AEBERLI'S CHAPEL
FUNERAL DIRECTORS

Centrally Located

E. North Ave. ot Sandusky St. N. S. Pgh, 12, Pa.

MODERN AND COMPLETE SERVICE

Est. 1895 Tel. FA 1-2252

R. L. Aeberli, Director R. B. Com_bs, Sec. & Treas.

STOTLER PHARMACY
Your REXALL Drug Store

- 3301 Brighton Road ® -

PO. 12024 Free Delivery

WE GIVE GREEN STAMPS

Patronize Merchants Advertised in this Book

! FIDELITY SAVINGS

and Loan Association
George A. Young, Jr., Executive Vice President

\ P

Member Federal Home Loan Bank System

POplar 1-7414

| 3300 Brighton Road Pittsburgh 12, Pa.

FAVORITE RECIPES

WOMAN'S AUXILIARY

ALL SAINTS’ EPISCOPAL CHURCH
DAVIS AND McCLURE AVENUES
N. S., PITTSBURGH, PA.

Quality — Service Since 1911
DUQUESNE CLEANERS INC.
Hodgkiss & Stoyton Sts. _
Largest Cleaners on the North Side
S & H Green Stamps 20% Discount - Cash & Carry

FA 1-6009
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DEDICATION

TH1sS Book Is peEoicaTED To THE Monern Home. In cur
HoMmE TopAy, AS ALWAYS, LIFE 1S CENTERED ARODUND OUR
KiTcHens, IT 1S WiITH THIS THOUGHT IN MIND THAT WE,
THe SPONSORS, HAVE COMPILED THESE RECIPES, Some
OF THEM ARE TREASURED OLD FAMILY RECIPES, SoOME
ARE BRAND NEW, BUT EVERY SINGLE ONE REFLECTS THE

LOVE OF GOOD COOKING THAT IS SO VERY STRONG IN THIS
COUNTRY OF OURS,

EXPRESSION OF APPRECIATION

We WANT TO EXPRESS OUR APPRECIATION TO ALL THOSE

MERCHANTS WHOSE GENEROUS COOPERATION IN THIS PRO—

JECT MADE IT POSSIBLE FOR US TO PUBLISH THIS B0O0K,.

WE ALSO WANT ToO THANK ALL THOSE PEOPLE WHO GAVE
SO GENEROUSLY OF THEIR TIME AND ENERGY IN COLLECT—
ING AND SUBMITTING RECIFPES AND ASSISTED IN THE SALE,

WITHOUT THEIR HELP THIS BOOK WOULD NOT HAVE BEEN
POSSIBLE,
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GRACE AT MEALS

(To be said responsively)

"The eyes of all wait upon Thee, O Lord:
AND THOU GIVETH THEM THEIR MEAT IN DUE SEASON.

Thou openest Thine hand,
AND FILLEST ALL THINGS LIVING WITH PLENTEOUSNESS.

(from Psalm 145)

(The Following from Book of Common Prayer)

Bless, O Father, Thy gifts to our use and us to Thy serv-
ice; for Christ's sake. Amen.

Give us grateful hearts, our Father, for all Thy mercies,
and make us mindful of the needs of others; through Jesus Christ
our Lord. Amen.

A Child's Table Grace

God is Great; God is Good;

And we Thank Him for our food.
By His hand we all are fed;

Thank Thee Lord, for daily bread.

454 -A- Pittsburgh, Pa.
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| EVENTS SPONSORED BY WOMAN'S AUXILIARY
| 1956-57

September 28th. Salad Smorgasbord - 1:00 P, M.
Parish Hall

October 25, 26th. Rummage Sale

e

November 14th. Supper and Bazaar, Parish Hall

February 16th. Luncheon, Parish Hall

March 5th. Shrove Tuesday Pancake Supper

April - Rummage Sale (Date to be Announced)

e e s T

‘f June 12th. Strawberry Festival

-B- Pittsburgh, Pa.
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WEIGHTS AND MEASURES

BRI o1o1) o1 R ———
p AR TY 1) [2Y:107070) 11 RO et

4 tablespoons .....cccceiceeeuee
514 tablespoons ...

16 tablespoons ......oeicciiinremnneenae

1 cup

2 tablespoons fat ...
14 1b. butter or fat................
1 Ib. water or milk............

1 1b. granulated sugar ....
1 Ib. brown sugar

1 tablespoon
1 liquid ounce
1 cup

Vg cup

1 cup

8 ounces

1 pint

1 quaz:t

1 peck

1 bushel

1 ounce

1 cup

1 pint

2 cups
3 cups

1 1b. confectioners sugar

814 cups

1 1b. flour
1 lb. rice

about 4 cups
2 cups

1 b. pitted dates .................

2 cups

1 Ib. CHEEBR ooeoooeeeceeececeeece e mrrmasecanam e eeceniins
1 sq. hitter chocolate ...........ccccroere..
1 package cream cheese .................
1 ¢. chopped nutmeats ...
16 mMAarshmalloWws .......ccoccoiciemrmresmemrssiseareees
1 cup egg whites. .o a8 -12 egg whites
15 pint heavy eream ......oimmarnnininne
N O L A e e e
N 0 2 ) P e Tan_feesesarenraror—zoas 214 - 214 cups
3 [T Y | P
NO. 8 COBIL coemoooreeeeieeeicesssns i cmsmsobmanzmsnsameanas

N o o O can e e T st

b cups, grated

................. 1 ounce
................. 3 ounces or 6 tablespoons

................. 14 pound

14 pound

1 cup, whipped
114 - 2 cups

314 - 814 cups
4 cups
12-13 cups

RELISHES, PICKLES, APPETIZERS

WATERMELON PICKLE - OLD OHIO

7 Ib. white part of melon
rind {do not peel)
1 qt. vinegar

4 1b. sugar
1/2 tsp. oil of clove
1/2 tsp. oil of cinnamon

Boil the rind in salted water (1/8 cup salt to 1 quart water)
until rind can be pierced with toothpick. Drain well. Make syrup
of vinegar, sugar and all the spices.,

Bring rind to a boil in the syrup three successive mornings.
The last morning, boil the syrup until thick and can the pickles.

Mirs. Charles Burger

GARLIC DILL PICKLES
Put in bottom of quart jar:
lump of alum, size of

Lima bean
1 tsp. mixed spices

2 heads dill

1 clove garlic
Pack pickles into jar and pour brine over.
Brine:

1 qt. vinegar (cider best)
1 gal. water

1c. salt

Bring to a boil, Brine can be made and used cold, if de-
sired.

M. M. Anke
HOT PICCALILLI
Wash and slice very thin:

1 peck green tomatoes about 4 red peppers (hot)
S 1b. onions

Lay alternately in a clean basket. Sprinkle each layer with
salt until 1 cup of table salt is used. Weight down and let drain
overnight. Next morning, boil together:

1/2 gal. vinegar (white)

1 c. sugar
1/2 gal. water

1/2 box mixed pickling spices

When the liquid is boiling, take the green tomato and onion

454 -1- Pittsburgh, Pa.




HOT PICCALILLI (Continued) Write Extra Recipes Here
glices as they are and put them in the liquid. Just put in about
3 quarts at a time. Bring to a boil, and jar while hot.

Mrs. E. Viney

BREAD AND BUTTER PICKLES

Slice enough big cucumbers to make 1 gallon. Combine
them with:

T

2 shredded sweet peppers 1/2 c. salt
8 small white onions

.

Let stand overnight with 2 weight on. Drain, rinse, and

add:

S c. sugar 2 Thsp. mustard sced
1 1/2 tsp. turmeric 2 tsp. celery seed
1/2 tsp. cloves 5 c. vinegar

EREREE

Simmer slowly until transparent. Pack into jars and seal
without processing.

=1
i

Eleanor Meister s

—

PARTY SNACK

1 loaf salty rye bread (not 1 pkg. Nippy cheese
sliced) 1 3-o0z. pkg. Philadelphia cream
cheese

e e C—

1 Allow cheese to come to room temperature , then blend
N | together. Slice bread lengthwise, not completely through, scoop
] i out center and fill with cheese. Add stuffed olives through cen-
ter for color. Close loaf, band tightly and refrigerate for at
least 1 hour. Slice thin to serve.
' Martha S. Byron

TOASTED CHEESE ROLLS

Cut bread in thin slices, spread with a filling of grated
cheese mixed with enough cream to moisten, and a small amount
of chopped pimento.

Roll each slice of bread. Pack the rolls side by side in a
shallow pan, cover with waxed paper, and then with a damp cloth.
Just before serving, remove cloth and waxed paper and place rolls
under broiler just long enough to toast.

Elizabeth S. Jones

L
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FROZEN FOODS

Frozen foods are easy to cook. However they do require a little
different handling than fresh foods. The following are rules to ob-
serve in cooking frozen foods and some suggestions for their prepara-

tion.

In using frozen fruits in place of fresh, allow for the sugar used
in preparing the fruit for freezing. In general they may be substi-
tuted for the equivalent amount of fresh fruit called for in the recipe.

When thawing fruits, leave in package unopened. Exposure tc
air robs the fruit of some of its color and flavor. Do not remove fruf
from the carton until ready to use.

Frozen fruits to be used in pies, cobblers, ete. need only be thawed
enough to spread. Those frozen fruits that are to be cooked may be
started cooking from their frozen state. Fruits to be served as a chilled
dessert should be served partially thawed while still icy. -

Frozen vegetables should be started cooking while they are still
frozen. They should be cooked quickly. Frozen vegetables need only
be cooked 15 to 14 as long as fresh vegetables.

Frozen meats may be started cooking while they are still partially
or completely thawed. A quick way of thawing a roast is to place it
in an over at 175 degrees. Do not remove the freezer wrapping.

Frozen poultry may be thawed and cooked or cooked from its
frozen state. If cooked from frozen state additional time should be

allowed.

Frozen fish may be thawed completely or cooked while still frozen.
Allow half again as much cooking time if cooked frozen.

Frozen unbaked pies may be defrosted and baked the same as
fresh made pies. Or they may be placed directly in a 400 degree oven
and baked. Allow 10-15 minutes additional baking time if baked

while still frozen.

Frozen baked pies may be thawed at room temperature while still
wrapped (2 - 3 hours). Mince and apple pies may be thawed and then
placed in 375 degree oven for a few minutes to reheat before serving.

SOUPS, SALADS, BEVERAGES

COLE SLAW

4 c. shredded cabbage

1 can crushed pineapple

1/2 1b. marshmallows
(cut amall)

1/3 tsp. salt

1 pkg. lemon jello

1/2 pt. whipping cream
1 c. water

Drain pineapple, add enough water to ma i
Bring to boil and pour over jello, t%len add 1 cup :zztt: :gdj 1‘glc::'es-ah:
When set, beat with egg beater until stiff. '
Add stiffly beaten cream . Mix thoroughly, add cabbage,
pineapple and marshmallows. Serve on lettuce leaf.
Elizabeth S. Jones

MAYONNAISE

1 tsp. mustard (scant) 1egg

1 tsp. salt 1/2 c. vinegar

1 Thsp. flour (heaping) 1 small can evaporated milk
1/2 c. sugar

Mix mustard, salt, flour and sugar well in to
’ : p of double
boiler. Beat in 1 egg, and the vinegar. Cook until thick. Cool
slightly and add the canned milk. iy
Virginia S. Esser

FRENCH DRESSING

1 can tomato soup 1 tsp. paprika

1 c. sugar 1 tsp. Worcestershire sauce
1 Tbsp. salt 3/4 c. vinegar
1 Tbhsp. mustard 11/2 c. Mazola or Wesson oil
1 tsp. pepper 1 onion (grated)
Makes 1 quart.

Maude W. Geasa

BOILED FRUIT SALAD DRESSING

1 Tbhsp. comnstarch 3/4 c. pineapple juice
2 Tbsp. sugar 1/2 c. orange juice

1/2 tsp. salt 1/4 c. lemon juice
2 eggs 3/4 c. whipped cream

Add cornstarch, sugar and salt to beaten eggs. Mix well

and add pineapple juice. Cook until thickened. Remove from fire,
add orange juice and lemon juice. Fold in whipped cream when

454 -3- Pittsburgh, Pa.



BOILED FRUIT SALAD DRESSING (Continued)

ready to use.
Mrs . Harold H. Jones

FROZEN FRUIT SALAD
Mix together:
3/4 c. diced canned

pineapple
1/2 c. orange sections,

1 ripe banana, diced

4 marshmallows, snipped into
small pieces with scissors
cut into small pieces (you can use the equivalent

12 maraschino cherries, in the small ones now avail-
minced able)

Add:

1/4 c. coarsely chopped
pecans

1/4 tsp. finely chopped crystal-
lized ginger
pinch of salt

Soften:

1 envelope unflavored
gelatin

2 Tbsp. orange juice

Dissolve in 3 Tbsp. hot pineapple syrup. Let it cool,
but don't let it set. Mix the dissolved gelatin with the fruit and
nuts . Whip 1 cup heavy cream stiff and sweeten with 2 Tbsp.
powdered sugar.

Mix with 1/3 cup mayonnaise, and fold into fruit and
gelatin mixture until everything sticks closer than a distant rela-
tive waiting for the will to be read.

Fill one large ring mold (lightly greased) or eight indivi-
dual salad molds. Set in freezing compartment and freeze until
firm, about 2 1/2 hows.

When you serve this on lettuce, garnish with watermelon
balls or any fruit you like best.

Mrs. Drew Walker

JELLIED HAM SALAD

1 1/2 pkg. lemon gelatin

2 1/2 ¢, boiling water

1/4 c. vinegar

3 tsp. Worcestershire sauce
3 c. ground cooked ham

3 Thsp. mayonnaise
1 1/2 Thsp. horseradish
1/2 tsp. prepared mustard

1/8 tsp. pepper
11/2 Tbhsp. chopped pimento

-4- Pittsburgh, Pa.
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JELLIED HAM SALAD (Continued)

Dissolve gelatin in boiling water. Add vinegar and Wor-
cestershire sauce, mix well. Chill until mixture starts to thicken.
Blend remaining ingredients and stir into gelatin mixture.

Pour salad mixture into mold, chill until firm. Unmold,
garnish with lettuce or watercress and slices of tomato topped
with slices of cucumber pickle. Serve with horseradish sauce.
Yield: 8-10 servings.

Horseradish Sauce:

3/4 c. cream, whipped

2 1/2 Tbsp. horseradish
1 1/2 Thsp. lemon juice

1/4 tsp. salt

Mix in order given. Serve on jellied ham salad.
Miss Nellie Viney

CANASTA SALAD
Chicken Layer:

2 envelopes unflavored
gelatin

1/4 c. cold water

2 cans (2 1/2 c.) condensed
cream of chicken soup

1/4 c. mayonnaise

1 Thsp. minced parsley

1 c. cooked or canned chicken or
turkey, chopped

1/4 c. chopped blanched almords
oI pecans

Soften gelatin in water. Heat 1/4 can soup, add gelatin,
and stir until dissolved. Stir dissolved gelatin into remaining

soup; cool. Fold in mayonnaise, parsley, chopped chicken or
turkey and almonds.

Pour salad into a deep 1 1/2 quart mold which has been
rinsed with cold water; chill until firm.

Cranberry Layer:

1 1b. can jellied cranberry
gsauce

1 envelope unflavored gelatin

1/4 c. cold water

1/4 c. chopped celery
1 buffet-size can (7 oz.) jellied
cranberry sauce, for cutouts

Crush cranberry sauce with a fork. Soften gelatin in cold
water; set in a pan of boiling water and stir until gelatin is dis-
solved. Mix gelatin and cranberry sauce; stir in chopped celery.

Pour on top of firm chicken layer; continue to chill until
the cranberry layg™n's firm. Cut into rectangles to serve. Slice
buffet-sized can cranberry sauce in 1/2 inch slices. Cut tiny cut-

454 -5~ Pittsburgh, Pa.
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CANASTA SALAD (Continued)

outs to decorate each salad square (8-12).
Mrs. R. L. Aeberli

MOLDED TUNA SALAD

1 can tuna fish 2 Thap. chopped pickle

2 hard boiled eggs (chopped) 1/2 c. cold water

1/2 c. stuffed olives 1 c. mayonnaise
(chopped) 1 envelope Knox gelatin

1 tsp. grated onion

Combine fish, eggs, olives, onion and pickle together.
Soak gelatin in cold water 5 or 10 minutes. Dissolve gelatin over
hot water and add to mayonnaise, stirring constantly.

Dissolve 1/2 package of lime or lemon jello and chill.
Add mayonnaise to salad mixture and then jello, Mold. Serves

ten.
Beulah Armstrong

SHRIMP MOLD

1 can tomato Soup 1 1/2 c. Blue Ribbon mayonnaise
1 tsp. salt 1 c. chopped celery *
1 Thsp. gelatin 1/2 c. chopped onion

1 8-0z. cake Philadelphia 4 small cans shrimp, chopped

cream cheese

Heat tomato soup. Dissolve gelatin in 1/4 cup water and
add to soup. Beat cream cheese and add. Cool. Fold in re-
maining ingredients. Pour into mold which has been rinsed with
cold water.

Mrs. Emest F . Brant
CRANBERRY SALAD
3 boxes red jello 3 c. boiling water
juice and rind of 3 oranges 1 can crushed pineapple
: 1 can cranberry sauce
Dissolve jello in boiling water. Drain pineapple, crush
cranberry sauce with a fork. Mix together all ingredients . Mold
and refrigerate until firm. Serves 15.
Mrs. A.J. Loch
BAVARIAN SALAD

1 ¢. boiling water 2 chopped pimentos

-6- Pittsburgh, Pa.
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WINSTON MEN'S SHOPS INC.

e
V'oHE PLACE TD GO FOR BRANDS YOU KNOW

WincHesTER Sults a TorcoaTs - Arrow SHIRTS
Brocks SporTsweAR - AcE Berkray & FosTer JackeTs
HussARD SLACKS — Hickoxk BeLts & JEWELRY
Sterson Hats - FruitT oF THE Loom UNDERWEAR

FAIRFAX 1—0350
425 EAST OHID STREET
PITTSBURGH 12, PA.

COMPLIMENTS
SUBURBAN BUICK, INC.
AT THE BELLEVUE HIGH BRIDGE

3941 CALIFORNIA AVE.
PITTSBURGH 1%, PA.

W. F. ReEiTHMILLER

PHONE — POPLAR 1-7700

TELL YOUR MERCHANT YOU READ HIS AD IN THIS BOOK

PENN CASH MARKET
515 LINCOLN AVE.
BELLEVUE, PGH. 2, PA.

PO. 6—1709

EVANS BAKERY

Phoneg - PorPLaR 1-9157

3631 CaLiForNIA AvE.

PITTSBURGH, PA.
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BAVARIAN SALAD (Continued)

1 pkg. lemon jello 1 ¢. crushed pineapple, drain off
1/2 b, pkg. cream cheese juice
1 c. whipping cream

Cream the cheese to whipped cream consistency. Add
lemon jello, pineapple and pimentos. Place in refrigerator over-
night. Next morning, add whipped cream.

Place in jello molds and let stand until firm. Serve on
lettuce and garnish with stuffed olives.

Mrs. Harriet Hicks

KAPPA DELTA SALAD

1 c. celery 1 large can fruit salad (drained)

1 large Philadelphia cream 1 c. chopped nuts
cheese 1/2 pt. cream (whipped)

1 large can pineapple 2 boxes lemon or strawberry jello
(drained) 1 bottle red cherries

Method:

Mash cherries with cheese. Cut celery fine, add nutmeats,
then whipped cream. Add pinch of salt. Dissolve jello in 2 cups
boiling water and cool. Mix with pineapple and fruit salad juice.
Mix all together. '

Put in molds and let stiffen.

Mrs. R. Roderick

MEAT SALAD

(This is made of cold roast beef.)

Cut your slices of beef in small pieces, trim all fat, and
take through meat grinder. Place in mixing bowl, add:
salt and pepper 1 hard boiled egg, chopped fine
1 small onion, chopped fine

Mix all well. Place in refrigerator until ready to serve.
When ready to serve, mix mayonnaise through it and serve on let-
tuce cups. Garnish with small stuffed olives and slices of hard
boiled egg or chopped hard boiled egg.

Important: Do not make it too damp with mayonnaise.
May prefer more dressing when eating.

This is a nice summer dish.

Mrs . Carrie W. Pensom

454 -7- Pittsburgh, Pa.
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UNCOOKED SALAD DRESSING (FOR FRUIT)

1 can Eagle Brand milk 3/4 c. cider vinegar
2 eggs

Put in quart jar and shake vigorously.
Martha S. Byron

MOLDED SALAD OR DESSERT

1 pkg. lime jello 1 pt. vanilla ice cream
1 c. boiling water

Dissolve jello in boiling water, add ice cream, and stix
until dissolved. Add:

1 large can fruit cocktail 1 small can crushed pineapple

Mix well and put in refrigerator to set (about 45 minutes).
When using as dessert, the following sauce is delicious (but
optional):

2 Thsp. butter 1/2 c. sugar (scant)
2 eggs 1 Tbsp. flour
1 ¢, fruit juice -

Mix sugar and flour, add rest of ingredients, and cook in

double boiler until thick. When cool, add 1/2 pint whipped cream.

Maude W. Geasa

Write Extra Recipe Here:

-8- Pittsburgh, Pa.
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COOKING TERMS

AU JUS: With natural gravy.

ASPIC: This denotes a savory jelly made from stock or from tomato
juice with gelatin.

AU EI?EA‘;I‘IN: Means covered with cheese or crumbs or both and
aked.

BASTE: To moisten food while baking with juices from pan or other
liquid or fat. !

BAKE UgTTIL TENDER: Until a fork or skewer can easily be in-
serted.

BLEND: To mix well.

BISQUE: A white soup made of shell fish.

BOUILLON: A clear soup stronger than broth, yet not so strohg as
consomme, which is clear soup.

CAFE AU LAIT: Equal parts of coffee and milk.

CANAPE: Small open appetizer, served as first course.

CHARLOTTE: A pudding made of bread or cake covered with fruit
or gelatin.

CHILL: To place food in the refrigerator until cold, not frozen.

CREAM: To mix shortening in bowl until it is soft and light. -

CROQUETTES: A savory mince of meat or fish made with a sauce
into shapes.

CUT AND FOLD: To slice down through a mixture with a spoon and
bring it to the top, folding over on the upward stroke.

ENTREE: A light dish served between courses at dinner.
FONDUE: A light preparation of cheese and eggs.

FRAPPE: partly frozen.

FRICASSEE: A dish of any boiled meat served in a rich milk sauce.

GLAZE OR GLACE: Iced or glossed over. Meats are glazed by cov-
ering with concentrated stocks or jellies. Fruits may be frozen
or covered with a shiny film of hardened sugar syrup.

HORS D'OEUVRES: Appetizing side dishes such as olives, radishes,
celery and pickles.

JULIENNE: Cut in fine strips or sfrings.

KNEAD: To place dough on a flat surface and work it, pressing down
with knuckles, then fold over, repeating several times.

MARINATE: To allow fruits or vegetables to stand in dressing or
syrup to improve flavor. '

PIQUANT: A sharp sauce.
PUREE: Food boiled to a pulp and put through a sieve.
SAUTE: To cook gently in a small amount of fat.

SCALD: To heat milk product until scum forms over top (196 de-
grees F, — not boiling).

EE=EE

-
O

i

MISCELLANEOUS, MEAT SUBSTITUTES, VEGETABLES
. BARBECUE SAUCE

1 c¢. diced onions 1 tsp. salt
1 c. diced celery 1 Tbsp. Worcestershire sauce
1/4 c. shorténing 1 c. catsup

1 c. meat stock or 1 bouillon
cube dissolved in 1 c. water
may be used

2 Thsp. vinegar
1 Tbsp. lemon juice
2 Thsp. brown sugar

Brown onions and celery in shortening in heavy skillet or
saucepan. Add remaining ingredients. Cover and cook over low
heat about 30 minutes. Makes about 3 cups sauce.

Combine sauce with 2 cups diced cubed beef or pork and
heat through; or with 3 pounds chipped spiced or chopped ham for
barbecued sandwiches. -

Mrs. C. Britsch

SWEET-SOUR RED CABBAGE
Grate one large head of red cabbage. Add:

1 c. vinegar 1 Tbsp. Crisco
1 scant c. water 1 apple, pared and sliced
2 Thsp. sugar salt and' pepper
2 bay leaves
Cook 1 hour.

Mrs . Frank X. Roche
MEATLESS SPANISH RICE
1 box Minute rice or 3/4 c. boiled rice
Brown:in skillet:
1 1/2 c. chopped onions 3 Tbsp. oleo or Crisco
Add:
1 can tomatoes
1 can tomato sauce

11/2 tsp. salt
3 tsp. sugar

1 diced green pepper
1 bay leaf

3 whole cloves

Simmer 15 minutes, remove cloves and bay leaf. Add rice

and simmer 30 minutes longer.
Mrs. Frank X. Roche

454 -9- Pittsburgh, Pa.
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sAKED NOODLE CASSEROLE
Prepare noodles by boiling in salted water until tender.
1 breast of chicken, cooked and

cubed (other parts of chicken
may be used)

2 c. noodles before
boiling

Place a layer of prepared noodles in greased cassetole,
then layer of chicken, until casserole is filled. Then dilute
slightly 1 can mushroom soup and pour over all,

Cover with well buttered bread crumbs and bake uncovered
about 1/2 hour at 375 degrees.

Mrs. R. D. Fichthorn

CORN FRITTERS

1 can cream style corn 1 tsp. salt
11/4c. flour 2 eggs
1 tsp. baking powder 1 Tbsp. sugar

Mix well and drop in spoonfule in hot fresh shortening.
Brown on one side, then tumn to brown other side. Deep fat is

not necessary.
Mrs. R. D. Fichthorn =

YORKSHIRE ONIONS

6 onions 3 Tbsp. shortening
2 c. flour 4 tsp. baking powder
1 tsp. salt 1 tsp. sugar

1 egg, beaten 11/4 c. milk
Slice or mince onions, not too fine, and saute in & little
hot fat. Let cool slightly. Mix batter by adding beaten egg and

milk to sifted dry ingredients.

Batter should be a little softer than biscuit dough. Add
onions to batter, put in greased baking dish, and bake 25-35
minutes at 350 degrees .. Serve with roast beef and plenty of
roast beef gravy. '

Elizabeth S. Jones
ALSATION ONION PIE
Serve with roast beef and gravy instead of potatoes.
2 c. onions, sliced thin

(including 2 bunches
green onions)

3 well beaten eggs
1 c. cream
salt and pepper

-10- Pittsburgh, Pa.
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ALSATION ONION PIE (Continued)
1/2 stick butter

Saute onions in butter till very light brown. Add to remain-
ing ingredients. Pour into unbaked 9 inch pie shell. Sprinkle top
with 1 slice bacon, that has been cut in tiny pieces (uncooked).
Bake at 400 degrees 30 minutes.

Jean Wolfe

BRUSSELS SPROUTS AND CHESTNUTS
2 c. thin white sauce

1 c. buttered bread crumbs
salt and pepper to taste

1 gt. Brussels sprouts
equal number large chestnuts
1 Tbsp. hutter

Cook chestnuts, and when cool enough to handle, remove
from shells, Clean and wash sprouts. Combine sprouts and
chestnuts in a well buttered casserole, pour on the white sauce,
cover with buttered crumbs.

Put in a moderate oven and cook until sprouts are tender,
about 1 hour. Serve very hot.

Mrs. O. F. Hamer

SQUASH CASSEROLE

1/4 c. butter

1/2 c. evaporated milk or cream
2 eggs, beaten

1/2 c. slivered toasted almonds
1 1/2 c. buttered bread crumbs

1 3/4 c. applesauce

1 1/2 ¢c. cooked squash
1/4 c. brown sugar

few grains nutmeg

1/2 tsp. salt

Combine all ingredients but almonds and crumbs, blend
well. Place in baking dish and cover with crumbs and almonds.
Bake 45 minutes at 375 degrees.

Mrs. Robert T. Young

MEXICAN RAREBIT

1/2 Thsp. butter

1/2 preen pepper
2 ¢, grated cheese

1egg

1/4 tsp. salt

1/2 c. canned tomatoes
1/2 c. bread crumbs

1 c. canned corn

6 slices buttered toast

Cook pepper in butter until soft, but not brown. Set over
hot water. Add cheese and stir constantly until melted. Mix
beaten egg, salt and corn, and stir until mixed with cheese. Then
add chopped tomatoes and crumbs.

454 -11- Pittsburgh, Pa.
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MEXICAN RAREBIT (Continued)

Allow to heat through and serve on toast.
Mzrs . Betty Anthony

PEAS IN CASSEROLE
1 c, cream sauce

1 Thep. butter
1 small onion, grated

2 c. French peas or fresh
cooked peas

1 can mushrooms, or 1
c. sauteed mushrooms 1 can tomato soup

4 hard cooked eggs, salt and pepper
sliced buttered bread crumbs

1 c. diced celery

French Peas:

Soak 3 cups fresh green peas in cold water for 1/2 hour.
Drain. Melt 3 Thsp. butter, add 6 shallots, finely chopped,
and simmer for 5 mimutes.

Saute peas in this until all the butter is absorbed. Add
to enough boiling water to cover the peas:

1/2 tsp. salt 1/2 tsp. sugar

Boil until tender. Blend: =

1 tsp. butter 1 tsp. flour

Add to the peas a few minutes before serving, with more
seasoning, if desired.

Fill casserole with alternate layers of peas, mushrooms,
eggs, celery, and cream sauce. Melt butter and saute onion in
it. Add soup and season.

Pour over vegetables, cover with crumbs, and bake in a

hot oven for 15 minutes.
Janet A. Huggins

ORANGE SWEET POTATOES
Janet A. Huggins

8 yams 1 c. orange juice
1/2 doz. oranges salt and pepper
1/4 c. butter almonds

Boil yams till tender. Peel and put through ricer. Cut
oranges in halves and remove 2ll of pulp. Crush pulp well to

remove all juice.

Combine mashed yams, butter, 1 cup orange juice, salt

WOODCHUCK
1/2 1b. butter 1 Ib, sauteed mushrooms
6 Tbsp. flour 1 can tomato soup
1 pt. milk 1 Thsp. Worcestershire sauce
1/2 1b. diced American galt, pepper, paprika
cheese 8 hard cooked eggs

Melt butter, add flour and milk. Cook until smooth and
thick, stirring constantly. Place in a double boiler and add cheese.
Cook until melted, add mushrooms, soup, seasonings, and eggs,
sliced lengthwise into thin strips. Heat thoroughly. Serve on
toast.

Mrs. R. L. Aeberli

BAKED LIMA BEANS
11Ib. dry Lima beans

Soak overnight. Boil until tender in salted water with whole
onions, then drain and remove onion. Add:

1 can tomato sauce
2 c. cubed bacon

1 1/2 c. brown sugar
1 tsp. dry mustard

Mix well and bake slowly for about 2 hours at 375 degrees .
Mrs. Robert Woodside

SPAGHETTI WITH MEAT

1 pkg. spaghetti 2 tsp. salt
1/2 b, pork 1/8 tsp. pepper
1/2 1b. beef 1/4 c. olive oil

1 Thsp. chopped parsley
1 clove finely chopped
garlic

1 jar tomatoes
1 can tomato paste

Combine meat, garlic, parsley, salt, pepper, olive oil,
and brown meat thoroughly about 20-25 minutes. Add tomatoes
and paste and let simmer for 2 hours,

Meanwhile, cook spaghetti and drain. Pour sauce over the
spaghetti in serving dish and serve. Add Italian grated Romano
cheese, Add a little more sauce. Serves 4-6.

Mrs. Mary Giglio

MILLER'S HASH OR CASSEROLE

]

and pepper to taste. Fill orange shells and decorate with al-
monds. Bake 15-20 minutes at 350 degrees.

-12- Pittsburgh, Pa.

1 lb. ground beef
1/2 ¢, suet

454

1 small green pepper, cut in 1
inch pieces
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MILLER'S HASH OR CASSEROLE (Continued)

1 onion, chopped

6 stalks thick green
Pascal celery may be substituted for the 1 qt.

1/2 c. water tomatoes)

1 tsp. salt 1/2 tsp. pepper

1 qt. tomatoes (1/2 qt. tomatoes

Brown suet, beef and onion., Add celery and later and
steam for 15 minutes. Add green pepper and steam .J minutes.
Add tomatoes, bring to boil, and turm fire down and simmer 1
hour, stirring occasionally.

Serve over potatoes or rice. May be made with macaroni
on top of stove. Combine with cooked elbow macaroni and add
a little more tomatoes or water to suit the need.

Mrs. Wm. Miller

GOLABKI
(Stuffed Cabbage)

11/2 1b. pork, ground 1/4 tep. pepper

11b. beef, ground 1/4 1b. rice
2 eggs 1 large head cabbage
1 Thep. salt 1 #2 can sauerkraut

-

Cook rice, place in colander and rinse. Half cook cab-
bage and separate into leaves. Combine ground meat, grated
onion, salt, pepper, eggs and rice.

Mix well, then stuff cabbage leaves with mixture and
roll. Line bottom of a large pot with sauerkraut, filling pot with
alternating layers of kraut and golabki.

Add 6 strips of bacon to top, if desired. Add 4 cups
water, place on burner, and cook for 1 hour over medium heat.

o ‘Two cans tomato soup may be used in place of the sauer-
aut .,

Margaret Duda
‘BAKED LASAGNE
Sauce:
2 10-0z. cans Gioia spaghetti sauce
Filling:
11/2 1b. Ricotta (Italian

cottage cheese)
3/4 1b, Italian sausage

1 1/2 c. cubed Mozzarella cheese
11/2 c. Ginteo Parmesan cheese

-14- Pittsburgh, Pa.

and 1 can tomato paste and water

BAKED LASAGNE (Continued)

Boil sausage 15 minutes and cut into small pieces. Pour
1/2 cup sauce into bottom of baking pan and cover with layer of
cooked Lasagne, a layer of Mozzarella, pleces of sausage, and a
Tbsp. of Ricotta here and there .

Repeat this process in layers until all ingredients are used
up. Top layer should be sauce and grated cheese . Bake in mod-
erate oven (350 degrees) 15 minutes. When done, cut in serving
portions .

Place on individual dishes and serve. Top with more
sauce and grated cheese. Serves §-10.

Mrs . Mary Giglio
VEAL AND BEEF CHOP SUEY

3/4 b, lean veal 1/2 1b. mushrooms or 1 can
3/4 1b. lean beef mushrooms

enough flour to roll meat in 1 tsp. salt

1/4 c. hot water 1/8 tsp. pepper

11/2 - 2 c. diced celery 1 Thsp. soy sauce

1/2 c. diced green pepper 2 tsp. brown sugar

1 1/2 c. diced onions 2 1/2 c. hot water

1 can bean sprouts 1 beef bouillon cube (optional)

Cut meat in 1 inch cubes and roll in flour. Brown in Dutch
oven or heavy pan. Add the 1/4 cup hot water. Cover and simmer
for 25-30 minutes, adding more water, if necessary.

Add the remaining ingredients, except the bean sprouts,
cooking for 30 mimites, or until tender. Add bean sprouts and
cook 5-7 minutes. Thicken with flour or cornstarch, if desired.
Serve over toasted noodles or rice.

Mrs. M. Brittain

POTATO BALLS
Boil 8-10 potatoes with jackets on. Peel and rice. Add:

1 tsp. salt 1 Thep. flour
5 unbeaten eggs

Mix well with fork and add 1 1/2 - 2 pints prepared bread
crumbs. Roll into 1 1/2 inch balls, then in flour. Drop into
boiling salted water and cook 10 minutes.

Potatoes will rise to top. Do not crowd. Remove and
sprinkle with buttered bread crumbs.

Doris J. Crawford
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TEXAS HASH

2 large onions, eliced

2 green peppers, cut fine
3 Thsp. fat

1 lb. hamburger

2 c. canned tomatoes
1/2 ¢, uncocked rice
1 tsp. salt

1/4 tsp. pepper
1/2 tsp. chili powder, if desired

Cook onions and green peppers slowly in fat until onions
are yellow. Add hamburger and saute until the mixture falls
apart. Add tomatoes, rice and seasonings.

Put in a large casserole, cover, and bake at 375 degrees
for 45 minutes, or until dope. Serves 8 (if they're not too hungry).

- Eleanor Meister

DUTCH POT PIE

1 4-1b. chicken, cut in 1 c. celery, diced

serving pieces 4 qt. water
2 ¢. potatoes, diced salt and pepper
Dumplings:
2 c. flour legg
1/2 c. shortening i/4 tsp, salt -

Cook chicken in water until tender. Season with salt and

pepper. Add potatoes and celery. Cook until vegetables are
tender.

Dumplings:

Mix flour and shortening, beaten egg, and salt, and add
enough water to make a workable dough. Roll out 1/4 inch thick
on floured board and cut in 2 inch squares.

Drop squares into boiling chicken broth and cock about 15
minutes. To have a good broth, select a chicken with a little fat.

Mrs, Steele

ROSY BEEF NOODLE CASSEROLE

1/2 pkg. wide noodles
(about 4 0z.)

2 Thsp. fat

1 1b. ground steak

1/2 ¢, onion, chopped

1 can tomato soup (1 1/3 c.)
11/4c. milk
2 level tep, salt

1/4 tsp. pepper
1/2 ¢. buttered crumhs

Cook noodles, rinse and drain. Heat fat, add beef and

onion; cook until lightly browned, stirring frequently. Add soup,
milk and seasonings.

-16- Pittsburgh, Pa.
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ROSY BEEF NOODLE CASSEROLE (Continued)

Mix sauce with noodles and place in greased casserole (or
noodles and sauce may be arranged in layers). Top with buttered
crumbs and a dash of paprika. Bake in moderate oven (350 de-
grees) for about 50 minutes.

) Natasha Beardsley

SANDWICH FILLING

2 eggs, beaten
2 Tbsp. sugar

2 Tbsp. vinegar
1/4 tsp. salt

Cook in double boiler until thick. Add 2 packages Phila-
delphia cream cheese. Beat until thick. Add:

1 medium onion, chopped 1 pepper, chopped fine

fine
Mrs. John Stephens
YORKSHIRE PUDDING
Sift together into a mixing bowl:
2 c. flour 1 tsp. sailt

Slowly stir in 2 cups rich milk, or 1 cup thin cream and
1 cup milk, beating vigorously until it is smooth. Add 4 eggs,
one at a time , beating with a rotary beater after each addition
for a minute to produce creamy batter. Cover with a cloth and
chill in refrigerator for at least 2 hours.

Spoon 8 Thsp. fat drippings from roast beef into a shallow
baking pan and set in oven to become sizzling hot. Beat the
chilled batter vigorously a few times and pour into the hot pan
about 1/2 inch deep.

Place in very hot oven (450 to 500 degrees) for about 15
minutes, and when the pudding has risen, reduce heat to mod-
erate (350-375 degrees) and bake 10 to 15 minutes longer, or
until pudding is light, crisp and brown.

Cut into squares and place on hot platter or around roast.

Mrs. Arthur R. Culler
Charleroi, Pa.

ENGLISH PORK FPIE
3 Ib. pork, cut into small pieces

Season with salt and pepper, add about 1/2 cup water. Mix
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ENGLISH PORK PFIE (Continued)

well. Bring to a boil:
1 c. water 3/4 c. lard

Mix liquid with 6 cups flour. Cover a quart jar with waxed
paper and shape dough over the bottom of jar to a depth of 5
inches. Chill. Remove from jar and fill with meat. Put pastry
lid on and decorate with pastry leaves.

Pin a piece of cotton cloth around pie to keep shape while
baking. Bake at 350 degrees for 2 hours. Keep in refrigerator a
day or two before serving. Serve cold with mustard. This recipe
makes two pies.

Mrs. E. N. Gilling

YORKSHIRE PUDDING

1c. flour 2 eggs
1/3 tep. salt 1 c. milk

£
Mix flour and salt. Drop eggs in and stir. Add milk and
stir to a paste (leaving no lumps). [ i M
Remove roast beef from pan, pour most of fat off and S
place on flame until grease '"pops". Pour pudding into roast pan
and bake in hot oven, 450 degrees, for 30 minutes.
Mrs . Joseph Hatton

Write Extra Recipe Here:
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MEAT

Beef
Standing Rib 6-8 Lba.

Less than 6 pounds

Rolled Ribs

Rump (high quality)
Standing
Rolled

Lamb
Leg
Rolled Shoulder
Shoulder (bone in)

Yeal
Leg
Shoulder
Boned and Rolled

Pork
Loin
Fresh Ham

Smoked Pork
Ham (New style)
Ham (New style) Half
Ham Butts

POULTRY

Chicken
Stuffed 3-4 lbs.
Stuffed 4-5 lbs.
Stuffed over 5 lbs.

Turkey
8-10 1bs.
10-14 Ibs.
14-18 lbs.
18-20 1bs.

Goose
10-12 bs.

Duck
5-6 lbs,

ROASTING

St
Tempercture

300

300

300

300
300

300
300
300

300
300
300

360
360

300
300
300

3560
350
325

326
326
300
300

326

360

Time in Min. per Lb.

Time in Minutes
pet Pound

Rare 18-20
Medium 22/25
Well Done 27-30
Rare 33
Medium 45
Well Done 50
Rare 32
Medium 38
Well Done 48

25-30
30-36

30-35
40-456
30-356

25-30
25
40-45

36-40
30-36

16
18-20
36/40

45-40
40-35
35/30

25-20
20-18
18-16
15-13

30-25

36-30

Storted Cooking
#rom Froxaen Stote

43
47
56

40/46
40-45
40-4b

40-45
40-45
40-45

50-565
50-60

MEAT, FISH, POULTRY

SPANISH PORK CHOPS

1 c. rice
4 pork chops
1 onion, sliced

2 c. tomato juice
2 Tbsp. parsley
2 Thap. celery, chopped

Wash rice, boil in salted water 10 minutes and drain.
Brown pork chops in frying pan. Remove. Place onion and celery
in pan and brown.

Place chops on top of onion. Put a mound of rice on top of
each chop. Pour tomato juice around chops and on top. Sprinkle
parsley over all and bake at 350 degrees 1 hour,

Mrs. Steele

PORK CHOP CASSEROLE

S or 6 loin pork chops

1 can condensed mushroom soup
salt and pepper

1/2 c. water

Trim excessive fat from pork chops, season with salt and
pepper, and brown on both sides in a skillet. Place in large roaster
dish. Pour over the chops the mushroom soup, diluted with the
water. Cook 1 hour in preheated oven, 375 degrees.

Natasha Beardsley

EASIEST BAKED CHICKEN

Use cut up chicken parts. Put in shallow baking dish.
Blend:

1 can cream of celery soup 1 minced clove garlic

Pour over chicken. Sprinkle on top:

1 Tbsp. chopped parsley dash of paprika

Bake in a moderate oven (350 degrees) about 1 hour or until
chicken is tender.

Natasha Beardsley
CHICKEN PAPRIKAS

1 onion, chopped

4 to 5 1b, chicken, cut up
1/4 c. shortening

11/2 c. water

2 Thap. salt 1/2 pt. sour cream
1 Tbsp. paprika 1/2 pt. light cream
1 tsp. pepper
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gl CHICKEN PAPRIKAS (Continued

Brown onion in shortening. Mix in seasonings. Add-
chicken and brown 10 minutes. Add water, cover and simmmer

slowly until tender. |
[y

e

. Remove chicken, add sour cream to drippings in pan and
| mix well. If more gravy is desired, add light cream. Add

] dumplings. Arrange chicken on top. Heat through and serve.
Yield: 4-6 portions.

JOHN U.YOUNG

PHARMACIS T
3681 CaLiroania Ava con Tarman, PITTSBURGH 12, Pa.

| Dumplings: PopLAR 1-1881
' 3 eggs, beaten 2 1/2 c, sifted flour
1/2 c. water 2 tep. salt

! Blend ingredients together. Drop by teaspoonfuls into
boiling salted water. Cook 10 minutes. Rinse with cold water, |

drain.
Miss N. Viney
CHICKEN PIE PANKOPF FORD SALES Inc.
Allegheny 1-3200 109 W. Montgomery Ave,

1-31/2to 41b. chicken 1 1/2 c. cooked frozen or canned PITISBURGH 12, PA

(roaster or stewing) peas e =
1 Thep. salt 6 Tbep. butter or margarine -
2 stalks celery 1/2 c. (scant) flour
1 medium bay leaf 1 tsp, salt :

(optional) dash pepper g | W
1 medium onion, diced 1 c. rich milk \

3 c. cooked diced potatoes about 2 c. chicken broth

Leave chicken whole and place in Dutch oven or other pot. '_! MORE PECPLE ARE BUYING FORD S .

Add enough water to cover chicken just about half way. Cook
until tender (1 1/2 - 2 hours). Cool.
Remove chicken from broth and remove skin. Skim off |

the fat from broth and add enough water to make 2 cups. Ar- Ros ooy e
range diced chicken and vegetables in a shallow baking dish or
casserole.

Melt fat in saucepan, remove from the heat, and add
flour, salt and pepper. Add the milk, chicken broth, and cook !q SANGUIGNI
over low heat umtil thickened. Pour over the chicken and vege- Hauting ContrAcToRS

tables and cover with a rich pie crust or rich biscuit dough.
(Leftover chicken can be used.) Serves 6.
Mrs . M. PBrittain

sri1cHTON Roan

PARMESAN STEAK

PITTBSURGH 12, PA,

3 cube steaks 1 egg beaten with 1 Tbsp. milk
1 c. bread crumbs salt and pepper

PITTSBURGH, PA.

'20" PittBbUIgh, P&l




MILLER'S CAFE & RESTAURANT

FINEST IN FOODS

PHone ~ PorLaAr s-097a

3853 CALIFORNIA AVE.

PITTSBURGH 12, PA,

(‘ INCORPORATED

Phone ] -_C;'/o wer- Greenhouses & Shop
Wellington I- 2100 Hinkel Rb:-ad
A

The VIEW POINT

DininGg RooM & CoCKTAIL LOUNGE

(1]
"*A COUNTRY VIEW IN THE CITY

825 Bascom Avenue

. & H. Roskwitalski
g Pittsburgh 14, Pa,

WEllington 1-1916
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PARMESAN STEAK (Continued)
1/2 ¢. Parmesan cheese

Mix together bread crumbs and cheese. Dip steak in
beaten egg, then in bread crumbs. Brown in small quantity of fat
in skillet. When browned, place steak in baking dish.

Pour over 1 can tomato sauce, season, and sprinkle more
Parmesan cheese on top. Bake in 325 degree oven 35 minutes.

Elsie Marzalek

. PORK-VEAL PAPRIKASH WITH DUMPLINGS

(Slovak)
1 1b. pork (1 inch cubes) 2 Thsep. shortening
1 Ib. veal (1 inch cubes) 1 Tbsp. salt
1 onion, chopped fine 1/2 tsp. pepper
1 clove garlic, minced 1 tsp. paprika

fine (optional)

Fry onion and garlic until golden brown. Add paprika, salt
and pepper. Add meat and fry for 5 minutes. Add 1 cup water,
cover and simmer until meat is tender (about 45 minutes). Then
add 3 more cups water and add dumplings.

Dumplings:

1 egg 1 Tbsp. grated onion

1/4 c. water 1 Thsp. parsley (chopped fine)
1c. flour 1/2 tsp. baking powder

1/2 tsp. salt

Beat egg and water together. Add remaining ingredients.
Drop 1/2 tsp. of batter into the Paprikash. Cook slowly about 20
minutes. Serves 6-8. You may also add your favorite vegetable.
Mrs. J. Kamenar

SMOKED BEEF TONGUE

Scrub 1 beef bongue and let stand overnight in cold water.
Drain, cover with fresh water, and simmer for 4 hours. Cool,
Remove skin and roots. Prepare sauce as follows:

Brown 1 onion in butter. Add 1 heaping Tbsp. flour. Mix
well and add 1 1/2 cups of the tongue stock. Cook till thickened
and add:

2 bay leaves
3/4 c. raisins
1 Thep. lemon juice

6 small gingersnaps (crushed)
1/2 c. blanched slivered almonds
1 tsp. sugar
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SMOKED BEEF TONGUE (Continued)

1 Tbsp. Kitchen Bouquet 1/2 c. sour milk
1 Tbsp. Lea & Perrins sauce

Let stand until ready to use, then bring to boiling point.
If too thick, may be thinned with more stock from tongue. Serve
with Potato Balls. Serves 10-12,
Doris J. Crawford

BARBECUED SPARERIBS

4 lb. lean spareribs, 1 c. green pepper, chopped
cut in serving pieces I c. chili sauce

pinch garlic salt 2 Thsp. brown sugar

1 large onion, diced 1/4 tsp. Tabasco sauce

2 Thbsp. fat (margarine 2 bouillon cubes dissclved in
or Spry) 2 c. boiling water

1 c. tomato sauce salt and pepper to taste

1 c. diced celery

Brown onion in fat in heavy fry pan, add remaining ingred-

ienta, Stir well and cover. Simmer over low heat for about 1
hour. Place ribs in a shallow baking pan and roast for about 1/2
hour, then pour sauce over them; basting frequently, for 45 nuini-
utes or till done.

Mrs. M. Brittain

SPICE MEAT BALLS

2 1b. ground beef 11/2 tsp. salt
1 1b, ground pork 1/2 tep. pepper
2 eggs 1/2 tsp. ginger

1 c. mashed potatoes 1/2 tsp. nutmeg
1 c. bread crumbs 1/2 tgp. allspice
1 Tbsp. brown sugar 1 c. milk

1 pt. cream

Combine all ingredients except cream. Shape into small
balls. Roll in flour and brown in small amount of fat. Pour
cream over meat and simmer 30 minutes, or place in slow oven
for 45 minutes. :

Martha S. Byron

MUSHROOM MEAT LOAF
11b. ground veal 1 can condensed mushroom soup
1 1b. ground pork 1 c, -soft bread crumbs
2 Tbsp. finely chopped pepper 1 tsp. salt
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MUSHROOM MEAT LOAF (Continued)

1 small onion, finely 1/2 tsp. pepper
chopped
2 eggs, beaten

Combine ingredients in order given. Mix lightly but well
and pack into a loaf pan. Bake in a moderate oven of 350 degrees
for 1 hour and 15 minutes. Serves 8.

Mrs . August Corso

CHICKEN AND HAM CASSEROLE

Sauce 1 chopped onion and brown in butter. Remove onion
and brown 1/4 pound mushrooms, sliced. Return onion, add:

1 c. cubed cooked chicken 3/4 c. cubed boiled potatoes
1/2 c. cubed cooked ham

Mix, add:

galt and pepper to taste 1 c. heavy cream
Simmer gently, shaking pan frequently, but do not stir.
When smooth, turn into buttered casserole. Cover with grated
sharp cheese. Bake in moderate oven (350 degrees) for about 25
minutes, or until brown on top.
Mrs. Harold H. Jones

HAM LOAF
2 1b. fresh pork 1 c. bread crumbs
1 1b. smoked ham 1c. milk

3 eggs

'

Beat eggs and add to other ingredients and mix well. Shape
into a loaf and place in pan large enough to baste with the follow-
ing ingredients:

2 1/2 c. brown sugar 1 tsp. dry mustard
1/2 c, vinegar 1/2 c. water

Bake uncovered for 1 hour, basting every 10 minutes.
Yield: 10 servings.
Beulah Armstrong
CRAB CAKES

1 1b. crabmeat 1 small onion
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CRAB CAKES (Continued)

2 hard boiled eggs 1/2 bunch celery
1/2 ¢, milk 1 c. bread crumbs
salt and pepper to taste

Grind crabmeat, eggs, onion and celery in food chopper.
Add other ingredients and shape into patties. Dip patties in egg
and bread crumbs and fry in deep fat.
Mrs. Geo. Studenroth
DEVILED BAKED CRAB

1 1/2 c. soft bread crumbs 5 hard cooked eggs

11/2 ¢c. milk 1/2 tsp. dry mustard
2 ¢c. cooked crabmeat 11/2 tsp. salt
(13 0z. can) 1/2 c. melted butter

Mix cooked, flaked crab with finely shredded egg whites.
Blend in mashed yolks, and dry ingredients. Add melted butter,
milk, and soft bread crumbs .

Put in shallow, buttered baking pan, or in individual
baking shells, sprinkle coarsely crushed Corn Flakes or Wheaties
on top. Bake at 450 degrees 15 minutes. Serves 6.

Jean Wolfe =

SALMON TIMBALES

Serves 4.
2 Thbsp. chopped green 11-lb. can (2 c.) salmon
pepper 2 eggs
1/4 c. chopped onion 2 c. soft bread crumbs
2 Thap. fat or salad oil salt and pepper

Saute green pepper and onion in fat or salad oil; add to
salmon. (I always scald the salmon with hot water to wash off
the oil with which it has been canned.) Beat eggs; add with
crumbs. Season with salt and pepper.

Pack into greased muffin pans; bake in moderate oven (350
degrees) 30 minutes.

Mrs . John F . Armstrong

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK
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HINTS

Greaseless Griddle Cakes: When making griddle cakes grease the pan
for the first cake. After that rub a piece of raw potato over hot
griddle instead of greasing. The cakes brown nicely and there will be
no smoke.

Sugar in Fruit Pies: When making fruit pies sprinkle the sugar under
the fruit instead of on top. The juice will boil up through the fruit
and not out and over the top.

When the custard pie shrinks away from the crust it has been
baked in too hot an oven.

When cutting cream pies dip the knife in warm water and none
of the filling will stick to the knife.

To prevent the bottom pie crust from becoming soggy, grease
pie pans with butter. The crust will be soft and flaky.

Toast the nut meats and while hot add a little butter. Then your
nut bread will take on a new aristocracy.

Meringue will always stand up high and perfect if a generous
pinch of baking soda is added to beaten whites.

A few whole cloves in the kettle of frying fat will give the dough-
nuts a better fiavor.

Dry biscuits are caused from baking in too slow an oven and
handling too much.

Coarse textured muffins are caused from insufficient stirring and
cooking at too low a temperature.

To glaze the top of rolls, cookies or pies brush the top before bak-
ing with 1 egg white slightly beaten with 1 Tbsp. milk, then bake.
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ROLLS, PIES, PASTRIES

STRAWBERRY PRESERVE PASTRY

1/2 1b. butter 2 c. flour
3/4 c. sugar 1/2 tsp. vanilla
2 egg yolks

Mix well with hands. Pat in sides and bottom of 10 by 10
inch pan. Spread 1 pint strawberry preserves on top. Roll pastry
strips in hands, and criss-cross over top. Bake at 375 degrees
45 minutes .

Immediately after baking, sprinkle ground walnuts or
pecans on top. Cool and cut in squares.

Jean Wolie
PINECOTE THREE LAYER PASTRY
(Large)
Pastry:
5 c. flour 1 3/4 c. Criscoe

5 tsp. baking powder 2 whole eggs plus 2 egg yolks

Mix as pie pastry, using orange juice for liquid. Cover
and refrigerate overnight. Line bottom and sides of 10 x 14 x 3
inch pan with above pastry, rolled thin.

Bottom Filling:
2 1b. broken nutmeats

{walnuts)
1 c. sugar

juice of 1 lemon
sprinkle cinnamon
3 egg whites, slightly beaten

Mix together and spread over bottom crust. Roll more
pastry, cut exact size of pan. Place on top of egg and nut filling.
Put 2 pounds Pinecote preserves (apricot and pineapple) on top of
last pastry sheet.

Roll remaining pastry, cutting lattice strips 3/4 inch wide.
Arrange strips, latticed over entire top, sealing edges where they
join with the sides. Bake at 400 degrees 10 minutes, then at 350
degrees 50 minutes.

Do not cut at once. This is a large pastry. Keeps well,
covered, in the refrigerator.

: Jean Wolfe

SHOO-FLY PIE
2 pastry-lined tins 1/2 tsp. salt
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SHOO-FLY PIE (Continued)

1 ¢. molagses

1 c. lukewarm water
legg

1 tsp. baking soda

1 c. sugar (granulated)
1/2 c. butter
3 c. flour

Mix flour, salt, sugar and butter. This is for crumbs.
Dissolve baking soda in lukewarm water. Beat egg and molasses
together and add to soda mixture.

Pour liquid into two unbaked pie shells. Top with crumbs,
and bake in 350 degree oven until firm,

Mre. Geo. Studenroth

QUICK COFFEE CAKE

2 Thsp. butter or Crisco 1 tsp. salt

4 Tbhsp. sugar 2 heaping tsp. baking powder
legg 2 c. flour

1 c. milk

Cream butter and sugar. Add egg and milk. Add flour,
salt and baking powder sifted together. Spread in large pie pan
and cover with sugar, cinnamon and chopped nutmeats. Bake
in moderate oven 15-20 minutes. -

La Vergne Crawford Sullivan

GREEN APPLE PIE

Pastry:
2 heaping c. flour 1 tsp. salt
5 heaping Thsp. Crisco cold water

or Spry

Mix flour and salt together. Add Crisco and blend until
well combined. Add enough water (about 3 Tbsp.) to hold pastry
together. Roll out on floured board and fit into 9 inch pie pan
loosely. Fill with:

2 lb. green apples,
peeled and sliced
3/4 c. sugar

1 tsp. cinnamon
1 Thsp. flour

Mix sugar, cinnamon, flour together. Add to peeled,
sliced apples, mix well. Fill 9 inch pastry lined pie pan. Cover
with pastry which has been perforated to allow steam to escape.
Bake at 375 degrees 1 hour. _

A browner crust can be obtained by brushing very lightly
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GREEN APPLE PIE (Continued)

with milk across top of pie pastry before baking.

Miss N. Viney
EGG NOG PIE
4 egg yolks, slightly beaten 1tsp. salt
1/2 c. sugar 1/2 c. milk

Pour cold milk in bowl and sprinkle gelatin on top of milk,
using:

1 envelope gelatin 1/4 c. cold milk

Add softened gelatin to hot custard and allow to cool.,
When mixture starts to congeal, fold in:

4 egg whites, beaten stiff
and dry
1 tsp. nutmeg

1/2 c. sugar
2 tsp. rum flavoring

Fill baked pie shell and put in refrigerator to cool. When
ready to serve, spread with a thin layer of whipped cream and
sprinkle with nutmeg .

Mrs. Camrie W. Pensom

PEACH PARFAIT PIE

1 c. drained sweetened sliced
peaches, fresh, frozen or
canned

1 baked 8 inch pie shell, cooled

1 pkg. strawberry jello
1 1/4 c. hot water
1 pt. vanilla ice cream

Dissolve jello in hot water in 2 quart saucepan. Add ice
cream by spoonfuls, stirring until melted. Chill until thickened,
but not set, about 15-20 minutes.

Fold in drained peaches. Turn into pie shell. Chill until
firm, 25-30 minutes. Garmnish with whipped cream and additional
peaches.

Mrs. Wm. Coppes

LEMON CHIFFON PIE

1 baked 8 inch pie shell
1 Tbsp. plain gelatin
1/4 c. cold water

4 egg yolks

1/2 c. sugar

1/2 c. lemon juice

1/2 tsp. salt

1 tsp. grated lemon rind
4 egg whites

1/2 ¢. sugar
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LEMON CHIFFON PIE (Continued)

Add gelatin to cold water and let stand 5 minute '. Sep-
arate eggs and put yolks into top of double boiler. Beat egg yolks
well and add first amount of sugar, the lemon juice, salt, and
grated rind.

Mix well and cook over hot water until the mixture coats
the spoon. Add gelatin and stir in well. Cool mixture. Beat
egg whites past froth stage, add remaining sugar gradually,
beating each spoonful in as added.

Whisk up egg yolk and lemon mixture and fold into the
beaten whites. Turn into baked shell and when serving, coat

with whipped cream, or top with large spoonfuls of whipped cream.

Mrs. D. Nightingale
LEMON MERINGUE PIE

11/4 c. sugar 2 egg yolks
5 Tbsp. cornstarch grated rind and juice of 2 lemons
11/2 c. water

Combine sugar and cornstarch and add to water, and cook
until transparent. Combine egg yolks, juice and rind. Add a
small amount of cooked mixture to eggs. Then return all to
cooked mixture. Cook to mix thoroughly. =
Pour into baked 9 inch pie shell and top with meringue
made from the 2 egg whites.
M. M. Anke

RHUBARB CREAM PIE

uncooked pie shell, 1 c. sugar
pricked pinch salt
2 Tbsp. flour nutmeg, if desired

Combine flour, sugar, salt and nutmeg.
3 c. cut up rhubarb 2 egps

Combine sugar, salt, flour and put over rhubarb. Put in
pie shell and pour beaten eggs over it. Bake at 450 degrees 10
minutes, then at 350 degrees 30 minites., Chill and serve with
whipped cream.

Mrs, Betty Anthony
EASY PUMPKIN PIE

1 pkg. butterscotch 1/4 tsp. ginger
pudding 1/2 tsp. nutmeg

-28- Pittsburgh, Pa.

EASY PUMPKIN PIE (Continued)

1/8 tsp. cloves

1/4 tsp. salt
11/2 c. milk

1 1/2 tsp. cinnamon

Cook until thick, then add 1 3/4 cups pumpkin. Stir well
and pour into baked pie shell. "Frost” with whipped cream when

ready to serve.
Maude W. Geasa

ITALIAN BREAD

5 1b. flour 1c. milk
2 Tbsp. salt 1 qt. water
1 c. Crisco 2 eggs

1 cake yeast

Mix flour with Crisco and salt, then add water, yeast, eggs
and milk. Mix thoroughly until smooth. Cover and let rise for 2
houre . Put in bread pans and let raise for 30 minutes. Bake at

375 degrees for 1 hour.
Mrs ., Mary Giglio
WHITE BREAD

2 c. scalded milk 2 Tbsep. 'sugar

1/2 ¢. lukewarm water 1 yeast cake dissolved in luke-
2 Tbsp. butter or margarine warm water

1 Thsp. salt 6 c. sifted flour

Put butter, salt, sugar and scalded milk in large bowl; cool
till lukewarm . Add dissolved yeast and 5 cups flour, beating until
smooth. Add remaining flour and turn out on floured board, leav-
ing bowl clean.

Knead well to a smooth and elastic touch, or until small
bubbles may be seen under surface. Grease bowl and return dough.
Let rise until doubled in bulk.

Punch down and let rest until you have prepared pans.
Grease two loaf pans. Shape bread, place in pans, let rise 1 hour.
Bake for 1 hour, 20-25 minutes at 400-425 degrees; reduce heat to
300-325 degrees for remaining time.

Mrs . Jenkins

NUT LOAF

2 c. sifted cake flour 2/3 c. butter
2 tsp. baking powder 1 c. sugar

1/2 tsp. salt 6 Thsp. milk
3 eggs 1 tsp. vanilla
454 '29- Pittﬂbu.l'gh, Pai
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NUT LOAF (Continued)
1 c. coarsely cut walnuts

Sift flour, then measure. Combine with baking powder
and salt, sift again. Cream butter until light and fluffy. 2 'd
sugar gradually. Add unbeaten eggs, one at a time, beatin,,
thoroughly after each.

Add dry ingredients alternately with milk. Fold in vanilla
and nutmeats, blending well. Pour into well greased 4 1/2 x 9
inch loaf pan.

Bake in preheated 350 degree oven 65 minutes. Let cool
on wire rack 10 minutes before removing from pan.

Mrs. Edward Fohl

BANANA NUT BREAD

1/4 c. butter or margarine 2 c. sifted flour

3/4 c. sugar 1/2 tsp. baking powder
1egg 1/2 tsp. soda
2 medium ripe bananas 1/2 tsp. salt

(mashed) 3 Tbsp. buttermilk

1/2 c. chopped nuts

Cream butter and sugar together. Add egg and beat until
light. Beat in bananas. Add sifted dry ingredients and butter-
milk and blend. Add nuts.

Put in greased 9 x 5 x 3 inch loaf pan. Bake in moderate
oven, 350 degrees, about 1 hour. Cool slightly before removing
from the pan to cake rack. Store overnight before slicing.

Mrs. Florence Power

GOLDEN WAFFLES
Serves 6.
2 c, flour
3 tsp. baking powder

1/4 tep. salt
2 Thsp. sugar

2 egg yolks

11/4 c. milk

6 Tbsp. melted shortening or
salad oil

2 egg \Yhites

Sift together flour, baking powder, salt and sugar. Beat
egg yolks, add milk. Combine with dry ingredients, mixing
smooth. Add shortening or salad oil.

Beat egg whites stiff, fold in. Bake according to manu-
facturer's direction for operating waffle iron.

Mrs. John F. Armstrong
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BEST DOUGHNUTS

4 tsp. baking powder
1/4 tsp. nutmeg

1/4 tsp. cinnamon
1/2 tsp. vanilla

I c. milk

2 eggs
1 c. sugar

4 Tbsp. melted lard
4 ¢, sifted flour
1/2 tsp. salt

Beat eggs and sugar together. Add cooled shortening. Add
sifted dry ingredients alternately with milk and vanilla, Chill
dough 1 hour. )

Roll on lightly floured surface to 1/2 inch thickness. Cut
with doughnut cutter. Fry in deep fat, 375 degrees, until brown.
Drain on absorbent paper. Makes about 3 dozen.,

Mrs. Anne Nycum

DOUGHNUTS
4 egps 1 c. warm milk
2 c. cold mashed potatoes 1 yeast cake
1 c. sugar 1 tsp. salt
1 c. butter about 4 1/2 1b. flour

Dissolve yeast cake in warm milk. Mix other ingredients
and set overnight to raise. In morning, cut out doughnuts and
let raise again. Fry in deep fat. Yield: 5 dozen.

Mrs. John Stephens

GOLDEN CROWN

1 c. milk, scalded
1/2 c. shortening

2 cakes fresh yeast or 2 pkg.
granular yeast

1/2 c. sugar 2 well beaten eggs
1 tsp. salt 4 1/2 c. enriched flour
Method:

Combine milk, shortening, sugar and salt. Cool to luke-
warm . Soften yeast in this mixture. Add eggs. Add flour and
mix to soft dough.

Knead on lightly floured surface until smooth and elastic.
Place in greased bowl. Cover with damp cloth. Let rise in warm
place (82 degrees) until double.

Punch down, cover, let rest 10 minutes. Shape balls about
golf-ball size. Roll each in melted butter, then in sugar-nut mix.
Arrange in well greased large angel cake pan.

Sprinkle with remaining sugar-nut mix. Cover, let rise un-
til double. Bake in moderately hot oven (350-375 degrees) 1 hour.
Makes one crown.
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GOLDEN CROWN (Continued)
Sugar-Nut Mix:

3/4 c. sugar
1 tsp. cinnamon

1/2 c. finely chopped walnut
meats

Combine .
Mrs. Arthur R, Culler
Charleroi, Pa.

APRICOT NUT BREAD

1 pkg. dried apricots 1 1/2 c. boiling water
Pour boiling water over apricots, let cool. Reserve liquid
for batter, grind apricots.

4 c. flour

11/2 tsp. salt

4 1/2 tsp. baking powder
3/4 tsp. baking soda

3 eggs, beaten lightly
11/2 c. sugar
1 c. chopped walnuts

Method:

Sift flour, baking powder and baking soda. Mix eggs with
sugar, then add liquid and ground apricots. Add sifted dry in-
gredients, mix lightly, then add mitmeats .

Do not beat. Pour into two loaf pans and bake 1 hour in
350 degree oven.

Mrs. Arthur R. Culler
Charleroi, Pa.

ICE-BOX ROLLS

0Old Southern
1 c. boiling water 1 yeast cake
1/4 c. sugar 1/8 c. water, lukewarm
1/2 tsp. salt 1/2 tsp. sugar

1 egg, well beaten
2 Tbsp. shortening

4 c, flour, sifted

Cream 1/4 cup sugar, salt and ‘shortening. Add boiling
water and cool until lukewarm. Soften yeast in 1/8 cup lukewarm
water with 1/2 tsp. sugar. Stir yeast into first mixture, adding
the beaten egg. Blend in 1 cup of flour at a time.

Grease dough with melted butter, cover with waxed paper,
and refrigerate for at least 7 hours. Pat the dough into rolls,
aliowing them 2 1/2 to 3 hours to rise before baking.

Bake in a hot oven (400-425 degrees). For a soft crust,
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ICE-BOX ROLLS (Continued)

grease the rolls before baking; for a crisp crust, do not grease be-

fore or after baking.
Mrs . Charles Burger

SOUTHERN SPOONBREAD
1 Thsp. melted butter

2 or 3 eggs
1 1/2 tap. baking powder

1 c. corn meal
1 c. boiling water
2 ¢. rich milk

Scald corn meal with boiling water. Let cool, stirring to
prevent lumping. Add milk slowly, mixed with salt and baking
powder, well beaten eggs, and lastly, melted butter.

Pour into well buttered baking pan and bake about 40 min-
utes in a moderate oven, 375 degrees. Spoonbread should be
served in the pan in which it is baked. A napkin may be folded
around the pan if it is not suitable for public appearance.

Mrs . Ross Davis

DROP BISCUITS

11/2 c. flour 3 Thsp. Crisco (heaping)
1/2 tsp. salt 1/3 c. milk
3 1/2 tsp. baking powder 1/3 c. water

Sift together flour, salt and baking powder. Cut in Crisco,
then add milk and water. Drop by spoonfuls into muffin pans
which have been greased. Bake at 475 degrees about 12 minutes.

La Vergne Crawford Sullivan

Write Extra Recipe Here:

454 -33- Pittsburgh, Pa.



2
=]
o
T,
—

o O = = o7

TEEEEECEEEEEEEC




=FEe— oIt T e

HINTS

Roll raisins in flour before stirring them into a cake to prevent
them from going to bottom.

When making cookies add 1 tsp. jam or jelly. The cookies will
have a better flavor and stay moist longer.

2 Thsp. of lemon juice added to 1 c. of milk will sour it immedi-
ately.

In making rolled cookies chill cookie dough for about 14 hour,

The dough will be much easier to handle and will require much less
flour, therefore will make a more tender cookie.

To substitute cocoa for chocolate use 3 Thsp. cocoa in place of
each square (1 oz.) chocolate called for. If substituting cocoa for
chocolate in batter, also add 1 Thsp. shortening for every 3 Thsp.
cocoa used,

Cracks and uneven surface of cakes may be caused by too much
flour, too hot an oven and sometimes from cold oven start.

Add several drops of vinegar to icing while beating and it will be
zoft and seldom grainy.
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CAKES, COOKIES

DATE CAKE

1 1b. stoned dates, cut 1 tsp. soda

1 c. hot water

Mix soda and hot water and pour over dates.

1 c. brown sugar 1/2 tep. salt
1/2 c. Crisco 2 tsp. baking powder
2 eggs 1 c. chopped nuts

11/2 c. flour 1/2 tsp. vanilla

Cream sugar and shortening. Add eggs. Then add first
mixture with flour. Add nuts and vanilla. Bake in moderate oven,
375 degrees.

Mrs. Wm. E. Stephens
APPLESAUCE CAKE

3 c. hot applesauce 1 tsp. nutmeg

4 tsp. soda 1 tsp. salt
1 c. shortening (lard may 1 c. nuts

be used) 1 c. raisins
2 c. sugar 1 c. currants
1 tsp. cinnamon 4 c. flour

1 tep. cloves

Mix in order given. Bake in moderate oven, 350 degrees,
for 1 hour and 20 minutes. This cake is especially moist, keeps
well, and improves with aging a day or so.

Elizabeth S. Jones

CHOCOLATE SNOW BALLS

1 1/4 c. butter
2/3 c. sugar

2 tsp. vanilla

2 c. sifted flour

1/8 tsp, salt

1/2 c. cocoa

2 c. finely chopped pecans
confectioners sugar

Cream butter, add sugar gradually, and beat till light and
fluffy. Add vanilla. Combine flour, salt and cocoa. Add grad-
ually to the creamed mixture and blend thoroughly. Add pecans
and mix well.

Form dough the size of marbles between the palms of the
hands. Bake at 350 degrees for 20-25 minutes. Cool. Roll in
confectioners sugar. This makes about 6 dozen cookies.

Elizabeth S. Jones
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CHOCOLATE DROP COOKIES

Extra good.
1 3/4 c. sifted flour 1 egg, beaten
3/4 tsp. salt 2 8q. chocolate, melted
1/2 tsp. soda 1/2 c. milk
1/2 c. shortening 1 tep. vanilla
2/3 c. brown sugar, well 1/2 c. chopped nuts
packed

Cream shortening, sugar, add egg. Add melted chocolate,

then dry ingredients alternately with milk. Add vanilla and nuts.
Mix well. Drop from tablespoon on ungreased cookie sheet . Bake
for 10 to 12 minutes at 350 degrees.
Frost with uncooked confectioners sugar icing mixed with
melted chocolate while cookies are still warm.,
Mrs. R. D. Fichthorn

FLUFFY WHITE ICING

1 c. sugar 2 unbeaten egg whites
1/4 tsp. salt 3 Thsp. water
1/2 tsp. cream of tartar 1tsp. vanilla

-

Put all ingredients in top of double boiler. Have water in
lower pan boiling. Place entire double boiler on electric mixer
base. Beat at whipping speed 4 minutes. Mixer need not be on
stove while beating,

Mrs. Frank X. Roche

PINEAPPLE UPSIDE DOWN CAKE

3 Tbsp. butter 8 slices of canned pineapple
1 c. brown sugar

Melt butter and brown sugar in a heavy skillet. Remove
from fire and place pineapple in the syrup with a cherry in the
center of each slice.

Cake:
3 eggs 1 1/2 tsp. baking powder
11/2 c. white sugar 1/2 c. cold water
11/2 c. flour 1 tsp. vanilla

Beat egg yolks well, Slowly add sugar. Sift flour and
baking powder together. Add alternately with water to egg mix-
ture. Beat well and add vanilla. Whip egg whites and fold into
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PINEAPPLE UPSIDE DOWN CAKE (Continued)

cake mixture. Pour on top of skillet mixture and bake in mod-
erate oven, 300 degrees, for 45 minutes. Yield: 10 servings.
Beulah Armstrong

TOASTED SPICE CAKE

2 1/3 c. flour

1 tsp. baking powder
1 tsp. cloves

1 tsp. cinnamon

3/4 tsp. salt

1 tsp. vanilla

3/4 c. shortening

2 c. brown Bugar

2 eggs, separated
1 tsp. soda

1 1/4 c. sour milk

Mix shortening with egg yolks in brisk beating. Dissolve
goda in sour milk. Mix alternately with dry ingredients. Add

vanilla.

Brown Sugar Meringue:
Beat 2 egg whites stiff. Slowly add 1 cup brown Bugar.
Spread over cake batter and eprinkle with nuts. Bake at 350 de-

grees 35 to 45 minutes.
Mrs. Marge Brinkman

PINEAPPLE CUPCAKES

1/2 c. shortening 2 c, flour

1 c. sugar 3 tap. baking powder
2 eggs 1 tsp. lemon juice

4 Tbep. pineapple juice 1 c. crushed pineapple
1/3 c. milk

Cream shortening and sugar until light and fluffy. Add eggs
and blend thoroughly. Then add pineapple juice and mix well ., Sift
flour and baking powder together and add dry ingredients alternately

with milk.
Beat until smooth and add lemon juice and crushed pine-

apple. Place in greased cupcake pan and bake at 375 degrees for
25 minutes .

Icing:

2 c. confectioners sugar 1/4 c. drained crushed pine-
1/4 c. soft butter apple

Mrs. R. Roderick
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BUTTERSCOTCH CAKE
(Quick and Delicious)

2 1/4 c, sifted cake flouwr

3/4 c. white sugar
4 tsp. baking powder

2/3 c. soft ehortening

1 tsp. salt 1 c. milk
3/4 c. brown sugar 3 eggs, unbeaten
1 tsp. vanilla

Sift together dry ingredients. Add shortening and milk,
Beat 2 minutes. Add egge and vanilla. Beat 2 minutes. Pour
into well greased, lightly floured 13 x 9 x 2 inch pan. Bake in
375 degree oven for 30 to 40 minutes.

Frosting:
Spread on warm or cool cake. Place under broiler until
slightly browned. Leave in pan. Combine:

1/4 c. butter, melted
1/2 c. firmly packed
brown sugar

3/4 c. nuts or cocoanut

3 Tbsp. cream

Mrs, C. Britsch
CHERRY CAKE

2 c. all purpose flour 1/4 1b. butter

4 egg yolks 2 tsp. baking powder
2 Thsp. sugar 4-5 Tbsp. sour cream to make
1/3 tsp. salt medium thickness

Mix together in order given. Pour into oblong pan, Add
1 can of cherry pie mix on top of batter. Spread evenly over top
of batter. Bake 20 minutes at 350 degrees. Make meringue with;
4 egg whites 2 Tbsp. sugar
Spread over cherries and bake for 5 minutes at 375 de-

grees,
Mrs. A. Serbin

MOIST DATE CAKE

1 pkg. sticky pitted
dates (cut up)

1/2 c. water

3/4 c. shortening

3/4 c. sugar

2 eggs

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

1/2 tsp. cinnamon
1/2 tsp. cloves

2/3 c. sour milk

1 tsp. vanilla
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MOIST DATE CAKE (Continued)

2 1/4 c. flour 1/2 c. nuts

Cook cut up dates in 1/2 cup water. Cool. Cream the
butter and gradually add sugar and continue stirring until creamy.
Add beaten eggs. Mix sifted flour, baking soda, salt, cinnamon,
and cloves.,

Fold in flour and milk alternately. Add vanilla and nuts.
Grease bottom of pan. Bake in a 350 degree oven for about 1 hour.

Elizabeth Milsop

FRUIT CAKE

1 Ib. dates (seeded and sliced)

11b, raisins

11b. currants

1/2 1b. citron, thinly sliced

1/2 Ib. orange and lemon rind

1/2 Ib. nutmeats, chopped

1 c. honey

1 c. molasses

1/2 c. French brandy (peach or
apricot)

4 1/2 c. sifted cake flour
1 tsp. baking powder

1/2 tsp. cloves

1/2 tsp. cinnamon

1/2 tsp. mace

1 1b. butter

1 1b. brown sugar

10 eggs, well beaten

1/2 Ib. candied cherries
1/2 1b. candied pineapple

Sift flour once, measure, add baking powder and spices,
and sift three times. Cream butter, add sugar gradually, mix until
light and fluffy.

Add eggs, fruits, peel, nuts, honey, molasses and brandy.
Add flour gradually. Tum into four 8 x 8 x 2 inch pans which have
been greased, lined with heavy paper, and again greased.

Bake in slow oven, 250 degrees, from 3 to 3 1/2 hours.
Makes 10 pounds. ;

Mrs. M. Viney

DATE STICKS

1 c. sifted flour

1 c. sugar

2 c. dates, finely cut

1 tep. Calumet baking
powder

2 eggs, well beaten

1/2 c. nutmeats, broken
1/2 tsp, salt

1 Thsp. melted butter

1 Tbsp. hot water

Sift flour once, measure, add baking powder and salt, and
8ift again. Add sugar gradually to eggs. Add butter. Beat in
dates and nutmeats. Add flour, alternately with hot water, beat-
ing well after each addition.

Divide mixture into two greased pans, 8 x 8 x 2 inches,
spreading dough thin. Bake in slow oven (325 degrees) 30 to 35
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DALY STICKS (Continued)

minutes. Cool. Cutin stri
: P8, 3x 1inch., Re
to powdered sugar. Makes 2 1/2 dozen sticks.move o ane
Mrs. Harold H, Jones

DELICIOUS CAKE

1/4 c. butter

1/4 c. shortening
11/2 c. sygar

3 beaten eggs

2 c. flour

1/4 tsp. salt

1 tap. baking powder
1 tsp. soda

2 tep. nutmeg

1 c. buttermilk

1/2 tep. vanilla

Cream shortenings and sy
gar, add eggs, be
gaiftk:di dg; ingredients alternately with huttegngﬂic anilt\?ai%ia
1 two Waxed paper lined 9 inch layer cake pans in mod:-

Frosting:

6 Tbsp. melted butter
1/2 c. brown sugar
1/4 c. cream

1/2 c. nutmeats
1 c. shredded cocoanut
1/2 tsp. vanilla e

Combine ahove.

broiler. Spread over warm cake, and brown under

Maude W. Geasa
PRUNE CAKE

1/4 1b, butter

I5Ch Bugar
2 eggs
1/4 tsp. salt

1/2 1b. cooked and
chopped prunes

1/2 tEp. allspjce
1/2 tsp. cinnamon
3/4 c. sour milk

1 tsp. baking powder
1 tsp. baking soda

2 c. flour

Cream butter and Bugar well. Add €ggs, one at a time

Sift dry ingredients togethe {
with the sour milk, Bgaeke a;.35%dge?r:g:t m.ixture altemﬂtEIY

Louise Williams
DEVIL'S FOOD CAKE
25Ch
sugar 1/2 c¢. sour milk or buttermilk

1/2c, ghortening
21/2 ¢,
3 eggs (save whites of 2 for frostiné) Safour
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DEVIL'S FOOD CAKE (Continued)

1 tsp. baking soda
1 tsp. salt
1 tsp. vanilla

2 8q. chocolate
1 c. warm water

Cream shortening and add sugar gradually, and cream well.
Add egg yolks and continue creaming. Sift flour and salt. Add
chocolate to 1/2 cup water and cook until thickened, stirring fre-
quently. Add soda to other 1/2 cup water.

Add flour alternately with sour milk and cooled chocolate
mixture . Stir until smooth, and add water and soda mixture . Add
vanilla. Fold in beaten egg whites. Bake at 350 degrees for 30

to 40 minutes.
Eleanor Meister

CHOCOLATE CAKE SUPREME

1 tsp. salt

1 tsp. soda

1 tsp. vanilia

2 1/2 c. cake flour

1 c. sour milk

1 c. nutmeats (optional)

1/2 c. shortening
2 whole eggs

1 c. white sugar

1 c. brown sugar
1/2 c. cocoa

1/2 c. water

Beat together shortening, eggs, white sugar and brown
sugar. Mix the water and cocoa together and add. Sift dry in-
gredients and add with the vanilla and sour milk. Fold in nuts.

Bake at 350 degrees for 25-30 minutes. Do not overbake.

Mrs. Ermnest F . Brant

EASY SEVEN MINUTE ICING

1/3 tsp. cream of tartar
2 unbeaten egg whites
1 tsp. vanilla

1/2 c. granulated sugar
7 Thsp. water
few grains salt

Combine sugar and water in a saucepan with a tightly fitting
cover. Bring to a boil and cook 2 1/2 minutes with the cover on.
Combine egg whites, salt and cream of tartar in quart mixing bowl.
When syrup is cooked, pour it into the unbeaten whites, turning
mixer to high speed. Beat until stiff enough to spread on cake,

about 4 minutes. Add flavoring.
Also makes good caramel frosting by substituting brown

sugar for white, and omitting cream of tartar.,
Eleanor Meister
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BUTTER-CREAM ICING

2 Thsp. water legg

4 1/2 Tbsp. granulated 1/3 c. Crisco
sugar 1/3 c. butter

2 1/3 c. confectioners 1 tsp. vanilla

sugar

Boil water and granulated sugar together until sugar is dis-
solved. Mix confectioners sugar and egg; blend with syrup. Add
Crisco, butter and vanilla., Beat until Creamy.,

Eleanor Meister

BUTTERSCOTCH ICING

1 c. dark brown sugar 1/4 tsp. salt
5 Tbsp. butter
Bring to boil, stirring, then add 1/4 cup milk. Boil 3
minutes and when cool, beat in 1 1/2 cups confectioners sugar.
Martha S. Byron

FRUIT COCKTAIL COOKIES

1 c. butter (do not use
substitute)

11/2 c. sugar

3 well beaten eggs

3 1/2 c. flour (all purpose),
sifted before measuring

1 tsp. cinnamon (added to flour)
1/2 tsp. cloves (added to flour)
1 c. raisins (seedless)
1 1/2 c. chopped walnuts
1 tsp. vanilla
1 large can fruit cocktail (drain
2 Tbsp. molasses and use only the 3 Tbsp. of
1 tsp. soda dissolved in juice mentioned to dissolve

3 Thsp. warm fruit juice soda)

taken from fruit cocktail 1 grated lemon rind

mentioned at bottom of

recipe

Method:

Mix in order given. Drop on greased cookie sheet and
bake in fairly hot oven. These cookies keep moist and fresh for
a long time, and the recipe makes a large number.

Mrs. Arthur R. Culler
Charleroi, Pa.

WALNUT SPONGE DROPS
2 eggs, separated

few grains salt
1/4 c. evaporated milk

2 c. confectioners sugar
3 c., finely ground walnuts
1/2 tsp. vanilla
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WALNUT SPONGE DROPS (Continued)

olks until thick and lemon colored. Add salt
and milﬁ?flgfdg \zell . Beat in sugar, a little at a time. S.tili41 én
the ground nuts, then fold in the stiffly beaten egg whites; a
vanilla. The mixture should be VERY stiff, *

Drop by teaspoonfuls 2 or 3 inches apart onto a b 8—?%
sheet covered with unglazed gaiperh Ballfiae:t 325 degrees
n 3 inch coo .

minutes. Makes five doze e

BROWNIES

Melt together in double beiler:

2/3 c. butter 2 pkg. chocolate tidbits

Cool.
1 tsp. baking powder

1 t8p. salt
1 tsp. vanilla

1 c. sugar
4 eggs
1 c. sifted flour

Mrs - A.- l . LOCh

ROSKI

1/2 1b. butter

1/2 1b. shortening (lard)

1/2 c. sour cream

1 cake yeast dissolved in 2 Thsp.
lukewarm water

4 c, flour

1 tsp. baking powder
1/2 tsp. salt

1 Thsp. sugar

4 egg yolks, beaten

. d eggs. Mix
Mix dry ingredients as for pie dough. Ad
again, add the sour cream, also the yeast and mix well. [Place in

frigerator for 4 hours.
== Mix 1/2 cup of flour and 1/2 cup of sugar and use on board

into

to roll your dough. Roll dough about 1/2 inch _thick, cut

squareg , 4 inchis , and fill with nut and date filling. Roll squares
and form horseshoes.

Nut and Date Filling:

1 1b. walnuts, ground 11b. dates, ground

1 c. water 1/2 c. sugar
4 egg whites 1 Tbsp. rum extract
454 -43- Pittsburgh, Pa.



ROSKI (Continued)

Cook walnuts, dates and water for about 10 minutes, stir-
ring constantly. Cool and add 1/2 cup of sugar. Beat the egg
whites and add to date and nut filling. Add the rum extract.

Preheat oven to 375 degrees. Add 1 tap. of filling to
ﬁta.:sh square. Roll and shape the horseshoes, Bake.15-18 min-~-

Mrs. J, Kamenar
SNICKERDOODLES
Mix together thoroughly:

1 c. soft shortening 2¢
11/2 c. sugar ey

Sift together and stir in:

2 3/4 c. Gold Medal flour

1tsp. soda
2 tsp. cream of tartar

1/2 tsp. salt
Chill dough. Roll in balls. Roll in mixture of:

2 Thsp. sugar 2 tsp. cinnamon

Place 2 inches apart on baki sheet. -
grees 8 to 10 minutes. =5 Bake at 400 de

Mrs . Korinsky
MINT HIDEAWAYS

1 c. butter

1 c. granulated sugar
1/2 c. brown sugar

2 eggs

2 Tbsp. water

1 tsp. vanilla

3 c. sifted flour

1 tsp. soda

1/2 tsp. salt

1-81/2 oz. pkg. chocolate
mint wafers

California walnut halves

Cream butter to softern, add sugars gradually. Cream
well. Beat in eggs, one at a time, then water and vanilla, Sift
dry ingredients, add to creamed mixture, and mix thoroughly.

Cover and refrigerate at least 2 hours. Enclose a choco-
late fua.fer in about 1 Tbsp. of chilled dough. Place on greased
cookie sheet about 2 inches apart. Top each with a walnut half,

Bake in moderate oven (375 degrees) 11 to 12 minutes
Makes 3 dozen. .

Mrs. Steele

-44- Pittsburgh, Pa.

it e w——m e ——s
= .

EEEEEER

ro—
T

IR

CHEESE DOUGH FOR FILLED CQOKIES

1/2 1b. margarine 3 c. sifted flour

6 oz . Philadelphia cream cheese
Mix well, chill. Shape and fill with any desired filling.

Bake at 350 degrees 15 to 20 minutes.
Mary Ellen Sherwin

SWEDISH NUT WAFERS

1/4 c. butter 1 tsp. baking powder

3/4 c. sugar 1/2 tsp. salt

1 egg 1 tsp. vanilla

2 Thbsp. milk 1/3 c. chopped nutmeats or fine
11/3 c. flour candy mix

Cream butter and sugar, then add egg (well beaten), and
milk. Sift flour with baking powder and salt, and add with the

vanilla.
Roll thin, cut with cookie cutter, and place on greased pan.

Sprinkle with sugar and nutmeats. Bake at 375 degrees for 12 min-
utes .

Mrs . Kenneth Allen
VANILLA DROP COOKIES

2/3 c. butter 1/2 tsp. salt

2/3 c. sugar 1/2 tsp. baking powder
2 eggs 1 tsp. vanilia
11/2c. flour

Cream butter, add sugar, and cream thoroughly. Add un-
beaten eggs to sugar mixture. Add flour, baking powder and salt,

sifted together. Add vanilla.
Beat thoroughly and drop by teaspoonfuls on greased sheets.

Bake 12 or 15 minutes at 350 degrees.
Mrs. M. Shoemaker

SCOTCH CHRISTMAS COOKIES

1 c. sugar 3 c. flour
1/2 1b. butter 1/2 tsp. baking soda
2 eggs 1 tsp. cream of tartar

Cream sugar and butter. Add eggs. Sift flour, soda and
cream of tartar. Beat in dry ingredients. Roll on floured board to

1/8 inch thickness.
Place on cookie sheet and bake in 350 degree oven for 15
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SCOTCH CHRISTMAS COOKIES (Continued)

minutes. Use cookie cutters.

Mrs. Marge Brinkman
MOLASSES GINGERSNAPS

1 c. molasses
1 c. shortening
1/2 c. white sugar

1legg
3 Tbsp. vinegar

2 level tsp. ground ginger
1/2 tsp. ground cloves

1 tsp. salt

4 c. sifted all purpose flour
4 level tsp. baking soda

Put molasses and shortening in saucepan on hot stove
and let boil up, being careful not to boil over. Remove from
fire and let cool.

Now, put in mixing bowl, sugar and egg, beat thoroughly .
Add vinegar and soda, and beat again, then salt and spice, and
mix, Now, add the molasses mixture to above mixture and
beat, then add the flour.

Let this stand overnight in a cool place. In morning,
roll out on a floured board very thin. Cut in shapes, and bake in
a quick oven until brown. This makes about 6 dozen.

Mrs. M. Shoemaker

CONGO SQUARES

1 box brown sugar

3 whole eggs

2/3 c. melted, cooled
shortening

2 3/4 c. sifted flour

2 1/2 tsp. baking powder
1/2 tsp. salt

1 c. mtmeats

1 pkg. chocolate chips

Beat eggs and brown sugar together. Add cooled, melted
shortening. Sift flour, baking powder and ealt. Add to mixture.
Fold in nutmeats and chocolate chips.

Spread in two 9 x 9 inch square pans, and bake in mod-
erate oven 50 minutes, or till done.

Mre. Ernest F. Brant
PENUCHE COOKIE BARS

1/2 c. shortening

1/2 c. brown sugar (firmly
1/2 tsp. salt

packed)
1 c. sifted all-purpose flour

Combine shortening and salt. Add sugar and cream thor-
oughly. Add flour and blend. Spread mixture in 8 x 12 x 2 inch

- greased pan. Bake in a 325 degree oven for 15 minutes, or until
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PENUCHE COOKIE BARS (Continued)
delicately browned.

Topping:

1/2 tsp. baking powder
1/4 tsp. salt

1 1/2 c. shredded cocoanut
1 c. chopped nuts

1 c., brown sugar
1 tsp. vanilla

2 well beaten eggs
2 Thsp. flour

Add sugar and vanilla to beaten eggs, beating until thick
and foamy. Add remaining ingredients and blend. Spread over
baked mixture .

Return to 325 degree oven and bake 25 minutes.

all rectangles. Makes 3 dozen bars.
T i Mrs. Harold H. Jones

Cool and

CHEREGIES
3 c. flour 1/2 c. milk or sour cream
4 Tbsp. sugar 3 eggs

1/4 1b. butter 1 tg8p. vanilla or wine

1/8 tsp. salt

Combine flour and shortening, and mix as for pie crust.
Add eggs, sugar and salt. Blend well. Add vanilla or wine.
Turn out on floured board, roll very thin. Cut into 5 inch diamond-
shaped pieces.,
£ gry in deep fat till golden brown. Roll in powdered sugar.
Mrs . Korinsky

HONEY-NUT FILLING FOR COOKIES
1/3 c. honey

2 eggs, well beaten
1/4 tsp. salt

2 c. nuts

1 c. hot milk
1/4 c. sugar

3 Tbsp. butter

Grind nuts. Add milk, sugar, butter and honey. Bring to
boil, stirring constantly. Add eggs and salt. Reduce flame and
cook until thick. Cool befere using.

Martha S. Byron

ORANGE DELIGHT CAKE
3 1/2 tsp. baking powder

3/4 c. cold water
1/4 c. orange juice

3/4 c. shortening
11/2 c. sugar
3 beaten egg yolks
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ORANGE DELIGHT CAKE (Continued)

2 1/4 c. cake flour 3 stiffly beaten egg whites
1/2 tsp. salt
Cream together shortening and sugar. Add egg yolks and
beat. Add sifted dry ingredients, alternate with liquid. Fold
in stiffly beaten egg whites.
Bake in 350 degree oven 30 to 35 minutes.
Elizabeth Milsop

ORANGE LAYER CAKE

2 1/4 c. sifted Softasilk
cake flour

11/2 c. sugar

2 tsp. double action
baking powder

1 tsp. salt

1/2 c. shortening (Crisco)
grated rind of 1 orange

1/4 c. unstrained orange juice
3/4 c. milk

Sift flour, sugar, baking powder and salt together. Add
shortening and grated orange rind. Combine orange juice and
milk. Add 2/3 cup of liquid to dry ingredients and beat with
electric beater 2 minutes.

Add remaining liquid and 2 whole eggs. Beat 2 more.
minutes. Pour into two 8 inch greased pans. Bake at 350 de-
grees 30-35 minutes. Ice with cocoanut icing.

Mrs. Anne Nycum

BLACK JOE CAKE

2 c. brown sugar 1/2 c. sour milk

1/2 c. shortening 2 eggn
1/2 c. cocoa 1 c. boiling water
2 c. flour 2 tsp. soda

Cream sugar and shortening. Add soda to sour milk. Sift
flour and cocoa and add to creamed mixture with sour cream and
eggs. Add boiling water last.

Makes a very thin batter. Add vanilla to taste. Bake at
375 degrees.

Mrs. Wm. Coppes
SPICE CAKE (MILD)

2 1/4 c, sifted cake flour
1 tsp. baking powder

3/4 tsp. soda

1tsp. salt

3/4 tsp. cinnamon
3/4 tep. cloves

1 c. granulated sugar
3/4 c. brown sugar
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PO. 1-6911

Lowe BroTHERS
PainTts

FOR AlLL PURPOSES

BELLEVUE PAINT & GLASS

572 LINCOLN AVE. PITTSBURGH 2, PA.

CORSELLO SALES & SERVICE, INC.

Dopee - PLymouTH

500 LINCOLN AVE. AT BALPH AVE.
BELLEVUE

POPL.AR 6—8500

"
"' COURTEOUS EFFICIENT SERVICE ALWAYS

TELL YOUR MERCHANT YOU READ HIS AD IN THIS BOOK

For Bevrrer ReEsuLTs

IN ALL YOUR

COOKING

Use
HARMONY ELECTRO—PORE DAIRY PRODUCTS

AT YOUR STORE - AT YOUR DOOR
CALL FAIRFAX 1-7600

ONDEK'S

L]
"BetTer Foobps

SINCE 1504

PITTSRURGH, PA. A4



TEL. FAIRFAX 1—-2200
]
HITE' S
The FrienoLy Druc Store

MARKET HOUSE CORNER

N. S. PITTSBURGH, PA,

OPEN DAY AND NIGHT

JOS. W, HIMMELSTEIN PHONE-~-POPLAR 8-6678

HIMMELSTEIN DAIRY
834 GRAND AVENUE
N. S, PITTSBURGH 12, PA.

NORTH SIDE — NORTH HORO'S BELIVERIES

PARK PALACE BOWLING ALLEY

1124 CHARTIERS AVE. MC KEES ROCK, PA.

FEDERAL, 1-90582

WM. F. SCHULZ FIELDBROOK 1-448%

"'SAY IT WITH cAaxE’

WINTER'S BAKERY

'"PRODUCTS SUPREME"'
3051 BRIGHTON ROAD
561 LINCOLN AVE.,
23800 SHERADEN BLVD,
DIAMOND MARKET

POPLAR 1-278a
POPLAR 1-%g00
FEDERAL 1-4235
ATLANTIC 1-063a8

PO. 6-4406 ESTABLISHED 1921
DEALERS IN ORIENTAL AND DOMESTIC RUGS

GEO. H. PASLIAN Comrany
CLEANING AND REPAIRING
oF
ORIENTAL AND DOMESTIC RUGS

2809—13 BRIGHTON ROAD PITTSBURGH 12, PENNA,

TELL YOUR MERCHANT YOU READ HIS AD IN THIS BOOK

FIT“I‘SBURGH, PA,.

SPICE CAKE (MILD) (Continued)

Sift together these first ingredients. Add:

1/2 c. vegetable shortening 1 c. buttermilk
. dium). Beat 2
Beat 2 minutes. Add 3 unbeaten eggs (me
minutes.e Pan size: round, two 9 inch layers, deep, greased and
large 13 x 9 x 2 inch pan.
Eo.ve ,Tc:n(l);:ratufe: 350 degree oven. Time: 20 to 25 minutes

» 30 to 40 minutes for large pan.
e Mrs. C. Britsch

CAMPBELL'S TOMATO SOUP DESSERT

1 tsp. nutmeg

1 tsp. cloves

1 tsp. cinnamon

1 tsp. baking powder

1 can Campbell's tomato soup

1 c. sugar
11/2 c. flour
1 Tbsp. butter
1 c. raisins

1 c. nuts

1 tsp. soda

Cream butter and sugar. Add soup to which the soda has
been added. Sift dry ingredients and add gradually. Beat well,
add raisins and nuts. Bake at 350 degrees in a 9 inch square pan.

Frosting:

1 tsp. vanilla

. Philadelphia cream
BTl Aatep 1 tsp. milk, if needed

cheese (3 0z.)
1 c. powdered sugar

You may omit frosting and serve with whipped cream.
Elizabeth S. jones

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK
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FOODS TO SERVE 25 PEOPLE

Cream for Coffee. ... .. ... ... . ... .. ..._.11 pints
WhippinglCreami i i o] pint
Rollgiemis e s s st o e o B
Preserves or Jelly ... .. 110 pints
Butier in Squares ......cc.cccoccevvveeeessensresn e Vo pound
Salad Dressing ... 1 ptl or 15 1b.
B ] @ T e e e ] LAt pinta
Potatoes, diced or mashed or sweet......_...._. e 14 peck
Asparagus, scalloped ..............coccocervvivivvecaeeeee..1 No. 10 can
Carrols Creamed e N 3MNoN28cans
String Beans ... erereee s .3 108, 0F 1 gallon-
Beets e D [DEL OF 2 No. 10
cans
OENT i e e 5 lbs.
Lettuce, medium heads for salad cups 3 heads
e v il 18 lbs. fresh or 4 No. 2
cans

Ham, baked (lowheat) ... .. .. 8 lbs.
B R OB T T e esoraearierrsbasseisissi it asaessiesereten 1 0 4 DS
D L R e L e o w1 0 M bs?
Meat Loaf,

DO L B e e e 111458 Tha

B e T e 0. Lo P hs!
STEE RIS prmpermremyitipist ot st ) () R
LcelCream A brick . d)bricks
Ice Cream, bulk .................. ....1 gallon

DESSERTS

ORANGE PUDDING

® 1/2 c. Crisco 1/2 tsp. salt
1 c. sugar 1/2 tsp. vanilla
1 egg 1 c. raisins (plumped)
1 c. sour milk (plus 1 tsp. 1 orange rind
soda) 1/2 c. walnuts

2 ¢. sifted flour

Grind raisins, orange rind and walnuts together. Cream
Crisco and sugar together. Add egg. Sift flour and salt together
and add with milk. Stir in the ground fruits and nuts. Bake at
350 degrees for 1/2 hour.

juice of 1 orange 1/2 c. sugar
juice of 1 lemon

Mix juice and sugar together and pour over cake when
baked. Serve whipped cream on top of sauce, if desired.
Mrs. Anne Nycum
LEMON CAKE TOP PUDDING
Cream together:

2 Thsp. flour 1 Thsp. shortening (butter or
3/4 c. sugar Spry)

Beat 2 egg yolks and mix in well. Then add:
1/4 c. lemon juice 1 c. milk

Beat egg whites stiff, but not dry, and fold in last. Bake
in ungreased cassercle or cupcake tins. Set in pan of water and
bake 35 minutes in moderate oven, 375 degrees. Serve with
whipped cream.

Mrs. Harold H. Jones

PARADISE PUDDING
18 graham crackers

1 c. crushed pineapple
1 c. chopped nuts

1 c. chopped dates
1 c. chopped marshmallows

Roll out 18 crackers to fine crumbs. Mix in fruit, nuts
and marshmallows. Form in a loaf and roll in 8 rolled out graham
crackers. Place in refrigerator 48 hours. Slice. Top with whipped
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PARADISE PUDDING (Continued)

cream and cherry.
Mrs. E. Viney

JELLO FRAPPE

1 pkg. lemon or raspberry 4 macaroons, rolled
jello 1 c. chopped nuts

1 c. fruit cocktail, 1 pt. whipped cream
drained

When jello is almost set, whip. Add whipped cream,
fruit, nuts and macaroons. Cover bottoms of frappe glasses
with sliced bananas, then add above mixture .,

Mrs . Harriet Hicks
CHERRY PUDDING

1 c. sugar 3 tsp. baking powder
butter, size of egg flour enough to make a atiff
1 ¢c. milk batter
1 pt. cherries
Dressing: 3
1 c. sugar 1 c. boiling water

small piece butter

Mix first six ingredients together and pour into ioaf pan.
Mix dressing ingredients together and pour over cake batter. Bake
at 375 degrees.

Mrs. John Stephens
PEANUT BRITTLE SURPRISE

1 large c. crushed peamut

1 pt. whipping cream
brittle

11b. Lady Fingers

Roll peanut brittle to a fineness. Fold into the whipped
cream. Line sherbet glasses with Lady Fingers. Pour in the
peanut brittle and cream mixture .

Place in refrigerator, chill for several hours, and when
serving, a large cherry gamnish, Makes eight servings.

Mrs. Harriet Hicks

SEA FOAM SAUCE

2 Tbsp. butter 1 egg (separated)

=52- Pittsburgh, Pa.

SEA FOAM SAUCE (Continued)

1/2 c. water

. flour
2 oty 1 tsp. vanilla

1/2 c. sugar

Cream butter, add flour mixed with sugar gradually while
stirring , then add beaten egg yolk, water and vanilla. Cook in
double boiler until mix thickens, stirring constantly. Cool and

white , beaten stiff.
55 eggVery good over leftover cake and on canned date and nut
loaf. Remove from can and steam for 15-20 minutes over hot
5 uickie for busy days.)
R Mrs . Jenkins

STEAMED CRANBERRY PUDDING

1/4 tsp. mace

2 tsp. soda

1/2 c. hot water
1/2 c. molasses

2 c. cranberries (halved)
11/2 c. all purpose flour
1/2 tsp. salt

1/4 tsp. cinnamon

1/4 tsp. cloves

ices and soda.
Sift flour, measure, and resift with salt, sp

Add berries to flour mixture, then hot water and molasses. Place
in well greased molds and steam 2 hours in covered kettle (do not
cover molds, just the kettle}. Serve with the following sauce.

1/2 c. butter

. sugar

i FI‘bs;.g?lour 1/2 tsp. vanilla
I ¢c. cream

Blend flour and sugar together, add to remaining ingred-

to boilin int. Serve hot over pudding. .
LM EE 10 B La Vergne Crawford Sullivan

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK
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I Take time to Work—

it is the price of success,

2 Take time to Think—

it is the source of power.

3 Take time to Play—

it is the secret of youth.

4 Take time to Read—

it is the foundation of knowledge.

5 Take time to Worship—

it is the highway of reverence and washes
the dust of earth from our eyes.

6 Take time to Help and Enjoy Friends—

it is the source of happiness.

7 Take time to Love—
it is the one sacrament of life.

8 Take time to Dream—
it hitches the soul to the stars.

9 Take time to Laugh—
it is the singing that helps with life’s loads.

10 Take time to Plan—

it is the secret of being able to have time
to take time for the first nine things.

JELLY, CANDY, PRESERVES

RASPBERRY JAM

Put 6 quarts of raspberries in porcelain kettle. Add 2
quarts and 1 pint of sugar. Mash fruit with a long wooden spoon.
Stand over a quick fire, boil and stir continually 40 minutes.

Mrs. M. Shoemaker

SEA FOAM
2 c. granulated sugar 1 tsp. vanilla
1/2 c. molasses 2 egg whites

2/3 c. boiling water

Boil sugar, molasses and water until it forms a me.diurp
soft ball in cold water. In meantime, beat egg whites until stiff,
but not dry. Add molasses mixture to egg whites, and beat until

tiff enough to drop from spoon.
; # Mrs. Charles Shinkosky

BRAZIL NUT BRITTLE

1/2 c. butter 1/2 Tbsp. vinegar

11/4 c. sugar 1/2 tsp. soda

1/4 c. water 1/4 c¢. Brazil nut crumbs
1/4 tsp. salt 3/4 c. Brazil nut pieces

Melt butter slowly in heavy saucepan. Add sugar, water,
salt and vinegar. Stir and heat slowly to boiling point, stirring
constantly . .

Stir occasionally after mixture boils, and cook rapidly to
292 degrees (very brittle when tried in cold water). Add soda and
Brazil nut crumbs, which have been mixed, and stir just enough
to mix.

Pour over Brazil nut pieces which have been spread on but-
tered pan (12 x 18 inches). Score while cooling.

Margaret Harner

SHERRY PRALINES

1 c. light brown sugar 2 c. pecans
1 c. white sugar 2 Tbsp. sherry
1/2 c. evaporated milk

Mix brown sugar, white sugar and milk and heat slowly
to boiling point, being sure that all sugar crystals are dissolved
before mixture boils .

Cook to soft ball stage (236 degrees). Cool till hand
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SHERRY PRALINES (Continued)

can be held comfortably on bottom of pan. Add sherry and nuts
and beat till creamy. Pour about 3/4 inch deep into paper baking

cups L]

Margaret Harner
CARAMELS
1 c. sugar 4 Thsp. condensed milk
1 c. evaporated milk 1/4 c. butter
1 c. light corn syrup 1 tsp. vanilia

Cook sugar, milk and corn gyrup to 230 degrees. Add
condensed milk without allowing mixture to stop boiling. Cook
to 240 degrees (firm ball stage).

Remove from heat and add butter and vanilla, stirring
just enough to mix, and pour into buttered pan to cool.

Margaret Harner

Write Extra Recipes Here:
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Carbonated Water ...

CALORIE COUNTERS

BEVERAGES

Coffee, black, unsweetened............................ e XXX C.

Cocon, All MilK ......oceeeececeees

Cola Beverages ..

Lemonade .......

e p 230 c.
veemeee 1 B glass.....neene. 100 €0
sellsmiglagg i iu T TR 76 ¢!

Tea, plain, unsweetened.....................1 CUD e e XXX C.

BREADS, CRACKERS, ROLLS, ETC.

SR TN | e e e
Raisin Bread .....ccocoeeeeeeee e
Rye Bread .._.............
Enriched White Bread...

Melba Toast ..

Whole Wheat Bread

1 slice. i 30 €.
1slice.conreeereeca. 100 €,

................................. 14 slice B T O e

e | e 65 c.
e e e 25 .
...1 slice..... e Y1

Baking Powder Blscultsl large or 2 small. ........100 c.

Saltines......ccccmuuuere

Soda Crackers ...........

Bran Muffin .
Corn Bread...
French Hard Ro]l

French Toast ...........
(CHTFE IR st brctrrr i et o

Chocolate Bar-Nut ..o
Chocolate Bar -Plain.........oooooveeeieeeeeee.
Chocolnte CTream o e e s
Popcorn, PP lain s e e

English Toffee ..

(CIYRTY d PN s v rrmipiipimin e

Cream of Wheat _.
Oatmeal .

Shredded Wheat blscult

....1 double... e 40,

._..._ffﬁﬁZ.'f:ff:::ﬁfﬁ:....1 ........................................ 25 c.

w1 small square............130c.
lSsmallei i el 80 el
..... 1iglice o =130 c.

i glicat = L a160]c,

CANDIES

1 400 c.
ord ke et ] 00, C.
et ) very ‘small.. oo Tc.

..1ecup... et Ll 6h T

CEREALS

DAIRY PRODUCTS AND EGGS

Butter... o
Amerlcan Cheese
Cream...

Cream, whlpped
Eggs, boiled

Eggs, fried..............:::::::::.._
Egg white ...

Egg Yolk

sl Qlevel \Thsp =t mr e,
_..1 cube 115 inch..
..1 Tbsp.... b
ol Thbsp., heapmg .............. 50c.

LosRER ) average... et TS
e bwith] tsp ‘butter.........110 c.

B ttermill Bl s s e
A ) e
Oleomargarine ........occoeevevvreeeeeeeeeereeeens

b —
3 b
-1
1
1



DESSERTS e L 00,
Bacon (EriBP) oo patty NIRRT 200, .

............... 1
e S AT 1 slice ... %ggg
e T i e e s L

1

1

1

Angel Food Cake with Ieing i average glice .. __ ...150 ¢.
Chocolate Cake — 2 }L}’E‘I“i ............... -...average slice ... 350¢.
Cup Cake, plain 1M

......... e e A LU ) (G
Frmt Cake ... . .. .. _......,_._........_..average “slice e 2500 Y

---average slice ... 300 c.
Chocolate C ookie ... e | ey 1.1, 3o
1cetBaxiCookie sesiii s T Sy i S h
Chocolate Ice Cream At DR 1.1 !
Sodas — all flavors e glass e c.
Vanilla Ice Cream T
Lemon Ice .

Round Steak (an) oo pisce T 00
et R e e alicey ST 1608,
3 LT AR medium, l_ean 150 .
POl'k ChOP R L ________________ 1 piecn 4 ribs . __.........---100 2-
R T e |
Fl'an L] o 1 =] o R T P EL LR

SALADS
(Without Dressing)

i 70 c,
........ average he]pgng
Banuagecelery, pmeapp]e ''''''' average helping ............. 35 ¢.

Cabbage Slaw ......... """""" .average helping ... é%g g
Friit Gelatin oo average Re%pgng ------------- 35 o.
PRI e g oo voreren.dverage helping ... ;
Tomatofand Lettuce... R Sverape|helting NI 001C)
Waldorf e

Fream Puffs ............... e e |
Apple Pie . e LT 1 b
Berry Pie — all kmds T — 1/6of pie ... 350¢c.
Custard Pie _. e ——. | &
Pumpkin Pie ... sesetrremiisinnen e 1/6 OF pie

Bread Pudding ... L P :
Jello — all flavors..... 1fcupE it The

Tapioca Pudding . Jocup P N o () [

FISH AND SEAFOODS

.....average helping ... 100 ¢,
....average helping ...

Haddock ...

Halibut e et s

Lobster ...

Oysters

Perchjfi s nen

Salmon (canned)

Salmon (fresh)

Sardines .. 4 3-inches long

Scallops ... ... S i} large

ShrimpsiSensss e o] () !
| Trout (brook) roe 0 g .. The.

|1 ] Tuna (canned) .. EEs 58 cup w1thout oil... ...100 c.

FLOUR FOODS
Dumplings ... o 100 c.
Macaroni and Cheeqe .............................. ’.‘u cup eeateiermet e 28]
Noodles (cooked) .. e Yo oup L 60 ¢

Pancakes .. 1 100 c.
Wafflesprocammua s ET e

Boiled Dressipg e S Tbsp: R e
Cream Dressing ............ et UL UTY S o :
Srene Dressmg R S e Tbsp. A e e =100.¢:
MAVONNAISE .oooirnianr e S i : Tbs .

T}?gusand Island .. ] p

Beanumam g e L (D s e e 0
pa ol with Ri R e s I Cup e L
LT e S e

a 0 ----------------------------------- S a B T L L L L = 3
Tgmato TR} e % gﬂg it ioals
Vegetable ...

Asparagus (canned) ... Brstalke
Begns AT vt e e ey ot p . :
S riNE I BEANS, creee oot e s
Beets (co?kedg ............. SRR L

abbagel (Fraw) .. e :
8abbage (Cooled )P . }.;]ccgp N
Carrots (cooked).........ocooumoiocimninioniins AL e
Carrots (fresh) .............. il s S

o Ol e e e
uce . : e

e (canned) i o i N [
Applefl (raw) [F it s large e = 00 o} Potatoes (french fned) e igg g
antaloups - h-m"""".m-“.I"“'""""'""l mEdlum IOOC Potatoes (mashed) R 1 qmall ---------------------- :

Cantaloupe e PR ] mches dlameter 50 c. § Sweet Potatoes ... 5 Sl LR 15c.
Cranberries (sauce) ... L5 cup . ..100 ¢. Radishes isroesses

............. ALY Gorbriorripmpr it titpe h
G e S, e =
Grapetruit Gaswseionedy 7o, 0 e a0e S St |

T iy o eyt S AN IR s e e W oo
anges ... = 1 average ... B0 . Tomatoes (raw) ... LA CUD e
RIECS g H l Tomatoes (stewed) ...cccoooeeeinirenan Y2 CUP

Chicken (fried) . e meepeit T L 1 small thigh or leg ........ 150 c,
Chicken (fried) ... .. oot 1 LA 1 piece breast .. — (1
Turkey (roast) ... .. ciocienrneeneea.. 1 slice white meat 100¢.
Turkey (roast) .. Ty ey pire e e ,...1 slice dark meat _. -..125 c.




Beet ...

3:?.2”}3;;;@;t;a')'"::::::_‘::::::'"'"““"""".:} o iy ——
Powdered ......... T R o S
s L P C.

JUICES

Grape Juice ... 1

Grapefruit Juice o B SR e P
Orange Juice ...... ...} Cub unsweetened...... 100 c
Pineapple Juice 1,5 cug gg :::

Tomato Juice

Almonds (salted) ... ] (IS

gashew Feinece s e O I S S 4tob =5

ocoanut (shredded) ..... .. g mpo . e ;
Peanuts (salted) ) T e iisTbsp. ........................... THE
Pecansi e guss 12 T

Walnuta RIS e ER EE W

~Yoeup ... op c,

Write Extra Recipes Here:

|

CROWLEY'S

1831 BEAVER AVE. PITTSBURGH 33, PA,

PHONE — PO. 1-6660
BELLEVUE ELECTRIC & RADIO CO.
APPLIANCES - FURNITURE — TELEVISION
SINCE 1822
PROMPT SERVICE ON TELEVISION & APPLIANCES

535-537 LINCOLN AVE.
PITTSABURGH 2, PA.

KEEPSAKE DIAMONDS STERLING SILVER

GRAU
JEWELERS
JEWELERS FOR 50 YEARS
573 LINCOLN AVE,

EXPERT WATCH REPAIRING — ENGRAVING DONE ON PREMISES
OPEN FRI. & SAT. EVENINGS UNTIL 9-00

PO. 6—1717

JUNE'S GIFT SHOP

MISCELLANEDOUS GIFTS — GREETING CARDS
COSTUME JEWELRY — NOVELTIES

POPLAR §-—-6888
BETTY MASSUCCI (NEXT TO BORO HALL)

20 HAWLEY AVE. BELLEVUE 2, PA.

WALTER J. OCHSENHIRT

PrarmacisT

BRIGHTON RD. & DAVIS AVE. N. S. PITTSBURGH, PA.

THEODORE BAILASH
PrLumeing anp HeaTinG
POPL.AR 1-0800

3541 KLLESER STREET
PITTSBURGH 12, FPA,

454

PITTSBURGH, PA.



INDEX OF RECIPES

=5 Page
COMPLIMENTS OF
RELISHES,; PICKLES, APPETIZERS
BELLEVUE BOWLING ALLEY Watermelon Pickle -OldOhio. . . « . « . . « . + + . 1
Garlic Di_ll PiCkleS Do 0 0o b oo o000 o0 0o 1
MANCINI'S BAKERY Hot iy o no b oo 008G 0000 8 0 1
BreadiandiButteriPickle st ol e i e b oo o 10 ool S, G = 2
601 WOODWARD AVE. Party SﬂaCk S b0 0 000 0CO00D-D:CO0O 0 0OO0-8 0 2
rEN 1 2201 Toasted Cheese Rolls . . . . . ¢« & v ¢ ¢ o ¢ ¢ o o & 2
MC KEES ROCKS, PA.
%
CATANZARO' S FRUIT & DAIRY MARKET SOUPS, SALADS, BEVERAGES
OPEN 10 A, M. TO 1§ P. M. DAILY POPLAR 6-3801
362‘ CALIFORNIA AVE. PGH. sz. FA. Cole SlaWI L 2 L [ - L L ] - a L) L) » L) L L) L] L ] - L] 3
- MANDL'S BAKERY PHONE POPLAR &—1304 Mayonnaise's o e cie i s e o v e svlsle o sliel e u 3
! it i ey 1N FrenchDressing. . « . = . . . & ¢« . . ¢ o v o s o & 3
QOEECITLRIAGUD. 2 0l kSl e Boiled Fruit Salad Dressing « » + ¢ « o = « « ¢ o o » & 3
Frozen Fmit Salad - » - - L] - - L] L L] - - - a L} L] [ ] » 4
sort orinks A. SCHAEFER pisTRiBUTOR — PHONE POPLAR t-7272 A T E L 6 8 6 86 6 6 6 6B B0 ra nbo b 4
1101 BENTDN AVE. N.S. PITTSBURGH 12, PA, SRR Gl A oA 0 B0 oA Q0 00000 5. 06 5
Molded Tlma Saladl [ ] L[] - [ ] - L] L] - - L] » - . [ ] . a 6
= Shﬂmp Mold L] L] L] - L ] - L ] - L] » L] - L] - - - L] - - 6
COMPLIMENTS OF FRIENDS Cranberry Salad . . . . OO0 0000000000 6
Bavarian Salad. L] a L L] L ] [ - L L] L] L] - L] - L] - L] L] 6
GRACE BUCHER BEAUTY SHOP PHONE POPLAR 68090 KappaiDeltalSalad it iR R NN R N R R R 7
Meat Salad - [ ] - - L) L ] - » - - [ ] - - » a L] - 7
3726 BRIGHTON ROAD PITTSBURGH 12, PA. Uncooked Salad Dressmg (F 01’ F ruit) A8 O 1B g d 8
Molded Salad orDessert . . . « « o« « + & 50 OO 8

BALICKY SHOE REPAIR SHOP

EID EE S AU ol ey Ll MISCELLANEOUS, MEAT SUBSTITUTES, VEGETABLES
BRIGHTOM, HEIGHTS BARBER SHOP

BatheCuel SalCe B n e nler et ot el atllol ohlol o h el c1hThe o 9
3726 BRIGHTON ROAD PITTSBURGH 12, PA, Sweet-Sour Red Cabbage . . . + « + « « 4« s o + « & & 9
. Meatless SpanishRice . . » . « . « . . & 0 0o v o . 9
| BakedINoodlelCasserole ait et ails e e dla ke WSl ol = s i o 10
ComnyEEd 8 0 o' B 66 00 0 bos oo Ha 10
IYorkshire Onions. .-. .iciai o o0 W Ll O L, L, 10
Alsation Onion Pie. . . . 10
Brussels Sprouts and Chestnuts 5 b o00o0DboD o 11
TELL YOUR MERCHANT YOU READ HIS AD IN THIS BOOK Squash Casserole . . . . . . . o o v v v a0 v ... 11
LRGN Ee D A a8 00 0.0 8.0 0 00 0.0 0 11
Peasin Casserole . . v v v o ¢ = o = o ¢ s s o 2 o & 12
Orange Sweet POtatoe8 « « + + o o o o o o « « o » o » 12
Y s o 0o OG0B 0 D0CQQ0 0D D a0 .g.C 13
e AR A e B D R 0. 00 D00 0.0 90000 13
O D Ao 00 O b oo 80 13

ﬂ Spaghetti With Meat .

PITTSBURGH, PA.

454 -A- Pittsburgh, Pa.



Miller's Hash or Casserole .
Golabki. . ¢ o o e sio s
Baked Lasagne. . « « .
Veal and Beef Chop Suey . .
PotatoBalls « « « « » . .
Texas Hash. . « « « « &
Dutch Pot Pie « . « « « »
Rosy Beef Noodle Casserole.
Sandwich Filling. « « « « »

Yorkshire Pudding + « « « - »
English Pork Pie . . « . . . .

Yorkshire Pudding . . « » «

MEAT, FISH,

Spanish Pork Chops . .
Pork Chop Casserole . .
Easiest Baked Chicken .
Chicken Paprikas. . . .
ChickenPle. « « « « +
Parmesan Steak . . « + -

Pork~Veal Paprikash With Dumplings

Smoked Beef Tongue . . . .
Barbecued Spareribs . . . .
Spice Meat Balls . . . . .

Mushroom Meat Loaf. . « .« «
Chicken and Ham Casserole. .

Ham Loaf. « + ¢« o« ¢« » o &
crabcakes.l..'.‘l

Deviled Baked Crab . « « « = &
Salmon Timbales . + &+ & s

ROLLS, PIES,

Strawberry Preserve Pastry. .
Pinecote Three Layer Pastry.
Shoo-Fly Pie + « « « & « «
Quick Coffee Cake .

Green Apple Pie . . « + . &
EggNogPie. « . + « « ¢« &
Peach Parfait Pie. . . c
Lemon Chiffon Pie. « « . .
Lemon Meringue Pie . . . .
Rhubarb Cream Pie. . . . .

0O I 0O [ 0 o 0
[]
-

POULTRY

0 0.0 d
- O 0O .00 g 0-9 3.0 O 0
[ OO0
[] RS OO D000 0O O A [
- O 00O O 0 O.0 o 9

a i . sl a
» e [] 0 O DO [] T -0 .0

PASTRIES

=R. Ditrahirah

Page
. o 13 EasyPumpkinPiE.......... 5 0 Al o
14 Ttalian Bread « « « + o o s e s e e 0 e s e e o
14 White Bread . « « ¢ « + « ¢ & o ¢ o s o u o
5 oottD 15 Nut Loaf . . . .« & F o0 800 oo n g
15 Banana Nut Bread . + « ¢ ¢ « « o o o o 0 0 o o v -
N OO 16 Golden Waffles . « . « « ¢ + o ¢ o o 0 = &
16 Best Doughnuts o « « o « « ¢ ¢ ¢ o & « 4 &
M. 16 Doughnuts. . ¢ « « « + « « « ~ Cllg | O et Bl gL O
17 Golden Crown . « . . . . .
17 Apricot Nut Bread . . « « ¢ o 0 v v 0 0 000 e e s
17 Ice-BoX ROLIS « ¢ ¢ & v o = « o s & o s o o o o v &
18 Southern Spoombread . . . ¢ . . . s .o o0 0 s .o
DropBiscuits . + + ¢ « o o v o4 e e v e e 0o
CAKES, COOKIES

19 :
40 O 0 19 BDatelCAaKe o) ok a0 ob ab oheet B R R R T G o
19 Applesauce Cake . . . o ¢ ¢ ¢ o 0 o 0 s e .o
5360 19 Chocolate Snow Balls. . . . . . ~ Ol asa . 0o0 0o 0
e B TS 20 Chocolate Drop Cookies. . . + « s « o ¢ = o ¢« ¢ o &
o8 8 O 20 Fluffy WhiteIcing - « « « « < =« o o 0 o o s = & »
21 PineappleUpsideDownCake............
21 Toasted Spice Cake . . . . .
22 Pineapple Cupcakes . . . «+ . . .
22 Butterscotch Cake . « « ¢ ¢ &« o & o o = o » o o o @
22 CherryCake. . « = ¢ s o o o o o o o o s o s = = &
23 MoistDate CakEe o ¢ o = « s s ¢ 5 o o s s o = oo
SR 23 Fruit Cakel o o loh s b iiel ol =i =S mu - I - - -0 - -
i 23 Datel Sticks! . s hiatalol e ot el B - R - - - -
~ I 24 Delicious Cake A EW A D 808 a8 " 08 B0 o000
24 Prune: Cakei. el « i i S BN aE - S S-S W . B O
Devil's Food Cake . « « o« o = = o s s o o « s o o =
Chocolate Cake Supreme . . « o ¢ + o « o o o = o«
Easy Seven Minute Icing . . . « + ¢ ¢ o o ¢ v ¢ o .
Butter-Cream Icing. . . . « . . T 0 ooaodfgs .
25 Butterscotch Icing . . . . . .
25 Fruit Cocktail Cookies . « . « « « o &
25 Walnut Sponge Drops .« « + ¢ « o « ¢ s ¢ s s ¢ o o o
26  Brownies . . . . . oo se e aeieiaie e e e e e
Aiga 26 ]Roski......................
Eyirt v 27 SnickerdoodleB. « « « o o« o o @ s s e 4 e e .o
27 TMintHideawa.ys.....
PRI 27 , Cheese Dough For Filled Cooldes 5 5 U 0 oo didion
28 | Swedish Nut Wafers « o « = « = = s = o + o o ¢ o 4
Ve T 28 l ]VanillaDropCook:les. A'h 6 b 4 d o B b e e 2 s
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28
29
29
29
30
30
31
31
31
32
32
33
33

35
35
35

36
36
37
37
38
38
38
39

40
40
40
41
41
42
42
42
42

43
44
44

45
45



Page
Scotch Christmas Cookies . ., ., . . . ., . G g6 0
Molasses Gingersnaps . . . . . . ., ... .. ...
CongoSquares._.............. 3.
Penuche CookieBars . . , . . . ... ... N Q.p
Cheregies.....................
Honey-Nut Filling for Cookies. . . . . .., . . . 5 O
OrangeDelightCake................
OrangeLayerCake.............. A 'G
BlackJoeCake . . . . . . ... . ... . wiie
Spice Cake Mild) . . . . . . ..., ..., .....
Campbell's Tomato Soup Dessert . . . . . . 5 D o

DESSERTS
Orange Pudding . . . . . . .. .. ... 500 0
Lemon Cake Top Pudding. . . ., . . . . 5000
Paradise Pudding . . . . ..., ... ..
JelloFrappe...................
CherryPudding.................
Peanut Brittle Surprise . . . . . . 000 08 0 oen
SeaFoamSauce............,.....
Steamed Cranberry Pudding . . . . . . . . . . e
JELLY, CANDY, PRESERVES

Raspben'yjam................... 55
SeaFoam., . . . . . .. iy 55
Brazil Nut Brittle. . . . . . .. ... ..... . 55
Sherry Pralines. « + o v v v o v . v . . .. 55
Ca ramme L8 s A O C 56

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

-D- Pittsburgh, Pa,
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