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DORA LEVITAN MEMORIAL
Gift of
MORTIMER LEVITAN

FOREWARD

The Friendship Club is an inter-
racial women's sceial club, It was
founded two years ago in Madison
by a group of Negro and white

| women, who felt that in developing
st mutual understanding emong them=
selves, they were thus answeri
a most grave result of segregation -
ignorance.

In the course of ita short
history, the club has brought to-
gether white, Negro, Chinese,

ewish, Catholic and Protestant
womens working and professional
women, students and teachers,
mothers and housewives,

In informal gatherings, at our
pot-luck suppers, sewing bees, teas
and coffee hours, the women of the
Friendship Club have Eﬂinsd insight
into each others problems and re-
affirmed their confidence that if
people of different racea, creeds
and national origins would but

| - hawve the opportunity to know and
appreciate each other, it would be
a Eong step forward towards solving
v, some of the trying problems which
face us all,

This little book is a token of
our friendship and faith in each
other and in all pecple.

1951 Madison, Wisconsin

FOREWARD

The Friendship Club is an inter-racial women's social club. It was founded two years ago in
Madison by a group of Negro and white women, who felt that in developing mutual

understanding among themselves, they were thus answering a most grave result of segregation—
ignorance.

In the course of its short history, the club has brought together white, Negro, Chinese, Jewish,
Catholic and Protestant women; working and professional women, students and teachers,
mothers and housewives.



In informal gatherings, at our pot-luck suppers, sewing bees, teas and coffee hours, the women of
the Friendship Club have gained insight into each others problems and re-affirmed their
confidence that if people of different races, creeds and national origins would but have the

opportunity to know and appreciate each other, it would be a long step forward towards solving
some of the trying problems which face us all.

This little book is a token of our friendship and faith in each other and in all people.
1951

Madison, Wisconsin
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2@ goft . bread crunbo
374 0 water
1 1b., ground beef
6 T.dried nilk
1 egg - slightly boation
2°T mincced onlon
11/2 ¢t salt
1/4 ti nutmeg
B t cr

Cilour
1/4 G fat
2°C milk
1 it selt’
1/4 t nutmeg
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SWEDISH MEATBALLS

Sosk breed in water. Add to

meobs Sprinkle dricd milk
over this. Blond thoroughlyrs

Add reost. of ingredicnte (BX--
ccpt £lour and fat)e

¥eolke 1" meatbells; roll im
flour; brown in fat. Reomove
from skillct.

Add fot to pan to meke 4 Tl
Combine 2 T: cornstarch with
amall emount of milk to make
panete, 4dd milk to 2 C.

4dd seasoning ond add mix-
turc to melted fat., Cook
over low hcv.g,“s&i;ring. ggﬁ;
stantly until clk. e
pectballs to grevy ond reheat.
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SWEDISH MEATBALLS

2 C soft bread crumbs
% C water

1 1b. ground beef

6 T dried milk

1 egg—slightly beaten
2 T minced onion

1Y% t salt

% t nutmeg

Y6 t pepper

Y C flour

Y, C fat

2 C milk

1t salt

% t nutmeg

Soak bread in water. Add to meat. Sprinkle dried milk over this. Blend thoroughly. Add rest of

ingredients (except flour and fat).

Make 1" meatballs; roll in flour; brown in fat. Remove from skillet.

Add fat to pan to make 4 T. Combine 2 T. cornstarch with small amount of milk to make paste.

Add milk to 2 C.

Add seasoning and add mixture to melted fat. Cook over low heat, stirring constantly until thick.

Return meatballs to gravy and reheat.

-

.

2 ats (sp chickens)
2 ﬁ?\%ﬁ onions sliced
2 cloves garlie

6 large tomatoes

6 sweet green gappars
2 or 3 sprigs thyme

2 sprigs }f;arsley

1 bay lea

2 T butter

2 T flour

2 C stock or water
gsalt

pepper

A

CREOLE CHICEEN

Disjoint chicken, season well
with salt and pegper. Cook
chicken in melted butter until
brown all over. Add onion and
brown lightly, Sprinkle with
flour, mix and cook until
flc-ui- 1'.1:1:;«*?11]::5l . Agd alﬁedand
tomatoes, chopped garlic
herbs an& peppers. Cover and
pimmer for minutes, Add
hot stock or water, season
hi with salt and pepper
simmer for 45 minutes
more, Serve pieces of chicken
with sauce poured over them,
Serve with rice.




CREOLE CHICKEN

2 poulets (spring chickens)
2 large onions sliced

2 cloves garlic

6 large tomatoes

6 sweet green peppers
2 or 3 sprigs thyme

2 sprigs parsley

1 bay leaf

2 T butter

2 T flour

2 C stock or water

salt

pepper

Disjoint chicken, season well with salt and pepper. Cook chicken in melted butter until brown all
over. Add onion and brown lightly. Sprinkle with flour, mix and cook until flour browns. Add
sliced tomatoes, chopped garlic and herbs and peppers. Cover and simmer for 20 minutes. Add
hot stock or water, season highly with salt and pepper and simmer for 45 minutes more. Serve
pieces of chicken with sauce poured over them. Serve with rice.

F i

CLEESL DAKE

ut in pleces Greope a deep baking dish.
33?%; 2§§§§a3 g Cover botton 'r;it.h a layer of
cheese grated or aliced (any bresd, tlhen cheese eand :)'nifm.
srocess cheese although Alternste layers ending with
Swiss cheese 1ls best) tresd. Eeat egg, milk and
aiik ok Rt A1L iatues ias
Te., il D ™
22%5 Abontsdibl fﬁl helf the dish. Bake in
pepper moderete-hot oven about 45

minutes or until browme.

h —— e ———

CHEESE BAKE

stale bread cut in pieces

onion chopped

cheese grated or sliced (any process cheese although Swiss cheese is best)
1-2 eggs

milk (about 1 C)

salt

pepper

Grease a deep baking dish. Cover bottom with a layer of bread, then cheese and onion. Alternate
layers ending with bread. Beat egg, milk and seasoning. Pour slowly over layers. Milk mixture
should fill half the dish. Bake in moderate-hot oven about 45 minutes or until brown.



8158 CEFEEZSE 11T

1-g" pie shell i'ix egg yolks, cheese, milk
1/2-1/4 1b. swiss cheese corngtarch end seasoning. Add
grated stiffly beeten egg whiles.

1-2 eggs separated Lour into unbaked ple ghell
1 t cornstarch and bake until brown. About
10 milk 1/2 hour.,

Variations:

a) An onion sauteed in fat may be edded to the cheese mixture.

b) EFfe sghell may be lined with sliced tomatoes.

SWISS CHEESE PIE

1-9" pie shell

Y%-Ya 1b. Swiss cheese grated
1-2 eggs separated

1 t cornstarch

1 C milk

Mix egg yolks, cheese, milk, cornstarch and seasoning. Add stiffly beaten egg whites. Pour into
unbaked pie shell and bake until brown. About % hour.

Variations:

a) An onion sauteed in fat may be added to the cheese mixture.

b) Pie shell may be lined with sliced tomatoes.

)

BACON AFD BTFF BURGFRS

b slices bacon Combine all the ingredients
1l 1b. ground beef except the bacon, mixing well,
2 T chopped onlon Pat the mezt into a roll and
1 egg, beaten 8lice one inch thick, Trap
C sharp cheese each slice with & strip of bacon
- gratad fastening with a toothpick. Broil
1¢ T catsup or pan broil 5 minutes on each
1¢ T “orecestershire side.
£ sauce
2 t salt
1 t pepper

BACON AND BEEF BURGERS

5 slices bacon

1 1b. ground beef

2 T chopped onion

1 egg, beaten

% C sharp cheese grated
1% T catsup

1% T Worcestershire sauce



Y t salt
Ya t pepper

Combine all the ingredients except the bacon, mixing well. Pat the meat into a roll and slice one
inch thick. Wrap each slice with a strip of bacon fastening with a toothpick. Broil or pan broil 5
minutes on each side.

RUKI YAKI (Japanese beef & vegetables)
Fry meat and vegetables sliced
very thin in fat in szucepan
until brovn, Moisten with
stock, add suger ond soy

1 lb. beef cut in thin
strips and pounded flat
(sirloin is excellent)

green onions

cele spuce ond let simmer for
wateggrass 15 - 20 minutes or until
leeks buef is tender. Serve over

any of the above vegetables dry rice.

plus eny other vegatubles

may be uscd except starchy

ones like potatoes

1 T sugar

1 T soy scuce

fat for frying

4 - 1 C beef stock or
bouillon

pork or chickun
mey be substituted
for beefl

note:

SUKI YAKI (Japanese beef & vegetables)

1 1b. beef cut in thin strips and pounded flat (sirloin is excellent)

green onions

celery

watercress

leeks

any of the above vegetables plus any other vegetables may be used except starchy ones like
potatoes

1 T sugar

1 T soy sauce

fat for frying

%-1 C beef stock or bouillon

Fry meat and vegetables sliced very thin in fat in saucepan until brown. Moisten with stock, add
sugar and soy sauce and let simmer for 15-20 minutes or until beef is tender. Serve over dry rice.

note: Pork or chicken may be substituted for beef

P :

ORANGF MFAT LOAF

Combine egg, milk, salt, pepper,

1 egg

1/2 C milk

1l onion chopped

2 t salt

1 t pepper

1 T vorcestershire
Bauce

1% ¢ bread crumbs

# 1b. ground beef

% lb. ground pork

+ 1b, ground wveal

10-12 orénge sections

T sugar

T light corn syrup

T orange juice

x|

[

liorcestershire sauce,bread crumbs
and meat. Mix well; shape into
Yoaf about 7 inches long and

2 inches high in greessed baking
pan, fut slits across top of
loaf and tuck in orange sections.
Combine orange juice, sugar and
corn syrup. Pour over top of
loef, reserving 1/3 to use for
basting, Bake in moderste oven

about 1 hour, basting often.




ORANGE MEAT LOAF

1 egg
3 C milk

1 onion chopped

2 tsalt

Y. t pepper

1 T Worcestershire Sauce
1% C bread crumbs
% 1b. ground beef

% 1b. ground pork

% 1b. ground veal
10-12 orange sections
2 T sugar

2 T light corn syrup

2 T orange juice

Combine egg, milk, salt, pepper, Worcestershire sauce, bread crumbs and meat. Mix well; shape
into loaf about 7 inches long and 2 inches high in greased baking pan. Cut slits across top of loaf
and tuck in orange sections. Combine orange juice, sugar and corn syrup. Pour over top of loaf,
reserving % to use for basting. Bake in moderate oven about 1 hour, basting often.

I SPAGHRTITI WITH GARLIC & OIL l

# = 1 1b. spaghetti Boil spaghetti in plenty of water
4 - 5 T olive o0il so that strands are well sep-

3 - 4 cloves garlic arcted from ecch other, Cook

solt until tender but still firm. Do
PERppET not breck the stronds of spaghettl
parsley znd do not overcook. Drain cooked
boiling woter spighetti in a colander. Put

spoghetti in o frying pan with
o0il in which the garlic has been
browned. Sprinkle with salt,
pepper ond persley, Mix well &
let simmer o few minutes over
low he:t. Scrve on hot platter

SPAGHETTI WITH GARLIC & OIL

Y%-1 1b. spaghetti
4-5 T olive oil
3-4 cloves garlic
salt

pepper

parsley

boiling water

Boil spaghetti in plenty of water so that strands are well separated from each other. Cook until
tender but still firm. Do not break the strands of spaghetti and do not overcook. Drain cooked
spaghetti in a colander. Put spaghetti in a frying pan with oil in which the garlic has been
browned. Sprinkle with salt, pepper and parsley. Mix well & let simmer a few minutes over low
heat. Serve on hot platter.
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1 stewing hen cut in
pleces

1 large onion choppe

4 bay leaves

4 whole clovas

1 can tomato soup

salt & pepper

PICFD CHICKEN ETFY

ake a layer of the onion in
the bottom of & larze sauce-

d pen. Put the spices on the
onion and then the pieces of
chicken. Pour a cen of tomato
soup over the tor. BEring to a
boil and reduce flame so- that
~hicken cooks slowly, "hen
shicken is tender and browmed
remove spices And use gravy
over rice or potatoes. Gravy
should be salted before
serving.

SPICED CHICKEN STEW

1 stewing hen cut in pieces
1 large onion chopped

4 bay leaves

4 whole cloves

1 can tomato soup

salt & pepper

Make a layer of the onion in the bottom o

over rice or potatoes. Gravy should be sal

F

f a large saucepan. Put the spices on the onion and then
the pieces of chicken. Pour a can of tomato soup over the top. Bring to a boil and reduce flame so
that chicken cooks slowly. When chicken is tender and browned remove spices and use gravy

ted before serving.

4 pmall veal tongues
2"bey leaves

1l onion

% clovee

VEAL TONGUE

Boll tongue until tender.
Teke out of Jjulece and remove
outor skins 7Fut back in
Juice, add asalt =nd pepper,
bay leaves, onlona and cloves.
Cook 1/2 hour.

— --—‘—J

VEAL TONGUE

4 small veal tongues
2 bay leaves

1 onion

3 cloves

Boil tongue until tender. Take out of juice and remove outer skin. Put back in juice, add salt and

pepper, bay leaves, onions and cloves. Cook ¥z hour.




CHINESE CEICEEN

1 small ckieken, cut into Brown chicksn in hot pan quiekly.
sorving pleces Let chicken simmer in pan with

Sauce gauce for 3/4 hour or until

1 1" chopped Dow See tender. £Saute green peppers and

11/2 't chopped garlic oeg in encther until
11/2 t ealt r. OGeagon to taste. Add
2 T 80y sauce cooked chicken. Thicken

1/2 @ water gravy if desired.

Note: beef or pork may bo substituted for chicken.

Dow Boe, a chincec splce may be purchased ln Chinese lm-
porting shops or in some restaurants.

CHINESE CHICKEN

1 small chicken, cut into serving pieces
Sauce

1 T chopped Dow Soo
1% t chopped garlic
1Y% t salt

2 T soy sauce

% C water

Brown chicken in hot pan quickly. Let chicken simmer in pan with sauce for % hour or until
tender. Saute green peppers and tomatoes in another until tender. Season to taste. Add cooked
chicken. Thicken gravy if desired.

Note: beef or pork may be substituted for chicken.

Dow Soo, a Chinese spice may be purchased in Chinese importing shops or in some restaurants.

POT ROAST IN PRESSURE COOKER
Chuck roast, round bone Brown meat well on 2ll sides in

or blade fat. Add other ingredients and

1l onion sliced cook 20 minutes per pound at

2 T water 15 {ounﬁs pressure, Let stand

salt at least 8 hours before using.
epper

? gay leat (op) Thicken gravy if desired,

fat

potatoes

carrots

POT ROAST IN PRESSURE COOKER

Chuck roast, round bone or blade
1 onion sliced

2 T water

salt



pepper

1 bay leaf (op)
fat

potatoes
carrots

Brown meat well on all sides in fat. Add other ingredients and cook 20 minutes per pound at 15
pounds pressure. Let stand at least 8 hours before using. Thicken gravy if desired.

£
LIVER ANT RICF
1 1b. beef, calf or lamb Cut liver into small pieces,
liver Brovn the liver and sliced
1 mecdium sized onion onion quickly in hot fat.
£ T savory fat (bacon fdd the cornstarch to & little
or chicken) of the bouillon and mix to
2 t soy ssuce : a smooth paste, Add to the
sglt & pepper to taste rest of the bouillon and cook
1= T cornstarch until thick &nd clear. idd
1 C bouillon the soy sauce and seasoning,
then the browned liver and
onion. Serve over dry rice.
- = S ——— |

LIVER AND RICE

1 1b. beef, calf or lamb liver

1 medium sized onion

2 T savory fat (bacon or chicken)
2 t soy sauce

salt & pepper to taste

1% T cornstarch

1 C bouillon

Cut liver into small pieces. Brown the liver and sliced onion quickly in hot fat. Add the cornstarch
to a little of the bouillon and mix to a smooth paste. Add to the rest of the bouillon and cook until
thick and clear. Add the soy sauce and seasoning, then the browned liver and onion. Serve over
dry rice.

CREAM PEAS & TUNA FISH

3 T butter Moke crcam sauce and cook untdl
2°TTflour thickenod. Add tune and pees.
2 C warm milk Serve on toast

1 cen tuna fish

1l G pesns

toast

CREAM PEAS & TUNA FISH



3 T butter

2 T flour

2 C warm milk
1 can tuna fish
1 C peas

toast

Make cream sauce and cook until thickened. Add tuna and peas. Serve on toast.

__T

VEAL FPAFRIEA

Erown onlons: & mushrooms in
il =nd remove from skillet.
Brown veel -- (cut.up in scrving
size plcocs) Roturn onlons
and mushrooms to skillot.

Add sour crcam & scasorrings.
Bimmer Z0 minutcs.

If sour crcam too thick, thin
with milk., NMake sweet crecam
pour with few drope: vinegari
If cemned mushrooms: uscd, use
Julicc in gravy.

27 1ba. bonelegs veal
steak -- pounded
paper thin

1 1b. mushrooms:

1 medium cnilon

2°T7 salad olil

VEAL PAPRIKA

2 1bs. boneless veal steak—pounded paper thin
1 1Ib. mushrooms

1 medium onion

2 T salad oil

Brown onions & mushrooms in oil and remove from skillet. Brown veal—(cut up in serving size
pieces). Return onions and mushrooms to skillet. Add sour cream & seasonings. Simmer 20
minutes. If sour cream too thick, thin with milk. Make sweet cream sour with few drops vinegar.
If canned mushrooms used, use juice in gravy.

SPAGHETTI ™ITH MEAT RAUCE
IN PRESRURE COOKFR

SPAGHETTI WITH MEAT SAUCE IN PRESSURE COOKER

1 1Ib. hamburger
1 onion chopped

1b. hemburger
onion chopped
can tomoto pnste
cnns tomrto souce
green pepper chopped
% T Worcestershire
souce

Tt et TV et el et

salt
pepper

2 by leaves

e

Mcsh the meat with a fork.

#dd onion, green pepper,
paste, scuce, spices cnd
ennk ot 15 pounds pressurc
for 10 minutes. It is best
to cdd selt end pepper ofter
conking to taste. Remove
boy leaves, Serve mect
souce over conked speghetti.
This moy be mode earlier
one reheated when ready to
use but long simmering is
not necossnry.

4




1 can tomato paste

2 cans tomato sauce

1 green pepper chopped
1% T Worcestershire sauce
salt

bepper

2 bay leaves

Mash the meat with a fork.

Add onion, green pepper, paste, sauce, spices and cook at 15 pounds pressure for 10 minutes. It
is best to add salt and pepper after cooking to taste. Remove bay leaves. Serve meat sauce over
cooked spaghetti. This may be made earlier and reheated when ready to use but long simmering

is not necessary.

—

BAKED SNAYrER CUBA

french dreseing (marinsde) Marinate a big snapper or any’

1/3 G lime juice beking fieh in 1 cup of the

2/3 C olive oll french dressing for 4-6 houras

1T soy szuce If fieh 1s split for stuffing,

dash garllec salt merinate the inside of the

dash fresh ground black fish too. BStuff with bread
pepper stuffing if desired.

Bake at 4#50° for 5-6 minutes or until well sexared, brush
plenty of the marinade over the fish. Cover and bake un=
til tender, basting with the marinsde freqguently.

A little basil or thyme or crughed bay leaves may be
edded to the fish before baking.

This is a recipe from Havana, Cuba.

BAKED SNAPPER CUBA

french dressing (marinade)

% C lime juice

%3 C olive oil

1 T soy sauce

dash garlic salt

dash fresh ground black pepper

Marinate a big snapper or any baking fish in 1 cup of the french dressing for 4-6 hours. If fish is
split for stuffing, marinate the inside of the fish too. Stuff with bread stuffing if desired.

Bake at 450° for 5-6 minutes or until well seared, brush plenty of the marinade over the fish.
Cover and bake until tender, basting with the marinade frequently.

A little basil or thyme or crushed bay leaves may be added to the fish before baking.

This is a recipe from Havana, Cuba.
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LABAGIE.

2 T:oll Heat oll. Brown hambubger and
1l 1b. hamburger - crumblod gerlic, Add saucc and scepom--
2 clovee: gerlle - crushed ings. Simmer until thickened

2 8 oz. cons tomato (20 = 30 minutcs) Cook noodlea
pauce in water with e littlc oll
11/2 ¢ s2lt; 1/4 t pepper about 15 minutes (until tender)
1/2 t orgene Fill casscrole with alternate
1/2 1b. lesegne noodles: layers:
mezzarells- cheeas. (1/2. 1b) noodles.
sliced mazzarclla chccee
3/4% 1b, cottege checse cottage checse
parmesan checee. - grated meat sauce

parmesan chcesc
End with meat ssuce end parme-
san checss. Bake in oven 375°
15-20 minutess

LASAGNE

2 T. oil

1 1b. hamburger—crumbled

2 cloves garlic—crushed

2 8 oz. cans tomato sauce

1Y% t salt; Y4 t pepper

% t oregano

% 1b. lasagne noodles
mazzarella cheese (¥ 1b) sliced
% 1b. cottage cheese

parmesan cheese-grated

Heat oil. Brown hamburger and garlic. Add sauce and seasonings. Simmer until thickened (20-30
minutes). Cook noodles in water with a little oil about 15 minutes (until tender). Fill casserole
with alternate layers:

noodles
mazzarella cheese
cottage cheese
meat sauce
parmesan cheese

End with meat sauce and parmesan cheese. Bake in oven 375° 15-20 minutes.

—

SQUAW CORN
1l cen corn Fry hamburger crumbling it
1 1b, hamberger while it cooke, then add onions
1/2 greon pepper and diced grecn peppers Fry.
1/2 onion Add corn and tomatocs. ESoason
salt. & pepper to tasteo.

1l can tomstocs

SQUAW CORN



1 can corn

1 1b. hamburger
%2 green pepper
% onion

salt & pepper

1 can tomatoes

Fry hamburger crumbling it while it cooks, then add onions and diced green pepper. Fry. Add
corn and tomatoes. Season to taste.

—q

BEEF FORCUEINE

1 1b. hamburger Fry in fat untll browm, thom
1l C cooked rice add tomato pastc and water.
2 t cateup Cook until donce

1/2 onion dieccd

1l egg

1l can tomato paste
1 can weter

BEEF PORCUPINE

1 1b. hamburger

1 C cooked rice

2 t catsup

% onion diced

1 egg

1 can tomato paste
1 can water

Fry in fat until brown, then add tomato paste and water. Cook until done.

I B |

CREOLE JAMBALAYA WITH SAUSAGES

1C rice Cook rice and let atand so that

i 1b, or more sausages the water will avagnrgte and the

1 large onion rice will be dry. Chop onion and

1 clove garlic garlic and fiy o a light golden
1b, tomatoes colour in btuiter. Quarter the
chilli pepper tomatoes and add to the onion,

salt crushing them to extract the juice.

pepper Fry the seausages separately and

cayenne when dene cut in 2 inch lengths,

butter Put the cooked rice in a deep N

add the fried onion, garlic angan

tomatoes, and the butter in which
they were cooked, Add the sauasages,
mix well, season with salt, pegper,
dash cayenne and finely choppe
chilli pepper. Cover and simmer
very gently for 30 minutes, stirring
often. Serve very hot.

CREOLE JAMBALAYA WITH SAUSAGES

1 C rice



% 1b. or more sausages
1 large onion

1 clove garlic

% 1b. tomatoes

% chilli pepper

salt

pepper

cayenne

butter

Cook rice and let stand so that the water will evaporate and the rice will be dry. Chop onion and
garlic and fry to a light golden colour in butter. Quarter the tomatoes and add to the onion,
crushing them to extract the juice. Fry the sausages separately and when done cut in 2 inch
lengths. Put the cooked rice in a deep pan, add the fried onion, garlic and tomatoes, and the
butter in which they were cooked. Add the sausages, mix well, season with salt, pepper, dash
cayenne and finely chopped chilli pepper. Cover and simmer very gently for 30 minutes, stirring
often. Serve very hot.

= Y

i S0UR CREAM VEAL STEW

3 1b boneless veal Fry onionss Remove from Patu
3 medium onione Try veal scasoned to taste,

5 T Tet Return onione snd odd stock
B r to taste and scosonings. Cover and

mticr obout 2 houra. Add
i cook until tender 4 po=

(beef boull-
ce & waber) e

tatocs ~nd mushroons. 4dd
80Ur er just before
serving snd nest long e-

nough for therough blending.

2
C aour creoon
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SOUR CREAM VEAL STEW

3 Ib boneless veal

3 medium onions

3 T fat

salt & pepper to taste
1 gt. stock (beef bouillon cubes & water)
stalk celery

sprig parsley

pinch thyme

4 medium potatoes

% gt. mushrooms

1 C sour cream

Fry onions. Remove from fat. Fry veal seasoned to taste. Return onions and add stock and
seasonings. Cover and simmer about 2 hours. Add and cook until tender 4 potatoes and
mushrooms. Add sour cream just before serving and heat long enough for thorough blending.
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e i NIUT LOAFR

|
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| .15 1b. ground beef - c;ute onisn in bi con
4 1b ground pork f: t

j " ¢ er:cker or dry bre:d crumbs Chop erisp boeon rige

| 1 esg rombine other ingrec-
= strirs bro ned banon ‘ents :

| 1 mediuwa snion, chonped Ad onion ¢nd chopped

sm 11 e.n tom to srune brcon

Brke in moder: te oven
(2507) far nne hour

LIVER AND ONIONS

Soek 1 1b, of liver in enough milk to cover for one hour.

Seute one largs onion sliced into rings.

Dip liver pieces in salted flour; fry on both sides until
brown; cover tightly end simmer for 20 minutes.

Gover with browned sautesed onion »ings and serve hot,

MEAT LOAF

1Y% 1b. ground beef
% 1b ground pork
% C cracker or dry bread crumbs

1 egg
2 strips browned bacon

1 medium onion, chopped
small can tomato sauce

Saute onion in bacon fat.

Chop crisp bacon fine.

Combine other ingredients.

Add onion and chopped bacon.

Bake in moderate oven (350°) for one hour

LIVER AND ONIONS

Soak 1 Ib. of liver in enough milk to cover for one hour.
Saute one large onion sliced into rings.

Dip liver pieces in salted flour; fry on both sides until brown; cover tightly and simmer for 20
minutes.

Cover with browned sauteed onion rings and serve hot.



CHILI VEAL

1 large onion Saute chopped onion &
2 green peppers groen peppers in bacon
3 lerge peoled tomatoes or fat,

1 large can tomstoes
1t salg Add tomatoes & season
1 t chili powder ing. Cock 15 mlnutes
2 C gravy or tomato soup

(condensed ) hdd gravy or dobpg

3 = 4 C plecos of cooked Cook 5 minutes

cold veal or pot roast
Add moet, Cook until
thoroughly heatod.

Serve on broad noodles
or ricg

CHILI VEAL

1 large onion

2 green peppers

3 large peeled tomatoes or 1 large can tomatoes
1t salt

1 t chili powder

2 C gravy or tomato soup (condensed)

3-4 C pieces of cooked cold veal or pot roast

Saute chopped onion & green peppers in bacon fat.
Add tomatoes & seasoning. Cook 15 minutes.

Add gravy or soup. Cook 5 minutes.

Add meat. Cook until thoroughly heated.

Serve on broad noodles or rice.

MASHED-FOTATO~COATED MEAT. LOAF
L°§£ Grind peppor end onion. Add

lerge popper erumbss. Drein tomatoes and
1 large onion add (saving juice). Add
1 Q eracker crumbs peat. end scascning. Shape
3% @ tomatocs (No. 2k eanm), into loaf snd drcdge. Cover
1 1b: ground boel with baconsnicBake for 1 hour
1 1b ground pork at. 350°, Basto freguentdy”
1/2 t ealt with tomoto juicG.

t. paprika-

5 sllcesa bacon Tor potato conting: Cook
julce from tomatoos peeled potatocs in boiling
oteto-conting galtcd weter. Drain cnd

nedium potatocs magh well. 4Add margarine,
1/4 C mergarinc milk, salt, pcppor, nnd GgR
1/2 ¢ hot milk yolk. Best until fluffy.
salt & pepper Covor loaf complctely; brush
1 egg yolk with melted butter. Erown

in broilers

MASHED-POTATO-COATED MEAT LOAF

Loaf

3 large pepper
1 large onion
1 C cracker crumbs



3% C tomatoes (No. 2%z can)
1 1b ground beef

1 1b ground pork

Y t salt

Y t paprika

5 slices bacon

juice from tomatoes

Potato-coating

6 medium potatoes
% C margarine

% C hot milk

salt & pepper

1 egg yolk

Grind pepper and onion. Add crumbs. Drain tomatoes and add (saving juice). Add meat and
seasoning. Shape into loaf and dredge. Cover with bacon. Bake for 1 hour at 350°. Baste
frequently with tomato juice.

For potato coating: Cook peeled potatoes in boiling salted water. Drain and mash well. Add
margarine, milk, salt, pepper, and egg yolk. Beat until fluffy. Cover loaf completely; brush with
melted butter. Brown in broiler.

BLINTZES

Batter

2 eggs

1 C flour

1%2 C milk
pinch salt
grease for pan

Filling

1-12 oz. dry cottage cheese
1 egg

1 T melted butter

1 t sugar

salt to taste

pinch pepper

Pour batter into small frying pan (8"), so that batter just covers bottom of pan. Cook over low
heat until set and dry but not brown. Turn sheets of batter out on towel until filled. Pancakes
should not be thicker than three sheets of paper.

Filling: Mash cheese well or put through sieve. Add other ingredients. Put T of filling on a
pancake, roll, tuck in ends to make envelope, fry in butter or shortening (veg.). Blintzes filled or
unfilled keep well in refrigerator until fried. Can be served with sour cream or sprinkled with



sugar.

HOT SLAW—GERMAN CABBAGE

1 small head cabbage

4 T diced bacon cooked to light brown
Y% C hot water

2-3 t sugar

2 T vinegar

salt and pepper

Steam cabbage, bacon and hot water over low heat for twenty minutes. Add more water if
necessary. When done add the sugar, vinegar, salt & pepper. Simmer for 5 minutes more with
cover on.

SPINACH PANCAKES

2 C cooked spinach, well drained

1 egg, beaten

Y t salt

Ya t pepper

Ya-%> C cracker meal, flour or bread crumbs
shortening

Mix all the ingredients together except for the shortening, adding the cracker meal last. Add



enough cracker meal so that the mixture will hold its shape. Drop by tablespoon into hot
shortening until brown and crisp on the surface.

ITALIAN SQUASH OR EGGPLANT

1 medium egg plant

1 medium summer squash

1 green pepper

2-3 tomatoes, sliced

Y C water (if vegetables not juicy)

dash of salt, pepper, cinnamon

handful of grated Swiss or Parmesan cheese
oil

Cut egg plant, squash and pepper in walnut-sized pieces (squash and egg plant may be
substituted for each other). Saute in salad oil. Sprinkle with salt, sugar, cinnamon. Add tomatoes,
and water if needed. Cover and cook over slow heat 20-30 minutes. Add cheese, cover and cook

for five minutes.

TURNIPS WITH CARAWAY SEEDS

1 medium sized turnip
1 t sugar

salt

caraway seeds



fat
1 C water

Cut turnips lengthwise into strips. Melt sugar in pan until brown. Add water at once. Add turnips.
Sprinkle with salt and caraway seeds. Add a piece of fat or butter. Cook for twenty minutes or
until done.

CARAWAY POTATOES

medium sized potatoes
salt

caraway seeds

oil

Scrub potatoes. Cut in half. Brush cut side with oil. Sprinkle with salt and caraway seeds. Put cut
side up in baking dish and bake tender.

DUTCH POTATOES

1 onion chopped

1T fat

3 medium potatoes cubed
2 T chopped parsley

salt & pepper

Brown onion in hot fat. Add potatoes, parsley, and seasonings. Barely cover with hot water. Cook
covered until potatoes are tender.



RAW POTATO PANCAKES (LATKES)

3 large potatoes grated

2 eggs

Y t baking pdr.

1 t salt

12 t pepper

cracker meal, matzo meal or flour
vegetable shortening or oil

Add all the ingredients to the grated potatoes, mixing well. Add enough cracker meal to absorb
the liquid from the potatoes so that the mixture can be dropped by the spoonful into hot fat or oil.
Fry until brown and crisp. The edges of the pancake should be very crisp and the inside soft.
Serve with applesauce or sour cream.

note: a medium-sized onion may be grated into the potatoes and the pancakes served with meat.

SALADS

Raw grated yellow turnips, carrots, or beets make a very good salad. For their dressing take oil,
vinegar (or lemon), a little milk or cream and salt. To turnips and beets add a few grains of
caraway seeds.

Any kind of raw vegetable, or chopped fruit can be put in a suitable flavor of Jello. Marshmellow
(chopped) is good mixed with fruit or celery.



MAYONNAISE

1 egg yolk

1 t salt

%45 C salad oil

2 T vinegar

1 t Worcestershire sauce

Put egg yolk into a small chilled bowl or saucer. Stir in salt. Add oil, a few drops at a time,
stirring vigorously after each addition. After a few additions more oil may be added. When the
mixture thickens add the vinegar alternately with the oil. Add the Worcestershire sauce last. If
the mixture should separate add another egg yolk a little at a time.

note: mayonnaise is easy to make if the oil & vinegar are well chilled.

SOUR CREAM DRESSING

1 C thick sour cream
2 C vinegar (scant)
1t salt

Y2 t pepper

1 T sugar

1 T celery seed (op)
dash paprika (op)

Mix all ingredients until well blended. Store in jar in refrigerator. Celery seed may be added for



variety. Very good on cabbage slaw.

CARROT CASSEROLE

1 C (heaping) mashed carrots cooked in salted water
1-2 C cracker crumbs

Y%-1 C diced cheese

1 small onion diced

Y4 C diced green pepper

1 C milk

salt

pepper

butter on top

Mix ingredients and place in greased casserole dish. Can be mixed several days ahead and
cooked as needed. For economy use maximum crackers, minimum cheese.

Bake for 1 hr.—325°

CARROT RING

1 C butter or Oleo (no other shortening)
Y% C brown sugar

2 C raw grated carrots

1%aCf



1 t baking pdr.

Y t salt

2 eggs

1 T lemon juice

1 T grated lemon rind

5 t soda, dissolved in 1 T hot water

Cream butter and sugar. Add ingredients in order given. Put in ring mold which is set in a bowl of
hot water. Bake in moderate oven about one hour.

DELICATE SPICE COOKIES
1 C sugar,white or brown

3/4 C shertening

Put ingredients together in
the order given. Mix thoroughly,

1 egg Pinch off pieces of dough the
2 0 flour size of e marble, Ronufn

2 t soda gramilated gugar.

1t =alt Bake at 350° ,12-15 minutes.
4 T molasses

1/2 t cinnamon

1/4 t ginger

1/4 t cloves

DELICATE SPICE COOKIES

1 C sugar, white or brown
% C shortening

1 egg

2 C flour

2 t soda

1t salt

4 T molasses

2 t cinnamon

Y t ginger

Y1 t cloves

Put ingredients together in the order given. Mix thoroughly. Pinch off pieces of dough the size of
a marble. Roll in granulated sugar. Bake at 350°, 12-15 minutes.

QUICK DOUGENUTS:

gream shortening and BUEAr,

3 71 shortening blond in opgss Sift dry ingros

5 5 ter--
2/3 G suger dients together end e.dd. al

o" egga, woll beaten fely witn milk to make dough
3'1?%'& gifted flour E%ﬁ cénsistency of niﬁcgit i
& ¢ veking pdr. dough (amount of flour ?%iurcdy
1t salt. Eog) Roll outi1/2 inch on 2 et
1/4 ticinnamon LOP board and cut with a dough

: s time
utter. Frya few at at
¥ R th decp hot fab (3609=3750).
2f3 e turning a8 8odn a: th;r g;%
uts rise to the top -
!f]a.t. when cool dust with con
footioner's SUgers




QUICK DOUGHNUTS

3 T shortening

%5 C sugar

2 eggs, well beaten
3% C sifted flour

4 t baking pdr.

1t salt

% t cinnamon (op)
Y t cloves (op)

Y t nutmeg

% C milk

Cream shortening and sugar, blend in eggs. Sift dry ingredients together and add alternately
with milk to make dough the consistency of biscuit dough (amount of flour may vary) Roll out 2
inch on a floured board and cut with a doughnut cutter. Fry a few at a time in deep hot fat

(360°-375°) turning as soon as the doughnuts rise to the top of the fat. When cool dust with
confectioner's sugar.

BEN/N! CIKF

- Cream shortening & suger; odd
1 g iﬁgﬁ:‘mmg eges & wvenills #nd beat well.
> @ brovn suger pdd sifted dry ;ngreﬂlf—:nF

P eggs vwell becten glternctely *1th sour m%-k &
1 % venille extrict banens muln, berting tell

£ € flour ¢fter erch cddition. Beke

= t grlt in greesed 6% - 102 inch

< t =odi loef pen in ¢ woderste nven
1 ¢ sour milk for 50 minutes. Frost with
1 C benen: wulp meshed nut frosting.

BANANA CAKE

% C shortening

1 C sugar

% C brown sugar

2 eggs well beaten

1 t vanilla extract

2 C flour

Y t salt

% t soda

Y1 C sour milk

1 C banana pulp mashed

Cream shortening & sugar, add eggs & vanilla and beat well. Add sifted dry ingredients
alternately with sour milk & banana pulp, beating well after each addition. Bake in greased
6%2-10% inch loaf pan in a moderate oven for 50 minutes. Frost with nut frosting.



HONEY CAKE

1 C honey,or molasses or Heat sugar and honey., Sift dry
corn sirup(or any de- ingredients and spices. )
sired combination of Add warm sirup to dry ingredients.

these)

sugar

flour

baking pdr.
milk(or more)
chopped walnuts

QO

%

Add orange peel and nuts,Add
enough milk so that batter is thin
and can be poured easily,., Pour
into greased pan,layer or loaf.
Bake in slow oven for 45 minttes,
Increase heat somewhat for second

peel of one orange cub up half of baking, When done brush

fine

warm cake with sweetened milk

dash of cinnamon,cloves, and sprinkle with nuts {op.).

anise

Serve next day,slice thin.

This iz a Swiss recipe and uses mo eggs and little sugar,

HONEY CAKE

1 C honey, or molasses or corn sirup (or any desired combination of these)

3 T sugar
2 C flour

4 t baking pdr.

5 C milk (or more)

% C chopped walnuts

peel of one orange cut up fine
dash of cinnamon, cloves, anise

Heat sugar and honey. Sift dry ingredients and spices. Add warm sirup to dry ingredients. Add
orange peel and nuts. Add enough milk so that batter is thin and can be poured easily. Pour into
greased pan, layer or loaf. Bake in slow oven for 45 minutes. Increase heat somewhat for second
half of baking. When done brush warm cake with sweetened milk and sprinkle with nuts (op.).

Serve next day, slice thin.

This is a Swiss recipe and uses no eggs and little sugar.
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GOLDrY FROSIING

C sugar

t vinegor

¢ hot water

T butter

egg yolks

t boking pdr.
t orange Juice
t lemon juice
t

1 b 1 20 DO 10

2 C sugar

1 t vinegar

% C hot water
2 T butter

2 egg yolks

Combine sugor, vinegsr, water.
F??r & cooi until m% turc boils.
fover and cook without stirring
until syrup spins a threed 10
inches long. (232°F) Add butter.
Reat cgg yolks until thick.

pour syrup over the cgg yolks

in a2 fine stream, beating vig-

groted orange rind orously. Add baking powder

& flavoring. Beat with beater
until creamy. Store in re-
frigerator until needed. HMay
bc thinned with more fruit
Juiece if necessary

--------I----I-IIII-IIIIIIIIIIIIIII.

GOLDEN FROSTING




1 t baking pdr.

1 t orange juice

1 t lemon juice

1 t grated orange rind

Combine sugar, vinegar, water. Stir & cook until mixture boils. Cover and cook without stirring
until syrup spins a thread 10 inches long. (232°F) Add butter. Beat egg yolks until thick. Pour
syrup over the egg yolks in a fine stream, beating vigorously. Add baking powder & flavoring.
Beat with beater until creamy. Store in refrigerator until needed. May be thinned with more fruit
juice if necessary.

E0FT CHOCOLATF FROSTING

4 C sugar Mix suger, cornstarch and

12 T cornstarch salt. Cut chocolate inte

1 l-ounce sguare small pieces and add to
unsweetened chonolate sugar mixture. A&dd boiling

pinch salt water; cook until thick,

#.C water boiling Remove from heat; add butter
14 T butter or and vanilla. Spread on cake
margerine as a frosting or filling.

1 t vanilla flavoring Cen be used hot.

2 t rum extract (op)

SOFT CHOCOLATE FROSTING

% C sugar

1% T cornstarch

1 1-ounce square unsweetened chocolate
pinch salt

Y C water boiling

1% T butter or margarine

1 t vanilla flavoring

% t rum extract (op)

Mix sugar, cornstarch and salt. Cut chocolate into small pieces and add to sugar mixture. Add
boiling water; cook until thick. Remove from heat; add butter and vanilla. Spread on cake as a
frosting or filling. Can be used hot.

RANGER COOKIES

1l C shortening Crean shortening and sugar.
1 C white sugar Add the eggs and vanilla and
1l C brown sugar mix until smooth. Add flour
2 eggs which has been sifted with
1l t vanilla soda and baking powder and

2 C flour salt, Add oantmeal,cereal and
1 % soda coconut. Mold dough in balls
1/2 + baking powder soze of walnut and press

1/2 t salt slightly on cookie sheet, Bake
2 C oatmeal at 350 F. Large yield.

2 C Rice Krispies

1l C coconut




RANGER COOKIES

1 C shortening

1 C white sugar
1 C brown sugar
2 eggs

1 t vanilla

2 C flour

1 t soda

Y t baking powder
Y t salt

2 C oatmeal

2 C Rice Krispies
1 C coconut

Cream shortening and sugar. Add the eggs and vanilla and mix until smooth. Add flour which has
been sifted with soda and baking powder and salt. Add oatmeal, cereal and coconut. Mold dough
in balls size of walnut and press slightly on cookie sheet. Bake at 350 F. Large yield.

1 N

CHEZRRY PIE FILLING

2-2% T cornstarch Mix dry ingredients and fruit
2/3 C cherry juice juices, Cook until elear and
% O sug~r thick, HRemove from heat and
2 T buttcr add butter and cherries.
2 T orange julcc Fill pie shell and bake in
2 t lemon juice hot oven until pastry is
2 2/3 € drained sour " browned,
cherrica

Varintion: omit orange and lémon juice and use 1 %
vanilla and 4 t almond extract for
flavoring,substitute brown sugar for white,

after cherrics are added to the thickened
sauce,cook the eherries for about 5 minutes
and then cogl, The cooked cherries may be
shen put into 2 baked pie shell. Whipped
Aream can be put over serving or over the
whole cooled pie filling,.

CHERRY PIE FILLING

2-2% T cornstarch

%3 C cherry juice

% C sugar

2 T butter

2 T orange juice

2 t lemon juice

2% C drained sour cherries

Mix dry ingredients and fruit juices. Cook until clear and thick. Remove from heat and add butter
and cherries. Fill pie shell and bake in hot oven until pastry is browned.

Variation: omit orange and lemon juice and use 1 t vanilla and %2 t almond extract for flavoring.
Substitute brown sugar for white.

After cherries are added to the thickened sauce, cook the cherries for about 5 minutes and then
cool. The cooked cherries may be then put into a baked pie shell. Whipped cream can be put over
serving or over the whole cooled pie filling.



DFLICATE FRFNCH COOKIFE

3 1b. butter Mix butter, cheese, sugar &
lb, cream cheese salt until the consistance is
2 T sugar 1ike thick cream. pdd flour

1 %t salt and make a ball of the dough.
2 C flour Do not use eny liouids. "rap
nrsesmass in wax paper and towel znd put
1 egg beaten (with in the refrigerstor over night.
1 T water) (the dough keeps well for &
granulated sugar week) HRoll ocut 1/Z of the
chopoed nuts dough at a time. FEoll the

dough + inch thick and fold

over 4 times. Foll out again

2 inch thick and cut with

conkie cutter. DUip top surface
of cookies in beaten egg, sugar
and chopped nuts, Bake on greas=
ed sheet in hot oven until

puffed and brown. Remove care-
fully.

DELICATE FRENCH COOKIES

Y% 1b. butter

% 1b. cream cheese

2 T sugar

1t salt

2 C flour

Xk %k 3k k Xk k

1 egg beaten (with 1 T water)
granulated sugar

chopped nuts

Mix butter, cheese, sugar & salt until the consistance is like thick cream. Add flour and make a
ball of the dough. Do not use any liquids. Wrap in wax paper and towel and put in the refrigerator
over night. (the dough keeps well for a week). Roll out ¥5 of the dough at a time. Roll the dough %
inch thick and fold over 4 times. Roll out again Y4 inch thick and cut with cookie cutter. Dip top
surface of cookies in beaten egg, sugar and chopped nuts. Bake on greased sheet in hot oven
until puffed and brown. Remove carefully.

CRY B4BIES
C strong hot coffee Melt the butter with the
C molasses coffecz,idd suzar,molasses and
¢ sugar ths well beaten eggs. Sift the
C butter spices,flour,bakingpowder and
2 egEs goda, add to the liguid in-
1l t baking pdr. gredients,Beat well.Chill,
1 %t ginger Drop in tablespoonfuls on a
1 t nutmeg well buttered beking shect or
4 C flour pan. Bake 10 mimitgs in a
4 t soda moderate oven (350°F) Frost
while hot,Makes 4 dozen
Cry Babies,.

CRY BABIES

% C strong hot coffee
% C molasses

% C sugar

Y% C butter



2 eggs

1 t baking pdr.
1 t ginger

1 t nutmeg

4 C flour

% t soda

Melt the butter with the coffee. Add sugar, molasses and the well beaten eggs. Sift the spices,
flour, baking powder and soda. Add to the liquid ingredients. Beat well. Chill. Drop in
tablespoonfuls on a well buttered baking sheet or pan. Bake 10 minutes in a moderate oven
(350°F) Frost while hot. Makes 4 dozen Cry Babies.

STRABFERY DFSSFRT

1 package frozen Let berries defrost and drain

~ strawberries off the syrup. Vhip the cream

¢+ pint whipping creum with the sugar, vanilla and szlt.
1t vanille ¥ix the berries with the cream
dash salt snd put into the center of the

2 T powdered sugar ring of gelatine which hes been

unmolded onto o large platter.
strowberry gelotine in cut & slice of the gelotine snd
& ring mold top with the berries and cream.
ferve with smell cookies.

STRAWBERRY DESSERT

1 package frozen strawberries

Y pint whipping cream

1 t vanilla

dash salt

2 T powdered sugar

strawberry gelatine in a ring mold

Let berries defrost and drain off the syrup. Whip the cream with the sugar, vanilla and salt. Mix
the berries with the cream and put into the center of the ring of gelatine which has been
unmolded onto a large platter. Cut a slice of the gelatine and top with the berries and cream.
Serve with small cookies.

SCHENBELI

2 @ flour Cream sugar and butter. Add
1l ¢ sugar egge, beat well. Add lemorr
2 eggs peelings and julces Add
1/8 1t butter flour, beet well. KEnead
peelings of 1/2 lemon dough a-few times. Let

grated dough egtand in a cecol place
julce of 1 lemon for 1 hour. FHRoll out dough
fat for deep frying on- lightly floured board and

shape into rope like strips
around size of thumb., Deep
fry in hot. fat until brown.
Sprinkle with confcetioncr's
gugars Makes 50 --60.




SCHENBELI

2 C flour

1 C sugar

2 eggs

Y 1b butter

peelings of ¥ lemon grated
juice of 1 lemon

fat for deep frying

Cream sugar and butter. Add eggs, beat well. Add lemon peelings and juice. Add flour, beat well.
Knead dough a few times. Let dough stand in a cool place for 1 hour. Roll out dough on lightly
floured board and shape into rope like strips around size of thumb. Deep fry in hot fat until
brown. Sprinkle with confectioner's sugar. Makes 50-60.

{ r

STRUDFL
2% ¢ flour Sift flour & salt. Cut in butter,
1t salt add eges and water. Knead well, beat
2 eggs beaten or throw dough until it blisteps. Let
2 T butter stand in warm place under cloth for
# C wWarm water <0 minutes. Cover table with white
cloth ané flour it, FPull dough out
Filling on the cloth until paper thin. Spread
S € sliced on filling. HRoll as for jelly roll.
apples Grezse top. BRBake roll for 10 pinutes
1 T lemon rind at 4502, then for 20 minutes at 4000°,
grated Cool and slice.
1 € brown sugar
3 T melted butter
4+ C raisens
# C chopped nuts

STRUDEL

2% C flour

1 tsalt

2 eggs beaten

2 T butter

> C warm water

Filling

5 C sliced apples

1 T lemon rind grated
1 C brown sugar

3 T melted butter

% C raisins

% C chopped nuts

Sift flour & salt. Cut in butter, add eggs and water. Knead well, beat or throw dough until it
blisters. Let stand in warm place under cloth for 20 minutes. Cover table with white cloth and
flour it. Pull dough out on the cloth until paper thin. Spread on filling. Roll as for jelly roll. Grease
top. Bake roll for 10 minutes at 450°, then for 20 minutes at 400°. Cool and slice.



CARAMFLIZFD CUSTLFD

3 eggs

+ ¢ sugar

1/8 t salt

2 C milk, scalded

2 t vanilla extract
=1 C brovm sugar

Spread sugar (brown) in the
bottom of a baking dish. Pour
the following custard over it.
£dd sugar and salt to well beat-
en eggs. Stir in scalded rmilk
slowly. Add flavoring. Place
baking dish with custard and
brown sugar in & pan of Lot
weter and bake in o moderate
oven until firm. Cool cnd
invert onto ¢ platter. The
browmn sugar forms & caramel
sauce, TUse more or less brown
sugar depending on how much
scuce is desired.

CARAMELIZED CUSTARD

3 eggs

Y C sugar

Ys t salt

2 C milk, scalded
Y t vanilla extract
%-1 C brown sugar

Spread sugar (brown) in the bottom of a baking dish. Pour the following custard over it. Add
sugar and salt to well beaten eggs. Stir in scalded milk slowly. Add flavoring. Place baking dish
with custard and brown sugar in a pan of hot water and bake in a moderate oven until firm. Cool
and invert onto a platter. The brown sugar forms a caramel sauce. Use more or less brown sugar

depending on how much sauce is desired.

PEACH

Arrange clternate layers

of 3 layers of each:

1% C sliced peaches

4 ¢ light brown sugar

2 T hukter

8 ¢ caxe crumbs (last layer

SCALLOP

Over top pour # C evaporated
milk diluted with 1/4 C water.
Bake until brown. i

If canned peaches are used use
juice for sauce.

PEACH SCALLOP

Arrange alternate layers of 3 layers of each:

1% C sliced peaches

% C light brown sugar

2 T butter

2 C cake crumbs (last layer)

Over top pour % C evaporated milk diluted with Y2 C water. Bake until brown.




If canned peaches are used use juice for sauce.

{
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POPFY-SEED COOKIES

1 ghortening

1/2 C brown sugar

2 ¢ gramilated sugar
2 eggs,well beaten
1 C poppy eeed

17T vanilla

This is a very sweet cookl
richness is desired cut wh
7 dozen cookies,

to 3 cups.

Oream shortening,add sugar
graduslly and cream together
thoroughly.Add eggs,poppy-
seed and vanilla. Add flour
gifted with baking powder and
salt, Mix well, Shape stiff
dough into rolls,l# inches in
diameter.Wrap in waxed paper
and chill well or overnight.
Slice 1/8 inch thick, Bake on,
ungreased cookie sheet in 425
oven or until lightly browned.

e, If less sweetness and more
jte sugar to 1% cups and flour

POPPY-SEED COOKIES

4 C sifted flour

3 t baking pdr.

Ys t salt

1 C shortening

% C brown sugar

2 C granulated sugar
2 eggs, well beaten

1 C poppy seed

1 T vanilla

Cream shortening, add sugar gradually and cream together thoroughly. Add eggs, poppy-seed
and vanilla. Add flour sifted with baking powder and salt. Mix well. Shape stiff dough into rolls,

1% inches in diameter. Wrap in waxed paper and chill well or overnight. Slice % inch thick. Bake
on ungreased cookie sheet in 425° oven or until lightly browned.

This is a very sweet cookie. If less sweetness and more richness is desired cut white sugar to 1%

cups and flour to 3 cups. 7 dozen cookies.

ECONOMY ANGEL FOOL CAKE

1 ¢ {econt) ogg whiteo

11/4 C suger

1 C enke flour sifted 4
tinoe: (onee before
mensuring)

1 t cream of tartaer

1/2 € sclt

1t lomon extrecik
or 1/2 t vanille end

1/2 t elmond oxtr.
nutmeg if dosired

Bont cgg whites untdl stiff
with crosm of tartar and salts
With wire whisk fold 1n sifted
suger end flavering. Fold in
flour through slfter.

Bekc in ungreoascd chimney pan

&n hour or morc at 2509, or by
the new methed (1/2 hour at 4259)
until wire testcr comes out clean
Invert on chimney to cool.

Cut with vortiesl moticn with
very sherp lmife, wiping clean
after cach cut with moist cloth.

ECONOMY ANGEL FOOD CAKE

1 C (scant) egg whites



1% C sugar

1 C cake flour sifted 4 times (once before measuring)
1 t cream of tartar
% t salt

1 t lemon extract or Y2 t vanilla and % t almond extr.
nutmeg if desired

Beat egg whites until stiff with cream of tartar and salt. With wire whisk fold in sifted sugar and
flavoring. Fold in flour through sifter.

Bake in ungreased chimney pan an hour or more at 250°, or by the new method (2 hour at 425°)
until wire tester comes out clean. Invert on chimney to cool.

Cut with vertical motion with very sharp knife, wiping clean after each cut with moist cloth.

i K

PFEFFERNUESSE

ifted flour Combine eggs and brown sugar.
i;uctsgoda Add dry ingredients and mix,
1 t each:cloves,nutmeg,salt Shope into walnut-sizod balls
1/8 t cinnamon and put on greased baking
1/4 t black pepper sheet.Let stand overnight co=-
2 t anise seed vered with towel. Baxc‘EO to
4 eggs slightly beaten 25 minutes (350" ).Shake few
2 C%packe& brown sugar cookies at time in paper bag

with confecticner's sugar.
Keep tightly covered, Become
apofter the longer kept.

PFEFFERNUESSE

4% C sifted flour

% t soda

1 t each: cloves, nutmeg, salt
s t cinnamon

Y1 t black pepper

2 t anise seed

4 eggs slightly beaten

2 C (packed brown sugar)

Combine eggs and brown sugar. Add dry ingredients and mix. Shape into walnut-sized balls and
put on greased baking sheet. Let stand overnight covered with towel. Bake 20 to 25 minutes

(350°). Shake few cookies at time in paper bag with confectioner's sugar. Keep tightly covered.
Become softer the longer kept.



QUICK CHOCOLATE CAFE

1 € sour milk or buttermilk Dissolve sugar in milk,Add

1l C brown or white suzar egg and beat well, Melt choco-
1l egg late and shortening together.

2 sq baking chocolate Add other ingredients in order
2 T shortening given beating well after each

1 t vanilla addition. Bake in mopderate

1 t baking soda oven in greased 8" baking pan

1% ¢ flour or in cupcake tins.

QUICK CHOCOLATE CAKE

1 C sour milk or buttermilk
1 C brown or white sugar

1 egg

2 sq baking chocolate

2 T shortening

1 t vanilla

1 t baking soda

1Y%, C flour

Dissolve sugar in milk. Add egg and beat well. Melt chocolate and shortening together. Add other
ingredients in order given beating well after each addition. Bake in moderate oven in greased 8"
baking pan or in cupcake tins.

GERMAN. SWEET CHOCOLATE CAXE

1/2 C shortening Crcam shortcning and suger. Add
2 C browvm suger eEies  Beat well. Add chocolate,
2  cgzs and then milk and dry ingredi-
1 cakn Germein'a Sweet ents: altcrnatelys Bake in 3
Chocrlatc dissolved in 8" pans at 350° until tcster
1/2 & hot water comcs out clean.

1 C seur milk When eool lee with frosting.

it ] Frosting: Melt chocolate. Mix
1l C suger, ©gg, venilla, milk
end buttecr. Flece bowl thia
mixture in in pan of cold waters

Frosulag Add melted choecolete. Beat with
2 o%: biltior chocolate. rotary bestor until stiff,
2 ¢ puwdercd sugar For variation add 2 drops peppere-
1 ocgg mint oxtract.
1t vanille
1/4 € milk

1 T: goft: butter

GERMAN SWEET CHOCOLATE CAKE.

% C shortening

2 C brown sugar

2 eggs

1 cake Germain's Sweet Chocolate dissolved in Y2 C hot water
1 C sour milk with Y2 t soda

2% C flour

2 t baking pdr.

Y t salt



Frosting

2 oz. bitter chocolate
1 C powdered sugar

1 egg
1 t vanilla

%2 C milk
1 T soft butter

Cream shortening and sugar. Add eggs. Beat well. Add chocolate, and then milk and dry
ingredients alternately. Bake in 3 8" pans at 350° until tester comes out clean.

When cool ice with frosting.

Frosting: Melt chocolate. Mix 1 C sugar, egg, vanilla, milk and butter. Place bowl this mixture in
pan of cold water. Add melted chocolate. Beat with rotary beater until stiff. For variation add 2

drops peppermint extract.

LENON ERINGUE PIE

5 T corn starch Mix corn starch with ¢ C

2 C water water in top of double boiler,

1 C sugar Blend in sugar and salt,

1/4 t sa2lt Add remainder of water.Stir

3 egzs (sligthly beaten) constantly over low heat until

2 T butter mixzture boils,.Cover and cook

5 T lemon juice over boiling water 10 minutes.

2 t lemon rind Gradually pour hot mixture over
beaten cgg yolks.Stirring

Meringues: constantly return to double

Baat 3 egg whitea satiff, boiler and cook 2 minutes

adding 6 T sugar,Bake for longer.Remove from heat,add

15 minutes in 325 oven, butter lemon juice and rind,

After it has become brown ¥ix well and cool.Pour into

turn off oven and let cool 8" pie shell,

in oven.

LEMON MERINGUE PIE

5 T corn starch

2 C water

1 C sugar

Y t salt

3 eggs (slightly beaten)
2 T butter

5 T lemon juice

2 t lemon rind

Meringue:

Beat 3 egg whites stiff, adding 6 T sugar. Bake for 15 minutes in 325° oven. After it has become
brown turn off oven and let cool in oven.

Mix corn starch with Y2 C water in top of double boiler. Blend in sugar and salt. Add remainder of
water. Stir constantly over low heat until mixture boils. Cover and cook over boiling water 10
minutes. Gradually pour hot mixture over beaten egg yolks. Stirring constantly return to double
boiler and cook 2 minutes longer. Remove from heat, add butter, lemon juice and rind. Mix well
and cool. Pour into 8" pie shell.



SINGILE 8" PIE CRUST

10 flour Sift togethér flour and salt,.
4+ t salt Qut in shortening until it is
1/3 C shortening the size of poas,Sprinkle the
2 1/2 T water water over the mixture and

make into ball,Roll out on
floured board.Buil up fluted
edge and prick bottom with
fork to prevent puffing.guke
for 10=12 minutes in 475° oven.

SINGLE 8" PIE CRUST

1 C flour

2 t salt

% C shortening
2% T water

Sift together flour and salt. Cut in shortening until it is the size of peas. Sprinkle the water over
the mixture and make into ball. Roll out on floured board. Build up fluted edge and prick bottom
with fork to prevent puffing. Bake for 10-12 minutes in 475° oven.

CUICK LOMF C2KF

£ BEES . Beet eggs until very light

1 € suger vith rotery bester. fdd bok-
1l C flour ing poidder ond s:lt end mix

1 t beking pdr. iell. Helt shortening in hot
21 oselt milk end add £11 -t once to

7 C milk,sc alded egg mivture. Fold in flour.
7 T melted shortening Buke in pgressed lo:f pan in

£ moder: te oven until brovn.

QUICK LOAF CAKE

2 eggs

1 C sugar

1 C flour

1 t baking pdr.

Ys t salt

5 C milk, scalded

2 T melted shortening

Beat eggs until very light with rotary beater. Add baking powder and salt and mix well. Melt
shortening in hot milk and add all at once to egg mixture. Fold in flour. Bake in greased loaf pan
in a moderate oven until brown.



EFVFN-MIFUTF FROSTING IN THRFF MINUTFE

2 egg whites Place all ingredicnts except

1 © brovm sugar firmly wvenilla cxtrect in a doublc
packed boiler; mix well, Cook over

4 € water boiling water, beating with

dash salt beater until mnixture holds

1l t vanilla extract pecks, sbout 3 winutes., Bemove

from heat, add vanilla and beat
until of spreading consistency (not
usually necessery).

note: if wvery dark browvn sugar is used, orit the vanilla
since the frosting will have a caranecl taste. Use
the vanilla with yellow sugar.

SEVEN-MINUTE FROSTING IN THREE MINUTES

2 egg whites

1 C brown sugar firmly packed
% C water

dash salt

1 t vanilla extract

Place all ingredients except vanilla extract in a double boiler; mix well. Cook over boiling water,
beating with beater until mixture holds peaks, about 3 minutes. Remove from heat, add vanilla
and beat until of spreading consistency (not usually necessary).

note: If very dark brown sugar is used, omit the vanilla since the frosting will have a caramel
taste. Use the vanilla with yellow sugar.

ECONOMY EFCNGE CAKE.

& egg yolks Bent egg yolks until lemon colors
1 cup sugar ed. Add suger, hot water and
1/2 C hot' wator gtir until psugsr dissolved.
11/2 G ceke flour sift- B8ift dry ingredicnta into egg
od 4 times (once mixture, beating constently.
before measuring) Add flavoring, end bent five
2 t beking pdr. hundred timcs (2 or 3 minutes
1/2 t. s=lt on mixbrd}s
1t lemon extract Boke in chimney pen atl 3250
nutmeg if deslred 3509 for 45 minutcs or longer

until tester comcs out clooir.
Invert on chimncy to cools.
Gut. oa Angel food.

ECONOMY SPONGE CAKE

6 egg yolks

1 cup sugar

% C hot water

1Y2 C cake flour sifted 4 times (once before measuring)
2 t baking pdr.

Y t salt

1 t lemon extract

nutmeg if desired



Beat egg yolks until lemon colored. Add sugar, hot water and stir until sugar dissolved. Sift dry
ingredients into egg mixture, beating constantly. Add flavoring, and beat five hundred times (2 or
3 minutes on mixer).

Bake in chimney pan at 325°-350° for 45 minutes or longer until tester comes out clean. Invert on
chimney to cool. Cut as Angel food.

WHIPPED CREAM FROSTING

1l C whipping creom Mix eorcam with coffec or cocoz

2 t powdered coffoe or both. Add suger, one of the

4 T powdercd suger flavorings and sclt. Beat

4 t vanilla flevoring until stifi nnd usc to frost
or any kirnd of chocolate, white,

4 £ rum flavoring yellow, chiffon or sponge type
or enrke, Do not use with fruit

1 t almond flivoring flavorcd cakes.

4 ‘T 2ocoa

dash salt

note: The coffec & cocon makes o mochs flavored frosting.
This is a very stiff mixture and mey be thinned with
light crerm to make sprecding easier.
The coffec sléne, without cocov used on devil's
food cake is especisally good.
The cocos, without the coffce, makes a lightly
flavored chocolate frosting.

WHIPPED CREAM FROSTING

1 C whipping cream

2 t powdered coffee

4 T powdered sugar

% t vanilla flavoring

or

% t rum flavoring

or

Y t almond flavoring
4 T cocoa

dash salt

Mix cream with coffee or cocoa or both. Add sugar, one of the flavorings and salt. Beat until stiff
and use to frost any kind of chocolate, white, yellow, chiffon or sponge type cake. Do not use with
fruit flavored cakes.

note: The coffee & cocoa makes a mocha flavored frosting. This is a very stiff mixture and may be
thinned with light cream to make spreading easier.

The coffee alone, without cocoa used on devil's food cake is especially good. The cocoa, without
the coffee, makes a lightly flavored chocolate frosting.



PICKLED WATERMELON RIND

7 1bs. rind (skinned)
3% lb. gran. sugar
1 pt. white vinegar
% t oil of cloves

% t oil of cinnamon

Wash rind, and cut into desired size, 1"x1", or oblong. Cover rind with boiling water. Parboil in
this water until the rind can be pierced with a fork, but not too soft. Bring sirup, made of
remaining ingredients, to boil. Pour over drained rind. Cover tightly and put in cool place
overnight. In the morning drain off sirup, boil for few minutes and pour over rind again. Do the
same thing the next morning. On 3rd morning heat rind in sirup slowly until boiling. Fill sterilized
jars, cover with wax and seal.

CHEESE STRAWS

2 C flour

Ya t salt

% C shortening

1Y%, C grated cheese

2 t Worcestershire sauce
cayenne pepper

Sift flour and salt. Cut in shortening and grated cheese. Mix with Worcestershire sauce until
blended. Press into a ball and roll on floured board to ¥ inch thickness. Cut in strips about Y2



inch wide. Bake in hot oven 8-10 minutes until golden brown. Sprinkle very lightly with cayenne
pepper if desired.

CLAM DIP FOR POTATO CHIPS

1 clove garlic

6 0z. cream cheese

1 t Worcestershire sauce (op)
1 t lemon juice

% t salt

%2 C minced clams

1 T clam juice

Rub bowl with garlic. Blend cheese with seasonings. Add drained clams and juices. Chill.

ALL PURPOSE PASTRY

3 C flour

1 C vegetable shortening (not margarine)
2 T sugar

1t salt

Y%-% C ice water

Cut shortening into sifted dry ingredients. Add ice water and work quickly into a ball of dough.
Wrap in wax paper and towel and place in refrigerator.



Use as needed. Keeps indefinitely. Can be used for filled meat patties, fruit horns, pies etc.

WAFFLES

1 C flour

3 t baking pdr.

Y2 t salt

3 eggs separated

1¥4 C milk

% C melted shortening
1 C cornmeal

Mix and sift dry ingredients. Combine well-beaten egg yolks and milk. Add to flour mixture,
beating until smooth. Add shortening and fold in stiffly beaten egg whites. Bake in hot waffle
iron. Yield—6 waffles

HUSH PUPPIES

2 C corn meal

Y4 C flour

1 t baking pdr.

salt

1 T shortening (veq)

1 egg
milk to make dough



Mix ingredients and form into balls. Brown in deep fat.

BUTTERMILK PANCAKES

1 egg, beaten

1 C buttermilk

1 C flour

1t salt

3 t sugar

1 t soda dissolved in a little hot water
1 T butter melted

1 t baking pdr.

Add ingredients in order given, mixing well after each addition. Bake on hot, lightly greased
griddle.

BUCCELLATE (Italian Bread)

Y 1b. butter

1% C sugar

2 eggs separated
2% t baking pdr.

1 C milk

3% C flour

1 handful anise seed



1 t vanilla extract

Cream butter and sugar. Add egg yolks and beat well. Add milk and beat well. Mix in dry

ingredients. Add stiffly beaten egg whites and beat well. Bake in well greased pan at 350° until
brown.

BIRCHER MUES

for each serving

5 heaping teaspoons quick-cooking oatmeal (raw)

1 apple, banana or berries

1 T lemon juice

1 T sweetened condensed milk (or sugar & milk or honey & milk)
few chopped walnut meats

1 t wheat germ (op)

In each bowl put the oatmeal, and cover with water to moisten. Add grated apple, thinly sliced
banana, fresh berries or a combination of these. Add juice and milk; nuts and wheat germ.

SOUP BALLS (Kneidlach)

3 eggs
1 medium onion, chopped or grated
1 t salt



matzo or cracker meal
4 T chicken fat, melted

Beat eggs until light & foamy. Add other ingredients. Enough meal should be added so a loose
dough is formed. Put in refrigerator to chill. The dough will become stiffer when cold. Form into
balls the size of a walnut and drop into boiling chicken soup. Cover and let cook 15 minutes.
Serve with soup or as a meat garnish.

BUCKWHEAT KNISHES (Dumplings)

% 1b. buckwheat groats (medium grind)
4 eggs

3 C flour

2 T butter

% 1b. potatoes, boiled

3 onions, chopped

2 t salt

6 C boiling water

note: The recipe for filling can be used as a base for gravy to be served with meat. (Kasha)

The stuffing: Mix the buckwheat with 1 egg and place into the oven for 10 or 15 minutes. When
the buckwheat is browned add to the boiling water. Add 1 teas. salt, 1 tablespoon of butter and
allow to boil 30 minutes on slow fire. Fry the onions and mix with the buckwheat.

The dough: Mash the potatoes; add 3 eggs, 1 teaspoon salt. Add flour and knead a thin dough.
Cut the dough into sections; place some buckwheat mixture on each and roll into a dumpling.
Bake in buttered pan in oven for 35 minutes, moderate temperature.



NEVER FAIL HOT CAKES

1 C flour

1 t baking pdr.

Y t salt

1 T sugar

1 egg, beaten

% C milk

3 T melted shortening

Sift dry ingredients together. Combine egg and milk and add gradually to dry ingredients to
make smooth batter (beat with rotary beater). Add shortening. Drop batter on hot, greased
baking sheet. (do not re-grease sheet between bakings). Makes about one dozen.
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Transcriber's notes:

The following is a list of changes made to the original.
BAKED SNAPPER CUBA:

"sexared" changed to "seared"

LASAGNE:

"organo" changed to "oregano" in list of ingredients

BEEF PORCUPINE:



"hamberger" changed to "hamburger" in list of ingredients
SOUR CREAM VEAL STEW:

"bouillion" changed to "bouillon" in list of ingredients

HOT SLAW—GERMAN CABBAGE:

"wate water" changed to "water"

SALADS:

"mild" changed to "milk"

SOFT CHOCOLATE FROSTING:

"margerine" changed to "margarine" in list of ingredients
RANGER COOKIES:

"Crean" changed to "Cream"
"soze" changed to "size"

STRUDEL:
"raisens" changed to "raisins" in list of ingredients
GERMAN SWEET CHOCOLATE CAKE:

Repeated "in" removed from
"Place bowl this mixture in in pan of co/d water."

LEMON MERINGUE PIE:

"sligthly" changed to "slightly" in list of ingredients

SINGLE 8" PIE CRUST:

"Buil" changed to "Build"

CLAM DIP FOR POTATO CHIPS

"Worstershire" changed to "Worcestershire" in list of ingredients
ALL PURPOSE PASTRY:

"margerine" changed to "margarine" in list of ingredients
"indefinately" changed to "indefinitely"

BIRCHER MUES:

"teasoons" changed to "teaspoons" in list of ingredients
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