
¾ teaspoon salt dash of nutmeg 

Beat the eggs slightly; add the sugar and salt; add the hot 
milk slowly. Blend well; add the flavoring; strain into oiled custard 
cups. Place in a pan of hot water; bake in a moderate oven till 
firm. Serves 6. 

FoR THE BRIDE: Too much beating of the eggs makes the custard 
seoarate. When eggs are scarce and expensive, substitute 1 tahle
spoon corn starch for 1 egg. The mixture will bind just as well, and 
has not the same tendency t,o break apart. 

COFFEE CUSTARD 
Scald one tablespoon finely ground coffee with the milk; 

strain through cheesecloth and then proceed as plain custard. 

CHOCOLATE CUSTARD 
Melt ¼ oz. unsweetened chocolate and add to the scalded 

milk. Proceed as in plain custard. 
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BAKED BUTTERSCOTCH CUSTARD 

Temperature: 325°F. 
¼ cup white sugar 

3 cups milk, scalded 
4 eggs 

½ cup white sugar 

Time: 45 minutes 
½ teaspoon vanilla 

¼ cup roasted peanuts, 
chopped 

Measure ¼ cup white sugar into a heavy saucepan; stir over 
low heat till the sugar is carmelized. Divide amongst 6 hot oiled 
custard cups; roll the syrup around the custard cups until coated. 
Scald the milk. Lightly heat the eggs; add ½ cup white sugar and 
the vanilla; add the scalded milk and blend well. Fill the custard 
cups; sprinkle with the chopped nuts. Set in a shallow pan of hot 
water. Bake until firm; test with silver knife. Chill and unmould 
just before serving. The caramel runs down like a sauce. Serves 6. 

NOTE TO BRIDES: Marshmallows cut in half may be used in the 
bouom of the custard cups instead of the caramel. 

CHERRY SHORTBREAD 

Temperature: 375°F. 
4 cups cherries, pitted 

¾ cup brown sugar 
¼ teaspoon mace 

3 drops almond flavoring 
¼ cup shortening 
· ½ cup white sugar 

Time: 40-45 minutes 
1 egg, unbeaten 

1 cup sifted cake flour 
l½ teaspoons baking powder

½ teaspoon salt
1 tablespoon lemon juice

1 teaspoon grated lemon rind

Pit the cherries; mix with the brown sugar, mace and almond
flavoring; place in a l½ quart oiled casserole. Cream together the 
shortening and white sugar; add the unbeaten egg and heat till 
fluffy. Add the sifted dry ingredients and blend; add the lemon 
juice and rind. Drop by spoonfuls on the cherries. Bake in a 
moderate oven till done. Serve warm with cream. Serves 6. 

HOT FUDGE DESSERT 

Temperature: 350°F. 
1 cup sifted cake flour 

2 teaspoons baking 
powder 

¼ teaspoon salt 
½ cup white sugar 

2 tablespoons cocoa 

Time: 50-55 minutes 
½ cup warm milk 

2 tablespoons melted 
shortening 

½ cup brown sugar 
4 tablespoons cocoa 

2 cups hot water 

Sift together 3 times the cake flour, baking powder, salt, sugar 
and 2 tablespoons cocoa; add the warm milk and stir vigorously 
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(don't heat); add the melted shortening. Pour into a square 
oiled pan 8u x 8". Mix tog�ther the brown sugar and the 4 table
spoons cocoa; sprinkle over the raw hatter. Pour on 2 cups hot 
water. Bake in a moderate oven till done, 50-55 minutes. Cut in 
squares; serve hot with Fluffy Sauce. Serves 6. 

CHOCOLATE SOUFFLE 

Temperature: 325°F. 
2 squares unsweetened chocolate 

3 tablespoons hot water 
3 tablespoons butter 

3 tablespoons sifted all-purpose flour 

Time: 50-60 minutes 
1 cup hot milk 

½ cup white sugar 
½ teaspoon salt 

3 eggs, separated 

Dissolve the unsweetened chocolate in the hot water. Melt 
the butter in a saucepan. Slowly mi.x in the flour; let bubble over 
low heat for 3 minutes. Add the hot milk; .cook and stir till 
smooth and thick. Remove from the heat; add the chocolate mix
ture, sugar and salt. Let cool slightly. Stir in the well beaten egg 
yolks; fold in the stiffiy beaten egg whites. Pour into an oiled 2 
quart casserole; bake in a moderate oven. Serve with Mocha 
Sauce. Serves 6. 

NOTE TO BRIDES: Straight from the oven to the table for this dish. 
It takes some timing, but that's the way to c1o it. 

CREAM PUFFS 

Temperature: 450°F. for 10 minutes 
400°F. for 25 minutes 

1 cup boiling water 
¼ cup butter 

1 cup sifted all-purpose flour 
½ teaspoon salt 

¼ cup shortening 4 eggs, unbeaten 

Have the water rapidly boiling in a heavy saucepan. Add the 
butter and shortening; stir till melted. Add the flour and salt, all 
at once; stir vigorously till blended. Continue stirring and cooking 
until the mixture leaves the sides of the pan in one mass. Remove 
from the heat and cool one minute. Add the eggs, unbeaten, 
one at a time; beat till smooth after each addition. Brush a 
tablespoon with oil and use it to dip out spoonfuls of the batter on 
an oiled cookie sheet. Place them 2" apart; round them and shape 
them up with the spoon. Bake in a hot oven (450°F.) for 10 
minutes. Reduce the heat to 400°F.; continue baking for 25 min
utes. Do not open oven door while baking. Cool; cut a slit in the 
side and fill with vanilla ice cream or Cream Custard. Serves 8. 
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GOLD PUDDING 
Temperature: 300°F. 
¾ cup yellow corn meal 

½ teaspoon salt 
½ teaspoon ginger 

¾ teaspoon cinnamon 

Time: 3 hours 
3 cups milk 

½ cup brown sugar 
½ cup cold milk 

Mix the corn meal, salt, ginger and cinnamon in the top of 
do~le boiler; add the milk and the brown sugar. Cook over 
boiling water for 30 minutes, stirring occasionally. Pour the mix
ture into an oiled 2 quart baking dish; bake uncovered in slow oven 
for 30 minutes, stirring two or three times during this baking. Pour 
the ½ ~~p eold milk over the pudding; bake, without stirring, for 
an additional 1 to l½ hours. This is a delicious pudding when 
slowly baked. Serves 4 to 6. 

BAKED LEMON PUDDING 
Temperature: 375°F. 
2 tablespoons butter 

¾ cup white sugar 
¼ cup sifted pastry flour 

½ teaspoon salt 
3 tablespoons lemon juice 

Time: 40 to 45 minutes 
I tablespoon grated lemon 

rind 
3 eigs, separated 

I½ cups milk 
¼ cup brown sugar 

Cream the butter; gradually add the white sugar. Add the 
sif~ed flour and salt, lemon juice and rind. Beat the egg yolks until 
thick and lemon colored; add the milk. Combine the two mix
tures. Fold in stiffiy beaten egg whites to which bas been added 
the brown sugar. Pour into an oiled 2-quart casserole; bake in 
a moderate oven till firm. Place a cookie sheet on the top rack of 
the oven during the fast 15 minutes of baking to prevent the top 
crust from cooking too rapidly. Serves 6. 

LEMON SOUFFLE 
Temperature: 325°F. 
¼ cup butter 

2½ tablespoons corn starch 
¼ t easpoon salt 

1 cup hot milk 

Time: I hour, 20 minutes 
3 eggs, separated 

½ cup white sugar 
3 tablespoons lemon juice 

I tablespoon lemon rind, 
grated 

Melt the butter in the top of the double boiler over boiling 
water; blend in the corn starch and salt; stir and cook' for five 
minutes. Add the hot milk slowly; cook and stir until thickened· 
let the mixture cool. Beat the egg yolks till thick and lemo~ 
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colored; add the sugar, lemon juice and rind; add to the corn starch 
mixture. Fold in the stiffly beaten egg whites. Pour the batter 
in.to a l½ quart casserole, oiled lightly on the bottom but not at all 
on the sides. Set in a pan of hot water and hake in a moderate 
oven till firm. Test with a silver knife. When the knife comes out 
clean, the souffie is done. Serve at once with cream. Serves 6. 

NOTE TO BRIDES: If the sides of the casserole are oiled, the 
soujjle slips as it rises. A soujjle can't be a dinging vine and be suc
ces.'iful. 

MAPLE DELIGHT 
Temperature: 375°F. Time: 30-35 minutes 
l½ cups maple syrup I ½ cups sifted pastry flour 

I½ tablespoons shortening 3 teaspoons baking powder 
4 tablespoons white sugar ¾ t easpoon salt 

2 eggs, well beaten 1 cup milk 

Heat the maple syrup to boµing; pour into a l½ quart oiled 
haking dish. Cream together the shortening and sugar; add the 
well beaten eggs; beat till fluffy. Sift together the flour, baking 
powder and salt; add aheruately with the milk to the creamed 
hatter. Pour into the hot syrup; bake in a moderate oven till 
golden brown. Serve hot with cream. ·Serves 6. 

COOKED PRUNES 
Wash the prunes; cover with warm water; let stand over

night. For flavor, add 1 stick cinnamon or I teaspoon grated lemon 
rind or 1 tablespoon grated orange rind. If you use the cinnamon, 
take it out before simmering the prunes. The fruit rinds are 
simmered with the fruit. Simmer gently until tender; no sugar is 
needed. 

PRUNE DELIGHT 
Temperature: 350°F. 
¾ cup brown sugar 

½ cup shortening 
1 egg, unbeaten · 

¾ cup cooked prune pulp 
I cup plus 2 tablespoons sifted 

all-purpose flour 

Time: 40 minutes 
1 teaspoon baking soda 

I teaspoon cinnamon 
½ teaspoon cloves 

½ teaspoon salt 
1/s cup thick sour milk 

Cream together the sugar and shortening; add the egg; beat 
till light and fluffy. Add the prune pulp; add the sifted dry in
gredients alternately with the ·sour milk. Pour the hatter into a 
well oiled tube pan; hake till firm. Unmould; serve hot with 
Lemon Sauce. Serves 6. 
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PEACH UPSIDE-DOWN CAKE . 
Temperature: 350°F. 
3 tablespoons butter 

½ cup brown sugar 
6 or 8 peach halves 

¼ cup shortening 
½ cup white sugar 

¼ teaspoon almond flavoring 

Time: 40-45 minutes 
I egg, unbeaten 

I cup sifted pastry flour 
I½ teaspoons baking 

powder 
¼ teaspoon salt 

¾ cup milk 

Melt the butter in the bottom of an oiled pan 8" x 8 ". Add 
the brown sugar; blend well; press the peach halves into the 
mixture. Cream together the shortening, white sugar and flavoring. 
Add the unbeaten egg; beat till light aud fluffy. Add the sifted 
dry ingredients alternately with the milk. Beat lightly; pour over 
the peach halves. Bake in a moderate oven till done. While still 
warm invert on a cake cooler. Cut into squares; serve hot with 
N utmeg Sauce. Serves 6. 

PINEAPPLE UPSIDE-DOWN CAKE 
Temperature: 325°F. Time: 35-40 minutes 
8 slices fresh pineapple ¼ teaspoon salt 

¼ cup butter 4 eggs, separated 
½ cup brown sugar I cup white sugar 

8 maraschino cherries I tablespoon melted 
I cup sifted cake flour butter 

I teaspoon baking powder ½ teaspoon vanilla 

Slice the pineapple; remove the core and skin. Melt ¾ cup 
butter in a 9" square pan; add the brown sugar; stir over gentle 
heat till dissolved. Press the pineapple slices into this mixture· 
insert a cherry in each core. Sift together the flour, baking powde; 
and salt. Beat the egg yolks till light and lemon colored; graduallv 
heat in hali the white sugar. Add I tablespoon of melted huw;r 
and the vanilla. Beat the egg whites till stiff; gradually heat in the 
remaining ½ cup of white sugar. Combine the two mixtures. Fold 
in th: eifte? dry ingredients. Pour over the pineapple mixture; 
hake ma fairly moderate oven till done. Invert on a lar rre platter· 
serve warm. Serves 8. 0 

' 

PRUNE UPSIDE-DOWN CAKE 
Temperature: 350°F. 
2 tablespoons melted butter 

¼ teaspoon cinnamon 

Time: 40-45 minutes 
3 tablespoons brown sugar 

8 to 10 cooked prunes . ' 
Oil a square pan 8" x 8" well. Melt the butter in it· blend in 

the cinnamon and brown sugar, spreading well over the bottom of 
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the pan. Cut the prunes in half; take out the pits; press the prune 
halves into the sugar mixture. Let stand while mixing the batter. 

¾ cup shortening 
½ cup brown sugar 

I egg, well beaten 
1 cup sifted cake flour 

¼ teaspoon salt 

Batter 
l½ teaspoons baking 

powder 
¾ teaspoon allspi~ 

¼ teaspoon cinnamon 
¾ cup milk 

Cream together the shortening and sugar; heat till fluffy; 
add the well beaten egg. Add the sifted dry ingredients alternately 
with the milk; beat till smooth. Pour over the prunes; do not 
push the hatter quite to the edges of the pan. Bake in a moderate 
oven until done. Let staud in the pan 5 minutes; invert on a flat 
plate. This dessert may he served without a sauce or with a sauce 
made from the juice in which the prunes were cooked. Serves 6. 

SURPRISE DESSERT 
Temperature: 375°F. 
I pint jar raspberries 

(or 15-ounce can) 
2 tablespoons shortening 

¾ cup white sugar 
I egg, well beaten 

Time: 25 minutes 
1 cup sifted pastry flour 

I½ teaspoons baking 
powder 

¼ teaspoon salt 
% cup milk 

Drain the raspberries; save the juice for the sauce. Cream 
together the shortening and sugar; add the well beaten egg. Add 
the sifted dry ingredients alternately with the milk. Lastly, add 
½ cup drained raspberries; blend well. Fill well oiled muffin tins 
¾ full. Bake in a moderate oven. Serve ~ot with Raspberry 
Sauce. Serves 6. 

Raspberry Sauce: Add sugar to taste to the juice; thicken 
slightly with 1 teaspoon of corn starch; beat in 1 teaspoon of 
butter. 

BAKED RHUBARB 
Temperature: 350°F. Time: 30 minutes 
4 cups rhubarb, cut in l" pieces ¼ teaspoon cinnamon 

½ teaspoon salt 2 tablespoons water 
½ cup sugar 2 tablespoons butter 

Mix together the rhubarb and salt; let stand half an hour. 
Add the sugar, cinnamon and water. Stir well; pour into an oiled 
2-quart casserole; dot with the butter. Bake, covered, in 
moderate oven till .the rhubarb is tender (about half an hour). 
Chill; serve with Custard Sauce. Serves 6. 
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RHUBARB BROWN BETTY 
Temperature: 375°F. Time: 25 minutes 
4 cups rhubarb, diced 4 tablespoons shortening 

Ys teaspoon salt 1 cup sifted pastry flour 
¾ cup brown sugar ¾ teaspoon cinnamon or mace 

Dice the rhubarb; mix with the salt. Let stand a half an. 
hour; put in a shallow baking dish; sprinkle with ¾ cup brown 
sugar. Bake in the oven for 5 minutes. In the meantime, cream 
together the remaining ½ cup of brown sugar and the shortening;. 
add the flour and spice; blend till crumbly. Sprinkle on top of the 
rhubarb; return to the oven. Continue baking till the rhubarb is
tender (about 20 minutes). Serves 6. 

This pudding is delicious served hot with Custard Sauce. 

RHUBARB DELIGHT 
Temperature: 400°F. Time: 15 minutes 
S cups rhubarb, diced 4 cups dry crumbs 

¼ teaspoon salt 3 tablespoons melted fat 
1 cup white sugar ½ teaspoon cinnamon or mace 

Mix together the rhubarb and salt; let stand half an hour. 
Add the sugar; stir well; simmer gently for S minutes. Combine
the crumbs and the melted fat. Heat in a shallow pan in the oven,. 
stirring 11util a golden brown. Place a layer of the rhubarb in an 
oiled casserole, then a layer of the crisped crurubs. Repeat till 
the dish is almost full, topping with the crumbs. Sprinkle with 
the cinnamon or mace. Bake in a fairly hot oven for 15 minutes. 
Serve hot with cream. Serves 6. 

OLD FASHIONED RICE PUDDING 
Temperature: 325°F. 
½ cup uncooked rice 

8 cups boiling water 
1 teaspoon salt 

l½ cups milk 
Ys teaspoon salt 

3 tablespoons brown sugar 
1 tablespoon softened · butter 

Time: 1 hour, 10 minutes 
1 teaspoon vanilla 

2 eggs, lightly beaten 
½ cup raisins 

½ teaspoon grated lemon 
rind 

1 teaspoon lemon juice 
½ cup dry crumbs 

Cook the rice in the boiling water to which has been _added 
the 1 teaspoon salt. When tender (about 25 minutes). drain and 
rinse with cold water: Combine the milk, ½ teaspoon salt, the 
su"ar, butter, vanilla and eggs; beat well. Add the cooked 
ric~, raisins, lemon rind and juice. Butter a !½-quart baking 
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.dish; cover the sides and bottom with the dry crumbs. Pour in 
.the rice mixture. Place in a pan of warm water; bake till the cus
tard is set. That pudding is good either hot or cold. It should be 
-creamy as custard. Serves 6. 

NOTE TO BRIDES: Save the rice water; it's a grand starch for thin 
-curtains, collars and cuffs. 

STRAWBERRY SHORTCAKE 
Temperature: 450°F. 
:2 cups sifted all-purpose 

flour · 
l teaspoon baking powder 

½ teaspoon baking soda 
½ teaspoon salt 

Time: 15 minutes 
2 tablespoons shortening 

1 cup thick sour cream 
¾ cup white sugar 

4 cups ripe strawberries, 
chopped 

Sift together the flour; baking powder, baking soda and salt; 
,cut in the shortening. Make a well in the centre; pour in the sour 
,cream. Mix lightly; turn on a floured board. Knead for 20 counts; 
-divide the batter in half. Roll each half to ½" thickness, cut with 
.a_½" cookie cntter. Brush one half the biscuit lightly with butter; 
top with the remaining biscuit. Place touching one another on a 
lightly oiled cookie sheet. Bake in a bot oven till golden brown. 
Add the sugar to the chopped berries, saving a few of the choice 
.berries for the top. Split the biscuit (the top lifts off quite easily); 
butter and cover with berries. Add the top biscuit, a few more 
berries; serve warm with cream. Serves 6-8. 

FRUIT SOUFFLE 
Temperature: 350°F. 
4 tablespoons butter 

5 tablespoons sifted pastry 
flour 

¼ teaspoon salt 
1 cup rich milk 

.3 eggs, separated 

Time: 1 hour 
½ cup white sugar 

3 tablespoons orange juice 
l tablespoon lemon juice 

1 tablespoon grated orange 
rind 

Melt the butter in a saucepan; blend in the flour and salt; 
fot bubble for 3 minutes over direct heat. Add the milk slowly; 
-cook and stir till smooth and thick; cool slightly. Beat the egg 
yolks till light; add the sugar; stir into the milk mixture. Fold in 
the stiffly beaten egg whites, the fruit juices and rind. Pour into a 
1 ½-quart casserole oiled only on the bottom. Bake in a pan of hot 
·water in a moderate oven for 1 hour; serve as soon as it comes 
from the oven. Serves 6. 
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BUTTERSCOTCH RICE 
l tablespoon gelatine 

¼ cup cold water 
½ cup brown sugar 

2 cups hot milk 
l½ cups cooked rice 

2 egg whites 

Soak the gelatine in the cold water for 5 minutes. Carmelize 
the brown sugar in a saucepan over moderate heat. Slowly add 
the hot milk; stir until the sugar is dissolved. Remove from the 
heat; add the gelatine; stir till dissolved. Add the rice; chill until 
it begins to set. Beat the egg whites; fold into the rice mixture. 
Turn into a lightly oiled mould; let chill till set. Un.mould on a 
clear glass plate; serve with Fruit Sauce. Serves 6. 

FLUFFY RICE 
Use 1 cup of rice for 6 servings. Wash the rice until there 

is no loose starch ldt. Have ready two quarts of rapidly boiling 
water with 3 teaspoons of salt added; drop the rice into it, hit hy 
bit; without letting the water come off the boil. Let it cook until 
it's tender, between 12 and 25 minutes. Don't stir it, just lift it 
from time to time with a fork. The rice is tender when a grain 
pressed between the fingers is soft. When the rice is tender turn 
it into a colander and drain it. Cover the colander closely with a 
clean cloth; place it over a pan of bot water on the back of the 
stove. The separate grains of cooked rice will swell and keep 
separate. 

NOTE TO BRIDES: A tablespoon of lemon juice added to the 
boiling water keeps the rice snoury- white. 

CARAMEL CREAM 
Temperature: 350°F. 
l¼ cups brown sugar 

2 tablespoons butter 
½ cup hot coffee 

2 cups hot milk 
4½ tablespoons corn starch 

¼ teaspoon salt 

Time: 12 minutes 
½ cup cold milk 

2 eggs, separated 
½ teaspoon vanilla 

3 tablespoons white sugar 
2 tablespoons nuts, chopped 

Measure the brown sugar and butter into a heavy saucepan 
or iron frying pan; caramelize over low heat till brown and bubbly 
but not burned. Slowly add the hot coffee; simmer until .smooth 
and thick. Scald the milk in the top of the double boiler. Mix the 
corn starch, salt and cold milk to a paste; stir into the hot milk; 
cook and stir till smooth and thick. Add the caramel; stir till 
blended. Cover and continue cooking for 10 minutes. Beat the 
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egg yolks till light; blend a little of the hot caramel with them; stir 
into the caramel mixture and continue cooking another three 
minutes. Remove from the beat; add the vanilla. Pour into an 
o~ed baking dish. Cover with a meringue made by combining the 
stiffly beaten egg whites with the white sugar. Sprinkle with the 
chopped nuts; brown in a moderate oven. Serves 6. 

CHERRY DELIGHT 
l¾ cups juice from canned red 1/ 16 teaspoon salt 

cherries (heavy syrup) ¼ cup cold cherry juice 
4 tablespoons corn starch 2 tablespoons lemon juice 

¼ cup white sugar 1 cup canned cherries, drained 

Heat the cherry juice to boiling in the top of a double boiler .. 
Mix the com starch, sugar aJ.J.d salt to a paste with the ¼ cup cold 
cherry juice. Stir slowly into the hot juice; cook and stir until 
smooth and thick. Cover; continue cooking over boiling water for· 
1-0 minutes, stirring occasionally. Remove from the heat; beat 
well with the dover beater. Add the lemon juice and drained 
cherries. Tum into a serving dish; chill thoroughly. Serve with 
cream. Serves 6. 

BLANC MANGE 
2 cups milk, scalded 

4 tablespoons corn starch 
¼ cup white sugar 

½ teaspoon salt 

¼ cup cold milk 
½ teaspoon vanilla 

2 egg whites (optional) 

Scald the milk in the top of the double boiler. Mix the 
corn starch, sugar and salt with the cold milk; add slowly to the 
hot milk, stirring constantly till thick. Cover; continue cooking 
for 10 minutes, stirring occasionally. Remove from the heat; add 
the vanilla. Fold in the stiffly beaten egg whites if desired. Pour 
into a glass serving dish and chill. Serve with jam, jelly, canned or 
fresh fruit, cream, or Lemon Custard Sauce. Serves 6. 

CHOCOLATE BLANC MANGE 
2 cups milk, scalded 3 tablespoons corn starch 

¼ cup white sugar 4 tablespoons cocoa 
½ teaspoon salt ¼ cup cold milk 

Scald the milk in the top of a double boiler. Make a paste of 
the sugar, salt, com starch, cocoa and ¼ cup cold milk. Pour 
slowly into hot milk, stirring constantly until smooth and thick. 
Cover and cook for 15 minutes, stirring occasionally. Turn into a 
serving dish. Serve cold with cream. Serves 6. 
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FLOATING ISLAND 
2 eggs, separated 2 tablespoons corn starch 

5 tablespoons_ white sugar ½ teaspoon salt 
2 cups milk, scalded 1 teaspoon vanilla 

Separate the eggs; beat the whites and yolks separately. To · 
the stiflly beaten whites add 1 tablespoon of white sugar; heat 
again until the mix.ture peaks. Drop the meringue by spoonfuls on 
top of the scalded milk. Poach gently; lift off the spoonfuls of 
meringue and drain. Make a paste of the remainder of the sugar, 
the corn starch, salt and a little of the hot milk; stir into the hot 
milk. Cook and stir over boiling water till smooth and thick; 
cover and continue cooking another 10 minutes. Mix a little of 
the hot mixture with the well-beaten egg yolks; stir back into the 
starch mixture. Stir and cook for another three minutes; add the 
vanilla. Pour into a clear glass serving dish; top with the white 
meringue. Garnish with flecks of jelly. Serve very cold. Serves 4-5. 

BA VARIAN CREAM 
1 tablespoon plain gelatine 

¾ cup cold water 
3 eggs, separated 

Pinch of salt 
½ cup white sugar 

l¾ cups hot milk · 
½ teaspoon vanilla 

Green vegetable coloring 
Plain sponge cake 

Soak the gelatine in the cold water for 5 minutes. Beat the egg 
yolks until light; add the salt, sugar and hot milk . . Cook over 
boiling water till the mixture coats the spoon. Remove from the 
heat; add the vanilla and just enough green vegetable coloring to 
tint the cream a delicate green. Add the dissolved gelatine; 
chill until the mixture begins to set. Fold in the stiflly beaten egg 
whites. Line a mould or loaf pan with thin slices of the sponge 
cake. Spoon the gelatine mixture into the mould; chill till set. 
Unmould; serve with Vanilla Ice Cream or Custard Sauce. Serves 6. 

MINT PUDDING 
2 cups hot milk 1 tablespoon gelatine 

4 tablespoons corn starch ¾ cup cold milk 
4 tablespoons white sugar 1 or 2 drops oil of peppermint 

½ teaspoon salt Green vegetable coloring 
¾ cup cold milk ¼ cup nuts, chopped 

Scald the milk in the top of a double boiler. Make a paste of 
the corn starch, sugar, salt and cold milk; stir into the hot milk; 
cook and stir till smooth and thick. Cover and continue cooking 
for 10 minutes, stirring occasionally. Soak the gelatine in the 
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cold milk for 5 minutes. When the cooked pudding is removed 
from the heat, add the soaked gelatine; stir till dissolved. Add 
the drop or two of oil of peppermint if you like the flavor; almond 
flavoring makes a nice alternative. Add just enough coloring to 
tint an apple green. Oil an 8" ring mould; sprinkle the bottom with 
the chopped nuts. Pour on the pudding mixture; let set till firm; 
unmould on a clear glass plate; serve with Mocha Sauce and 
crisp cookies. Serves 6. 

BURNT ALMOND BAVARIAN CREAM 
1 tablespoon gelatine 

¾ cup cold water 
2 cups milk, scalded 

6 tablespoons brown sugar 
3 eggs, separated 

3 tablespoons white sugar 
1/ 16 teaspoon salt 

l½ teaspoons vanilla 
¾ cup almonds, blanched. 

chopped and roasted 

Soak the gelatine in the cold water for five minutes. Scald 
the milk in the top of a double boiler. Caramelize the brown suuar 
over low heat in a heavy frying pan; when brown and bubbly. :ad 
slowly to the hot milk; stir till dissolved. Beat the egg yolks lightly 
with the white sugar and salt; stir into the milk mixture. Cook over 
hot water (just under boiling) till the mixture coats the spoon, 
3 to 4 minutes. Remove from the heat; add the soaked gelatine; 
stir till dissolved; chill till the mixture begins to set. Fold in the 
stiflly beaten egg whites, the vanilla and the chopped almonds. 
Chill till ready to serve. Serve with cream. 6-8 servings. 

CHOCOLATE CHARLOTTE 
2 tablespoons gelatine 

½ cup cold water 
3 cups scalded milk 

3 squares (3 oz.) unsweetened 
chocolate 

1 cup white sugar 
½ teaspoon salt 

1/ 16 teaspoon cinnamon 
1 teaspoon vanilla 

2 egg whites 

Soak the gelatine in the cold water for 5 minutes. Measure 
the milk and unsweetened chocolate into the top of the double 
boiler; heat to scalding over boiling water. Blend with the dover 
beater. Add the sugar, salt, cinnamon and gelatine; stir till dis
solved. Remove from the heat; chill until the mixture begins to 
set. Add the vanilla; fold in the stiflly beaten egg whites. Turn 
into an oiled ring mould; chill till firm. Unmould; fill the centre 
with Custard Sauce. Serves 6. 

NOTE TO BRIDES: Use the 2 egg yolks for the sauce. If you want 
it superlatively smooth, beat with the dover beater just before sen.Jing. 
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FEATHER SQUARES 
1 tablespoon gelatine 1 tablespoon lemon juice 

4 tablespoons cold water 1 tablespoon grated lemon 
1 cup boiling water rind 

½ cup sugar 3 egg whites 
. Dash of salt 1 cup oatmeal cookie crumbs 

Soak the gelatine in the cold water for 5 minutes. Add the 
boiling water; stir until dissolved. Add the sugar, salt, lemon juice 
and rind. Let chill until the mixture begins to set. Fold in the 
stiffly beaten egg whites. Pour into a square pan 8" x 8" which 
has been brushed with salad oil. Chill until firm. Cut in squares; 
coll in cookie crwnbs; serve with Custard Sauce. Serves 12. 

1 tablespoon gelatine 
¾ cup cold water 

½ cup white sugar 
1 cup boiling water 

Pinch of salt 

LEMON SNOW 
1 tablespoon grated lemon 

rind 
¾ cup lemon juice 

2 egg whites 
¾ cup white sugar 

Soak the gelatine in the cold water for 5 minutes. Add ½ 
eup white sugar and the softened gelatine to the boiling water; 
stir until dissolved. Add the salt, lemon rind and juice; let chill 
until the mixture begins to set. Stiffiy beat the egg whites; add 
¼ cup sugar; beat again until the mixture peaks. Fold into the 
ehilled lemon mixture, using a dover beater. Pour into a clear 
glass serving dish or into individual dishes. Use the egg yolks to 
make a thin custard sauce; have it very cold. Serves 6. 

NOTE TO BRIDES: To vary the flavor, substitute ¼ cup orange 
juice and 1 Ut~lespoon grated orange rind for the lemon rind and juice. 

I½ cups milk, scalded 
2 eggs, separated 

l tablespoon gelatine 
¾ cup cold water 

MAPLE SPONGE 
I cup maple syrup 

½ teaspoon salt 
½ teaspoon vanilla 

Scald the milk in the top of a double boiler. Beat the egg 
yolks slightly; combine with a little hot milk; return to the mixture 
i:a the double boiler. Blend well; let cook for 3 minutes. In the 
meantime, soak the gelatine in the cold water. Add to the hot 
milk mixture; stir until dissolved. Add the maple syrup and salt; 
blend well. Chill until the mixture begins to set; fold in the stiffly 
beaten egg whites and the vanilla. Chill before serving. Serve 
with Fluffy Sauce. Senes 6. 
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STRAWBERRY SPONGE 
I tablespoon gelatine 

¾ cup cold water 
½ cup boiling water 

½ cup white sugar 
¼ cup orange juice 

2 tablespoons lemon juice 
1 teaspoon grated orange rind 

Dash of salt 
I pint ripe strawberries 

1 egg white 
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Soak the gelatine in cold water for 5 minutes; dissolve in the 
boiling water. Add the sugar; stir till dissolved. Add the orange 
and lemon juice, the grated rind and the salt. Chill the mixture 
until it begins to set. Stem the strawberries, saving 8 for garnishing; 
crush the remainder and fold into the chilled mixture. Fold in 
the stiffly beaten egg white. Chill in a mould until set. Unmould; 
serve with chilled Custard Sauce. Serves 6. 

STEAMED APPLE DELIGHT 
¼ cup shortening ½ teaspoon baking soda 

½ cup bro'"'-n sugar 1 teaspoon baking powder 
I egg 1 teaspoon ginger 

½ cup molasses (warm) 1 teaspoon cinnamon 
I tablespoon grated orange rind ½ cup thick sour milk 

l½ cups sifted all-purpose flour I cup apples, finely chopped 

Cream together the shortening and brown sugar. Add the 
unbeaten egg; beat till light. Add the slightly warm molasses 
and the orange rind; again heat. Add the sifted dry ingredients 
alternately with t!i,e sour milk; fold in the finely chopped apples. 
Fill an oiled mould ½ full; cover tightly. Steam in a covered 
steamer for I½ hours. Serve with Lemon Sauce. Serves 6. 

BLUEBERRY ROLY POLY 
2 cups sifted all-purpose ½ cup milk 

flour I teaspoon grated lemon rind 
3 teaspoons baking powder 3 cues blueberries 

½ teaspoon salt (canned or fresh) 
2 tablespoons white sugar 2 tablespoons brown sugar 

½ cup shortening 1 tablespoon flour 
1 egg, well-beaten 1 teaspoon lemon juice 

Sift together the 2 cups flour, the baking powder, salt and 
white sugar; cut in the shortening. Make a well in the centr~; add 
the well-beaten egg, milk and lemon rind. Mix with a few quick 
strokes; turn on a floured hoard and roll into an oblong ½" thick. 
Sprinkle with a mixture of the blueberries, brown sugar, flour 
and lemon juice. Roll as for jelly roll; place on an oiled plate. 
Steam for I½ honrs; serve with Butterscotch Sauce. Serves 6. 
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CHOCOLATE FEATHER PUDDING 
1 egg, well beaten 

1 cup white sugar 
1 cup milk 

1 tablespoon melted fat 
l½ ounces unsweetened 

chocolate, melted 

l½ cups sifted all-purpose 
flour 

¾ teaspoon salt 
2 teaspoons baking powder 

½ teaspoon vanilla 

· Beat the egg till light; gradually heat in the sugar. Blend well; 
add the milk, melted fat and melted chocolate. Mix with the dover 
beater till blended. Add the sifted dry ingredients and vanilla; 
beat well. Pour the batter into an oiled 2-quart mould, filling it 
½ full. Cover closely and place in a steamer. Cook, covered, for 
45 minutes. Serve with Vanilla Sauce. Serves 6. 

STEAMED CHRISTMAS PUDDING 
1 cup raw carrots, grated ½ teaspoon allspice 

1 cup raw potatoes, grated ½ teaspoon nutmeg 
1 cup soft bread crumbs 1 cup seedless raisins 

¾ cup suet, finely chopped 1 cup currants 
2 tablespoons sour milk ½ cup brown sugar 

½ cup sifted all-purpose ½ cup corn syrup 
flour ½ teaspoon baking soda 

1 teaspoon cinnamon 1 teaspoon salt 

Measure all the ingredients in the order given into a large 
mixing bowl. Mix lightly with the hands; turn into a 2-quart 
mould or 8 individual moulds which have been brushed with oil. 
The moulds should be about ½ full. Cover tightly with wax 
paper. Place in a steamer on a rack; steam until cooked. Small 
moulds will require about l½ hours; large moulds about 3 hours. 
Serve with Fluffy Sauce. Serves 8-10. 

DARK SECRET PUDDING 
¼ cup shortening 

¾ cup brown sugar 
¼ cup molasses or corn syrup 

1 egg, well beaten 
2 cups sifted cake flour 

3 teaspoons baking powder 

½ teaspoon salt 
½ teaspoon cinnamon 

¼ teaspoon cloves 
¾ teaspoon nutmeg 

¼ cup milk 

Cream together the shortening, sugar and molasses or syrup; 
beat till fluffy. Add the well-beaten egg; add the sifted dry 
ingredients alternately with the milk; mix till smooth. The 
mixture should be thin enough to pour. Fill an oiled 2-quart 
casserole half full; cover tightly. Steam for I½ hours; serve hot 
with Fluffy Sauce. Serves 8. 
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STEAMED FRUIT PUDDING 
½ cup molasses 2½ . cups sifted all-purpose flour 

1 egg, well beaten 1 teaspoon salt 
l cup unsweetened applesauce ½ teaspoon baking soda 

½ cup raisins, chopped l ½ teaspoons baking powder 
½ cup uncooked prunes, 1 teaspoon cinnamon 

chopped ½ teaspoon ginger 
1 cup dry bread crumbs ½ cup suet, chopped 

. Mix together t~e molasses, well beaten egg and applesauce. 
Mix ~he c~opped raisins and prunes with the dry bread crumbs; 
com~me wit~ the molasses mixture. Add all th~ remaining in
~edients; rmx th~roughly. Turn into one large mould or indi
vidual m?ulds _which ~ave been oiled, filling them only half full. 
Put on oiled bds or tie on wax paper. Place in a steamer and 
cook for 2½ hours (large mould) or I½ hours (individual moulds). 
Serve hot with Orange Sauce. Serves 8-10. 

RICH PLUM PUDDING 
1 cup stale bread crumbs ½ cup sifted all-purpose flour 

½ cup grape juice ¼ teaspoon nutmeg 
3 eggs, lightly beaten 1 teaspoon cinnamon 

I cup seeded raisins ¼ teaspoon mace 
½ cup currants · ½ teaspoon salt 

1 cup mixed peel ¾ cup brown sugar 
1 cup suet, chopped 2 tablespoons cream 

Soak the bread crumbs in the grape juice; beat till smooth. 
Add the eggs, lightly beaten; add all the remaining ingredients; 
blend well. Pour into a large oiled mould; cover tightly and steam 
for 3 hours. Invert on a hot platter; serve with Rich Sauce. 
Serves 10. 

STEAMED PUMPKIN PUDDING 
½ cup shortening ¼ teaspoon baking soda 

¾ cup brown sugar ½ teaspoon nutmeg 
¾ cup corn syrup ½ teaspoon ginger 

2 eggs, unbeaten I teaspoon cinnamon 
¾ cup canned pumpkin 1 teaspoon salt 

2 cnps sifted pastry flour ¾ cup thick sour milk 
I½ teaspoons baking powder . ¾ cup nuts, chopped 

Cream togeth~r the shortening, brown sugar and corn syrup. 
Add th~ eggs, one at a time; beat the mixture till light. Add the 
P':1°1-pkin and b!end. Add the sifted dry ingredients alternately 
~1th the sour milk; a~d the chopped nuts. Pour into a l½-quart 
~Iled mould; cover tightly and place in a steamer. Adjust the 
lid; steam for 2 hours. Serve hot with Fluffy Sauce. Serves 8. 
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LIGHT STEAMED PUDDING 
¾ cup shortening 

½ cup white sugar 
1 teaspoon vanilla 

1 egg, well beaten 
1 teaspoon lemon rind, 

grated 
1 teaspoon lemon juice 

% cup orange juice 

l½ cups sifted all-purpose 
flour 

½ teaspoon salt 
3 teaspoons baking powder 

1 tablespoon butter 
I tablespoon orange rind, 

grated 
1 tablespoon white sugar 

Cream together the shortening, ½ cup white sugar and the 
vanilla; add the well beaten egg. Combine the grated lemon rind 
with the fruit juices; add alternately with the sifted dry ingred
ients; stir lightly. Rub a l½-quart mould with the butter; sprinkle 
with the grated orange rind and 1 tablespoon white sugar. Pour . 
the hatter into the mould and cover; place in a steamer over boil
ing water and cover tightly. Steam for l½ hours. Unmould and 
serve with Lemon Sauce. Serves 8-10. 

STEAMED MARMALADE PUDDING 
¾ pound suet or shortening 

½ cup white sugar 
2 eggs, separated 

1 tablespoon vanilla 
1 cup orange marmalade 

¾ cup soft bread crumbs 
½ cup milk 

1 teaspoon baking powder 
½ teaspoon salt 

Run the suet through the chopper; blend with the sugar; 
cream well with a spoon. Beat the egg yolks till light; blend with 
the first mixture. Add the vanilla and marmalade. Combine the 
bread crumbs and milk; beat till smooth; add the baking powder 
and salt. Combine with the suet mixture; fold in the stiffly beaten 
egg wbjtes. Cover tightly; steam 2½ hours. Serve with a rich 
Butter Sauce. Serves 8. 

NoTE TO BRIDES: This pudding may be steamed in 2 or 3 con
tainers for extra desserts. 

RASPBERRY ROLY-POLY 
1 cup sifted all-purpose flour 2 tablespoons shortening 

2 teaspoons baking powder ½ cup milk 
¾ teaspoon salt 1 cup raspberry jam 

Sift together the flour, baking powder and salt. Cut in the 
shortening; add the·milk. Mix lightly; roll in an oblong about¾" 
thick. Spread with the raspberry jam; roll up as a jelly roll. Place 
on a plate dredged with flour; cover with a square of clean cheese 
cloth. Place in the steamer; cover tightly; steam for 45 minutes. 
Serve hot with a fruit sauce. Serves 6. 
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WHOLE WHEAT STEAMED PUDDING 
½ cup shortening 1 teaspoon salt 

1 cup brown sugar ½ teaspoon cinnamon 
4 eggs, well beaten ½ cup whole wheat flour 

¾ cup sifted all-purpose 1 cup mixed peel, chopped 
flour l½ cups raisins, chopped 

2 teaspoons baking powder ½ cup currants 

Cream the shortening; gradually add the sugar; add the well 
beaten eggs. Sift together the flour, baking powder, salt and 
cinnamon; add the whole wheat flour, chopped peel and fruit. 
Combine the two ·mixtures; mix well. Turn into an oiled 2-quart 
mould; cover tightly. Steam on a rack in a large kettle or steamer 
for 3 hours. Serve with Burnt Sugar Sauce. Serves 6. 

DO'S AND DONT'S FOR HOME-MADE 
ICE CREAM 

Sugar does not freeze nearly so well as honey or corn syrup. 
so keep the sugar content low. 

A small amount of gelatine makes a smoother ice cream. 
Stir after the mixture begins to set, stirring the half-frozen 

edges in to the centre. 
Set the refrigerator at quick freezing half an hour before the 

mixture is poured into the tray. When the ice cream is well 
frozen, turn your dial back again to normal. 

Don't heat the cream till stiff, but just until it is like thick 
custard. If it's stiffly beaten, it freezes like cheese. 

Don't expect a mixture to freeze in less than 3 hours. 

BUTTERSCOTCH ICE CREAM 
½ cup white sugar 

¾ cup com syrup 
l¾ cups milk, scalded 

1 tablespoon com starch 

½ teaspoon salt 
1 tablespoon cold milk 

2 teaspoons vanilla 
1 cup whipping cream 

Measure the sugar and corn syrup into an iron frying pan. 
Stir and cook over low beat until caramelized; the whole mixture 
should he brown and bubbly. Slowly add the scalded milk; stir 
till dissolved. Stir in a paste made by combining the corn starch. 
salt aud cold milk; cook and stir until smooth and thick. Continue 
cooking over low heat for 5 minutes; cool; add the vanilla. Pour 
into the freezing tray of the refrigerator; freeze till the mixture 
begins to set . . Remove from the tray; fold in the whipped cream. 
Return to freezing tray; continue freezing for 2 hours. Serves 6-8. 
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CUSTARD ICE CREAM 
1 can condensed sweetened 

milk (15 oz.) 
1 can water 

1 can evaporated milk (15 oz.) 

1 can water 
2½ tablespoons corn starch, 

2 eggs 
l½ teaspoons vanilla 

Combine the condensed milk, the evaporated milk and the 2' 
cans of water in the top of the double boiler. Mix a little of ~e
milk mixture with the corn starch to make a paste. Scald the milk;. 
stir in the corn starch paste; stir and cook till smooth and thick .. 
Slightly beat the eggs; mix with a little of the hot nm:ture; stir ~to, 
the starch mixture. Stir well, cover and cook for 5 m.mutes. Chill; 
add the vanilla; freeze in a 2-quart crank freezer, using 8 parts
crushed ice to 1 part coarse salt. Serves 8. 

FRESH STRAWBERRY ICE 
¾ cup white sugar l cup fresh strawberries, crushed! 

2 cups water (pulp and juice) 
¾ cup corn syrup 1 tablespoon lemon juice 

Make a syrup by boiling together the sugar, water. a?d corn 
syrup for 10 minutes. Cool; add the strawberry pulp and JW~e; ad? 
the lemon juice. Pour into the freezing tray of a1;1- au!omat1c re~1-
gerator and freeze, stirring every 5 minutes until rmxture hegms
to set. Serves 6 to 8. 

NOTE TO BRIDES: This ice must be served at once as it melts very· 
quickly. The same recipe may be used for raspberries and peaches. 

HOMEMADE ICE CREAM 
1 teaspoon gelatine 

1 tablespoon cold water 
1 cup rich milk 

% cup white sugar 
½ tablespoon corn starch 

½ teaspoon salt 
1 egg, slightly beaten 

1 teaspoon vanilla 
1 cup 18% cream 

Soak the gelatine in the cold water for 5 minutes. Scald. tlie
inilk in the top of the double boiler. Mix together the s~g~r, corn 
starch and salt. Add a little hot milk; blend well and stir mto the 
remainino- milk. Cook over boiling water till smooth and thick 
(about 10 minutes). Pour some of the hot mixtru:e into the he~ten, 
egg; blend well and stir into the corn starch IlllXture. Contmue
cooking for three minutes. Remove from the heat; add the
softened gelatine; stir till dissolved. Chill; add _the vanilla and1 

cream. Pour into the freezing tray of the refrigerator; freeze,. 
stirring two or three times as the mixture sets. Serves 8-10. 
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BAKED ALASKA 
"Temperature: 450°F. 
Sponge cake, l" thick 

1 quart brick ice cream 
.3 egg whites 

Time: 4-5 minutes 
5 tablespoons white sugar 

1 teaspoon corn starch 
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Cover a board or heavy cardboard with paper; place the cake 
--in the centre; unmould the ice cream on the cake. There should he 
.,at least l 1' of cake extending beyond the ice cream on all sides. 
.StifH.y beat the egg whites; add the sugar and corn starch. Beat 
.again until the mixture peaks. Cover the ice cream and cake with 
the meringue; place on a rack in a hot oven to brown. Slip from 

·the board to a serving dish and serve at once. Serves 6. 

l cup brown sugar 
¾ cup butter 

CANDIED DESSERT 
. 4 cups cornflakes 

Measure the sugar and butter into a heavy frying pan; let 
-melt and bubble till the m.i..xture is brown but not burned. Have 
·ready on oiled mixing bowl; measure the cornflakes into the bowl. 
Pour the hot sugar mixture over the cornflakes and mix quickly. 
Press the mixture into a small oiled ring mould; let cool. When 
,ready to serve, unmould on a plate; fill the centre with vanilla ice 
-cream. It's like a rich candied cookie. Serves 6. 

WHIPPED APPLE SAUCE 
:1 egg white ½ teaspoon vanilla 

1 apple, grated or 1 teaspoon lemon juice 
:'2 tablespoons white sugar or½ teaspoon cinnamon 

StifH.y heat the egg white. Peel, core and grate the apple; fold 
in the egg white; fold in the sugar and :flavoring. Chill. This 
·sauce should be made at the last minute and served immediately . 
. Serves 4~5. · 

RICH BUTTER SAUCE 
½ cup butter 

1 cup fine white sugar 
1 egg, well beaten 

1 teaspoon vauilla 
1 tablespoon grated orange rind 

Cream the.butter till creamy but not oily. Sift the sugar; add 
:gradually while creaming the butter. Blend in the well beaten egg, 
"the vanilla and the orange rind. Cook over boiling water, heating 
•constantly, until the sauce is slightly foamy. Serves 8. 
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BITTERSWEET SAUCE 
¾ cup orange juice 

1 teaspoon grated lemon rind 
l½ teaspoons lemon juice 

5 tablespoons white sugar 

1 teaspoon corn starch 
2 eggs, separated 

1/s teaspoon salt 
¼ teaspoon almond flavoring 

Measure the orange juice, the lemon rind and lemon juice, 
sugar and corn starch into the top of a double boiler; blend well; 
simmer over direct heat for 5 minutes. Beat the egg yolks till 
light; pour the hot sauce over them; heat again for 3 minutes. This 
mixture should never actually boil. Remove from the heat; fold 
in the stiffly beaten egg whites, the salt and the almond flavoring. 
Keep heated over boiling water. Serve with steamed puddings. 
Serves 6. 

BURNT SUGAR SAUCE 
½ cup white sug~r 

½ cup corn syrup 
1 cup boiling water 

½ teaspoon salt 

% tablespoon com starch 
1 tablespoon cold water 

2 tablespoons butter · 
½ teaspoon vanilla 

Measure the sugar and com syrup into an iron frying pan; 
cook slowly over low heat till brown and bubbly. Add the boiling 
water slowly; blend. Mix the salt and corn starch to a paste with 
the cold water; add to the hot mixture. Simmer gently 5 minutes, 
stirring occasionally. Remove from the heat; beat in the butter 
and vanilla. Serves 6. 

WHIPPING CREAM SUBSTITUTES 
I. Top Cream: Syphon off the top l½" of cream from your 

quart bottle of Jersey milk. Let that stand for 24 hours; it whips 
up well. . 

2. Evaporated l\llilk: Use small 6-ounce cans of evaporated 
sweetened milk and prepare it this way: The secret of success is to 
have the milk very cold. Milk merely allowed to stand in the food 
compartment of the refrigerator will not be cold enough to insure 
satisfactory results. Tf you have an automatic refrigerator the best 
plan is to empty the milk into the freezing tray and keep it there 
till fine crystals begin to form around the edges. Or you may place 
an unopened can in one of the freezing compartments until it is 
thoroughly chilled. If you use ice, pack the unopened can in a 
bowl with a salt-ice mixture. No matter what method you use, 
the milk should be chilled to ahout 40°F. Then pour it into a cold 
bowl and whip rapidly with a cold beater. If the milk does not 
whip properly, it should be re-chilled and whipped again. It will 
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not turn to butter. The addition of 2 tablespoons lemon juice to 
I can results in a stiffer and more lasting "whip", and this is 
recommended in cases where the tart flavor will be agreeable. 

3. Egg Whites: Stiffly heat an egg white, add as much finely 
grated ~pplc as it. will absorb, plus 1 tablespoon of sugar for 
sweetemng. A mcrmgue baked in the oven on an oiled sheet and 
then lifted to the top of the pudding has a better appearance than 
if baked on the dessert. 

4. The Gelatine Topping: 
I½ teaspoons gelatine 

2 tablespoons milk 
I cup light cream 

I tablespoon sugar 
½ teaspoon vanilla 

_ . Measure the gelatine and cold milk into a glass. Let stand for 
:> mmutes; place the glass in a pan of hot water; let stand till dis
solved. Have the cream well chilled; pour it into a deep howl so 
that the cream covers the heaters. Add the gelatine; heat until the 
cream whips. If the cream is to be used for topping, add I table
spoon of sugar and ½ teaspoon of vanilla; heat till dissolved. 
6 servings. 

BUTTERSCOTCH SAUCE 
3 tablespoons fat 

I cup brown sugar 
¾ cup water 

¼ cup thin cream 
2 tablespoons corn starch 

½ teaspoon salt 

Melt the fat in a heavy saucepan; add the brown sugar; stir 
and cook over moderate heat until brown and bubbly. Slowly add 
the water; beat until dissolved. Make a paste with the cream, 
corn starch and salt. Stir into the hot mixture. Reduce the heat; 
cook _and stir till smooth and thick. This is a rich sauce and may 
he thinned down with cream if desired. We like it rich and not too 
much of it. Serves 4-5. 

EASY CHOCOLATE SAUCE 
½ cup white sugar 

½ cup water 
2 squares (2 ounces) unsweetened chocolate 

¼ teaspoon vanilla 

~easure the sugar, water and chocolate into a saucepan. Cook 
and stir over low heat until dissolved. Let simmer until the sauce 
is thick. Remove from the heat; add the vanilla. Serve hot with 
vanilla ice cream. Serves 6. 

Peppermint Chocolate Sauce: Add six crushed after-dinner 
mints to the hot chocolate sauce; serve hot. 
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CHOCOLATE MILK SAUCE 
2 squares (2 ounces) 

unsweetened chocolate 
1 cup white sugar 

2 tablespoons com syrup 

2 cups milk 
2 tablespoons butter 

1 teaspoon vanilla 

Measure the chocolate, sugar, corn syrup and milk into a heavy 
saucepan. Stir over a hot burner till th~ sugar is dissolved; reduce 
the heat; cook, without stirring, until a little of the mixture dropped 
in cold water forms a soft ball. Remove from the heat; let stand 
till the bubbling ceases. Beat in the butter and vanilla; serve 
warm. Delicious with hot cake puddings or ice cream. Serves 6. 

cusr ARD SAUCE 
2 cups milk Dash of salt 

3 egg yolks 
¼ cup white sugar 

1 teaspoon vanilla 

.. Scald the milk. Lightly heat the egg yolks; add the sugar and 
salt; stir into the hot milk. Cook over hot water (not boiling) till 
the mixture coats the spoon. Add the vanilla. Chill before 
serving. Serves 6. 

CREAM CUSTARD SAUCE 
2 cups milk, scalded ½ teaspoon salt 

1 tablespoon com starch 2 egg yolks 
¼ cup white sugar 1 teaspoon vanilla 

' Scald the milk in the top of the double boiler. Combine the 
corn starch, sugar and salt; mix with a little of the hot milk; stir into 
the remainder of the milk. Cook and stir till smooth and thick; 
continue cooking for 10 minutes. Beat the egg yolks slightly; mix 
them with a little of the hot starch mixture; stir back into the re
mainder of the mixture. Cook over hot (not boiling) water for 
three minutes. Remove from the heat and heat in the vanilla. 
Chill before serving. Serves 6. 

2 eggs, separated 
Dash of salt 

½ cup white sugar 

FLUFFY SAUCE 
1 teaspoon vanilla 

½ teaspoon almond flavoring 

Separate the eggs. Beat the whites till stiff and glossy; ad? 
the salt and ¼ cup white sugar; heat again. Beat the yolks nntil 
light and lemon colored; add ¾ cup white sugar; heat again until 
light. Combine the two mixtures; fold in the flavorings. Chill 
until ready to serve. Serves 6. 
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FOAMY SAUCE 
2 egg whites Grated rind and 

Few grains of salt juice of 1 orange 
½ cup brown sugar Juice of ½ lemon 

Beat the egg whites and salt until very stiff. Gradually add 
the sugar and heat until mixture peaks. Add the grated orange 
rind and fruit juices. Serve at once. Serves 4-6. 

FRUIT SAUCE 
1 cup fruit juice (peach, orange 

or any fruit juice) 
1 teaspoon lemon juice 

¾ teaspoon grated lemon rind 

2 tablespoons com starch 
3 tablespoons sugar 

3 tablespoons cold water 
Dash of salt 

_ Heat the fruit juices to boiling. Make a paste of the lemon 
nnd, corn starch, sugar, cold water and salt. Stir into the hot 
mixture. Cook and stir over slow heat until smooth and clear 
(about 5 minutes). Serve hot with hot puddings. Serves 6. 

FUDGE MARSHMALLOW SAUCE 
½ cup white sugar 

2 squares (2 ounces) 
unsweetened chocolate, grated 

1 teaspoon com starch 

½ cup water 
¾ teaspoon vanilla 

12 marshmallows 

Mix together the sugar and grated chocolate in a heavy sauce
pan; heat gently until the chocolate is melted. Make a paste of the 
corn starch and.cold water;stir into the chocolate mixture· cook and 
stir until smooth and thick. Remove from the heat-' add the 
vanilla. While the sauce is still hot cut in the marshmallows. 
Serve warm with frozen desserts. Serves 6. 

LEMON SAUCE 
1 cup scalded milk Dash of salt 

1 teaspoon com starch 1 egg, separated 
2 tablespoons white sugar ½ teaspoon grated lemon rind 

Scald the milk in the top of the double boiler; combine the 
com starch, sugar, salt and unbeaten egg yolk. Stir till smooth; 
a_dd to the_ hot milk. Cook over hot water, stirring occasionally, 
till the nuxt~e coats the spoon. Cool slightly; fold in stiffly 
beaten egg white and lemon rind. Chill before serving. Serves 6. 
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RICH LEMON SAUCE 

¾ cup white sugar 
2 tablespoons corn starch 

½ teaspoon salt 
½ cup boiling water 

1 egg 
¼ cup lemon juice 

½ teaspoon grated lemon rind 
2 tablespoons b_utter 

Mix together the sugar, corn starch and salt in the top of the 
double boiler. Slowly add the boiling water; stir and cook over 
direct heat until smooth and thick, about 5 minutes; continue 
cooking over boiling water fo~ 10 minutes. Beat the ~gg lig~tly; 
add a little of the hot starch rmxture. Blend well and stll' hack mto 
-ihe starch mixture; continue cooking for 3 minutes. Remove from 
the heat; add the lemon juice, rind and the butter. Beat till 
smooth; serve hot. Serves 6. 

MAPLE CUSTARD SAUCE 
2 cups milk, scalded 1 tablespoon corn starch 

½ cup maple syrup ¼ teaspoon salt 
2 eggs ½ teaspoon vanilla 

Scald the milk in the top of the double boiler; add the maple 
syrup; heat over boiling water unt~ ?lended. Beat.the eggs lightly; 
add the corn starch and salt. Stir mto the hot mixture; cook and 
stir until smooth and thick. Cover; continue cooking 8 minutes. 
Remove from the heat; add vanilla. Chill and serve with hot 
gingerbread. Serves 6. 

RICH MOCHA SAUCE 
½ cup butter 2 eggs, separated 

1 cup fine white sugar ½ cup cream 
1 tablespoon strong coffee infusion 2 tablespoons vanilla 

Beat the butter till creamy; gradually add the sugar; beat in 
the coffee. Add the rmbeaten egg yolks one at a time; blend well; 
mix in the cream. Cook over boiling water till slightly thickened. 
Remove from the heat; add the vanilla; fold in the stiffly beaten 
egg whites. Serve with plum pudding. Serves 10. 

ORANGE SAUCE 

2 egg yolks . 
3 tablespoons white sugar 

% cup orange juice 

Beat the egg yolks lightly; add the sugar and orange juice. 
Blend well. Cook over direct heat until the mixture coats the 
spoon. Chill; serve with desserts. Serves 6. 
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FLUFFY ORANGE SAUCE 
½ cup orange juice 4 tablespoons white sugar 

1/ 16 teaspoon salt 1 teaspoon corn starch 
1 teaspoon gratea lemon rind 1 egg yolk, slightly beaten 

l½ teaspoons lemon juice 1 egg white, stiffly beaten 

Combine all the ingredients except the egg white; beat well; 
cook over low heat till thick and clear. Remove from the heat; fold 
in the stiffly beaten egg white. Serve with steamed puddings. 
Serves 6. 

PEACH SAUCE 
1 cup canned peach juice 

1 tablespoon corn starch 
½ teaspoon salt 

1 tablespoon lemon juice 

1 teaspoon lemon rind 
2 tablespoons (or more) 

sugar 
1 tablespoon butter 

Heat the peach juice to boiling in a saucepan. Mix together 
the corn starch, salt, lemon juice, lemon rind and sugar. Stir into 
the hot liquid; cook and stir until smooth and thick. Remove 
from the heat; add the butter; beat till light. Serves 6. 

VANILLA SAUCE 

½ cup brown sugar 
1 tablespoon fl.our 

Dash of salt 

1 cup boiling water 
1 tablespoon butter 

1 teaspoon vanilla 

Mix together iu a saucepan the brown sugar, fl.our and salt. 
Add the boiling water slowly; cook and stir over direct heat till 
smooth and slightly thickened; simmer for 5 minutes. Remove 
from the heat; add the butter and vanilla. Stir till dissolved; 
serve hot. Serves 6. 

WHIPPED SAUCE 

¼ teaspoon gelatine 
1 teaspoon cold water 

½ eup evaporated milk 

1 tablespoon white sugar 
1 teaspoon vanilla 

Soak the gelatine in the water for 5 minutes. In the meantime 
heat the evaporated milk to scalding. Dissolve the gelatine in it;. 
chill. When it is quite cold, beat with a dover beater till the 
mixture peaks. Add the sugar and vanilla; beat again. Serve like 
whipped cream on hot gingerbread. Serves 6. 



CHAPTER 10 

Fish and Fish Sauces 

FISH CHOWDER 

¼ pound salt pork, diced 
l½ cups onion, chopped 

l½ pounds fresh haddock 
or cod fillet 

2 teaspoons salt 

½ teaspoon pepper 
4 medium sized potatoes, diced 

I cup carrots, diced 
3 cups hot water 

3 cups milk 

Pan fry the salt pork in a deep kettle or Dutch Oven till golden 
brown and crisp. Add the onion; cook and stir till tender. Have 
the fish cut in small pieces; rub it with a mixture of the salt and 
pepper; add to the kettle together with the potatoes and carrots. 
Add the hot water; simmer 25 minutes, uncovered. Add the milk, 
bring to a rapid boil. Serve hot with crisp crackers. Serves 6. 

BOILED ATLANTIC COD 

Wrap the cod in thin cheesecloth; place on a rack in a deep 
kettle; cover with boiling water to which has been added a little 
salt and vinegar. Allow I teaspoon salt and I tablespoon vinegar 
to each quart of water. After the fish has been boiling for 5 min
utes, add some_ cold water to reduce the temperature quickly. 
Simmer till tender. 

. BAKED FILLETS WITH TOMA TO JUICE 

Tempera~ur_e: 350°F. 
2 pounds quick frozen fillets 

3 tablespoons fat or salad oil 
1 onion, chopped 

2 tablespoons sifted flour 
1 cup tomato juice or 

canned tomatoes 

Time: 30 minutes 
·¾ cup celery, chopped 

1 teaspoon salt 
Dash of pepper 

1 whole clove 
1 teaspoon white sugar 

Place the fish fillets in a well oiled, shallow baking dish. Heat 
the fat in ·a saucepan; add the chopped onion; cook and stir till the 
onion is tender. Blend in the flour; add the tomato juice or canned 
tomatoes; stir and cook till smooth and thick. Add all remaining 
ingredients; blend ·well; pour over the fillets. Bake in a moderate 
oven (350°F.) until the fish will flake. Serve with baked potatoes 
and green peas; a Baked Lemon Pudding for dessert completes the 
meal. Serves 6. 
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COD CASSEROLE 
3 tablespoons butter Dash of pepper 

3 tablespoons flour ½ cup cheese, grated 
2 cups milk 3 cups cooked cod, flaked 

½ teaspoon salt ½ cup buttered cracker crumbs 

Melt the butter in a saucepan; blend in the flour; let bubble 
for 3 minutes, stirring constantly. Add the milk slowly; cook and 
stir until smooth and thick. Remove from the heat; add the 
seasonings and cheese. Stir till the cheese is melted. Put a layer 
of fish in a l½-quart casserole; cover with the sauce. Continue 
until the dish is full; cover with the buttered crumbs. Bake in a 
moderate oven (350°F.) till the crumbs are brown. Serves 6. 

BAKED FILLETS 
Temperature: SS0°F. 
2 founds fillet haddock or cod 

½ cup water 
½ cup milk 

1 tablespoon salt 
¾ cup yellow com meal 

or cracker crumbs 

Time: 10-15 minutes 
Dash of pepper and 

paprika 
I teaspoon lemon rind, 

grated 
1 tablespoon lemon juice 

2 tablespoons salad oil 

Cut the fillet in serving pieces and dip in a mixture of the 
water, milk and salt. Mi." the corn meal or crumbs, the pepper, 
paprika and grated lemon rind; roll the liquid-dipped fish in the 
mixture; place in a shallow oiled pan. Mix the lemon juice and 
salad oil; sprinkle over the fish. Bake in a very hot oven; do not 
turn during baking. Lift carefully from the baking pan to a hot 
platter and serve at once. Serves 6. 

FILLETS IN BATTER 
2 pounds fresh fillets 

1 tablespoon vinegar 
1 cup sifted all-purpose flour 

½ teaspoon salt 

Dash of pepper 
1 egg, slightly beaten 

1 cup milk 
1 tablespoon melted shortening 

Cut the fillets in serv:ing pieces; brush lightly with vinegar. 
Sift to~ether the flour, salt and pepper. Slightly heat the egg; add 
the milk and melted shortening; mi.~ till light with the dover 
beater. Pour into the flour mixture all at once; again beat till 
thick and smooth. Have the fat hot (375°F. ) ; dip the fillet in 
batter till well covered; deep fry till golden brown. The fillets may 
also be pan fried, using about 4 tablespoons of fat in the frying 
pan. Serves 6. 
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FILLET ROLL-UPS 
Temperature: 425°F . Time: 15-20 minutes 
2 fresh fillets of cod or haddock 2 tablespoons fat 

l ½ cups soft bread crumbs ¼ teaspoon salt 
½ cup cooked or canned Dash of pepper 

mushrooms, chopped 1 egg, well beaten 

Cut the fillets in half crosswise. Mix together the crumbs, 
mushrooms, fat, seasoning and egg. Spread each half-fillet with 
the mixture; roll up and fasten with toothpicks or tie with string. 
Place in a shallow baking dish and bake in- a hot oven till tender and 
brown. Serve with mashed potatoes and buttered green cabbage. 
Serves 4. · 

BAKED HALIBUT STEAK 
Temperature: 350°F. 
l½-2 pounds halibut st eak 

cut l " thick 
2 teaspoons salt 

6 tablespoons fat 
½ cup flour 

Time: 1 hour 
½ cup milk 

1 tablespoon green pickle or 
green pepper,chopped 

Dash of paprika 

Sprinkle each side of the steak with ½ teaspoon salt. Melt the 
fat in the saucepan; blend in the flour and the remaining teaspoon 
of salt; bubble very gently for 3 minutes. Add the milk slowly. 
Stir and cook till smooth and thick. Add the chopped green pickle 
or green pepper. Spread half this mixture in a shallo,v oiled baking 
dish. Place the halibut steak on top of the mixture; spread the 
remainder over the fish. Sprinkle lightly with the paprika. Bake 
uncovered in a moderate oven (350°F. ) for one hour. Serve with 
oven browned potatoes, canned green beans and a Peach Upside
down Cake for dessert. Serves 4-5. 

BAKED WHOLE HADDOCK 
Temperature: 500°F. 

400°F. 
1 haddock, 3 to 4 pounds 

I cup celery, chopped 
1 cup boiling water 

3 tablespoons fat 
¼ cup onion, chopped 

Time: 10 minutes 
20 minutes 

1 teaspoon poultry dressing 
4 cups day-old bread crwnbs 

¾ teaspoon salt 
¼ teaspoon pepper 

Cook the celery in the boiling water till tender. Drain; 
reserve ¼ cup of the liquid. Heat the fat in a saucepan; add the 
chopped onion.; cook slowly till tender, stirring to keep from brown• 
ing. Add the poultry dressing, crumbs, seasonings, celery and the 
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celery liquid." In the meantime, let the fish stand in salt-water for 
5 minutes, allowing 1 tablespoon of salt to each cup of water. Drain 
and dry. Make 3 or 4 incisions in the skin so that it will not crack 
during baking. Stuff with the prepared filling; close the opening 
with toothpicks or sew with coarse thread. Brush lightly with oil; 
hake in a hot oven. Serve with mashed potatoes, Tartar Sauce 
and a salad. Ser:ves 6. 

BAKED FISH LOAF 
Temperature: 400°F. 
2 tablespoons fat 

2 cups cooked potatoes, 
thinly sliced 

l½ pounds fresh or salt 
finnan baddie (or any fish 

in season) 
1 egg, well beaten 

¾ cup soft bread crumbs 

Time: 30 minutes 
½ teaspoon salt 

½ teaspoon pepper 
Dash of mace 

½ cup milk 
2 taplespoons parsley, 

chopped 
1 tablespoon sweet green 

pickle, chopped 

Melt the fat; pour into the bottom of a loaf pan 9" x: 5" x: 3 ". 
Cover the bottom with over-lapping layers of the thinly sliced 
potatoes. Dust lightly with salt and pepper. Freshen the fish, if 
necessary; flake; add the well beaten egg, crumbs, seasonings, milk, 
parsley and pickle. Pack tightly in the pan on top of the potatoes. 
Bake in a hot oven for 30 minutes. Loosen with a spatula; invert 
on a hot platter. Serve with a tossed green salad. Serves 6. 

SPECIAL BAKED SALMON 
Temperature: 375°F. Time: 30 minutes 

teaspoon salt · 2 cups bread cubes, I½ " thick 1 
1 pound can salmon, 

(2 cups) 
½ teaspoon pepper 

2 cups milk, scalded 
3 tablespoons butter 

I small onion, chopped 
3 tablespoons sifted pastry flour 

¾ cup celery, chopped 
2 tablespoons green pickle, 

chopped 

Use stale bread for cubing. Toast the cubes in moderate oven 
till golden brown. Place in bottom of an oiled I½ quart casserole. 
Remove the skin, bones and oil from the salmon; flake. Place on 
top of the toasted cubes. Melt the butter in the saucepan; add the 
chopped onion. Stir gently until cooked; add the sifted flour, salt 
and pepper; let bubble for 3 minutes. Slowly add the milk; stir 
and cook until smooth. Add the chopped celery and pickle. Pour 
over the flaked salmon; bake in a moderate oven for 30 minutes. 
Serve with hot buttered cabbage. Serves 6. 
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SALMON ROUND 
Temperature: 350°F. 
1 pound can salmon 

½ cup scalded milk 
¾ cup soft bread crumbs 

1 tablespoon com starch 
dissolved in 1 tablespoon 
cold milk 

Time: 45 minutes 
1 egg 

1 teaspoon salt 
½ teaspoon dry mustard 

1 tablespoon lemon juice 
1 tablespoon parsley or green 

pickle, chopped 

Remove the skin and hones from the salmon; flake. Scald the 
milk in the top of the double boiler; cook the crumbs and dissolved 
com starch in the hot milk for 5 minutes. Remove from the heat; 
add the slightly beaten egg, seasonings, lemon juice, parsley and 
fish. Turn into a 2-quart oiled casserole. Bake in a moderate 
oven in a pan of hot water until firm. Serves 6. 

SALMON RING WITH CREAMED EGGS 
3 tablespoons butter . 

1 tablespoon onion, 
finely chopped 

3 tablespoons com starch 
½ teaspoon salt 

Dash of pepper 

l ½ cups scalded milk 
1 pound can salmon, flaked 

2 tablespoons lemon juice 
1 tablespoon parsley, 

chopped 
1 egg, well beaten 

Melt the butter in a saucepan; add the onion; cook until 
golden brown. Add the corn starch and seasonings. Let bubble 
over low heat for 3 minutes. - Add the milk; cook and stir till 
smooth and thick. Add the salmon, lemon juice, parsley and well 
beaten egg; stir well. Pour into an oiled 9" ring mould; set in a pan 
of ihot water; oven hake for 1 hour. Loosen the edge of the mould; 
let stand a few minutes before unmoulding. Fill the centre with 
creamed eggs or peas and carr<?ts. Serves 8. 

SALMON ROLL 
Temperature: 350°F. Time: 45 minutes 

Turn an empty salt hag inside-out; butter it well; dust with 
fine crumbs. Fill with this mixture: 
1 pound can salmon, flaked 1 teaspoon mustard 

(2 cups) 1 tablespoon vinegar 
1 egg 1 cup milk 

1 tablespoon sugar ½ cup cracker crumbs 
1 teaspoon salt 1 cup cooked macaroni 

Drain the fish; remove the skin and bones; flake. Slightly 
beat the egg; add all the remaining ingredients. Mix well; pack 
into the bag; place on a trivet in a roasting pan; bake uncovered 
in a moderate oven for 45 minutes. Slit the bag with scissors; 
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serve the salmon in slices with tartar sauce, escalloped potatoes and 
peas. This loaf may he baked in a pan 9" x 5" x 3". Serves 6. 

ESCALLOPED FINNAN HADDIE 
Temperature: 400°F. Time: 14 minutes 
2 tablespoons fat ½ teaspoon salt 

2 cups cooked or canned Dash of pepper 
finnan baddie 1 tablespoon parsley or green 

1 cup cooked rice pickle, chopped (optional) 
2 hard cooked eggs, chopped ½ cup soft bread crumbs 

½ cup hot milk ½ cup cheese, grated 
Heat the fat in the top of the double boiler. Add the flaked 

fish, rice, chopped eggs, milk, seasonings and parsley or pickle. 
Heat thoroughly; pour into a shallow oiled baking dish. Cover 
with a mixture of the crumbs and cheese. Bake in a fairly hot oven 
till browned. Serve ':ith a green salad. Serves 6. 

OVEN BAKED FISH STEAKS 
Temperatu.re: 350°F. Time: 25-30 minutes 
2 pounds fresh fish steaks ½ teaspoon powdered thyme 

1 teaspoon salt 2 cups hot milk 
Dash of pepper and cayenne ½ cup fine cracker crumbs 

2 tablespoons salad oil 
Lay the steaks singly in a well oiled baking pan. Sprinkle 

with½ teaspoon salt, the pepper and cayenne. Heat the salad oil; 
add the thyme and the reserved ½ teaspoon salt. Brush over the 
fish steaks; pour the milk carefully around them. Over all, 
sprinkle the cracker crumbs. Bake in a moderate oven; lift out 
carefully to a hot platter. Serve with Tartar Sauce. Serves 6. 

LEMON BUTTER 
¼ cup butter 

1 tablespoon parsley, minced 
½ teaspoon salt 

Dash of pepper and paprika 

½ teaspoon lemon rind, grated 
4 teaspoons lemon juice 

1 green onion, finely chopped 

Cream the butter till soft but not oily. Stir constantly while 
adding all the remaining ingredients. Serve with fish. Serves 6. 

EASY TARTAR SAUCE 
1 cup mayonnaise (chilled) 1 tablespoon green pickle, 

1 teaspoon onion, finely chopped 
finely chopped 1 teaspoon cider vinegar 

1 teaspoon parsley, 1 tablespoon green celery, 
finely chopped finely chopped ~ 

Mix all the ingredients just before serving. Serves 6. 



. CHAPTER 11 

Meat, Meat Sauces and Garnishes 

Beef 
Beef uoes into Canadian homes more often than any other 

kind of me:t. It makes blood and bones, it i'.s rich in body-building 
proteins, but far too often the last ounce of :r:-ourishment isn't 
squeezed from that meat. The cooking-thats what does the 
trick. 

Here is our guide in using cuts of beef, for the food value of 
the less tender cuts is high. 

Chuck: 
This cut as vou can see, lies between the neck and the rib 

roast cuts. I~ Red Brand Beef a chuck roast cut from the 4th and 
5th ribs is less expensive than a prime rib roast and yet it's tender 
and juicy. The rest of the chuck is just right for pot roasts, · 
stewing beef, chopped meat dishes. 

Short Ribs: 
These are the lower end of the ribs found in the plate. They're 

rather bony and fat but the meat is tender and flavorsome. Braised 
short ribs of beef are delicious and thrifty. 

Rib Roasts: 
The shank and rolled rib roasts are juicy and tender. These 

roasts are usually cut from the 6th rib through to the 12th, num.-
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bering from the neck backward. The tender, mealy portion often 
called the "rih eye" is largest in the 12th rib; it decreases in size 
from the 12th forward to the 6th. That's why shank or rolled ribs 
from the 12th rib are very choice. 

Loin: 
From the loin come the sirloin steaks, a good buy for 5 to 6 

peopl~. The sirloin steaks next the round are larger but not quite 
so tender as those nearer the short loin. Sirloin roasts come from 
the large end of the loin. The short loin, that part lying between 
the loin end and the rib, yields the Porterhouse, T-hone and club 
steaks. The Porterhouse steaks are cut from the large end, have. 
the greatest amount of tenderloin and weigh approximately 2 lbs. 
for a 1 inch steak. T-Bone steaks are cut closer to the centre of the 
short loin and have less tenderloin. Club steaks are cut from close 
to the rib section and have little or no tenderloin. Filet mignon, 
the smallest steak of all, is cut from the tenderloin, a long muscle 
lying inside the rib bones almost the length of the loin. 

Rump: 
Here's a cut that's superlative in flavor and very reasonable 

in price. It's a juicy wedge-shaped piece, it's the very best for pot 
roasts, meat pie, or, if it's Red Brand, it may be roasted. 

Round: 
· Cuts from the round are solid meat, juicy and flavorsome. 

Again, if it's Red Brand, the top steaks may be broiled or a roast 
cot from the best. The bottom rpund is a great favorite for Swiss 
steak, mock dock, chopped beef and meat loaves. 

Oxtail: 
You've heard of oxtail soup? The original oxtail comes from 

the tail, and makes delectable soup. 

Shanks, .Fore and Aft: 
As you can see from the picture, the front shank has a lot 

more meat than the back. If you're looking for soup bones, the 
back shank is quite satisfactory, but if you want jellied meat then 
buy the front shank. It will give you a delicious pot of soup and a 
loaf 7 inches by 5 inches of jellied meat. Use some fl.avorin_g in 
cooking the meat; chopped celery tops, onions and a clove or two 
make a rrice combination. 

Flank: 
Here is a practically boneless cut and it's about two-thirds 

lean. More than that, the price is very moderate. The flank steak 
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which the butcher will peel from the flank makes a delicious steak 
rolled and stuffed. The steak can also he filleted and baked. The 
lean part of the flank cut up makes a delectable stew or meat pie. 
Run it through the coarse knife of the chopper and you have the 
perfect base for a hamburger meat loaf or individual meat rolls. 

The Plate: 
This cut, as you can see, lies just below the beef ril!s and 

between the brisket and the flank. It's a thin piece of meat about 
one-third fat, fairly well flavored hut usually tough. It can he 
used for chopped meat, for stews, for corned beef or for pot roasts. 
Remember, when buying it, to allow for plenty of shrinkage; the 
fat cooks away. 

The Brisket: 
It's a very juicy and well-flavored piece of meat, the hriske~. 

It's a favorite cut for corned beef. It has a large fat content, so if 
you're using brisket for stews, meat pies or hamburgers, he sure to 
remove some of the fat before cooking. 

BEEF ROASTING POINTS 

Beef roasted at a high temperature shrinks about 40%, 
Roasted at a constant lower temperature, the shrinkage is -about 
25o/o. The lower temperature gives a tender, well cooked meat 
and more of it. _ 

Do not cover, baste or turn the roast. Do not add water to 

the pan. 
Whether the salt is added before or during cooking does not 

affect the tenderness. 

BEEF ROASTING TEMPERATURES 
Tempera

ture Cut of Beef Approximate Time 
3-5½ lbs. 5½-8 lbs. 

weight weight 
ROLLED RIB ROAST 

Weight after boning, ro~g 
Rare. . . . . . . . . . 40 mm. per lb. 
Medium .. . : . . 46 min. per lb. 
Well-Done . . . . 52 min. per lb. 

STANDING RIB ROAST 

Rare ... . .... . . 
Medium ..... . 
Well-Done . .. . 

27 min. per lb. 
34 min. per lb. 
41 min. per lb. 

31 min. per lb.} 
36 min. per lb. 325°F. 
41 min. per lb. 

21 min. per lb.} 
27 min. per lh. 325°F. 
33 min. per lh. 
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FRENCH CANADIAN BRAISED BEEF 
2 founds stewing beef I½ cups water 

¼ cup corn starch I cup carrots diced, 
2 teaspoons salt I cup green beans (Cut in 

Dash of pepper I" lengths) 
¼ cup fat 12 new potatoes 

1 medium onion, finely I cup cream of mushroom 
- chopped soup, (condensed) 

Wipe the meat and cut in serving pieces. With the edge of a 
saucer, pound in as much corn starch as it will take. Sprinkle with 
the salt and pepper. Heat the fat in an iron frying pan or Dutch 
Oven; add the chopped onion; cook until golden brown. Turn 
in the beef; sear on all sides. Cover with water. Simmer 
gently till almost tender. Add the carrots, beans and new potatoes; 
add the mushroom soup. Simmer until the vegetables are tender. 
Serves 6. 

DELICIOUS CORNED BEEF 
Temperature: 350°F. Time: 30 minutes 
6 pounds corned beef 1 tablespoon prepared mustard 

2 whole cloves ¼ cup brown sugar · 
1 onion ½ cup chili sauce 

1 stalk celery ¼ cup cider vinegar 
3 tablespoons fat ¾ cup cold water 

Have the butcher give you a solid, well shaped piece of corned 
beef, preferably a brisket cut. Wipe, trim and tie .into shape. Pnt 
in a large kettle; cover with cold water, add the cloves, onion and 
celery; bring to a boil. Skim, cover and simmer gently until 
tender (about 5 hours). Lift from the pan to a shallow baking dish. 
Melt the fat; add all the remaining ingredients. Cook and stir till 
well blended. Pour over the meat; bake in a moderate oven for 30 
minutes. Baste the meat two or three times during the baking. 
Serve hot with a savoury sauce. Serves 10. 

SPECIAL HAMBURGER CAKES 
6 slices stale bread 

½ cup tomato juice or 
canned tomatoes 

I½ pounds chuck steak, ground 
I½ teaspoons salt 

Dash of pepper 
¼ teaspoon nutmeg 

1 onion, finely chopped 
3 tablespoons fat 

Cut the crusts from the bread; pour the tomato juice over the 
slices. Let stand till soft; stir till smooth; add the meat, seasonings 
and onion. Blend well; shape into 12 small flat cakes. Heat the 
fat; pan fry the hamburgers till brown. Serve with cole slaw. 
Serves 6. 
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HAMBURGER SQUARES 

Temperature: 425°F. 
2 cups sifted all-purpose flour 

3 teaspoons baking powder 
2 teaspoons salt 

½ cup shortening 
1 egg, well beaten 

½ cup milk 

Time: 25 minutes 
1 tablespoon fat 

¼ cup onion, chopped 
1 pound chuck steak, ground 

Dash of pepper and mace 
1 tablespoon prepared mustard 

¼ cup Chili Sauce _ 

Sift together the flour, baking powder and 1 teaspoon salt; cut 
in the shortening. Make a well in the centre; add the well beaten 
egg and milk. Stir lightly; turn the hatter on a floured hoard. 
Knead for 20 counts; divide the hatter in half; roll one half into a 
rectangle 12" x 6". Heat the fat in a frying pan; add the onion; 
cook and stir until tender. Add the meat; cook, stirring with a 
fork, until almost tender. Add the remaining l teaspoon salt, 
the pepper and mace; spread on the tea biscuit rectangle and press 
into shape. Spread with a mixture of the mustard and Chili 
Sauce. Roll out the second half of the hatter; place on top of the 
meat. Cut into squares and place on an oiled cookie sheet. Bake 
in a hot oven for 25 minutes; serve with a tomato sauce. Serves 6. 

BEEF HAMBURGER PIE 

Temperature: 450°F. 
2 onions, diced 

6 potatoes, cubed 
2 stalks celery, diced 

6 carrots, diced 
1 pound chuck steak, ground 

½ pound fresh pork, ground 
½ teaspoon salt 

Dash of pepper 
¼ teaspoon dry mustard 

Time: 20 minutes 
3 tablespoons fl.our 

3 tablespoons fat 
2½ cups canned tomatoes 

½ cup vegetable water 
I teaspoon sugar 

½ teaspoon salt 
Plain pastry 

2 tablespoons cream 

Dice the vegetables; combine and cook till tender, using as 
little water as possible. When tender, drain and save the vegetable 
water (you should have ½ cup). Mix together the meats, ½ 
teaspoon salt, the pepper and mustard; shape into 12 small halls; 
roll in the fl.our. Heat the fat; sear the small patties in it till crisp 
and brown; place in a deep casserole. Heat the tomatoes; add the 
vegetable water, sugar and ½ teaspoon salt; add the cooked 
vegetables. Pour over the meat balls. Cover with a rich pastry 
top and glaze with cream; bake in a hot oven till golden brown. 
Serves 8. · 
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HAMBURGER LOAF 
Temperature: 350°F. 
I pound chuck steak, ground 

¼ pound fresh pork, ground 
¼ pound smoked ham, ground 

l onion, finely chopped 

Time: 55 minutes 
¾ teaspoon salt 

Dash of pepper and paprika 
1 loaf bread 

2 tablespoons melted fat 

Blend the meats, onion and seasonings. Remove the crusts 
from the bread; cut a square from the centre, leaving the walls of 
the loaf about l" thick. Brush them inside and out with melted 
fat (bacon fat is ideal); bake in a moderate oven for 10 minutes. 
Remove from the oven and fill with the meat mixture; bake again 
for 45 minutes. Serve with tomato sauce. Serves 6. 

BROILED HAMBURGERS 
Temperature: 450°F. 
3 cups mashed potatoes 

¼ cup hot milk 
½ teaspoon salt 

Dash of pepper and paprika 
l½ pounds chuck steak, ground 

Time: 20 minutes 
½ cup chili sauce 

¼ teaspoon dry mustard 
1 onion, finely chopped 

1 teaspoon salt 
Dash of pepper and paprika 

Beat up the mashed potatoes, hot milk, ½ teaspoon salt, a 
dash of pepper and paprika. Divide into 6 portions; shape into 6 flat 
cakes; place on an oiled cookie sheet. Bake in a hot oven (450°F.) 
for 10 minutes; remove from the oven. Mix together the ground 
meat, chili sauce, mustard, onion, 1 teaspoon salt, pepper and 
paprika. Shape into 6 cakes; place on top of the potato patties. 
Broil or bake in the hot oven for 10 minutes; turn once during 
baking. Serve hot with buttered green cabbage. Serves 6. 

BAKED BEEF HEART 
Temperature: 350°F. 
l beef heart~3½-4½ pounds 

3 tablespoons melted fat 
2 tablespoons celery, 

chopped 
1 medium onion, chopped 

2 cups soft bread crumbs 

Time: 3 hours 
¾ teaspoon salt 

Dash of pepper 
Dash of paprika 

¾ cup syrup from pickled 
peaches, pears or green 
pickles 

wash the heart Ullder running water. Cut out centre veins 
and tough cords; dry. Heat the fat in a heavy saucepan; cook the 
celery and onions until golden brown. Add the crumbs and 
seasonings; fill the heart cavity; sew or skewer together. Dredge 
the heart with flour; place in a roasting pan. Pour round it the 
spiced syrup. Bake in moderate oven till tender, basting fre
quently. Serves 6. 
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MARY'S HAMBURGER CAKES 

1 ½ pounds chuck beef, ground 
1 teaspoon salt 

Dash of pepper and paprika 
1 onion, finely chopped 

½ cup cornflakes, rolled 
2 tablespoons milk 

2 tablespoons fat 

Mix together the meat, seasonings, onion, cornflakes and milk; 
measure the cornflakes after rolling. Shape the meat into small 
flat cakes. Heat the fat; pan fry the cakes until crisp and brown. 
Cover with the barbecue sauce and let simmer 20 minutes. Serve 
hot with the sauce; serves 6. 

Barbecue Sauce 

¼ cup fat 
½ cup onion, chopped 

1 teaspoon salt 
1 teaspoon white sugar 

2 tablespoons lemon juice 
1 teaspoon Worcester Sauce 

½ cup hot water 

Heat the fat in a heavy saucepan; add the onion; cook and stir 
till tender. Add all the remaining ingredients; simmer for 5 
minutes. Serve with hamburgers or meat loaves. 

ROLLED MEAT LOAF 

Temperature: 350°F. 
1~ pounds chuck steak, ground 

½ pound fresh pork, ground 
1 egg, unbeaten 

¼ cup vegetable water 
from carrots 

1 cup bread crumbs 
1 onion, chopped 

Time: 1 hour 
2 teaspoons salt 

¼ teaspoon pepper 
Dash of mace 

1 cup canned peas 
1 cup cooked carrots, diced 

½ cup buttered crumbs 

Mix together the ground steak, pork, unbeaten egg, carrot 
water, bread crumbs, onion, salt, pepper and mace. Spoou the 
mixture on a piece of waxed paper. Cover with a second piece of 
the paper. Press with the rolling pin into a rectangle 14" x 8 11 , 

keeping the sides even. Take off the top paper; spread the roll with 
a mixture of peas and carrots. Roll as for a jelly roll; it's tricky hut . 
it can he done. Spread the paper with the buttered crumbs and roll 
the finished roll back through them. If you have a long, narrow 
loaf pan you can turn it on its side and roll the meat right into it. 
Bake in a moderate oven till done. Slice and serve with creamed 
potatoes. Serves 6. 
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BAKED MEAT CAKES 
Temperature: 350°F. Time: 1 hour 
1 found shoulder of veal, ground ½ cup tomato juice 

½ pound fresh pork, ground 1 egg, well beaten 
¾ pound chuck steak, ground 1 tablespoon com starch 

½ teaspoon poultry dressing 1 cup cooked carrots, sliced 
l½ teaspoons salt 1 tablespoon cider vinegar 

¼ teaspoon pepper 2 large tomatoes 
¾ teaspoon dry mustard 2 tablespoons flour 

½ cup soft bread crumbs 2 tablespoons fat 
Combine all the ingredients except the tomatoes, flour and fat; 

blend well. Take out 6 spoonfuls of the mixture, each one large 
enough for an individual serving. Shape each into a flat cake and 
roll in flour. Heat the fat in a heavy frying pan; sear the meat 
cakes on both sides. Cut l" slices of firm tomatoes; place a meat 
cake on top of each slice; bake in a moderate oven for 15 minutes. 
Serve with new potatoes and buttered cabbage. Serves 6. 

'ROAST BEEF 
Choose a Sirloin Roast, wipe it and rub with seasoned flour. 

It saves time to have this flour ready mixed and in a shaker. Add 
l½ teaspoons of salt and ¼ teaspoon of pepper to each cup of 
flour. Put in shaker and shake well before using. When the roast 
is floured, put it_ on a rack in the roasting pan. If you want to get 
the most eating from your roast, keep an even temperature of 
325°F. throughout. For a 5 pound Roast (weighed after honing 
and rolling) allow from 40 to 45 minutes to the pound. Don't cover 
the meat, don't add water and don't turn the roast; if you can keep 
from opening the ove,n door, so much the better. Lay the roast fat 
side up, so that as the fat melts it bastes the roast. The meat will 
he tender and by carefully_ browning the flour you get just as 
luscious a gravy as if the meat had been seared. Serve with brown 
gravy and Yorkshire Pudding. 

GRAVY 
When the roast is cooked, lift it to a warm platter and keep in 

the oven until the gravy is made. Pour off the fat in the toasting 
pan but keep all the meat juices. For each cup of gravy needed use 
2 tablespoons of fat; for the average roast, allow sufficient fat for 
2 cups of gravy. Put the 4 tablespoons of fat back in the roasting 
pan; blend in 4 tablespoons of flour; cook . over low heat. Stir 
constantly until the flour is a rich brown and bubbly. Add 2 cups 
of cold water, vegetable water, or if you want something quite 
different, tomato juice. Cook and stir till smooth and thick. A 
teaspoon of Worcester Sauce gives a nice flavor. Serves 6. 
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YORKSHIRE PUDDING 

Temperature: 450°F. 
1 egg, well hea ten 

½ cup milk 

Time: 10-15 minutes 
½ cup sifted all-purpose flour 

¼ teaspoon salt 

Pour off ¾ cup hot dripping and divide it between 6 muffin 
tins. Combine the well beaten egg and milk; heat till light. 
Gradually heat in the sifted flour and salt; beat with a dover beater 
till smooth. Pour into the muffin pans and let stand 30 minutes; 
hake -in a hot oven till done. Serves 6. 

BRAISED FILLET OF FLANK 

2 rounds Hank steak 
.!4 pound suet 

2 tablespoons fat 
1 green pepper, chopped 

2 cups tomato juice 
1 onion, chopped 

2 teaspoons salt 
¼ teaspoon pepper 

1 teaspoon sugar 
2 tablespoons flour 

4 tablespoons water 

Have the butcher Hatten the steak. Criss-cross it with a sharp 
knife; brush lightly with vinegar. Cut the suet in 1" strips; place 
lengthwise down the centre of the steak, having the strips touching 
one another. Roll up as for jelly roll; fasten with tooth picks. 
Now cut erosswise in 2" slices. Heat the fat in a deep frying pan; 
sear the fillets on both sides. Add the green pepper, tomato juice, 
onion, salt, pepper and sugar. Cover tightly; simmer for l½ hours 
or till tender. Lift the fillets to a hot platter; thicken the gravy 
with a paste of the Hour and water. Pour over the fillets and serve. 
Serves 6. 

SOUR CREAM POT ROAST . 

5 pound pot roast, rolled 
1 teaspoon salt 

½ teaspoon dry mustard 
Dash of pepper 

l½ cups cider vinegar 
l½ cups water 

½ cup onion, sliced 

2 bay leaves 
1 tablespoon mixed pickling spice 

¼ cup brown sugar 
Flour for dredging 

3 tablepooons fat 
1 cup sour cream 

Wipe the pot roast; rub it with a mixture of the salt, mustard 
and pepper; fit it into a close-fitting deep pan. Measure the vinegar, 
water, onion, bay leaves; spices and brown sugar into a saucepan. 
Heat almost to boilinu and pour over the roast. Marinate for 24 
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hours or longer, turning occasionally. Drain and dredge the roast 
with flour; strain the liquid. Heat the fat in a heavy pan; sear the 
meat on all sides; place it on a trivet and add the liquid a little at a 
time. Simmer till tender; just before serving, add the sour cream; 
heat the gravy to boiling. Serve with parsley potatoes and glazed 
carrots. Serves 10. 

CRUSTY MEAT PIE 

Temperature: 375°F. 
2 tablespoons salad oil 

3 cups cooked roast beef, 
diced 

½ cup onion, diced 
2 teaspoons salt 

1 cup tomatoes, chopped 
1 cup raw carrots, diced 

Time: 45 minutes 
1 cup raw potatoes, 

diced 
½ teaspoon hot red pepper 

2½ cups boiling water 
½ cup yellow corn meal 

2 eggs, well beaten 
2 tablespoons butter 

Heat the salad oil; cook the meat and onion till golden brown. 
Add 1 teaspoon of the salt, the tomatoes, carrots, potatoes and 
pepper; cover closely and simmer for 15 minutes. Turn into a 
2-quart casserole. Have the water rapidly boiling; add the 
remaining 1 teaspoon of salt; stir in the corn meal. Cook, stirring 
all the time, till smooth and thick. Remove from the heat; heat in 
the eggs, one at a time; add the butter. Spread over the meat; 
bake till brown. Serves 6. 

MOCK FILET MIGNON 
1 pound chuck steak, ground 

½ pound fresh veal or pork, 
ground 

½ cup chili sauce 
¼ teaspoon dry mustard 

I teaspoon salt 
Dash of pepper and paprika 

1 onion, finely chopped 
6 strips breakfast bacon 

4 cups hot mashed 
potatoes 

¾ cup hot milk 
½ teaspoon salt 

Combine the ground meats, chili sauce, seasonings and onion. 
Mix well; shape into 6 round cakes. Bipd each one with a strip of 
bacon; fasten with a tooth pick. In the meantime, beat together 
the hot mashed potatoes, the milk and ½ teaspoon salt. Shape 
into 6 flat cakes and place on a cookie sheet. Place a filet mignon 
on each potato cake. Bake in a hot oven for 10 minutes; reduce the 
heat and continue baking for half an hour or until the meat is crisp 
and tender. Turn the meat once during the baking. Serve with a 
green salad. Serves 6. · 
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SPICED POT ROAST 
4 to 5 pound pot roast (round or chuck) ¼ cup cider vinegar 

2½ cups tomato juice ¼ cup flour 
1 tablespoon brown sugar 1 teaspoon salt 

¼ teaspoon cinnamon Dash of pepper 
¼ teaspoon ginger 4 tablespoons fat 

2 whole cloves 1 onion 
Fit the roast into a rather close-fitting dish. Mix together the 

tomato juice, sugar, spices and vinegar. Pour the mixture over the 
meat; let it stand for 24 hours, turning occasionally. Lift the meat 
from the liquid; wipe it and dust with the flour, salt and pepper, 
Heat the fat in a heavy saucepan or Dutch Oven; sear the meat on 
all sides. Slip a rack under the meat (or use a jar ring). Slice in 
the onion; acld a cup of the spiced liquid and simmer gently. Add 
more liquid as needed; simmer till tender. The roast should be 
beautifully tender in 3 to 4 hours. Slice and serve with the gravy 
and new potatoes. Serves 10. 

BRAISED SHORT RIBS OF BEEF 
3 pounds short ribs, 2 cups boiling water 

cut in 3" pieces 8 medium sized potatoes, diced 
1 tablespoon vinegar 2 onions, quartered 

2 teaspoons salt 6 carrots, diced 
½ teaspoon pepper 1 cup canned peas 

3 tablespoons flour 2 tablespoons flour 
2 tablespoons fat 4 tablespoons sour cream 

Brnsh the ribs with the vinegar; roll in a mixture of the salt, 
pepper and flom. Heat the fat in a heavy iron frying pan or heavy 
saucepan; sear the meat; add the water. Simmer slowly over low 
heat for an hour. Add the vegetables; continue cooking for another 
hour. Place the short ribs and vegetables on a hot platter; thicken 
the gravy with 2 tablespoons of flour mixed to a paste with 4 table
spoons of sour cream. Serves 6. 

BARBECUED SHORT RIBS OF BEEF 
Temperature: 325°F. 
3 potmcls short ribs 

3 tablespoons flour 
1 teaspoon salt 

Dash of pepper and paprika 
2 tablespoons fat 

1 onion, chopped 
¼ cup cider vinegar 

Time: 2 hours 
2 tablespoons brown sugar 

1 cup chili sauce 
½ cup wate1· 

½ teaspoon dry mustard 
½ cup celery, diced 

1 teaspoon salt · 

Have the butcher cut the ribs in 3" pieces. Combine the flour, 
1 teaspoon salt, the pepper and paprika; rub the seasoned flour on 
the meat. Heat the fat; sear the floured short ribs; lift into the 
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casserole. Add the chopped onion to the fat; cook and stir till 
golden brown. Add all the remaining ingredients and heat to near 
boiling. Pour over the short ribs. Cover closely and oven bake 
till tender. Serve with baked potatoes. Serves 6. 

OVEN BAKED SPICED ROAST 
Temperature: 320°F. 
5 pounds chuck roast 

½ cup cider vinegar 
1 cup tomato juice 

2 onions, sliced 
1 teaspoon cinnamon 

1 teaspoon cloves 
¼ teaspoon mace 

Time: 2½ hours 
l½ teaspoons salt 

Dash of pepper 
2 onions, finely chopped 

4 carrots 
1 stalk celery 

6 radishes 
2 tablespoons fat 

Let the roast marinate overnight in a mixture of vinegar, 
tomato juice, onions, cinnamon, cloves, mace, salt and pepper. In 
the morning drain and save the liquid. Place the roast on a rack 
in the roasting pan and pour the spiced liquid over it. Cover and 
hake in a moderate oven till tender. Finely chop the onions, 
carrots, celery and radishes. Pan fry the mixture in the hot fat 
until golden brown; add to the roast for the last 30 minutes of 
baking. Thicken the gravy with a little flour. Serves 10. 

TENDER BEEFSTEAK CASSEROLE 
l½ pounds chuck steak, cubed 

3 tablespoons pastry flour 
¼ teaspoon dry mustard 

2 tablespoons fat 
1 medium onion, chopped 

¼ cup celery, finely chopped 

1 cup tomato juice 
1 teaspoon salt 

Dash of pepper and mace 
1 cup raw potatoes, diced 

½ cup raw carrots, diced 
1 cup buttered crumbs 

Have the butcher cut your steak in cubes or do it yourself with 
a sharp knife. Measure the flour and mustard into a paper bag; 
add the meat cubes; twist the top and shake it; the meat cubes will 
be perfectly floured. Heat the fat in a frying pan; add the onions 
and celery. Cook and stir till golden hl'Own. Add the meat cubes; 
cook and stir till seared. Add the tomato juice; simmer, tightly 
covered, till the meat is tender. Stir occasionally and add water if 
necessary. Half an hour before serving, add the seasonings, 
potatoes and carrots. For serving, pour into a round serving 
casserole. Cut a round of paper about½" smaller than the top of 
dish; fold it over in eighths; cut a pattern and unfold. Place the 
paper on the meat dish; into the cut pattern and around the edges 
dust the finely rolled buttered crumhs. Serves 6. 
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BROILED MEAT LOAF 
Temperature: 350°F. Time: l hour, 15 minute~ 
l cup cracker crumbs 1 egg yolk 

½ cup milk 1 onion, chopped 
l¼ pounds chuck steak, ground 6 young green onions, 

¼ pound smoked ham, ground chopped 
½ pound fresh pork or veal, 2 teaspoons salt 

ground ¼ teaspoon pepper 
1 cup loaf cheese, cubed Dash of cayenne 

Measure the cracker crumbs and milk into a bowl; let stand 
10 minutes. Add all the remaining ingredients and blend well. 
Spoon into a pan 9" x 5" x 3"; bake in a ~o~erate oven till d_one, 
about 1 hour, 15 minutes. Pour off the liquid two or three tlilJe. 
during baking; when done invert the meat loaf on a heat-proof 
platter and cover with this frosting. 

Frosting 
2 cups mashed potatoes Dash of pepper 

¼ cup cheese, grated ¼ teaspoon dry mustard 
½ teaspoon salt 1 egg white 

Combine the mashed potatoes, the grated cheese, the salt, 
pepper and mustard,- Fold in the stiffly beaten egg white. Cover 
the top and sides of the meat loaf with this mixture. Return to the 
oven and broil till the cheese melts. Serve hot with buttered 
asparagus. Serves 6. 

CHICKEN CUBED Sl'EAK 
2 pounds chuck steak, cubed 

2 eggs, slightly beaten 
2 tablespoons water 

1 cup fine dry crumbs 
½ teaspoon salt 

¼ teaspoon dry mustard 

Dash of pepper 
4 tablespoons fat 

2 cups boiling water 
1 teaspoon W orcestcr Sauce 

2 tablespoons flour 
4 tablespoons tomato juice 

Have the steak cut in l" cubes. Slightly heat the egg; add the 
2 tablespoons water. Mix together the dry crumbs, alt, mustard 
and pepper. Heat the fat in a heavy frying pan or Dutch oven. 
Roll the steak cubes in the crumb mi~ture, the egg mixture, then 
a<>ain in the crumbs. Sear in the hot fat till brown on all sides. Add 
the boiling water; cover closely and simmer till tender, about l½ 
hours. Lift the small steaks to a hot platter. Add the Worcester 
Sauce to the gravy; thicken with a paste made by combining the 
flour and. tomato juice. Pour the gravy over the. steak cubes. 
Serve with oven browned potatoes and green beans. Serves 6. 
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FLANK STEAK, STUFFED 
Temperature: 325°F. Time: 1 hour, 15 minutes 
Flank steak, about 2 pounds 3 tablespoons celery, 

1 teaspoon salt chopped 
Dash of pepper and papi:ika 1 egg, slightly beaten 

¼ cup fat 2 tablespoons salad oil 
1 onion, chopped 2 tablespoons flour 

l½ cups soft bread crumbs 1 cup water 
¼ teaspoon salt 1 cup tomato juice 

1 tablespoon parsley, chopped 1 teaspoon white sugar 

Wipe the steak; season with 1 teaspoon salt, the pepper and 
paprika. Heat the fat in a heavy pan; add the onions; cook and 
stir till tender. Add to tbe bread crumbs. Add ¼ teaspoon salt, 
the parsley, celery and beaten egg. Spread the dressing on tbe 
steak; roll up and tie securely. Heat the salad oil in the pan; sear 
the steak on all sides; lift into a casserole. Blend the flour in the 
hot fat; add the water, tomato juice and white sngar. Pour over 
the steak; cover closely and oven bake till tender. Serve with the 
baked potatoes and buttered cauliflower. Serves 6. 

BEEFSTEAK PIE 
Temperature: 450°F. Time: 15 minutes 
l½ pounds round steak, 3 carrots, diced 

l½" thick 2 onions, sliced 
½ cup flour 2 potatoes, diced 

1 teaspoon salt l½ cups sifted all-purpose 
¼ teaspoon pepper flour 

¼ teaspoon dry mustard ¼ teaspoon salt 
¼ teas_poon celery salt 3 teaspoons baking powder 

4 tablespoons fat ¼ cup shortening 
2 cubes Bovril ¾ cup milk 

2 cups boiling water ¼ cup grated cheese 

Cut the steak in l½" cubes. Mix together the ½ cup flour, 
1 teaspoon salt, the pepper, mustard and celery salt. Dredge the 
meat cubes. Heat the fat; sear the meat cubes. Add the Bovril 
cubes and the boiling water. Cover and simmer l½ hours. Add 
the diced vegetables and simmer for another hour, adding water as 
necessary. Pour into a l½-quart baking dish. Sift together the 
l½ cups flour, the¾ teaspoon salt and the baking powder. Cnt 
in the shortening. Add the milk and stir lightly. Turn on a :floured 
hoard and knead to a hall. Roll to ½" thickness and sprinkle with 
the grated cheese. Roll up as a jelly roll and cut in ¾" pieces. 
Place on top of the meat pie. Bake in a hot oven till browu. Serve 
with red cabbage relish. Serves 6. 
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STEAK DINNER 
I½ pounds steak, round or rump 

¾ teaspoon salt 
Ys teaspoon pepper 

4 tablespoons flour 
Ys teaspoon dry mustard 

2 tablespoons fat 
1 medium onion, chopped 

1 tablespoon green pickle, 
chopped 

1 can tomatoes (28 oz.) 
1 teaspoon sugar 

½ pound macaroni 
3 quarts boiling salted 

water 

Have the steak cut 3 11 thick. Mix the salt, pepper, flour and 
mustard; pound into the steak on both sid~s, using th~ edge o_f a 
saucer; cut in serving pieces. Heat the fat m a hea':y iron frymg 
pan; sear the meat on all sides. Add the_chopped oruon; cook and 
stir till liuhtly browned. Add the green pickle, tomatoes and sugar. 
In the i:eantime, cook the macaroni in the boiling salted_ water 
until tender. Drain and add to the meat mixture. Cover tightly; 
simmer gently until tender, about 2 hours. This makes an all-in-one 
dinner dish with 6 servings. 

BEEFSTEAK AND KIDNEY PIE 
Temperature: 450°F. 
1 pound chuck steak, cubed 

1 pound pork kidneys 
2 tablespoons flour 

1 teaspoon salt 
½ teaspoon ginger 

Ys teaspoon cinnamon 

Time: 40 minutes 
2 tablespoons fat 

½ teaspoon dry mustard 
2 onions, chopped 

2 cups water 
Plain pastry 

Have the steak cubed. Clean, wash and slice the kidneys. 
The small pork kidneys are much cheaper and just as good as beef 
kidneys. Mix together the flour, salt, ginger, cinnamon, steak and 
kidneys. Stir until the meat is well coated. Heat the fat_; sear t~e 
meat. Add the mustard, onions and water. Cover and srmmer till 
tender (about an hour). Pour into an oiled l½-quart casserole. 
Make half the recipe for plain pastry. Moiste? the edge of ~he 
baking dish; cover the meat w-ith the pastry, fl.utmg on the outside 
edge. Bake in a hot oven for 40 minutes. Serves 6. 

BROILED PORTERHOUSE STEAK 
Have the butcher cut you a steak about 2" thick. One hour 

· before you broil it, brush with salad oil mbced with ½ teaspoon 
prepared mustard. Preheat the broiler and grease it. Place the 
steak in the middle of the broiler rack so that the top of the steak 
is about 3 11 from the top element. Broil for approximately 15 
minutes on each side, cooking only till well browned. Turn once 
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during the broiling; leave the door open to prevent smoking. 
Remove to a hot platter; dress with butter. Allow ½ pound of 
steak per serving. 

Pan fry enough onions to cover the steak, stirring and cooking 
constantly so that the onions will be tender but not too brown. 
Serve with Creole sauce. 

ROUND STEAK WITH TOMA TOES 
Temperature: 300°F. 
l½ pounds-round steak, 2" thick 

4 tablespoons flour 
1 teaspoon salt 

Ys teaspoon pepper 
½ teaspoon dry mustard 

3 tablespoons fat 

Time: 2 hours 
l½ cups canned tomatoes 

3 large onions, peeled 
and sliced 

1 stalk celery, diced 
½ cup carrots, diced 

1 tablespoon catsup . 

Wipe the steak; nick the outside edges. Mix together the 
flour, salt, pepper and mustard. Sprinkle half the mixture on one 
side of the meat, pound with the edge of a saucer until it is all 
absorbed. Turn over, add the remainder of the flour mixture and 
pound well. Heat the fat in an iron frying pan; sear the steak well 
on both sides. Add all the remaining ingredients and cover closely. 
Bake in a slow oven (300°F.) until tender. Uncover the dish for 
the last half hour and turn the meat, spooning the liquid over it. 
~erve with oven browned potatoes and baked squash. Serves 6. 

BROILED SIRLOIN STEAK 
2½ pounds sirloin steak, 2" thick 

4 tablespoons fat 
1 tablespoon prepared 

mustard 
2 teaspoons salt 

1 teaspoon white sugar 
½ teaspoon pepper 

½ teaspoon paprika 
3 tablespoons Worcester 

Sauce 
6 tablespoons salad oil 

3 tablespoons catsup 
2 teaspoons brown sugar 

3 t easpoons salt 

Wipe the steak; mix together the fat, mustard, salt, white 
sugar, pepper and paprika. Rub this mixture well into the steak 
on both sides. Heat a heavy frying pan and oil lightly. Sear the 
steak quickly on both sides, then lift to the broiler. Prepare a 
sauce of the Worcester Sauce, salad oil, catsup, brown sugar and 
salt. Brush this over the meat. Broil for 45 minutes, turning the 
steak only once. Have the steak 3" from the heating element; 
reduce the beat slightly for the last half-hour of cooking. Brush the 
steak frequently with the sauce. Serve hot. Serves 4-5. 
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PANBROILED SIRLOIN STEAK 
2 pounds sirloin steak, 

cut 2" thick 
4 tablespoons fat 

2 tablespoons dry mustard 

3 teaspoons salt 
2 teaspoons white sugar 

½ teaspoon pepper 
½ teaspoon paprika 

. Wipe the steak; cream together all the remaining ingredients. 
Rub this mixture well into the meat on both sides; sear the steak 
on both sides in a lightly oiled frying pan. Reduce the heat and 
continue cooking until the steak is done (about 12 minutes) . 
Pour off the fat as the steak cooks; it makes the steak more tender. 
Serve hot with small new potatoes. Serves 4. 

SWISS STEAK 
2 pounds round steak, l" thick 

¼ cup flour 
4 slices side bacon, diced 

1 teaspoon salt 
Dash of pepper and paprika 

l½ cups tomato jnice 

1 teaspoon white sugar 
¼ teaspoon dry mustard 

1 onion, sliced 
2 tablespoons flour 

4 tablespoons water 

Wipe the steak; pound in as much flour as possible on both 
sides of the meat. Pan fry the bacon till crisp. Cut the steak in 
serving pieces and sear on both sides. Sprinkle with the salt, 
pepper and paprika. Combine the tomato juice, sugar and mustard; 
pour-over the meat. Add the sliced onion; simmer till the meat is 
tender. Remove to a hot platter; thicken the gravy with a mixture 
of the flour and water. Pour over the meat; serve with potato 
cakes and Golden Bantam corn. 

OVEN BAKED TENDERLOIN STEAKS 
Temperature: 350°F. 
8 small pieces beef tenderloin, 

flattened 
I teaspoon salt 

Dash of pepper and cayenne 

Time: 40 minutes 
1 tablespoon flour 

2 tablespoons fat 
1 onion, chopped 

1 cup sour cream 

Rub the slices of tenderloin on hoth sides with a slice of onion; 
toss in a mixture of salt, pepper, cayenne and flour until well 
coated. Heat the fat in an iron frying pan; add the chopped onion, 

· cook and stir for two or three minutes. Lift out the onions, sear 
the tenderloin on both sides till crisp and brown. Add the 
onions and the sour cream. Oven bake for 40 minutes. Turn 
occasionally and spoon the gravy over the slices. Serve hot with 
the gravy and mashed potatoes. Serves 4. 

... 
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NO-DISH MEAT LOAF 
Temperature: 350°F. Time: I hour 
3 pepper squashes 1 medium onion, finely chopped 

1 tablespoon butter 1 green pepper, diced 
½ tablespoon brown sugar 1 egg, unbeaten 

1 pound chuck steak, ground ½ cup soft bread crumbs 
¼ pound salt pork, ground 2 teaspoons salt 

Cut the squashes in half; brush with a mixture of butter and 
brown sugar; bake in the oven for 15 minutes. Mix all the re
maining ingredients; shape into 6 meat balls. Press one hall into 
each half squash; return to the oven; continue baking for 40-45 
minutes. Serve with sliced tomatoes. Serves 6. 

IRISH STEW WITH DUMPLINGS 
2 cups cooked meat, diced 

Meat gravy and 2 cups water 
4 onions, sliced 

½ cup cabbage, chopped 
¾ teaspoon salt 

Dash of pepper 
1 carrot, diced (½ cup) 

4 potatoes, diced 
Dash of mace 

Cut up the meat from a pot roast; heat with the gravy and 
water. Add the vegetables and seasonings; simmer gently one
half hour. Fifteen minutes before serving, make dumplings; drop · 
by spoonfuls on top of the stew. Cover tightly and continue cooking 
for 15 minutes. Serve immediately. Serves 6. 

2 pounds chuck beef 
1 teaspoon salt 

½ teaspoon pepper 
Dash of paprika 

6 tablespoons flour 
2 tablespoons fat 

3 cups boiling water 

RICH BROWN STEW 
I tablespoon celery leaves, chopped 

I onion, chopped 
2 whole cloves 

1 cup celery, chopped 
1 cup potatoes, diced 

1 cup carrots, diced 

Cut the ·meat in serving pieces; toss in a mixture of the salt, 
pepper, paprika and flour. Heat the fat in a Dutch Oven or heavy 
frying pan; sear the meat on all sides. Now is the time for 
browning; after the water is added the color won't deepen. When 
the meat is seared all over, add the boiling water, celery leaves, 
onions and whole cloves. Cover tightly and simmer gently until 
almost tender (about 2½ hours). Add the vegetables, more water 
if necessary, and continue cooking for half an hour. Serve on a hot 
platter with a border of mashed potatoes, boiled rice or noodles. 
Serves 6. 



158 KATE AITKEN'S CANADIAN COOK BOOK 

Liver 
Nutrition experts recommend liver in the diet. at least once a 

week. Calf's liver, because of its flavor and tenderness, is the most 
popular-but also the most expensive. Beef liver, lamb liver and 
pork liver are much less expensive and just as valuable in the diet. 

PAN FRIED LIVER 
1~ pounds liver, thinly sliced 

½ teaspoon salt 
½ teaspoon pepper 

2 tablespoons flour 
1 teaspoon dry mustard 

2 tablespoons hot fat 
2 onions, sliced 

1 cup water 
½ cup sour cream 

Have the liver thinly sliced. Mix together the salt, pepper, 
flour and mustard; roll each piece of liver in the mixture till coated. 
Heat the fat and brown the liver slices. Add the onion; cook 
and stir until tender. Add the water; cover tightly and simmer 
till the liver is tender. Just before serving, add the sour cream 
and heat well. Serves 6. 

DINNER LIVER LOAF 
Temperature: 350°F. 
l½ pounds liver 

4 tablespoons, fat 
6 tablespoons flour 

1 teaspoon salt 
Dash of pepper 

l½ cups milk 

Time: 50-60 minutes 
3 tablespoons mashed potatoes 

2 eggs, slightly beaten 
1 onion, finely chopped 

1 teaspoon vinegar 
1 cup cooked carrots, sliced 

Sim~er the liver in salted water till tender; drain; chop finely 
or run through the food chopper. Melt the fat; blend in the flour, 
salt and pepper; let bubble 3 minutes. Slowly add.the milk; cook 
and stir till smooth and thick. Combine the liver, the sauce and 
all remaining ingredients except the carrots. Cover the bottom of 
an oiled loaf pan 9" x 5" x 3" with the sliced carrots; add the liver 
mixture. Bake in a moderate oven till firm. Yield: Serves 8. 

LIVER LOAF 
Temperature: 250°F. 
I½ lbs. young beef liver 

3 slices breakfast bacon 
½ cup onion, finely chopped 

2 cups soft bread crumbs 

Time: l¼ boon 
1 egg, unbeaten 

1 teaspoon salt 
¾ cup chili sauce 

Cover the liver with boiling water; let stand, closely covered, 
for five minutes; drain and put through the food chopper. Dice 
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the bacon ( try scissors for this job); cook till crisp in the frying pan. 
Remove the crisp bacon and pan fry the finely chopped onion till 
golden brown. Add onions, bacon and bacon fat to the liver . 
Add the bread crumbs, unbeaten egg, salt and chili sauce; mix 
lightly. Pack into an oiled pan 9" x 5" x 3"; bake in a moderate 
oven till firm. At the end of the first ½ hour drain all liquid 
from the pan so that the meat will brown on the bottom. When 
cold, slice and serve with salad. Yield: 14 slices. 

BARNSTON LIVER LOAF 
Temperature: 350°F. 
¾ pound liver 

1 onion, chopped 
6 carrots, grated 

1 cup warm, cooked cereal 
(oatmeal or cream of wheat) 

2 eggs, slightly beaten 

Time: 1 hour, 10 minutes 
¾ cup milk 

¾ cup soft bread crumbs 
. 3 tablespoons dripping 

I teaspoon salt 
½ teaspoon pepper 

Dash of mace 

Cover the liver with boiling water and let stand until cool; 
drain; finely chop or run through the coarse knife of the grinder. 
Add all remaining ingredients and mix lightly. Spoon into an oiled 
pan 9" x 5 11

; bake in a moderate oven till done. This loaf will 
serve 2 meals. If you want the second helping hot, slice the loaf, 
place each slice on an equal sized piece of bread which has been 
brushed with butter. Heat in a hot oven and serve with vege
tables. Yield: 12 servings. 
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Veal 

Veal is the meat from young calves, very much relished by 
some meat eaters, not so well liked by others. It is a lean meat 
with very little fat and not much waste in cooking. Its color is 
pinkish gray, its flavor delicate. Here are the most popular cuts 
and their uses. 

Shoulder of Veal: 

Here is an economical cut with a small proportion of bone. A

favorite way to prepare it is this: Have it boned and rolled for a

roast. Another favorite: Have the butcher bone it for you, and

stuff it with a highly seasoned dressing.

Ribs of Veal: 

The ribs are usually cut into rib chops or into a Rib or Crown

Roast. The chops are pan-fried or braised.

Loin of Veal: 

Here is one of the expensive _veal cuts; from this section come

the Sirloin Veal Steaks and the Loin Chops. The chop cut with

the kidney is an especial delicacy. The roasts cut from the loin

run from 2½-4½ lbs. and take long, slow cooking. We like a

325°F. oven and allow at least 45 minutes to the pound for a 4 -lb.

roast. 

Leg of Veal: 

In this cut we get the largest percentage of lean meat to bone;

hence it is the highest priced veal cut. The round roasts and the
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Veal Rump roasts come from here. The roasts may he boned and 
rolled or roasted with the bone in. If the roast is boned and stuffed 
it's a_ very succulent dish; again the low temperature and thorough
cookmg are necessary. Cutlets and steaks are also sliced from the 
leg. They are pan-fried slowly till crisp on the outside and golden 
brown, or breaded and pan-fried. 

Veal Shank: 

Here is an excellent source for the jelly in jellied meats. A 
veal shank added to a beef shank and some veal stewing meat 
makes a rich, clear jellied meat. Veal shank is inexpensive and 
jellies easily. 

Flank and Breast of Veal: 

Here are two low cost cuts of veal. Both m_ay he stuffed and 
baked or may be braised. Either cut ground makes a flavorsome 
addition to meat loaves and patties. The veal for the famous 
Veal and Ham Pies also comes from these cuts. 

Cooking Pointers for Veal 

Cook at a uniformly low temperature (325 degrees F.). Roast 
on a rack in an uncovered roaster; do not add water or baste. 
Because all veal is deficient in fat, top all veal roasts with breakfast 
bacon or fat pork. Always cook veal thoroughly. 

VEAL BIRDS 

Temperature: 325°F. Time: I hour 
I½ lb?. veal steak . ½ teaspoon poultry dressing 

2 slices breakfast bacon, diced ¾ teaspoon salt 
½ cup stale bread crumbs Dash of pepper, paprika and 

2 tablespoons onion, finely celery salt 
chopped 2 tablespoons fat 

l tablespoon �reen pepper, ¾ cup hot water 
parsley or pickle, chopped I cup sour cream 

Hav� the butcher cut the steak½" thick; cut into 4" squares. 
P�und with a mallet to flatten. Diec the bacon and pan-fry till
cnsp; add the crumbs, onion, green ingredients and poultry dress
ing. Cook and stir till tender. Place I tablespoon of dressing on 
each veal square and roll cornerwise; fasten with a toothpick. 
Roll each bird in a mixture of salt, pepper, paprika, celery salt and 
flour. Heat the fat in a heavy pan; sear the birds on all sides. Add 
the hot water; cover closely and let simmer for half an hour. Place 
in a casserole; add the sour cream. Cover closely and oven bake for 
l hour. Serve with sweet potatoes and apples. Yield: 6 servings.
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CURRIED VEAL 

3 cups cooked, plumped rice 
3 tablespoons fat 

1 cup onions, sliced 
1 cnp tart apples, diced 

2 cups cooked veal, diced 
1 teaspoon curry powder 

2 teaspoons flour 

½ teaspoon salt 
dash of pepper 

1 tablespoon concentrated meat 
essence 

1 cup boiling water 
1 tablespoon lemon juice 

Cook % cnp rice in boiling salted water till tender; drain and 
rin~e with boiling water to separate the kernels. Cover the rice 
and let stand in the warming closet till each grain is fluffy. Pack 
into an oiled ring mould, then unmould on a hot platter. Keep 
warm till the veal is ready to serve. Heat the fat in a heavy sauce
pan; add the onions and apple. Stir and cook till tender (about 
15 minutes); remove from the pan. Place the meat in the same 
pan; brown it lightly; add to the onions and apples. Blend into 
the pan the curry powder, flour and seasonings; add the concen
trated meat essence dissolved in the hot water. Cook and stir until 
smooth. Add the veal, onions, apples and lemon juice. Blend 
over the heat; serve with the rice. Yield: 4 or 5 servings. 

VEAL CUTLET SUPREME 
Temperature: 4,00°F. 
4 tablespoons salad oil 

1 tablespoon cider vinegar 
½ teaspoon salt 

½ teaspoon paprika 
½ teaspoon sugar 

2 whole cloves 
l½ lbs. veal cutlet, in one 

piece 
4 tablespoons fat 

Time: 1 hour, 15 minutes 
4 tablespoons flour 

1 cup water 
1 cup tomato juice or canned 

tomatoes 
1 cup raw potatoes, thinly 

sliced 
1 large onion, thinly sliced 

½ cup dry crumbs 

Combine the salad oil, vinegar, seasonings, sugar and whole 
cloves; pour over the veal cutlet; let stand for 4 hours, turning 
oecasionaUy; drain. Reserve this liquid for salad dressing. Heat 

. the 4 tablespoons fat in a heavy iron frying pan; sear the cutlet 
on both sides. Remove from the pan; hlend in the flour with the 
fat. Let bubble 3 minutes; add the water and tomato juice; stir 
till smooth. Return the cutlet to the pan and cover with the sliced 
potatoes and onions. Cover tightly and simmer till tender (about 
1 hour, 15 minutes). Lift to a serving dish; top with the crumbs 
which have been mixed with bacon fat or dripping. Brown in a 
hot oven; serve at once. Yield: 4 or 5 servings. 

VEAL 

ROLLED FRONT OF VEAL 
Temperature: 400°F. 
5 lbs. front of veal, honed 

l½ lbs. sausage meat 
½ cup green pickle, chopped 

2 ha1·d cooked eggs 

Time: l½ to 2 hours 
1½ teaspoons salt 

¼ teaspoon pepper 
½ teaspoon dry mustard 

3 tablespoons fat 
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Lay the veal flat; spread it with half the sausage meat. Over 
the sausage meat sprinkle the chopped green pickle and slices of 
hard cooked eggs. Spread with the remainder of the sausage meat; 
roll up like a jelly roll. Tic and roll in a mixture of salt, pepper and 
mustard. Heat the fat; sear the meat on all sides. Add a little 
water and oven hake uncovered till tender, allowing 20 minutes to 
the pound. Roast the meat on a trivet and haste it occasionally 
with the fat in the pan. Serve it sliced cold with salad, and with 
the tag ends make shepherd's pie. This roast will make one hot 
dinner, one cold dinner. 

STU.F FED SHOULDER OF VEAL 
Temperature: 325°F. Time: 2 hours 
l cup apple, finely chopped 5 tahlespoons fat 

1 tablespoon lemon juice 1 cup celery, chopped 
1 shoulder of veal, 5 to 6 lbs. 1 tablespoon parsley or green 

l½ teaspoons salt pickle, chopped ' 
¼ teaspoon peppe1· I tablespoon onion, chopped 

¼ teaspoon dry mustard 4 cups soft bread crumbs 

Peel, core and chop a large, tart apple; there should he 1 cup; 
sprinkle it with the lemon juice. Have the butcher remove the 
bone from the veal shoulder; this gives yon a large pocket for stuf
fing. Combine the salt, pepper and mustard; rub the meat inside 
and out. Melt the fat in a heavy pan; add the celery, parsley and 
onion. Cook and stir over low heat till tender hut not browned; 
add the crumbs and apples. Stuff the pocket and sew the opening. 
Wrap the roast in a piece of heavy brown paper which has been 
oiled on the inside; place on a rack in an uncovered roasting pan. 
Do not add any water. Bake in a moderate oven till tender, about 
2 hours. The roast will come out of its paper wrapping beauti
fully hrownccl and moist. Don't cover at any time; don't add any 
water. Yield: 6 servings for 2 meals. 
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Lamb 
In Canada there is very little demand for mutton and a hig 

and constant demand for lamb, the flesh of young sheep. There is 
a continuous supply of lamb the year round but during the winter 
we get frozen lamb. The fresh spring lamb begins to come on the 
market in late February or early March, and really gets into full 
production about May. The average spring lamb weighs from 
40 to 42 pounds dressed, and is divided into the following cuts: 

Leg of Lamb: 

This is the favorite cut for roasting. The average leg of 
Iamb weighs from five to six pounds. Allow about half a pound of 
meat and bone for one serving. If your family is small, have the 
butcher cut off a few chops from the end of the leg. Broil the 
chops and use for one dinner or lunch. For easy carving and 
serving have the butcher hone and roll the leg. The thin, papery 
covering of the lamb is called the fell and supplies the necessary fat. 

Loin of Lamb: 

The loin makes a delicious roast. The loin also gives you 
loin chops; they cook with less waste and are less expensive than 
rib chops. For Kidney Chops have the butcher cut in the kidney 
with the chop. Loin Chops, English Style, are cut across the 
undivided loin; the backbone is then removed. 
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The Rack: 

The Rack lies between the loin and shoulder and is usually 
cut into rib chops, one of the most expensive of lamb cuts. When 
the rib chops have the meat and fat scraped down from the end 
of the hones so that only the "eye" of the meat is left, w~ call them 
French chops. 

The very special crown roast of lamh comes from the rack. 
Ribs are cut from both sides of the lamb; the chop ends are trimm~d 
of meat and the backbone trimmed off. The two sections are bent 
to half circle with the ribs outside. They are fastened together and 
the crown is formed. Allow two ribs per person; to prevent 
excessive browning, fill the crown with cubes of raw potatoes and . 
remove before serving. The butcher will put the meat trimmings 
in the crown; take them out, run through the food chopper and 
use for a meat loaf. · . 

S.hould,er of Lamb: 

The shoulder is one of the less expensive cuts of lamb. 
Shoulder chops may be cut from this piece, and while they are not 
quite so tender as the loin or rib chop, they are delicious braised or 
baked. The best meal from the shoulder is the rolled, stuffed 
shoulder. 

Breast of Lamb: 

The breast oflamb is a long, narrow strip of meat, inexpensive 
and lean. It is delicious when honed, stuffed and braised or roasted. 

Shank: 
Here is a bony cut that makes excellent stews or jellied meat. 

Flank: 

The Flank is a low-cost cut that's ideal for lamb stews and 
meat pies. 

Baking Guide for Lamb: 

Roast a leg of lamb in a 325 degrees F. oven and allow about 
35 minutes to the pound. To vary the flavor, mix together½ cup 
salad oil, I tablespoon chopped onion, 2 teaspoons poultry spice, 
½ teaspoon dry mustard, 1 teaspoon salt, ½ teaspoon paprika. 
Spread over the lamb four hours before roastina. Let stand 0 , 

turning occasionally; roast in a 325 degrees F. oven. 
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LAMB ROASTING TEMPERATURES 

Cut of Lamb 
LEG OF LAMB 

4¼-6 lhs. 
6-8 lbs. 

BONED ROLLED LEG LAMB 

3¾-5 lbs. 
5-6¾ lbs. 
(W gt. after boning) 

ROLLED LAMB SHOULDER 

3¾-5 lbs. 
(W gt. after boning and 

rolling) 

STUFFED LAMB SHOULDER 

3-5¼ lbs. 
(W gt. after boning and 

before stuffing) 

CROWN OF LAMB 

3-4 lbs. (18-20 chops) 
(No filling in center) 

Approximate 
Time 

35 min. per lb. 
32 min. per lb. 

45 min. per lb. 
42 min. per lb. 

45 min. per lb. 

45 min. per lb. 

45 min. per lb. 

Oven 
Temperatures 

325°F. 
325°F. 

325°F. 
325°F. 

325°F. 

325°F. 

350°F. 

STUFFED BREAST OF LAMB 
Temperature: 350°F. 
2 pounds breast of lamb, boned 

1 teaspoon salt 
Dash of pepper and paprika 

1 tablespoon flour 
¼ cop fat 

1 small onion, diced 
½ cup celery, diced 

6 cups soft bread crumbs 

Time: 2½ hours 
¾ teaspoon poultry dressing 

1 egg, slightly beaten 
2 tablespoons fat 

½ cup boiling water 
½ cup jelly or jam 

¼ cup lemon juice 
1 t easpoon grated lemon rind 

Have the butcher hone the lamb and flatten it. Rub it with 
a mixture of the seasonings and flour. Heat ¼ cup of fat in a 
saucepan; add the diced onion and celery. Stir and cook till 
tender. Remove from the heat; add the crumbs and poultry 
dressing; add the egg. Spread the lamb with ~he dress~g; roll 
up and tie tightly. Heat the 2 tablespoons of fat m a ro_a:tmg pan; 
sear the roll on all sides; place on a rack; add the boiling water. 

Ii 
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Cover; bake for 2 hours. Uncover; spread the lamb with a mixture 
of the jelly or jam, the lemon juice and rind. Continue baking 
for another half hour; basting frequently. Serve with pan gravy, 
oven browned potatoes and new green peas. Serves 8. 

BAKED LAMB CHOPS 
Temperature: 350°F. 
4 lamb chops, l½" thick 

2 tablespoons jelly 
2 cups soft bread crumbs 

¼ teaspoon salt 
Dash of pepper 

Time: 35 minutes 
½ teaspoon poultry dressing 

3 tablespoons hot fat 
1 small onion, finely chopped 

2 tablespoons flour 
¾ teaspoon dry mustard 

Have the butcher cut a pocket in the chop running right to 
the bone. Beat up the jelly; add the bread crumbs and the season
ings. Heat 2 tablespoons of fat in a frying pan; add the onions; 
~ook and stir till tender. Add the stuffing and mix well. Fill the 
pockets with the mixture and fasten together. Heat the remaining 
tablespoon of fat in the pan. Rub the chops with a mixture of 
the flour and mustard. Sear on both sides in the fat. Place in a 
casserole. Add a little water; bake in a moderate oven till tender. 
Serves 4. 

CURRY OF LAMB WITH RICE 
l½ pounds shoulder of lamb 

3 tablespoons fat 
l½ cups boiling water 

¾ teaspoon salt 
¾ teaspoon pepper 

1 teaspoon curry powder 
2 tablespoons onion, chopped 

½ cup celery, chopped 
2 tablespoons green pickle, 

chopped 
2 tablespoons flour 

1 teaspoon vinegar 
¾ cup cold water 

Cut the shoulder of lamb in serving pieces. Heat the fat and 
sear the meat on all sides. Add the boiling water, the seasonings, 
the chopped onion, celery and pickle. Cover and simmer till 
tender. Make a paste with the flour, vinegar and water. Stir into 
the curry; cook and stir till smooth and thickened. While the 
curry is cooking, prepare the steamed rice. Measure 3 cups of 
boiling water and 1 teaspoon of salt into the top of a double boiler. 
Have the water rapidly boiling; stir in 1 cup of washed rice. Cook 
over direct heat for 5 minutes. Place over boiling water; cover and 
cook till tender (about 45 minntes). Stir the rice frequently; when 
tender add 1 tablespoon of butter. Uncover and continue cooking 
over boiling water till dry. Pour in a mound in the centre of a hot 
platter. Surround with the Lamb Curry. Serve with diced turnips 
and carrots. Serves 4-5. 
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SPECIAL ROAST LAMB 
Temperature: 325°F. 
1 leg of lamb, 5 to 6 pounds 

1 teaspoon salt 
1 teaspoon grated onion 

¼ teaspoon pepper 
¼ hay leaf, crushed 

Time: 3 hours 
¼ teaspoon ginger 

¼ teaspoon thyme 
¼ teaspoon sage 

1 tablespoon salad oil 

Wipe the lamb; with a sharp knife cut small gashes ¼" long · 
on the top surface. Combine all the ingredients except the salad 
oil; rub the mixture well into the meat so that all the gashes are 
completely filled. Brush with the salad oil. Place on a rack in a 
roasting pan. Bake in a moderate oven until tender. Do not 
haste, cover or add water to the pan. Serves 8. 

STUFFED SHOULDER OF LAMB 
Temperature: 325°F. 
3 to 4 pounds shoulder of lamh, 

honed 
1 teaspoon salt 

Dash of pepper 
4 tablespoons fat 

1 medium onion, diced 
I tablespoon green pickle, 

chopped 

Ti.me: 2½-3 hours 
6 cups bread crumbs 

½ cup celery, chopped 
l cup apples, finely chopped 

½ cup fruit juice (any kind) 
1 teaspoon salt 

1 teaspoon poultry dressing 
¼ teaspoon dry mustard 

Have the butcher hone the shoulder so that it bas a good 
pocket. Mix I teaspoon salt and a dash of pepper; rub the mixture 
into the meat, both inside and out. Heat the fat; add the onion; 
cook and stir •tiH tender and golden brown. Add al! the remaining 
ingredients and blend well. Fill the pocket and sew up. Shape the 
filling that is left into 6 flat patties; pan fry before serving. Place 
the meat on a rack in the roasting pan and roast until tender, al
lowing about 45 minutes to the pound. Do not cover, add water 
or baste. Serves 6-8. 

ROAST SHOULDER OF LAMB 
Temperature: 325°F. 
1 shoulder of lamb, honed 

(4-4½ pounds) . 
4 tablespoons fat 

¼ cup onion, chopped 
2½ cups soft bread crumbs 

Ti.me: 3 hours 
2 tablespoons chili sauce 

1 tablespoon chopped 
parsley 

½ teaspoon salt 
Dash of pepper and paprika 

Rave the shoulder honed. Heat the fat in a saucepan; add 
the onion; cook and stir till the onion is tender but not brown; 
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add the crumbs, chili sauce, parsley and seasonings. Toss lightly; 
fill the shoulder pocket; sew or tie the edges to.,ether. Place on a 
rack in an uncovered roasting pan. Bake in a ~oderate oven till 
tender. Serves 8. 

LAMB STEW 

4 tablespoons fat 
4 onions, sliced 

2 tablespoons flour 
1 teaspoon salt 

¼ teaspoon pepper 
Dash' of paprika 

2 pounds shoulder of lamb, 
cut in serving pieces 

2 cups tomatoes 
1 tablespoon celery, chopped 

1 tablespoon apple, chopped 
1 cup thick sour cream 

1 tablespoon parsley, chopped 

H_eat t1;1e fat_ in an iron frying pan or Dutch Oven; pan fry 
the oruons till dehcately brown; mix together the flour and season
ings; roll each piece of lamb in the mixture tiH coated; sear in the 
pan with the onions. Add the tomatoes, the celery and the apple. 
Cover tightly and simmer for 2 hours. It may he necessary to 
add some water during this cooking. Ten minutes before serving, 
add the sour cream and the parsley. Serves 6. 

STUFFED LAMB. CHOPS 

Temperature: 350°F. 
4 lamb chops, ¾ 11 thick 

¾ cup soft bread crumbs 
2 tablespoons celery, chopped 

¼ cup onion, chopped 
l tablespoon parsley, chopped 

Time: 50-60 minutes 
¼ teaspoon salt 

Dash of pepper and paprika 
Milk to moisten 

2 tablespoons fat 
¾ cup cream 

Cut a pocket in each chop right in to the bone. Mix together 
the bread crumbs, celery, onion, parsley and seasonings. Add just 
enough milk Jo moisten. Fill the chops and sew together again. 
Heat the fat in a baking dish; sear the chops well; add the cream 
and cover closely. Bake in a moderate oven till tender. Remove 
th~ chops to a bot platter and take out the hastings. Slightly 
thicken the gravy and pour around the chops. Serve with parsley 
potatoes. Serves 4. 
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Pork 
Next in popularity to beef comes Canadian pork. Pork has a 

great diversity of flavors; we can have it smoked or fresh, salt or 
pickled. Pork needs long, moderate cooking and we need to know 
the cuts. Here is the chart showing just where the various cuts 
come from. If you check this chart it will help you with your 
ordering. 

Ham: 

SALT PORK 
AND 

BOSTON 
Burr 

PICNIC 

SHOULDER 

Here is what most of us figure is the choice piece of pork. 
The hams are bought eith~r fresh or smoked. Fresh pork shrinks 
a great deal in the roasting or boiling; allow for that in calculating 
your servings. 

Smoked Ham: 
The new smoked hams do not require par-boiling, so look 

to your label for directions. A whole smoked ham may he baked 
or boiled. If you have a whole ham, it pays to break it up into 
several meals. Have the ham cut in half; use the centre slices 
for baking, broiling or pan frying. Bake the butt end for one hot 
meal; you'll have enough left for cold slices and for sandwiches. 
Simmer the shank end with vegetables and have what our Old 
Country friends call Ham Chowder. 

The Loin: 
The loin in fresh pork is divided into three parts. The end 

next the ham provides very tender loin roasts; the centre cuts also 
provide loin roasts with very little fat; the shoulder end Loin 
Roasts are a little fatter, not quite so tender. The ham and centre 
cuts have the tenderloin in them which makes them nicer; the 
shoulder and end roast has no tenderloin. The tenderloin is a 
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long, tapering, meaty length which lies just beneath the back 
hone. Some. butchers cut it out and sell it separately. It is very 
tender, juicy and bakes with very little shrinkage. One tenderloin 
weighs from one-half to three-quarters pound and is delicious 
stuffed and baked. 

Chops: 
The loin and rib pork chops also come from the loin. The 

loin chops have both the "eye" muscle and the tenderloin; the 
rib chops have only the "eye" muscle. If the rib chops are cut 
thicl_(, there will he a rib in each chop. If they're cut thin, the::n 
every other chop will be minus a rib. 

Crown Roast of Pork: 
Crown Roast of Pork comes from the loin too. To make the 

crown, the butcher uses the rib section of two loins, each with the 
same number of chops. The chop bones are trimmed, the back 
hone is trimmed. Then the two sections are bent to half circles 
with the ribs outside. Fastened together, you get your circular 
crown with the rib bones projecting upward. 

Pea Meal Back Bacon: 
Here you have the loin of pork cured, smoked and finished 

with the pea meal. It can he roasted in the piece, pan fried by the 
slice or slit, stuffed and baked. This last method makes a very 
attractive cold dish. 

Spare Ribs: 
Here is what some people call the most delectable part of 

any porker. The spare ribs are the end of the ribs. They have 
about 50 percent hone, 50 percent meat, but the meat is sweet and 
juicy. Bake them, boil them, stuff them, they're all good. 

PICNIC SHOULDER 

Fresh Pork: 
This lower part of the shoulder looks like a small fresh ham, 

oval at one end and squared off at the other. The fresh shoulder 
may be roasted or braised whole; it may he boned and rolled or 
honed and stuffed; roast or braise to finish. 

Smoked Pork: 
The smoked pork picnic shoulder should be parboiled, then 

cooked like a fresh shoulder. 
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The Boston Butt: 
The Boston Butt lies next the head; in the fresh pork this 

cut may be roasted or braised with the bone removed. 
The smoked butt is cured, smoked and wrapped as a Cottage 

Roll or Smoked Boneless Shoulder. It weighs from 2 to 4 pounds; 
it may be simmered or baked. 

The Bacon: 
The breakfast bacon comes from the underside, which in 

beef we call the plate. This strip is trimmed, squared, sugar cured 
and smoked. Start all bacon in a cold pan-there is less wastage. 

PORK ROASTING POINTERS 

The loin, shoulder and ham of fresh pork make the best roasts. 
Pork should always be thoroughly cooked; there should be no 

trace of pink iu it when cut. 
Serve roast pork with some complimentary flavor such as 

spiced applesauce, spiced peaches or bittersweet relish. 

PORK ROASTING TEMPERA TURES 

Approximate 
Cut of Pork Time Temperature 

CROWN OF PoRK (no filling in the 
centre) 

6 lbs. (about 21 chops) 45 min. per lb. 350°F. 
7 lbs. (about 24 chops) 40 min. per lb. 350°F. 

FRESH HAM 
8-10 lbs. 33 min. per lb. 350°F. 

10-12 lhs. 31 min. per lb. 350°F. 

LoIN 
2½-3½ lbs. (about 9 chops) 38 min. per lb. 350°F. 

3½-4½ lbs. (about 12 chops) 34 min. per lb. 350°F. 
4½-6 lbs. (about 15 chops) 32 min. per lb. 350°F. 

SHOULDER, ROLLED 
4½-5½ lbs. (after boning and 

rolling) 45 min. per lb. 350°F. 

SHOULDER,STUFFED 
6-8 lbs. (after boning and 

before stuffing) 40 min. per lb. 350°F. 
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BAKED PORK CHOPS 
Temperature: 350°F. 
6 rib pork chops, 1 " thick 

2 tablespoons fat 
¼ cup celery, chopped 

¾ cup onion, chopped 
1 cup soft bread crumbs 

1 tablespoon parsley 

Time: 1 hour 
¼ cup milk 

¼ teaspoon salt 
Dash of pepper and mace 

2 tablespoons fat 
¼ cup cream 
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Have the butcher cut a pocket in each chop. Heat 2 t~hle
spoons of fat in a saucepan; add the celery and onions; cook till 
te~der. Add the bread crumbs, parsley, milk and seasonings. 
M1~ well; fill the pockets aud sew together. Heat 2 tablespoons 
fat m the pan; sear the chops on both sides. Add the cream and 
cover. Bake in a moderate oven till the chops arc tender. r Serve 
with spiced apple sauce. Serves 6. 

BAKED STUFFED PORK CHOPS 
Temperature: 325°F. 
4 large pork chops 

¾ cup raisins 
½ cup celery, diced 

½ cup apples, diced 
2 eggs, well beaten 

¼ cup milk 

Time: l½ hours 
5 tablespoons flour 

¾ teaspoon salt 
Dash of pepper and mace 

2 tablespoons fat 
½ cup fruit juice (peach or 

pear is the best) 

Buy loin chops and have them cut 2"-3" thick. Have the 
butcher slit them to the bone to form a pocket. Plump and dry 
the raisins; combine with the celery and apples; add the eggs, milk 
and flour. Stuff the chops and fasten the pocket. Sprinkle them 
with a mixture of the salt, pepper and mace. Heat the fat; sear 
the chops on both sides. Place singly in a shallow baking dish; add 
the fruit juice to the fat; heat well; pour over the chops. Cover 
and bake for l½ hours; turn once during the baking. Serve ·with 
the pan gravy and spiced sweet apples. Serves 4. 

BAKED HAM WITH CHEESE 
Temperature: 350°F. Time: 1 hour, 15 minutes 
1 ham slice l" thick (I¼ lbs.) 2 tablespoons lemon juice 

½ cup rich milk ½ teaspoon dry mustard 
1 cup cheese, cubed Dash of cayenne and paprika 

Nick the edges of the ham slice to prevent it curling. Heat the 
milk, c~eese7 lemon juice, dry mustard, cayenne and paprika; 
pour this mIXture over the ham. Bake in a moderate oven till 
tender. Serves 4. 
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BAKED HAM WITH ORANGE 

Temperature: 350°F. 
2 tablespoons fat 

1 slice smoked ham, l½" thick 
2 oranges, thinly sliced 

Time: 1 hour, 15 minutes 
2 tablespoons brown sugar 

½ teaspoon cinuamon 

Heat the fat in a heavy iron frying pan; sear the ham well on 
both sides. Remove from the heat; cover the ham slice with the 
thinly sliced oranges. Sprinkle with a mixture of the sugar and 
cinnamon. Cover closely; bake till the ham is tender. Uncover 
for the last 10 minutes of baking. Serves 5. 

BAKED HAM CASSEROLE 

Temperature: 400°F. 
1 cup broken macaroni 

l½ cups boiling water 
l½ teaspoons salt 

2 cups cooked ham, diced 
1 can condensed tomato soup 

(10 oz.) 

Time: 30 minutes 
¾ cup water 

2 tablespoons green onions, 
chopped 

¾ cup grated or cubed 
cheese 

Cook the macaroni in boiling salted water .until tender 
(about 20 minutes); drain and rinse with boiling water. To the 
macaroni add the ham, tomato soup, ¾ cup water and the chopped 
onions. Put in an ·oiled l½ quart casserole. Bake in a hot oven 
for 20 minutes. Ten minutes before the baking is complete, take 
out the casserole, sprinkle -with the cheese and return to the oven. 
Serve the ham casserole with fresh buttered asparagus and brown 
rolls. Serves 6. 

ESCAUO·PED HAM 

Temperature: 325°F. 
I slice smoked ham, l" thick 

(1¼ lbs.) 
I tablespoon fl.our 

1 tablespoon peanut butter 
2 tablespoons fat 

Time: 1 hour, 15 minutes 
1 onion, chopped 

6 tablespoons brown sugar 
2 cups canned tomatoes 

1 hay leaf 

Nick the edges of the ham; rub both sides with a mixture of 
flour and peanut butter. Place in an oiled baking dish. Heat the 
fat in a saucepan; add the chopped onion; cook and stir till golden 
brown. Sprinkle over the ham; add the brown sugar, the tomatoes 
and the hay leaf. Cover and bake in a moderate oven till the ham 
is tender. Take out the bay leaf; serve with broiled mushrooms. 

Serves 4. 
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GLAZED HAM 
Temperature: 325°F. Time: 2½-3 hours 
1 ham, 8 to 10 pounds ¼ teaspoon poultry dressing 

5 tablespoons fat ¼ cup sour cream 
1 medium sized onion, chopped ¼ teaspoon mace 

1 cup celery, chopped ½ cup brown sugar 
½ cup raisins 1 tablespoon flour 

4 cups soft bread crumbs Whole cloves 
1 teaspoon salt 8 maraschino cherries 

Select a _ham that doesn't require par-boiling; have the 
h_utcher bone 1t. Heat the fat in a roasting pan; cook the onion 
till golden b~own; add the celery, raisins, bread crumbs, salt, 
poult~y dressmg, sour cream and mace. Stuff and tie the ham; 
bake ma moderate oven (350°F.) for 2½-3 hours. Remove from 
the ?ven and take off the skin. Score the fat surface in.to squares 
or diamon~s. ~ix together the brown sugar and flour; press into 
the f~t; st1c~ with whole cloves; decorate the squares with half 
che~es cut m petals. Return to a hot oven (400°F.); glaze for 
15 mmutes. Serves 20. 

CRISP HAM LOAF 
rme: our, minutes Temperature: 350°F. T" 1 h 10 

2 cups cooked potatoes, 1 tablespoon corn starch 
thinly sliced 1 teaspoon salt 

1 pound flank steak, chopped ¼ teaspoon pepper 
1 pound fresh pork, chopped 1 egg, unbeaten 

¼ pound smoked ham, chopped I½ cups bread crumbs 
1 tablespoon dry mustard I onion, finely chopped 

,, Place~ layer of pot~t;>es in the bottom of a loaf pan 9 " x 5" x 
3 • Combme the rema1mng ingredients in the order given· mix 
thoroughly. Press into a loaf pan on top of the potatoes; hak~ in a 
1?o~erate oven. At the end of half an hour's baking, drain off all 
li~wd; return to the ove? for half an hour. Draining off the liquid 
gives a well-browned, cnsp crust. When done, invert on a platter 
and serve. Serves 6. 

ROAST FRESH HAM 
Temperature: 350°F. Time: 5 hours 
IO-pound fresh ham ½ cup dry crumbs 

2 tablespoons brown sugar 18 whole cloves 
. Place the h~m on a ~ack in a roasting pan. Bake, uncovered, 

till te?-der, al~owmg 30 mmutes to the pound. When done, remove 
the rm~. M~x the brown sugar and crumbs; press into the soft 
fat. St1~k with the whole cloves. Glaze in a hot oven (400°F.) 
for 10 mmutes. Serve with sweet potatoes and relish. 
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BAKED HAM LOAF 

Temperature: 375°F. 

1 pound smoked ham, 
ground 

l¾ pounds fresh lean pork, 
ground 

¼ pound sausage meat 
2 eggs, well beaten 

l cup milk 
1 cup dry crumbs 

Time: 2 hours 

½ tablespoon green pickle, 
chopped 

½ teaspoon salt 
Dash of pepper and mace 

1 cup brown sugar 
3 teaspoons dry mustard 

½ cup cider vinegar 
½ cup water 

Have the two meats ground; mash the sausage meat and leave 
it separate. Combine the beaten eggs, milk, crumbs, pickle and 
seasonings; add to the mixture of ham and pork. Mix well; press 
half the mixture into an oiled loaf pan 9" x 5" x 3 ". Use the sausage 
meat as a filling; add the second half of the ham mixture. Press 
firmly in the pan; loosen, then invert the meat on a small trivet or 
rack. Place the rack and meat in a roasting pan. Combine the 
sugar, mustard, vinegar and water in a saucepan; simmer for 
5 minutes. Baste the meat loaf with this mixture several times 
during the baking. When the loaf is done, thicken the liquid 
slightly; serve with the slices of the loaf. This quantity will 
serve 2 meals, one hot, one cold for 6 persons. 

BAKED SPARERIBS 

Temperature: 325°F.-350°F. 

2 strips spareribs, about 3 pounds 
3½ teaspoons salt 

½ teaspoon pepper 
1 tablespoon .flour 

2 cups celery, diced 

Time: 2 hours 

1 cup boiling water 
6 sausages 

1 onion, chopped 
6 cups stale bread, cubed 

1 teaspoon poultry dressing 

Wipe the spareribs; mix together 2 teaspoons of salt, ¼ tea• 
spoon pepper and the flour; rub the ribs inside and out. ~ice the 
celery; cook in the boiling water till tender; drain. Dice the 
sausages; pan fry till crisp; add the chopped onion; cook and stir 
till golden brown. Remove from the heat; add the celery, the 
bread cubes, the poultry dressing and the remainder of the season
ings. Lay the first strip of spareribs on a sheet of heavy brown 
paper which has been oiled. Cover the ribs with the dressing, 
then the second strip of ribs. Wrap around with the brown paper, 
leaving both ends open. Place on a rack; bake in a moderate oven 
till tender. The paper conserves all the moistll!e in the meat and 
still allows it to he beautifully browned. Serves 6. 

POllK 

BAKED PORK TENDERLOIN 
Temperature: 350°F. 
2 pork tenderloins (approximately 

l¾ pounds) 
4 tablespoons fat 

¼ cup onion, chopped 
2 cups soft bread crumbs 

Time: 1-1¼ hours 
3 tablespoons milk 

½ teaspoon salt 
½ teaspoon pepper 

¼ teaspoon poultry 
dressing 
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Open each tenderloin lengthwise, using a sharp knife and being 
careful not to cut through to the bottom of the meat; flatten out. 
Heat 2 tablespoons fat; cook the onion until golden brown. Add 
remaining ingredients and mix well. Spread the dressing on one 
tenderloin and cover with the other tenderloin. Tie in place. 
Heat the remaining fat in a pan 14" x 5" x 3". Sear the meat on 
both sides. Cook, uncovered, in a moderate oven till done. Serve 
hot with escalloped potatoes or cold with cole slaw. Serves 6. 

HAM AND VEAL PIE 
Temperature: 325°F. 
¾ pound stewing veal 

½ pound smoked ham 
3 tahlespoons fat 

6 small onions, chopped 
2 tablespoons brown sugar 

1 cup canned tomatoes 
1 tablespoon concentrated 

essence of bed 

Time: l½ hours 
I cup boiling water 

1 teaspoon salt 
Dash of pepper and paprika 

2 cups raw potatoes, diced 
½ cup carrots, diced 

¼ cup celery, diced 
3 tablespoons flour 

½ cup water 

Cut the veal and smoked ham in serving pieces. Heat 1 table
spoon fat in a saucepan; sear the meat in it; lift the meat to a large 
casserole. Add the remaining 2 tablespoons fat to the pan; add 
the chopped onions; cook and stir till tender; add the sugaro/ 
tomatoes, beef essence dissolved in the boiling water, and the 
seasoning. Cover and oven hake for 45 minutes. Add the chopped 
vegetables and continue baking till tender. Thicken the pie with 
a paste of flour and water. Bake uncovered the last 15 minutes. 
Serves 6. 

SAUSAGES DE LUXE 

Place the sausages in a heavy pan with very little water; 
cover and oven hake for 10 minutes. Move the sausages to the 
top of the stove; cook, uncovered, until brown and crisp. The
fat should he poured off 2 or 3 times in the cooking, strained 
into an open jar and set away for pan frying. Serve with broiled 
tomatoes. 
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SAUSAGE ROLLS 

In making sausage rolls, steam the sausages for 5 minutes; let 
cool enough to handle; cut in half. Roll out plain pastry; brush 
lightly with prepared mustard. Roll each sausage half in the 
pastry; seal the edges; chill until ready to use. Bake in a hot oven 
(425°F.) for 10 minutes and serve hot. If you haven't time to make 
pastry, try a thin slice of fresh bread for the top. 

Temperature: 375°F. 
3 tablespoons fat 

4 tablespoons flour 
1 teaspoon salt 

HAM SOUFFLE 
Time: I½ hours 
2 cu:ps milk 

3 eggs, separated 
2 tablespoons green onion, 

chopped Dash of pepper 
¼ teaspoon dry mustard 2 cups cooked ham, ground 

Melt the fat in the top of the double boiler; blend in the flour 
and seasonings. Let bubble over low heat for three minutes. 
Gradually add the milk; stir and cook until smooth and thick. 
Place over boiling water; continue cooking for ten minutes, stirring 
occasionally. Separate the eggs; beat the yolks slightly. Pour the 
hot sauce over the egg yolks, stirring all the time. Add the chopped 
onions and cool. Add the ground ham; fold in the stiffly beaten 
egg whites. Turn into a 2-quart oiled baking dish. Place in a 
pan of hot water; oven bake until a silver knife inserted in the 
centre of the souffie comes out clean. Serve with escalloped pota
toes and hot muffins. Serves 6. 

CROWN R01AST OF SPARERIB:S 
Temperature: 325°F. 
2 strips pork spareribs, 4½ "-5 " 

high (approximately 2 pounds) 
2 tablespoons fat 

1 onion, chopped 
2 cups soft bread crumbs 

1 ½ pounds, chuck steak, ground 

Time: 2 hours 
½ pound lean pork, ground 

½ cup celery, chopped 
½ teaspoon pepper 

1 teaspoon salt 
¼ teaspoon poultry spice 

Sew the small end of one strip of spareribs to the large end of 
the other strip; overlap slightly and have the curved surface out. 
Complete the circle by sewing the other end similarly. Place the 
circle in a Dutch Oven or small round roasting pan. Heat the fat 
iri a heavy saucepan; add the chopped onion; cook and stir till the 
onion is tender. Add the bread crumbs, chopped meats, celery 
and seasonings. Mix well; press into the circle of the spareribs. 

J 

l 

l 
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Bake till the meats are tender. Cook small potato balls till tender; 
drain and toss with melted butter and parsley. Fill the crown 
with potatoes; serve with green beans and a salad. Serves 6. 

Cold Meats 
SUGAR-GLAZED TONGUE 

Temperature: 350°F. 
One 4-pound beef tongue 

½ cup cider vinegar 
l½ teaspoons salt 

Time: 30 minutes 
8 whole cloves 

3 tablespoons brown sugar 
1 tablespoon lemon juice 

Use a fresh smoked tongue; cover with cold water; bring to the 
boil and drain. Again cover with water; add the vinegar and salt; 
simmer until tender; let cool in the liquid. Remove the skin, small 
bones and cartilage; stud with cloves and place in a shallow baking 
dish. Mix together the brown sugar and lemon juice; brush over 
the tongue. Bake· for half an hour in a moderate oven (350°F.), 
basting frequently. Slice and serve hot. Don?t discard the liquid 
in wbjch the tongue was cooked; save it for making split pea soup. 
Serves 6. 

FROSTED CHICKEN LOAF 
1 boiling fowl, 4½-5 pounds 

1 onion · 
2 whole cloves 

1 tablespoon salt 
1 tablespoon gelatine 

¼ cup cold water 
½ teaspoon salt 

Dash of pepper and paprika 

¼ cup celery, chopped 
½ cup mayonnaise 

¼ cup green pickle, chopped 
One 4-ounce package plain 

cream cheese 
¼ cup mayonnaise 

Sliced, stuffed olives 

Singe, djsjoint and wash the bird; place in a heavy kettle; 
cover with hot water. Add the onion, which has been stuffed with 
2 whole cloves, and 1 tablespoon salt; simmer gently till tender. 
Strain the stock and remove the fat; dice the chicken. The loa.f 
requires l½ cups of hot stock and 2 cups diced chicken. Soak the 
gelatine for 5 minutes in ¼ cup cold water. Heat the stock to 
boiling; add ½ teaspoon salt, the pepper and paprika. Add the 
soaked gelatine; stir till dissolved; let chill until the mixiure 
begins to set. Add the diced chicken, the celery, ½ cup mayonnaise 
and the chopped green pickle. P~ur into a loaf pan; chill till firm. 
Mash the cream cheese with¼ cup mayonnaise; heat till smooth. 
Just before serving frost the chicken loaf with the mixture; garnish 
with slices of stuffed olives. This loaf serves I 0. 
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JELLIED MEAT 
S pounds beef shank. I tablespoon salt -

front quarter 1 stalk celery or dry celery 
2 pounds boiling pork leaves. chopped 

I onion. stuck with 2 whole 1 teaspoon pepper 
cloves 1 teaspoon dry mustard 

l carrot, diced 1 tablespoon sugar 
Wipe the meat; place in a large kettle_ and cover with cold 

water. Heat to the boiling point, boil for 5 mmutes and remove the 
scum. Reduce the heat; add the vegetables, seasonings and sugar; 
simmer "Cntlv until tender. Remove the meat from the hones and 
pull apa;t with forks. Strain the stock; add the clear stock to t~e 
meat. Pour a little stock into a loaf pan 9" x 5" x 3"; when 1t 
begins to set, make a pattern with sl~ces of_ha_r<l cooked e~gs an? 
carrot strips. When that is set, pour m the Jellied meat; chill un~il 
firm. Unmould on a flat platter; garnish ·with Apple Butter m 
lettuce cups. Serves 10-12. . 

NoTE TO BBIDES: For variation, pour half the "!.eat m~xture 
into an oiled loaf pan 9" x 5"; diill until set. Spread with a m17ture 
of 1 cup finely chopped cabbage and ¼_ cup chopf?ed mU;stard pickle; 
cover with the remainder of the meat mixture. Clnll unnl firm. 

JELLIED TONGUE 
1 fresh beef tongue, 5 pounds 

1 onion, sliced 
½ cup celery and celery leaves, 

chopped 

2 bay leaves 
1 teaspoon pickling spice 

l teaspoon salt 

Wash the tongue; cover with cold water; bring to the boil and 
<lrain. Add sufficient cold water to almost cover the tongue; add 
the vegetables, spices and seasonings; simmer till tender (about 3 
hours). Leave the tongue in the liquid till cool enough to handle; 
skin and chill while the jelly is being prepared: 

3 tablespoons gelatine ¾ teaspoon salt 
½ cup cold tongue stock 1 teaspoon Worcester Sauce 

l½ cups boiling tongue stock ½ cup green pickle, chopped 
¼ cup cider vinegar ½ cup celery, chopped 

1 tablespoon white sugar 2 hard cooked eggs 

Soak the gelatine in the cold stock for 5 minutes; dissolve in 
the boiling stock. Add the vinegar, sugar, salt and W~rcester 
Sauce. Pour a little of this mixture on the bottom of an 01le~ loaf 
pan and decorate with hard-cooked eggs; arrange the tongue m the 
pan Let the rest of the jellv thicken slightly; add the chopped 
pickle and celery. Pour over the tongue; let the "'.hole mould chill 
till firm. Unmould and slice with a very sharp kmfe. Serves 6-8. 

l 

COLD MEATS 

JELLIED CHICKEN WITH HAM 
(White Meat) 

1 tablespoon gelatine Dash of mace 
2 tablespoons cold water Dash of paprika 

3 tablespoons butter 2 cups rich milk 
I½ tablespoons corn starch 2 cups cooked chicken, 

½ teaspoon salt diced 
½ teaspoon pepper 4 slicee cooked ham 
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Soak the gelatine in the cold water for 5 minutes. Melt the 
butter in a heavy saucepan; blend in the corn starch and seasonings; 
let bubble for 3 minutes. Add the milk slowly; cook and stir till 
smooth and thick, about 5 minutes. Add the gelatine; stir till 
dissolved; add the diced chicken. Linc an oiled ring mould or a 
loaf pan with the ham; pour in the chicken mixture. Let stand 
till firm; unrnould on a bed of lettuce and serve with Cole Slaw. 
Serves 6-8. 

COLD HAM LOAF 
Temperature: 350°F. Time: 1 hour 
I cup milk ½ cup carrots, grated 

1 cup soft bread crumbs 1 tablespoon parsley or green 
1 egg, unbeaten pickle, chopped 

2 cups cooked smoked ham, 1 small onion, chopped 
ground ¼ teaspoon dry mustard 

.l can condensed tomato ¼ teaspoon mayonnaise 
soup (IO oz.) 1 tablespoon chili sauce 

Soak the milk and bread crumbs together for 10 minutes; add 
the unbeaten egg; beat till smooth. Add the chopped ham, tomato 
soup, carrots, parsley, onion and mustard. Mix well; spvon into 
an oiled loaf pan 7" x 5" x 3 ". Bake in a moderate oven till done; 
drain off the liquid twice during baking. Remove from the pan and 
cool; mix together the mayonnaise and chili sauce; frost the loaf. 
Slice thinly; serve with the eole slaw. Serves 6. 

GALANTINE OF VEAL 
1 smaU breast of veal (5 lbs.) ½ cup pecans or walnuts, 

I½ pounds sausage meat chopped 
½ pound cooked tongue, diced ½ cup green pickle, chopped 

Have the butcher bone and flatten the veal. Unroll it on the 
table; cover it with half the sausage meat. Over the sausage meat 
shake the diced tongue, chopped nuts and pickle; cover with 
another layer of sausage meat. Roll the meat in a cloth, just as you 
would a steamed pudding; boil very gently for 3 hours. When cool, 
fasten with a strip of cotton around the outside; chill under a heavy 
weight. When sliced, this meat shows the various layers and colors. 
It is delicious in flavor and the colors are attractive. Serves 12. 
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VEAL AND HAM PIE 
Temperature: 450°F. 
3½ pounds shoulder of veal 

1 cup celery, chopped 
½ cup carrots, diced 

1 medium onion, chopped 
2 teaspoons parsley, chopped 

1 teaspoon salt 
½ teaspoon pepper 

Time: 20-25 minutes -
½ teaspoon mace 

2 tablespoons gelatine 
¼ cup cold water 

½ pound cooked ham, cut in 
2" strips 

2 hard cooked eggs 
Plain pastry 

Wipe the veal and place in a kettle; cover with cold water; 
simmer gently until the meat is tender. Pull the meat from the 
bones and dice. Strain the stock; there should be 3 cups. Add to 
it the diced vegetables and seasonings; cook until the vegetables 
are tender. Soak the gelatine in the cold water for 5 minutes; add to 
the hot vegetable stock; stir till dissolved. Fill an oiled 2-quart 
casserole with alternate layers of veal, ham and slices of hard 
cooked eggs; pour over all the vegetable stock. Cover with plain 
pastry;. bake in a hot oven ( 450°F.), until the pastry is golden 
brown. Let stand till cold and jellied; remove carefully to a silver 
serving platter; serve in slices. Serves 8-10. 

Meat Sauces 
SPICED APPLE SAUCE 

6 tart apples 
1 cup boiling water 

3 whole cloves 

l½ tablespoons cider vinegar 
½ cup white sugar 

1 tablespoon butter 

Core and quarter the apples; do not peel. Put in a saucepan 
with the water and cloves. Simmer, tightly covered, till the apples 
are tender; press through a sieve. Return to the heat; add the 
vinegar and sugar; simmer 10 minutes. Remove from the heat; 
beat in the butter. Serve either hot or cold with roast fowl or 
roast pork. Yield: l½ cups. 

BARBECUE SAUCE 
2 tablespoons fat 

I¼ cups water 
¼ cup cider vinegar 

1 teaspoon dry mustard 
1 tablespoon sugar 

1 tablespoon onion, finely chopped _ 
l½ teaspoons salt 

½ teaspoon cayenne pepper 
1 tablespoon Worcester Sauce 

Combine all the ingredients; simmer gently for 20 minutes. 
Pour over the meat; continue simmering another 20 minutes. This 
is a grand sauce for any meat. Serves 6. 

- -------
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CRANBERRY RELISH 
4 cups cranberries 1 orange 

1 cup water ½ cup seedless raisins, chopped 
¼ cup cider vinegar ½ cup brown sugar 

Wash and pick over the cranberries. Add the water and vine
gar; cook gently till the cranberries are tender and the skin un
br?~en. Add the orange, run through the chopper, the chopped 
:a1s10s an~ the sugar; .simmer for 20 minutes. This relish will keep 
m the refrigerator or 10 sealed sterile jars. Yield: 3 cups. 

CREOLE SAUCE 
4 slices breakfast bacon, diced 

2½ tablespoons sifted flour 
½ teaspoon salt 

Dash of pepper and paprika 
2 cups tomato juice 

1 tablespoon Worcester Sauce 

P~u fry the diced bacon until crisp; blend in the flour and 
seasomngs; let bubble 3 minutes. Slowly add the tomato juice and 
~orcester Sauce. Cook and stir till smooth and thick. Serve 
With steak and onions. Serves 6. 

MUST ARD SAUCE 
2 tablespoons dry mustard ½ tablespoon sifted flour 

¼ teaspoon salt ½ cup cider vinegar 
Dash of pepper and paprika ½ cup water 

2 tablespoons white sugar 1 egg, slightly beaten 

~ix together the mustard, salt, pepper, paprika, sugar and 
flour~ the top of a double boiler; add the vinegar and water; blend 
well wi~h _the dover beater. Cook over boiling water for IO min
utes, stirnng co~stantly. _Pour over the lightly beaten egg; return 
to the double boiler; contmue cooking for 3 minutes. Serve either 
hot or cold with roast ham or cold meats. Serves 6. 

ONION SAUCE 
4 tablespoons fat 

1 cup onions, thinly sliced 
2 tablespoons raw carrot, o-rated 

4 tablespoons sifted flo~ 

2 condensed meat cubes 
2 cups hoiling water 

¾ .teaspoon salt 
Dash of pepper 

. Heat the f~t in a heavy saucepan; add the onions and carrots; 
stir an~ cook till tender. The onions should be so thin as, to dis
appear m the sauce. _Bl~nd in the flour; let bubble 2 or 3 minutes; 
add the meat cubes which have been dissolved in the hot water. 
Add the seasonings; stir till smooth. Serve hot with sliced meat 
loaf. Serves 6. 
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RAISIN SAUCE 

¾ cup ra1sms 
4 whole cloves 

1 cup water 

1 teaspoon corn starch _ 
1 tablespoon cider vinegar 

1 tablespoon butter 

¼ cup brown sugar Dash of pepper 

Cover the raisins and cloves with the water; simmer till tender; 
remove the cloves. Add the sugar and corn starch which have been 
mixed to a paste with the vinegar; simmer for 5 minutes; add the 
butter and pepper. Serve hot with glazed ham. Serves 6. 

TOMA TO SAUCE 

.2 tablespoons fat 
2 tablespoons sifted flour 

¾ teaspoon salt . 
Dash of pepper and paprika 

1 teaspoon white sugar 
I cup tomato juiee 

Pinch of mace 

Melt the fat in a saucepan; blend in the fl.our; let bubble for 
three minutes. Add the seasonings and sugar; slowly stir in the 
tomato juice. Cook and stir till smooth and thick; add the pi~ch 
-0£ mace. Serve hot with omelettes, meat loaves or meat pies. 

Serves 4. 

TOMATO-CHEESE SAUCE 

4 tablespoons butter 
4 tablespoons sifted flour 

l cup condensed tomato soup 
1 cup hot water 

½ teaspoon salt 

Dash of pepper 
½ teaspoon dry mustard 

1 teaspoon sugar 
½ cup grated cheese 

Melt the butter in a saucepan and stir in the flour, mixing 
earefully; let bubble over low heat for 3 ~utes. Add a mixture 
of the soup and hot water; add the seasonmgs and sugar; cook and 
stir till smooth and thick. Remove from beat; add the grated 
-cheese; stir till dissolved. Pour over buttered strips of bread or 
use as a meat sauce. Serves 6. 

THREE-MINUTE TOMATO SAUCE 

l½ cups canned tomatoes Dash of pepper 
½ teaspoon salt 1 tablespoon cream cheese 

½ teaspoon white sugar ¼ cup cracker crumbs 

Measure the canned tomatoes into a saucepan; add the salt, 
sugar, pepper and cream cheese. ~eat; add the cracker crumbs; 
. stir again until piping hot. Serve with hamburgers. Serves 6. 

Meat Garnishes 
SPICED APPLES 
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4 pounds sweet apples (12) 1 tablespoon ginger root 
Whole cloves 2 ta!:>lespoons mixed pickling 

1 cup cider vinegar spice 
¼ cup water I tablespoon lemon juice 

l½ cups brown sugar 1 teaspoon grated lemon rind 
Wipe the apples; stick each apple with four whole cloves. 

M:ike a _syr~p of the vinegar, water and brown sugar. Add the 
spices, tied m a bag, the lemon juice and the rind. Simmer 5 
~in?-tes. Add the apples; cook slowly till tender, spooning the 
liqmd over them occasionally. Lift out on a platter and chill. 
Serve round the meat. Yield: 12 apples . 

BEET RELISH 
l tablespoon gelatine l tablespoon brown sugar 

¼ cup cold water 1 teaspoon onion, finely 
1 cup boiling water chopped 

½ cup beet liquid ¼ cup horseradish 
¼ cup cider vinegar 1 cup cooked beets, 

½ teaspoon salt finely chopped 
Soak the gelatine in the cold water for 5 minutes· dissolve in 

the boiling water. Add ½ cup water in which the' beets were 
cooked, the vinegar, salt, sugar and onion. Chill until the mixture 
.begins to set; fold in the horseradish and beets. Pour into an oiled 
pa~ 8" x 12 "; chill. Cut in diamonds, circles or squares; serve with 
chicken or turkey. Yield: 16 squares. 

CARROT GARNISHES 
. S_crape the carr~ts; cut in shoe-string lengths about 2½ w long. 

Ch1Jl m cold water; 1ust before serving, drain and dry. 
. Scrape a large ca~r~t; score with a fork and cut in slices ½" 

thick. Cut a grapefrmt m half; make regular incisions in the skin 
so that the carrot slices will slip half-way in. They look like ten 
dollar gold pieces ready to he picked up. 

Scrape and grate crisp, fresh carrots; serve in a mound on a 
long plate with a pile of crisp crackers at one end and evtta"e or 
cream cheese at the other end. " 

STUFFED CELERY 
Scrub the celery; dry and chill. Fill the stalks with a mixture 

of cream cheese, salt, a dash of paprika and mayonnaise. Select 
two even round stalks of celery, fill them and press together to 
form a circle. Chill the celery; just before serving, cut in rounds • 
using a very sharp knife. 
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GRAPEFRUIT GARNISH 
Try this unusual garnish with your turkey. Drain grapefruit 

sections and season with salt and sugar; wrap in half a strip of 
bacon and broil under a medium flame. The bacon should be 
crisp, the grapefruit heated through. Fasten the bacon around the 
grapefruit with a wooden toothpick. 

MUSHROOM TEASERS 
The large brown mushrooms are a meal in themselves. Peel 

them; place them individually, upside down, on small squares of 
buttered bread. 

Chop the stems; mix with 2 tablespoons chopped blanched 
almonds. Spread this mixture over the inverted caps; top with a 
little butter. Dust with salt and pepper and broil for five minutes. 
Serve hot as a .,come on" for a chicken dinner. They look smart 
too, ranged ronnd a platter of baked chicken. 

BROILED ORANGE SLICES 
Temperature: 400°F. Time: 4 minutes 

12 slices orange, ¼" thick 
2 tablespoons brown sugar 

½ teaspoon cinnamon 
6 maraschino cherries 

Slice the oranges; nick the edges into eighths. Spread the 
slices with a mixture of the brown sugar and cinnamon. Put a half 
cherry in the centre. ·Broil till hot and bubbly. Serve with meat. 

Serves 6. 
SUGARED ORANGE GARNISH 

3 large oranges 
1 cup white sugar 

1 cup water 

1 teaspoon grated lemon rind 
3 tablespoons lemon juice 

1 small bottle maraschino cherries 

Wipe the oranges; cut in ½" slices. Place in a saucepan; cover 
with boiling water. Simmer for an hour; drain well; save the 
orange water. Make a syrup of the white sugar, the orange water, 
the lemon rind and juice. Drain the cherries; add that liquid to 
the syrup. Add the orange slices; simmer for 5 minutes. Place in 
a pan to cool; when ready to serve, cut the cherries in petal-like 
pieces and lay on orange slices. Serve with cold meats. 

RHUBARB RELISHES 
Use tender, pink rhubarb and cut it in 2" lengths. Slit each 

length down ½" as you would in preparing celery. Drop into ice• 
cold water; chill until it curls. Serve with salads and hot dishes. 
It's especially good with hot macaroni and cheese. 

CHAPTER 12 

Pastry 
The most popular dessert in Canada, winter and summer is 

' h ' h ' p~e; t. at s w y every woman wants to place on her table the perfect 
pie with a flaky, golden brown crust, a well-cooked filling and a 
perfect undercrust. 

,Pie S'!'cce_ss Rules: Sift the flour carefully before measuring. 
You 11 notice m the pastry recipes there is a choice of flours and 
of ingr~dients. Many women feel that rich pastry can be made 
only with pastry flour; others prefer all-purpose flour for all pastry 
both flaky and plain. Try them all_; select the one your family likes 
best. 
. Cut the shortening in coarsely. Use lard, vegetable shorten
mg, or any other shortening you like. An all butter shortening is 
harder, tougher, and not so short in the grain as the vegetable and 
animal fats. To cut i1;1 the shortening use a dough blender, a cookie 
cutter, a c_ouple ~f kmves or the tips of your fingers. 

Be stmgy with the water and have it cold. 
Start with a hot oven, finish with a moderate oven. 
The ~oggy Undercrust: This is the despair of many young 

cooks hut it can be overcome. In fruit pies a pinch of white sugar 
added :o the dry ingredients will help seal the undercrust. In 
p~pkin and custard . pie~ if the bottom crust is pre.-cooked 5 
mmutes before the fillmg 1s added, the undercrust will stay dry 
and will cut well. 

Temperature for Pies: Baked Shells: Prick the crust well· 
bake in a bot oven (450°F. ) for 15-18 minutes. ' 

!wo-Crust Pies: Place these pies in a hot oven (450°F. ) for 
!5 mmt_1tes; reduce the heat to 350°F. for the remainder of the bak
mg penod. 

HOT WATER PASTRY 
½ cup shortening 

¼ cup boiling water 
½ teaspoon baking powder 

½ teaspoon salt 
l½ cups sifted pastry flour 

Mea~ure the shortening into a bowl; add the boili~g water. 
Beat until_ cold and creamy. Chill the mixture. Sift together the 
flo~, . bakmg powder and salt. Add the liquid shortening; stir 
until it forms a smooth ball. Cover and chill until firm. Roll on a 
floured board. This quantity will make a 2-crust 8" pie or two 
small 7" open faced pies, ideal for a small family. 
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PLAIN PASTRY 
3¼ cups sifted pastry flour 

I teaspoon salt 
1 cup shortening 

Cold water (½ to scant ½ cup) 

Sift the flour before measuring, then re-sift with the salt. Cut in 
the shortening with a dough blender, a cookie cutter or a case knife; 
it should be about as large as a pea. Sprinkle with just enough cold 
water to hold together. Mix lightly with a knife. Turn on a 
floured board and shape in a roll. Wrap in wax paper; chill slightly 
before rolling. This quantity will make a 2-crust pie, a 9" baked 
shell, and ½ dozen tarts. The pastry need not all be baked at one 
time if the roll is kept chilled and tightly wrapped. 

NOTE TO BRIDES: It saves time and kitchen muss if enough 
pastry is made up for more than one pie. However, if you wish to 
make one single or double crust pie, here are the quantities: 

Quantities for One.Crust 9" Pie 
I cup sifted pastry flour 

½ teaspoon salt 
½ cup shortening 

2-2 ½ tablespoons cold water 

Quantities for Two.Crust 9" Pie 
l¾ cups sifted pastry flour 

½ teaspoon salt 
½ cup plus 1 tablespoon 

shortening 
4 tablespoons cold water 

CHEESE PASTRY 
3¼ cups sihed pastry flour 

1 teaspoon salt 
½ cup shortening 

¾ cup cheese, grated 
Cold water (½ to½ cup) 

Sift the flour before measuring; sift again with the salt. Cut 
in the shortening, having the pieces fairly coarse; add the grated 
cheese; blend. Sprinkle with just enough cold water to bind the 
mixture. Mix lightly; wrap in waxed paper and chill before rolling. 
Yield: 2 covered 8" pies. 

NOTE TO BRIDES: This pastry is especially good for apple pie, 
for meat pies and meat roll-ups. 

CORNFLAKES PIE CRUST 
4 cups cornflakes, unrolled 

½ cup melted butter 
¼ cup fine white sugar 

Roll the cornflakes till very fine; measure; there should be 1 
cup. Mix with the melted butter, slightly warm, and the sugar. 
Brush a 9" pie pan lightly with melted shortening. Line the bot
tom and sides with the cornflakes mixture; chill at least one hour 
before filling. Yield: One 9" pie shell. 
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GINGERSNAP PIE CRUST 
¼ cup brown sugar 

½ cup softened butter 
I½ cups gingersnap crumbs 

Blend the brown sugar and softened butter until creamy. Add 
the cru~bs and blend well. Ruh a 9" pie pan with oil; pat the 
crumb Illlx!ure firm!y on the bottom_and sides of the pan, crimping 
the edge with the tmes of a fork; chill well before filling. This pie 
shell requires no baking and may be made the night before using. 
Yield: One 9" pie shell. 

APPLESAUCE PIE 
Temperature: 425°F. 

350°F. 
Plain pastry 

1 cup strained, thick, un
sweetened applesauce 

¾ cup white sugar 
½ cup 18% cream 

2 tablepoons melted shortening 

Time: 5 minutes 
40 minutes 

2 eggs, beaten lightly 
½ teaspoon grated nutmeg 

2 teaspoons grated lemon 
rind 

3 tablespoons lemon juice 

Line a 9" pie pan with pastry. Flute on an edge; bake in a 
hot oven (425°F.) for 5 minutes. Remove from the oven and fill 
with the following mixture: 

Mix together the applesauce, sugar, cream, melted shorten
ing, eggs, nutmeg, lemon rind and juice. Beat till well blended. 
Pour into the partially baked shell. Return to the oven (now 
350°F.); continue baking until set. Serve slightly warm. Serves 6. 

FRESH BLUEBERRY PIE 
Temperatnre: 450°F. 

350°F. 
Plain pastry 

4 cnps fresh blueberries 
2 tablespoons flour 

½ cnp white sugar 

Time: 15 minutes 
25 minutes 

½ teaspoon salt 
1 teaspoon lemon juice 

1 tablespoon butter 

Line a 9 .. pie pan with plain pastry. Mix together the flour, 
sugar and salt. Sprinkle ¼ of this mixture on the uncooked 
bottom crust; add the blueberries; add the remainder of the sugar 
mixture; sprinkle with lemon jnice; dot with butter. Flute on the 
top crust. Bake in a hot oven, 450°F. for 15 minntes; reduce the 
heat to 350°F.; continue baking nntil the berries are tender. 
Serves 6. 
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APPLE PIE 

Temperature: 450°F. 
350°F. 

Time: 15 minutes 
25-30 minutes 

Plain pastry 1 teaspoon lemon juice 
2 tablespoons flour ¼ teaspoon nutmeg 

1 cup white sugar 1 tablespoon butter 
4½ cups apples, peeled, cored and sliced 

Line a 9" pie pan with pastry. Mix together the flour and 
sugar. Sprinkle half the mixture on the ~ottom/r~st. Ad~ the 
apples, which have been peeled, cored and sliced¼ thick. Sprinkle 
with lemon juice, the remaining sugar mixture and the nutmeg; 
dot with butter. Cover with the top crust; bake in a bot oven for 
15 minutes; reduce the heat to 350°F. and continue baking until 

· the apples are cooked. Serve slightly warm with cheese. Serves 6. 

NoTE TO BRIDES: When the green apples are available, core 
'and slice but do not peel them; the green skin gives a typical flavor 
nothing else can touch. 

DUTCH APPLE PIE 

Temperature: 450°F. 
325°F. 

Plain pa!try 
2 cups apples, cut in eighths 

¾ cup brown sugar 
¼ cup hot water 

1 egg, well beaten 
¾ cup cake or cookie crumbs 

Time: 20 minutes 
20 minutes 

¼ cup sifted pastry flour 
1 teaspoon cinnamon 

¼ teaspoon nutmeg 
½ teaspoon ginger 

4 tablespoons softened fat 

Line a 9" pie pan with plain pastry. Pare and core the apples; 
. . cut in lengths; arrange on the unbaked pastry in a regular pattern. 

Mix together the brown sugar and hot water; add ?1e well beaten 
egg; pour the whole mixture over the a~ples. Mix toge_ther _the 
crumbs, flour, spices and softened fat; sprinkle over the pie filling. 
Bake in a hot oven ( 450°F.) until the mixture begins to brown, 
about 20 minutes; reduce the heat to 325°F. and continue baking 
another 20 minutes. Serve slightly warm with cheese. Serves 6. 

BUTTERSCOTCH CHIFFON PIE 

Baked pie shell-9" 
1 tablespoon gelatine 

¼ cup cold water 
3 eggs, separated 

¾ cup brown sugar 

1 cup hot milk . 
½ teaspoon salt 

1 teaspoon butter 
½ teaspoon vanilla 

2 ta'!:,lespoons white sugar 

• 
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Soften the gelatine in the cold water for 5 minutes. Beat the 
egg yolks slightly; add the sugar, milk and salt. Blend well with 
the doyer beater; cook over boiling water till the mixture coat1;, 
the back of a spoon, stirring occasionally. When thick, remove 
from the heat; stir in the softened gelatine, butter and vanilla. 
Beat with a dover beater till creamy; fold in the stiffly beaten egg 
whites to which has· been added the white sugar. Pour into the 
baked shell. Chill l½ hours before serving. Serves 6. 

BUTTERSCOTCH PIE 
Baked pastry shell-9 11 

2 tablespoons fat 
¾ <:_up brown sugar 

l¾ cups hot milk 
4 tablespoons corn starch 

4 tablespoons cold milk 

½ teaspoon salt 
2 eggs, separated 

1 teaspoon vanilla 
3 tablespoons white sugar 

1 teaspoon corn starch 

Melt tbe fat in the top of the do.uhle boiler; blend in the brown 
sugar; let cook over direct heat till bubbly but not burned. Add 
the hot milk slowly; stir and cook till blended. Make a paste of 
the 4 tablespoons of corn starch, cold milk and salt; stir into the 
milk mixture; stir and cook till thick and smooth. Place over ra
pidly boiling water; cover and cook for 10 . minutes stirring 
occasionally. Separate the eggs; beat the yolks slightly. Combine 
them with a little of the hot mixture; stir back into the filling. 
Blend well; continue cooking for 3 minutes. Remove from the 
heat; add the vanilla. Beat till smooth; pour into the baked 
shell. Beat the egg whites till stiff and glossy; add 3 tablespoons 
white sugar and 1 teaspoon corn starch; heat again till the mixture 
peaks. Pile lightly on the pie filling; brown in a 350°F. oven. 
Serves 6 . 

CANNED CHERRY PIE 
Temperature: 425°F. 
Plain pastry 

½ cup white sugar 
2 tablespoons flour 

Dash of salt 

Time: 40 minutes 
¾ cup juice drained from cherries 

2 cups canned cherries, drained 
1 tablespoon butter 

¼ teaspoon cinnamon 

Line a 9" pie pan with plain pastry. Mix together the sugar, 
flour and salt; sprinkle ¼ of the mixture on the bottom crust. Add 
the remainder to the cherry juice. Stir till smooth; cook over low 
heat until smooth and clear, about 5 minutes. Add the cherries, 
butter and cinnamon; pour into the lined pie plate. Cover with a 
top crust; bake in a hot oven till the crust is golden. Serves 6. 

• 

I 

• 



192 K A T E A I ·T K E N ' S C A N A D I A N C O O K 8 0 0 K 

Temperature: 425°F. 
350°F. 

FRESH CHERRY PIE 
Time: 15 minutes 

25 minutes 
4 tablespoons flour Plain pastry 

3½ cups red cherries, pitted 
½ teaspoon salt 

1 teaspoon lemon juice 
½ teaspoon nutmeg 

2 drops almond flavoring ½ cup sugar 
Line a 9" pie pan with plain pastry. Trim, and from the trim• 

·mings cut a strip I½" wide. Moisten the edges of the pie with 
water; lay the strips half under and half over the edges. Flute 
on the edge with floured fingers. Mix together the salt, sugar and 
flour. Sprinkle ¼ of the mixture on the unbaked pie; mix the re
mainder with the pitted cherries. Fill the pie with the cherries; 
add the lemon juice, nutmeg and almond flavoring. Cut out a top 
crust to fit the pie aud lay it on top of the cherries. Do not fasten 
it-it will rise and fall with the cooking cherries but no hot juice 
boils over. Bake in a hot oven till golden brown, reducing the heat 
to 350°F. after the first 15 minutes. Serves 6. 

CREAM PIE 
Baked pastry shell, 9" ½ cup white sugar 

l¾ cups scalded milk 2 egg yolks, slightly beaten 
3 tablespoons com starch 1 teaspoon vanilla 

¼ teaspoon salt ½ teaspoon almond flavoring 
¼ cup cold milk 1 tablespoon butter 

Scald the milk in the top of the double boiler. Make a paste 
of the corn starch, salt, cold milk and sugar. Stir slowly into the 
hot milk; cook and stir until smooth and thick. Cover and con
tinue cooking for 10 minutes, stirring occasionally. Slightly beat 
the egg yolks; mix with some of the hot mixture, stir hack into the 
filling. Blend and cook for 3 minutes. Remove from heat; add 
the vanilla, almond flavoring and butter. Beat till light with the 
dover beater. Pour into the baked shell; cover with meringue. 
Bake in a moderate oven till the meringue is firm and golden brown. 

Serves 6. 
Meringue 

2 egg whites 1 teaspoon com starch 
3 tablespoons white sugar 

Stiffly beat the egg white; add the sugar and corn starch, again 
beat until the mixture peaks. 

COCONUT CREAM PIE 
Make the pie as above; sprinkle the meringue with grated 

coconut before browning: 
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CHOCOLATE CREAM PIE-GINGERSNAP CRUST 

Gingersnap crust ¼ cup cold milk 
2 cups milk, scalded 2 eggs, separated 

2 onnces unsweetened chocolate 1 teaspoon butter 
1 cup white sugar 1 teaspoon vanilla 

4 tablespoons com starch 3 tablespoons white sugar 
¼ teaspoon salt 1 teaspoon corn starch 

. Line a 9 11 pie pan with the gingersnap crust. Scald the milk 
m the top of the double boiler; add the chocolate. When melted, 
add the sugar a?-d blend well. Make a paste of the corn starch, 
salt and cold milk. Add to the hot mixture; stir and cook. till 
sI?-o?th and ~hick. Cover and continue cooking for 12 minutes, 
strrrmg occas10nally. Mix the well-beaten egg yolks with some of 
the chocolate mixture; stir back into the hot mixture· continue 
coc,~ing 3 minutes. Remove from the heat; add the butter and 
v~nilla. Beat with the dover beater till creamy. Pour into the 
gm~ersnap crust. Stiffly heat the 2 egg whites; add 3 tablespoo~ 
white sugar and 1 teaspoon corn starch. Beat again till stiff and 
glossy. Mound on top of chocolate filling. Brown in a moderate 
oven. Serves 6. 

NOTE TO BRIDES : This chocolate fillina is equally delicious 
in a baked plain pastry shell. · 0 

BANANA CREAM PIE 

Baked pastry shell-9" 2 eggs, separated 
l¾ cups scalded milk 1 teaspoon vanilla 

½ cup white sugar 1 tablespoon butter 
3 tablespoons corn starch 2 ripe bananas, peeled and sliced 

¼ cup cold milk 3 tablespoons white sugar 
½ teaspoon salt 1 teaspoon corn starch 

Scald the milk in the top of the double boiler. Mix together 
the sugar, corn starch, cold milk and salt; stir into the hot milk. 
Cook and stir over boiling water till thick and smooth. Cover· 
co~tinue cooking for 10 minutes. Beat the egg yolks slightly; add 
a l~ttle of the hot starch mixture to them; blend, then stir into the 
fillmg. Continue cooking 3 minutes. Remove from the heat· add 
the vanilla and butter. Slice the bananas into the baked ~hell· 
cover ·with the _cream filling. Stiffly beai the egg whites; add 3 
t~blespoons white sugar_ and _1 tea~poon corn starch; beat again 
till glossy. Top the fillmg with this meringue; bake in a 3S0°F. 
oven till delicately browned. Serves 6. 
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CREAM CHIFFON PIE 

Pastry 
¼ cup brown sugar l½ cups graham cracker 

¼ cup softened butter crumbs, rolled very fine 

Cream together the brown sugar and butter; blend in the fi':1-ely 
rolled crumbs. Oil a 9" pie pan; pat the mixture firmly on the sides 
and bottom. Bake in a 350°F. oven for a minute; watch it carefully, 
as it's apt to scorch. Cool; fill with the cream chiffon mixture. 

2 teaspoons gelatine 
2 tablespoons cold water 

I½ cups scalded milk 
½ cup white sugar 

Filling 
¼ teaspoon salt 

2 eggs, separa~ed 
2 teaspoons vamlla 

Soak the gelatine in the cold water for 5 minutes. Scald the 
milk in the top of the double boiler. Mix together_¾ cup of !he 
sugar, the salt and the egg yolks; combine with _a ~ttle hot milk; 
stir into the remainder of the hot milk. Cook, strrrmg constantly,· 
until the mixture coats the spoon. Remove fi;om the heat; a~d the 
softened gelatine; stir until dissolved. Chill u':1-til the ~xture 
beo-ins to thicken· fold iu the stiffly beaten egg whites to which has 
be;n added the ;eserved ¾ cup of sugar; add the vanilla. Pile 
lightly into the crumb crust; chill until set. Serve plain, or top 
with this mixture: 

l teaspoon butter 
1 teaspoon brown sugar 

½ teaspoon cinnamon 

1 tablespoon graham cracker crumbs, 
rolled very fine 

Cream together the butter, sugar aud cinnamon; add the 
crnmhs. Spread on a cookie sheet and brown i.n. a 350°F._ oven, 
shaking as the crumbs brown. This is also a dehc10us toppmg for 
plain ice cream. Serves 6. · 

Temperature: 450°F. 
325°F. 

SOUR CREAM PIE 
Time: 15 minutes 

35-40 minntes 
Plain pastry I tablespoon corn starch 

2 eggs, slightly beaten I teaspoon cinnamon 
¾ cup brown sugar ¾ teaspoon nutmeg 

l½ cups thick sour cream ¼ teaspoon cloves 
¾ cup white sugar 1 cup seedless raisins 

Line a 9" pie pan with pastry and flute on an edge; bak_e in a 
hot oven (450°F.) for 5 minutes; remove from the oven. Slightly 
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beat the eggs; add the brown sugar and sour cream. Blend; add 
th~ white sugar, whicb has been mixed with the corn starch and 
spices. Blend with the dover beater; add the raisins. Pour into 
the partially baked shell; return to the hot oven for 10 minutes. 
Reduce the heat to 325°F. and continue baking until the custard is 
set or until a silver knife inserted in the centre comes out clean. 
Serves 6. 

CRUMB PIE 
Temperature: 450°F. 

· 350°F. 
Plain pastry 

½ cup raisins, plumped 
¾ cup molasses or corn syrup 

¼ cup hot water · 
l egg, well beaten 

¾ cup dry crumbs 

Time: 20 minutes 
25 minutes 

4 tablespoons sifted pastry 
flour · 

I teaspoon cinnamon 
¾ teaspoon nutmeg 

1/s teaspoon ginger 
3 tablespoons fat 

Line an 8" pie pan with plain pastry; bake for 5 minutes in a 
h~t o:en. Ta~e.out the_partially cooked shell; sprinkle the bottom 
with ½ cup r~1sms. Mix the molasses or corn syrup with the hot 
water; blend m the well beaten egg; pour the mixture over the 
raisms. Crumble together the dry crumbs with the flour, cinna
mon, nutmeg, ginger and fat; sprinkle on top of the pie. Bake in a 
ho~ oven (450°F.) for 15 minutes; reduce the heat to 350°F. and 
fimsh baking. Serve slightly warm. Serves 6. 

LEMON PIE 
Baked pie shell-9" I½ cups boiling water 
3 tablespoons corn starch 2 eggs, separated 

3 tablespoons all-purpose 6 tablespoons lemon juice 

I flour 2 teaspoons grated lemon 
cup white sugar rind 
¾ teaspoon salt 2 teaspoons butter 

. ~lix the corn_s_tarch, flour, ~ugar and salt in the top of a douhle 
boiler, add the b01hng water, stirring all the time. Cook over direct 
heat ti~ _thick and smooth, stirring constantly. Cove; and cook 
over h01lmg wate: ~or anotb~r 10 minutes. Mix together the egg 
yolks, the lemon_ JUlCe and nnd; stir into the hot starch mixture. 
Blend well; contmue cooking 3 minutes. Remove from heat· add 
the butter; beat with a dover beater until creamy. Pour into baked 
shell. Cool; cover with meringue made with 2 egu-whites sti:f:B.v 
~eaten.' 3 tablespoons white sugar and I teaspoon cor: starch. Bak~ 
tdl delicately brown in a 3S0°F. oven. Serves 6. 
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TWO-EGG CUSTARD PIE 
Temperature: 450°F. 

325°F. 
Plain pastry 

½ cup white sugar 
¼ teaspoon salt 

1 tablespoon corn starch 

Time: 15 minutes 
20-25 minutes 

2 eggs, slightly beaten 
2 cups hot milk 

Nutmeg 

Line a 9" pie pan with pastry; flute on an edge; bake in a hot 
oven (450°F.) for 5 minutes. In the meantime, prepare the filling 
so that the shell need not stay out of the oven long. Mix together 

· the sugar, salt and cum starch; add the slightly beaten eggs and the 
hot milk. Blend well with the dover beater; pour into the pre
cooked shell; sprinkle with grated nutmeg; return to the oven. 
Continue baking in the hot oven until the crust is set (about 10 
minutes); reduce the oven heat and continue baking until the 
cnstard is furn. The silver knife test is still the best. Serves 6. 

NOTE TO BRIDES: In a perfect custard pie the filling and crust 
are baked sepa.rately. Bake the crust in a 450°F. oven for 12-15 
minutes. Bake the filling in an oiled 9" pan in a 325°F. oven; 
loosen the baked custard gently from the plate and slide it quickly 
and carefully into the baked shell. That gives you the perfect custard 
pie-well cooked and with no soggy 1-1:ndercrust. 

LEMON CUSTARD PIE 
Temperature: 425°F. 

375°F. 
Time: 12-15 minutes 

10 minutes 
l½ cups sifted pastry flour 1 teaspoon white sugar 

½ teaspoon salt 6 tablespoons white sugar 
½ teaspoon baking powder 2 tablespoons water 

½ cup shortening 3 . eggs, separated 
2 tablespoons boiling water 3 tablespoons lemon juice 

2 tablespoons lemon juice I teaspoon grated lemon rind 
1 teaspoon lemon rind, grated . ½ teaspoon salt 

Sift together the flour, salt and baking powder. Combine the 
shortening, hot water and 2 tablespoons lemon juice; beat till cold 
and creamy. Add 1 teaspoon lemon rind, I teaspoon of white sugar 
and the sifted dry ingredients. Chill; roll the dough and line a 9". 
pie shell. Moisten the edges and flute on a rim. Prick; hake in a 
bot oven, 425°F. till golden brown. In the meantime measure into 
the top of a double boiler 4 tablespoons of white sugar, 2 table• 
spoons of water, 3 egg yolks, 3 tablespoons lemon juice, 1 teaspoon 
lemon rind and ½ teaspoon salt. Beat well; cook over boiling 
water till thick and smooth; cool slightly. Beat the egg whites 
till stiff and glossy; add the reserved 2 tablespoons of sugar; heat 
again until stiff. Fold into the lemon mixture. Pile in the baked 

- - - ~- --------=-

P)\STIIY 
197 

shell; brown in a 3750F. oven for 10 ,.,..;~utes. C 
Serves 6. = ool and serve. 

Temperature: 450°F. 
350°F. 

CUSTARD PIE 
Time: 15 minutes 

25 minutes 
Plain pastry 1 

4 r ½ teaspoon salt 
½ eggs, ~ ightly beaten ½ cup hot milk 

3 cup wh1te sugar 1 teaspoon vanilla 

oven ¾in\a 9'.' pie pan with pastry; flute on the edge; bake in a hot 
egus ~:b ~mute:. In ~be hmeant~me, combine the slightly beaten 

o . e suoar, sat, ot milk and vanilla. Pour into th 
p~rt1ally baked shell; continue baking in the 450oF. oven for I; 
rmnutes. Reduce the heat to 350oF . finish b k. ·1 h 
custard is set. Serves 6. ·, a mg unt1 t e 

NOTE TO BRIDES: D h 
j o not c ill custard pie as the fillinl!. separates rom the crust. ~ 

MINCEMEAT 
6 green tomatoes ¾ 

6 tart apples chopped ~i1easpoon ground nutmeg 
1½ dl ' teaspoon salt 

. 2 cups see ess raisin~ ¼ cup cider vineuar 
1 t3 teaspoon1s ground cmnamon ¼ cup fruit juice (any kind) 
. easpoon coves ½ · 
½ teaspoon alls ice 2 cup citron peel, chopped 

½ teaspoon frinue; 1 t:3-hdlespoon grated orange 
o o nn 

sors C;p the t1i11"~o~s and apples; cut the raisins with the scis
·1 ea~ure a t e mgredients into a preserving kettle· simmer 

gent y ~til thick. Pour into sterile jars and seal. y- Id. '3 
-sufficient to fill three 9" pies. ie • quarts 

NOTE TO BRIDES • Try . Ch p 
meat Pie; the flavor co,;,,binatio~sf :~nj;iful J°stry for your Mince-

LEMON CHIFFON PIE 
Baked pie shell-9" 1 cup whites 

¼ l tahle1sdpoon gelatine ½ cup lem~!j~ce 
cup co water 1 t d l 

4 d easpoon grate emon rind 
eggs, separate ½ teaspoon salt 

Soak the gela~ine in the cold water for 5 minutes. Place in the 
~op of~ double !01!er the egg yolks,½ cup white sugar, the lemon 
Jmce, t e grate rmd and the salt. Cook over hoilin water till 
~~;~I~e~nd thi_ck, sti~ring con_stantly. Add the gelatin!; stir until 

. . . <?~I until the IlllXture begins to set. Beat the e 
:hi:;s till st1~ and glossy;_grad~ally beat in the remaining½ c!; 
~ . ~old mto the gelatme mu:ture. Pour into the hak d h ll· 

chill until set. Serves 6. e s e , 
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ORANGE CHIFFON PIE 
Temperature: 450°F. Time: 5 minutes 
Baked pastry shell-9" 2 tablespoons water -

3 eggs, separated 2 tablespoons lemOiil juice 
Ys teaspoon salt ¾ cup orange juice 

4 tablespoons white sugar 1 teaspoon grated orange rind 
l½ tablespoons corn starch 1 tablespoon butter 

Separate the eggs; beat the egg whites till sti~ a~d gl~ssy; add 
the salt and 1 tablespoon white sugar; beat again till strff. Beat 
the egg yolks till light; add the remaining 3 tablespoons of sugar. 
Make a paste of the corn starch and water; add to the egg )'.olk 
mixture. Add the lemon juice, orange juice and grated orange nnd. 
Cook in the top of a double boiler over boiling water till thick, 
stirring frequently. Remove from the_ heat· add t_he butter and 
beat till light. Fold in the egg white ~nxture; pour mto the ?aked 
shell. Brown in a hot oven for five nunutes; cool before cuttmg. 

FRESH PEACH PIE 
Temperature: 450°F. Time: 15 minutes 

350°F. 25-30 minutes 
Plain pastry Skim milk to cover 

½ cup white sugar 1 teaspoon lemon juice 
1/s teaspoon salt ½nn~eadspoon grated lemon 

2 tablespoons flour 
4 cups peaches, sliced 1 tablespoon butter 

Line a 9" pie pan with the plain pa~try. Mix together the 
sugar, salt and flour; sprinkle ¼ of the mixture on the r_aw cru~t. 
Scald, skin and slice the peaches. If they are dropped mt? skim 
milk they will not discolor. When ready to use_ them, dram and 
combine with the lemon juice and rind, the remarnder of the su~ar 
mixture Fill the pie with this mixture; dot with butter; cover with 
a top c~ust. If the bottom crust ~d_ge is_ moi~tened wit~ 1?ilk 
before the top crust is fluted on, no JUICe will boil out. Bake ~n a 
hot oven (450°F.) for 15 minutes; then reduce the heat (350 F.) 
and continue baking till done. Serves 6. 

CANNED PEACH PIE 
Temperature: 425°F. 
Plain pastry 

2½ cups canned peaches, chopped 
¼ cup white sugar 

Time: 40 minutes 
Ys teaspoon salt 

¾ cup peach juice 
1 tablespoon butter 

1 tablespoon lemon juice 
2 tablespoons flour 

Line a 9" pie pan with plain pastry; flute on the edge. Drain 
the peaches; slice the halves. Mix together the sugar, flour and 
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salt. Sprinkle 1 tablesp~n of this mixture on the unbaked pastry. 
Add the remainder to the peach juice; cook over low heat until 
clear ~nd smooth (ahou! 5 minutes). Put the chopped peaches in 
the pie shell. Dot with the butter; sprinkle with the lemon 
juice. Pour the peach juice mixture over them. Cover with lattice 
strips of pastry; bake in a hot oven till done. Serves 6. 

PEACH CUSTARD PIE 
Temperature; 450°F. Time: 15 minutes 

350°F. 20 minutes 
Rich pastry 1 teaspoon com starch 

6 ripe peaches ' 3 eggs 
6 tablespoons white sugar 1 peach kernel ( optional) 

~ine a?" pie pan wit~ ri?h pastry; moisten the edges and flute 
o~ a nm; chill. Save the chppmgs of the pastry; roll and cut in small 
cttdes. Scald, skin a~d slice the peaches. Mix together the sugar 
and corn starch. Sprinkle one quarter of this mixture on the un
cooked pie shell. Add the peaches, filling the pan well. Slightly 
heat the eggs; add the remainder of the sugar mixture and again 
heat. Pour over the peaches; add the peach kernel if you like the 
almond flavor; dot with the pastry cut-outs. Bake in a hot oven 
(450°F.) for 15 minutes; reduce the heat (350°F.) and continue 
cooking for 20 minutes. Serves 6. 

Temperature: 450°F. 
350°F. 

Plain pastry 
2 cups seedless raisins 

½ cup boiling water 
1 cup white sugar 

½ teaspoon salt 

RAISIN PIE 
Time: 15 minutes 

20-25 minutes 
½ cup orange juice 

1 tablespoon lemon juice 
1 tablespoon grated orange 

rind . 

2 tablespoons corn starch 
I tablespoon butter 

Line a 91
' pie pan with plain pastry; moisten the edges; cut a 

Ion~ strip o~ ?astry I½" wide and flute on an edge. Wash and 
dram the ra1sms; place them in a saucepan with the boiling water, 
sugar and salt; heat to boiling. Mix to a paste the corn starch and 
2 !ablespoons orange juice; stir into the raisin mixture; cook and 
stir over low heat until thick and smooth. Remove from the heat· 
add the re1;11aining oran~e juice, the lemon juice, orange rind and 
butter. Sur well; pour mto the unbaked shell. Cover with lattice 
strips of pastry. Bake in a bot oven (450°F.) for 15 minutes; 
reduce the heat to 350°F.; continue baking until the pastry is 
golden brown (20-25 minutes). Serve slightly warm. Serves 6. 
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PUMPKIN PIE 
Temperature: 450°F. 

350°F. 

Time: 15 minutes 
25 minutes 

1 teaspoon cinnamon 
¼ teaspoon cloves 

¼ teaspoon ginger 
½ teaspoon salt 

Plain pastry 
2 eggs. lightly beat~n 

½ cup brown sugar, tightly 
packed 

l½ cups canned or cooked 1 cup milk 
½ cup cereal cream 

pumpkin 
Line a 9" pie pan with plain pastry; fl~te on an ~dge; bake in 

a hot oven (450oF.) for 5 minutes. Combme ~he slightl~ beaten 
ea s with sugar, pumpkin, spices, salt and milk. :our into the 
"g . ll b k d shell Bake in a hot oven for 10 minutes. Reduce 

part1a Y a -e · C · b k" nt"l the 
the heat to 350oF; pour on the cream. ontmue a mg u I 

filling is set. Serves 6. 

CHIFFON PUMPKIN PIE 
l½ cups canned_ pumpkin 

2 teaspoons cIIlDamon 
½ teaspoon ginger . 

Baked 9" pastry shell 
1 tablespoon gelatine 

¼ cup cold water 
¾ cup brown sugar 

3 eggs, separated 

¼ teaspoon allspice 
½ teaspoon salt · 

½ cup milk 
M k the baked shell with a high, fluted-on crust as the pie 

fillin _a J ep. Soak the gelatine for 5 minutes in t?e col~ water. 
g is e "lk kin spices and 

Combine the brown sugar, egg yolks, m1 'pump b: k d 
salt in the top of a double boiler. Beat_ till smoot , co_o an 
stir over boiling water until sn:iooth and thick (abot1;t 1_0 ~utes~. 
R fr the heat· stir m the softened gelatme, chill until 

emove om ' . h"t · 
the mixture begi~s to set. Fold in the s_t1ffiy beaten egZ w I es, 
pour into the baked pie shell; let stand till set . . Serves . 

FRESH RASPBERRY PIE 
Temperature: 450°F. 

350°F. 
Plain pastry 

2 table.spoons corn starch 

Time: 15 minutes 
30-35 minutes 

½ teaspoon salt . 
4 cups raspbernes 

1 tablespoon butter ¾ cup white sugar 
Line a 9" pie pan with pastry. Mix together the co~n star~h, 

d It. 'ft ¼ of this mixture on the raw shell, fill with 
sugar an sa , s1 :4, h · 

b . Spnn" kle the remainder of the corn stare IDIXt~e 
rasp ernes. . Bake 10 
over the fruit; dot with butter; cover with an upper crust. 0 . 

a hot oven (450oF.) for 15 minutes; reduce the heat to 350 F. and 
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continue baking for 30 minutes or until the crust is delicately 
brown. Serves 6. 

APPLE PASTRIES 
Temperature: 450°- 350°F. Time: 40 minutes 
3 cups apples, finely chopped ½ teaspoon salt 

½ cup white sugar ½ cup shortening 
¼ teaspoon cinnamon 1 egg 

1 tablespoon corn starch ¼ cup sour cream 
2 cups sifted cake flour ¼ cup dry crumbs 

2 tablespoons brown sugar 1 tablespoon rich milk 
Pare 4 or 5 tart apples; core and finely chop; there should be 3 

cups. Mix with the white sugar, the cinnamon and corn starch. 
Sift together the flour, brown sugar and salt; cut in the shortening 
until the mixture is like coarse corn meal. Beat the egg slightly; 
mix with the sour cream. Add to the flour mixture; mix lightly 
and chill. Divide the batter in 2 parts; roll the first half into a 
rectangle about ½" thick; lay on an oiled cookie sheet. Sprinkle 
with the crumbs; cover with the apple mixture. Moisten the 
edges; roll out the second half and place it on the apples. Pinch 
the edges together; prick the top with a fork. Brush with the milk; 
bake in a hot oven ( 450°F.) for 15 minutes. Reduce the heat to 
350°F. and continue baking for 25 minutes. Cut in squares while 
still warm and serve slightly warm. 

NOTE TO BRIDES : This is one of the most delicious pastries 
we make. It looks complica.ted but is worth all the work and time. 
Yield: 24 squares. 

BUTTERSCOTCH TARTLETS 
Plain pastry 

l¾ cups scalded milk 
4 tablespoons corn starch 

¼ teaspoon salt 
¾ cup brown sugar 

¼ cup cold milk 
2 egg yolks 

2 tablespoons butter 
1 teaspoon vanilla 

Line 18 tart shells with plain pastry; prick and bake in a hot 
oven. Scald the milk in the top of the double boiler over boiling 
water. Make a paste of the corn starch, salt, brown sugar and cold 
milk; add to the hot milk; cook and stir until smooth and thick. 
Cover; continue cooking for 10 minutes, stirring occasionally. 
Pour a little of the hot mixture over the slightly beaten egg yolks; 
stir into the starch mixture; continue cooking 3 minutes. Remove 
from the heat; add the butter and vanilla; beat with the dover 
beater till creamy. Pour into the baked tart shells; cover with 
meringue made with the whites of the eggs. Bake in a moderate 
oven (350°F.) till delicately browned. Yield: 18 tartlets, 
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BUTTER TARTS 

Temperature: 450°F. 
350°F. 

Time: 10 minutes 
15-20 minutes 

Pastry for 18 medium sized 
tart tins 

1 cup com syrup 
½ cup brown sugar 

2 eggs, slightly beaten 

¼ cup butter 
¼ teaspoon salt 

½ cup nuts, chopped 
(optional) 

½ teaspoon vanilla 

Line 18 medium sized tart tins with pastry. Mix the ~orn 
syrup with the· brown sugar in a saucepan; cook gent~y over direct 
heat for 5 minutes; cool slightly . Pour ove_r th~ slig~tly beat~n 
eggs, beating continuously; add the re1?ainmg ingredient~.- Fill 
the unbaked shells two-thirds full; hake ma h~t oven (4~0 F.) for 
10 minutes. Reduce the heat to 350°F.; continue cookmg for 15 
to 20 minutes or until set. Yield: 18 tarts. 

PECAN BUTTER TARTLETS 

Temperature: 350°F. 
¼ cup butter 

¾ cup brown sugar 
l tablespoon water 

Time: 10 minutes 
1 cup fine dry bread crumbs 

l teaspoon cinnamon 

Measure the butter, sugar and water into a saucepa~; heat to 
boilin . Reduce the heat; stir in the bread crumbs a~d cmna~on. 
Mix Jell; turn into an 8" x 8" shallow pan; press agamst th~ sides 
and bottom of the pan. Bake in a moderate oven for 10 mmutes. 
Chill; fill with the nut filling: 

FILLING 
1 cup brown sugar, firmly ½ t easpoon vanilla 

packed ½ cup nuts, chopped 
2 tablespoons corn starch (pecans, walnuts or 

2 tablespoons sifted almonds) 
all-purpose fl.our 2 tablespoons butter 

2 cups milk, scalded 4 tablespoons white sugar 
2 eggs, separated 1/s teaspoon salt 

¼ teaspoon salt 1 teaspoon corn starch 

Blend the brown sugar, 2 tablespoons co:n starch and the ~~ur 
in the top of a double boiler; stir in the hot :'ulk. Co_ok over ~oilmg 
water till thick and smooth; cover and contmue cookmg l_O ~mutes. 
Beat together the egg yolks and ¼ _teaspoon salt. Stir _mto the 
starch mixture; continue cooking 3 mmutes. Add_ the vamlla, nuts 
and butter. Cool; pour into the baked. shell. St1fRy beat the egg 
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whites, add the white sugar, ½ teaspoon salt and 1 teaspoon 
corn starch. Beat again till stiff and glossy. Pile on the filling; 
brown delicately in a 350°F. oven. Cool; cut in squares and serve. 

RAISIN SQUARES 
Temperature: 450°F. 

350°F. 
2 cups sifted pastry fl.our 

2 tablespoons white sugar 
½ teaspoon salt 

½ cup shortening 
2 eggs, separated 

¼ cup sour cream 
1 cup raisins, chopped 

½ cup hot water 

Time: 15 minutes 
10-12 minutes 

½ cup brown sugar 
2 tablespoons lemon rind, 

grated 
2 tablespoons lemon juice 

2 tablespoons corn starch 
¼ cup dry crumbs 

1 tablespoon white sugar 

Sift together the pastry flour, 2 tablespoons white sugar and 
the salt; cut in the shortening until the mixture is crumbly; make a 
well in the centre. Beat the egg yolks slightly; add the sour cream. 
Add to the flour mixture; mix lightly. Turn on a floured hoard and 
knead to form a hall; cut in half and chill while the raisins are being 
prepared. Measure the raisins, hot water, sugar, lemon rind, 
juice and corn starch into a saucepan. Cook and stir till smooth 
and thick; cool slightly. Roll out the bottom half of the pastry 
to a rectangle 10" x 8" and place on a cookie sheet; sprinkle with 
the dry crumbs; spread with the raisin filling. Roll the second 
half of the pastry; place on top of the raisins, rolling the edges 
together. Brush the top with the . unbeaten egg whites and 
sprinkle with the white sugar. Bake in a hot oven (450°F.) for 15 
minutes. Reduce the heat; continue cooking until done. Yield: 
24 squares. 

GLAZED STRAWBERRY TARTS 
Plain pastry 

l½ quarts fresh strawberries 
½ cup water 

½ cup white sugar 

2½ tablespoons corn starch 
Red coloring 

1 teaspoon butter 

Line 18 tart shells with plain pastry; prick and hake in a hot 
oven. Hull the berries; reserve 1 quart of the choicest. Crush the 
remaining pint of berries in a saucepan; adcl the water, sugar and 
corn starch; mix well. Bring to a boil; simmer gently till clear, 
about 3 minutes. Remove from the heat; run through the strainer; 
add enough coloring to make the glaze a strawberry red. Add the 
butter; spoon the glaze over the choice berries until each one is 
coated. Fill the tart shells; serve without chilling. Yield: 18 tarts. 
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BANBURY TARTS 
Temperature: 450°F. 
Plain Pastry 

2 tablespoons lemon juice 
¼ cup raisins, chopped 

¾ cups apples, finely chopped 
2 tablespoons nuts, chopped 

1 tablespoon orange 
marmalade 

Time: 20 minutes 
½ cup white sugar 

Dash of salt 
¼ teaspoon cloves 

¼ teaspoon mace 
½ teaspoon cinnamon 

2 tablespoons melted 
butter 

Roll the pastry in a thin sheet; cut _i~ 4" ~quare_s; place on an 
oiled cookie sheet. Mix all the remammg mgredien~s; place 1 
tablespoon of the mixture on each squar:· Fold ov:r like a hand
kerchief; press edges together. Prick _with a ~o~kJ if yo~ want to 
give each tart the personal touch. pr~ck t~e ~tial on 1t:-A for 
Anne, B for Bill and so on. Brush with nch milk; bake m a hot 
oven for 20 minutes. This quantity makes 12 tarts. 

DELICIOUS CHEESE TARTS 

Rich pastry 
¼ cup shortening 

1/s cup white sugar 
1 egg, separated 

1 tablespoon old cheese, 
finely grated 

Dash of nutmeg 
½ cup sifted all-purpose flour 

Ys teaspoon salt 
1 teaspoon baking powder 

¼ cup milk . 
Strawberry or raspberry Jam 

Line 18 tart tins with rich pastry. Cream together the 
shortening and sugar; beat till fluffy. Add the unb~aten egg yolks 
and beat well; add the grated cheese and nutmeg. ~ift togeth_er the 
flour salt and bakino- powder; add, alternately with the milk, to 
the :gg batter; fold i~ the stiffiy beaten egg whites. Place a h3:lf 
teaspoonful of jam in the bottom of each unbaked t~rt shell_- Fill 
¾ full with the batter; cut tiny rounds of pastry mth a th~hle; 
place on top like a coin. Bake in a moderate oven. Serve shghtly 
warm. Yield: 18 tarts. 

CHOCOLATE CREAM TARTS 
Line 18 tart shells with plain pastry; prick and bake in a ~ot 

oven. Fill with Chocolate Cream Pie filling (page 193); top with 
meringue and brown in a moderate oven. 

LEMON TARTS 
Line 18 tart shells with plain pastry; prick a_nd bak; in a hot 

oven. Fill with Lemon Filling (page 195); top with mermgue and 
brown in a moderate oven. · 

CHAPTER 13 

Fowl 

ROASTING CHART FOR CHICKEN 
Drawn Weight 

2-3 pounds 
3-4 pounds 
4-4½ pounds 
4½ pounds 

Temperature 
325°F. 
325°F. 
325°F. 
325°F. 

Approximate Time 
45 minutes per pound 
43 minutes per pound 
40 minutes per pound 
36 minutes per pound 

ROASTING CHART FOR TURKEY 
Drawn Weight 

7-10 pounds 
10-15 pounds 
15-20 pounds 

Temperature 
325°F. 
325°F. 
325°F. 

Approximate Time 
30 minutes per pound 
20 minutes per pound 
18 minutes per pound 

CHICKEN A LA KING 
1 boiling fowl, 5 pounds 2 tablespoons green pepper or green 

1 onion pickle, chopped 
2 whole cloves 5 tablespoons flour 

l½ tablespoons salt ¾ teaspoon salt 
3 tablespoons butter l½ cups chicken stock 

l ½ cups fresh or ¾ cup cream 
canned mushrooms, l½ tablespoons pimento, chopped 
sliced 1 egg, well beaten 
Singe, wash and cut up a boiling fowl. Put in a heavy sauce

pan; almost cover with boiling water; add the onion, peeled and 
stuck with the cloves. Cover and bring to a rapid boil. Reduce 
the heat; add the salt and simmer till tender. Cool slightly; 'dice 
the ehicken (you will need 3 cups). If the hot stock is strained. 
through a flannel wrung from hot water, all the fat is eliminated. 
Heat the butter; add the mushrooms ar:i,d green pepper or pickle. 
Cook and stir till tender (about 5 minutes). Blend in the flour and 
salt; let bubble for 3 minutes. Add the stock slowly; cook and stir 
till smooth and thick. Add the cream, the diced chicken and the 
pimento; heat to boiling. Pour over the well-beaten egg and serve 
at once. Serves 8. 

To Serve: Here is the neatest way to serve the chicken a la king. 
Cut thin slices of bread; remove the crusts and brush with the 
chicken fat. Line oiled muffin pans with the bread and bake in a 
fairly hot oven. The bread ·cases lift out easily after baking, are 
crisp and brown and will hold a good liberal serving. · 
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CHICKEN POT PIE 

Temperature: 375°F. 
1 boiling fowl 

1 onion 
1 whole clove 

2 teaspoons salt 
Dash of pepper and mace 

Cold water 

Time: 25 minutes 
l½ tablespoons chicken fat 

1 ½ tablespoons flour 
Dash of paprika 

½ teaspoon salt 
2 cups milk 

1 cup chicken stock 

Cut the chicken in pieces; place in a kettle with the onion 
stuck with the clove. Add the seasonings; add cold water to cover. 
Simmer gently until tender; strain the stock. Remove the meat 
from the bones. Blend the chicken fat and flour together; add the 
paprika and salt. Let bubble for 3 minutes; add the milk; cook 
and stir till smooth; add 1 cnp chicken stock. Combine with the 
chicken; place in a 2-quart oiled casserole. Pour the following 
batter over the chicken. 

BATTER 

2 cups sifted pastry flour ½ cup milk 
l½ teaspoons salt 2 tablesEoons melted chicken fat 

2 teaspoons baking powder 2 eggs, well beaten 

Sift together the flour, salt and baking powder. Combine the 
milk, melted chicken fat and eggs. Beat till light; pour into the flour 
mixture. Stir as little as possible. Pour over the chicken. Bake 
till the crust is golden brown and light. Serves 6. 

ROAST CHICKEN-SAUSAGE STUFFING 

Temperature: 325°F. 
Roasting chicken, 

5-5½ pounds 
3 cups bread crumbs (soft) 

1 cup sausage meat 
1 tablespoon parsley, finely 

chopped 

Time: 2-2½ hours 
1 teaspoon onion, grated 

1 teaspoon salt 
½ teaspoon pepper 

Few grains nutmeg 
2 tablespoons melted fat 

Dress and clean the chicken. Combine all other ingredients; 
stuff both the crop and body cavity. Sew or skewer together. Turn 
the tips of the wings under the back; skewer the legs tight to the 
body; pass a cord around the end of _the ske~ers and_ under ~he 
back. Brush the breast with salad 011; dust 1t very lightly with 
flour (this keeps the breast meat moist, particularly in a tender 
bird). Wrap the bird in heavy bwwn paper oiled on the ins~de. 
Place breast up on a rack in a roasting pan. Bake uncovered, ma 
moderate oven until done. Do not turn or baste. Serves 5-6. 
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ROAST CHICKEN-POT A TO STUFFING 

Temperature: 325°F. Time: 2 hours 
l roasting chicken, 5 pounds 

7 large raw potatoes, grated 
3 stalks celery, finely chopped 

2 onions, chopped 

4 tablespoons melted fat 
¼ cup celery leaves, chopped 

l teaspoon salt 
½ teaspoon paprika 

Singe the chicken and get it ready for stuffing. Grate the 
potatoes; add to them the finely chopped celery and diced onions; 
blend well; add the fat. Add the chopped celery leaves and the 
seasonings; stuff the chicken. Sew or skewer together. Oil a sheet 
of heavy brown paper; wrap the chicken iu it. Place on a rack and 
cook, uncovered, in a 325°F. oven till t ender. Allow 25 to 30 
minutes to the pound. Remove the paper wrapping for the last 
15 minutes. Serves 6. 

DRESSING FOR ROAST CHICKEN 

2½ cups soft bread crumbs l t easpoon salt 
2½ tablespoons melted butter 1/s teaspoon pepper 

or shortening l medium sized onion, chopped 
l teaspoon poultry dressing 

Combine all the ingredients. Use as stuffing for chicken. 

SMOTHERED CHICKEN 

Temperature: 325°F. 
1 boiling fowl, 4 to 5 pounds 

1 teaspoon salt 
½ teaspoon paprika 

4 tablespoons flour 
4 tablespoons fat 

1 onion, chopped 

Time: 2 hours 
3 stalks celery, chopped 

½ cup carrots, diced 
1 ½ cups rich milk 

½ cup mushrooms, sliced 
2 tablespoons flour 

¼ cup milk 

Clean and disjoint the chicken; cut in serving pieces. Measure 
the salt, paprika and flour into a bag. Add the chicken; shake well 
till each piece is coated. Heat the fat; sear the chicken till broWJ11_ 
all over. Place the chicken in a 2-quart casserole. Add the vege
tables to the hot fat; cook and stir till golden brown. Add them to 
the casserole; over all pour the milk. Cover tightly ; cook slowly till 
tender. Add the mushrooms 15 minutes before the dish comes 
from the oven. Thicken the gravy by adding a paste made with 
the flour and milk. The chicken is good but the gravy poured over 
hot biscuits is the belle of the ball. Serves 6. 
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CANADIAN BAKED CHICKEN 
Temperature: 400°F. 
1 roasting chicken 

(5-5½ lbs.) 
10 strips breakfast bacon 

Whole cloves 
¼ cup brown sugar 

Time: 1 hour 
1 teaspoon salt 

Dash of pepper 
1 tablespoon corn starch 

2 tablespoons fat 
½ cup hot water 

Have the chicken cut in serving pieces. Roll each piece in a 
slice of bacon and fasten with toothpicks. Stick 3 whole cloves in 
each section; place in a roasting pan. Sprinkle with a mixture of 
the sugar, salt, pepper and corn starch; add the fat and hot water. 
Cover tightly; hake in hot oven till tender. Serve with creamy 
mashed potatoes. Serves 6. 

ROAST GOOSE 
Temperature: 325°F. Time: 3½-4 hours 
1 goose, 10 pounds ½ cup seeded raisins 

(drawn weight) 1 tablespoon parsley, chopped 
¾ cup melted fat l½ teaspoons salt 

1 cup onion, finely chopped Dash of pepper 
3 cups apple, pared and chopped ¼ teaspoon poultry dressing 

7 cups soft bread crumbs 4 tablespoons sugar 

Singe, clean, wash and wipe the goose. Heat the £at in the 
bottom of the roasting pan, add the onions; stir and cook over low 
heat till the onions are tender. Add the apple, the crumbs, the 
raisins, parsley, seasonings and sugar. Stuff the goose (both crop 
and body cavity); sew and tie; the legs and wings are often too 
short to truss. Prick the skin in several places and DO NOT brush 
with fat or oil. Place on a trivet. Roast breast side up and un
covered. Do not use any water, do not baste, do not turn. I£ the 
goose is very fat, pour off some of the surplus fat during roasting. 
The flavor of the stuffing is delicious and unusual. Serves 10. 

ROAST DUCKLING-ORANGE SAUCE 
Temperature: 325°F. 
1 duckling, 4 pounds 

6 green apples 
½ cup raisins 

2 cups stale br~ad crumbs 

Time: 1 hour, 25 minutes 
1 teaspoon salt 

Dash of pepper 
¼ teaspoon poul_try dressing 

2 tablespoons hot fat 

Wipe, singe and clean the duckling. Pare, core and dice the 
apples. Cover the raisins with boiling water; drain, chop and add 

, to the apples. Add all remaining ingredients and blend well. Stoff 
the duckling; sew up. Wrap the bird in heavy brown paper, oiled 

t,-
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on the inside; leave the ends open so that the fat will flow into the 
pan. Place on a rack in a roasting pan; roast uncoveryd and 
without water till tender. In the meantime, peel an orange; scrape 
off and discard the white membrane; cut the yellow peel in thin 
strips; cook in 1 cup of boiling water for 15 minutes. Drain and 
discard the water. Remove all the membrane from the orange 
sections and break them into a pan. When the duck is tender, add 
the drippings to the orange; add the cooked peel, ½ teaspoon salt, 
½ teaspoon lemon juice and 2 tablespoons red jam or jelly. Simmer 
for 10 minutes; pour over the duck and serve. Young peas and 
small new potatoes are always good with duck. Don't forget the 
salad, for dressed duck seems to need the sharp salad flavor to 
cut the poultry richness. Serves 4-5. 

SAUSAGE DRESSING FOR TURKEY 
8 cups soft bread crumbs 

2 cups sausage meat 
1 tablespoon parsley, finely 

chopped 
1 teaspoon onion, grated 

1- teaspoon salt 
½ teaspoon pepper 

Few grains nutmeg 
2 tablespoons melted fat 

1 egg, well beaten 

Mix the bread crumbs, sausage me~t and ~easonings; add 
melted fat and beaten egg. Use as stuffing for turkey. 

ROAST TURKEY-SWEET POTATO STUFFING 
Temperature: 325°F. Time: 4 hours 
1 turkey, 10 pounds (drawn) ½ i.::up celery, chopped 

1 teaspoon baking soda l½ teaspoons salt 
1 lemon ¼ teaspoon paprika 

4 cups sweet potatoes, mashed ½ teaspoon hlack pepper 
4 slices breakfast bacon, diced ¼ cup cream 

2 cups soft bread crumbs 2 eggs, slightly beaten 
½ cup onion, chopped 1 tablespoon parsley, chopped 

Singe, clean and wipe the turkey; rinse the inside with water 
to which 1 teaspoon of baking soda has been added. Cut the 
lemon in half; rub the turkey on the outside with the cut lemon. 
Cook the sweet potatoes till soft; drain; beat till smooth. Dice the 
bacon; pan-fry till crisp; pour the bacon and fat over the soft bread 
crumbs. Add the mashed sweet potatoes and all other ingredients; 
stir till blended. Stuff the turkey; fasten with skewers; roll the 
bird in heavy brown paper which has been oiled on the inside; leave 
the ends open. Cook in uncovered roasting pan until golden brown. 
Serves 10-12. 

NOTE: Do not baste, cover or add water. 
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ROAST TURKEY-CELERY STUFFING 
Temperature: 325°F. Time: 4 hours 
I turkey, 10 pounds I onion, chopped 

(drawn weight). 4 quarts day-old bread crumbs 
4 cups celery, finely chopped 2 tablespoons poultry dressing 

4 cups boiling water I tablespoon salt 
½ cup fat I teaspoon pepper 

Weigh the turkey after it has been drawn and the head and 
feet have been removed. Simmer the celery in the boiling water 
till tender. Drain, reserving I cup celery liquid. Heat the fat, 
add the onion. Cook and stir till tender. Add the crumbs; 
seasonings, cooked celery and liquid. Mix thoroughly. Stuff the 
turkey lightly, filling both body and crop. Sew or skewer together 
and cover with heavy brown paper ?iled on the inside. Place, 
breast up, on a rack in a roasting pan; roast uncovered, without 
basting or turning, until tender. Serves 10-12. 

TURKEY SQUARES 
Temperature: 350°F. 
2 tablespoons fat 

2 tablespoons onion, 
chopped 

3 cups cooked rice 
l½ cups left-over chicken 

or turkey, diced 

Time: 40 minutes · 
¾ cup gravy 

2 eggs, well beaten 
I teaspoon salt · 

Dash of pepper, mace and 
cavenne 

.¼ cup .. grated cheese 

Heat the fat in a saucepan; add the chopped onion; cook and 
stir till tender and golden brown. Add all the remaining ingre
dients and blend well. Bake in an oblong pan 8 11 x 12 ". Five 
minutes before taking from the oven, sprinkle with the grated 
cheese. When firm cut in squares and serve with a tossed salad. 
Serves 12. 

1 

CHAPTER 14 

Luncheon and Supper Dishes 

STUFFED CABBAGE LEAVES 

Temperature: 350°F. 
12 cabbage leaves 
. I cup cooked rice 
½ pound fresh pork, ground 

½ pound chuck beef, ground 
¼ pound smoked ham, ground 

1 egf, well beaten 
1 smal onion, chopped 

Time: 1 hour 
1 tablespoon parsley, chopped 

1 teaspoon salt 
Dash of pepper and paprika 

1 cup boiling water 
1 beef cube 

4 slices breakfast bacon 

Take the large, tender leaves from the cabbage, cook them in 
boiling salted water for 10 minutes; drain. Mix together the 
cooked rice, the ground meats, the egg, onion, parsley and season
ings; place a spoonful of the mi'Cture on each cabbage leaf. Roll 
up and fasten with a tooth pick. Place the rolls in an oiled casser
ole. Dissolve the beef cube in the boiling water; pour over the 
cabbage leaves. Cover with the bacon slices, cut in thirds. Bake 
in a moderate oven; serves 6. Serve hot with green beans. 

ESCALLOPED CORN WITH SAUSAGES 

Temperature: 350°F. 
1 pound pork sausages 

3 tablespoons flour 
l½ cups milk 

½ teaspoon salt 
Dash of pepper 

Time: 20 minutes 
1 tablespoon red or green pepper, 

chopped. 
2½ cups cooked corn 

½ cup cracker crumbs 

Put the sausages in a cold pan; add a little water; cover and 
pan fry till lightly brown (about 8 minutes); remove to a hot 
platter. Reserve 3 tablespoons of the sausage fat in the pan; blend 
in the flour. Let bubble for two or three minutes; slowly add the 
milk; cook and stir till smooth and thick. Add the seasonings and 
the chopped pepper. Arrange half the sausages in the bottom of a 
casserole; cover with the freshlv cooked corn which has been cut 

' from the cobs, then with the s;uce. Top with the crumbs, which 
have been stirred in the sausage pan with some of the fat. Arrange 
the remainder of the sausages on top; bake in a moderate oven for 
20 minutes. Serves 6. Serve with a tossed salad made by combin
ing chopped lettuce, tomatoes, radishes and young onions. 



212 K A T E A I T I( E· N ' S C A N A D I A N C O O K B O O K 

CHEESE PUDDING 

Temperature: 425°F. 
12 slices stale bread 

Butter or cream cheese for 
spreading 

½ pound nippy cheese, cubed 
3½ cups milk 

Time: 30 minutes 
4 eggs 

1 teaspoon salt 
Dash of pepper 

¾ cup onion, chopped 

Spread the bread lightly with butter if you can spare it or with 
cream cheese moistened with milk. Arrange alternate layers of 
bread and nippy cheese in an oiled 2-quart casserole; pour 2 cups 
milk over the mixture; let stand 10 minutes. Beat the eggs till 
light; add the remaining milk, seasonings and onion. Pour over 
the bread; hake in a hot oven until firm. Serve with a tossed 
salad and thick slices of beefsteak tomatoes. Serves 6. 

CHEESE SAVOURY 

Temperature: 325°F. 
1 cup soft bread crumbs 

I½ cups hot milk 
2 tablespoons melted fat 

½ cup tomato juice 
1 tablespoon greens, chopped 

(Parsley, pepper or pickles) 
1 onion, chopped 

Time: I .hour, 15 minutes 
l½ cups grated cheese 

1 teaspoon salt 
Dash of pepper and paprika 

3 eggs, well beaten 
1 cup cooked vegetables (pota

toes, carrots, peas, beans or 
any other mixture) 

Measure the crumbs into a bowl; cover with the hot milk; beat 
till smooth. Add the melted fat, the tomato juice, chopped greens, 
onion, cheese and seasonings; lastly, add the well beaten eggs. Put 
the vegetables in an oiled l½-quart casserole; pour the milk and 
cheese mixture over them. Set in a pan of hot water; bake until 
the custard is firm. Serve hot with escalloped tomatoes. Serves 6. 

EGGS BAKED IN CHEESE 

Temperature: 350°F. 
¾ pound Canadian cheese, grated 

½ teaspoon salt 
½ teaspoon pepper 

1 teaspoon fat 

Time: 15 minutes 
6 eggs 

½ teaspoon dry mustard 
¾ cup thin cream 

Oil a shallow baking dish and sprinkle the grated cheese on 
the bottom; dust with salt and pepper; sprinkle with the fat. Break 
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the eggs, one at a time, over the cheese. Add the mustard to the 
cream and pour over the eggs. Bake in a moderate oven till the 
whites of the eggs are set (about 15 minutes). Serve hot with 
potato puffs. Serves 6. 

BAKED CHEESE DELIGHT 

Temperature; 325°F. 

1 cup hot cooked wheat cereal 
½ cup milk 

1 cup grated cheese 
1 tablespoon butter 

½ teaspoon salt 

Time: 40-45 minutes 

Dash of pepper 'and mace 
1 tablespoon corn starch 

1 tablespoon cold milk 
2 eggs, separated 

Heat the wheat cereal and ½ cup of milk in the top of the 
don.hie boiler; blend until smooth with a dover heater. Add the 
cheese, butter, seasonings and the corn starch, which has been 
mixed to a paste with 1 tablespoon of cold milk. Blend well with 
the dover heater. Remove from the heat; add the unbeaten egg 
yolks; heat till smooth. Fold in the stiffly beaten egg whites. Pour 
into an oiled !½-quart casserole; set in a pan of hot water; oven 
hake until firm. Test with a silver knife. Serve with sliced toma
toes and cucumbers. Serves 6. 

CHEESE AND RICE CASSEROLE 

Temperature: 325°F. 

¾ cup rice 
6 cups boiling water 

1 teaspoon salt 
3 tablespoons fat 

3 tablespoons flour 
¾ cup milk 

Time: 50 minutes 

3 eggs, separated 
l cup grated cheese 

¾ teaspoon salt 
¼ teaspoon dry mustard 

Dash of pepper 

Cook the rice in the boiling salted water till tender, about 20 
minutes. Drain; riuse with boiling water. Let the rice fluff up in 
the howl while the remainder of the dish is being prepared. Melt 
the fat in a saucepan; blend in the flour; let bubble 3 minutes. 
Add the milk slowlv · cook and stir until smooth and thick. Beat 
the egg yolks till ligh,t; add the cooked rice, the cheese ~nd season
ings. Combine with the milk mixture; fold in the stiffly ~eaten 
egg whites. Pour into an · oiled l½-quart casse!ole; bake m the 
oven in a pan of warm water till set. Serve hot with escalloped 
tomatoes and hot brown rolls. Serves 6. 
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BAKED EGGS IN POT A TOES 
Temperature: 350°F. Time: 1 hour 
6 large potatoes 6 eggs 

2 tablespoons butter ½ teaspoon salt 
6 thin slices loaf cheese Dash of pepper and paprika 

Scrub the potatoes; brush well with oil and bake in a moderate 
oven till tender. Cut a slice from the side and scoop out about half 
the potato. Use this half for potato cakes. Dot the potatoes with 
butter; lay in the slices of cheese; break in an egg and dust lightly 
with salt, pepper and paprika. Return to the oven and continue 
baking till the egg white is set (about 15 minutes): Serve hot with 
buttered cabbage. Serves 6. 

BAKED OMELETTE 
Temperature: 350°F. Time: 30 minutes 
2 tablespoons butter Dash of pepper and paprika 

1 ½ tablespoons com starch 1 cup milk 
1 tablespoon onion, finely chopped. 4 eggs, separated 

1 teaspoon salt ½ teaspoon dry mustard 

Melt the butter in a frying pan; remove from the ·heat; blend 
in the corn starch, chopped onion and seasonings. Let bubble over 
low heat for 3 minutes. Gradually add the milk; stir and cook 
until the sauce is thick. Remove from the heat; cool slightly. Add 
the well beaten egg yolks and mustard. Fold in the stiffly beaten 
egg whites. Pour into a l½-quart oiled casserole; bake in a moder
ate oven till a delicate brown. Serves 4. 

BAKED CHEESE OMELETTE 
Temperature: 350°F. 
3 tablespoons butter 

3 tablespoons sifted pastry flour 
1 tablespoon onion, finely chopped 

1 teaspoon salt 
Dash of pepper 

Time: 30 minutes 
Dash of paprika 

1 cup milk 
One 4-oz. package 

cheese 
4 eggs, separated 

cream 

Melt the butter; blend in the flour, chopped onion and season
ings; let huhble ou low heat for 3 minutes. Gradually add the 
milk; stir and cook until the sauce is thick and smooth. Remove 
from the heat; add the cream cheese; cool slightly. Add the well 
beaten egg yolks; fold in the stiffly beaten egg whites. Bake in an 
oiled l½-quart casserole in a moderate oven until a delicate brown. 
This omelette will not fall as quickly as a pan-cooked omelette; 
it is firmer in texture and moister. Serve with sliced tomatoes 
and cucumbers. Serves 4. 

l 
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RICE-EGG OMELETTE 
Temperature: 325°F. 
4 tablespoons fat 

4 tablespoons flour 
1 teaspoon salt 

Time: 35-40 minutes 
2 cups cooked rice 
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2 cups milk 

¼ teaspoon paprika 
½ teaspoon dry mustard 

4 tablespoons cheese, grated 
3 eggs, separated 

Melt the fat iu a saucepan; blend in the flour and salt; let 
bubble 3 minutes. Slowly add the milk; cook and stir till smooth 
and thick. Cook for 5 minutes over low heat, stirring occasion
ally. Beat the egg yolks; add the rice, seasonings, cheese and the 
sauce. Fold in the stiffly beaten egg whites. Pour into a l½-quart 
oiled baking dish. Bake in a pan of hot water in a moderate oven 
till firm and golden brown. Serve with escalloped corn and sliced 
tomatoes. Serves 6. 

POT A TO OMELETTE 
Temperature: 350°F. 
3 eggs, separated 

3 tablespoons cereal cream 
1 cup warm, lightly mashed 

potatoes 
1 teaspoon salt 

Time: 15 minutes 
Dash of pepper and paprika 

1 tablespoon onion, grated 
1 teaspoon parsley, chopped 

2 tablespoons fat 

Separate the eggs; beat the whites till stiff and glossy . Beat 
the yolks till very light; add the cereal cream, mashed potatoes, 
seasonings, onion and parsley. Fold in the stiffly beaten egg whites. 
Heat the fat in a heavy frying pan; turn in the omelette. Cover. 
reduce the heat and cook until the bottom is crisp and brown, Re
move the lid; hake in the oven until crusty. Serve with spiced 
apple balls. Serves 4-5. 

SCOTCH OMELETTE 
Temperature: 450°F. Time: 5 minutes 
¾ cup soft white bread crumbs Dash of pepper and paprika ' 

½ cup hot milk ¾ teaspoon salt 
4 eggs, separated 1 tablespoon fat 

Cover the crumbs with the hot milk; beat until smooth. Sep
arate the eggs; beat the yolks until thick and lemon colored. Add 
to the bread; add the salt, pepper and paprika. Fold in the stiffly 
beaten egg whites. Melt the fat in the frying pan; pour in the egg 
mixture. Cook over low heat for about 10 minutes, lifting the 
edges so that the liquid will run out. When nicely browned and 
firm, place in a hot oYen for about 5 minutes to dry. Fold and serve 
at once. Serves 4. 
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PUFFY OMELETTE 
Temperature: 350°F. Time: 12-15 minutes 
6 eggs, separated ½ teaspoon baking powder 

6 tablespoons hot water ½ tablespoon onion, grated 
¾ teaspoon salt (optional) 

Dash of pepper and paprika l½ tablespoons fat 

Separate the eggs; heat the whites until glossy and stiff. Beat 
the yolks until light and lemon colored; add the hot water, season
ings, baking powder and grated onion. Fold in the stiffly beaten 
egg whites. Ruh a heavy iron or aluminum frying pan with salt; 
heat the fat until hot hut not sizzling. Pom in the omelette mix
ture; cover and reduce ~he heat. Cook until puffy and golden 
brown underneath; hake m a moderate oven until the top is dry. 
B~ sure not to overcook or the omelette is tough. Loosen the edge 
with a spatula and crease through the centre; with the spatula tum 
one half over the other. Slide to a hot platter; serve with buttered 
toast and apple butter. Serves 6. 

BAKED HASH OMELETTE 
Temperatme: 350°F. Time: 35 minutes 
2 tablespoons melted fat ½ cup 0 tomato juice 

1 onion, finely chopped I teaspoon salt 
l¾ lbs. chuck steak, ground ½ teaspoon pepper 

2 cups raw potatoes, grated Dash of cayenne 
% cup milk ¾ cup chili sauce 

Heat the fat in a heavy saucepan; add the onion· cook and 
stir till golden brown. Mix together the meat, pota ~oes, milk, 
tomato juice and seasonings; add to the onion; cook and stir until 
the meat is tender. Take from the heat and pt·ess well down in the 
pan. Place in the oven; bake until well browned top and bottom. 
Remove fr~m the oven; spread half the top with the chili sauce; 
turn ove1· hke an omelette an~ slide to a hot platter. Serve with 
apple butter and hot biscuits. Serves 6. 

CREAMY SCRAMBLED EGGS 
Temperature: 350°F. Time: 12-15 minutes 
1 tablespoon butter Dash of pepper and paprika 

4 eggs ½ cup milk 
¾ teaspoon salt 2 tablespoons cooked rice 

, ~elt the butter in a shallow baking dish. Beat the eggs 
slightly; add the seasonings, milk and cooked rice. Pour this mix
ture into the hak~ng _dish. Da~e in a ~noderate oven till the eggs 
are creamy, reachmg m 3 or ,1 tunes to hft the eggs from the bottom 
of the dish. Serve over squares of buttered toast. Serves 4. 

1 egg 
½ cup milk 

½ teaspoon salt 
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FRENCH TOAST 
2 tablespoons fat 

4 slices of bread 

217 

Slightly heat the egg in a deep plate; add the milk and salt. 
Heat 1 tablespoon of fat in a frying pan. Dip the slices of bread in 
the egg mixture; pan fry in the hot fat until brown on one side. 
Lift from the pan. Heat the remaining fat in the frying pan; pan 
fry the uncooked side. Serve hot with strawberry jam. Se1·ves 4. 

NOTE TO THE BRIDE: For a dif!ere11tflavor, substitute tomato 
juice for the milk; for a pungent dish, use grapefruit juice instead 
of the milk. 

BAKED HASH AND EGGS 
Temperature: 350°F. 
1 cup gravy 

Time: 10-12 minutes 

l½ cups cooked meat, chopped 
1 onion, chopped 

2 cups mashe<;l potatoes 
6 eggs 

Salt and pepper 
1 teaspoon meat extract ½ cup grated cheese 

Combine the gravy, chopped meat, onion and meat extract; 
heat to boiling. Covet· the bottom of an oiled baking dish with the 
fluffy mashed potatoes; spread with the hash mixture. Make six 
depressions in the hash mixture; break in the eggs. Sprip.k]e with 
salt and pepper; hake in a moderate oven for 5 minutes. Remove 
from the oven and sprinkle with the grated cheese; continue baking 
until the eggs a1·e set, from 5 to 8 minutes. Serves 6. 

. LIMA BEAN SAVOURY 
2 cups dried Iima beans 

4 teaspoons salt · 
3 tablespoons fat 

1 cup onion, sliced 
½ cup celery, chopped 

1 tablespoon flour 
½ teaspoon dry mustard 

2 'tablespoons molasses or brown 
sugar 

½ teaspoon ginger 
2 ½ cups chopped fresh or canned 

tomatoes 
½ cup loaf cheese, cubed 

Wash the heans and soak overnight in cold water. In the 
morning drain, cover with boiling water and add 2 teaspoons of 
the salt. Cover; simmer slowly till tende1· (about 1 hour); drain. 
Heat the fat; add the sliced onions and chopped celery; cook until 
tender but not brown. Blend in the flour and mustard; add the 
molasses 01· brown sugar, the remaining salt, pepper, tomatoes and 
the beaus. Simmer for 5 minutes; add the cheese; cook till the 
cheese is melted. This is a delicfous savoury. Serves 6. 
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LUNCHEON SPECIAL 
1 cup ·uncooked rice 2 cups milk 

2½ quarts boiling water 1 teaspoon salt 
1 tablespoon salt Dash of pepper, mace and paprika 

1 tablespoon French mustard 1 cup grated cheese 
¾ cup fat ½ cup sweet pickle, diced 

4 tablespoons flour 3 hard-cooked eggs, sliced 

Cook the rice in the boiling salted water until tender; drain; 
rinse with boiling water. Stir in the mustard; press into a round 
baking dish which has been well oiled. Set the rice dish in a shallow 
pan of hot water; cook over gentle heat for 10 minutes. In the 
meantime, melt the fat in a saucepan; blend in the flour; let bubble 
3 minutes. Slowly add the milk; cook until smooth and thick. 
Add the seasonings and cheese; stir until the cheese is melted. 
Remove from the heat; add the sweet pickle and hard cooked eggs. 
Unmould the rice on a large hot platter; pour the sauce over it 
and serve at once with chutney and brown bread. Serves 6. 

MACARONI AND CHEESE 
Temperature: 400°F. 
1 cup broken macaroni 

2 quarts boiling water 
1 tablespoon salt 

3 tablespoons fat 
3 tablespoons flour 

¼ teaspoon dry mustard 

Time: 20 minutes 
¾ teaspoon salt 

Dash of pepper 
2 cups hot milk 

1 tablespoon chopped onion 
2 cups grated cheese 

½ cup buttered crumbs 

Cook the macaroni in the boiling salted water until tender; 
drain and rinse. Melt the fat in a saucepan; blend in the flour; let 
bubble 3 minutes. Add the seasonings, hot milk and onion; add 
the grated cheese and stir until it is melted. Mix the sauce and the 
macaroni; turn into a well oiled l½ quart casserole. Top with the 
buttered crumbs; bake in a hot oven till brown. Serves 6. 

ROLLED NOODLE BROWNIES 
1 cup hot mashed potatoes 

1 egg, well beaten 
½ teaspoon salt 

Dash of pepper and celery salt 
1 cup pastry flour 

2 tablespoons fat 
4 eggs, well beaten 

½ cup milk 
½ teaspoon salt 

Dash of pepper 

Measure the potatoes into a bowl; add the egg, ½ teaspoon 
salt, a dash of pepper, a dash of celery salt and the flour; mix well. 
Flour the hands; take out small pieces of the potato mixture; roll 
to make pencil-shaped noodles 2" long. Have ready a pan of boil
ing salted water; drop in the noddles and let cook for 15 minutes. 
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Drain well. Heat the fat in the frying pan; pan fry the noodles 
until golden brown. Combine the well beaten eggs with the milk, 
salt and pepper; pour over the crisp noodles; stir gently until 
creamy. Serve at once. Serves 6. 

· RING OF PLENTY 
Temperatnre: 350°F. 
l½ cups cooked macaroni 

(¼ pound uncooked) 
2 quarts boiling water 

l½ teaspoons salt 
1 cup Canadian cheese, grated 

1 cup soft bread crumbs 
1 tablespoon parsley, chopped 

3 tablespoons melted fat 
1 medium onion, finely chopped 

Time: 45 minutes 
I cup bot milk 

1 egg, well beaten 
1 teaspoon salt 

½ teaspoon pepper 
I teaspoon grated lemon rind 

1 tablespoon lemon juice 
2 tablespoons canned pimento, 

chopped 
8 servings cooked green peas 

Break the macaroni in short pieces; cook in the boiling salted 
water until tender. Drain and rinse; there should he l½ cups. 
Combine with all the remaining ingredients except the peas. Pour 
into an oiled 9" ring mould; bake in a pan of hot water until firm. 
Remove from the oven and let stand in the warming oven for 10 
minutes; unmould on.a hot platter; fill the centre with the cooked 
peas. Serve with brown rolls. Serves 8. 

ESCALLOPED POTATOES WITH HAM 
Temperature: 350°F. 
1 slice smoked ham, 1 ½" thick 

1 tablespoon prepared mustard 
4 cups raw potatoes, sliced 

3 tablespoons fat 
3 tablespoons fl.our 

l½ cups milk 
1 teaspoon salt 

Time: l½ hours 
¾ teaspoon dry mustard 

Dash of pepper 
1 cup cheese, grated 

¾ cup green pickle, chopped 
3 tablespoons cornflakes 

1 tablespoon melted fat 

Nick the edges of the ham and place on the bottom of an oiled 
baking dish; spread with the prepared mustard. Peel the potatoes 
and cut in thin slices; cover with boiling water; let stand till cool; 
drain well. Melt the fat in a saucepan (bacon fat is delicious); 
blend in the flour and let bubble 3 minutes. Add the milk slowly; 
cook and stir till thick and smooth. ·Remove from the heat; add 
the seasonings, cheese and chopped green pickle. Cover the ham 
with alternate layers of sliced potatoes and cream sauce; bake in a 
moderate oven till the potatoes are cooked. Five minutes before 
taking from the oven cover with a mixture of the corn flakes and 
melted fat. S~rve with scrambled eggs. Serves 4-5. 
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MACARONI CASSEROLE 
. Temperature: 350°F. 
2 cups macaroni, broken 

3 quarts boiling water 
1 tablespoon salt 

1 pound beef liver 
¼ cup flour 

1 teaspoon salt 
Dash of pepper 

¼ teaspoon dry mustard 

Time: 15-20 minutes 
4 tablespoons fat 

1 _onion, chopped 
¾ cup water 

1 can tomatoes (2½ cups) 
1 teaspoon white sugar 

1 cup grated cheese 
½ cup dry crumbs 

Break the macaroni slowly into the boiling salted water; cook 
till tender (about 20 minutes); drain. In the meantime, remove the 
skin and tubes from the liver; to do this, flour the liver, insert a 
sharp knife under the membrane, then pull and scrape it from the 
meat. The tubes may be cut out with the scissors. Cut the liver 
into l" cubes; roll the cubes in a mixture of the flour, salt, pepper 
and mustard. Heat the fat in a large heavy saucepan; sear the 
liver; add the chopped onion and brown delicately. Add the water, 
tomatoes, sugar and macaroni. Heat to boiling; pour into an oiled 
l½ quart casserole. Top with a mixture of grated cheese and 
crumbs; hake in a moderate oven till the cheese melts. Serve hot 
with Melba toast. Serves 6. 

DEVILLED EGGS 
The first 'must' with devilled eggs is to hard cook them so that 

there is no discolored dark ring around the yolks. Put boiling 
water in both bottom and top of the double boiler; put the eggs in 
top; cook them, covered, for 25 minutes. Hold the eggs under the 
cold water tap for a moment; tap them gently to crack the shells; 
chill in cold water. When cold, shell them with the back of a tea
spoon; cut in half and remove the yolks; fill with this mixture: 

Filling 
6 egg yolks 1 tablespoon green pickle, chopped 

2 tablespoons softened butter ½ teaspoon salt 
2 tablespoons mayonnaise 2 tablespoons green onion, 

2 teaspoons prepared mustard chopped 

Mash the egg yolks; add the remaining· ingredients. Fill the 
egg whites with mixture; put together in pairs, wrapping each in a 
square of waxed paper. There will be a little filling left; use it for 
sandwiches. Serves 6. 

NoTE TO BRIDES: The filling may be varied by adding cheese, 
celery, olives, pickles or relish. 
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CURRIED RICE 

Temperature: 350°F. 
½ cup uncooked rice 

2 cups hot water 
½ cup tomatoes 

¾ teaspoon salt 

Time: l½ hours 
¼ cup onion, finely sliced 

¼ cup green peppers, sliced 
2 tablespoons melted butter 

¾ teaspoon curry powder 

Wash and drain the rice; pour over it the 2 cups of hot water; 
let it stand where it will he hot hut not cook for 45 minutes. Add 
all the remaining ingredients; blend well. Place the mixture in a 
baking dish; hake in a moderate oven until the rice is cooked. Stir 
from time to time so that the rice "\\-ill spread evenly through the 
mixture. This is an unusual dish, but really delectable. Serves 5-6. 

ENGLISH SAVOURY 

Temperature: 350°F. 
8 slices stale bread 

½ pound cheese, grated 
¼ teaspoon salt 

Dash of pepper 

Time: 40 minutes 
3 eggs 

2 cups milk 
1 tablespoon corn starch 

Cut 4 slices of stale bread to fit a long baking dish which has 
been well oiled; cover with the grated cheese, sprinkle with the 
seasonings, then add a second layer of bread. Lightly beat the eggs; 
add the milk and corn starch; beat again. Pour over the bread; let 
stand 20 minutes. Bake in a moderate oven until puffy and brown. 
Serve hot; serves 4-5. 

SUNDAY S PPER DISH 

Temperature: 350°F. 
½ pound fresh or 1 6-ounce 

can of mushrooms 
2 green peppers 

2 medium onions 
3 tablespoons fat 

2 eggs, well beaten 

Time: 45 minutes 
1 cup milk 

2 tablespoons grated cheese 
¼ teaspoon baking powder 

¼ teaspoon salt 
Dash of pepper and cayenne 

½ teaspoon paprika 

Clean and chop the mushrooms; remove the seeds from the 
peppers and chop. Peel and chop the onions; cook and stir in the 
hot fat until tender and golden brown. Beat the eggs until light; 
add the milk, grated cheese, baking powder, salt and condiments; 
add the chopped mushrooms, peppers and onion. Blend well; bake 
in an oiled casserole in a moderate oven until firm. Served with a · 
spiced tomato sauce. Serves 6. 



CHAPTER 15 

Salads and Salad Dressings 

BEET-CELERY SALAD 
1 tablespoon gelatine 

¼ cup cold water 
1 cup boiling water 

2 tablespoons lemon juice 
1 teaspoon lemon rind, grated 

¼ teaspoon salt 

Dash of pepper and mace 
1 tablespoon white sugar 

1 cup cooked beets, diced 
1 cup celery, diced 

1 cup apples, diced 

Soak the gelatine in the cold water for 5 minutes. Pour the 
boiling water over it; stir well till dissolved. Add the lemon juice 
and rind, the seasonings ·and sugar; chill until the mixture begins 
to thicken; add the beets, celery and apple. Pour into an oiled 
loaf pan; chill until set. Unmould and serve with a plain boiled 
dressing and hot biscuits. Serves 6. 

JELLIED CARROT SALAD WITH HAM 
1 tablespoon plain gelatine 

¼ cup cold water 
1 cup boiling water 

¼ cup cider vinegar 
½ teaspoon salt 

¼ cup white sugar 
l½ tablespoons lemon juice 

1 teaspoon lemon rind, grated 
l½ cups carrots, grated 

¼ cup green pickle, finely 
chopped 

1 cup cooked ham, ground 
1 cup mayonnaise 

Soak the gelatine in the cold water for 5 minutes; dissolve in 
the boiling water. Add the vinegar, salt, sugar, lemon juice and 
rind; chill until the mixture begins to set. Fold in the vegetables; 
pour half the mixture into an oiled loaf pan; chill till fairly firm. 
Cover with the ground ham; pour on the second half of the gela
tipe mixture. Chill until firm. Unmould on a flat platter and frost 
with the mayonnaise. Add a frill of parsley at the bottom of the 
mould. Serve with Cbeese Sticks. Serves 6. 

JELLIED CHEESE SALAD 
1 tablespoon gelatine 

¼ cup cold water 
½ cup mayonnaise 

2 cups cottage cheese or 
crea.m cheese 

¾ teaspoon salt 
½ teaspoon paprika 

¼ cup green pickle, chopped 
12 stuffed olives, chopped 

¼ cup green onions, chopped 

Soak the gelatine in the cold water for S minutes; dissolve it 
by placing it over hot water until it is liquid. Warm the ma yon-
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naise in the top of the double boiler; add the liquid gelatine; blend 
well. Combine with the cottage or cream cheese; beat till smooth. 
Add the seasonings, chopped pickled, olives and onion; blend well. 
Pour into a small oiled ring mould and chill till set. Serve with 
garden greens and French Dressing. Serves 6. 

JELLIED CHICKEN SALAD 

1 boiling fowl, approximately 1 cup cold stock 
4 pounds 2 tablespoons cider vinegar 

1 onion, chopped ½ teaspoon salt 
2 tablespoons celery. chopped Dash of paprika and celery 

1 tablespoon salt salt 
1 tablespoon gelatine ½ teaspoon white sugar 

Singe, disjoint and wash a boiling fowl. Place in a saucepan 
with the onion, celery and salt: cover with cold water; simmer 
g.?ntly till tender. St~ain the sto~k and remove the fat. Take the 
wh1 · · meat from the bone and dice; there should be l½ cups. 
Soak the gelatine in ¼ cup cold stock for 5 minutes; heat the re
mainml! ¾ cup to boiling and dissolve the gelatine. Add the vine
gar, sea,--:.·n:ngs and sugar. When it begins to set, add the diced 
chicken. Ponr into small moulds or a loaf pan. Chill till set; un
mould; serve on lettuce with mayonnaise. Serve,; 6-8. 

BRIDE'S SALAD 

2 cucumbers 2 teaspoons onion, grated 
2 tablespoons gelatine 1 teaspoon white sugar 

½ cup cold water l½ teaspoons salt 
¾ cup boiling water Dash of paprika 

6 tablespoons lemon juice 12 tomato slices 
I teaspoon lemon rind, grated 

Pare the cucumbers and remove the seeds; grate on the coarse 
side of the grater; there should be 4 cups of pulp and juice. Soak 
the gelatine in the cold water for 5 minutes; dissolve in the boiling 
water. Add the lemon juice and rind, grated onion, sugar, salt and 
paprika; blend in the grated cucumber . Chill until the mixture 
begins to set. Pour into individnal oiled moulds; if you haven't 
the aluminum moulds, egg cups are just right. When ready to 
serve, unmould on thick slices of firm tomatoes which .have been 
skinned and chilled. If you prefer one large moulded salad, chill in a 
bowl; invert the salad on a clear glass plate; garnish with alterna
ting slices of tomato and cucumber. Serves 6. 
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GINGER ALE SALAD 

1 tablespoon gelatine 
¼ cup cold water 

¼ cup orange juice 
¼ cup white sugar 

Dash of salt 
1 cup ginger ale 

l½ tablespoons lemon juice 
1 cup sweet grapes, seeded 

1 peach 
l apple 

l pear 

Soak the gelatine in the cold water for 5 minutes. Heat the 
orange juice to boiling; add the gelatine; stir till dissolved. Add 
the sugar, salt, ginger ale and lemon juice. Chill until the mixture 
begins to set; ap.d the grapes and the various fruits which have 
been peeled, cored and diced. Turn into a salad inould; let chill 
until set. Unmould on shredded lettuce; serve with Fruit Dressing. 
Serves 6. 

GOLDEN SALAD 

1 tablespoon gelatine 
¼ cup cold water 

½ cup boiling water 
¼ cup white sugar 

¼ cup eider vinegar 
½ cup orange juice 

½ teaspoon salt 
1 tablespoon orange rind, grated 

1 t easpoon lemon rind, grated · 
3 tablespoons lemon juice 

1 ½ cups carrots, grated 
½ cup celery, chopped 

Soak the gelatine in cold water for 5 minutes; add the boiling 
water and the sugar; stir till dissolved. Add the vinegar, orange 
juice, salt, orange and lemon rind and lemon juice. Stir well; add 
the carrots and celery. Pour into an oiled mould and chill until 
set. Unmould on lettuce; serve with a plain boiled dressing. 
Serves 6. 

GREEN SALAD 

1 tablespoon gelatine 
¼ cup cold water 

1 ½ cups boiling water 
Green vegetable coloring · 

½ teaspoon salt 
1 tablespoon lemou juice 

1 teaspoon lemon rind, grated 
½ ·cup mayonnaise 

¼ cup green pickle, chopped 
¼ cup horse-radish 

2 grapefruits 

Soak the gelatine in the cold water for 5 minutes; dissolve in 
the boiling water. Add enough vegetable coloring to tint a delicate 
green; add the salt, lemon juice and rind. Let chill till the mixture 
begins to set; add the mayonnaise, pickle and horseradish. Beat 
till fluffy; pour into an oiled ring mould. Chill till firm. Un
mould; serve with sections of grapefruit and French Tomato Dress
ing. Serves 6. 
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FRUIT SALAD 
2 tablespoons gelatine 

½ cup cold water 
l½ cups orange juice 

l tablespoon red cherries, 
chopped 

1 tablespoon sweet green pickle 
1 tablespoon parsley, chopped 

One 4 oz. package plain 
cream cheese 

¼ cup mayonnaise 
l orange, sectioned 

1 grapefruit, sectioned 
1 red apple, diced 
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Soak the gelatine in cold water for 5 minutes. Heat the 
orange juice; stir in the gelatine till dissolved; let chill until the 
mixture begins to set. Add the chopped cherries, pickle and pars
ley. Combine the cream cheese and mayonnaise; beat till light; 
add to the chilled gelatine mh:ture. Peel the orange and grape
fruit; ·separate into sections. Dice the apple with the skin on. P?ur 
half the salad mixture into a ring mould or loaf pan. Add a filhng 
of the fruit; pour over it the remaining half of the gelatine mixture. 
Chill until firm; unmould in a hed of lettuce; serve with Fruit 
Dressing. Serves 6. 

JELLIED GREEN SALAD 
l tablespoon gelatine l teaspoon lemon rind, grated 

¼ cup cold water ½ cup celery, finely chopped 
l cup boiling water ¼ cnp cucumber, finely diced 

2 tablespoons white sugar ¼ cup raw spinach, finely chopped 
½ teaspoon salt ¼ cup green pickle, finely chopped 

¼ cup cider vinegar 6 maraschino cherries 
2 tablespoons lemon juice 

Soak the ..-elatine in cold water for 5 minutes; dissolve in the 
boilin" water; 0add the sugar and stir till dissolved. Add the salt, 
vineg;r, lemon juice and rind. Chill until the mixture begins to 
set; fold in the chopped vegetables and pickle. Drain the cherries 
and cut petalwise; arrange in the bottom of an oiled loaf pan. Pour 
in the jellied salad; let chill until set. Unmould on a clear glass 
platter and garnish with parsley. Serve with mayonnaise mixed 
with a little chili sauce. Serves 6. 

MUSTARD RELISH 
l ½ teaspoons gelatine 

2 tablespoons cold water 
1 teaspoon dry mustard · 

½ cup boiling water 
1 cup mayonnaise 

Soak the gelatine in the cold water for 5 minutes. Sprinkle 
with the mustard; add the boiling water. Stir until dissolved; chill 
until it begins to thicken. Fold in the mayonnaise. Spoon in small 
oiled muffin pans and chill until firm. Unmould; serve with cold 
meat plates. Yield: 8 moulds. 
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FRESH PINEAPPLE SALAD 
2 tablespoons gelatine 

½ cup cold water 
3½ cups fresh pineapple, 

finely diced 
¾ cup white sugar 

1 tablespoon orange rind, grated 
¾ cup orange juice -

5 tablespoons lemou juice 
2 egg whites 

Soak the gelatine in the cold water for 5 minutes. Finelv 
dice the pineapple; sprinkle with the sugar and let stand for half 
an hour; simmer gently until the pineapple is tender; There should 
be 3½ cups pineapple and syrup; if uecessary, add sufficient hot 
water to make this amount. Add the soaked gelatine; stir till dis
solved. Cool the mixture; add the orange rind and :fruit juices. 
Chill until the mixture begins to set; fold iq the stiffly beaten egg 
whites. Pour into an oiled 9" ring mould, chill until firm. Un
mould and serve with Fruit Dressing. Serves 6. 

JELLIED SALAD SQUARES 
1 tablespoon gelatine 1 teaspoon lemon rind, grated 

¼ cup cold water 8 maraschino cherries, 
1 cup hot orange juice chopped 

4 tablespoons white sugar Liquid from cherries 
1 tablespoon lemon juice 12 sections tangerines or 

1 tablespoon orange rind, grated oranges 

Soak the gelatine in the cold water for 5 minutes; add the bot 
orange juice and sugar; stir till dissolved. Add the lemon juice, 
orange and lemon rind, chopped cherries and liquid. Pour half the 
mixture into an oiled pan 8" x 8"; chill until slightly set. Press 
tangerine sections into the jelly in an even pattern; you want 12 
squares. Cover with the remaining jelly and chill till firm. When 
ready to serve, unmould on an oiled cookie sheet. Cut in squares; 
use as a garnish for cold meat plates. Yield: 12 squares. 

SALMON AND EGG MOULD 
1 tablespoon gelatine 

2 tablespoons cold water 
3 tablespoons butter · 

3 tablespoons pastry 
flour 

½ teaspoon salt 

Dash of mace, pepper and paprika 
2 cups hot milk 

2 cups canned or cooked salmon, 
flaked 

1 tablespoon lemon juice 
4 hard cooked eggs 

Soak the gelatine in cold water for 5 minutes. Melt the butter 
in a saucepan; mix in the flour and seasonings; stir gently over low 
heat for 3 minutes. Add the hot milk; stir and cook till smooth 
and thick. Add the soaked gelatine; stir till dissolved. Add the 
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salmon and lemon juice. Shell the eggs; remove the whites from 
the yolks. Save the yolks for sieving; add the finely chopped 
whites to the salmon mixture. Pour into an oiled loaf pan 9"x S"x 3"; 
chill until firm. Unmould on a bed of lettuce and frost with 
mayonnaise. Press the yolks through a sieve over the dressing; 
decorate with long narrow leaves cut from green pepper or sweet 
pickle. Serve with whole wheat bread and a salad bowl. Serves 6. 

TOMA TO-CHEESE SALAD 
1 tablespoon gelat~e 

½ cup cold water 
One 10 oz. can condensed 

tomato soup 
One 4 oz. package plain cream 

cheese 

1 cup mayonnaise 
¼ cup green onion, chopped 

¼ cup young radishes, 
chopped 

2 bard cooked eggs 
1 tablespoon parsley, chopped 

Soak the gelatine in the cold water for 5 minutes. Heat the 
soup to boiling; remove from the heat. Add the cheese; beat with 
a dover beater till smooth and well blended. Add the soaked 
gelatine; stir till dissolved. Chill until the mixture begins to 
thicken; add the mayonnaise, onions and radishes. Pour into an 
oiled pan 8" x 8"; chill until firm. Cut into circles with a 2½" 
cookie cutter. Shell the eggs; finely chop the yolks and whites. 
Brush the edge of the circles with mayonnaise; roll them in the 
chopped eggs, then the parsley. Serve the pin-wheels on lettuce. 
Serves 6. 

BEET AND EGG SALAD 
1 quart small beets 

¾ cup cider vinegar 
¼ cup water 

½ cup white sugar 
¼ teaspoon allspice 

1 stick whole cinnamon 

4 whole cloves 
½ teaspoon salt 

4 hard cooked eggs 
½ cup cucumber, diced 

½ cup celery, diced 
Mayonnaise to moisten 

Top and scrub the beets; cook in boiling water till tender; slip 
off the skins and chill. Score down the outside with a fork and 
hollow out the inside; the scooped-out centre may be served as a 
plain vegetable. Heat together the vinegar, water, sugar, spices 
and seasoning; boil 5 minutes; strain to remove the spices. While 
still warm, add the beets and the whole hard cooked eggs; let stand 
overnight. Drain; fill the cooked beets with a mixture 0£ diced 
cucumbers and celery, moistened with mayonnaise. Serve on 
lettuce with the hard cooked eggs, cut in half. Use the pickling 
liquid as a sauce for hot beets. Serves 6. 
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TOMA TO JELLY 
1 tablespoon gelatine 

4 tablespoons cold water 
2 cups tomato juice 

1 tablespoon lemon juice 
1 teaspoon lemon rind. 

grated 

1 teaspoon onion, finely chopped 
1 teaspoon white sugar • 

½ teaspoon salt 
Dash of pepper, cayenne and 

celery salt 
½ teaspoon Tabasco (optional) 

Soak the gelatine in the cold water for 5 minutes. Heat the 
tomato juice to boiling; remove from the heat. Add the soaked 
gelatine; stir till dissolved. Add all the remaining ingredients; 
pour into an oiled 9" ring mould or into individual moulds. Let · 
chill; unmould on lettuce; serve with Boiled Dressing and Cole 
Slaw. Serves 6. 

MARY'S COLE SLAW 
¼ cup cider vinegar 

1 teaspoon salt 
¼ teaspoon pepper 

½ teaspoon dry mustard 
1 tablespoon white sugar 

I tablespoon salad oil 
1 egg 

2 tablespoons cereal cream 
3 cups cabbage, chilled and 

shredded 

Measure the vinegar, salt, pepper, mustard, sugar and salad 
oil into a saucepan; heat to the boiling point. Slightly beat the 
egg; pour the hot mixture over it. Blend well and cook until 
thickened; use low heat- never let the mixture actually boil. 
Remove from the heat; beat in the cream. Pour hot over the 
cabbage. Chill; serve very cold. Serves 6. 

NOTE TO BRIDES: For Cheese Cole Slaw, add ½ cup grated 
cheese just before serving. 

HOT POT A TO SALAD 
4 potatoes, medium size ¼ cup water 

6 slices breakfast bacon 1 teaspoon salt 
1 onion, diced Dash of pepper and cayenne 

2 tablespoons white sugar 2 hard cooked eggs, chopped 
¼ cup cider vinegar I tablespoon parsley, chopped 

Scrub the potatoes; cook until tender in their jackets; while 
still warm, peel and dice. Dice the bacon and pan fry till crisp; 
drain; add the crisp bits of bacon to the potatoes. Strain and pour 
¾ cup bacon fat hack into pan; pan fry the onion very gently, 
stirring and cooking till it is golden brown; add the sugar, vinegar, 
water and seasonings. Heat to boiling; pour over the diced 
potatoes; add the chopped eggs. Reheat in the top of the double 
boiler; add the chopped parsley just before serving. Serve hot. 
Serves 6. 

SALADS 229 

POTATO SALAD 
4 cups cooked potatoes, diced ¼ cup young radishes, sliced 

4 tablespoons hot fat 1 teaspoon salt 
1 tablespoon lemon juice ½ teaspoon pepper 

½ cup green onions, chopped Mavonnaise to moisten 
2 hard cooked eggs Green' pickle, sliced, or raw 

¼ cup green pickle, chopped carrots, sliced 
Cook the potatoes in their jackets till tender. Cool and skin 

them; dice in fairly small pieces. Heat the fat to boiling; pour over 
the potatoes and shake so that each piece is coated with the fat. 
Add the lemon juice and onions; mix well; let stand 2 hours. Shell 
the eggs and dice the whites; reserve the yolks for garnish. Com
bine the potato mixture with the chopped egg whites, pickles,' 
radishes and seasonings; add enough mayonnaise to moisten. Spoon 
into a loaf pan and press until firm; unmould on a flat platter. Ice 
with mayonnaise; press the yolks through a sieve over the mayon• 
naise coating. Garnish with sliced green pickles or raw carrots; the 
carrots should be scraped, scored with a fork, thinly sliced and 
chilled. Add the garnish just before serving. Serves 8. 

TOSSED GREEN SALAD 
6 lettuce leaves, pulled in pieces 1 teaspoon white sugar 

½ cup radishes, sliced ½ teaspoon salt 
1 cup raw spinach, chopped ¼ teaspoon celery seed 

1 tart apple, pared and diced Dash of paprika and cayenne 
¼ cup cider vinegar 6 tablespoo':1~ mayonnaise 

2 hard cooked eggs, sliced ¾ cup chili sauce 
Prepare and combine the lettuce, radishes, spinach and apples; 

add the vinegar and toss. Chill till ready to serve. Shell and dice 
the eggs; add all the remaining ingredients and chill. Combine 
with the vegetables just before serving. Serve with cold roast 
bacon. Serves 6. 

SALAD BOWL 
l cup raw spinach, chopped ½ cup mayonnaise 

1 cup celery, chopped 2 tablespoons chili sauce 
1 cup green cabbage, shredded 2 tablespoons green pickle, 

1 onion, diced chopped 
½ cup radishes, sliced 1 tablespoon onion, diced 

¼ cup cider vinegar 1 hard cooked egg 
Wash the spinach in hot water; shake well and chop. Add the 

chopped celery, shredded cabbage, onions and radishes. Add the 
cider vinegar; chill in the refrigerator. Combine the mayonnaise, 
chili sauce, pickles and diced onion. Chop the egg whites and add 
to the dressing; press the yolks through a sieve into the dressing. 
Chill; toss with the salad greens just before serving. Serves 6. 
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OLD FASHIONED POTATO SALAD 

8 medium potatoes 
4 slices breakfast bacon, diced 

I medium onion, diced 
2 tablespoons pastry flour 

½ cup cider vinegar 
½ cup water 

2 teaspoons salt 

½ teaspoon dry mustard 
½ teaspoon pepper -

2 tablespoons sugar 
½ cup celery, diced 

4 hard cooked eggs, shelled 
and diced 

½ cup boiled salad dressing 

Cook the potatoes in their jackets in boiling salted water till 
tender. · Drain and cool; peel and dice-there should be 5 cups. 
Cook the diced bacon and onion in a frying pan till the bacon is 
crisp and the onion golden brown. · Blend in the flour; add the 
vinegar, salt, water, mustard, pepper and sugar; cook over low beat 
till the mixture thickens, stirring continually. Combine the diced 
potatoes, celery and chopped eggs; pour the hot dressing over the 
mixture and toss lightly with a fork. This salad is delicious hot or 
cold. If served hot, omit the salad dressing; if served cold, chill 
and add the salad dressing just before serving. Serves 6-8. 

SPRING SALAD 

2 cups cabbage, shredded 
I cup raw carrots, shredded 

1 cup unpeeled red apple, 
diced 

3 tablespoons lemon juice 
2 tablespoons green pickle, 

parsley or green pepper, 
chopped 

I tablespoon onion, chopped 
I teaspoon salt 

Dash of pepper and paprika 
½ cup cream 

I teaspoon dry mustard 
I tablespoon chili sauce 

I tablespoon cider vinegar 

Combine the cabbage, carrots, apple and lemon juice; toss 
lightly with a fork. Add the chopped greens and the onion. Com
bine all the remaining ingredients; mix well with the cabbage 
mixture. Chill before serving. Serve with boiled salad dressing. 
Serves 6. 

WALDORF SALAD 

I½ cups tart apples, diced 
I tablespoon lemon juice 

I teaspoon lemon rind, grated 
I cup celery, diced 

¾ cup nuts, chopped · 
½ cup seedleis raisins 

Boiled dressing to moisten 

Peel, core and dice the a pp)es; sprinkle with the lemon juice 
and rind. Add all the remaining ingredients; toss well and chill; 
serve in lettuce cups with thinly sliced Cheese Bread. Serves 6. 

SALAO DRESSINGS 

TOSSED SUMMER SALAD 

I cup cucumbers, sliced 3 tablespoons vinegar 
I tablespoon white sugar 

I teaspoon salt 
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I cup tomatoes, cut in eighths 
I cup onions, sliced 

I cup cooked green beans, 
sliced 

Dash of pepper and nutmeg 
I cup thick sour cream 

Peel the cucumbers; remove the seeds and slice. Scald and 
skin the tomatoes; cut in eighths and drain. Peel and thinly slice 
the onions. Sliver the beans lengthwise; cook in boiling salted 
water and drain. Combine all the vegetables in a bowl. Measure 
the vinegar, sugar, seasonings and cream into a jar. Shake well; 
pour over the vegetables. Blend and chill before serving. Serves 6. 

Salad Dressings 
COOKED SALAD DRESSING 

3 tablespoons white sugar ' 
2 teaspoons salt 

I teaspoon dry mustard 
3 tablespoons flour 

Dash of paprika 

2 e{gs, unbeaten 
I½ cups milk 

½ cup cider vinegar or lemon 
juice 

2 tablespoons butter 

Measure the sugar, salt, mustard, flour and paprika into the 
top of a double boiler. Add the unbeaten eggs; beat till smooth. 
Add the milk and vinegar; heat with the dover beater. Cook over 
boiling water till the mixture is smooth and thick (abont 20 
minutes), stirring occasionally. Remove from the heat; add the 
butter; beat until light. Yield: 2½ cups. 

CREAMY SALAD DRESSING 
I tablespoon white sugar 

I teaspoon dry mustard 
1 teaspoon salt 

Dash of cayenne 
I cup 18% cream 

I egg, unbeaten 
I tablespoon sifted flour 

1 tablespoon butter 
½ cup cider vinegar 

Combine all the ingredients except the vinegar in the top of a 
double boiler; beat until smooth; cook over boiling water until 
smooth and thick. Add the vinegar; continue cooking for 5 
minutes. Remove from the heat; beat until smooth. Pour into a 
sterile jar; do not cover until cold. This recipe may he doubled 
and lemon juice may he substituted for the vinegar. Yield: I½ 
cups. 
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RICH COOKED SALAD DRESSING 

2 eggs 
4 tablespoons white sugar 

2 tablespoons corn starch 
1 tablespoon dry mustard 

1 teaspoon salt ~ 
Dash of pepper and paprika 

l ½ cups thick sour cream 
½ cup cider vinegar 

Break the eggs into the top of a double boiler; add the sugar, 
corn starch, mustard, salt, pepper and paprika; heat till smooth. 
Add the sour cream; blend with the dover heater. Cook over 
boiling water until the mixture begins to thicken; add the vinegar 
slowly; continue cooking for 10 minutes. Strain; pour into a sterile 
pr. Do not cover till cold. Yield: 2½ cups. 

PLAIN FRENCH DRESSING WITH VARIATIONS 

½ cup salad oil 
¼ teaspoon onion, scraped 

¼ teaspoon dry mustard 
½ teaspoon paprika 

½ teaspoon salt 

Dash of pepper 
1 teaspoon suaar 

2 tablespoons cider vinegar or 
tarragon vinegar or lemon 

juice 

Measure all the ingredients into a quart jar and shake vigor
ously. Store in the refrigerator; shake well before using. Var)
the recipe by adding: 

1. Grapefruit juice instead of vinegar. 
2. Half lemon juice, half vinegar and ¼ cup chili sauce. 
3. Finely chopped parsley and green peppers. 
4. 1 teaspoon strained tomato juice and a few drops onion 

juice. 
Yield: ¾ cup dressing. 

NEW FRENCH DRESSING 

1 tablespoon gelatine 
1 tablespoon cold water 

2 tablespoons boiling water 
1 tablespoon brown sugar 

Dash of cayenne 

¾ teaspoon dry mustard 
I½ teaspoons salt 

Dash of pepper and paprika 
½ cup cider vinegar 

1 cup salad oil 

Soak the gelatine in the cold water for 5 minutes; dissolve in 
the boiling water; chill until the mixture begins to set. Measure 
all the dry ingredients into the vinegar; add the salad oil; beat 
vigorously with dover beater until well blended. Add the chilled 
gelatine; again blend well. Let stand 15 minutes; heat vigorously; 
chill well before serving. Yield: l½ cups. 

l 

SALAD DRESSINGS 

QUICK FRENCH DRESSING 
¾ cup salad oil 

¼ cup lemon juice or vinegar 
¾ teaspoon salt 

Dash of pepper and paprika 
¼ cup brown sugar 
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Combine all the ingredients; heat with a dover heater till well 
blended. Use for salad greens. Yield: l¼ cups. 

FRENCH TOMATO · DRESSING 
One 10 oz. can condensed 

tomato soup 
¾ cup cider vinegar 

1 teaspoon salt 
½ teaspoon pepper 

1 teaspoon dry mustard 

Dash of cayenne 
5 tablespoons brown sugar 

1 teaspoon onion, finely 
chopped 

l½ cups salad oil 

Combine all the ingredients in a quart jar; shake vigorously; 
chill. Shake again just before serving. Yield: 3½ cup:,. 

FRUIT DRESSING 
I teaspoon corn starch 

¼ teaspoon salt 
¼ cup white sugar 

4 tablespoons lemon juice 

1 egg, well beaten 
One 4 ounce package plain 

cream cheese 
I cup 18% cream 

Mix together the corn starch, salt and sugar; add the lemon 
juice and the egg. Blend well; cook over boiling water till s1:11-ooth 
and clear about 10 minutes. Chill the cheese and cream m the 
refrigerat~r; combine; beat with the dover beater until like whipped 
cream. It may be necessary to chill the mixture again during the 
beating. When light and fluffy fold int<;> the chilled lemon mixture. 
Yield: 2 cups. 

NOTE TO BRIDES: This is a salad dressing you'll make over 
and aver again and use for everything from salads to ice cream. 

CLEAR FRUIT DRESSING 
2 eggs, separated ¾ cup orange juice 

½ teaspoon salt 1 tablespoon lemon juice 
3 tablespoons white sugar 1 teaspoon lemon rind, grated 

Se.parate the eggs; beat the yolks till light; add the salt -~nd 
white sugar. Add the fruit juices and rind. Coo~ over ho1h~g 
water until thickened, stirring constantly. Cool slightly; fold m 
the stiffly beaten egg whites. Chill before serving. Yield: l½ 
cups. 
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COOKED FRUIT DRESSING 
2 tablespoons white sugar 

I½ teaspoons salt 
2 t easpoons dry mustard 

2 tablespoons sifted flour 
3 egg yolks 

Dash· of cayenne 
l¼ cups rich milk 

6 tablespoons lemon juice 
1 teaspoon lemon rind, grated 

I tablespoon butter 

Measure the sugar, salt, mustard, flour, egg yolks, cayenne and 
milk into the top of a double boiler, heating well after each in
gredient goes in; cook over boiling water until the mixture thickens, 
about 10 minutes. Add the lemon juice and rind; continue cooking 
for 5 minutes. Strain; add the butter and beat with the dover 
beater. Pour into a sterile jar and store in the refrigerator. This is 
a delicious dressing for fruit salads. Yield: 2 cups. 

FRESH FRUIT DRESSING 
½ cup lemon juice 

½ cup salad oil 
I teaspoon salt 

½ teaspoon paprika 

Dash of cayenne 
3 tablespoons white sugar 

I tablespoon maraschino 
cherries, chopped 

Measure the lemon juice and salad oil into a quart jar, add 
the salt, paprika and cayenne; add the white sugar. Shake well 
and chill; just before serving, add the maraschino cherries. Use as 
a dressing for raw fruit salads. Yield: l¼ cups. 

TOSSED SALAD DRESSING 
1 tablespoon hard cooked egg, 1 tablespoon lemon juice 

chopped 9 tablespoons salad oil 
1 tablespoon chutney or chili 3 tablespoons cider vinegar 

sauce ¼ teaspoon salt 
¼ teaspoon curry powder 1 teaspoon sugar 

Measure all the ingredients into a quart jar; shake well and 
chill. Shake vigorously before using. Yield: I cup. 

PIQUANT SALAD DRESSING 
I egg 

1 teaspoon salt 
1 teaspoon dry mustard 

1 tablespoon corn starch 

½ teaspoon curry powder 
½ cup sour milk 

½ cup cider vinegar 

Slightly beat the egg in the top of a double boiler. Add the 
remaining ingredients in order given; mix with a dover beater. 
Cook over boiling water till smooth and thick. Remove from the 
heat; beat again till creamy. Serve with jellied salads. Yield: 
l¼ cups. 

I 

-----------

SALAD DRESSINGS 

PIQUANT MAYONNAISE 
1 cup mayonnaise 

2 tablespoons chili sauce 
2 hard cooked eggs, chopped 

2 tablespoons dill pickle, 
chopped 

¼ cup whipping cream 

23S 

Combine all the ingredients except the cream 3 hours before 
using. Just before serving, :5tiffiy whip the cream and fold into the 
dressing. Yield: 2 cups. 

JIFFY MAYONNAISE 
¼ cup corn starch 

¼ cup cold water 
¾ cup boiling water 

I egg 
2 table!poon! white sugar 

l½ teaspoons salt 
2 teaspoons dry mustard 

½ teaspoon paprika 
¼ cup cider vinegar 

¾ cup salad oil 

Measure the corn starch and cold water into the top of a· double 
boiler; mix to a paste; add the boiling water. Stir and cook over 
direct heat until smooth and thick; continue cooking over boiling 
water for 7 minutes. Place all the remaining ingredients in a mix
ino- bowl; pour on the hot starch; beat with a dover beater until the 
mixture thickens and turns light yellow in color. Pour into a 
sterile jar; do not cover till cold. Yield: 3 cups. 

GREEN SALAD DRESSING 
1 small potato 

2 teaspoons white sugar 
¼ teaspoon salt 

¼ teaspoon paprika 

¼ teaspoon dry mustard 
6 tablespoons salad oil 

2 tablespoons cider vinegar 

Cook the potato until tender; drain and mash with a fork till 
very fine; there should be ¼ cup. Measure into a bowl the sugar, 
salt, -paprika, mustard, 1 tablespoon salad oil and 1 tablespoon 
vinegar. Beat till smooth; add the potato and beat again. Add the 
remainder of the oil and the vinegar; beat till light and smooth. 
Chill; serve with vegetable salads. Yield: I cup. 

30-MINUTE SALAD DRESSING 
¼ cup lemon juice 1 teaspoon white sugar 

¼ cup cider vinegar Dash of paprika 
½ ~up salad oil 1 tablespoon parsley, chopped 

l ½ teaspoons salt I tablespoon green pickle, 
Dash of cayenne . chopped 

Combine all the ingredients in a quart jar. Shake well; chill 
thirty minutes _before pouring over salad. Yield: l¼ cups. 
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Sandwiches 

CHEESE SANDWICH FILLINGS 

Toast rounds of bread; spread with a sauce made by heating 
together condensed tomato soup and grated cheese. Se~e bot. 

R~ll tea biscuit b~tter thinly; spread half of it with grated 
cheese, fold over, cut m squares and bake in a hot oven. Serve 
warm. 

Cream.½ cup plain cream cheese; aad 1 tablespoon finely 
chopped 01110n, 2 tablespoons grated raw carrots and ¼ teaspoo~ 
salt. Blend well. 

Grate ¼ pound nippy Canadian cheese, add 2 finely chopped 
hard co?ked eggs, l½ teaspoons chopped onion and chopped sweet 
green p1c~le; add salt_ and pepper to taste an_d enough mayonnaise 
to make _it spread easily. Use whole wheat or rye bread. This is a 
grand m~xture for a toasted open face sandwich. Toast the bread 
on one side, spread_ the untoasted side with the fillin., and toast in 
a hot oven till the cheese ruus. It teams up well with cole slaw. 

CHEESE SPREAD 
½ cup butter ¾ cup cider vinegar 

2 tablespoons flour Two 4 ounce packages plain 
¾ cup white sugar cream cheese 

3 teaspoons dry mustard ¼ cup cereal cream 
1 teaspoon salt - 2 tablespoons pimento, chopped 

Dash ?f pepper and paprika 2 tablespoons green pickle, 
2 eggs, hghtly beaten chopped 

Melt the butter in the top of the double boiler; blend in the 
flour and let bubble gently over direct heat for 3 minutes. Add the 
sugar,. mustard,_ ~alt, peppe~, paprika and eggs; blend well; cook 
and stir over bmling water till thickened. Add the vineo-ar, cheese 
and cream; cook again over boiling water till well blended. Remove 
fr~m the heat; bea~ in the pime_nto and pickle. Pour in sterile jars; 
ch~ll well before usmg. You will have 3 cups of delicious sandwich 
filling. 
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TOMA TO-CHEESE SPREAD 
1 can tomatoes (28 oz.) 1 sweet green pepper, chopped or 

2 tablespoons salt ½ cup sweet green pickle, chopped 
½ cup white sugar 1 tablespoon dry mustard 

¾ cup cider vinegar ½ cup corn starch 
l medium onion, chopped ½ cup grated cheese 

Combine in a saucepan the tomatoes, salt, sugar and ½ cup 
vinegar; heat to boiling; strain through a sieve. Put the onion and 
green pepper or pickle through the food chopper; combine with the 
tomato mixture in the top of a double boiler; heat thoroughly. 
Mix the mustard aud corn starch to a paste with the remaining ¼ 
cup vinegar; stir into the hot mixture; cook over direct heat till 
smooth and thick. Cover; cook over boiling water for 20 minutes, 
stirring occasionally. Remove from the heat; add the grated 
cheese; stir till melted. Seal in sterile jars. Yield: 2½ pints. This 
filling will keep indefinitely if well chilled; it makes a tasty addition 
to a sliced meat sandwich. 

CHICKEN SALAD SANDWICHES 
2½ cups diced, cooked chicken 

¾ cup salad dressing 
2½ cups celery, finely diced 

4 hard cooked eggs, diced 
l½ teaspoons salt 

l½ cups tart apple, finely 
chopped 

Lemon butter 
Lettuce 

White Bread 
Dash of pepper and paprika 

Cook a boiling fowl till tender; cool;' dice the meat with a pair 
of scissors. Use 2½ cups of this chicken meat; if chicken is scarce, 
cooked ham may be substituted. To the chicken or ham add the 
salad dressing; marinate for 1 hour; add the chopped celery. 
Shell the eggs and dice them; add to the chicken mixture; add the 
seasonings and apple. Add I tablespoon lemon juice and 1 tea
spoon grated lemon rind to the butter; mix till creamy; spread the 
bread with it. Lay a lettuce leaf on one slice; spread the other with 
the chicken salad filling; pair and cut in quarters. Yield: 12 sand-

wiches. 
EGG SANDWICH FILLINGS 

Chop 4 hard cooked eggs; moisten with ¼ cup mayonnaise; 
add ¼ cup finely chopped celery and a dash of salt and pepper. 
Spread whole wheat bread with plain cream cheese; fill with the egg 

mixture. 

Chop 3 hard cooked eggs; add ¼ cup butter, I tablespoon 
finely chopped onion, ½ teaspoon dry mustard and a dash of salt 
and pepper. The bread need not he buttered. · 
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SPRING SANDWICH LOAF 
A spring sandwich loaf is one of the prettiest dishes for-a supper 

party or a sewing group luncheon. It isn't any harder to make than 
ordinary sandwiches and looks as decorative as a rose-bud in the 
hair. Made up 2 fillings: 

Meat Filling 
Put ½ pound cooked ham or jellied tongue through the 

chopper; add 2 tablespoons chopped sweet pickle, 2 tablespoons 
boiled salad dressing and 1 tablespoon lemon juice. Mix well. 

Egg Filling 
Chop 4 hard cooked eggs; add 2 tablespoons salad dressing, 

1 tablespoon chopped onion, 2 tablespoons chopped greens (celery 
tops, green cabbage, onion tops), ½ teaspoon salt and a dash of 
pepper. 

Cut the crusts from a loaf of bread; slice lengthwise in 
slices about ½ 11 thick. Butter each slice lightly on 1 side. Spread 
the bottom slice with the ham mixture; cover with bread; spread 
the next slice with the egg mixture; continue until the loaf is 
complete. 

Frosting 
Cream three 4-ounce packages cream cheese with 1 tablespoon 

lemon juice and enough salad dressing to make it spread evenly. 
Frost the top and sides of the sandwich loaf and chill well before 
serving. 

Here is a pretty top garnish: cut slices of red tomatoes, 
moisten the edges with a hit of salad dressing and then roll in 
chopped parsley. Place the pin wheels on top of the loaf just 
before serving. This sandwich loaf will cut into 8 large or 10 
medium servings. 

ME.AT SANDWICH FILLINGS 

Ham and Peanut Butter Spread 
1 cup boiled ham, ground 1 tablespoon prepared mustard 

¼ cup peanut butter ¾ teaspoon Worcester Sauce 
3 tablespoons mayonnaise 

Blend all the ingredients; spread between thin slices of but
tered rye bread. 

Liver and 
½ cup cooked liver, chopped 

1 hard cooked egg, chopped 
1 teaspoon onion, chopped 

Egg Spread 
¼ teaspoon salt 

Dash of pepper and celery salt 
2 tablespoons mayonnaise 
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Finely chop left-over cooked liver; add all the remaining 
ingredients. This quantity will make 6 sandwiches. 

liver Paste 
2 pounds pork liver 

1 cup milk 
1 tablespoon cider vinegar 

3 tablespoons fat 
½ pound fresh or canned mushrooms 

½ teaspoon salt 
¼ teaspoon onion salt 

Dash of pepper and paprika 
1 teaspoon lemon juice 

2 tablespoons rolled oats 

Cut up the liver; soak in the milk and vinegar all night. Drain 
(save the liquid); pan fry the liver in the hot fat till tender; for the 
last 10 minutes add the sliced mushrooms. When tender, finely 
chop both the mushrooms and liver; run them through the food 
chopper if you want them nicely done. Add the seasonings, lemon 
juice, rolled oats and the reserved liquid to the paste; heat to boil
ing; continue cooking over boiling water 10 minutes. Turn into•a 
loaf pan; chill until set. Slice for sandwiches or mix to a paste with 
butter and spread on whole wheat bread. 

Liverwurst 

You can buy the prepared liverwurst mixture; it comes in a 
casing about 2½" wide and is jam-full of energy. We find it rather 
rich when used straight; it's nicer mixed in this proportion: ½ 
pound liverwurst, 1 teaspoon horse-radish, 1 teaspoon chili sauce, 
2 tablespoons mayonnaise, a dash of salt and pepper. Try this 
filling with rye bread; it's good! 

Chopped Meat Spread 
3 pounds cooked meat (veal and 

chicken, mixed) 
3 medium heads celery, finely 

chopped 
¼ cup green pickle, chopped 

¼ cup canned to~atoes 
½ teaspoon salt 

Dash of pepper 
Mayonnaise to moisten 

Put the meat through the coarse knife of the food chopper; 
add all the remaining ingredients. This is a tasty sandwich filling 
and one that doesn't get tiresome or monotonous. 

Another tangy meat combination is this: 1 cup chopped cooked 
meat, 2 tablespoons chopped mustard pickle, a taste of onion juice 
and a dash of salt and pepPf'.,_.. 

, 
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SWEET SANDWICH FILLINGS 
Cream one 4-ounce package plain cream cheese with 1 table

spoon jam or marmalade; for extra flavor add 2 -tablespoons 
chopped celery and¼ teaspoon salt. That's a delicious spread . . · 

Spread stale bread with raspberry jam; dip in egg and milk; 
pan fry in a little hot fat until golden brown. Cut in squares and 
serve hot. 

Cream one 4-ounce package plain cream cheese with ¼ cup 
butter; add ' 1 tablespoon grated orange rind and 1 tablespoon 
orange juice; mix well. 

Blend ¼ cup butter with ½ cup orange marmalade; use to 
fill brown and white sandwiches. 

Measure equal quantities of Spiced Apple Butter and plain 
cream cheese into a bowl; blend well; spread between slices of 
buttered whole wheat bread. To vary the appearance of the 
sandwiches, cut bread slices into rounds; cut the top slices in the 
centre with a thimble. Fill with plenty of the spread; it will come 
up through the circle in the tops. 

SANDWICHES-LARGE AMOUNTS 

! large (3 pound) sandwich loaf cuts to 70 slices. 

1 small (24 ounce) sandwich loaf cuts to 20 slices. 

One 3-pound loaf requires ½ pound of butter for 

spreading and 1 pound of meat or cheese filling. 

Sandwich Filling 
3 pounds cooked meat, chopped 

(veal, chicken or ham) 
3 medium heads celery, 

chopped 
¼ cup pimento, diced 

¼ cup sweet pickle or green 
pepper, chopped 

l½ teaspoons salt 
¼ teaspoon pepper 

2 cups mayonnaise 

Combine all the ingredients; blend well. This amount of 
filling is sufficient for 150-180 large sandwiches, or 300-360 small 
sandwiches. 

CHAPTER 17 

Soups 

CREAM OF ASPARAGUS SOUP 
1½ pounds fresh asparagus 

¼ cup onion, chopped 
¼ cup celery, chopped 

2 cups water 
½ teaspoon salt 

3 tablespoons butter 
3 tablespoons flour 

½ cup cereal cream 
2 cups rich milk 

Dash of pepper and paprika 

Brush the asparagus; cut in l" lengths. Place in a saucepan 
with the onion, celery, water and salt. Simmer until tender; 
press through a sieve. Melt the butter in a saucepan; blend in the 
flour; let bubble for 3 minutes. Slowly add the cream, milk, sea
sonings and asparagus puree. Heat to boiling; serve with crisp 
crackers; serves 6. 

POT BARLEY SOUP 
4 pounds shin hone or shank 

3 quarts cold water 
3 teaspoons salt 

¼ teaspoon pepper 
3 whole cloves 

I hay leaf 
l teaspoon white sugar 

2 cups potatoes, diced 
¼ cup carrots, diced 

¼ cup celery, diced 
½ cup onion, chopped 

¼ cup turnip, diced 
I cup barley 

Have the butcher crack the shin hone so that the marrow will 
cook out. Cover with the cold water; add the seasonings and sugar. 
Cook slowly for 3 hours or until the meat falls from the hones. Add 
the vegetables and barley; simmer another hour. Serve hot. 
Serves 6. 

SPLIT PEA SOUP 
2 cups split peas 

I smoked ham hone 
8 cups water 

1 medium onion, chopped 

½ teaspoon salt 
½ teaspoon pepper 

Butter 

Soak the peas overnight. Put the ham bone in a saucepan 
with 8 cups water; let simmer for one hour. Add the peas, chopped 
onion, salt and pepper; cook slowly for another hour, adding water 
as needed. (Water from carrots, cabbage, etc. is ideal for this 
purpose.) Just before serving, add enough boiling water to double 
your soup; dot with butter. Serves 6. 
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BEAN SOUP 
2 cups black or lima beans 

2 quarts cold water 
4 stalks celery, chopped 

½ cup cabbage, finely chopped 
1 onion, finely chopped 

1 teaspoon salt 
¼ teaspoon pepper 

¼ teaspoon dry mustard 
4 tablespoons butter 

2 tablespoons flour ~ 
1 tablespoon vinegar 

10 thin slices lemon 
2 hard cooked eggs 

Wash the beans; soak overnight in cold water. In the morning 
drain; cover with fresh water; add the celery, cabbage, onion, salt, . 
pepper and mustard. Cover and cook gent!Y until the beans are 
tender, about 3 hours. Press through a sieve; there should be 
about 8 cups. Melt the butter in a saucepan; blend in the flour; 
let bubble 3 Ininutes. Add to the bean puree; add the vinegar. 
Bring the mixture to a boil; serve hot with one slice of lemon and 
one slice of hard cooked egg in e~cb serving. Serves 10. 

ONION SOUP 
2 cups onion, sliced ' 4 cups soup stock or 

½ cup water 2 condensed meat cubes dis-
3 tablespoons fat solved in 

1 tablespoon flour 4 cups hot water 
1 teaspoon salt Rounds of thin toast 

Dash of pepper and paprika Grated cheese 
Slice the onions thinly; simmer in the water till tender. Drain; 

save what water there is for the stock. Heat the fat in a saucepan; 
add the onions; saute till they are tender and golden brown. Add 
the flour and seasonings; stir and cook gently for 3 minutes. Add 
the soup stock or the dissolved meat cubes; let simmer for half an 
hour. Pour into an oven-proof howl; add the toast rounds; 
sprinkle with grated cheese. Place in a hot oven (450°F.) till the 
cheese melts and runs. Serve hot. Serves 6. 

CREAM OF POTATO SOUP 
S cups raw potato, thinly sliced 

1 onion, sliced 
¼ cup celery, chopped 

1 cup cold water 
2 teaspoons salt 

3 tablespoons butter 
2½ cups milk 

1 tablespoon parsley, 
chopped 

Peel and thinly slice the potatoes; put in a heavy saucepan. 
Add the onion, very thinly sliced; this soup is not sieved and the 
onion slices when cooked should be almost transparent. Add the 
chopped celery, water. an~ salt; cook until all th_e vegetables are 
tender; mash in the liquid. Add the bntter, milk and chopped 
parsley. Heat to the boiling point; serve at once. Serves 6. 

l 
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SOUPS 

CLEAR TOMA TO SOUP 
2 tablespoons fat 

1 onion, chopped 
1 tablesp(?on celery, diced 

6 cups fresh tomatoes 
1 tablespoon white sugar 

1 ½ teaspoons salt 

Dash of pepper and paprika 
Bay leaf 

1 tablespoon com starch 
1 tablespoon cold water 

1 tablespoon butter 
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Heat the fat in a heavy saucepan; add the onions and celery; 
cook and stir till the vegetables are tender but not brown. Add 
the tomatoes, the sugar, salt, paprika, pepper and bay leaf. Simmer 
-till the tomatoes are tender; press through a sieve. Heat the 
mixture to boiling; stir in a paste made by mixing the com starch 
and the water. Cook and stir over low heat for 5 minutes. Remove 
from the heat; beat in the butter. Serves 6. 

CREAM OF TOMA TO SOUP 
PART I 

4 tablespoons fat 1 teaspoon whole pickling spice 
1 cup onions, slic-ed 2 teaspoons sugar 

1 apple, diced ¾ teaspoon salt 
1 can tomatoes (2½ cups) Dash of pepper and paprika 

2 tablespoons fat 
2 tablespoons flour 

1 teaspoon salt 

PART II 
Dash of pepper and paprika 

2 cups inilk 

Heat 4 tablespoons fat in a heavy saucepan; add the sliced 
onion and apple; cook and stir till tender. Add the tomatoes, 
spice, sugar and seasonings. Bring to the boil; let simmer for 5 
minutes. Ruh through a sieve; there should he 2 cups of puree. 

Melt 2 tablespoons fat in a saucepan; blend in the flour and 
seasonings; let bubble for 3 minutes. Slowly add the inilk; cook 
and stir till smooth and thick. Remove from the heat; combine 
with the tomato puree. Beat with a dover heater; serve with small 
salted crackers. 6 servings. 

VEGETABLE SOUP 
8 cups cold water 1 tablespoon white sugar 

One 2 pound beef hone, cracked 1 stalk celery with leaves, 
2 pounds beef brisket chopped 

1 large onion, chopped 6 carrots, diced 
2 cups canned tomatoes 1 onion, diced 

1 tablespoon salt 
Measure the water in a large kettle; add the beef hone and the 

brisket. Add the chopped onions, the tomatoes, salt, sugar and 
celery. Simmer gently for 3 hours. Strain; add the diced carrots 
and onion; simmer again till the vegetables are tender. Serve hot 
with salted crackers. Serves 6. 



CHAPTER 18 

Vegetables and Vegetable Sauces 

ASPARAGUS 
Buy fresh asparagus with close tips; one large bun?h will give 

you 3 servings. Break off each stalk as far down as 1t snaps off 
easily; save the tougher ends for soup. If you want the asparagus 
whole, tie it in bundles again and stand, tips up, in the bottom of a 
double boiler which has been almost filled with boiling salted water. 
Invert the top of the double boiler over the asparagus so that the 
tips will steam tender. Cook about 25 minutes; lift to a hot 
platter; serve with melted butter. 

BUTTERED ASPARAGUS 
Temperature: 350°F. Time: 15-20 minutes 
2 pounds asparagus Dash of pepper and paprika 

2 tablespoons butter 2 cups milk 
2 tablespoons flour ½ cup cheese, grated 

½ teaspoon salt ½ cup buttered crumbs 

Wipe the asparagus; cut in l" lengths; cook_in a small qu_antity 
of boiling salted water till tender, about 20 mrnutes. Dram and 
reserve the liquid; there should not be ~ore than ½ cup. M_elt the 
butter; blend in the flour and seasomngs; let bubble 3 mmutes. 
Slowly add the reserved asparagus liquid and the milk, cook and 
stir till smooth and thick; add the cheese. Remove from the heat; 
stir till melted. Place alternate layers of cooked asparagus and 
sauce in an oiled baking dish; cover with the buttered crumbs. 
Bake in a moderate oven till golden brown. _ Serve with bacon 
sandwiches. Serves 6. 

ASPARAGUS CASSEROLE 
Temperature: 325°F. 
2 bunches asparagus 

¼ cup hot milk 
1 cup soft bread crumbs 

2 eggs, lightly beaten 
¼ teasp00n salt 

Time: 45 minutes 
Dash of pepper and paprika 

l ½ tablespoons melted butter 
1 tablespoon onion, finely chopped 

1 tablespoon parsley, finely 
chopped 

Scrub the asparagus; cut the tender parts into l" lengt~s; 
cook in boiling salted water till tender; drain. Pour_ the hot milk 
over ihe bread crumbs; beat till smooth. Add the lightly beaten 

i 
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eggs, seasonings, butter and onion; add the asparagus. Oil a 
!½-quart casserole; sprinkle the bottom with the chopped parsley. 
Pour in the asparagus mi"ture. Set the casserole in a shallow dish 
partially filled with hot water. Bake in a moderate oven till firm. 
Unmould; serve with scrambled eggs. Serves 6. 

BEETS WITH BACON 

12 beets, with tops 
3 slices breakfast bacon, 

diced 
1 teaspoon salt 

¼ teaspoon pepper 
1 teaspoon sugar 

½ cup cider vinegar 

Cut off the beet tops; wash and cook in boiling salted water; 
chop coarsely. Cook the beets till tender; rub off the skins and 
chop. Combine the cooked tops and beets. Cook the bacon till 
crisp; add the seasonings and vinegar; heat to boiling. Pour over 
the beets and greens; serve immediately. Serves 6. 

HARVARD BEETS 

1 tablespoon fat 
1 tablespoon flour 

2 tablespoons boiling water 
3 tablespoons brown sugar 

2 tablespoons cider vinegar 

¼ teaspoon s;ilt 
Dash of pepper 

Dash of mace and powdered 
cloves 

l¼ cups cooked beets, diced 

Melt the fat in the top of a double boiler over direct heat; 
blend in the flour; let bubble 3 minutes. Add the boiling water 
slowly; cook and stir until smooth and thick. Add the brown sugar,. 
vinegar, seasonings and spices; blend well. Add the diced beets; 
let stand over boiling water till piping hot. Serves 4. 

WESTERN BEETS 

Temperature: 400°F. 
24 small new beets 

1 teaspoon orange rind, grated 
1 cup orange juice 

Time: 55 minutes 
1 tablespoon brown sugar 

1 teaspoon salt 
2 tablespoons fat 

- Top the beets and save the greens. Scrub and peel the beets; 
they will lose very little color. Place them in an oiled casserole. 
Combine the orange rind and juice, brown sugar, salt and fat; heat. 
and pour over the beets. Cover and hake till tender, (about 45, 
minutes). Baste with the liquid; bake, uncovered, for an additionat 
10 minutes. Serve hot. Serves 6. 
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GREEN BEANS-MUSTARD SAUCE 
1 quart pencil beans, slivered 

lengthwise 
¼ cup green onions, chopped 

¾ cup milk, scalded 
1 teaspoon dry mustard 

1 teaspoon salt 

Dash of pepper 
1 tahlesroon flour 

1 egg, we] beaten 
1 tablespoon cider vinegar 

2 tablespoons butter 

Cook the beans and onions in a tightly covered saucepan with 
a small quantity of boiling salted water; drain.. In the meantime, 
scald the milk. Mix the mustard, salt, pepper, flour, egg and 
vinegar to a paste; stir into the hot milk; cook and stir till smooth 
and thick. Remove from the heat; add the butter; pour over the 
hot beans. This quantity will serve 6. 

BAKED BEANS 
Temperature: 300°F. 
1 ½ cups dried lima beans 

¼ pound ialt pork, diced 
2 cups cooked tomatoes, 

sieved 
2 tablespoons onions, 

chopped 
½ cup celery, chopped 

Time: 6 hours. 
¼ cup sweet green pepper, 

chopped 
½ teaspoon salt 

½ teaspoon pepper . 
2 tablespoons molasses or 

com syrup 

Cover the beans with cold water; bring slowly to the boil. 
Drain; cover again with water; let simmer until the skins burst. 
Pour off the liquid; add all the remaining ingredients. Pour into the 
bean pot or casserole; oven bake in a slow oven for 6 hours. Serves 
5-6. 

SAVOURY BAKED BEANS 
Temperature: 325°F. 
½ pound lima beans 

½ teaspoon baking soda 
¼ cup salt pork, diced 

1 large onion, diced 
1 cup canned tomatoes 

Time: 3 hours 
¾ cup molasses 

½ teaspoon salt 
½ teaspoon pepper 

½ teaspoon dry mustard 

Cover the beans with water; add the soda; let stand overnight. 
In the morning, drain and rinse. Cover with boilin_g w~ter; cook 
slowly until tender; drain. Dice the salt pork; fry till cnsp. _ ~dd 
the onion· cook and stir until golden brown. Add the remammg 
ingredien;s; simmer gently for 10 minutes. Put half the be_ans in a 
bean pot; cover with half the tomato mixture. _ Add remamder of 
the beans and the remainder of the tomato IlllXture. Cover and 
cook in moderate oven for 3 hours. These beans are delicious. 
Serves 5. 
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BUTTERED BROCCOLI 
Remove the tough leaves and lower stems; split each stalk 

lengthwise in halves or quarters. Wash well; soak in salt water (2 
teaspoons salt to 4 cups water) for 1 hour. Drain; tie in a hunch. 
Cook in boiling salted water till tender. Serve buttered or with 
Hollandaise Sauce. 

BRUSSELS SPROUTS 
Clean, wash and soak the sprouts in salted water (as broccoli) 

for 30 minutes. Cook in boiling salted water till tender (about 20 
minutes). Serve buttered and seasoned to taste. 

CABBAGE BAKED IN CREAM 
Temperature: 315°F. 
4 cups cabbage, finely chopped 

2 eggs, lightly beaten 
1 tablespoon melted butter 

½ cup cereal cream 

Time: 45 minutes 
¼ teaspoon salt 

Dash of paprika and cayenne 
1 cup cheese, grated 

½ cup buttered crumbs 

Cook the cabbage in very little boiling salted water for 7 
minutes. Drain and press dry; place in an oiled casserole. Lightly 
heat the eggs; add the melted butter, cream, seasonings and cheese. 
Pour over the cabbage; bake in a slow oven for 35 minutes. Sprinkle 
with the buttered crumbs; return to the oven till lightly browned. 
Serves 6. 

NEW CABBAGE WITH BUTTER-SWEET DRESSING 
6 cups cabbage, finely chopped 

4 tablespoons fat 
1 tablespoon brown sugar 

¼ teaspoon dry mustard 

½ teaspoon salt 
Dash of pepper and paprika 

¼ cup cider vinegar 

Chop the cabbage finely; cook till tender in boilin& salted 
water. Drain well; keep hot. Heat the fat in a saucepan; blend in 
the brown sugar, mustard and seasonings. Add the cider vinegar 
and the cabbage; cook and stir till piping hot. Pour into a heated 
dish; serve with fish or meat dishes. Serves 6. 

GLAZED CARROTS 
8 medium carrots ¼ cup water 

1 teaspoon lemon juice ½ teaspoon salt 
3 tablespoons white sugar 1 tablespoon fat 

Scrape the carrots; cut lengthwise in quarters. Add all the 
remaining ingredients; cover tightly; cook over low heat till the 
carrots are glazed and tender. Serves 4. 
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GOLDEN CARROT BALLS 
Temperature: 375°F. 
-8 carrots 

¼ cup 18% cream 
½ cup buttered crumbs 

Time: 20 minutes 
½ teaspoon salt 

Dash of pepper and mace · 

Scrape the carrots and cook whole; drain; when cool enough to 
handle, scoop out with a ball cutter. Roll the carrot balls in the 
,cream, then in the buttered crumbs. Dust lightly with the season
ings; place on an oiled cookie sheet. Bake in a 375°F. oven till hot 
.and crisp on the outside. Serves 4. 

DEVONSHIRE CARROTS 
Temperature: 350°F. 
3 tablespoons fat 

1 onion, finely chopped 
2 cups raw carrots, scraped 

and shredded 
1 teaspoon salt 

Time: 25 minutes 
1 teaspoon sugar 

1 teaspoon lemon juice 
1 teaspoon lemon rind, grated 

l½ cups water · 

Heat the fat; add the onions; cook till tender. Add to the 
-carrots; place the mixture iu an oiled baking dish. Combine all the 
remaining ingredients; pour over the carrot-onion mixture. Cover 
.and hake till tender. Serves 4. 

FILLED CARROT ROLLS 
Temperature: 375°F. Time: 30 minutes 
6 large whole carrots ½ teaspoon salt 

3 tablespoons cream Dash of pepper and poultry 
2 tablespoons onion, chopped dressing 

2 tablespoons cracker crumbs ¼ cup top milk 
½ cup weiners, chopped ½ cup dry bread crumbs 

Cook the carrots whole; scoop out the centres. Chop the 
scoop-outs; mix with the cream, onion, cracker crumbs, weiners 
.and seasonings. Pack back in the carrots. Roll each in the top 
milk and bread crumbs. Bake in a moderate oven till golden brown. 
Interesting and amusing. Serves 6. 

CARROT MOULD 
Temperature: 350°F. Time: 45-50 minutes 
3 tablespoons fat 1 teaspoon salt 

1 onion, finely chopped 3 cups cooked carrots, mashed 
4 tablespoons flour Dash of pepper and paprika 

1 egg, lightly beaten 1 teaspoon brown sugar 
Heat the fat in a heavy pan; add the diced onion; cook and 

stir till tender but not brown. Add the flour and blend well; let 
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bubble for 3 minutes. Remove from the heat; add the remaining. 
ingredients and mix well. Pour into an oiled 9" ring mould; bake 
in a moderate oven in a pan of bot water till firm. Unmould and 
serve with green peas. Serves 6. 

CARROT SOUFFLE 
Temperature: 350°F. 
2 cups cooked carrots, mashed 

4 tablespoons fat 
4 tablespoons flour 

½ teaspoon salt 
Dash of pepper and paprika 

Time: 1 hour 
½ cup carrot liquid 

½ cup top milk 
2 eggs, separated 

1 tablespoon corn starch 

Cook diced carrots till tender in a small quantity of boiling 
salted water. Drain; reserve ½ cup carrot liquid. Mash the 
carrots; there should be 2 cups. Melt the fat in a saucepan; blend 
in the flour and seasonings; cook and stir over low heat for 3 
minutes. Add the carrot liquid and milk; cook and stir till smooth '
and thick. Add the carrots and blend well; remove from the heat
Beat the egg yolks till light; blend in the corn starch. Add to the . 
carrot mixture and blend; cool slightly; fold in the stiffly beaten 
egg whites. Pour into an oiled l½-quart mould; bake in a pan 
of hot water in a moderate oven till firm. Unmould and serve 
with broiled ham. Serves 6. 

USES FOR YOUNG CARROTS 
Pack · grated carrots into muffin tins; turn out on lettuce 

leaves; serve with a spoonful of cottage cheese and a boiled dressing. 
Combine grated carrots with chopped early apples and celery 

for a new version of Waldorf Salad. 
Roll balls of cottage cheese in mayonnaise, then in grated 

carrots; it's a bonus with a vegetable salad . 
Scrape the carrots and cut in thin slices. Nick the edges like 

a Maltese cross; crisp in cold water till ready to serve. The thin. 
slices spread in the water are very decorative. 

CAULIFLOWER 
Cook a large head of snow white cauliflower in boiling salted 

water until tender (about 20 minutes). Drain upside down; cut the 
stem flat and close to the flowerlets so that the cauliflower will sit 
squarely on the serving platter. Cut green peppers in small fan
shaped scallops and insert between the flowerlets at the outer edge; 
just before serving, sprinkle lvith grated cheese and g}a7,e in the 
oven. Serves 6. 
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MAIN DISH CAULIFLOWER 

Temperature: 325°F. 
1 head cauliflower 

4 tablespoons butter 
1 tablespoon onion, chopped 

4 tablespoons flour 
l¼ cups milk 

Time: l¾ hours 
1 teaspoon salt 

Dash of pepper and paprika 
1 cup loaf cheese, cubed 

3 eggs, separated 

Break the cauliflower in pieces; cook in boiling salted water till 
tender. Drain and chop coarsely; there should he 3 cups. Melt the 
butter in a saucepan; add the onion; cook until tender. Blend in 
the flour; simmer for 3 minutes. Add the milk slowly; cook and 
stir till smooth and thick. Add the seasonings and cheese; pour 
over the lightly beaten egg yolks, stirring constantly. Add the cauli
flower; fold in the stiffly beaten egg whites. Pour into an oiled 
2-quart casserole; bake in a moderate oven in a shallow pan of hot 
water until set. This will take the place of a meat dish; serve with 
Escalloped Tomatoes, with Applesauce and ~ot Gingerbread for 
dessert. Serves 5-6. 

CELERY-CHEESE CUSTARD 

Temperature: 325°F. 
2 cups celery, coarsely 

chopped · 
2 tablespoons butter 

2 tablespoons flour 
2 cups rich milk 

Time: 40 minutes 
½ cup cheese, grated 

½ teaspoon salt 
Dash of pepper, mace and paprika 

2 eggs, separated 

Cook the celery in boiling salted water; drain well. Melt the 
butter in a saucepan; stir in the flour; bubble 3 minutes. Add the 
milk slowly; cook and stir till smooth and thick. Add the cheese 
and seasonings; stir till the cheese is melted. Beat the egg yolks 
till light; mix with a little of the hot liquid; add to the sauce. 
Simmer over low beat for 3 minutes; fold in the stiffly beaten egg 
whites. Pour into an oiled l½-quart casserole; bake in a pan of 
warm water in the oven till firm. Serve hot. Serves 4. 

· NoTE TO BRIDES: If you fold a piece of newspaper, place it on 
the bottom -of the baking dish and place the moulds on top the cus
tard will not separate or water. 

CORN ON THE COB 

Remove the husks and silk from the com. Cook in half skim 
,nilkand half water till tender, (about 7 minutes). Butter; serve hot. 

l 
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SWISS CHARD 

Wash the greens thoroughly; shake; cook in the moisture that 
clings to the leaves. Season with salt, pepper and butter. 

CUCUMBERS IN CREAM SAUCE 

6 medium cucumbers 
l ½ tablespoons butter 

l½ tablespoons flour 
1 ½ cups rich milk and 

cucumber water, mixed 

½ teaspoon salt 
Dash of pepper, paprika and 

mace 
1 tablespoon parsley, chopped 

Peel the cucumbers; quarter and remove the seeds; if the 
cucumbers are large, cut in eighths. Cook in boiling salted water 
until tender; drain, saving the liquid. Melt the butter in a sauce
pan; blend in the flour; bubble gently for 3 minutes. Slowly add 
the mixture of milk and cucumber water (we use¾ cup of each). 
Cook and stir till smooth and thick; add the seasonings; beat with 
the dover beater until light. Pour over the cucumbers; sprinkle 
with the chopped parsley. Serves 6. 

SAUTEED EGG PLANT 

Cut a large egg plant in ¼ 11 slices cr?sswise; sprinkle the slices 
with salt, pepper and a little flour. Saute in hot fat till golden 
brown. 

ONION CASSEROLE 

Temperature: 375°F. 
12 medium onions 

1 cup celery, cooked and diced 
1 cup canned peas, drained 

2 hard cooked eggs, shelled 
and sliced 

1 tablespoon butter 

,, 
Time: 25 minutes 
1 tablespoon flour 

½ teaspoon salt 
Dash of pepper and paprika 

1 cup milk 
½ cup cheese, grated 

½ cup buttered crumbs 

Boil the onions gently until tender; drain. Arrange all the 
vegetables in an oiled 2-quart casserole with the sliced eggs on 
top. Melt the butter in a saucepan; add the flour and blend; let 
bubble 3 minutes. Add the seasonings and milk; cook and stir till 
smooth and thick. Remove from the beat; add the cheese; stir till 
dissolved. Pour over the vegetables and eggs; sprinkle with the 
buttered crumbs. Bake in a moderate oven for 25 minutes. Serve 
with mustard pickles and rye bread; a Baked Lemon Pudding is just 
right to end the meal. Serves 6. 
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BAKED ONIONS WITH MUSHROOMS 

Temperature: 400°F. 
6 medium sized, firm onions 

2 tablespoons fat 
l½"cups fresh or canned 

mushrooms 
1 tablespoon flour 

½ cup rich milk 
½ teaspoon salt 

Dash of pepper and paprika 

Time: 12-15 minutes 
l½ tablespoons butter • 

1 ½ tablespoons flour 
¾ cup milk 

¾ teaspoon salt 
Dash of cayenne 

½ cup buttered crumbs 
6 rounds toast 

Peel the onions; cook in boiling salted water till tender. 
Drain; hollow out the centre with a pair of scissors; dice and save 
·the centres for the mushroom sauce. Heat 2 tablespoons fat in a 
heavy saucepan; add the mushrooms; cook and ,stir till tender. 
Blend in 1 tablespoon flour; let bubble 3 minutes; slowly add ½ 
eup rich milk and the seasonings. Cook and stir till smooth. · Add 
the diced onion centres. Fill the onions with this mixture; place 
in a baking dish. Melt l½ tablespoons butter and blend in l½ 
tablespoons flour; add the milk; cook and stir till smooth. Add the 
seasonings; ponr over the stuffed onions. Sprinkle with the but• 
tered crumbs; bake till golden brown. Serve on rounds of buttered 
toast. Serves 6. 

GLAZED ONIONS 

12 medium onions 
¾ cup white sugar 

1 teaspoon dry mustard 

¾ teaspoon salt 
Dash of pepper and paprika 

¼ cup melted butter 

Peel and cook the onions till tender; drain and place in shallow 
baking dish. Mix the sugar, mustard, seasonings and butter; pour 
over the onions. Bake, uncovered, in a moderate oven for 20 
minutes. Serves 6. 

STUFFED PEPPERS WITH CORN 

Temperature: 350°F. 
6 peppers 

2 cups cooked corn 

Time: 25 minutes 
2 slices breakfast bacon 

2 tablespoons cream 

Wipe the peppers; remove the seeds and veins; parboil for 7 
minutes; drain. Slice the corn off the cobs. Dice and pan fry the 
bacon; add the corn and the cream. Stuff the peppers with this 
mixture. Bake in a moderate oven; serve with tomato slices. 
Serves 6. 
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PARSNIPS 
½ teaspoon salt 6 small parsnips 

¼ cup milk 
¾ cup fine bread crumbs 

Dash of pepper and dry mustard 
2 tablespoons fat 

Peel the parsnips; cook them whole; when tender, drain and 
cool slightly. Dip in the milk; roll in a mixture of crumbs, salt, 
pepper and a little dry mustard. Heat the fat; pan fry till crisp 
and brown on the outside. Serves 4. 

PEAS AND CUCUMBERS 
2 cups peas, shelled 

2 cups cucumbers, pared 
and diced 

2 teaspoons salt 

1 tablespoon brown sugar 
1 teaspoon vinegar 

2 tablespoons butter 

Combine the peas and cucumbers; cook together till tender 
in a small amount of salted boiling water. Drain; add the sugar, 
vinegar and butter. Shake and serve. Serves 6. 

POTATOES 
Here is a simple source of Vitamin C, particularly if they are 

cooked in their jackets. Scrub the potatoes; cook in boiling, salted 
water till tender. Drain and shake dry. 

BAKED POT A TOES 
Select 6 potatoes of medium size; scruh well. Prick with a 

fork; brush over with salad oil. Bake in a moderate oven (375°F.) 
for one hour and 15 minutes or until tender. 

SAUSAGE STUFFED BAKED POTATO 
Scrub large potatoes; core lengthwise and stuff with uncooked 

sausage. Brush with salad oil; bake in a fairly hot oven till tender. 

POT A TO DUMPLINGS 
2 cups cooked potatoes, riced 

2 tablespoons flour 
1 teaspoon melted shortening 

1 egg, slightly beaten 
½ teaspoon salt 

Dash of pepper and nutmeg 

Mix all the ingredients and blend thoroughly; chill for 2 hours. 
Lift out by spoonfuls and roll between the palms of your hands; 
there should be twelve small dumplings. Drop into the stew, cover 
tightly and steam 15 minutes; serve at once. The dumplings are 
certainly good-they add the last touch to that long, slow-cooked 
stew. Serves 6. 
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BAKED POT A TOES WITH CHEESE 
Scrub the potatoes and core them right through the centre. 

Fill the core with the grated cheese. Ruh with oil; bake in a 
400°F. oven till the potatoes are tender. 

COMPANY POT A TOES 
Temperature: 350°F. Time: 1 hour, 15 minutes 
8 cups raw potatoes, thinly ½ cup soft butter 

sliced 3 teaspoons salt 
2 tablespoons dried bread ½ teaspoon pepper 

crumbs, rolled ½ cup onion, thinly sliced 

Pare and thinly slice the potatoes; let them stand in cold water 
for 20 minutes. Drain and dry well (use a clean bath towel). 
Oil a 2-quart casserole; sprinkle the inside with the crumbs. 
Arrange the first layer of potatoes on the bottom of the dish with 
the edges overlapping; dot with butter, sprinkle with pepper and 
salt; cover with a thin layer of onion. Continue in this way till the 
entire dish is filled; there should be about 5 layers in all. Cover 
tightly; bake until the potatoes are tender. Place a large bot 
plate over the casserole and invert; the whole golden brown round 
will come out like a cake. Garnish with slices of jellied meat loaf 
and pickled peaches. This is a honey! Serves 8. 

NEW POT A TOES WITH CHEESE 
Temperature: 325°F. 
12 small new potatoes 

½ teaspoon salt 
Dash of pepper and mace 

Time: 20-25 minutes 
1 cup loaf cheese, grated 

4 tablespoons cereal cream 

Scrub the potatoes; cook in boiling salted water till tender 
but firm; drain and shake over heat to remove all moisture. Place 
in a shallow oiled baking dish; sprinkle with the seasonings and 
grated cheese. Pour the cream over the potatoes; bake in a 
moderate oven till the cheese is melted and the potatoes browned. 
Turn them once during the baking so that they will brown evenly. 
Serve hot with slices of spiced beef and a tossed salad. Serves 6. 

PANCAKE POTATOES 
4 medium sized potatoes 

1 medium sized onion 
½ teaspoon salt 

Dash of pepper 
Dash of celery salt 

2 tablespoons fat 

Wash and grate the potatoes on the medium grater; press dry. 
Grate the onion and a,dd to the potatoes; add the seasonings. Heat 
the fat in a heavy iron frying pan; spread the potato mixture over 
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it; press down well in the pan, then shake to loosen from the 
bottom. Cover and cook over low beat; invert the cake on a Bat 
dish. ~dd a little more fat_to the pan; heat and slide in the potato 
eake with the uncooked side down. Cover and cook again till 
tender and well browned. Serve on a flat platter and cut in 
wedges like pie. Serves 6. 

ESCALLOPED POTATOES 
Temperature: 350°F. 
4 cups raw potatoes, sliced 

3 tablespoons fat 
3 tablespoons Bour 

l½ cups milk 

Time: 1 hour, 15 minutes 
Dash of pepper 

1 cup cheese, grated 

l tablespoon salt 
¾ teaspoon dry mustard 

¼ cup green pickle, chopped 
3 tablespoons cornflakes 

1 tablespoon melted fat 

Peel the potatoes and cut in thin slices; cover with boiling 
water and cover tightly; let stand till cool; drain well. Melt the 
fat in a saucepan (bacon fat is delicious); blend in the flour; let 
lluhble for 3 ininutes. Add the milk slowly; cook and stir till thick 
and smooth. Remove from the beat; add the seasonings, cheese 
and chopped green pickle . . Oil a 2-quart baking dish; fill it with 
alternate layers of sliced potatoes and cream sauce. Bake in a 
moderate oven till the potatoes are cooked. Five minutes before 
taking from the oven cover with a mixture of the cornflakes and 
melted fat. It makes a delicious topping. Serves 6. 

HASHED . BROWN POT A TOES 
3 tablespoons bacon fat or butter 

3 cups cooked potatoes, diced 
3 tablespoons sifted pastry flour 

2 tablespoons onion, chopped 

¼ cup milk 
1 teaspoon salt 

Dash of pepper and cayenne 

. Measure 2 tablespoons of fat into a heavy 9" iron or aluminum 
frymg pan. While it beats, mix the potatoes, flour, onion, milk 
and seasonings in a bowl. Turn the potato mixture into the fat 
a_nd pat it down solidly, shaking the pan vigorously from side to 
.side so that the potatoes will not stick. Cook over medium heat 
until the bottom is golden brown and crusty (about 15 minutes); 
"turn out ~h: potato cake on a flat dish. Wipe the frying pan, heat 
the. remammg tablespoon of fat and slide the potato cake back 
agam, crusty side up; continue cooking, shaping the cake with a 
:spatula and _sha~ng the pan again to keep the cake from sticking 
and thus losmg its even shape. Cook until brown; turn out on a 
hot platter. Cut in pie-shaped wedges and serve with creamy 
scrambled· eggs. Serves 6. 
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SLICED POTATO PIE 
6 medium sized potatoes 

4 tablespoons bacon fat or 
butter 

1 teaspoon salt • 
Dash of pepper and paprika 

Peel the potatoes; cut in very thin slices. Soak in cold water 
for 2 hours; drain and dry between towels. Heat half the fat in a 
heavy frying pan; add half the potatoes. Dot with the remaining 
fat; add the remainder of the potatoes and the seasonings. Heat 
over a hot burner until the potatoes are brown on the bottom; 
cover and reduce the heat. Do not stir at any time; keep the heat 
low enough to cook hut not high enough to burn. When the 
potatoes are tender (about 40 minutes) remove the cover, dot with 
butter and brown in a hot oven. Cut in wedges like pie and serve 
hot. Serves 6. 

CASSEROLE OF SWEET POT A TOES 
Temperature: 350°F. 
6 hot cooked medium sized 

sweet potatoes 
6 tablespoons cream 

4 tablespoons brown sugar 

Time: 15 minutes 
l½ teaspoons salt 

2 teaspoons lemon rind, grated 
l cup hot milk 

Peel and cook the sweet potatoes till tender; mash. Beat in 
the cream, brown ·sugar and salt; add the lemon rind and the hot 
milk; beat till smooth. Place in a buttered casserole and bake in a 
moderate oven for 15 minutes. Serves 6. 

BAKED SQUASH 
Temperature: 400°F'. Time: 50 minutes 
½ mediwn squash l teaspoon salt 

¼ cup butter 2 tablespoons lemon juice 
¼ cup brown sugar 1 teaspoon lemon rind, grated 

Pre-heat the oven to 400°F. Peel tl:ie squash and cut in l" 
pieces; place in a shallow oiled pan. Melt the butter in a small 
saucepan; add the brown sugar, the salt, lemon juice and rind; 
pour over the squares of squash. Cover and bake in a hot oven for 
50 minutes; remove the cover after 30 minutes baking. Baste with 
the liquid in the pan. This squash is very lovely to look at and 
•quite as good to eat. Serves 6. 

SQUASH WITH SAUSAGE 
Peel the squash; cut in squares and cook till tender; drain well 

and mash. Beat up with a little butter or cream, some salt and 
pepper; put in an oiled casserole. Cover with little pork sausages 
which have been steamed. Bake in a hot oven (400°F.) until the 
sausages are golden brown. 

VEGETABLES 

CREAMED SPINACH 
2 pounds spinach 

2 tablespoons hot cream 
1 tablespoon butter 

1 tablespoon onion, finely 
chopped 

1 tablespoon fl.our 
½ teaspoon salt 

Dash of pepper 
1 cup rich milk 
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Wash the spinach and cook without water; there will be enough 
moisture clinging to the leaves; use a fl~t-bottomed saucepan and 
a tight-fitting lid. Drain the spinach and chop; add the hot cream; 
press into an oiled ring mould. Keep the mould in the warming 
oven till ready to serve. Unmould on a bot platter; serve with the 
following sauce: Melt the butter; add the chopped onion; cook till 
golden brown. Add the fl.our; blend; let bubble for 3 minutes. 
Add the seasonings and rich milk; cook and simmer till smooth 
and thick. Pour over the spinach mould. Serves 6. 

NOTE TO BRIDES: To complete the picture,fill the centre of the 
spinach ring mould with buttered carrots. Cook the carrots, drain 
and chop. Toss lightly with 2 tablespoons of melted butter to which 
you have added a dash of salt, pepper and mace. 

SPINACH FONDUE 
Temperature: 350°F. Time: 1 hour 

l½ cups milk 3 egg yolks, beaten 
l½ cups soft bread crumbs 1 cup cooked spinach 

½ teaspoon salt 1 cup cheese, cubed 
4 tablespoons melted fat 3 egg whites 

Heat the milk in the top of the double boiler; add the soft 
bread crumbs. Beat till smooth; add the salt and melted fat. Beat 
the egg yolks; add to the milk mixture. Cook over bot water until 
the mixture thickens; add the spinach and the cubed cheese. Fold 
in the stiffly beaten egg whites; pour into an oiled l½-quart 
baking dish. Bake in a pan of hot water in a moderate oven until 
firm, about 1 hour. Serves 6 

4 firm tomatoes 
1 teaspoon salt 

½ teaspoon pepper 

BROILED TOMA TOES 
1 tablespoon brown sugar 

1 teaspoon dry mustard 

Scald and skin the tomatoes; cut in 1 " slices. Sprinkle with 
salt; let chill 1 hour; drain. Place on an oiled sheet; sprinkle with 
a mixture of the pepper, sugar and mustard. Broil or bake in a 
moderate oven till tender. Serves 6. 
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BAKED TOMA TOES 
Temperature: 375°F. Time: 15-18 minutes 
2 tablespoons fat ¾ teaspoon salt 

1 onion, chopped 3½ tablespoons brown sugar 
4 cups canned tomatoes l½ cups buttered bread crumbs 

Heat the fat in a saucepan; add the chopped onions; cook and 
stir till tender but not brown. Add the tomatoes, salt and 2 table
spoons brown sugar; heat_ till the sugar is dissolved. Turn the 
mixture into a I½-quart oiled baking dish; cover with a mixture of 
l½ tablespoons brown sugar and the crumbs. Bake in a moderate 
oven till brown. Serve with stuffed pork chops. Serves 6. 

ESCALLOPED TOMATOES 
Temperature: 375°F. , Time: 15 minutes 
I tablespoon fat Dash of pepper 

I onion, chopped I teaspoon white sugar 
2½ cups canned tomatoes I½ cups soft bread crumbs 

I teaspoon salt ¼ cup loaf cheese, grated 

Heat the fat in a saucepan; pan fry the onion till tender; add 
the tomatoes, salt, pepper, sugar and I cup of the crumbs. Pour 
into an oiled l½-quart baking dish. Top with a mixture of the 
remaining ½ cup of crumbs and the grated cheese; bake in a 
moderate oven till the cheese is melted (about 15 minutes). 
Serves 6. 

TOMA TOES WITH MINT 
They're delicious, these tomatoes; you'll want them again 

and again. Scald and skin large firm tomatoes; slice them in thick 
slices. Heat ½ cup cider vinegar with 2 tablespoons white sugar 
and ¼ teaspoon salt. Pour over I tablespoon chopped mint. 
Chill; pour over the sliced tomatoes. Let stand in the refrigerator 
for 1 hour before serving. 

3 tart apples 
I medium turnip 

I teaspoon salt 

TURNIP WITH APPLES 
Dash of pepper and mace 

1 teaspoon white sugar 
2 tablespoons Lutter 

Core and cut the apples in eighths; do not peel. Cook in very 
little water till soft; press through a sieve; there should he about 1 
cup of pulp. Cook the turnip in boiling salted water till tender; 
drain and mash; there should he about 3 cups. Combine with the 
apple pulp and beat well; add the seasonings, sugar and butter. 
Serve hot; it's delicious. Serves 6. 
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TURNIP DELIGHT 
Temperature: 350°F. 
3 cups hot mashed turnips 

2 tablespoons butter 
2 egg yolks 

Time: 12-15 minutes 
½ teaspoon pepper 

½ teaspoon mace 
¼ cup hot cream 

½ teaspoon salt 
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Mash the turnips and mix with the butter; add the well 
beaten egg yolks and seasonings. Beat in the hot cream until the 
mixture is light and fluffy. Pile into an oiled 2-quart casserole; 
cover with the following meringue: 

Meringue 
2 egg whites ¼ teaspoon salt 

½ cup cheese, grated ¼ teaspoon baking powder 

Stiffly heat the egg whites; fold in grated cheese which has been 
mixed with the salt and baking powder. Spread over the turnip 
mixture. Brown in moderate oven (350°F.). Serves 6. 

VEGETABLE PLATTER 
Temperature: 350°F. 
I whole cauliflower 

I tablespoon lemon juice 
Meat stuffing 

Time: 25 minutes 
' Green peppers 

Tomato slices 

Cook the cauliflower whole, adding the lemon juice to the 
boiling water to keep it white. Cut the stem ends off the peppers, 
take out the seeds and veins; parboil for 8 minutes, then drain. 
Mix ½ pound seasoned hamburger with ¼ cup thinly sliced 
onion; pan-fry for 2 minutes. Fill the pepper cases with the 
mixture; bake in a moderate oven for 25 minutes. Serve around 
the cauliflower alternately with thick slices of Broiled Tomatoes. 
Serves 6. 

Vegetable Sauces 
BITTERSWEET SAUCE 

1 teaspoon salt 
½ teaspoon pepper 

1 teaspoon paprika 
l½ teaspoons dry 

mustard 

1 teaspoon white sugar 
¼ cup cider vinegar 

½ cup salad oil 
1 teaspoon onion, finely chopped 

Blend all the dry ingredients in a saucepan; add the vinegar; 
mix till smooth. Add the salad oil and onion; heat to boiling. Pour 
over the cooked vegetable just before serving. Serves 6. 
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EGG SAUCE 

I egg, well beaten 
¼ cup cereal cream 

½ teaspoon salt 
½ teaspoon nutmeg 

1 tablespoon lemon juice 
½ teaspoon lemon rind, grated 

l tablespoon butter 

Beat the egg until light; add the cream, salt and nutmeg. Cook 
and stir over boiling water till thick. Remove from the heat; add 
the lemon juice, rind and butter. Beat well and pour over cooked 
cauliflower or asparagus. Serves 6. 

2 egg yolks 

HOLLANDAISE SAUCE 
Dash of cayenne 

½ teaspoon salt 
Dash of paprika 

½ cup melted butter 
1 tablespoon lemon juice 

Beat the egg yolks till thick and lemon colored; add the salt, 
paprika and cayenne. Add 3 tablespoons melted butter, beating 
in one teaspoon at a time. Add the remainder of the butter alter
nately with the lemon juice. Serve with hot asparagus, beans, 
broccoli or kale. Serves 5. · 

LEMON BUTTER FOR VEGETABLES 

¼ cup butter 
1 tablespoon lemon juice 

1 teaspoon grated lemon rind 
1/ 16 teaspoon paprika 

Cream the butter till soft hut not oily; add the lemon juice, 
rind and paprika. Blend and shape into small balls. Chill; serve 
on asparagus tips, young carrots or green beans. As the butter 
melts, you get all the butter flavor plus the pungency of the lemon. 
Serves 6. 

VEGETABLE SAUCE 
1 tablespoon butter 

1 tablespoon sifted flour 
1 cup potato water 

¼ teaspoon salt 

Dash of pepper and mace 
1 egg yolk, lightly beaten 

1 teaspoon lemon juice 
¼ cup cheese, grated 

Blend the butter and flour together in a heavy saucepan over 
low heat; let bubble 3 minutes. Add the potato water; cook and 
stir till smooth and thick. Add the seascmings; keep hot until just 
before serving. Add the beaten egg yolk; let cook without boiling 
for 3 minutes longer. · Add the lemon juice and cheese; stir till 
melted. Pour at once over cooked, drained broccoli, cauliflower or 
cabbage. Serves 6. 

- - - . - -- - ,..,...,... .. -

VEGETABLE SAUCES 

CHEESE SAUCE 
2 tablespoons fat 

2 tablespoons sifted flour 
½ teaspoon salt · 

1 cup milk 
Dash of pepper and paprika · 

¼ cup cheese, grated 
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Melt the fat in a saucepan; blend in the flour and seasonings; 
let bubble 3 minutes. Add the milk slowly; cook and stir till 
smooth and thick, about 3 minutes. Remove from the heat; add 
the grated cheese; stir till the cheese is melted. Pour a little hot 
sauce over each serving of vegetable. Serves 6. 

NOTE TO BRIDES: A little chopped onion may be added to the 
fat, cooked and stirred till tender bejore the flour is blended in. 

BASIC RECIPE FOR WHITE SAUCE 

Thin White Sauce: This sauce is used for making creamed 
soups-pea, bean, onion, com, potato-any kind of cream soup. 

1 tablespoon butter 1 cup liquid 
1 tablespoon flour Dash of salt 

Medium Whit.e Sauce: This sauce is used for creamed dishes
creamed fish, chipped beef or chicken. 

2 tablespoons butter 1 cup liquid 
2 tablespoons flour Dash of salt 

Thick White Sauce: We use this sauce for soufB.es and cro
quettes. 

3 tablespoons butter 
3 tablespoons flour 

1 cup liquid 
_ Dash of salt 

Measure the butter into a heavy pan and melt. The butter 
should never get so hot as to brown or s-s-s; if it does, you lose the 
delicate butter flavor which makes the sauce. Lift the pan from 
the heat to blend in the Hour; stir till it is smooth. Place again on 
low heat; stir and cook for about 3 minutes. Add the liquid slowly; 
add the salt; cook and stir till smooth and thick. Before serving, 
heat the sauce with the dover beater until it's like velvet. Serves 6. 

'· 



CHAPTER 19 

Eat and Keep Slim 

This diet is for the woman who really wants to reduce, who 
feels that she will look better-and feel better-if she takes off the 
surplus pounds round her waist, her hips and her thighs. 

Food Makes Fat: First of all, face the fact that food and food 
only makes fat. Don't fool yourself with that airy nonsense about 
not eating enough to keep a sparrow alive. If you don't eat at the 
table you probably eat between times and would be horrified if 
you knew how often you nibble. 

Must I Starve Myself? No, indeed. You can pick satisfying, 
slimming diets that make you comfortable and give you your ideal 
figure as quickly or as gradually as you choose. 

What About Tea and Coffee? Neither tea nor coffee will add 
one ounce to your weight-but that means clear tea and black 
coffee. Add cream and sugar and you have all the makings of a 
spare tire. Lemon in the tea is an excellent substitute for sugar; 
it gives a pungent tang and a bit of Vitamin C. 

What About Soft Drinks? From the standpoint of health, there 
is nothing against soft drinks. They are pure, satisfying, and 
palatable. But the average 6-ounce bottle of soft drink contains 
the equivalent of three teaspoons of sugar. 

What About Milk? If milk were all cream it could add to your 
weight, but the fat content of milk is not excessive and you should 
drink at least a glass a day. It gives you calcium, without which 
you couldn't move a muscle, and for lack of which your heart 
would stop beating. If your diet calls for skim milk, comfort 
yourself with the fact that it's almost as valuable as whole milk. 

How Quickly Can I Lose Ten Pounds? In ten days if you really 
work at it. But first, check up with your doctor, see that you are 
in good condition, then start eating your way to slenderness and 
beauty. 

MONDAY: 

TUESDAY: 

· BREAKFASTS 
3 stewed prunes; 1 cup black coffee. 

I boiled egg; 1 slice whole wheat toast (dry); 1 cup 
black coffee. 
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WEDNESDAY: Tomato juice; I cup black coffee. 

THURSDAY: I poached egg; 1 slice whole wheat toast (dry); I cup 
black coffee. 

FRIDAY: 

SATURDAY: 

SUNDAY: 

MONDAY: 

I boiled egg; 1 slice whole wheat toast (dry); I cup 
black coffee. 

I sliced orange: 1 cup black coffee. 

Grapefruit juice; I poached egg; I cup coffee. 

1 boiled egg; 1 slice whole wheat toast (dry); 1 cup 
black coffee. 

TUESDAY: 1 grapefruit; I c~p black coffee. 

WEDNESDAY: 1 boiled egg; 1 slice whole wheat toast (dry); I cup 
black coffee. 

MONDAY: 

1'uESDAY: 

LUNCHES 

2 patties broiled ~amhurger (all lean meat); lettuce, 
tomato, cabbage or apple salad (no dressing); ½ 
glass whole milk; tea or coffee. 

I egg, boiled or poached; 1 serving cooked carrots; 
½ glass skim milk; tea or coffee. 

WEDNESDAY: Lean, small steak (broiled); ½ cup string beans or 
turnip; cole slaw; ½ glass whole milk; tea or coffee. 

THURSDAY: 1 poached or boiled egg; ½ cup cooked spinach, 
broccoli or ¼.ale; 4 sticks celery;½ glass skim milk. 

FRIDAY: I poached egg with spinach; 1 serving cauliflower; 
½ glass skim milk; tea or coffee. 

SATU,RDAY: Lean steak, broiled; cole slaw; 1 serving green 
vegetable; ½ glass whole milk; tea or coffee. 

SUNDAY 
DINNER: 

MONDAY: 

TUESDAY: 

1 cup consomme; 1 serving lean roast beef (no fat, ' 
no gravy); 1 serving carrots or turnip; tomato and 
lettuce; tea or coffee. 

I poached egg, I serving stewed tomatoes; I cup 
shredded cabbage with parsley or green pepper; ½ 
glass skim milk; tea or coffee. 

2 patties broiled hamburger (all lean meat); I cup 
cooked cabbage; ½ glass whole milk. 

WEDNESDAY: 2 boiled eggs; cole slaw; ½ cup stewed tomatoes; 
½ glass skin1 milk; tea or coffee. 

../ 
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MONDAY: 

TUESDAY: 

DINNERS 

Grapefruit juice; lean steak, broiled; ½ cup cooked 
beans, peas or spinach; 4 stalks raw celery; tea or 
coffee. 

1 cup clear consomme; 1 serving pan-broiled liver 
(no fat in the pan); ½ cup cooked cauliflower; 1 
serving green salad; tea or coffee. 

WEDNESDAY: 1 cup consomme; 2 pork chops, broiled (no fat); ½ 
cup cooked celery; green salad; tea or coffee. 

THURSDAY: 1 cup bouillon; chicken (breast meat); tossed green 

FRIDAY: 

salad; I orange, sliced; tea or coffee. 

I cup clear consomme; I serving fish with lemon 
· (haddock, sole, halibut,cod, etc.); raw salad (shredded 
cabbage, grated carrot, diced apple); tea or coffee. 

SATURDAY: Tomato juice; 2 lamb chops or pork chops, broiled 

SUNDAY 
SUPPER: 

MONDAY: 

(no fat); 1 serving turnip; tea or coffee. 

2 slices lean roast beef (cold); 1 serving tossed salad; 
½ glass whole milk; 2 halves canned peaches; tea or 
coffee. , 

Orange juice; 2 broiled veal chops (no fat); ½ cup 
cooked celery; ½ grapefruit (no sugar) tea or coffee. 

TUESDAY: Tomato juce; l serving pan-broiled liver; 1 serving 
green vegetable (spinach, beet greens, kale, broccoli); 
2 stalks raw celery; tea or coffee. 

WEDNESDAY: 1 cup clear consomme; 2 slices roast beef (no fat); 
green salad; tea or coffee. 

NOW GET WEIGHED! 

Drink as much water, clear tea and black coffee as you wish. 
Use saccharine to sweeten tea and coffee. 
Use ,vinegar, salt and pepper to dress green salads. 
Take a teaspoonful of baking soda daily. 
The milk allowance may go into your beverage. 
Don't fry the eggs or meat-broil them. 
AND DoN'T Go BACK TO NIBBLING, OR You'LL GAIN ALL 

You HAVE LosT. 

CHAPTER 20 

Measurements and Substitutions 

The essential tools of a good cook are a good sifter, a standard 
measuring cup and standard measuring spoons. Here are -four 
simple rules for success in baking: 

I. Sift all flour before measuring. 
2. When filling cups with liquids, place the cup on the table 

so that the measure is accurate. 
3. Have shortening room temperature so that it may be 

accurately and easily packed in the cup. 
4. All measurements are level. 

TABLE OF MEASUREMENTS 

Dash 
3 teaspoons 
4 tablespoons 
5 tablespoons plus 1 

teaspoon 
8 tablespoons 
l O tablespoons plus 2 

teaspoons 
12 tablespoons 
16 tablespoons 
4 cups or 2 pints 
16 cups or 4 quarts 
8 quarts 
16 pecks 
16 ounces (dry measure) 

Less than ½ teaspoon 
1 tablespoon 
¼ cup 

H cup 
½cup 

½ cup 
¾ cup 
I cup 
1 quart 
1 gallon 
1 peck 
1 bushel 
1 pound 

TABLE OF EQUIVALENTS 

Baking Powder 

' Butter 
Cheese 
Currants 
Dates 

Unit 
1 teaspoon 

1 pound 
1 pound, grated 
1 pound 
1 pound, pitted 

Equivalent 

¼ teaspoon haking"soda 
plus ½ teaspoon cream 
of tartar 
2 cups 
4 cups 
3 cups 
2 cups 
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TABLE OF EQUIVALENTS (Continued) 

Eggs 
Egg Yolks 
Egg Whites 
Flour (all-purpose) 
Flour (pastry) 
Lemons, medium 
size 

Juice 
Rind, grated 

Nuts 
Oranges, medium 
size 

Juice 
Rind, grated 

Raisins 
Rice 
Sugar (white) 
Sugar (brown) 

Unit 
5 Grade A Large 
16 Grade A Large 
8-10 Grade A Large 
l pound 
l pound 

l lemon 
I lemon 
I pound 

1 orange 
l orange 
1 pound 
1 pound 
1 poun.d 
1 pound 

Equivalent • 
1 cup 
about 1 cup 
about 1 cup 
4 cups 
4½ cups 

2 to 3 tablespoons 
I½ teaspoons 
4 cups 

½cup 
1 tablespoon 
3 cups 
2 cups 
2 cups 
2½ cups, firmly packed 

SUBSTITUTIONS 

1 ounce (1 square) unsweet- = · ¾cup cocoa (in cakes and cookies 
ened chocolate increase shortening by l½ 

teaspoons) 
l tablespoon corn starch (for 

thickenin ") ., 2 tablespoons flour (approximate) 
½ cup all-purpose flour (i.e. 2 

tablespoons less) 
l cup cake flour 

l cup milk 

l cup honey 

OR 

½ cup evaporated milk plus ½ 
cup water 

4 tablespoons dried milk plus I cup 
water 

¾ cup sugar plus ¾ cup liquid 
l cup brown sugar (firmly 

packed) l cup granulated sugar 

HONEY: 

SUGAR SUBSTITUTES 

For sweetness,¾ cup honey equals 1 cup sugar. 
If honey is used in place of sugar, reduce the 
liquid 1/5 cup for each cup of honey used. In 
baking, use a slightly cooler oven. 
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CORN SYRUP: 

MOLASSES OR 

For. sweetness, 2 cups corn syrup equal I cup 
sugar. If corn syrup is used in place of sugar, 
reduce the liquid ¼ cup for every cup of corn 
syrup used. 

MAPLE SYRUP: For sweetness, I½ cups of molasses or maple 
syrup equal l cup of sugar. If molasses or maple 
syrup are used in place of sugar, reduce the 
liquid by ¼ cup for every cup of molasses or · 
maple syrup used. 
Leavening : Use ½ teaspoon baking soda for 
each cup of molasses or ¾ teaspoon baking soda 
for each cup of maple syrup in addition to the 
regular leavening. Have the oven slightly cooler 
than for sugar. 

SACCHARIN: Fortified Sugar with Saccharin: Roll 30-½ 
grain Saccharin tablets fine with the rolling 
pin; add to 1 cup white sugar. The fortified 
sugar is twice as sweet as ordinary sugar. In 
baking, it may he substituted for ordinary sugar, 
using half the amount called for in the recipe. 
The most successful dishes are cakes, pies, 
muffins, applesauce and desserts. 

Apples 

Apricots 
Bananas 
Berries 
Cherries 

Figs, dried 
Grapefruit 

Peaches 
Pears 
Pineapple 
Plums 
Prunes 

Rhubarb 

TABLE OF FRUIT YIELDS 

Unit as Purchased 
1 pound 

1 pound 
I pound 
I quart 
1 pound or 

1 quart 
I pound 
One 

1 pound 
I pound 
One 
l pound 
l pound 

1 pound 

Approximate Yield 
2½-3 cups, diced 
I½ cups applesauce 
3 cups cooked 
2 cups sliced 
3½ cups 

2¾ cups stemmed and pitted 
2% cups, chopped 
½to¾ cup juice 
I¾ cups diced pulp 
2-2½ cups, sliced 
2½ cups, cooked 
2½-3 cups, diced 
2 cups, cooked 
4 cups, cooked 
2 cups, cooked and pitted 
2 cups, cooked 



Slow Oven: 

Moderate Oven: 

CHAPTER 21 

Oven Guide 

275°F. - 325°F. 

325~F. - 375°F. 

Custards, sponge cakes, 

fruit loaves, meats. 

Cakes, some muffins, cake 

desserts. 

Fairly Hot Oven: 375°F. - 425°F. Muffins, ye_ast breads, 

most cookies. 

Hot Oven: 425°F. - 500°F. Tea biscuits, pastries. 
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KATE AITKEN 

... is well known to thousands~of Canadian women for her lpractical 

approach to the everyday problem of food. 

She is perhaps best known a(the food editor of The Standard. 

However, this position is the culmination of a long career in in

venting and writing about new dishes. 

Mrs. Aitken has conducted a daily radio program for many 

years . .. previous to the war, she was Director of Women's 

Activities at the Canadian National Exhibition and Director of the 

Exhibition Cooking School . .. she has conducted cooking schools 

in many cities and towns throughout Canada, and also at the 

Chicago Exposition and in Southern United States . .. in addition, 

she has owned and operated a fruit and vegetable farm and canning 

plant and has lectured for both the Ontario and Dominion Depart

ments of Agriculture. 

At present, Mrs. Aitken, as food editor, writes and conducts 

the food pages of T_he Standara, a national Canadian weekend 

newspaper. At her test kitchen, all her recipes are tested and 

tasted before publict. tion. One indication how practical her recipes 

are, is the high readership her food pages in The Standard enjoy. 

Two _out of every three of The Standard's 225,000 women 

readers, read Kate Aitken's recipes in The Standard every week. 



RECIPE 

Almond Coffee Ring 
Almond Cream Candy . 
Almond Icing . . . . . . 
Almonds, Salted . . 
Angel Sponi;e Cake 
Anne's Cookies .. . 

Appetizers: 

Page 
32 
67 
63 
71 
55 
92 

Cheese Bites 7 
Cheese Dreams 7 
Cheese Squares 8 
Cheese Wafers 7 
Cranberry Cocktail 8 
Grapefruit, Broiled 8 
Lime Melon Cup . . 8 
Potato Chip Tasty Bits 9 
Rhubarb Cocktail . . . 9 
Tomato Juice Cocktail 9 
Tomato Cocktail, Spiced 8 

Apple Butter . • . . . . . . . 83 
Apple Chutney . . . . . . . 84 
Apple Crisp . . . . . . . . . 103 
Apple Delight, Steamed . . 121 
Apple Dumpling, Far Hills 104 
Apple Pastries . . . . . . . 201 
Apple Pie ............ 190 
Apple Pie, Dutch, 105 (Pudding), 

190 (Pastry) 
Apple Pudding, Upside Down 103 
Apple Roll, Spiced . . . . . . . 106 
Apples, Baked . .... .... 102 
Apples, Glazed Baked . 102 
Apples, Paradise . 103 
Apples, Spiced . . 185 
Applesauce, Green 102 
Applesauce, Spiced 182 
Applesauce Cake • 37 
Applesauce Cookies 92 
Applesauce Pie . . . 189 
Asparagus 244 
Asparagus, Buttered 244 
Asparagus Casserole . 244 
Asparagus Soup, Cream of 241 

Baked Alaska . . . 127 
Banana Cake . . . 37 
Banana Cream Pie 193 
Banbury Tarts . . . 204 
Barbecue Sauce . . . . 146, 182 
Barbecued Short Ribs of Beef 150 
Barnston Liver Loaf . . 159 
Bavarian Cream 118 
Bavarian Cream, Burnt 

Almond 119 
Bean Relish 89 
Bean Soup 242 

INDEX 

Beans, Baked . . . . . . . . 
Beans, Savoury Baked 
Beans, Green-Mustard Sauce 

Beef: 
Beef Chart • •• ..... 
Beef Roasting Points . • • 
Beef Roasting Tempera-

tures ........ . 
Braised Beef, French 

Canadian . .... . 
Corned Beef, Delicious 
Fillet of Flank, Braised 
Hamburgers, Broiled .. 
Hamburger Cakes, Mary's 
Hamburger Cakes, Special 
Hamburger Loaf . . 
Hamburger Pie, Beef 
Hamburger Squares 
Heart, Baked Beef 
Meat Cakes, Baked 
Meat Loaf, Broiled 
Meat Loaf, No-Dish 
Meat Loaf, Rolled 
Meat Pie, Crusty .. 
Mock Filet Mignon . 
Pot Roast, Sour Cream 
Pot Roast, Spiced .. 
Roast Beef 

Gravy .. .... . 
Yorkshire Pudding . . 

Short Ribs of Beef, Barbe-
cued .......... . 

Short Ribs of Beef, Braised 
Spiced Roast, Oven Baked 
Tender Beefsteak Casse-

role ..... ... . 
Steak, Chicken Cubed 
Steak Dinner . . . . . 
Steak, Stuffed Flank 
Beefsteak Pie 
Beefsteak and Kidney Pie 
Steak, Broiled Porterhouse 
Steak, Round, with Toma-

toes .. ... ... .. . 
Steak, Broiled Sirloin . . . 
Steak, P:mbroiled Sirloin 
Steak, Swiss . . . . . . . . 
Steaks, Oven Baked Ten-

derloin . •.•... : . 
Stew, Irish, with Dump

lings .......•. 
Stew, Rich Drown 
Tongue, Sugar Glazed 

Beefsteak Casserole, Tender .. 
Beefsteak Pie . . . . . . . . . . 

Page 
246 
246 
246 

140 
142 

142 

143 
143 
148 
145 
146 
143 
145 
144 
144 
145 
147 
152 
157 
146 
149 
149 
148 
150 
147 
147 
148 

150 
150 
151 

151 
152 
154 
153 
153 
154 
154 

155 
155 
156 
156 

156 

157 
157 
179 
151 
153 

1-
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Page 
Beefsteak and Kidney Pie 
Beet and Egg Salad . . . 
Beet-Celery Salad . . 
Beet Relish . . . . . . 
Beet Relish, Chopped 
Beets, Harvard . . . 
Beets, Pickled . . 
Beets, Wes tern 
Beets with Bacon 

Bevcr3ges: 
Chocolate, Frensh ... .. 
Chocolate, Economy Hot 
Cider, Hot Spiced .... 
Cocoa Syrup 
Coffee, Rules for Good 

Making ....•... 
Caffee, Boiled, to serve 100 
Coffee, Iced • • • . . • • 
Fruit Punch to serve 75 
Grape Juice .. · .. 
Lemonade .. .•. 
Lemon Ambrosia 
Raspberry Vinegar 
Rhubarb Punch . . 
Tea ...... . 
Tea to serve 100 

Birthday Cake, Fruit 
Birthday Cake, Rich 

Biscuits: 
Butterscotch Bisc._;its 
Cheese Pinwheels 
Chelsea Buns . . . 
Fairy tea Biscuits 
Flaky Hot Biscuits 
H andy Biscuit Mix . 
Hot Biscuit Foldovers 
Marmalade Crescents 
Whole Wheat Tea Biscuits 

Bittersweet Sauce (Dessert) . 
Bittersweet Sauce (Vegetable) 
Blanc Mange . . . . . . . . . . 
Blanc Mange, Chocolate ... . 
Blueberries, Canned ..... . 
Blueberries, Canned for Winter 

Pies .. ........ . 
Blueberry Griddle Cakes 
Blueberry Muffins, Fresh 
Blueberry Pie, Fresh 
Blueberry Roly Poly 
Blueberry Squares • . 
Boiled Icing . . . . . . . . . . 
Braised Beef, French Canadian 
Braised Fillet of Flank 
Braised Short Ribs of Beef . . . 
Bran Muffins . . . . . . . . . . 
Bread and Butter Pickles ... 

Page 
154 
227 
222 
185 
89 

245 
88 

245 
245 

10 
10 
11 
11 

11 
12 
12 
12 
13 
13 
13 
13 
12 
10 
10 
38 
38 

15 
20 
15 
14 
14 
16 
18 
15 
16 

128 
259 
117 
117 

76 

76 
27 
17 

189 
121 
104 
64 

143 
148 
150 
17 
84 

Breads (Quick): 

14-20 
24 
24 

Biscuits (see BISCUITS) 
Brown Bread, Steamed . 
Cheese Bread . . . . . .. 
Coffee Ring with Fruit 

Filling . . . . . • • . . . 21 
Currant Bread, Hot . 24 
Currant Loaf, Spiced . 22 
Dark Secret Fruit Loaf 23 
Date and Nut Loaf . . . . 25 
Griddle Cakes (see GRID-

DLE CAKES) . . . 27-28 
Honey Fruit Loaf . . . . . 26 
Johnny Cake . . . . . . . 26 
Marmalade Bread 22 
Muffins (see MUFFINS), 17-20 
Pancakes (see PAN-

CAKES) . . . . . . 26-27 
Prune Loaf . . . . . . 25 
Sally Lunn . . . . . . . . 23 
Scones (see SCONES) 19, 21, 22 

Breads (Yeast): 

Brown Bread (basic) 
White Bread (hasie) 
Whole Wheat Bread 

(basic) ...... •. 
Almond Coffee Ring . . . 
Norwegian Christmas Roll 
Prune Bread 

28 
30 

29-
32 
30 
31 

Rolls (see ROLLS) 
Quick Sally Lunn 

• 32-36 

Bride's Salad . ... . . 
Broccoli, Buttered 
Brown Bread . . . . . . 
Brown Bread, Steamed 
Brown Cookies, Rich 
Brownies, Bill's 
Brussels Sprouts . 
Burnt Sugar Sauce 
Butter Horns .... 
Butter lcin;; ••• . 
Butter Sauce, Rich 
Butter Tarts 
Buttermilk Rolls . . 
Butterscotch Biscuits 
Butterscotch Cookies . . . . 
Butterscotch Custard, Baked 
Butterscotch Filling . • . 
Butterscotch Fingers .. . 
Butterscotch Pie .... . 
Butterscotch Chiffon Pie 
Butterscotch Sauce 
Butterscotch Taffy ... 
Butterscotch Tartlets. . . 

Cabbage Baked in Cream 

31 

223 
247 
28 
24 
92 
93 

247 
128 

33 
64 

127 
202 

34 
15 
94 

108 
62 
93 

191 
190 
129 
68 

201 

. 247 
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Page 
Cabbage, New-Butter-sweet 

Dressina 247 
Cabbage Lea~~; St~ffed · 211 

Cakes: 
Applesauce 37 
Banana . . 37 
Birthday, Fruit 33 
Birthday, Rich . 38 
Chocolate, Eggless 40 
Chocolate Layer . 38 
Chocolate Lightning 40 
Chocolate, Orange 39 
Chocolate, Quick . 53 
Christmas (Dark) . 40 
Christmas (Light) 41 
Cocoa (One Egg) • 39 
Crumb . . . . . . • 42 
Devil's Food, Red 42 
Fudge, Budg__et . . . 41 
Fudge, Se)f.J< rosting 42 
Fruit, Canadian . . . 43 
Fruit, Economy . . . 44 
Fruit, Light . . . . . . . . 43 
Gingerbread, Hot Water . 44 
Gin~erbread, Prize . . . . 46 
Gold . . . . . . . . . . . 46 
Gold and Silver 46 
Jelly Roll, . . . . . . . . 48 
Jelly Roll, Chocolate 

Cream. . . . . . . . . 47 
Jelly Roll, Creamy . . . 45 
Lemon • • . . . . . . . . 45 
Loaf, Honey Raisin. . 47 
Loaf, Special . . . • . 48 
Marble, Quick . . 53 
Meringue, Magic 49 
OneEgg . . . . 1,8 
Orange . . . . . 49 
Orange Layer • 50 
Orange, Raisin 50 
Pound . • . . . 52 
Pound, Dundee 51 
Pound, English 50 

.Pound, Honey 51 
Pound, White . • 52 
Prune, Spiced . . 53 
·Quick Cake (with Varia-

tions) 52 
"Raisin 54 
Spice . . . . 54 
Spice, Quick 53 
Spice, Honey 54 
Sponge . . . . 55 
Sponge, Angel 55 
Sponge, Fairy . . . 56 
Sponge, Hot Milk . 56 
Sponge, Imperial . . . . 56 
Sponge, Queen's Orange 57 

Page 
Sultana 59 
TwoEgg . . • 58 
Wedding, Rich 58 
Whhe.. .. . . ~ 
White, Quick . . 53 

Canadian Fruit Cake . 43 
Candied Desert . . . 127 

Candies: 
Tests for Candy . 67 
Almond Cream . • 67 
Butterscotch Taffy 68 
Caramel Candy . . 67 
Chocolate Fudge . 68 
Creamy Fudge. • . 69 
Divinity Fudge . . . . . . 69 
Marshmallow Nut Fudge . 68 
Maple Cream . . • . . . . 70 
Scarecrows . . • . . . . 70 
Taffy Apples. . . . . . 69 
Real Christmas Toffee. 70 
Spiced Nuts . • . . . • 70 
Salted Almonds • . . . 71 

Canning, Preserving and 
Pickling: 

Methods of Cannina_ .. . 72-76 
Chart for Canning J<ruits. 74 
Chart for Canning Vege-

tables . . 75 
Canning Syrups . . . . . . 73 
Canning Fruits without 

Sugar. . • . . . • • . . . 76 
Blueberries, Canned. . . . 76 
Blueberries, Canned for 

Winter Pies . . . • . 76 
Cherries, Canned 77 
Peaches, Oven-Canned 77 
Pears, Oveu-Canned . . . . 77 
Pineapple, Canned . . . . 78 
Raspberries, Oven-Canned 78 
Rhubarb for Winter Pies . 78 
Strawberries, Preserved . • 78 
Strawberry Preserves . . . 79 
Tomatoes Canned in Glass 

Jars . . . . . . • . 79 
Grape Conserve . . . 79 
Peach Conserve . . . 80 
Pineapple Conserve . 80 
Golden Jam . . . . . 81 
Grape Jam. . • . . . 81 
Raspberry Jam . . • 81 
Strawberry Jam . . . • 81 
Strawberry and Rhubarb . 82 
Strawberry Jam, Sliced. . 32 
Grape Jelly . . . . . . . . 80 
Carrot and Orange Mar-

malade. . . . . . . . . . 82 
Quick Orange Marmalade 82 
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Apple Butter. • 
Tomato Butter 
Tomato Catsup 
Apple Chutney . 

P•ge 
83 
83 
83 
84 
84 Tomato Chutney 

Tomato Paste .•. . 
Bread and Butter Pickles . 
Uncooked Cranbe,ry Con• 

84 
84 

serve . . . . • . . . 85 
Ripe Cucumber Pickle . . 85 
Dill Pickles. . . . . . . . . 85 
End of the Season Pickle • 86 
Mixed Sweet Pickles. 86 
Mustard Pickles . . . 86 
N ine-J?ay_Picklcs . . 38 
Queen s Pickle . . . . 87 
Saccharin Pickles . . 88 
Pickled Beets . . . . • 88 
Pickled Green Tomatoes . 89 
Pickled Watermelon Rind 90 
Bean Relish 89 
Chopped Beet Relish 89 
Chili Fruit Relish . . 90 
Uncooked Relish . 90 
Chili Sauce. . 91 
Spiced Pears . 91 

Caramel Candy • 67 
Caramel Cream . 116 
Caramel Icing . . 64 
Caramel Squares . . . 94 
Carrot Balls, Golden . 248 
Carrot Garnishes . 185 
Carrot Mould . . . . 248 
Carrot Rolls, Filled . • 248 
Carrot Salad, Jellied, with Ham 222 
Carrot Souffie . . . . . • • . . . 249 
Carrots, Devonshire . . . . . . 248 
Carrots, Glazed ......... 247 
Carrot and Orange Marmalade 82 
Carr?ts, Young . . . . . . • . • 249 
Cauliflower . . . . • . . 249 
Cauliflower, Main Dish. 250 
Celery, Stuffed . . . . . 185 
Celery-Cheese Custard. 250 
Cheese Bites . . . .. . . 7 
Cheese Bread . . . . . . 24-
Cbcesc Cake, Refrigerator . 106 
Cheese Delight, Baked . . . 213 
Cheese Dreams . . 7 
Cheese Pastrv . . . 188 
Cheese. Pinwheels . . 20 
Cheese Pudding . . . . . . . 212 
Cheese and Rice Casserole . 213 
Cheese Sandwich Fillings . 236 
Cheese Sauce . . . . . 261 
Cheese Savoury . . • • . 212 
Cheese Spread • . . . . 236 
Cheese Squares . . . . . 8 
Cheese Tarts, Delicious 204 

Cheese Wafers 
Chelsea Buns • 
Cherries, Canned . 
Cherry Delight ... 
Cherry Pie, Canned . 
Cherry Pie, Fresh . . 
Cherry Shortbread . 

Page 
7 

15 
77 

117 
191 
192 
108 
107 
208 
181 

Cherry Squares . . . . . . . 
Chicken, Canadian Baked . 
Chicken, Jellied, with Ham . 
Chicken, Roast (Potato Stuf-

fing) ... . .....•.... 207 
Chicken, Roast (Sausage Stuf-

fino-) . . . . . . . . . • . 206 
Chicken, Smothered • . . 207 
Chicken a la King . . . . 205 
Chicken Loaf, Frosted . 179 
Chicken Pot Pie . . . . . 206 
Chicken Salad, Jellied . 223 
Chicken Salad Sandwiches . 237 
Chili Fruit Relish. . . . . 90 
Chili Sauce . . . . . • . . 91 
Chocolate, Economy Hot 10 
Chocolate, French . . . . 10 
Chocolate Blanc Mange . 117 
Chocolate Cake, Quick . . 53 
Chocolate Cake, Egglcss . 40 
Chocolate Layer Cake . . . 38 
Chocolate Lightning Cake . 40 
Chocolate Charlotte . . . . 119 
Chocolate Chip Cookies . • 94 
Chocolate Filling . . . • . . . 62 
Chocolate Icing, Bittersweet. 64 
Chocolate Cream Icing . . . 65 
Chocolate Cream Jelly Roll . 47 
Chocolate Cream Pie. . . . . 193 
Chocolate Feather Pudding . 122 
Chocolate Sauce, Easy . 129 
Chocolate Milk Sauce . 130 
Chocolate Souffle . . . . 109 
Chocolate Cream Tarts . 204 
Chowder, Fish . . . . . 134 
Christmas Cake (Dark) 40 
Christmas Cake (Light) . . . 41 
Christmas Pudding, Steamed 122 
Cider, Hot Spiced . . 11 
Cinnamon Cookies . . 95 
Cinnamon Cup Cakes 60 
Clover Leaf Rolls . . . 33 

Cocktails : 
Cranberry 
Rhubarb . 
Tomato Juice 
Spiced Tomato 

Cocoa Cake . .. . . 
Cocoa Cream Filling 
Cocoa Syrup . . 
Coconut Crisps 

8 
9 
9 
8 

39 
57 
11 
95 
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Page 
Coconnt Cream Pie 192 
Cod, Boiled Atlantic . . . 134 
Cod Casserole. . . . . . . 135 

· Coffee, Rules for Making 11 
Coffee, Boiled, to serve 100 . 12 
Coffee, Iced . . . . . . . . . 12 
Coffee Custard .. , ...... 107 
Coffee Ring with Fruit Filling. 21 

Cold Meats: 
Jellied Chicken with Ham 181 
Frosted Chicken Loaf. 179 
Cold Ham Loaf . . 181 
Jellied Meat . . . . 180 
Jellied Tongue. . . 180 
Galantine of Veal . 181 
Veal and Ham Pie . 182 

Cole Slaw, Mary's . . . 228 
Cooked Salad Dressing • . . . . 231 
Cooked Salad Dressing, Rich . 232 

Cookies: 
Anne's 92 
Applesauce . . . 92 
Rich Brown . . 92 
Bill's Brownies . 93 
Butterscotch • . . . . 94 
Butterscotch Fingers 93 
Caramel Squares. 94 
Chocolate Chip 94 
Cinnamon . • . 95 
Coconut Crisps 95 
Cornflake. . . . 96 
Crisp . . . . . . 95 
Golden Fancies 96 
Hermits . . . . . . . . . 97 
Honey-Oatmeal Hermits 96 
Crisp Honey . . . . . . 97 
Mincemeat . . . . . . . 98 
Delicious Nut Bars 99 
Filled Oatmeal Crisps . 97 
Oatmeal Macaroons . . 98 
Oatmeal Spice • . 98 
Oatmeal Squares 99 
Orange Drop. . 100 
Orange Squares . 100 
Peanut Butter . . 100 
Pumpkin . . . . . 101 
Shortbread . . . . 101 
Spiced Refrigerator . . . . 101 

Corn, EscalJoped with Sausages 211 
Corn on the Cob ...... .. 250 
Corned Beef, Delicious. 143 
Cornflake Cookies 96 
Cornflake Pie Crust 188 
Corn Meal Muffins . . . 20 
Cranberry Cocktail . . . . . . . 8 
Cranberry Conserve, Uncooked 85 
Cranberry Relish . . . . . . . . 183 

Page 
Cream Filling . . . . . . . . . 62 
Cream Pie ........ . · . . 192 
Cream Chiffon Pie . . . . . 194 
Cream Puffs, 61 (Filling), 109 (Shell) 
Cream Custard Sauce ... .. 130 
Cream Scones . . . . . . 19 
Creamy Salad Dressing 231 
Creole Sauce . . . . . . 183 
Crisp Cookies . . . . • 95 
Crisp Honey Cookies . 97 
Crumb Cake . . . . . 42 
Crumb Pie . . . . . . . . . . 195 
Crusty Curls . . . . . . . . . 34 
Cucumbers in Cream Sauce . 251 

Cup Cakes: 
Cup. . • . 60 
Cinnamon 60 
Dark . . 60 
Jam . 59 
Small Iced 61 
Spice . . . . . . 61 

Currant Bread, Hot 24 
Currant Loaf, Spiced. 22 
Curried Veal . . . . . • . 162 
Curry of Lamb with Rice 167 
Custard, Baked . . . . • 107 
Custard, Butterscotch 108 
Custard, Chocolate . . . 107 
Custard, Coffee . . 107 
Custard Cream Filling . 61 
Custard Pie . . .. • . , 197 
Custard Pie, Two Egg . 196 
Custard Pie, Lemon . . 196 
Custard Sauce . . . . . 130 

Dark Cup Cakes . . . . 60 
Dark Secret Fruit Loaf. 23 
Dark Secret Pudding . 122 
Date Filling . '. . . . . 63 
Date Muffins . . . . . 18 
Date and Nut Loaf. 25 

Desserts: 
Apples, Baked . . . . . 102 
Apples, Glazed Baked . 102 
Apples, Paradise . . . , 103 
Apple Crisp ........ 103 
Apple Dumpling, Far Hills 104 
Apple Pie, Dutch . .... 105 
Apple Roll, Sriced . . . . 106 
Apple Sauce, Green . . . . 102 

A~~~,rnP~d~i-n~,. ~~~i~e: 103 
Blueberry Squares . 104 
Cherry Squares . . 107 
Cherry Shortbread 108 
Cream Puffs . . 109 
Custard, Baked 107 

1 
I 

l 
l 
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Page 
Custard, Baked Butter• 

scotch . . • . . . . 108 
Feather Squares . . . . . 120 
Fudge Dessert, Hot . . • 108 
Gold Pudding . . . • . . 110 
Lemon Pudding, Baked. 110 
Maple Delight ......• 111 
Peach Upside-Down Cake 112 
Pineapple Upside-Down 

Cake ...•....... 112 
Prunes, Cooked .....• lll 
Prune Delight ......• 111 
Prune Upside-Down Cake 112 
Queen of Puddings . , . 105 
Rhubarb, Baked . . . . ll3 
Rhubarb Brown Betty 114 
Rhubarh Delight . . . 114 
Rice, Fluffy . . . . . . . . 116 

, Rice, Butterscotch .. - • 116 
~ Rice Pudding, Old Fash-

ioned. • . . . • . . 114 
Strawberry Shortcake . 115 
Soufl:le, Chocolate . . 109 
Soufl:le, Fruit . . . - 115 
Souffie, Lemon. . . . 110 
Surprise Dessert . . . 113 
Blanc Mange . . . . . . . 117 
Blanc Mange, Chocolate 117 
Cream, Caramel . 116 
Cherry Delight . 117 
Floating Island . 118 
Mint Pudding . . 118 
Bavarian Cream . . . . 118 
Burnt Almond. Bavarian 

Cream. . . 119 
Chocolate Charlotte . 119 
Lemon Snow . . . . . 120 
Maple Sponge . . . . 120 
Strawberry Sponge . 121 
Steamed Apple Delight . . 121 
Blueberry Rolv Poly . . . 121 
Chocolate Feather Pudding 122 
Steamed Christmas Pud-

ding . . . . . . . . . . 122 
Dark Secret Pudding .. , 122 
Steamed Fruit Pudding . . 123 
Light Steamed Pudding . . 124 
Steamed Marmalade Pud-

dinu ........... 124 
Rich f>Ium P uddinu .... 123 
Steamed Pumpkin Pudding 123 
Raspberry Roly Poly . . . 124 
Whole Wheat Steamed 

Pudding . . . . . . . . • 125 

Desserts (Frozen) : 
Do's and Don'ts for Home-

made lee Cream 125 
Butterscoteh Ice Cream . . 125 

Custard Ice Cream 
Fresh Strawberry Ice . 
Homemade Ice Gream . 
Baked Alaska • . 
Candied Dessert . 

Dessert Sauces: 
Whipped Apple 
Bittersweet. 
Burnt Sugar . . 

Page 
126 
126 
126 
127 
127 

Butter Rich . . 
Butterscotch .. 
Chocolate, Easy . 
Chocolate Milk . . 
Whipping Cream Substi-

127 
128 
128 
127 
129 
129 
130 

128 
130 
130 
130 
131 
131 
131 
131 
132 
132 
132 
132 
133 
133 
133 
133 

tutes .. ... 
Custard 
Custard Cream 
Fluffy .... . 
Foamy .... . 
Fruit ..... . 
Fudge Marshmallow 
Lemon .... -
Lemon, Rieb . . 
Maple Custard 
Mocha, Rich .. 
Orange , .... 
Orange, Fluffy . 
Peach ... .. . 
Vanilla ... . : • 
Whi_pped .. .... . 

Devil's Food Cake, Red . 
Dill Pickles . . • . . • , · 
Divinity Fudue . . . . . . . . . 
Dressincr for Roast Chicken . 
Dressing for Roast Turkey . . 
Ducklinu Roast . . • • 
Egg SanJ'.wjcb Fillings . 
Egg Sauce ..... • • · 
Egg Plant, Sauteed. . . 
Eg"s, Baked iu Cheese . . 
Eg~s, Baked in Potatoes . 
Eggs, Crea_my Scrambled 
Eggs, Devilled . . . . • . 

• 42 
85 
69 

. 207 

. 209 
208 

. 237 

. 260 

. 251 

. 212 

. 214 

. 216 
220 

Fairy Tea Biscuits 14 
Feather Squares . 120 
Fillet Roll-ups . . 136 
Fillets, Baked . . : .• - . . .• 135 
Fillets, Baked with Tomato 

Juice . . . . . . 134 
Fillets in Batter 135 

Fillings (Cakes): 
Buterscotch 
Cream 
Custard Cream 
Chocolate 
Date .... . . 

62 
62 
61 
62 
63 
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Pat,e 
Fruit . . . . . . . • . . . 63 
Lemon . . • . . . . . . . 63 

Finnan Haddie, Escalloped . 139 

Fish: 
Chowder, Fish . . . • 134 
Co<l, Boiled Atlantic 134 
Cod Casserole . . . . 135 
Fillets, Baked . . . . . . . 135 
Fillet Roll-Ups ....... 136 
F illets, Baked with Tomato 

Juice •.....•.... 134 
Fillets in Batter ...... 135 
Finnan Haddie, Escalloped 139 
Haddock, Baked Whole . . 136 
Halibut Steak, Baked •. . 136 
Loaf, Baked Fish . • . . • 137 
Salmon, Special Baked .. 137 
Salmon Round . . . • • . . 138 
Salmon Ring with Creamed 

Eggs ...•••..•.• 138 
Salmon Roll . . . . . • . • 138 
Steaks, Oven Baked Fish . 139 

Fish Sauce: 
Lemon Butter . . . 139 
Easy Tartar Sauce 139 

Flaky Hot Biscuits . . . 14 
Flank Steak, Stuffed • . 153 
Floating Island . 118 
Fluffy Sauce. . . 130 
Foamy Sauce . . 131 

Fowl: 
RoastingChartforChicken 205 
Chicken a la King . . . . . 205 
Canadian Baked Chicken 208 
Chicken Pot Pie . . . . . . 206 
Chicken, Roast (Potato 

Stuffing) . . . . . . • . . 207 
Chicken, Roast (Sausage 

Stuffin~ . . . • . . . • • 206 
Chicken,LJressing for Roast 207 
Chicken, Smothered . . . 207 
Duckling, Roast 208 
Goose, Roast . . . . 208 
Roasting Chart for Turkey 205 
Turkey, Roast (Celery 

Stuffing) ..•...... 210 
Turkey, Roast (Sweet 

Potato Stuffing . . . • . 209 
Sausage Dressing for Tutc-

key ........•... 209 
Turkey Squares ....•. 210 

French Dressing, New ....• 232 
French Dressing, Plain (Vari-

ations) . . . . . . . . . 232 
French Dressing, Quick . 233 
French Tomato Dressing • 233 

Page 
Fruit Cake, Canadian 43 
Fruit Cake, Economy . 44 
Fruit Cake, Light . . . ~ 43 
Fruit Filling . . . . • . . 63 
Fruit Pudding, Steamed . . 123 
Fruit Punch to Serve 75 . • 12 
Fruit Salad . . . . . . . . . 225 
Fruit Salad Dressing . . . . . . 233 
Fruit Salad Dressing, Clear . . 233 
Fruit Salad Dressing, Cooked • 234 
Fruit Salad Dressing, Fresh . . 234 
Frnit Sauce . . . . 131 
Fudge, Chocolate . 68 
Fudge, Creamy . . G9 
Fudge, Divinity . 69 
Fudge, Marshmallow Nut . 68 
Fudge Cake, Budget . . . . 41 
Fudge Cake, Self-Frosting • 42 
Fudge Dessert, Hot . . . . 108 
Fudge Marshmallow Sauce 131 

Galantine of Veal. 

Garnishes: 
Apples, Spiced •. 
Beet Relish . . • 
Carrot Garnishes . 
Celery, Stuffed . . 
Grapefruit Garnish 
Mushroom Teasers ... 
Orange Slices, Broiled. . • 
Orange Garnish, Sugared • 
Rhubarb Relishes . . 

Ginger Ale Salad . . • . . 
Ginger Cheese Muffins .. 
Gingerbread, Hot Water. 
Gingerbread, Prize. . . . . 
Gingersnap Pie Crust . . 
Glaze for Christmas Cake 
Gold Cake •..... 
Gold Pudding . • . . . 
Gold and Silver Cake 
Golden Fancies . 
Golden Jam . . . 
Golden Salad . . 
Goose, Roast . . 
Grape Conserve 
Grape Jam . . . 
Grape Jelly . . . 

181 

185 
185 
185 
185 
186 
186 
186 
186 
186 
224 

19 
44 
46 

189 
65 
46 

110 
46 
9G 
81 

224 
208 

79 
81 
80 
13 Grape J nice . . . . . 

Grapefruit, Broiled . 
Grapefruit Garnish . 
Gravy . . . . . . . . . . . 
Green Beans, Mustard Sauce 
Green Salad . . . • . . • • 
Green Salad Dressing .. 
Green Tomatoes, Pickled 
Griddle Cakes, Blueberry 
Griddle Cakes, Sour Milk 

8 
18G 
147 

. 246 

. 224 
235 
89 
27 
28 

J 
I 
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Haddock, Baked Whole .. 
Halibut Steak, Baked . . . 
Ham, Baked, with Cheese . 
Ham, Baked, with Orange • 
Ham, Escalloped . . . . . . 
Ham, Glazed .....• 
Ham, Roast Fresh . . . 
Ham Casserole, Baked . 
Ham Loaf, Baked 
Ham Loaf, Cold . 
Ham Loaf, Crisp . 
Ham and Veal Pie 

Page 
136 
136 
173 
174 
174 
175 
175 
174 
176 
181 
175 

Ham Souffie . . . . . . . . . . . 
Ham and Peanut Butter Spread 
Hamburger Cakes, Mary's .• 
Hamburger Cakes, Special . 
Hamburger Loaf . . . . . • 
Hamburger Pie, Bee£ . • 
Hamburger Squares . • 
H amburgers, Broiled . . 
Hash, Baked, and Eggs 

177 
178 
238 
146 
143 
145 
144 
144 
145 
217 
216 
145 

Hash Omelette, Baked . 
Heart, Baked Beef . . . 
Hermits . .. ..... . 
Hermits, Honey-Oatmeal 
Hollandaise Sauce . • . . 
Homemade Buns .... 
Homemade Prune. Rolls 
Honey Cookies, Crisp 
Honey Fruit Loa£ •. 
Honey Raisin Loa£ . . 
Hot Cross Buns • . . 
Hot Water Pastry .. 

Ice Cream, Do's and Don'ts for 

97 
96 

260 
36 
35 
97 
26 
47 
35 

187 

Making . . . . . . . . . 125 
lee Cream, Butterscotch . 125 
Ice Cream, Custard . . 126 
Ice Cream, Homemade 126 

Icings : 
Almond 63 
Boiled . 64 
Butter . 64 
Caramel . . 64 
Chocolate Bittersweet 64 
Chocolate Cream . . . 65 
Glaze for Christmas Cake 65 
Ylaple Frosting 65 
Orange . . . . 65 
Ornamental . 66 
Pink Frosting 65 
Sea Foam . . 66 
Seven Minute 66 
Thin White . 66 

Jams, Conserves and Jelly: 
Golden Jam .. . . • . . . 81 
Grape Conserve . . : . . . 79 

Grape Jam ..... . 
Page 

81 
80 
80 
80 

Grape Jelly . . . . . 
Peach Conserve . • . 
Pineapple Conserve . 

. Oran~e and Carrot Mar-
malade. . . . . . . . . . 82 

Quick Orange Marmalade 82 
Raspberry Jam . . . . . . 81 
Strawberry Jam . . . . . . 81 
Sliced Strawberry Jam . . 82 
Strawberry and Rhubarb 

Jam ........... 82 

Jam Cup Cakes ........ . 
Jellied Carrot Salad with Ham 
Jellied Cheese Salad . ... 
Jellied Chicken with Ham. 
Jellied Chicken Salad . 

59 
222 
222 
181 
223 
225 
180 

Jellied Green Salad .. . 
Jellied Meat ... .. . 
Jellied Mustard Relish . 
Jellied Salad Squares . . 
Jellied Tongue ...•. 
Jelly Roll .......... . 
Jelly Roll, Chocolate Cream . 
Jelly Roll, Creamy • 
Jiffy Mayonnaise . . 
Johnny Cake . . . . 

Lamb: 

. 225 

. 226 

. 180 
• 48 
• 47 
• 45 

235 
26 

Lamb Roasting Tempera-
tures ........... 166 

Breast ofLamh, Stuffed .. 166 
Baked Lamb Chops .... 167 
Curry of Lamb with Rice . 167 
Roast Lamb, Special . . . 168 
Roast Shoulder of Lamb . 168 
Stuffed Shoulder of Lamb . 168 
Stew, Lamb . . . . . 169 
Stuffed Lamb Chops 169 

Lemonade . . . . . . . . . . 13 
Lemon Ambrosia . . .· . . . 13 
Lemon Butter (Fish) . . . . 139 
Lemon Butter (Vegetables) 260 
Lemon Cake • . . . . . . • 45 
Lemon Filling . . . . . . . . 63 
Lemon Pie . . . . . . . . . 195 
Lemon Chiffon Pie • . . . . 197 
Lemon Custard Pie . : . . . 196 
Lemon Pudding, Baked 110 
Lemon Sauce . . . . 131 
Lemon Sauce, Rieb . 132 
Lemon Snow . . . . 120 
Lemon Souffie . . . 110 
Lemon Tarts . . . . . 204 
Light Steamed Pudding 124-
Lima Bean Savoury . . 217 
Lime Melon Cup . . . . 8 
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Liver: 
Liver, Pan Fried 
Liver Loaf ...... . 
Liver Loaf Barnston . 
Liver Loaf, Dinner .. 
Liver Paste . . . • . . 
Liver and Egg Spread 

Liverwurst Sandwiches .• 

Luncheon and Supper 
Dishes: 

Page 

158 
158 
159 
158 
239 
238 
239 

Cabbage Leaves, Stuffed • 211 
Corn, Escalloped with 

Sausages . . . . . . . . . 211 
Cheese and Rice Casserole 213 
Cheese Deli~ht, Baked .. 213 
Cheese Pudding . . . . . . 212 
Cheese Savoury ...... 212 
Eggs Baked in Cheese . . 212 
Eggs Baked in Potatoes . 214 
Eggs, Devilled . . . . . . . 220 
Eggs, Creamy Scrambled . 216 
French Toast . . . . . . 217 
Omelette, Baked . . . . 214 
Omelette, Baked Cheese 214 
Omelette, Potato . 215 
Omelette, Puffy . . 216 
Omelette, Rice-Egg . 215 
Omelette, Scotch . . . 215 
English Savoury . . . . . 221 
Baked Hash and Eggs . 217 
Baked Hash Omelette . 216 
Lima Bean Savoury . . . 217 
Luncheon Speeial . . . . 218 
Macaroni and Cheese . . 218 
Macaroni Casserole : . . . 220 
Noodle Brownies, Rolled . 218 
Potatoes, Escalloped with 

Ham ...... ... .. 219 
Rice, Curried . . . . 221 
Ring of Plenty. . . . . 219 
Sunday Supper Dish . 221 

Macaroni Casserole . . . . 220 
Macaroni and Cheese . 218 
Magic Meringue Cake . 49 
Maple Cream . . . . . . 70 
Maple Delight . . . . 111 
Maple Fros tinu . . . . 65 
Maple Custard' Sauce 132 
Maple Sponge . . . . 120 
Marble Cake, Quick . . . . . . 53 
Marmalade, Quick Oranrre. . . 82 · 
Marmalade, Carrot and Orange 82 
Marmalade Bread . . . . . . . 22 
Marmalade Crescents . . . . . 15 
Marmalade Pudding, Steamed 124 
Marshmallow Nut Fudge . . . 68 
Meat Cakes, Baked . . . ... 147 
Meat Loaf, Broiled . . . . . . . 152 

Page 
. 157 
. 146 
. 149 

Meat Loaf, No-Dish .•. 
Meat Loaf, Rolled . . . . 
Meat Pie, Crusty • . . . 
Meat Sandwich Fillings .. 238-239 

Meat Sauces: 
Spiced Apple. 
Barbecue . .•. . 
Cranberry Relish 
Creole . .. • .. 
Mustard 
Onion . .. . 
Raisin .. . 
Tomato . . . . 
Tomato-Cheese . . . . 
Three-Minute Tomato 

Mincemeat ....... . 
Mincemeat Cookies · 
Mint Pudding . . . 
Mocha Sauce, Rieb . 
Mock Filet Mignon 
Molasses Gems . . . 

Muffins: 

182 
182 
183 
183 
183 
183 
184 
184 
184 
184 
197 
98 

118 
132 
149 
16 

Fresh Blueberry . 17 
Bran . . . . . . . 17 
Corn Meal . . . 20 
Date • . . . . . 18 
Ginger Cheese . 19 
Molasses Gems 16 
Prune. . . . . . 18 
Quick. . . . . . . 17 
Spiced Molasses . 20 

Mushroom Teasers • . 186 
Mustard Pickles 86 
Mustard Relish. 225 
Mustard Sauce . 183 

Nine-Day Pickles. . . . . 88 
Norwegian Christmas Roll 30 
Nut Bars, Delicious . . 99 
Nuts, Spieed . . . . . . 70 

Oatmeal Crisps, Filled . 97 
Oatmeal Macaroons ·. . . 98 
Oatmeal Spice Cookies • . 98 
Oatmeal Squares . . . . . 99 
Omelette, Baked . . . . . 214 
Omelette, Baked Cheese . 214 
Omelette, Rice-Egg 215 
Omelette, Potato . 215 
Omelette, Puffy . 216 
Omelette, Scotch 215 
One Egg Cake . 48 
Onion Casserole 251 
Onion Sauce . . . . . . . . . . 183 
Onion Soup . . . . . . . . • . . 242 
Onions, Baked with Mushrooms 252 
Onions, Glazed . . . . . . . . . 252 

l 

J 
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Page 
49 
39 
50 
57 

Orange Cake . . . . . . . . . 
Orange Chocolate Cake . . . 
Orange Layer Cake . . . . . . 
Orange Sponge Cake, Queen's. 
Orange Drop Cookies .. 
Orange Garnish, Sugared 
Orange Icing . . . . . 
Orange Chiffon Pie . . 
Orange Sauce . . . . . 
Orange Sauce (Duck) 
Orange Sauce, Fluffy . 
Orange Slices, Broiled 
Orange Squares . . . . 
Ornamental Icing . . . . . 
Pancakes, (Basic Recipe) 
Pancakes, Dutch Potato . 
Parker House Rolls 
Parsnips ..... . 

Pastry: 

100 
186 

65 
198 
132 
208 
133 
186 
100 

66 
26 
27 
33 

253 

Plain Pastry . 188 
Cheese Pastry 188 
Cornflakes Pie Crust 188 
Gingersnap Pie Crust . 189 
Hot Water Pastry . . . 187 
Apple Pie . . . . . . 190 
Apple Pie, Dutch . . 190 
Applesauce Pie . . . 189 
Blueberry Pie, Fresh 189 
Butterscotch Pie . . 191 
Butterscotch Chiffon Pie . 190 
Cherry Pie, Fresh . . 192 
Cherry Pie, Canned . 191 

1 Chocolate Cream Pie 193 
Cream Pie . . . . . . 192 
Cream Pie, Banana . 193 
Cream Pie, Coconut 192 
Cream Chiffon Pie 194 
Cream Pie, Sour. . . 194 
Crumb Pie. . . . . . 195 
Custard Pie . . . . . . 197 
Custard Pie, _Two-Egg 196 
Lemon Pie. . . . . . 195 
Lemon Chiffon Pie 197 
Lemon Custard Pie . 196 
Mincemeat. . . . . 197 
Orange Chiffon Pie 198 
Peach Pie, Fresh . 198 
Peach Pie, Canned 198 
Peach Custard Pie 199 
Pumpkin Pie. . . . . . 200 
Pumpkin Pie, Chiffon . 200 
Raisin Pie . . . . . . 199 
Raspberry Pie, Fresh 200 

Peach Conserve. . . . . . 80 
Peach Pie, Canned . 198 
Peach Custard Pie 199 
Peach Pie, Fresh 198 
Peach Sauce . . . 133 

Page 
Peach Upside-Down Cake . 112 
Peaches, Oven Canned . . . 77 
Peanut Butter Cookies. 100 
Pears, Oven Canned . 77 
Pears, Spiced . . . . . . 91 
Peas and Cucumbers . . 253 
Pecan Butter Tartlets 202 
Peppers, Stuffed, with Corn . 252 

Pickles: 
Apple Butter . . . . . . 83 
Apple Chutney . . . . 84 
Bean Relish . . . . . . . 89 
Bread and Butter Pickles . 84 
Chili F ruit Relish . . 90 
Chili Sauce. . . . . . . . . 91 
Cho~ped Beet Relish . . . 89 
Dill Pickles . . . . . . . . 85 
End of the Season Pickle . 86 
Mixed Sweet Pickles 86 
Mustard Pickles . . . . . 86 
N_ine-Day Pickles . . . . 88 
Pickled Beets . • . . . . 88 
Pickled Green Tomatoes 89 
Pickled Watermelon Rind. 90 
Queen's Pickle . . . . . 87 
Ripe Cucumber Pickle 85 
Saccharin Pickles 88 
Spiced Pears • . . 91 
Tomato Butter . 83 
Tomato Catsup 83 
Tomato Chutney 84 
Tomato Paste . . . . 84 
Uncooked Cranberry Con-

serve. . . . . . 85 
Uncooked Relish 90 

Pineapple, Canned . . . 78 
Pineapple Conserve . . 80 
Pineapple Salad, Fresh. . . . 226 
Pineapple ~pside-Down Cake. 112 
Pmk Frostmg . . . . . . . . . . 65 
Piquant Salad Dressing . . . . 234 
Piquant Mayonnaise . 235 
Plum Pudding, Rich . 123 

Pork: 
Roasting Pointers . 
.Roasting Temperatures .. 
Baked Pork Chops . . . . 
Baked Stuffed Pork Chops 
Baked Ham with Cheese . 
Baked Ham with Orange . 
Baked Ham Casserole 
Escalloped Ham . . 
Glazed Ham .. .. 
Ham Loaf, Baked . 
Ham Loaf, Crisp 
Ham Souffie .... 
Ham and Veal Pie 

172 
172 
173 
173 
173 
174 
174 
174 
175 
176 
175 
178 
177 



280 ltECIPE INDEX 

Page 
Roast Fresh Ham . . 175 
Sausages de Luxe . . . 177 
Sausage Rolls . . . . • . . 178 
Spareribs, Baked •.... 176 
Spareribs. Crown Roast of 178 
Tenderloin, Baked Pork . 177 

Pot Barley Soup . . . . 241 
Pot Roast, Sour Cream . 148 
Pot Roast, Spiced . . . . 150 
Potato Chip Tasty Bits . 9 
Potato Dumplin"' . . . . . 253 
Potato Pancakes, Dutch . . 27 
Potato Pie, Sliced . . . . . . 256 
Potato Salad . . . . . . . . . . 229 
Potato Salad, Hot . . . . . . . 228 
Potato Salad, Old Fashioned . 230 
Potato Scones . • . . . . . . . 21 
Potato Soup, Cream of • . • 242 
Potatoes ......•...... 253 
Potatoes, Baked . . . . . . . . 253 
Potatoes, Baked with Cheese . 2.54 
Potatoes, Baked, Sausan-e Stuf-

fing ......... ~ .... 253 
;E'otatoes, Company ...... 254 
Potatoes, Escalloped ...... 255 
Potatoes, Escalloped with Ham 219 
Potatoes, Hasheti Brown • . . 255 
Potatoes, New, with Cheese .. 254 
Potatoes, Pancake . • . • . . 254 
Pound Cake . . . . . • . 52 
Pound Cake, Dundee • . . . . 51 
Pound Cake, English . . . . . . 50 
Pound Cake, Honey ...... . 51 
Pound Cake, White 52 
Prune Bread . . . . 31 
Prune Cake, Spiced 53 
Prune Delight . . . . . 111 
Prune Loaf . . . . . . • 25 
Prune Muffins . . • . . . . 18 
Prune Upside-Down Cake . 112 
Prunes, Cooked . . . . • . . 111 
Pumpkin Cookies. . . • • . 101 
Pumpkin Pie . . . . . . . . . . 200 
Pumpkin Chiffon Pie. . . . .. 200 
Pumpkin Pudding, Steamed . . 123 
Punch, Fruit, to serve 75 . . 12 

Queen of Puddings . . . . . . 105 
Queen's Orange Spon"'e Cake 57 
Queen's Pickle O 87 
Quick Cake . . 52 
Quick Muffins 17 

Raisin Cake . . . . . . . . . . 54 
Raisin Orange Cake . . . . . 50 
Raisin Pie . . • • . . . . . . . 199 
Raisin Sauce • • . 184 
Raisin Squares • . 203 
Raspberry Jam . . 81 

Page 
Raspberry Pie, Fresh • . . . 200 
Raspberry Roly Poly . . . . 124 
Raspberry Vinegar . . . . . . 13 
Raspberries, Oven-Canned . • 78 
Refrigerator Cookies, Spiced . 101 
Refrigerator Rolls . • . . . . . 36 
Rhubarb, Baked . • • . . . . . 113 
Rhubarb, Canned for Winter 

Pies . . . . . . . . . • 78 
Rhubarb Brown Betty. 114 
Rhubarb Cocktail . . . 9 
Rhubarb Delight . 114 
Rhubarb Punch . 12 
Rhubarb Relishes . . . . . . . 186 
Rice, Butterscotch . . . . . . . 116 
Rice, Curried . . . . . . . . . . 221 
Rice, Fluffy . . . . . . • . . . . 116 
Rice Pudding, Old Fashioned . 114 
Rich Rolls . . . . . . ., . . . 33 
Ring of Plenty . . . . . . . 219 
Ripe Cucumber Pickle • • . 85 
Roast Beef . . . . . . . . . 147 
Rolled Noodle Brownies . 218 

Rolls (Yeast): 
White Rolls (Basic) . 
Bow Knots .. • . 
Butter Horns . . 
Buttermilk Rolls 
Clover Leaf . . • 
Crusty Curls . . . 
Homemade Buns 
Hot Cross Buns • . . . 
Homemade Prune Rolls 
Parker House . . . . . 
Refri~rator Rolls . . . 
Rich .Kolls . . . . . . . 
Sugar Topped Buns . 
Whole Wheat Rolls . 

Saccharin Pickles . . . . . 

Salad Dressings : 

32 
33 
33 
34 
33 
34 
36 
35 
35 
33 
36 
33 
33 
33 

88 

Cooked Salad Dr.essi~ .. 231 
Rich Cooked Salad ures-

sing ..... ...... 2i~ 
Creamy Salad Dressing .. 231 
Plain French Dressin"' with 

V aiations .... ~ . .. 232 
' cw French Dressing . . . 232 

Ouick French Dressing . . 233 
Prench Tomato Dressin.,. . 233 
Fruit Dressing •.... ~ . 233 
Clear Frui t Dressing . . 233 
Cooked Fruit Dressin,,. . 234 
Fresh Fruit Dressing ~ . 231 
Green Salad Dressing . . 2.35 
Jiffy Mayonnaise . . . 235 
Piquant Mayonnaise .. . 235 
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Page 
Piquant Salad Dressing . . 234 
Tossed Salad Dressin~ •• 234 
Thirty Minute Salad ures-

sing ..........• 235 

Salads: 
Beet-Celery • . . . . • . . 222 
Bride's . . . • . . • . 223 
Jellied Carrot with Ham . 222 
Jellied Cheese . . . 222 
Jellied Chicken . . 223 
Fruit . . . . . . . . 225 
Gino-er Ale . . . • . 224 
Golden . • • . • . . • . 224 
Green ....•....... 224 
Jellied Green . .•.•... 225 
Mustard Relish . . . . . . 225 
Fresh PineaIJple . . . . .• 226 
Salmon and Egg Mould . 226 
Jellied Salad Squares • . . 226 
Tomato Jelly . . . . 228 
Tomato-Cheese • . . 227 
Be.et and Egg . • . . 227 
Mary's Cole Slaw . . 228 
Potato . . • . . . . . . 229 
Hot Potato . . . . . . . . 228 
Old Fashioned Potato ... 230 
Salad Bowl. . • . . . . . . 229 
Tos ed Green ...•• •• 229 
Sprin"' . • . • • . • 230 
Tosseil Summer . . • . . . 231 
Waldorf . . . . • . • • 230 

Sally Lunu . • . . . . . 23 
Sally Lunn, Quick . . . . . 31 
Salmon, Special Baked . . . • . 137 
Salmon and Egg Mould • . . . 226 
Salmon Ring with Creamed 

Eggs ... . ..••.. .. . 138 
Salmon Roll . . • 138 
Salmon Round • • . 138 

Sandwiches: 
Cheese Sandwich Fillin~s . 236 
Chicken Salad Sandwiches 237 
Ego- Sandwich Fillings . . 237 
Spring Sandwich Loaf . . 238 
Meat Sandwich Fillings 238-239 
Sweet Sandwich Fillings . 240 
Sandwiches-Large 

An1ounts . •...•• 
Sausage Rolls . . . . . . . . 
Sausage Dressing (Turkey) 
Sausages, De Ltu:e . 
Scarecrows . . . . . 
Scones, Cream • . • 
Scones, Potato . . . 
Scones, Sour Cream 

.. 240 
• 178 
. 209 

177 
70 
19 
21 
22 

Sea Foam Iein"' ... 
Seven Minute 'i'cing . . . . .. 

66 
66 

Shortbread Cookies . . 
Small Iced Cakes 
Souffie., Chocolate ... 
Souffie; Fruit . 

Page 
. 101 
. 61 
. 109 

Souffie, Lemon . . . . . • • . . 
115 
110 

Soups: 
Cream of Asparagus Soup . 241 
Pot 'Barley .....•.•. 241 
Bean ...........• 242 
Onion •........... 242 
Split Pea . . . . . • • . . . 241 
Cream of Potato . . . • .. 242 
Clear Tomato . . . • . 243 
Cream of Tomato . . . 243 
Vegetable • . . . . • • 243 

Sour Cream Pie. . . . . 194 
Sour Cream Pot Roast. . . . 148 
Sour Cream Scones . . • • • . . 22 
Sour Milk Griddle Cakes • • . 28 
Spareribs, Baked ...••.•. 176 
Spareribs, Crown Roast of .. 178 
Special Loaf Cake • . . . . • • 48 
Spice Cake . . . . • • 54 
Spice Cake, Quick . . 53 
Spice Cake, Honey • . 54 
Spice. Cup Cakes . . . 61 
Spiced Apple Roll . . 106 
Spiced Apples . . • . . . . • • 185 
Spiced Currant Loaf . . • • . . 22 
Spiced Molasses Muffins . . . 20 
Spiced Pot Roast . . . . . • • . 150 
Spiced Refrigerator Cookies •• 101 
Spiced Roast, Oven Baked .• 151 
Spinach, Creamed • . . . . . • 257 
Spinach Fondue . • . •..• 257 
Split Pea Soup . . . . . • •• 24! 
Spon"'e Cake . . . . . . . . . . 5;> 
Sponge Cake, Fairy . . . . . • 56 
Sponge Cake, Hot Milk . . • • 56 
Sponge Cake, Imperial . . . • • 56 
Sponge Cake, Queen's Orange . 57 
Spring Salad . . . . . • . . •. 230 
Spring Sandwich Loaf • • • . • 238 
Squash, Baked . . . . . . • . • 256 
Squash, Baked, with Sausages 256 
Steak, Chicken Cubed . . . . . 152 
Steak, Broiled Porterhouse •• 154 
Steak, Round, with Tomatoes • 155 
Steak, Broiled Sirloin . • . • • 155 
Steak Panbroiled Sirloin ..•• 156 
Steak: Swiss . . . . . . • . . . • 156 
Steak, Oven Baked Tenderloin. 156 
Steak Dinner . • . . . • . . •• 154 
Stew, Irish, with Dumplings .• 157 
Stew, Lamb . . • • • . • • 169 
Stew, Rich Brown ....••• 157 
Strawberries, Preserved . • • • 78 
Strawberry Ice, Fresh . • • 126 
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Page 
Strawberry Jam . . . . . . . 81 
Strawberry Jam, Slicerl . . . . 82 
Strawberry and Rhubarb Jam. 82 
Strawberry Preserves . . . . . 79 
Strawberry Shortcake . . . . . 115 
Strawberry Sponge ....... 121 
Strawberry Tarts, Glazed . . . 203 
Streusel Crumbs (Sally Lunn) . 31 
Sultana Cake . . . . . 59 
Sunday Supper Dish . 221 
Surprise Dessert . • . 113 
Sweet Pickles, Mixed . . . . 86 
Sweet Potatoes, Casserole of. 256 
Sweet Sandwich Fillings . 240 
Swiss Chard. . . . . . . . 251 

Taffy Apples .... 
Tartar Sauce, Easy . 

Tarts: 

69 
139 

Apple Pastries . 201 
Banbury Tarts 204 
Butter Tarts . . 202 
Butterscotch Tartlets • . 201 
Cheese Tarts, Delicious . 204 
Chocolate Cream Tarts . 204 
Lemon Tarts. • . • . • . 204 
Pecan Butter Tartlets .. 202 
Raisin Squares . . . . . . . 203 
Strawberry Tarts, Glazed . 203 

Tea . • . . . . . . . . . • . . . 10 
Tea to serve 100 . . . • . . . . 10 
Thin White Icing . . . . . . . . 66 
Thirty-Minute Salad Dressing. 235 
Toast, French. . . . . . 217 
Toffee, Real Christmas 70 
Tomato Butter . . . . . 83 
Tomato Catsup . . . . . 83 
Tomato Chutney. . . . 84 
Tomato Cocktail, Spiced 8 
Tomato Juice Cocktail . 9 
Tomato Jelly . . . . . 228 
Tomato Paste . . . . . 84 
Tomato Cheese Salad 227 
Tomato Sauce . . . . 184 
Tomato Cheese Sauce . . . . . 184 
Tomato Sauce, Three Minute • 184 
Tomato Soup, Clear . . . . 243 
Tomato Soup, Cream of . 243 
Tomato Cheese Spread . . 237 
Tomatoes, Baked . . . . . . 258 
Tomatoes, Broiled ..... .• 257 
Tomatoes, Canned in GlnssJars 79 
Tomatoes Escalloped. · ..•.. 258 
Tomatoes with Mint . . . . . 258 
Tongue, Jellied . . • . . 180 
Tongue, Sugar Glazed . 179 
Tossed Green Salad . . 229 

Page 
Tossed Summer Salad ..... 231 
Tossed Salad Dressing . . . . . 234 
Turkey, Roast (Celery Stuffing)- 210 
Turkey, Roast (Sweet Potato 

Stuffiing) • . . . . . . . . . . 209 
Turkey Squares. . . 210 
Turnip Delights . . 259 
Turnip with Apples 258 
Two-Egg Cake . . . 58 

Vanilla Sauce . 

Veal: 
Cooking Pointers 
Veal Birds .... 
Curried Veal . . . 
Veal Cutlet Supreme 
Rolled Front of Veal . 
Stuffed Shoulder of Veal 

Vegetable Sauces: 

133 

161 
161 
162 
162 
163 
163 

Bittersweet Sauce . 
Cheese Sauce • . . 
Eg:_; Sauce . . ... 
Hollandaise Sauce. 

• 259 
• 261 
. 260 

Lemon Butter for V ege-
tables ..... . 

Vegetable Sauce .. .. . . 
White Sauce (Basic Recipe) 

Vegetable Soup . . .• 
Vegetable Platte,:- . 

Vegetables: 

260 

260 
260 
261 
243 
259 

Asparagus . . . . . . . 244 
Asparagus, Buttered . 244 
Aspara!l".?s Casserole • 244 
Beans, .tSaked . . . • . 246 
Beans, Savoury Baked . 246 
Beans, Green-Mustard 

Sauce . . . . . . 246 
Beets with Bacon . . 245 
Beets, Harvard . . . 245 
Beets, Wes tern . . . 245 
Broccoli, Buttered. . 247 
Brussels Sprouts . . . . . . 24 7 
Cabbage Baked in Cream. 247 
Cabbage, New, with Rut-

ter-Sweet Dressing 247 
Carrot Balls, Go1den 248 
Carrots, Devonshire . 248 
Carrot R olls, Filled . 248 
Carrots, Glazed . . . 247 
Carrot Mould . . . . 248 
Carrot Soufl:le . . . . 249 
Carrots, Uses for Young 249 
Caulifiower . . . . . . . 249 
Cauliflower, fain Dish . 250 
Celery-Cheese Custard . 250 
Chard, Swiss . . • . . . . 251. 

RECIPE INDEX 283 

Page 
. 256 
. 256 
. 258 

Page 
Com on the Cob . . . . . 250 
Cucwnbers in Cream 

Sauce •..•....•.. 251 
Euu Plant, Sauteed .... 251 
O~ons, Baked with Mush-

rooms .•.......• 252 
Onion Casserole . . . . • . 251 
Onions, Glazed . . . . . . 252 
Parsnips ........ . . 253 
Peas and Cucumbers . . . 253 
Peppers, Stuffed with Corn 252 
Potatoes . . . . . . . . . • 253 
Potatoes, Baked ....... 253 
Potatoes, Baked with 

Cheese .......... 254 
Potatoes, Baked-Sausage 

Stuffed . . . . . . . . . . 253 
Potatoes, Company . . .• 254 
Potato Dumplinus . . . . . 253 
Potatoes, Eseall;ped . . . 255 
Potatoes, Hashed Brown . 255 
Potatoes,New,withCheese 254 
Potatoes, Pancake. . . . . 254 
Potato Pie, Sliced •.... 256 
Potatoes, Casserole of 

Sweet ... . ...... 256 
Spinach, Creamed . . . . . 257 
Spinach Fondue . . . . •. 257 

Squash, Baked . ... 
Squash with Sausage 
Tomatoes, Baked .• 
Tomatoes, Broiled . . 
Tomatoes, Escalloped . 
Tomatoes with Mint 
Turnip with Apples . 
Turnip Delio-ht ... 
Veuetahle Pfatter .. 

.. 257 

.. 258 

.. 258 

.. 258 
. 259 
. 259 

"' 
Waldorf Salad 230 

90 
58 

127 
133 
1.28 

Watermelon Rind, Pickled 
Weddino- Cake, Rich .... 
Whippe~ Applesauce • . .. 
Whipped Sauce . . . . : . . 
Whipping Cream Substitutes 
White Bread • . • • . . . . • 
White Cake ...... · .. · 

. · 30 
59 
53 
32 

White Cake, Quick • . • . . . 
White Rolls . . . . . . . . · · 
White Sauce (Basic Recipe) . 
Whole Wheat Bread ..... • 
Whole Wheat Pudding, Steamed 
Whole Wheat Rolls . • . . . 
Whole Wheat Tea Biscuits . 

261 
29 

125 
33 
16 

Yorkshire Pudding . • . . • . 148 




