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FOREWORD 
The Blue Triangle 

When there is the blue triangle of the Y.W.C.A. there are women who are 

"young in heart" and "young in years" joining together in many worthwhile efforts. 

In Bangkok, the exotic hostess and home city to people of all cultural and religious 

backgrounds, attention in the Young Women's Christian Association is placed on a 

number of international efforts- One of these is the annual International Bazaar. 
This Bazaar could be described as a world fair in miniature. On this occasion the 

international participants have wares from everywhere and people flock to take 

advantage of the opportunities. 

Further in the international vein, the Bangkok Y.W.C.A. offers weekly 
cooking demonstrations by volunteers from different countries- the "Y" has been for 
25 years circling the globe means of special foods, dishes and menus, bringing the 

culinary tastes of many cultures to all who partake. 

The Board of Directors with its representation of many nationalities is 

international in every sense, but united in the common purpose of service and 

training of leadership. 

The blue triangle may mean many things to many girls and women - perhaps 

it may represent loving care and fellowship to the university girl in the hostel: 
security and economy to the working girl or traveller in the international hostel; it 
may be the kindly help toward self-improvement to the girl in the Home of the 

Juvenile Court; trained and dependable care for the child whose mother works; it may 
be opportunity to develop leadership skills for the hundreds in Y-Teens; fellowship 

and broadening of understanding for those -attending classes, going on tours or 
serving on committees-the Cook Book of the "blue triangle" may even put you in 
the same orbit with your cook through its corresponding English and Thai sections. 

Whatever the blue triangle may mean individually, there is no doubt it 

represents a unique opportunity for international friendships and a chance to serve 
with other volunteers bound in a common purpose. 

Board of Directors of Y. W.C.A. 
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••••• 

The Cook Book Committee of the Y. W. C. A. has tried very hard not to repeat 

recipes from previous Cook books. Our main object in printing Cook books is to 

present readers with some interesting ideas and also in the form that anyone will be 

able to prepare the food. It is not an easy task, though. 

We are proud to present to you many V. I. P. recipes, especially favourite 

dishes of Their Majesties the King and the Queen and also the Royal Children. We 

are honoured and very grateful. 

There are also recipes from many nationalities which have been given by 

respective embassies. We wish to thank all of them. 

We have al110 borne in mind the problem of ingredients in our selected 

recipes. We have tried to choose ingredients which are easy to find in any locality, 

including Thai ingredients which can be found in foreign countries or vice versa. As 

for methods, it is up to you to prepare food as you think fit or according to your taste. 

This book, we hope, will help in giving you some new ideas. 

In the name of the Cook Rook Sommittee, we wish to thank M. R. Chusakdi 

Taveevongse and Miss Umphorn Jitmanee who assisted in translation, which in turn 

helped to expedite our book. If there are any errors or mistakes, we, the Committee, 

are responsible and we are willing to receive any criticism which may arise. 

Cook Book Committee 

Joan- 'R. Powers 
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Roasting Meat 

Beef 
Set oven at 350° F. 

Lamb 
Fresh Pork 

Rare 
Medium 
Well done 

Ham (uncooked) 

6-8 pounds 
10-12 pounds 
12- 14 pounds 
14-16 pounds 
Boned; rolled half ham 
Boned, rolled whole ham 

Ham (ready to eat) 

Veal 

6-8 pounds· 
12-14 pounds 
Boned, rolled half ham 
Boned, rolled whole ham 

All Rolled Roasts 
Quick Breads (Baking powder .doughs) 

Minutes per pound 

18-20 
22- 25 
27-30 
35 
35-45 

25 
18-20 
16- 18 
14-16 
30 
25 

15-17 
12-15 
20 
18 
40 

Add 10 min. more per pound 

Baking powder in this humid atmosphere must be stirred up from bottom at 
each usage, as cream of tartar and bicarbonate of soda tend to separate from corn
starch base. 

HOW TO GET BEST RESULTS WITH YEAST DOUGH 
Storage: 

Active dry yeast will stay fresh on any cool shelf in your home, but even 
fresher in your refrigerator. 
Dissolving Water Temperature: 

Active Dry Yeast. works best when dissolved in warm, but not hot water. 
Water temperature about 150 F. or a comfortably warm feel when a little is dropped 
on the inside of the wrist is ideal. 

If Your Recipe Specifies a Liquid Otl,er Tl,an W ate,; 

. Su.ch as milk, s~bstitute 1/4 cup warm water for 1/4 cup of the liquid in the 
recipe. Dissolve yeast m the water and then proceed with the recipe. 
Dough', Rise Temperature: 

Set dough to .rise. in place warm enough, but not too hot, where there are no 
drafts. About 85. F. 1s good temperature to maintain. (Set in the oven with a an 
of hot water under 1t, close oven door ,) p 

III 
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Double in Bull&: , 
Do not "g<> by the clock" alone since dough rise often varies from day to day 

even though the same recipe is used. 

A Te,t To Determine Readine11 For P,mching Ftw DOUJn; 
When dough is doubled in bulk, press two fingers deeply into it and withdrew 

them quickly. If a deep indentation remains, it is ready for punching down and 

shaping. 

A Tut To Determine Readineu For Baking. 

When shaped dough is puffy and light, press very gently with your finger tips. 

If a slight indentation remains, it is ready for baking. 

2 l/2 t. = 1 package or cake, or l T. 

HOW TO BAKE PRIZE CAKES 
1. Cake recipes-more than most other recipes for baked foods...are delicately 

balanced. For that reason all ingredients must be measured accurately. Level mea.. 

surements in standard size measuring cups and spoons are necessity. Always sift flour 

before measuring. 
If you wish hiih, light delicate cakes you must use high quality ingredients. 

2. For best results, use the size of pan speciflied in the i:e.cipe. Measure the 
top inside length and tbe inside perpendicular depth. If the wrong size is used, the 

cake may hump, crack or fall. If the pan is too large, the cake will be thi». 
For sho,tening-type cakes, grease bottom of pan well and then coat ligblly 

with flour. Do not grease sides of pan. If desired, bottom of pan may be lined 
with waiftd paper or ungreaaed wrapping pape~. FoY sponge-type cakes, do not 

grea~ Ui~ pao, 
3. Always preheat oven to temperature in recipe before starting to bake a cake. 

After the batter has been pour6d i-noo ~e- cake- pan, cnt gently tnrough the 

batter several times with a spatula in order to break any large air pockets. 

Bake cak@ on a rack which is centered in the oven. Pans shoul'd not touch each 

other or the sides of the oven. 

A cake is baked when it springs back without leaving au impre.ssion when 

touched lightly in center. A.lso, the cake will rncede sligµtly from sid.es of li'an. 

4. Cool cake 10 to 15 minutes before removing. from pans. lll~n run spa.tu.la 
around sides of pans to release cake; turn cw o.u£ on a wiix.e. rack t<.>- ~em. Cm JaBks 
are very useful i,Q. turnin~ out l~er cake. If caka is c;ooled on a ]?late or laoard, the 

bottom surface will b.~co~ SQggy. 

5. Always cool cake thoroughly before frosting. Brutihi tl~, l@ose cllllalh6: 

from ~i!le.s 0£ c~e. '];Q k~ep '-a.kei p)ptij: c1eaa wh-ik f Qfi,twg, pla~e: 4a stri1s of v.w.xed 
pijJi>er und,.u e.diiea of cake- w form. 1t,, sqmue. W~ cm bl- fitosted. waixed· paper can 
he slipped out easily. Place first layer top-side ~w.114 •~ :&o6&irtg, OJ" fiJJ:i...-g eom. 
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pletely to edge. Allow to set slightly before adding second cake layer. If you use 
a confectioners, sugar frosting, yo.u may make the filling thicker to prevent the layers 
from slipping. Then the rest of the mixture may be thinned. to the desired spr.eadiug 
consistency for top and side of cake. 

6. Place top layer on filling, bottom-side down. Frost sides by applying 
frosting with a spatula, using free, easy strokes. Spread with an upward stroke leav. 
ing a ridge of frosting around top of c_ake. Keep sides straight. 

Spread frosting on top, making swirls with spatula or back of spoon. A void 
smooth, flat sides or top. The frosting should give the cake height and make it as 
good to look at as it is to eat. 

UNDERSTAND THESE RECIPE TERMS 

Cream-

Best-

Stir
Fold-

Rub or work shortening against the sides of bowl until eoft, fluffy, 
and full of air. Continue motion as sugar is added and blended. 
Proper creaming contributes to tenderness. (Wooden spoon is ~st 
for this.) 

Combine ingredients by hand with vigorous strokes of spoon in aR 

overhand motion. Tilt the bowl while beating. If y-ou are using aR 
electric mixer, use the speed and time specified in tlae recipe. 
Blend the ingredients with a circular motiou. 
Cut the edge of the mixing spoon or wisk gently in the bowl, across 
the bottom, up, and over the top. Continue until ingredients are 
completely combined. Turn the bowl a quarter way round between 

each. folding. 

HOW TO BAKE PRIZE PIES 
1. Sift flo.w: before measuring. Then sift tGgetheJ.! flour and salt. Cttt ia half 

of shortening until mixture resembles coarse meal-this makes pasty tender. Cvt in 
remaining half until particles are the size of la.Fg~ peas--thls makes pastry flaky. 

2. Sprinkle water over mixture, a litde at a time while tossing and. stirring 

lightly with fork. Add water to <lrie~ part.ides, pushing lumps to side, until de>ugh 
is just moist enough to hold together~ Too mu(:b wate:r aJU!. too much handling make 

the cru.st tou.gh. If you like. chill the do.ugh before rolling. 
I ' 

3. For a two-cr11st pie, dlvj.de the dough into two portions, one slightly lal!g.er. 
Form into balls. Place on lightly floured board or pastry canvas. (Pastry; canvas 
and rolling pin cover make rofiing out easier. You can use a minimum number of 
strokes with helps make crust more tender.) Flatten to about 1/2 inch thickness. 
Press edges to keep dough in round shape. Then roll lightly from center to edge, 
lifting the rolling pin on each stroke as it nears the edge. 

4. Roll dough to about 1/8. inch thickn.ess. For a two-crust pie, circle of 
dough should be 1 inch larger th~n inverted pie pan; for a one crust pie, l 1/2 inches 
larger. Lay pan on dough and cut around to make perfect circle. 

V 



S. Fold pastry in half. then in fourths. Place c~nter of_ pa;~i ~n ce;ter o~ ~t 
pan; unfold. (Or, dough may be rolled gently around rolling prn, i te an . care u y 
placed in pan.) Gently press out air pockets. Do not stretch! Stretchmg dough 

makes the pastry spring during baking. . 
6. For top crust; roll out remaining dough. Cut slits fo: escape of steam. Fill 

bottom crust with desired filling. Place top crust over fillmg. Trim so pastry 
extends 1/2 inch beyond rim of pan. Moisten rim of bottom crust. Fold edges of 
top crust under bottom crust, pressing to seal. 

7. Flute edges by pinching dough with thumb and forefingers. Bake as 

directed in recipe. 

8. For one-crust pastry shell, unfold pastry in piepan and gently pat out air 
pockets. Trim and roll edge to form a standing rim. Flute edge by pinching dou.gh 
with thumb and forefingers. Prick entire surface of pastry shell thoroughly with 
fork. Bake as directed. For a crisp, unsoaked pastry shell, cool both filling and 
the pie crust before putting them together. 

9. For a twisted Lattice Topping, place 5 or 6 twisted strips across filling, 
parallel, at about one inch intervals. Then place remaining twisted _strips across 
filling in opposite direction, forming an even crisscross pattern- Moisten edge of 
pastry with water and seal ends. Fold bottom crust up over end of strips. Flute edge. 

10. For a women Lattice Topping, cross two longest strips over center of 
pie leave the ends loose. Add r~maining strips (about one inch apart) crisscross 
fashion, weaving under and over, working out from center to edge. Moisten edge 
of pastry with water and seal ends. Fold bottom crust up over ends of strips 
Flute edge. 

11. For perfect meringue topping, beat egg whites until they form slight 
mounds when beater is raised. Then sprinkle sugar, a tablespoon at a time, over 
the surface. Beat well after each addition until sugar is completely dissolved. After 
all the sugar is added, beat until mixture stands in stiff, glossy peaks. 

12. Meringue should be spread on cooled filling~ Spread meringue so it 
touches and is sealed to edge of pastry shell. This prevents it from shrinking during 
baking. Form meringue in uneven mounds and peaks as this makes a more attractive 
finished pie or tarts. Bake meringue until the mounds and peaks are golden brown. 
Meringue may be baked in a moderate oven (350.'F.) 12 to 15 minutes or at higher 
temperature (425°F.) 4 to 5 minutes. Cool at room temperature away from drafts-this 
helps keep meringue from falling. 
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COMMON FRUITS 

Avocado. Mamuang Tayd (t11l1mlfl) • 

Banana. Kincy Ho~ (nfi1!l\HJ1J) 

Banana, Kluey huk mook (nfl111in~n) .. .. .. 
Banana, Kluey nam lawa (nfl1!lu1a::11) 

Banana, Kluey Khai (na"'1ul,i) 

Breadfruit, Sake (trnn) 

Cantaloup, Taengtai (LLfl,'ll'r1) 

Carabola Sfar Fruit, Mafeung (11:L~e,1) 

Coconut, (ripe), Maprow (11::,ni1) 

Coconut, (green), (11:vni1on'oL) 

Custard Apple, Noy na (ina~ii1) 

Dragon's Eyes, Lamyai (~1la) 

Durian, Turian (nL1t1\l.) 
• 

Guava, Farang (oh•,1) 

Jackfrult, Kanoon (,,\l.'ll) 
• 

Janslum Domesticum, Limgsard (a1,1n1fl) 

Liebl, Linchi c:\l.~) 

Lime, Manao (11::in1) 

Lamoot Sida, (fl:11flnfl1) , 
Mango, Mamuang (11:~1,1) 

Mangosteen, Mangkut (i,1~'1) 

Orange, Som klieng, c;11Ln;u,1) 

Orange, Som jook c;ii\n) . 

Papaya, Malakor (11::fl:nn) 

Pineapple, Sapparot (l'l°'mJ::1fl) 

Plum, Maprang (11::1.hH) • 

Pomegranate, Tub Tim (nunii) 

Long and yellow 

Yellow-reddish, used for charcoal broiling 
Small and fatter 

. Very small, finger sized 

• Size of cantaloup, no spines. 

Transparent, green-yellow with dee.I? 
ridges 
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For grating 
For making custards or iced drink 

Grey-green fruit (see illustration) 

Cluster of brown fruit (see illustration) 

A distinctive, strong smelling, spicy fruit 

Dark green, pear shape (see illustration} 

Huge, green warty skin, olso strong 
smelling (see illustration) 
Yellow, slightly sticky cluster, bland 
flavor (see illustration) 
Red, in cluster, favorite dessert of Chinese 

dinners. Similar to Dragon's eyes in taste 
and appearance 

Like a small red sapodilla 

In season usually only during April, May 
and June 

Exotic flavor, deep purple fruit (see 
illustration) 
Juice oranges, green skin but sweet 
Peeling orange, green skin with knob 
on top 
(see illustration) 

A yellow plum tasting fruit shaped like a 
mango, in season the same time 

They are in their natural yellow-red color 
here and not artificially colored red. 



Poma lo, Som Oh <cii.i lo) . 

Putsa, ('l'ffl'l1) 
• 

lamhutan, Ngoh (L..,1:) 

Rose Apple, Chompoo (1i.i~) 

Star Gooseberry, Mayom hmn.1) 

Sapodllla, (petato fruit), Lamoot (a::i.i,i) 
• 

Tangerine, Som Khiew Wan (ct".iL;l,~111-1) 

Watermelon, Taengmo (LLfl-3 ti.i) 

Woad Apple, Kathorn (n:noi.i) 

Similar to a grape fruit but drier and 

sweeter, served peeled in sections (see 

illustration) 

Looks like very small green apples 

A weird red and yellow soft spined fruit 

the size of plum, very bland in taste 

(see illustration) 

A beautiful pink, waxy looking, crisp 

fruit (see illustration) 

Small, yellow transparent fruit on a branch 

Dark brown, mushy fruit (see illustration) 

Brown, spongy, cotton-wooly inside 

FRUITS USED IN COOKING <SEE ILLUSTRATIONS> 

.Makrood (i.i::n1t1) 
• 

Makork (.i:min) 

Madan (i.i:,i .. ~) • 

Manaa (i.i::1-111) 

Krajieb Dang (m::L;rmLLfl,l). 

Rakam (mi,> 
Som Sa (1twi1) 

Tallnf Pllnr (fl:n-nln,1) 

Green fruit with rough peel, use leaves 

and peel in curries. 
Used for making chilli paste 

Carcinia, green, transparent, very sour 

taste 

Lime 

Roselle 

Orange-red with fine "slivers" 
Green or yellow fruit, looks like a round 

rough orange 
A kind of fruit similar to madan in taste 

but rough 
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Papaya (Malakor) 

ti 
tJ1JfJV!U7 

Custard apple (Noy na) 

Makork 

J w:nu 
Carcinia (Madan ) 

Pomelo (Som ob) 

Guava (Farang) 

Som sa 
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Rambutan (Ngob) 

Fragant mushroom (lied ~om) 

,.: 
L1Ull'IHU 

" .. 
Jelly Mushroom 

(Hed Hu nu) 

Mangost~e-n ( Mangkuf) 

11:~fl 

SapodilJa (Lamoot) 

Krajiep 

Dragons' Eyes (Lamyai) 

Taro (Phuak) 

Rose Apple (Ch~mphoo) 

Rakam 

Blackbean1 (Tbua ~m). 
,, 

Water Chestnut (Hao) 
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VEGETABLES 

Katin (n:a-u) 

Kui Chai (no1,a) 
• 

Tamlung (fl1ft~) 

Gachade (Nnn:nui) 

Khun Chai (~'U'Jf1EI) 

Phak Khom ('-l .. n,111) 

Hua Plee ("111.la) 

Tung Oh (.f~ lti) 
Nor Mai ("114fll~) 

Makhua (a.1:a;o) 

.. " Makhua Khun (11:L10,iu) 

; . 

Makhua Chow Phya (im1fJL111m:n1) 

Makhua Puang (>J:L;!l'l'l1~) • 

Ma Uk (11:nn) 

Big Chilli ('n1mrn1n) • 

Chilli ('n1nt,fl) • 

Little Chilli ( r;i n;"''") 
• 

Yellow Chilli (w;m..,a"n~) • 

Has thick pale green stalk with arrow

shaped leaf. 

A tall bush with a cluster of pods which 

are eaten and the branch tips as well. 

Green stalk like green onion with flower 

at the end. 

Leaves with creeper threads used in soup, 

grows on almost every hedge. 

Vegetable that grows in water, has very 

small leaf and has small white parastic 

growth on stalk. 

Coriander, a vegetable with very fine 

leaves, used widely for seasoning . 

Chinese celery_. 

A kind of spinach, sold in bunches in 

market . 

Banana flower. 

Chinese vegetable used in soup. 

Bamboo shoot. 

Eggplant, purple or green or white long 

fruit . 

Sharp-ye!low eggplant. 

Pale green eggplant. 

Small pale green berries used in curry. 

Green or yellow eggplant with a beige 

hairy peel used in turtle curry or shrimp 

paste. 

Pale green pepper. 

Green and red used in curry. 

Very small, very hot green and red . 

Medium size, yellow when ripe-very hot. 

xv 



Ton Hom (,i\4\rnJJ) .. .. ) Ton Katiem (mm::Ln!IIJ 

Thua Ngork (01,rnn) • 
• • Thua Fak Yow (trnmu11) 

Thua Khek c,i"'1u ,m) 
Thua Lan Tow ca•1ct,m11) 
Thua Leung (a1LVl;6,1) 

Thua Khiew (t11L;!l1) • 

Thua Dam (t11ti1) • 

Thua si Chompoo (t1"1a,r11~) 

Thua Daeng (n1LLfl,1) 

Thua Thong fo1Ytn.1) 

Thua Plu (t11l•m) • ... 
Fak Khiew (vmL'll!l1) 

Fak Thong (JnYtn.1) 

Buab (1.111J) • 

Taeng Kwa (LLMn11) 

Phak Kard Hom (,tnmmH111) 

Phak Kard Kao (unn1fl'll11) 

Kalam Plee (nJ,1.l;) 

' Kalam Dork (m,,mm) 

' Kalam Porn ( nc111l11) .. 
Hom Lek ("A611Lan) 

Hem Yai (V16lJL"A~) 

Katiem (n1::Ln1111) • 

Khao tang (;,1i.1) 

Khao krieb ('lli1rn1u1J) 

I' ~ .. 
Scented water ('4 ,min LIJ) 

Takrai (fl::lfli) . 

Kachai (n:'111!1) • 

Rak Pak Chee ( 11min1) • 

Spring onion. 

Leek. 

Bean Sprout. 

Longbean . 

French bean or string bean. 

Peas. 

Soya beans. 

Green peas. 

Black beans. 

Pink beans. 

Red beans. 

Yellow beans. 

Winged beans. 

Marrow. 

. . Pumpkin. 

Sponge Gourd. 

Cucumber. 

Lettuce. 

Green lettuce. 

Cabbage. 

Cauliflower. 

Kohlrabi, 

Shallot. 

Onion. 

Garlic. 

OTHER INGREDIENTS 

Dried rice, can be bought in sheet. 

Sliced dry shrimp and fish paste, fried 

when used. 

Flower scented water used in kanom. 

ROOTS 

Lemon grass. 
Yellow roots, a kind of ginger. 
Coriander root. 

XVI 

Kharnin ('ll~-u) 

Khing (1,1) 

Kha (,1) 

Phuak (Lunn) 

Man Tayd (i\.lL'Ylfl) 

Man Farang (i-u~1•~) 

Man Sampalung (M'Ut'lw1J1lvi"",1) 

Horapha (tvi1::,i1) • 

Bai Makrood (lm1::mfl) 
• 

Bai Kaprao (ltm m-n1) 

Bai Mangluck (l1Ju.1J.11wn) 

Toey (L1JLflll) 

Hed Hu Nu (L;fl"AVI\.I) • • 

Fong Tao Hoo (,fo~Lmi> 

Nor Mai ieen (V1Jn'1u;'") 
Dork Mai Jeen (mm'tii;'") 

Woon Sen (1-ULt'l .. '14) • 
Tang Chai (flt:.1~1£1) 

.. "' Sen Mee (Lt'l'U VllJ) 

"' 4, Mee Sua (M'D'1) 

. . 

Turmeric. 

Ginger. 

A kind of light brown root used in some 

kind of curries. 

Taro, brown root. 

Sweet potatoes. 

Potatoes. 

Tapioca. 

LEAVES 

Green leaves and stems, small white 

flowers, smells somewhat like mint (used. 

for curry.) 

Leaf of Makrood (see fruit). 

Similar to Horapha but has white stems 

and different smell. 

Similar to Horapha but different smell. 

Cluster of sword.shaped leaves. 

DRY INGREDIENTS 

. . 

Brown hard dry mushroom, (soak in water 

before using) dry or jelly mushroom. 

Fragrant mushrooms, brown dried mush

rooms cups. 

Hard dry yellow leaves (soak m water 

before using.) 

Dried Bamboo shoot. 

Dark yellow dried tube flower. 

Vermicelli, thin threadlike white spaghetti. 

Pickled vegetable used in soup, noodles~ 

etc .. 

Dried Chinese noodle (soak in water 

before using.) 

Chinese noodles of creamy color. 

XVII 



Piew makrood (~1ii:n1fl) 
• 

.. I 

Yee Rah (own) 

Look Chan (nn,"'",i,t) 
• 

Krawan (n1:11'") • • 

Bai Krawan (L1Jn1:11'") 

Karn Plu (n,wria) 
• 

Oh Cheuy (fl1JL1t1) .. 
Pong Curry (~~n::\11) 

Prick Haeng (TilnLLi'~) 

Yar Faran (\lqii~h.,,'") • 

Prick Thai (w1nh1t1) • 

Nga (~,) 

SPICES 

Makrood skin, used in curries. 

Carraway seeds. 

Nutmeg. 

Cardamon. 

Bay leaves. 

Clove. 

Cinnamon. 

Curry powder. 

Dried Chillies. 

Saffron. 

Pepper. 

Sesame. 

FRUITS USED IN CBOKING 

Som Sa (ff1111) 

Ra Kam (1:n1) 

.Makrood (11:mfl) 
• 

Madan (11:,i"'") 

Manao (11:'"11) 

Makork (11::mm) 

Talingpling (fl:a,11Ja,3) . 

Som oo (a"'IJ 1fl) 

Som Khiew wan (ff11Ltfl1\111'") • 

Som Klieng (;11Ln:u~) 

Som Jook (ri'1.i-.1n) • • 
' Kluey hom (ni1t1\lflJJ) 

Green or yellow fruit, looks like a round 

rough orange. 

Orange-red fruit. 

Green fruit with rough peel; use leaves 

and peel in curries. 

Carcinia, green, transparent, very sour 

taste. 

Lime. 

A kind of fruit used for making chilli paste. 

A kind of fruit, similar to madan in taste~ 
hut rough. 

Roselle. 

FRUITS 

Pomelo. 

A kind of tangerine. 

Orange. 

A kind of orange. 

A yellow long banana. 
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.Kluey Hok mook (nn1E1i'na.rn) • 
• 

Kluey Nam Lawa (nn1uJ'1n:11) 

.Kluey Khai (nn1ul11) • 

.Mangkut (ii~flfl) 
• 

-:Noy na ('""'mr~nii) 

Lamyai (a,1o) . 
.Kanoon (1'"'") . • . . 

' 
Turian (nL1t1'") • 

' .Ngoh (L~1::) • • 

Langsard (n1~t11fl) 

Mamuang (11:ah~) 

Maprang (11:1.h,..1) 

Mayom (11:011) • • 

.Sapparot (a"m.1:·rn) • 

Malakor (11::l'l:m1) 

Farang (~1..1) 

Lamoot (ft11fl) . 
' Maprow (11:'ri111) 

-Chompoo ( 11!~) 

Linchi (;'",> 
Taengmo (LLfl~ 111) 

Taengtai ( llfl~ h1u) 

Kathorn (n:nfl'") 

Sake (a,m) . . . . . . . 

Mud Fish 

Pia Chorn (1.lnrn'") • • 

Pia Dook (lla1t1n) • • • • 
Pia Mor Ted (1.la1\111!llnrt) 

A kind of yellow-reddish banana • 

. A kind of banana. 

A kind of small banana. 

Mangosteen. 

Custard apple. 

Dragon's eyes, (brown and in cluster.) 

Jackfruit. 

Durian. 

Ramhutan . 

Lansium domesticum (yellow and slightly 

sticky in cluster.) 

. Mango. 

A kind of yellow plum, shaped like mango 

and in season at the same time. 

Star gooseberry, small, yellow, transparent, 

on branch. 

Pineapple. 

. . Papaya. 

. Guava . 

Sapodilla (potato fruit) dark brown fruit. 

Coconut. 

Rose Apple. 

Lichi. 

Water melon. 

Melon. 

Wood apple-brown, spongy cotton-wooly 

inside. 

Star fruit-green and yellow-transparent, 

Caramhola. 

Bread fruit. 

FISH 

Serpent headed fish. 

Cat fish. 

Tilapia. 
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Pla Lai (lla,t-.,a} . 
Pla Salid (tla1ctafl) 

&a Fidl 

Pla Muk (tlcm-1~n) 

Pla Insee (llt11nuY1'1) 

Pla Too (llct1Y1) • 
Pla Kapong (t.ln1n:Yi.J) 

Pla Kapong Kao (n:Yi,1111) 

Pla Kapong Dam (n:vmi,) . 
Pla Kapong Daeng (n:Yi.JUfl.J} • . . 
Pla Charamed Dam (,11:UJflf11) 

Pla Charamed Kao (nmim111) 

Pla Lin Ma 

Pla Oh (th,, l!l) . 

. Eel. 
• Pilot fish. 

Squid. 

Mackerel. 

A kind of herring (usually sold steamed.> 

Sea bass. 

Sea bass-white. 

Sea bass-black. 

Sea bass-red. 

Pomfret-black. 

Pomfret-white. 

Sea bass. 

Tuna Fish. 

xx 
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mn1~u 
Dried Chine~e Flower (Dok Mai Jeen) 

Lemon Grass (Takrai) 

Chilies (Prik Yuak) 

Krachai 

11.1it1u 

Toey 

Bean Curd Leaf 
(Fong Tao Hoo) 

iprins onion (Ton Hom) 



Chinese Celery (Khunchai) Mint Lcavca (Saranay) Basil leava (Kaprao) 

Tamlung Gacbade 

.I .; 
e.J1'1tN 

1 

(Phakbung) 
Mornin& Glory 

Coriander 



••------ -, I ,,,,-11' 

1. Olives dressed as crabs, Thai fashion, are so 

appealing that it matters little whether you see 

the resemblance. To make: enlarge the holes in 

pitted olives with point of knife; insert 3-inch 

pieces of scallions- ()r carrot, or celery-and 

fringe the ends with the point of a sharp knife 

2. A nonobjective salad composed of vegetables 

cut Thai-style demonstrates their decorative versa

tility. Mixed for color, texture and taste: carrot 

tassels (to make, slice root end vertically, turn 90 

degrees, slice again). quartered olives, sliced cu

cumber, onion rings, radish rose and endive. 

3. Salads on sticks with radish-rose finials radi

ate from a small hidden head of lettuce• To 
make: spear any combination of bite-size salad in
gredients on long bamboo skewer, starting with 
radish (cut petal toward stem end, shape 
with knife point). Stick into firm head of 
lettuce. To eat: twirl salad stick gently in 
dressing, place on plate, and holding with 

fork, pull out skewer. 

4. Burning.candle towers dominate a ve. 

getable centerpiece. Cucumber cups are 
cut like tail of fish, but with second layer 
of points and center hollowed out. To 
assemble: run long bamboo skewer through 
lettuce head and cucumber cup into candle 
(make hole in candle with he1ted ice pick 
to receive skewer) and plant lettuce head 
firmly on a flower pin holder. Decorate 
with tomato quarters and sprigs of parsley 
surrounded with more parsly, endive and 
cut red cabbage. 

5. Denizens of the sea 

-raw vegetables in disguise 

-make a conversation-piece 

platter for the cocktail 

hour. Lobsters: one tomato 

sliced. another qua1tered. 

scooped.out, cut to make 

tail and claws. Shrimp: 

radishes sliced in rounds, 

split ovals cut from another 

radish for tai1. Jelly fish: 

onion rings, some halved 

to make tentacles. Three 

fantasy cucumber fish:° (a) 

peeled cucumber cut in half 

lengthwise, then cut length

wise again two.thirds. 

of the length and fan, 

ned out; (b) unpeeled 

cucumber; the head 

one quarter with gills 

cut at sides and half

round radish slices for // · 

the eyes; the body, the ... 

center section sliced · . : 

in rounds; the tail, one 

quarter with the skin 

cut back from the stem 

C 

'· . 
I••~ • . .- • '• . ' 

. . . 

and shaped to points; {c) peeled cucumber with a sword cut from another cucumber 

and a frothy tail of cucumber peel; the scales: thin rounds of carrot slipped into 

half-round cuts. Crabs are the same as those on platter 1. Goldfish bodies are stem 

half of carrot sliced in rounds; tails are like carrot tassels in salad 2. Except for the 

tomato lobsters, all these pseudo-sea creatures should be put to soak in ice· w~~~r as 

soon as cut to ensure proper crispness and curl. 
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THAI NAMES FOR SOME POPULAR FISH AND SEA FOOD 

FISH: (In buying fresh fish, look for bright red gills) 
Barracuda, P1a Nam Dok Mai (tln1J1flnn ,ij) The "tiger" of tropical seas, it is a 

1 long, slender, silver fish shaded darker 

Black Grouper, Pia Ga Rang (ucnn::·t.:) 

Cat Fish, P1a Dook (1Jtmm) 
• 

Eel, Pla Lai (l.ln1l.,,n) 

Giant Sea Bass, Fla Kapong Dam (l.ln1n:'l'i.:ti1) 

Greenliog, P1a Gao (l.ln1Hi1) 

Herrla,. Pla Too (l.lcm1) • 
• 

Mullet, Pla Ka Bok (l.l,,,n1::1l!1n) 

Pacific Mackerel, Pia lnsee (un,;,nri) 

Pilot Fish, Pla Salid (tla1t1nfl) . 

PompalO, Pla Chara.med (l.la1,11::Lii°fl) • 

on the top side. (See illustration) 

Brown with large shaded darker brown 

splotches on the top side. (See illustra-

tion) 

a mud fish 

a mud fish 

A dark brown heavy built fish ( See 

illustration) 

A firm fleshed fish. 

dark brown spots 

(See illustration) 

Liuht brown with 
0 

over entire body. 

Small, flat and silver with forked tail. 

Commonly sold steamed or smoked. two 

to three in a small basket. Very popular 

with pussy cats. 
A blunt nosed silver fish with dark 

longitudinal stripes. Good for smokillg. 

(See illustration) 

lt has wavy dark bands just past the 

lateral line. Buy them small for smoking. 

(See ll1ustration) 

a mud fish 

A deep forked tail on a thin stalk, this is 

a small, round, flat, silver fish. Some 

say this is a butterfi1h and others say 

hflTtJest fish. Our Thai friends say it 

has tlit: same name in Thai anyway. 

Still others say it is a Pomfret. For the 

Thai name, the fish dealers in the 

markt:t chose the picture of the pom

pano, as did the cook. (See illustratiou) 

Red Snapper, Pla Kapong Dang (l.lenn::,mLfl.:) Pink colored fish with large scales. (See 

illustration) 

Serpent Headed Fisll, Pia Chorn ( 1.J,nill1t ) a mud fish. 
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Squid, Pia Muk (tln,.,,~n) 

Tllapla, Pla Mor Ted (tln,.,,11mnf1) 
Tuna Fish, Pia Oh (tin, tn) 

. 
I 

Wah88, Pia lnsee (tln1nun1> 

White See Bass, Pia Kulao (l.ln,mi:n) 
• 

White See Perch, Pia Kapong Kao 

(l.ln1n::,m111) 

Whltin1 Pla Maw Talay (tln1V111!1,mt'l) 

Abalone, Hoy Khong Talay (V1!1Dl1.:"':an) 

Clams, Hoy Ta Lup (V1!!t1fln~u) 

Cockles, Hoy Kraeng (Vl!IDLLnM) 

Flat fish with both eyes on one side. 

Brown with white underside. (Flounder 

is probably called the same name). 

Cuttle fish or inkfish. 

A mud fish. 

A large ~ember of the mackerel family. 

Blue fin tuna is most often seen here in 
the fish market. If you are acquainted 
only with tinned tuna, try a fresh tuna 

steak for a treat. (See illustration) . 

From the mackerel family, and it has 

the same Thai name. This fish has wavy 
bands around the entire body and is less 

strong in flavor. The Wahoo is usnally 

the large fish you see on the chopping 
block and is sold by the slice. (See illus

tration). 

It is smaller and narrower than the sea 

perch and found in shallow waters. They 

are fished from shore here in nets and are 
good pan fried. (See illustration). 
A silver white fish with large scales. It 

is similar to the Red Snapper, but has a 
smaller head. It seem~ to be the number 

one Thai fish and is the most expensive. 

The flesh is softer than most of the fishes 

that size. (See illustration). 

A firm fleshed fish with shaded brown 

areas. · (See illustration) . 

SEAFOOD : 

This is quite rare in the market, better 

buy tinned. 

Shiny white shells with wavy brown 
streaks from the valve outwards. Often 

bottled with nam pla. 
Very sandy, not as good as other shell 

food. 
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Crab, r.oo (~) 

Clams, Hoy Ga Pong ('1011n:vu) 

Oysters, Hoy Nang Rom (l\011,.mn1) 

ti 
Reck lobster, Gung (n~) . 

Scallops, Hoy Chal (l\01u1.1L'1) 

Sea Mussels, Hoy Malang Poo ("oa,uiM~) 

Shrimp, (small) Goong Nang (n,rnH) • 

. Buy them alive, their eyes will move even 
though the pinchers are trussed. A small 

heavy crab has most meat. 

Usually bought already shucked in the 

market. 

Very small, often already shucked in the 

market. 

These are appreciated more by the for

eigners than the Thais, so are inexpensive 

here but none the less delicious. They 

are greenish grey with a peculiar flattened 

head. Use only the tails. 

Smaller than Atlantic scallops but very 

delicious. They are brown on one side 

and white on the other (often shucked), 

Bright green shells (often shucked), a 

favorite and inexpensive, at Hua Hin 
Make an excellent chowder. 

Fresh ones have a greyish color . 

Sbrlmp, (small dried) Goong Hang (n-3u\11"'-3) 
' Shrimp, (large) or Prawns, Goong Yai 

cri'-31'"~' • • 

Fro1s, Gop (n1J) 

The ones with large blue legs are from 

fresh water, since the shrimps are sca

vengers it's safer to buy the ocean variety. 
Are also found in the local market and 

are not expensive. Frog legs are very 

tasty. 

We must not end this chapter without mentioning nam pla (J'11.lt,i) which is 

an extract of fermented fish. This sauce, which is more tasty than it sounds is used 

in many Thai dishes. 
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Wahoo °(Pia .Insec) 

Jmri.~ '. - . 

White Sea Ba·;s .(Pla Kulao) 
. . ' 

Whiting 
(Pia Maw Talay) 

White Sea.perch 
(Pia Kapon.g Koa) 

~-, .. .... ~-- ... 
·" 

Barracuda 
(Pia Nam Dok Mai) 

~ ·;:ti:~~~ r ,. 

Jm1u?i1 
Pacific Mackerel (Pia Josee) 

~---- .. ':',~, ..... 
.... , ..... 

~-

. .-.I 

J~1l11L~fl 
PompanQ (Pia Charamed) 

Giant Sea Bass 
(Pla Kapong Dam) 

Red Snapper 
(Pia Kapong Dana) 
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HELPFUL COOKING INFORMATION 

lb. = pound 2 cups = 1 pint 

Kg. = Kilo (2.2 lb.) 2 pints 1 quart 

c .. cup 4 quarts = 1 gallon 

tsp. = teaspoon 16 ounces 1 pound 

Tbs. or T. = tablespoon 

S1llstltutes: 
1 square bitter chocolate equals 3 tablespoons cocoa plus 1 teaspoon shortening 

1 c. pastry flour equals 1 c. "all purpose" flour less 2 tablespoons. 
1 Tablespoon cornstarch equals 2 tablespoons flour (for thickening). 
1 c. milk equals 1/2 c. evaporated milk and 1/2 c. water. 
1 c. fresh milk equals 4 tablespoons powdered milk plus 1 c. water. 
1 tsp. baking powder equals 1/4 tsp. soda plus 1/2 tsp. cream of tartar. 

Translatlag Foreign Measurements: 
1 pound or 16 ounces 
Bread (wheat) flour, 3/4 c. less 1 tablespoon 
Cake flour, 1 c. less 1 tablespoon 
Butter, 1/2 c. less 1 tablespoon 
Sugar, 1/2 c. less 1 tablespoon 
1/ 4 pound sweet chocolate 

Seme Common Cooking ln1redlents: 

equals 454 grams 
equals 100 grams 
equals 100 grams 
equals 100 grams 
equals 100 grams 
equals 113 grams 

For increasing your vocabulary of Thai words and phrases and adding to 

your enjoyment of living in Bangkok, consult the Y.W.C.A. office about the excel

lent. Thai conversation classes held there ! .. 
Flour (bread), Bang (LL1H) 

Flour (cake), Bang Kanom ( u~~,i,u1) 

Baking powder, Pong Foo (N-3~) 

Baking soda, Sod~ Tam Kanom (1~m,;,,,,uJ) 
Salt, Glua (Ln;o) 

Pepper, Prik Tai (ninlno) 
.... 1 Cornstarch, Bang Khao Pode (u1H,i11 'Nfl) 

Sugar (white), Namtaan saikhao (J1m11m10 
,,,) 
Sugar (brown), Namtaan sai dang (J°1mt'I 

Yl11DLLfl·d .. . 
Palm su1ar, Namtaan Puk (\41fl1t11Jn) 

Margarine, Noey Tiem (L\4!JLn!liJ) • 

Sbortenln1, Namman Keang cJ,a.i .. \4LLi-3) 

011 (salad), Namman salad (J,ii"'\4trn"fl) 

Batter, Neoy (L\4o) • .. 
MIik, Nam nom (\41\4iJ) 

Water, Nam cJ,) 
Coconut, Maprow (ii:Yi·t11) 

Chocolate, Chok go let (,r,rn 1nLl;fl) 

Walnuts, Mon haw ( ii"i4so ) 

Peanuts, Thua Lisong ( n1n11,3 ) 
Cashew, Mamuang hima pan (lJ:~1~iiiw1\4;) 

Substitute soft, creamy palm sugar usu1lly sold in open kero;ene tins or 

round cakes for brown sugar. Keep in the refrigerator as it turns bitter if kept too 

long. It tastes like m3.ple syrup when diluted with water and cooked into syrup. Try 

it on pancakes ! 
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COOKING TERMS 

Au gratin: 
Food creamed or moistened with other 

'ingredients (eggs, milk or stock), covered 
with bread crumbs and butter or cheese 
and baked or broiled until the top is 
brown. 

Baste: . 
To moisten roasting meat or other food, 

while baking, with juices from the pan or 
with additional liquid. 

Batter: 
A blend mixture of flour, liquid and 

other ingredients. 
Beat: 

To blend by mixing thoroughly using 
an-over-and over or rapid rotary motion. 

Blanch: 
To pour boiling water over a food, 

then drain and rinse with cold water. Used 
to whiten or remove skins from almonds. 

Blend: 
To mix two or more ingredients until 

well combined. 

Braise: 
To cook meat by searing, then 

simmering in a covered, dish in a small 
amount of ilquid, either in an oven or over 
direct heat. 
Broil: 

To cook by exposing food directly to 
the heat. 

Brush: 
To spread with butter, egg etc., thinly 

with a brush or a small paper or cloth. 
Caramelize: 

To heat sugar in a skillet until melted 
and brown, or to heat foods containing sugar 
µntil li~ht brown and of caramel flavor. 

Chop: 
To cut into pieces. 

Combine: 
To mix ingredients. 

Cream: 
To work shortening with the hand or 

a utensil until it has the consistency of 
whipped cream. 
Cube: 

To cut into squares. 

Cut: 
To divide foods with a knife or 

scissors. To incorpora~e firm fat, butter, 
fhortening, etc., into dry ingredients with 
little blending, permitting the fat to remain 
in small particles. 

Dice: 
Cut into small cubes. 

Dot: 
To place small bits of butter, cheese 

over the surface of food. 

Dredge: 
To coat with flour or sugar. 

Flake: 
To break up into small pieces with a 

utensil. 

Fold in: 
To add a beaten ingredient (whipped 

cream or egg white) to another ingredient 
without loss of the air incorporated by 
beating: Heap the lighter on the heavier 
ingredient and blend lightly with a down
up-over motion. 

Frosting: 
A cooked or_ uncooked sugar mixture 

used to cover and decorate i;:akes1 cooki«;:,;1 
or other foods , 

(I) 
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Fry: 
To cook in deep fat. 

Gamish: 
To decorate one food with another, 

usually something bright or savory. 

Knead: 
To work dough with a pressing motion 

of the hands, stretching then folding is 
over on itself 
Marinade: 

An oil and acid mixture, such as French 
dressing in which food is allowed to stand 
to gain flavor or tt:nJerness. 
Marinate: 

To soak in Frenc~ dressing, vinegar, 
lemon juice, sour cream, etc, 

Meringue: 
A mixture, of stiff y beaten egg whites 

sugar and flavoring used as a topping for 
pies and other desserts, also as a tart or 
shell _for ice crem, etc. 

Mince: 
To chop very fine. 

Mix: 
To combine by beating or stirring 

Pan broil: 
To cook meat in a hot pan with little 

or no grease, pouring off fat as it accu. 
mulates. 
Parboil: 

To boil food until partially cooked. 
Pare: 

To cut off the peel of potatoes, apples 
etc., 
Puree: 

To press fruit or vegetable through a 
sieve or ricer, also a soup made with food 
put through a ricer and thinned with cream 
or stock. 
Poach: 

To cook under the boiling point in 
hot liquid to cover. 
Roll: 

To place on a board and roll with a 
ralling pin. 

Saute: 
To cook in a small amount of fat. 

Scald: 
To heat liquid to a temperature just 

below the boiling point. To immerse food 
in boiling liquid for a short time. 
Scallop: 

To hake food in an oven-proof dish in 
layers with sauce and crumbs. 

Score: 

To !11ake light cuts in a surface, us. 
ually in lines. 
Sear: 

To brown the surface of meat by the 
quick application of intense heat, usually 
in a hot pan or in hot oven. 
Shred: 

To cut into very thin slices or strips. 
Shortening: 

Any kind of fat suitable to baking. 
Sift: 

To put dry ingredients through a fine 
sieve or sifter. 
Simmer: 

To cook in liguid that it kept just be. 
low the bolling point. 

Steep: 
To cover with boiling liguid and per

mit to stand. 
Stir: 

To blend ingredients with a utensil 

I using a circular motion. · 

Stock; 
J The liquid resulting from the cooking, 

of meat, fish or vegetables. 

Until set: 
Until a liguid has become firm, us. 

ually applied to a gelatine mixture. 

Whip. 
To beat an ingredient rapidly with a 

utensil so as to incorporat~ ~ir ap.d in
crease volume1 

table Setting and Serving 
The following diagrams and instructions will probably be 

helpful in training your maids. We have printed it here in 
English so you can see what we have printed for them in Thai. 

General Direction for Serving 
Everything is served to the left of 

the guest, The Europea11 custom· is to 

remove plates from the left also, but ac. 

cording to American custom, it is quite 

all right to serve frow the left and remove 

from the right. If this is done, however, 

the waitress never reaches in front of a 

guest to remove from the right anything 

such as a butter plate on the guest's ex

treme lift. These things are always re
moved from the left. 

Alter dinner has been announced and 

guests have left the living room or terrace, 

a maid should remove all signs of the 

cocktail hour-used gl~sses and ashtrays. 

bowls of peanuts, platters of canapes, etc. 

Everything should look fresh for the guests \ 

return to the room. 

If there are more than eight or• ten 

guests at a luncheon or dinner party, it 
is wise to have duplicate serving dishes 

presented simultaneously to each six or 

seven guests. The service begins with 

the lady at the host's right at a small 

party, but at a large party it may start 

simultaneously with the lady at the host's 

rig9t and the laby nearest the right of the 

hostess. 

be asked to help themselve if they would 

like a second serving. At a formal dinner 

or luncheon, on seconds are served. 

Finger bowls are a useful addition 

( and sometimes almost a necessity) here 

in Thailand where so much fruit is served 

The finger bowl is filled three fourths full 

of tepid water, perhaps with a few petals, 

of a small flower floating on top. It is 

placed on a dessert plate on which a small 

cloth doily has been placed. with a fruit or 

dessert fork on one side of the finger bowl 

and the fruit knife or dessert spoon on the 

other side. After the maid sets this in 

front of guest (from the left), the guest is 

expected to lift the finger bow 1 and doily 

from the plate and place them in front 

and slightly to the left of his place setting. 

He then removes the silver, placing the 

fruit fork on the table at the left of his 

plate, the knife at the right. Finger bowls 

may be brought in at the beginning of any 

course when necessary, and placed at the 

left of the place setting. These are almost 

necessary for use after the serving of 

broiled lobster and steamed clams. (The 

Secollds may be served at an informal Chinese adaptation is the presentation of 

party, and at a buffet party the guests may a wet cloth to wipe off one's fingers). 

(3) 



(1) Service plate, 

(5) luncheon fork, 

INFORMAL LUNCHEON 

5 7 

LUNCHEON SETUP 

(2) ·;bouillon saucer, (3) _bouillon cup. 

(6) luncheon knife, (7) salad frok. 

6 4 

(4) bouillon spoon, 

This may be as simple or as elabo- bowl or covered casserole. The serving 

rate as the hostess wishes. The first may follow the same system as that used 

course should be in place on the place for a semiformal dinner. The main dif

plate when the guests enter the dinning ference is in the informality of table 

room. Soup is served at lunch in a cup, linens and china. 
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INFORMAL DINNER 
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TABLE SET WITH SOUP COURSE 

1- service plate 
2 - soup with it's own plate 
3 - dinner fork 
4-dinner knife 
5 - salad fork 
A first course may be served by the 

maid, or the soup or entree plate of the 
first course may already be in place when 
the guests are seated. If the maid serves 
the first course, she enters from the pantry 
or kitchen with the soup or entree in her 
left hand aud serves each guest from the 
left, beginning with the lady at the host's 
right and ending with the host. 

When the guests have finished this 
course, the maid removes the soup and 
place plate together from left or right 
and immediately replaces them with the 
plate for the following course. She then 
brings in the main dish, balanced on her 
left hand on a clean, folded napkin, stead. 
ied, if necessary, with her right hand, 
and passes it to each guest at the left. 
The dish or platter should be held at a 

6 - soup spoons or cocktail fork 
7 -dessert spoon and fork 
8- salt and pepper 
9- cigarettes add ashtray 

10-napkin 
comfortable level for the guest to help 
himself easily. Then she brings in the 
vegetables, one dish in each hand on a 
serving napkin. She offers first the dish 
in her left l~and, then that in her right 
hand. In each dish there should be a 
serving fork and a serving spoon, placed 
face down with the handles pointing to. 
ward the guest to be served. Sauces or 
gravies should be served immediately after 
the dish they accompany, Be sure that 
the hot foods are hot, and the cold ones 
are well chilled. 

During the main course the maid 
should see that water goblets are filled 
when needed. and if wine is being served, 
that the wine glasses are filled and then 
refilled, when needed. This of course is 
done from the right. 

(5) 



DESSERT SERVICE AS PLACED BY MAIO 

(11) Dessert plate, (12) doily, 

(13) finger bowl, (14) dessert fork, 

(15) dessert spoon, (16) ashtray or 

nut dish. 

Dessert service may be brought in 

on the plate as shown. . In this case re

move item 7 from the dinner Table. 

Following the main course, prior to 

the serving of the dessert, is the only time 

when there is no plate in front of a guest. 

At the end of the main course the plates 

are removed first. Then everything else 

comes off the table except the flowers or 

centerpiece, the ashtrays and cigarettes, 

the <;lessert implements which may have 

been at the top of the plate (in European 

style) throughout the meal, the water 

goblet, and the wine glass, if wine is to 

A H 
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be brushed from the table with a folded 
napkin onto a small plate or tray. 

The dessert may be portioned in the 

kitchen and served, at the left, to each 

guest, or it may be arranged on a large 

platter, and passed to each guest at his 

left, for him to serve himself. At the end 

of dessert, the coffee may be served at 

the table, with the hostess pouring, adding 

cream or sugar as indicateq, and passing 

the cups to guests, or after.dinner coffee 

may be served in the living room. Som·e 

hostesses prefer to have the maid' serve 

coffee and liquers to the gentlemen in the 

· living room, serving the ladies in a bed. 

be served _during dessert. Crumbs may room or upstairs room. 
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BUFFET DINNER 
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BUFFET TABLE AT THE SIDE OF A ROOM 
INFORMAL DINNER 

When the guests have finished the main 

course, the servants remove the soiled 

dishes and bring the dessert to the guests. 

Sometimes the dessert is served at the 

buffet table and each guest may serve 

himself there and then return to his own 

table. 

The buff et foods and serving utensils 

are placed on the sideboard or buff et table 

and the guests, after they have formed a 

line, pick up their plates and either serve 

themselve or are g_iven servings from the 

main dishes such as baked ham, turkey or 

casserole by the servant. After the guests 
Where the guests are mauy, duplicate 

serve themselves to tp.e other dishes on ' 
services may be placed down both sides 

the table, they take their places at either of the table which has been moved out 

amall table or one large table where places from the wall. Coffee and other beverages 

are set with silver, etc. The first course may be served at another table or passed 

may be on the table. by maids. 



GENERAL HINTS 

You should always cook meat and 
poultry at low to moderate temperatures. 
This provides maximum tenderness and 
juiciness and yields more meat because 
of less shrinkage. It also helps make 
sure the center is fully cooked without 
the outside being overdone. 

A small piece of stale white bread 

will rub out most ink or pencil marks on 

washable clothing. 

A cheese topper for broiled meat can 
be made by blending one part crumbled 
blue cheese with two parts softened 
butter, a dash of Worcestershire sauce 

and lemon juice. Spread on lamb chops, 
steaks or hamburgers the last minute or 
two of broiling. 

Store rice at room temperature in a 

~ tightly closed container to keep out dust, 

moisture and insects. Choose a cool, dry 
place in the kitchen not too near the 
stove. Do not store rice near soaps or 
other products with strong odors. 

One - half cup of cottage cheese 
supplies as much high quality protein as 
one serving of meat. It makes delicious 
main dishes, salads and desserts. 

Scrubbing is easier if your brush is 
one of the new ones with a handle like 
your iron. Scrub up and down instead of 

f?ide to ~iqe, 

When Oriental sty le recipes call for 
thin strips of meat, semifreeze the meat 
first, then slice with a sharp knife. 

For a breakfast treat, heat strained 
baby fruit, pineapples; peaches or apricots, 
and serve over pancakes or waffles. 

Thin slices of day old bread spread 
with softened butter, sprinkled with 
Parmesan cheese and toasted in the oven 
until crisp make an excellent accompani

ment for soups or salads. 

Use grapefruit sections from the can 

in fruit cups and salads, in vegetable-fruit 

casserole combinations or in varied 

fruit combinations with apples, oranges, 
peaches, pine- apple or avocados. 

Leftover cheese which has dried too 
much for sandwiches may be grated and 
used as a topping for casseroles or in 

creamed dishes. 

Cheese is a concentrated form of milk. 
A medium slice or cube ( 1 ounce) of 
Cheedar cheese equals about 3/4 of a 
glass of milk in calcium. 

Mix two parts shortening, one part 
flour. Freeze and use for coating cake 

pans, cookie sheets. 

Pies don't bubble over if the top crust 
is a circle just big enough to fit inside the 
rim and not fluted together with the 
bottom crust. 

Cookie cutters won't stick to dough if 

you dip them in water instead of flour. 

Two or three ounces of cooked meat, 

fish or poultry is considered a serving. 

When planning meatless meals for adults 
and teenagers count two slices of cheese, 

two jumbo eggs or one cup cooked beans 

as a serving. 

A cook should wash her hands with 
soap and water after handling raw meat or 
poultry and before touching other foods. 

This reduces the danger of transferr ing 

bacteria to other foods. 

Mix crunchy peanut butter into hot 

mashed potatoes just before serving for a 

delicious taste treat. 

For a tasty topping on pies, cobbler; 
fruit desserts or gingerbread, make orange 
sour cream topping. Combine one cup 
dairy sour cream, two teaspoons grated 

orange rind, four teaspoons orange juice 

and two to three teaspoons sugar. Makes 

one cup. 

Marinate meats in a tightly sealed 
plastic bag. No mess, and just plopping it 

over or kneading the bag distributes the 
marinade evenly. 

Remember, both chocolate and milk 

scorch easily, to always heat them in a 

double boiler over low heat. 

Milk is a glamorous refresher when 
served in frosted glasses with a whipped 
cream topping. To frost glasses, dip rims 
of chilled glasses into unbeaten egg whites, 
then into confectioner's sugar. 
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A teaspoon of lemon juice and some 
chopped parsley added to one-quarter cup 
of melted butter makes a speedy topping 

for broiled fish or green vegetables. 

Toss boiled potatoes with a little 

butter, parsley and French or onion salad 
dressing. 

Steel wool pads last longer if you use 

them dry. Wet the pot; not the pad. 

Leftover meats, minced and mixed with 

pungent sauce, often make excellent hot 

hors d'oeuvres. 

Marinate canned salad vegetables in 

lemon juice fo r sevaral hours or overnight 

to give them zip and dash. 

Leftover roast meat or poultry heated 

with undiluted canned cream soup and 

served over toast makes a quick and 

delicious dish for lunch. 

Rice is plentiful and here are some 

ideas: Cook rice in tomato juice and 

serve topped with cheese sauce. Serve 
creamed salmon, hardcooked eggs, peas 

and pimento over hot fluffy rice. Pour hot 

chilli con came over cooked rice. Add 
rice to homemade vegetable soup about 

20 minutes before cooking time is over. 
Mix sweetened cooked rice with whipped 

cream and layer parfait glasses with cling 
peach slices. 

The calorie count for citrus fruits is 

very low. A medium orange has 60 
calories, a grapefruit has 55 calories, one 
whole lemon has only 20 calories; a large 
tangerine has 40 calories. 

. .. 



Substituting milk for water when 

preparing cooked cereal lends a delicious 
flavor as well as extra nourishment. 

Follow the package directions using milk 

as the liquid. 

Hot rolls or bread will stay that way 

longer if you place aluminum foil under 

the napkin in your roll basket. 

Next time you make your favorite salad 

dressing, substitute lemon juice~ for part 

or all of the vinegar. Fresh lemon adds 

a lively touch. 

If you cakes tend to be uneven, it 

indiates that the oven rack is not level, 

Leveling legs should be turned in or out. 

Fill cake pan half full of water to check 

your work. Top of water should parallel 

top of pan. 

You can add instant nonfat dry milk to 
dry ingredients in a recipe. Sift with dry 
ingredients for cakes and breads. Stir into 

flour for gravy or sauce and mix with 

cornstarch and sugar for pudding. 

Freeze stewing chickens already cut 

up. Then go from freezer to pot without 

thawing. 

Red wine used in cooking brings out 

the flavor of the meat. White wine 

sweetens it. 

You can include nonfat dry milk in 
baked goods and frostings, meat loaves 
and casserole dishes, mashed potatoes, 
souffies, soups and sauces, omelets and 

milk drinks. 

Quick curry sauce - Blend 1/2 cup 
sour cream, 2. Tbs. milk, 1 tsp. dehydrated 
minced onion and 1/8 tsp. curry powder. 

I 
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HELPFUL HINTS 

To Melt Paraffin 

Melt paraffin over low flame or hot water. Do not allow it to get too hot 
or catch fire. A new way is to put 1 1/2 to 2 tsp. of shaved paraffin in the bottom 
of the jelly glass and pour the hot jelly on it. The paraffin will melt and rise. 

No need to peel onions before slicing 
or chopping. Slice then slip off bands 
of skin (some skins thrown into soup or 
stew add extra flavor colour). Or cut 
onion in half and score both ways and 
slice off-result minced onion without 
tears. Tight garlic skins slip off easily if 
hot H2O is run over them first. One 
impaled on tooth-pick identifies quickly 
for removal before serving in soup, stews. 

Open coffee cans with tin opener 
if emptying into canister; quicker than 
winding key. Coffee and bread keep 
better in refrigerator. 

Cardboard packages of cereals and cake 
muffin should be changed at once into 
tightly covered glass jars and kept in 
refrigerator until usad. 

Recipe protector: Recipe card or clipping 
slipped between fork tines; invert fork in 
a glass. 

Dried yea,t keeps indefinitely in glass 
jar with rubber ring in refrigerator. 

To save time, always light cx,en before 
mixing ingredients-also prepare pans by 
greasing, dusting with flour or lining 
with paper, if recipe requires. 

Baking fXYwder in this humid atmosphere 
must be strirred up from bottom at each 
usage, as cream of tartar and bicarbonate 
of soda tend to separate from cornstarch 
base. 

Most spices can be bought whole in 
any Indian shop that sells dahl (split peas), 
lentils, ghee (clarified butter), corn meal, 
cream of wheat cereal (suji), wholewheat 
flour (arta), white flour, and cooking pans, 
aluminium stainless steel, one is at north 
corner of Bangrak market; one at bridge, 
Silom/New Road.several near Chalerm 
Thai, in vicinity of cloth merchants oh 
Pahurat Road, one near Sampeng Lane, 
same area. If unsuccessful in locating 
ask an Indian where to find Gilletwallah 
near Chalerm Thai theatre. Especially 
useful for ingredients for vegetarian meals 
when Indians are included in guest list. 

Spices (ground) keep their strength in 
flavor in refrigerator indefinitely-outside 
only weeks. · 

Meringues and frostings requiring beaten 
egg whites should not be done on dull or 
rainy days-takes too long to beat up and 
evaporate moisture from egg whites. 

Small puffs will lose crispness within 
minutes of filling and serving. Better 
most of year-to use melba tomt thinly 
sliced bread browned and crisped in oven 
on cookie sheets. Also thinly sliced 
bread, lightly oiled or brushed with 
melted butter, and pushed into muffin pans, 
or custard cups. For tiny appetizers make 
smaller breadsquares pushed into the tiny 
tub-like blue and 
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white ramkins found in any shop, where 

dishes are sold even in Bangkok, Asoke, 
Pratunam food markets-very cheap and 

useful for tiny custards, plain or caramel, 
or for ice cream molds, ready to serve very 
small children or dainty luncheons for 
women. These come in 2 sizes: about 

2 1/2 andl 1/2 inch diameter. 

Skewers for shish-kabobs and appetizers 
are used in Thai flower arrangements: 

Whole sale fruit market "Yo Say" along 

Klong at small bridge, a little northeast of 1 

Chalerm Khetr theatre. Steps lead down 

to market-the skewers, paper bags, brown 

sugar (Thai palm,) puffed rice. Khao Tang 

can be found very far along, practically 
end of market. in largest room. Skewers 

are from 1 inch to 12 inch lengths. There 
are made from ribs of coconut palm 
leaves. 

Substitute soft, creamy palm sugar 
usually sold in open kerosene tins or round 
cakes for brown. It turns bitter if kept 
too long.recommend refrigerator. Excep. 

tional when diluted with water and cooked 
into syrup, a good substitute for maple 

syrup for pancakes in gingerbread, whole 

wheat bread when imported molasses can 
not be bought .. in any case too expensive. 

A dry brown sugar can be bought in oblong 

cakes in dry season when cane is being 

made into sugar. Sometimes at factory 

the syrup fails to crystalize and that is the 
best molasses to be found and keeps for 

a year. Thai names:-

molasses 

cakes palm sugar 

cakes brown sugar 

t' ., 
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Tapioca is called cass(lf)a and comes in 
2 or 3 sizes- the smallest cooking fastest. 

Also in flour form for thickening and 

giving translucence as does cornstarch. 

Since cake flour is not universally 
available, or if it is and is imported it is 

expensive, there is a way t,o solve the 
problem. Some cornstarch (flour) can be 
used with ordinary flour. 

How to whip Cream 
T~ke an unopened can of evaporated 

milk, boil 5 minutes and then keep in 
refrigerator for 24 hours. Open and beat 
with rotary beater until stiff. A few drops 
of lime juice hastens the process. 

A small tin of thick cream, chilled 

and whipped is desirable when cream is 
to be used as topping. 

To Make Coconut Cream or Milk 
Grate fresh coconut in a bowl, pour 

hot water over it. Leave till luke warm 
then squeeze out the milk with your hand 
a few times, then strain. If you like thick 
cream, squeeze just once. One kilo of 

, shredded coconut and 1 cup of hot water 
will give a cup of very thick coconut 
cream. If you like thin milk for curry, 

add more water to coconut pulp and 
squeeze again for a second and third time. 

10 Guides Successful Baking 

1 
1. Read entire recipe before you be

! gin (some ingredients may not be at 
l hand). 
I l , 2. Assemble all ingredients-have all 
at room temperature before you begin 

I • • , m1xrng. 

1 3. Assemble all equipment. Use 
j standard measuring equipment and baking 
pans of size indicated in recipe. 
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4. Prepare baking pans before sta,rting 
by greasing and lightly dusting with flour
shake off excess. 

5. Light your oven. Be sure to have 
ov_en at temperature indicated in recipe 
before cake is ready to go in. 

6. Use level measurements in all 
recipes. Measure accurately. 

7. Put ingredients together in the 
order given and as recipe directs. 

· 8. In adding sifted dry ingredients 
alternately with liquid add dry ingredients 
first and last; sifted dry ingredients in 
four parts; liquid in three parts; about 20 
or 30 strokes of beating after each addi
tion, should be sufficient to mix well. 

9. Test, when baking time is up, to 
determine if cake is done. Inserted tooth
pick or thin straw in center will come 
out clean if baked through, remove from 
oven. 

10. Let cake la,yers cool on wire 
racks about 5 minutes before removing 
from pans. Brush off loose crumbs. Cool 
thorough} y before frosting. 

Cream 

Beat 

Stir 

Unerstand These Recipe Terms 
-rub or work shortening against 

the sides of bowl until soft, 
fluffy, and full of air. Conti. 
nue motion as sugar is added 
and blended. Proper creaming 
contributes to tenderness. 

-Combine ingredients by hand 
with vigorous strokes of spoon 
in an overhand motion. Tilt 
the bowl while beating. If you 
are using an electric mixer, 
use the speed and time speci. 
fied in the recipe. 

-Blend the ingredients with a 
circular motion. 

-Cut the edge of the mixing 
spoon or whisk gently in the 
bowl, across the bottom, up, 
and over the top. Continue 
until ingredients are completely 
combined. Turn the bowl a 
quarter way round between each 
folding. 

Test Your Cake for Doneness 

After baking the cake the required 
recipe time, insert cake tester or wooden 
pick into center. If it comes out clean, 
cake is done. Cake can be tested by pres

sing the top lightly with the fingers. If 
the top springs back and no imprint re. 
mains. the cake is done. 

let Your Cake Cool 
Remove the baked cake from the oven 

and set the pans on a wire rack. Let cool 
until cake shrinks slightly and is just 
warm to the touch. Invert sponge, angle 
food, and chiffon cakes in the pan and 

· let stand until cold- Loosen cakes and 
. remove from the pans. Return to rack 

to frost. 

How to Bake a Perret Cake 
Read the recipe thoroughly all the 

: way through, then assemble the necessary 
ingredients and utensils. Have all in. 

· gredients at room temperature. 
' Follow the recipe directions exactly. 
· Use the ingredients called for. Do not 

substitute. Don't change amounts. You 
may change the recipe balance and ruin 

, your cake. 

Use cake pans that are the size and 
. depth called for. If cake pans are too 
: small, your cake will run over; if too 
' large, the cake will be flat and skimpy, 
' pale and crusty, to check the size of your 
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pans (if not marked on the bottom by the 
manufacturer), measure across the top 
from one inside edge to the other and 
measure the depth down the inside. For 
best results and cakes that brown evenly. 

Be sure you bake your cake at the 
oven temperature and for the time spe
cified in the recipe. 

Measure Accurately 
Use standard measuring utensils. 

Make all measurements level. To measure 
flour, sift it, then spoon lightly into meas. 
uring cup until heaping full, level with 
straight edge of a knife or spatula. Don't 
tap or shake cup. 

How to Frost a Cake 
Cool cake thoroughly before frosting 

To keep cake plate clean while frosting. 
place four strips of wax paper at right 
angles on plate with pieces extending 
beyond edge. Brush loose crumbs from 
sides of cake. Place filling on' layer 
complete! y to the edge. Let set. Place 
second layer, top side up, on filling. Frost 
sides of cake, applying frosting with a 
spatula and using free, easy upward 
strokes. Bring frosting slightly above top 
edge in narrow ridge. Pile remaining 
frosting on top of cake and spread, lightly 
to edges. in narow ridge. Pile remaining 
frosting on top of cake and spread lightly 
to edges. Make swirls with spatula or 
back of a spoon. Carefully loosen and 
remove paper. 

Raised Rolls 

For success in baking bread and rolls, 
select a basic recipe; master it, then deve
lop any variations you desire. 

l. Dough for rolls is softer than for 
plain bread, as soft as can be handled with. 
out sticking to hands or board. 

2. With increasing amounts of sugar 
and fat, the action of the yeast is retarded, 
so more yeast is often needed for rolls. 

3. Most rolls require only thorough 
mixing, with little or no kneading. 

4. Your rolls will be crusty, if you 
place them 1 inch apart for bakin~. 

5. If you grease tops of rolls lightly 
with melted fat or salad oil before they 
rise, prevent a crust forming. 

6. Rolls brushed with salad oil or 
melted fat before baking will have tender 
crusts. Those brushed with milk or a 
beaten egg diluted with 1 Tbs. milk will 
have crisp crust. 

7. The best way to re-heat rolls is 
to place them in plain paper bag, sprinkle 
lightly with water and place in hot oven 
3 to 5 minutes before serving. 

Pickling Spices 
Where recipe calls for these it is 

usually a combination of 
1 stick cinnamon 
1 tsp. whole cloves 
1 tsp. whole peppercorns 
1 tsp. all spice 

and sometimes a few thin slices dried 
ginger-root. Used in sweet pickles, i.e. 
water melon rind or beetroot etc. 

For chopped vegetable pickles called 
relish or chow-chow use. 

mustard seeds 4 Tbs. 
celery seeds 2 Tbs. 
3 or 4 whole dried or fresh red chili 

To Tenderize Meat 
Buy 2 medium sized filets of beef, 

about 2 kgs. together. Clean and prepare 
very carefully and brush lightly with oil. 
Store for 3-4 days in refrigerator in the 
meat container. Afterwards freeze q~ickly 
and take out only in the morning of the 
party, 
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Smoked Meats and Fish 
Forlarge party of 16 to 20 use 2 Pla

kapong, or one large one weighing 3 kgs. 
Remove intestines and wash under 

running water. Rub soy sauce and brown 
sugar over back for colour and texture. 

Place in a tin - smith's made oven, or 
make one from a kerosene tin turned on 
one side with wires strung across for two 
shelves. Make end cover with bands and 

handle to close over end of tin. 

Use charcoal burned to grey ashes 
with a few pieces rough coconut husks 
thrown on to make the smoke. The 3 kgs. 
fish requires 3 hours slow baking; the 
two fish require 1 hour slow baking. 

The fish may be stuffed with bread 
dressing or not. 

Left-over fish can be used in salad, 

gelatines or casserole dishes. 

For smoked beef roasts-3 kgs. piece 

of boiling beef that has been cured on rack 
over pan for 4 days to a week for tenderi. 

zing in lower shelf of refrigerator. Freez. 
ing first is a mistake. The freezing follows 
the tenderizing only in the case of holding 
to use beef at some later date. 

Proceed baking as for fish. 

Tongue may be smoked after parboil

ing and removal of gristle and bones. This 
finishes baking period. 

Practical Hints 

A delicious whipped cream substitute 
can be made by adding a sliced or mashed 
banana to the white of 1 egg and beating 
until stiff. The banana will dissolve, if it 
is well beaten. 

• A quick icing for spice cake is make 
by mixing 1/2 cup of brown ~ugar with a 
little cream, flavored with cinnamon. 
Spread on the cake while it is still hot. 
Put back into the oven, on the upper shelf. 
In 5 to 10 minutes you will have a nice 
icing. 

Candles will burn more slowly and 

evenly, if they are placed in a refrigarator 
for several days. 

bowl, or darken a sugar mixture, or black-. 
en the hands as a metal spoon often does. 

i~ 
For red flannel, corned beef hash, add 

a can of drained, sliced red beets. These 

can be mashed or ground wit~ the potatoes. 

• How to beat eggs. Beat eggs slightly, 
when used as a thickening agent, as in 
custards, p~ddings, sauces etc. Beat eggs 
well when used to make light, as in sponge 
cakes, chiffon cakes, fluffy omelets, souf. 
fies, or meringues. 

How to cook every vegetable that 
grows: If it grows beneath the ground, 

• start it in cold water and cover with a lid. 
For creaming shortening use a wood- If it grows above the ground, start in 

en spoon. It does not bend, :nark the boiling water and leave uncovered. 
(15) 



When cutting apples or bananas for 
salad, keep them moist with lemon juice 

to prevent discoloration. 

~ 
When too much salt has been spilled 1 

into the soup, slice a raw potato into the 
soup and let it boil for 5 or 6 minutes. 
Then take out the potato slices; they will , 
have absorbed some of the salt. 

• When using canned cherries for pie, 
add a few drops of almond extract to bring 
out the fresh cherry flavor. 

~ 
Vinegar will stay clear, if a tablespoon 

of salt if added to each quart bottle of 
vinegar. 

• Sour cream is now being sold at 
Foremost Dairies and cottage cheese is 
available 

~ 
If you haven't time to cool broth long 

enough to let the fat rise, pour the soup 
through a cloth that has been wrung out 
of ice cloth water; or twist an ice cube into 
a small cloth and skim it over the surface 
of the soup. The fat will cling to the cloth. 

~ 
Place sweet potatoes in salt water at 

once, after peeling, to keep them from 
turning dark. 

~ 

To give a different and delicious taste 
to iced tea, use orange marmelade instead 
of sugar, to sweeten it. 

• To prevent bacon sliess from curling, 
soak the slices in cold water for a few 
minutes. 

~ 
To soften butter for easy spreading, 

invert a warm bowl over the butter plate. 
This will soften but not melt the butter. 

£ 
To roll sandwiches: Cut the entire 

crust from a loaf of sandwich bread, the 
day before it is intended to be used, Wrap 
it in a damp cloth and keep in the refrigera. 
tor or cool place. The bread will slice 
readily and roll easly . 

• When making baking powder biscuits 
shape dough into a long roll, about 2 inches 
in diameter. Place roll on waxed paper 
and flour lightly. Cut into rounds of de. 
si:i;ed thickness, flour cut ends and put on 
a greased tin, ready for baking. 

• When making fruit drinks or punches, 
prepare a sugar syrup ahead of time. To 

make the syrup, boil together 1 cup oi 
granulated sugar and 1 cup of water until 

' clear. Cool in the refrigerator. . 

• 
1 When cooking fresh, green peas, put 

Soak fresh lima beans or peas in the ' a few pods in the pot while cooking. 
pods, in cold water, for half an hour; they : This will help the peas keep their color 
will shell easily. · and add to the flavor. 
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TEMPTING LEFTOVERS 

Macaroni and Cheese Plus: 

Prepare 1 package macaroni with cheese 

sauce mix as directed on label. Add 

pieces of ham, bologna, sliced frankfurters 

or corned beef. Or top with slices of 

leftover meat loaf lightly browned in a 

little butter or margarine. Bits of leftover 

peas, carrots or green beans can be added, 

too. 

Quick Pasta: 

Add crumbl ed leftover meat loaf or 

coarsely chopped cooked meat to canned 

spaghetti sauce and simmer a few minutes. 

Serve on hot cooked spaghetti, macaroni 

or noodles. 

Beef Stew: 

Dice leftover pot roast and add leftover 

or canned gravy, canned whole onions, 

carrots, drained potatoes and a few cook

ked peas. Heat, then simmer a few minutes. 

Beef Shepherd's Pie: 

Mix diced cooked beef with leftover 

canned or packaged gravy. Heat w!th 

cooked peas, carrots or green beans and 

pour into casserole Make a ring of 

seesoned instant mashed potatoes around 

edge of dish and bake in hot oven (400' F.) 

20 mjnutes or until heated and bubbly 

Lamb and Baked Beans: 

Mix enough canned baked beans for 

4 servings, with a little tomato sauce, 1 tea

spoon of instant minced onions; 1/4 tea. 

spoon thyme leaves and pieces ofleftover 

cooked lamb. Heat gently 5 to 10 minutes 

and sprinkle with dried parsley. 

Potato-topped Meat Pie: 

Add a little grated cheese to prepared 

instant mashed potatoes. Spoon onto 

diced leftover cooked meat; gravy, and 

vegetables in casserole. Pour a little 

melted butter over top and sprinkle with 

dry bread crumbs mixed with a little 

grated cheese. 

Turkey or Chicken Yellow Rice: 
Prepare 1 package of yellow rice 

mix as directed on label. Add diced left. 

overs cooked turkey or chicken, a few 

cooked peas and some chopped pimiento. 

Let stand over low heat until hot. 

Chicken or Turkey and Rice: 
Prepare 1 package (7 ounces) chicken 

flavored rice mix as directed on label, 

using 2 cups water. Add diced leftover 

co~ked chicken or turkey to water while 

bringing to boil. Add rice and proceed 

as directed. Sprinkle with dried parsley 
and paprika, 
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Creole Fish Soup: 

To canned tomato soup, add a little 

instant minced onion, and chopped green 
pepper to taste. Simmer a few minutes, 

then add bits of leftover fish and heat. 

Stuffed Baked potatoes: 

Bake potatoes, scoop out pulp and 
reserve shells. Mash pulp and add bits of 
leftover cooked beef, ham, pork or bacon. 
Add a little milk. and salt and pepper to 
taste, Pile in shells and bake in hot oven 
( 425.F.) until lightly browned and heated. 

Scrambled Eggs Plus 
Add any bits of sausage, chicken 

liver, ham, poultry, seafood, cheese. oli. 

ves, chopped green onion, or parsley to 
scrambled eggs. 

Hot Salmagundi Slaw: 

Coarsely shred enough cabbage to make 
6 cups. Add bits of apple, green pepper, 
carrot, parsley or pimiento (or some of 
each). Heat 2 Tbs. bacon fat in medium I 
skillet. Add above ingredients and 1-1/2 
cups boiling water. Simmer 5 minutes or 
until cabbage is barely tender. Sprinkle 
with 2 Tbs. flour and add 1/4 cup light 
brown sugar and 3 Tbs. vinegar. Sim
mer, stirring a few minutes. Then add 
slices or chunks of leftover cooked meat 
Makes 4 to 6 servings. ' 

Barbecue Sandwiches. 

Chop leftover cooked meat. Add bot

tled barbecue sauce. heat and serve on 

toasted hamburger rolls. 

Chicken and Noodles: 

1 package (5-1/2 ounces) egg noodles 

with sour cream and cheese sauce mix. 

2/3 cup milk, 1 can (4 ounces) sliced mush

rooms, drained, 1 to 2 cups diced left. 
over cooked chicken or turkey. Paprika. 

Cook noodle mix according to package, 
using the milk for the sauce. Stir in 

mushrooms and chicken and put in 1-
1 /2 quart casserole. Bake in moderate 

oyen (350 F'.) about 25 minutes. Then 

sprinkle with paprika. Makes 4 servings. 

Vegetable-Rice Salad: 

To leftover cooked rice, add chopped 

celery, green pepper, green onion and 
olives. Add shredded carrot and moisten 
with bottled creamy dressing. 

Fruit Rice Salad: 

To leftover cooked rice, add seedless 

or halved pitted grapes, diced orange, 

peeled pineapple chunks, chopped red 

apple, and lemon juice and mayonnaise to 

taste. 

,
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V. I. P. Recipes 
... .. .. 

Royal Favorite Dishes 

American Southern Fried Chicken 
2 cups sifted flour 

1 tsp. seasoned salt 

1 Tbs. paprika 

1/2 Tbs. chicken seas:)ning 

1 tsp. season pepper 

1 Tbs. seasoning powder 
I 

Mix the ingredients in a plastic bag 

Marinate two fresh young chickens (broi

ler), cut into 8 pieces each, in 1 can eva. 

porated milk containing 1 Tbs. seasoning 

powder and 1/2 tsp. salt and set the pan in 

the refrig.'!rator for 1-2 hours. When ready 

to be served, drain the chicken. Put 

them 2 at a time into the plastic bag. Shake 

well until they are coated with the mix in 

the bag. Fry; in hot corn oil or wesson 

oil until light browned then place them on 

1 tsp. shrimp paste 

sugar 

fish sauce 
Chicken bl-east (cut into small pieces) 

prawns or shrimps (cut into small pieces) 

Grind the first four ingredients togethers 

and saute in hot oil until brown. Add 
prawns and chicken. Stir unhtil nicely 

cooked then add sugar, fish sauce and 

vinegar to taste. 

Paradise Island or Khuaytiew on Land 
Whole sheet of alimentary paste (cut 

into 2 inches square) 
pork (boiled and cut into small pieces) 

dried shrimps 
fried or roasted peanuts with salt 
lettuce. cucumber, 
mint sweet basil (Horapa) , 
beansprouts. 

paper napkins to absorb excess oil. Add Sauce 
salt to taste. 

Serve with kernel corn mixed with 

creamed corn or with hot steamed corn 

on the cob. 

Green Chillies with Chicken 

1/2 cup fresh green chilli 

2 heads shallot 

cooking oil 

vinegar 
3 large garlic cloves 

fish sauce, sugar, vinegar, fresh 

lime juice chopped garlic some chilies. 
Mix the above ingredients for sauce 

according to your taste. 
Wash and cut the vegetables into chef 

salads and keep them in the refrigerator 
until ready to be served. Arrange them 

on a tray or plate. 

Steam the whole sheet of alimentary 

paste (or khuaytiew) 
When served, cut the paste into 2 

inches square. 
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How to eat 
Lay the above mentioned ingredients 

on the paste square fold and. add sauce. 

Fillet Cafe de Paris 

250 g. fresh butter 
6 cloves garlic (minced) 
2 Tbs. minced shallot 
1 tsp. minced parsley 
1 Tbs. ground anchovy 

1/2 tsp. paprika 
2 Tbs. Worchestershire sauce 

1 Tbs. Maggi sauce 

1/2 tsp. pepper 
juice from 1 lemon 
1 Tbs. curry powder 
1/2 tsp. Tarragon 

Mix the ingredients thoroughly in a 

bowl and store in✓ the refrigerator, when 
ready to be used cut a portion and place 

it on top of a freshly fried fillet. Alterna. 

tively, melt a portio~ in a pan and pour 

the sauce over the fillet 

Green Papaya Salad 
green papaya (grated into thin 

shreds) 

tomatoes (cut into small pieces) 

string beans (cut into 1 inch long) 

dried shrimps 

some cloves garlic 
chilli 

fish sauce 
lemon juice 
sugar 

Grind dried shrimps, garlic cloves and 
chili together. Mix it with shredded papa
ya- tomatoes and green string beans. Add 

fishsauce, lemon juice and sugar to taste 

Broiled Chicken Legs 

Chicken legs 
whole pepper 
vegetable oil 

garlic cloves 
soy sauce 
Dip chicken legs in boiling water for 

a few minutes, strain. Grind garlic and 

pepper coarsely. Mix it with vegetable oil 
and soy sauce. Roll chicken legs in the 

mixture. Broil, barbecue or bake until 

nicely browned. Serve while hot with 

green papaya, salad. 

Chicken in Gravy (Royal Favorite Dishes) 

spaghetti 
chicken breasts 

onion 
bacon 

butter 

maggi sauce 

soy sauce 

flour 

Cut each chicken breast into 2-3 long 

pieces. Marinate them in melted butter 

mix with a little flour for about 1 hour 

Melt 1 Tbs. butter in a pan. Put in 

thinly sliced onion Sa-t,\te till browned. 
Add bacon. Sante till browned then add 

some stock, maggi sauce, soy sauce and a 

little flour mix with stock. Stir constantly 

till nicely blended. Strain the gravy and 

put to boil. Drop in chicken legs one by 

one and stir constant! y until they are 
cooked. 

Cook spaghetti in boiling water. Strain 

and buttered. Serve hot with chicken in 
gravy. 
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Mrs. Lyndon B. Johnson's Recipe 
Barbecued Spareribs. 

1/4 cup butter 

Onion chopped 

1/4 cup lemon juice 

1/4 cup vinegar 

1/4 cup catsup 
1/ 4 cup worcestershire sauce 

Salt and pepper to taste 

Spareribs 

Saute onion in butter until lightly 
browned. Add remaining sauce ingre

dients and bring to a boil. Brown ribs 

well Pour sauce over meat. Bake unco

vered in a 350· F. over for 1-2 hours 
or until meat is tender. Baste often with 
sauce while cooking. 

Mrs. Richard Nixon 
Continental Salad 

1 pkg. lemon orange flavored gelatin 

1/1/2 cups canned grapefruit juice 
1 can or jar (16 oz) diced beets 

1/2 cup sliced celery 
Salad greens 

Dissolve gelatin in hot grapefruit 

juice and add 1/2 cup liquid drained 

from beets: chill until partially thick

ened, fold in drained beets and celery 
Pour into large salad mold. Chill until 
firm. Unmold on salad greens and top 
with sesame seed dressing. 

Sesame Seed Dressing 

Gradually blend 1 Tbs. canned gra. 
pefruit juice into 1 pkgc. (3 oz) cream 

cheese, beating until fluffy. 

Fold in 1/4 cup mayonnaise and 1 

Tbs. toasted sesame seed 

Zucchini Gln1er Custard 

1 Tbs. salad oil 

2 cups thinly sliced zucchini (about 

3 medium sized squash) 

1/4 cup finely chopped green onion 

1 tsp, salt 

2 cups milk 

2 tsp. grated fresh ginger or 1/2 tsp. 

-ground ginger 

4 eggs, well beaten 

Heat oil in a frying pan over medium 

heat. Add zucchini and onion and stir 

until onion is translucent. Do not brown. 

Transfer to a small shallow baking diih, 

about 5 to 6 cup size. 

In a saucepan mix salt, milk and ginger. 

Heat until small bubbles form around rim, 

stirring occasionally. Slowly blend hot 
mild into beaten egg; pour over zucchini. 

Set baking dish in a pan of hot tap water 

in the oven; bake at 350· degrees until set, 

about 35 minutes. Serve immediately. 

Makes about 4 servings. 

(I believe this is an old dish that both 

the Chinese and Japanese cooks do to 

perfection) 

Cauliflower with Shrimp sauce 

3 Tbs. butter 

1 cup bread crumbs 

1 1/2 cup milk 

1 tsp. salt 

1 tsp. sugar 

1 cup coarsely chopped cooked shrimp 

1 Tbs. brandy 

1 whole cauli-flower 
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Melt the butter in a saucepan. Add 

the bread crumbs, mixing well. Add the 

milk stirring constant! y until the boiling 

point is reached. Add the salt, sugar, and 

shrimp and cook over low heat for 5 mi
nutes. Remove from heat and add the 

brandy. Place a whole head of firm cauli

flower in a large saucepan of boiling, 

salted water. Cook for 20-25 · minytes but 

do not allow to overcook. Place the sauce 

over low heat and allow to thicken for 2 

minutes. Drain the cauliflower completely 

and place on a serving platter. Pour the 

sauce over it and serve at once. 

(Norwe,ian Embassy) 

Dutch ''Bitterballen" (Small meat Balls) 

Needed are: 1/2 kg. minced meat or 

chopped cooked meat 

100 gr. broth or milk 
some onions (sliced) 

butter or margarine 

parsley (fresh or dehydrated) 

pepper, salt nutmeg. 

2 eggs 

6 Tbs. flour 

breadcrumbs 

vegetable frying oil. 

Fry the sliced onions in the melted 

butter or margarine till transparent ; add 

6 heaping tablespoonfuls of flour andblend 

well with the onions and butter (or 

margarine), adding the broth of the 

meat little by little to get a smooth 

flourpaste, not too liquid nor too thick 

Season to taste with salt, pepper and 
nutmeg. 

Add then the cooked minced meat and 

the 2 yolks and parsley and mix well. 

Put this " ragout" on a plate and let 

it cool off: 

Make small balls of it; roll each ball, 
first in breadcrumbs then in the egg-white 
(beaten with a little water) and again in 

breadcrumbs, now ready to be fried- in 

ample frying oil Put these " bitterballs" 
as the Dutch call it, on a plate and 

decorate with fried or fresh parsley 

solo ajam (chicken) Indonesian dish 
Needed are 

1 Chicken (rather fat) or parts of a 

chicken breast or legs. 
6 red onions (reddish dry cloves) 

2 cloves of garlic (white skimmed) 

6 buah keras (Indon, name kemirie) 

a small piece of turmeric (orange 

coloured root; Indon, name; koenir or 

hunjit) 

a smaller piece of ginger (Indon, name; 

djahe) 

some salt &nd pepper 

Pound all the ingredients together and 

fry this in some cooking.oil 

Add some water and let it boil for time. 
Cook the chicken or part of the chicken 

(not too tender) Mash the ingredients 
through a sieve and add this to the chicken 

with the broth; and flavor this with a 

piece of lemon grass, {Indonesian name; 

sereh) the biggest part of the stalk 

Let it boil again on I.! small fire until 

the chicken is tender When serving, 
cut the chicken into neat small square 
pieces. Put on a plate: some cooked 
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transparent noodles (Thai name: wun 

Ind. name sohun) cooked bean sprout (Ind. 

name touge: Thai name: tua ngok) 1 or 2 
potatoes (cooked and sliced,), on top 

of this the chicken meat a sliced 

hard boiled egg and for decoration fried 

sliced red onions and chopped celery 

Baa - Via 
Ingredients 

1 kilo mungbeans coarsely ground 

3 tsp. of ground spices 

2 tsp. of pepper 

2 tsp. of salt 
3 eggs 

vegetable oil 

Sauce 
3 cups of sugar syrup 
3 red dried chillies (all seeds peeled 

and boiled) grind these chillies and 

garlic. 

5 pieces of garlic (as you like) 
1 cup of tangerine juice 
3 tsp. of _ salt 
5 Tbs. of mixed corn flour 

and water 

Method 

1 soak mungbeans ·over night, wash, 

and remove all peelings and stones 

2 Grind the mungbeans with an 

osterizer 
3. Mix ground mungbeans with spices, 

pepper and salt. 

4. Put eggs in ground mungbeans and 

stir well before deep frying. (3 eggs 

per kilo) 

Fry until golden brown 

5. Boil the syrup then add ground 

chilli and garlic, tangerine juice and 

salt. 

6. Add mixed corn flour and water 
Cook until it is gravy like. 

Menu For Dinner 

The 2,500 th anniversary celebrations 

of the Persian Empire's banquet (50 guest) 

Mousse of Cray fish Tails 

Plumed Peacocks 

Quail Eggs stuffed with Caviar 

Stuffed Roast Lamb with Truffles 

Nut and Truffle Salad. 

Dessert 

Creamed figs with Rasp- berries in 

Port Wine Pink Champaqne 

I 
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Anchovy Puffs 
makes 48-OfJen 400°(hot) 

Blend t cup butter or margarine and 
1 three-ounce package of cream cheese or 

equivalent amount (3 T.) cottage cheese, 

mix with 1 cup sifted flour, chill. 
Roll very thin and cut with 2 inch 

cooky cutters (or small tumbler such as 

cheese spread comes in). 
Spread with anchovy paste or best 

quality local Thai shrimp paste, gapee. 
Fold over; bake in hot over 400°, 10 
minutes. Serve hot on same baking sheet. 

Antipasto 
The Italian appetizer-Individual or 

large platter containing an assortment 
can be passed. 

Base of plates or platter should be 

lettuce, watercress, pickled beets, pickles, 
$tuffed emall e~~s, or quartered shrimp 

l 

sardines, tuna or salmon (or local pla 
insee), sliced ham, salami slices, tomatoes, 
cucumbers, sliced onions, radishes. 
Olives always and usually anchovies. 
Meat and vegetables thinly sliced. 

croute au Fromage 
(Tiny sandwiches grilled) 

White sandwich bread 
Swiss cheese 
Ham 
White wine or milk 
Tooth-picks, or tiny skewers from 
market (rib of palm leaf) 
Slice bread, cheese and ham, thinly. 

Cut 1 inch equares of bread, ham, cheese. 
Sprinkle bread squares with milk (or 
wine), stack slices same size of ham, 
cheese, and sprinkle with paprika (tabas
co sauce or Sirac;:ha sauce) Arran~e o~ 



greased cooking sheet and bake in hot 
oven, turning over once until cheese melts 
and bread is crisp. Stick on toothpicks 

and serve hot. 
2. Thinly slice old bread\ or long 

rolJs in 2 inch rounds (cookie cutter) 
lightly garlic buttered. Spread with tartar 
sauce and small cooked shrimp. (Ma
yonnaise with sweet or sour pickle relish, 
for tartar sauce.) 

3. Variation on rarebit theme, 
melted cheese with p1prika and a little 
mustard served on 2 inch buttered toast 
rounds-(cookie sheet in oven short cut 
to toasting) spread with sour-hot chutney 
or anchovy paste. Serve with poached 
pigeon or quail egg on top. Pigeon's eggs 
at Bangrak or Chinese market in lane off 
Yawarat Road. Quail eggs at Cooperative 
lane off Rajdamri between Erawan hotel 

and Pratunam bridge. 

4. Cut either chicken, pork or beef 
liver into bite.sized pieces. Dip each piece 
in sifted salted flour, then in powdered 
sugar and fry in hot deep fat; serve im
mediately, piping hot. 

5. Round pastries that look like 
filled cookies-filling is creamed chicken, 

lobster, crab, seasoned with a little mus

tard and serve hot. 

6. Cheese savories as appetizers, or 

following dessert in British custom- :i 
rich flaky pastry is which sharp Cheshire 
or Cheddar cheese in mixed, rolled thin, 
shaped into midget turnovers, filled with 
mixture of salted peppered, mustarded, 
cheesed, herbed whipped cream, with a 
slice of pickled cocktail onion. Tarragon 
is a good herb, but any of the favorites 
acceptable, i.e. marjoram, thyme, rosemary 
coriander1 etc, 
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7. Tiny hamburger rolls with 
"Sloppy Joe" meat filling-Ground.beef 
+Liptons dehydrated onion soup with 1 
cup water, 1 tsp. cornstarch (corn flour) 
thickening. 

If no C~mpbells or Lipton's dehy
drated soup, make up 2 cups minced 
onions browned in butter; cover with 
boiling water. Boil until all water is 
absorbed. Season and mix with ground. 
beef. 

Filling for 8 "Sloppy Joe" ham
burger rolls or 20 tiny ones for appetizers. 

1 can onion soup heated, slightly 
thickened with cornstarch (cassava flour, 
wheat or rice flour). Garnish with pickle 
relish, chutney or dill pickle or homemade 
"bread and butter pickle." 

8~ Stuffed cucumber slices, cold 
chicken, fish or tuna salad in cored peeled 
cucumber, chilled then sliced to serve. 

9. Gourmet's Hot Tuna (substitute 
steamed pla insee) Canape (yield 1 cup.) 

1/4 cup chunk style tuna or equiva. 
lent of cooked fish (Thai pla ,insee), 
1 hardboiled egg, chopped: 1 Tbs. 
chopped gre~n pepper, 6 chopped an• 
chovies (1 Tbs. anchovy paste or local 
gapee best grade), 3 Tbs. diced or minced 
fresh tomato; 1 Tbs. chili sauce, 1 Tbs. 
mayonnaise, dash of Worcestershire 
sauce, toast rounds. 

Place toast rounds with fish, mixture 
on cookie sheet and bake of broil until 
piping hot. Serve at once. 

10. Whole wheat, Boston brown 
bread or pumpernickel thin slices, brush
ed with oil from sardines mash sardines, 
garnish with pimento. 

Substitute pla too, preferable smoke 
- steamed and local peanut or soybean 
oil, garnish with a strip of red chili, 

Coconut Chips 
Good for nibbling. Poke holes in 

coconut "eyes", drain milk. Heat coconut 

in oven at 350" to crack shell. Use 
hammer to remove shell. Cut meat in 
pieces. With potato parer slice coconut 
in thin strips. Spread out in jelly.roll 

pan, salt lightly. Toast at 350" 8 minutes 
or until golden; stir occasionally. 

Hot Cheese Dip 
Combine 1/2 cup Worcestershire 

sauce, 4 tbs. English mustard or 3 Tbs. 
dry mustard mixed with water to make 

paste. 1 garlic, crushed, 1/2 tsp. tobasco 
or Sriracha sauce. 

Combine 1 lb. sharp Cheddar cheese 
or spread and 1/4 cup butter. Beat at low 
spread, adding a little sauce gradually 
(in electric blender or with electric beater 
or rotary beater or in mortar and pestle) 
until smooth. Chill until needed. Serve 
hot in chafing dish or equivalent, is high. 
1 y appetising, and unusual here. Horse 
radish, mustard and paprika good addi
tions. Substitute turnip or white radish 
grated for horse radish. Serve with Khao 
Tang, cracker , or shrimp paste puffs. 

Khao Tang 
Khao Tang (sheets of dried cooked 

rice peeled off bottom of rice kettle.) 
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This is bought in market, fried in 
deep fat. Sprinkle with salt while still 
hot. Prepared day before it can keep 
crisp in large glass jar or tin. 

Khao Tang Na Tung 
Khao Tang with Dip 

1/5 kilo pork 
1/5 kilo prawns 
1/4 cup roasted peanut (crushed) 
1/4 cup shallot (finely chopped) 
1/~ kilo coconut (shredded) 

1/ 4 cup sugar 
3.4 yellow chillies 

nampla 

lard 
Khao tang, khao kriab 
Pour 2 cups of warm water into 

the coconut, squeeze out all the milk. 
Wash and mince pork and prawn. 

Heat the coconut milk, stir all the 
time for the first 5 minutes. When boiling 
add pork, prawn, crushed peanuts, shal. 
lots, nampla, sugar to taste. Add whole 

chillies boil until slightly thick. Serve 

with fried Khao Kriab and Khao Tang. 

Peanuts 

Since local peanuts are exceptionally 

tasty learn to prepare at home. 

Shell the nuts spread out into jelly 

roll tin.low-sided shallow pans-and slow
I y bake in oven. A tin-smith's made oven 

is fine for over charooal. Stir occasionally. 

After 15 or 20 minutes remove skins from 

peanuts by rolling about in pan with flat 
of hand. Now they are ready to dump into 
a deep.fat frying basket, and fry in hot 
oil until done-probably only 2 or 3 
minutes.test one. 



Pastelillos 

4 cups flour 
1 cup water 
3 Tbs. shortening 
1 tsp. salt 
Paprika (to color) 
Put 2 cups of flour and salt in bowl 

and add water, mix thoroughly and then 
add the other 2 cups of flour. Add short. 

ening melted with paprika to flour mixture. 
Make into roll and divide into 8 parts. 

Roll one part at a time very thin and cut 

in circles. Place filling in center of one 
slice, fold over and seal edges with a fork. 

Deep fry in hot fat. 

Filling 
1 pound ground beef (half beef and 

pork if desired) 

1 onion 
1 green pepper 
2 cloves of garlic 
1/2 cup tomato sauce 
3 tbs. shortening 

salt and pepper to taste 

green olives 

Chop onion, green pepper and garlic 

and fry with ground beef until cooked, 

add salt and pepper and tomato sauce. 

Add green olives. 

Pastry Snails 
Oven 400.F 

makes 36 

3/4 cup flour 
1 / 4 cup shortening 

2 tbs. cold water 
pinch of salt 
tin devilled ham or ground sea
soned ham 
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Sift flour, salt and cut in shortening; 
add cold water, a few drops on a small 
amount of flour- shortening mix- when 
mixed, push to one side and repeat until 
all of ingredients are moistened with the 
water. Roll to very thin rectangle; spread 

with 3 1/4 ounce tin of deviled ham, or 
left over ham seasoned with pepper and 
mustard blendered in electric blender, or 
worked in mortar with pestle. Roll up 
as for jelly roll. Chill thoroughly. Slice 
thin; bake in hot oven 400 °F for 15 

minutes. 

Serve hot or cold. 

Potato Chips 

Select rather big potatoes, peel and 

slice paperthin. Fry in deep fat until 
nice gold-brown. Let dry on papen 
napkins and sprinkle with salt. 

Shrimps with Ketchup Mayonnaise 

2-3 lbs. small shrimps in the shell 

lime-juice 

1/2 teaspoon sa~t -

1 slice onion 

1 teaspoon vineg&.r 
1 tiny piece bay leaf 

1 clove 
Wai1h shrimps, peel off shell and 

take out black line. Sprinkle with lime. 
juice and let stand a few minutes in refri
gerator. 

Boil water with seasonings, add 
shrimps, cover and simmer 5.10 minutes 
until tender. 

Sauce 

1/2 teaspoon mustard 

1/2 teaspoon sugar 

1/2 teaspoon salt 
very little pepper 

1 egg yolk 

1 tablespoon vinegar 

3/4 cup olive or salad oil 

1 tablespoon lime-juice 

3 tablespoons tomato ketchup 

medium hot Sriraja sauce 

Put mustard, sugar, salt, pepper and 

egg yolk in deep bowl and mix tho

roughly, add vinegar, stirring constantly. 

Beat in 3 tsp. oil, a drop at a time 

using wire whisk. Beat in remaining 

oil, 1 teaspoon at a time, until mixture 

thickens. Be sure mixture is completely 

smooth~ each time you add more oil. Stir 

in ketch11p and as much Sriraja sauce as 

you like 
Stick shrimps on toothpicks. 

Hot Spiced Tea 
20 to 25 ,en,ing, 

Store in refrigerator freeze some ice. 

cubes of the tea to prevent dilution. 

Serve hot to those who prefer hot drinks. 

1 tsp. whole cloves 
1 tsp. cinnamon ground or stick of 

bark 2 or 3 inches. 
1 tsp. grated nutmeg 

1/2 cup tea leaves, orange, petal. or 

local plain nam cha" or block 

tea. 
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3 quarts (12 cups) water 

1 1/2 to 2 1/2 cups sugar 

Juice 3 oranges 

Juice 3 limes or lemons 

Peel from oranges 

" lemons (not limes) 

Tie spices and tea loosely in 3 layers thin 

cotton cloth. Add water and sugar. Sim

mer 10 minutes. Add juices and whole 

peel. 

Let stand several hours or overnight. 

Immediate} y before serving heat and 

strain. 

Any iced drink is better, fuller flavor 

if ice cubes are frozen of the mixture. 

Water-ice dilutes as it melts making a 

weak drink. 

Keep ice.cubes handy made of strong 

coffee, tea, fresh juices pineapple, lime, 

orange etc. Cut fruit up and press out 

juices in lever type fruit press. 

Make up simple pineapple juice and 

lime juice water sherbet and freeze into 

cubes and store.improves iced tea as well 

various bottled drinks and the Thai lime 

as drink. (Nam manou) 

Marnie's Punch 
Serve, 30 

This simple punch has the advantage 

of not having to be pre-mixed and can be 

repeated as many times as needed, so that 

the punch does not run out. 

2 bottles orange squash 

2 large tins of pineapple juice 

6 bottles of seven-up or gingerale 

16 cups of water 



Take 2-8 cup pitcher (jugs) an.i 
then pour half a bottle of orange squash 
and half a can of pineapple juice into each 
pitcher. Fill the pitchers with water. Pour 
the mixture into a punch bowl and add 
ice and 3 bottles of serven.up or gingerale 
3 cups of sliced fruit added makes a de
lightful touch. The bananas should be 
sliced as they are added but pineapple 
and papaya may be sliced ahead. A can 
of passion fruit is a piquant touch. 

Tea Punch 
Serves 30 

16 limes 
6 oranges 
2 cups sugar 
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16 cups water 

2 Tbs. tea 

2 qts. gingerale 

1 qt. tinned pineapple juice 

Squeeze juice from the limes; wash 

and slice oranges very thin. Add the sugar 

and bruise the fruit a little. Bring water 

to boil and add 2 tablespoons of tea l eaves 

and boil 1 minute. Strain it into the fruit 

and sugar mixture and allow to stand for 

an hour to cool and 'ripen'. When ready 

to serve add the gingerale and large tin 

of pineapple juice. Pour over ice and 

serve. 

Almond Ginger Snaps 

1 cup butter 

1/2 cup dark syrup 
2 tsp. cinnamon 

1 tsp. baking soda 

1 cup blanched almonds 

1 cup sugar 

1 Tbs. ginger 
2 tsp. cloves 

3 1 /2 cups flour 

Work butter until creamy. Add sugar, 

spices, baking soda, almonds and flour. 
Turn onto floured baking board and knead 

until smooth. Shape into 2 thick, slightly 

flattened rolls. Wrap each in wax paper 

and chill thoroughly. Cut with sharp 

knife in thin slices. Place on greased 

baking sheet and bake in moderate oven 

325"f for 8-10 minutes, 
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Peanut Butter Cookies 
1 /2 cup shortening 

1/2 cup white sugar 
1/2 cup brown sugar 
1 /2 {;Up peanut butter 
1 egg-beaten light 
1 1 /2 cup flour 

1/4 tsp. salt 

1 tsp. soda 

Cream shortening and two kinds of 
sugar. Add peanut butter and then egg. 
Sift dry ingredients together and add. 
From into balls the size of a large marble 
and flatten with the fork. Bake in a mo. 
de rate (350° F) oven until brown. 

Oatmeal Macaroon 
1 Tbs. melted butter or margarine 

1 cup sugar 
2 eggs 
2 1/2 oatmeal or rolled oats 



2 tsp. baking powder 

3/4 tsp. salt 
1 tsp. vanila essence 
Mix sugar with butter, add eggs one 

at a time, beat in well; add oats and bak
ing powder, salt and essence, mix well. 
Drop on greased baking tin, about 1/2 tsp. 
to each macaroon. Allow enough space 
to spread. Bake in a moderate over for 
about to 10 .12 minutes. Make 3 doz. 

Walnut Crisps 

1/2 cup chopped walnuts 

Sift together : 
3 cups flour 
1 tsp. salt 

1 tsp. soda 

Cream together 
1 cups shortening 
1 tsp. vanila 
2 cups brown sugar 

2 eggs-unbeaten 

Creming shortening and vanilla together. 
Add sugar and cream again. Add eggs 
and beat well. Add flour, salt, and soda, 
sifted together; chopped nuts. Shape into 
2 rolls and chill overnight in the refrigera
tor. Next morning slice in thin slices 
and bake at 400°F oven for 8.10 minutes. 

Gingerbread Stir-ups 
-from a mix you make yourself 

What's better with your favorite 
Sunday night, TV or Card session, or for 
the unexpected guest, or just any evening 
at home, than warm gingerbread and 
glasses of cold milk ? Gingerbread is so 
quick and easy to make with this . mix 
that you can stir up a batch between pro
~rams. Just add molasses (there is a local 
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version-or dilute palm sugar and boil 
until thick), boiling water, and an egg to 
two cups of the mix. Stir (batter won't 
be as smooth as for cake) and bake-that's 

all. 

The mix 
(to store in refrigerator) 

Enough for 6 pan of cake.Sift together 
twice. 

8 cups sifted all purpose flour 

2 1/4 cups sugar 

2 1/2 tsp. soda 
2 Tbs. baking powder 
3 Tbs. ginger 
3 Tbs. cinnamon 

1 tsp. cloves 
1 Tbs. salt 
Add-2 1/4 cups shortening, i.e. eris. 

co, margarine. 
Cut shortening into dry ingredients 

with two knives until mixture resembles 
cornmeal. 

Store in tightly covered glass jar, in 
refrigerator. Will keep about 3 months
as long as shortening stays fresh. 

Gingerbread 

All of the following gingerbread re
cipes fit into an 8 inch square pan; but 

you can successfully double the recipe and 
bake in two pans (or one 9xl2 inch pan) 
if you are having a crowd; 

Put into mixing-howl: 2 cups ginger
bread mix 

Beat in small bowl: 1 egg 

Add: 1/2 cup dark molasses 

1/2 cup boiling water 
Stir half the contents into the mix. 

Blend just until smooth. Add remainder 
of liquid. Again blend until smooth, 

Ponr the batter into greased, waxed · 

paper -lined pan (greased brown paper 
is fine) 8x8x2 inch pan. 

Bake in moderate oven (350°F) 35 
minutes. 

Variation,: 

Mince - meat gingerbread: Add 1 cup 
prepared mince . meat to above recipe be. 
fore stirring in liquids. 

Bake 50 minutes 350°F oven (mo
derately hot) 

Gingerbread Rollups 
Serves 8 to 10 

Beat well 2 eggs 

Beat in 1/4 cup sugar 
Add: 1/3 cup molasses 

1/2 cup hot water 
Have at hand: waxed paper, paw

dered sugar, vanilla pudding: egg, 

and recipe ingredients. 

Stir in 2 cups gingerbread mix. Pour 

batter into waxed paper.lined jelly roll pan 
(15 l/2xl0 1/2 pan). Bake in moderate 
ever 350"F 15 minutes. Loosen sides and 
turn out onto towel sprinkled with pow
dered sugar. Remove waxed paper, and 
tim off crusty edges. Roll quickly with 
fresh sheet of waxed paper, inside the roll, 
Coll, unroll, and remove paper. Spread 
with vanilla pudding or Banana Cream 
filling. Re-roll, sprinkle with powdered 

sugar. Slice. Serves 8 to 10, 
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Gingerbread Pancakes 

Put into mixing bowl: 2 cups gin

gerbread mix 

Beat: 1 egg 

Add: 1/3 cup molasses 

2/3 cup milk 

Add to gingerbread mix. Stir only 

until dry ingredients are dampened. Batter 

should be lumpy. 

Bake pancakes on greased griddle or 

heavy fry pan. Serve with melted butter, 
and sprinkle with powdered sugar. Plain 

cottage cheese goes well with this dish. 

Makes 2 dozen pancakes. 

For ginger cookies reduce liquids 

refer to favorite recipe, using propor. 
tionate dry to wet ingredients. 

Plain Pastry 

(All ingredients should be as cool as 

possible, so that the shortening doesn't 
melt) 

1 3/4 cups sifted fiour 

1 tsp. salt 

2/3 cup shortening (half butter, half 

crisco, or only crisco gives an ex

cellent pastry) 

Mix salt and fiour in m1xmg bowl. 

cut in shortening, until mixture is in 
even bits no larger than peas. (Mix 
quickly with cool hands) Sprinkle water 
over the mixture by ta~lespoons until just 
enough has been added, so that you can 

pat the dough lightly together to form a 
ball. Wrap in waxpaper and chill. When 

the pastry is rolled out as little flour and 
pressur as possible $holg be used, 



Blueberry Pie And Cream 

Pastry: 
2 cups fl.our 

1/2 tsp. salt 

1/3 cup butter 
1/3 cup lard 

1/3 cup ice cold water 
Mix and sift fl.our and salt, cut in 

shortening with pastry blender or two 

knives until evenly mixed and like coarse 

sand. Add water in small amount to dry 

material until formed into dough. Di-~ide 

in two parts, wrap in waxpaper and chill 
throughly. Then roll one part enough to 
line a pie dish. Put in the ready mixed 

blueberry (the recipe is Qn the label on 

the tin). Roll the second dough and cut 

into 1/2
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strip and put on top of the ber

ries. Bake in moderate oven for 30.40 

minutes. Serve with whipped cream. 

Cream: 

Use thick cream (nestle cream) or 

fresh cream, store in refrigerator. Beat 

the cream, until fl.uff y. add a little sugar 

and lime juice. 

Cream Cheese Pie 

4 (3 oz.) packages cream cheese 

2 eggs beaten 

3 / 4 cups sugar 

2 tsp. vanilla 
1/2 tsp. lemon juice (1/ 4 tsp. lime) 

Combine the above ingredients, beat 
until light and frothy. Pour into graham 
cracker crust and bake in moderate oven 

350" for 15 or 20 minutes. Remove from 
oven and allow to cool for 5 minutes, 

then pour topping over pie. Return to 
oven and bake 10 minutes longer. Place 

in refrigerator at least 5 hours before 
serving. Very rich and delicious. Serves 
10-12 persons. 

Topping: 
1 cup sour cream 
3 1 /2 Tbs. sugar 
3 1 /2 tsp. vanilla 
Blend sour cream with sugar and 

vanil{a and pour over top of pie as 
directed. 

Ritz Cracker Pie 

20 ritz crackers rolled fine 
1/2 cup nuts chopped fine 
1/2 tsp. baking powder 
1 cup sngar 
3 egg whites 
dash salt 
Combina crackers, nuts, baking pow. 

der, sugar and salt and fold into egg 
whites beaten stiff. Do not grease pie 
pan. Bake at 250° for 25 minutes. 

Lime - Meringue Pie 
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Plain pastry (see preyjous page) 
1 egg yolk 

Pilling 

6 Tbs. , sugar (this amount makes a 

tart pie, sugar may be increased to 
3/4 cup if. desired) 

1/2 cup water 
1/2 Tbs. butter 
1 grated lime rind 
1/2 tsp. salt 
1/2 cup milk 
2 Tbs. cornstarch 
5 egg yolks 
juice of 7 limes 

Meringue: 

5 egg whites, beaten stiff 
5 Tbs. sugar 
1 Th's. lime juice 
Line pie shell with pastry and prick 

with a fork. Bake. After 10-15 minutes 
brush with egg yolk and bake till golden 

Filling: 
Put sugar, butter and a little of the 

water in a pan and heat stirring, add lime 
juice and rind, salt, milk and cornstarch 
dissolved in water; cook till fairly thick, 
take away from fire and add egg yolks. 
Fill in the baked pie. 

Beat egg whites very stiff, add sugar 
and lime and spread with spatula over the 
lime filling. Bake till pale brown, about 
10 minutes. 

Mango Pie 

Make a piecrust by the plain pastry 
recipe (see previous page} reserving one half 
for crust. Slice green mangoes (parboiling 
first will hasten cooking time). Combine 
and sift over the mangoes: 

1 cup sugar 
1/4 tsp. cinnamon and 1/8 tsp. nut

meg, pinch of salt 
l Tbs. cornstarch 
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Stir mango slices until all are we11 
coated, then place in layers in pie shell. 
Dot with butter and if desired add a little 
water. Cover with pastry strips and bake 
in hot oven 450 F" for JO minutes and 
thenmoderate one 350 F" for 45 minutes. 

Pineapple Pie 

Plain pastry (see prefJious page} 
2 1/3 cups fresh pineapple, cut in 

small pieces and drained 

2 eggs 
2 Tbs. sugar 
1/3 cup milk 
3 Tbs. bread crumbs 
Line pieshell with pastry and prick 

with a fork. Sprinkle with bread crumbs 
and fill with pineapple. Bake for 15-20 
min. Beat eggs, add sugar and milk and 
pour over pineapple, put back in stove 
and bake goldbrown. Serve when cold. 
Makes ] 0 inch pie. 

Pumpkin Pie 
(make 2x7" pies) 

Line 2x7" pie pans with pie crust 
2 cups cooked pumpkin 
2 egg yolks 
2/3 cup brown sugar 
1/2 tsp. ginger 
] /2 tsp. cinnamon 
1 cup milk 
1/2 cup cream 
1 tsp. vanilla 
juice of one lime 



Add 1)2 tsp. salt to 2 whites and beat 
until stiff. Fold into the combined in 

gredients above. Fill pie shells. Bake 
the pie in hot oven (450°F) for 30 minutes. 

Pumpkin pie is usually served without 
a meringue or upper crust. 

Chocolate Sauce Cake 
To make batter 

Melt in small pan set in boiling water; 

2 tsp. butter or fat 
1 square unsweetened chocolate 

(2 1/2 Tbs . cocoa and 1/2 tsp. butter 
may be substituted) 

Sift together these dry ingredients: 

1 cup flour 

1/4 tsp. salt 

3/4 cup white sugar 

2 tsp. baking powder 

Stir uutil well blended to make cake 

batter and put in a greased pan 8xl3 

inch. 

To Make Topping 

Sift together: 

1/2 cup white sugar 
5 Tbs. of cocoa 

Then mix in: 

1/2 cup of brown sugar 

Spread this sugar and cocoa mixture 
on top of the batter. Pour 1 cup of cold 

water over the topping . Bake in a mo
derate oven (350°F) for about 40 minutes, 

when done the cake will be on top, the 

sauce on the bottom. Let cool in the pan. 

To seve, cut in squares and put one 

square on each plate, sauce side up. 

Whipped cream or a small serving of ice 

cream may be put on top. 
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Chocolate Pastry 
5 eggs 
1 cup icing sugar 
1 cup flour (take out 1 1/2 Tbs.) 
1 1/2 Tbs. cocoa 
1 1/4 Tbs. butter 
1. Beat eggs and icing sugar well. 
2, Melt 1 1/4 Tbs butter and grease 

the baking tin. 
3. Sift the flour; add 1 1/2 Tbs, cocoa: 

and sift together once again. 
4,. Slowly add the flour into the well. 

beaten eggs and sugar. 

5, Add the melted butter and stir 
well together. 

6. Pour into baking tin, bake for 
15 minutes. Oven temperature 450• After 
the cake is baked, take out of the baking 
tin and leave until cold. Then cut into 

small circles, chopping the leftovers into 
very fine pieces, 

Put butter cream between two layers 
and then cover the sides with butter 
cream, mixing in the chopped pieces, 
Decorate the top with frosting the way 
one likes. 

Banana Cake 
3 / 4 cup butter 
3 eggs 
1 1/8 cups sugar 

1 3/4 cups cake flour 

3/8 cup peanuts 

3 Tbs. sour milk 
2 bananas 
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1/2 tsp. soda bicarbonate 

1/4 tsp. baking powder 
3/4 tsp. salt 
1. Prepare cups and paper cups. 
2. Cut the peanuts into thin slices. 
3. Beat butter and sugar well. 
4. Add eggs 
5. Sift the flour, baking powder, 

soda bicarbonate, and salt together. 

6. Mash the bananas. 

7. Mix the bananas, milk, and pea

nuts together and pour into the bowl 
which contains the well-beaten sugar and 
butter. Stir well together. 

8. Slowly add the flour mixture, a 
little by little. 

9. Pour into cups and bake for 25.30 

minutes. 
Oven temperature 400° F. May also 

be baked as loaf cake. 

Carl's Favorite 

This is a delicious cake and can be 
made fairly reasonably in America; how
ever even here it is nice for special occa

sions. 

1 angel food cake mix 
•2 cups whipping cream 
•4 medium bars of chocolate candy 

Bake the cake according to directions 

on box. When cool remove from pan and 
place on cake plate. Whip the cream until 
firm (it helps to have all the utensils as 
cold as possible); melt the chocolate over 
hot water and fold rapidly into the whip
ped cream. Spread the mixture on the 
sides and top of the cake with a spatula 
and put in refrigerator. This cake will be 
still be good for several days if kept in 
refrigerator. 
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•4 cans of Nestle;s thick cream kept 
in refrigerator for 24 hours before 
whipping may be used. 

• Any good and fresh kind of choco. 
late candy bar may be used. The 
ones with nuts are best. Chocolate 
chips may also be used and nuts 
added. 

Icebox Chocolate Cake 
2 eggs 
8 Tbs. icing sugar 
3 Tbs. cocoa 
1 cup coconut fat or shortening 
16-20 biscuits (cookies, such as rna-

rie, etc.) 

Beat eggs and sugar until fluffy. Add 
cocoa and melted lukewarm fat and stir 
vigorously. Put biscuits and mixture in 
layers in wax paper coated mold Cool in 
refrigerator 6 to 8 hours. Unmold and 
serve sliced. 

Deliious Cake 
1 1/2 cup flour 
li2 lb. butter 
1 cup sugar 
1/4 cup milk 
3 eggs 
1 1/2 tsp. baking powder 



· Cream butter and sugar till very light, 
add egg yolk one at a time, stir well, sift 

flour with baking powder and a pinch of 

salt, stir in alternately with milk, then 

the white of eggs beaten stiff. 

Bake in a moderately hot oven (375° 

F.) for 45 minutes. Leave for a few min

utes, then turn cake out onto a cake tray 

to cool. 

Sunday Cake 

2 eggs 

1 1/4 cups sugar 

1 1/4 cups flour 

2 tsp. baking powder 

1/2 cup boiling water 

2 Tbs. melted butter 

1 tsp. vanilla extract 

Beat eggs and sugar until fluffy. Add 

water, butter and vanilla. Stir vigorously. 

Mix flour and baking powder and add to 

mixture. Stir until well blended. Pour 

into buttered and bread - crumbed deep 

ring mold. Bake in moderate oven (325"F) 

35 minutes. 

Ginger Cake 

Same recipe as Sunday Cake but 

without vanilla, add to the mixture: 

1 tsp. cinnamon 

1 tsp. ginger 

1 tsp. cloves 

1 tsp- cocoa 
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Tiger Cake 
Same recipe as Sunday cake 

Add to 3 Tbs. of the mixture 1 Tbs. 

cocoa. Stir until blended. Pour this mix

ture last in ring mold. Bake in moderatee 

oven (325"F) 35 minutes. 

2 cups 

1 cup 

2 egg 

dry 

Boiled Frostin2 
(basic) 

sugar 

water 

whites, beaten stiff, but not 

! tsp, vanilla 
1/ 4 tsp. baking powder, or cream 

of tartar 

Boil sugar and water together with

out stirring, until syrup spins a thread 

(240° F /115" C)-Pour some slowly, beat

ing constantly, over beaten egg whites. 

Cook the rest to higher temperature; test
ing it until it spins a crackling thread. 

Pour over as before. This makes it much 

firmer, lasting in this humid climate. Add 

vanilla, continue beating until thick and 

cold. Add baking powder (or cream of 

tartar). Beat until thick and of good 

spreading consistency. Tint a light color 

if desired. 

Creamy Chocolate Icing 

2 1/4 cup sugar sifted confectioner's 

sugar (powdered) . 

1/4 cup butter 

2 squares unsweetened melted cho

colate 

(a small egg poacher with water be. 

neath, easy way to melt) 

3 Tbs. cream (or evaporated milk) 
1/2 tsp. vanilla 

Cream butter, add sugar, mix well. 
Gradually add melted chocolate, cream, 

vanilla. Blend well. Beat until smooth 
and of spreading consistency. 

Seven Minute White Icing 

This is a flulffy icing which never 

fails and can be varied considerably. 

2 unbeaten egg whites 

1 1/2 cups sugar 
5 Tbs. cold water 

1/4 tsp. cream of tartar 
1 1/2 tsp. light corn syrup (optional) 

1 tsp. vanilla 

Place all the ingredients except v a

nilla in top of double oiler: beat until 

thoroughly blended. Place over rapidly 

boiling water, but the water should not 
touch bottom of upper pan. Beat con

stantly with rotary beater for 7 minutes. 

Remove from fire, but leave over the hot 

water and add vanilla. Continue beating 

until right consistency to spread. 

Orang1:1 Icing 

Same as above, but substitute 1 Tbs. of 

lemon juice and 1/4 cup orange juice for 

the water and vanilla. 1/2 tsp. grated 

vanilla. If the local brown sugar is used. 

reduce water to 4 Tbs. since the sugar is 

so moist. 

Mocha Icing 

Same basic recipe, but use brown 

sugar as for seafoam icing and use 1/4 cup 

of strong coffee for the water. Chopped 
nuts added to the last 2 variations are 

delicious. 

Banana Cream Filling 
Combine in top of double-boiler: 

1/3 cup sugar 

3 Tbs. flour 
1/4 tsp. salt 
Stir in 
1 cup milk 
Cook over boiling water, stirring 

constantly, until thickened. Cover and 

cook 15 minutes longer. 

Stir a little of hot mixture into 1 

beaten egg 

Then add to mixture in top double 

boiler 
Cook 2 minutes longer and remove 

from heat 
orange rind adds a nice touch. Add 1 tsp. vanilla. Cool. Shortly be-

Seafoam Icing fore serving, spread over gingerbread. 

Same as white icing, but brown sugar Top with 1 sliced banana and some 

js substituted ~nd a pinch of salt, Use minced preserved ginger. 
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FIiiing for Tartiets 

(A fair subttitute for fru,t-type mincemeat, 
ruing local ingredient,.) 

1/2 (1 cup) pound durian paste (simi

lar to Turkish or Guava Paste) cut 

into 1/4
11 

cubes 

1 cup crystalized ginger 1/ 4
11 

cubes 

1 cup grated raw carrots 

2 cups sliced very green papayas 

rind of 1 orange or . tangerine 

rind of or 2 local lemons 

1 tsp. salt 

lG 

1/4 cup suet (waxy fat surrounding 

kidney) or 2 Tbs. butter or chicken 

fat 
1 cup palm sugar 

1/2 cup fruit juice, lime (or lemon) 

and oranges 

Cook down untH thick, or thicken 

slightly with cornstarch, or cassava (tapio
ca) flour. 

For more interesting texture minced 

nuts can be added 

Flavoring with vanilla or brandy 

1 tsp. 

Alllermarle Orange Sponge 

5 Eggs, beat separately 

Juice of one half orange 

One and one quarter cupa sugar 

One and one quarter cupi flour 

1 teaspoon Baking Powder 

Beat egg yellows, add sugar and orange 

juice. Sift flour and baking powder, and 

add to eggs and sugar. Fold in egg whites 

beaten stiffly at last. Bake in either tube 

or loaf pan forty minutes in 350 deg. Let 

cool in pan before removing. 

Pour over hot cake the following 

syrup. One quarter stick of butter, one 

third cup of sugar, one third cup of orange 

juice. Bring to boil and pour over hot 

cake. 
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Banana Puddin1 

10 ripe banana 

1/3 cup of flour 

l cup sugar 

1 tablespoon melted butter 

1 teaspoon nutmeg 

Mash the bananas. Add the flour, sugar,. 

butter, and nutmeg. Pour into a buttered 

8. inch square pan. Bake in a 325 degree 

oven for 30 minutes, or until delicately 

browned on top. Cut into squares and 

serve hot or cold, dusted with powdered 

sugar. If desired, whipped cream may be 

placed on each portion. 



Anael Pie or Lemon Forte 

4 eggs 

1/4 tsp. cream of tarter 
1 1/4 cups sugar 

1 1/2 lemons 

Beat 4 eggs whites until frothy. Add 
1/4 tsp. cream of tarter and 1/4 tsp. salt; 
then beat to a peak and 3/4 cup sugar 

gradually. Bake in a slow oven 250.F. for 

1 hr. Remove and cool, out of a draft. Beat 

4 egg yolks with 1/2 cup sugar. Add juice 
of 1 1/2 lemons and a small amount of 

.grated rind. Cook until thick, cool. 

Whip 1 cup of cream stiffly. Spread 
.a part on the meringue, then the lemon 
-custard, then the . rest of the whipped 
cream. Set in refrigerator for several 
hours and even over night. It is better 
-cut as pie. 

Drop Scones 

1/4 cup of sugar 

1 egg 
1 pinch of salt 

1/4 cup of milk (may be less) 

1 heaped cup of flour 
little fat for frying •... butter, marga
rine or vegetable shortening 

Mix sugar, egg and salt, Add and 
mix a little milk. Stir in the flour. Add 

.sufficient milk to produce a texture that 
will just run off a spoon. 

Grease a large flat frying pan with 
a little fat and drop i:poons of the mixture 
separately around the pan. As each scone 
-cooks underneath to a golden brown, turn 
over and cook the other side. When that 

group (perhaps six) are finished, re-grease 
the pan and start again. 

The mixture should make about 30 

small drop scones, which should be eaten 

cold the same day or the next. They are 

delicious for after - noon tea or morning 

coffee spre~d with butter, or cheese, or 
with jam and cream. 

Banana Pancakes 
U,i11g the same recipe as Drop Scone, 

With the above mixture make banana 

pancakes by stirring in small circles of 

cut - up bananas. Add slightly less milk to 

produce a firmer mixture. Fry with more 

fat in the pan using any kind you like 
best. 

Serve as hot dessert with sprinkled 

sugar and/or fresh lemon or lime juice. 

Bavarian Cream 

12 egg yolks 
1 1 /2 cups sugar 
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4 cups milk 

10 sheets jelly 

flavouring (roses, vanilla, etc.) 

few drops.~ 

Beat egg yolks, add sugar and mix 

well. Put 12 Tbs. of milk powder in 31/2 
cups of hot water. Mix well with egg 

yolks and sugar. Cut ten sheets of jelly 

into small pi·eces. Put on the stove, stir 
well. Put over cold water, to cool. 

Brush the tray with olive oil, then put 

in cream - unmole to serve. 

Bolled Pineapple 

1 small pineapple 

6 Tbs. sugar 

2 Tbs. Kirsch, optional 

Boil pineapple with sugar and water 

for 10 minutes. Chill several hours rn 

refrigerator and add Kirsch. 

If desired, serve with any kinds of 

biscuits. 

Caramel Pudding 
3 Tbs. sugar, to brown 

2 Tbs. sugar 

4 eggs 

2 cups milk 
Brown 3 spoons sugar quickly and 

pour in heated mold which must be turned 

quickly, so that the liquid sugar spreads 

evenly on the bottom. Beat eggs and add 

milk. Fill in mold, cover and put for 1 
hour in a pan with very hot water over 

low fire. The water should never really 

boil. Turn out when completely cold. 

Server 4. 

Coconut Jelly 
1 tin condensed milk 
1 Tbs. gelatine 
1/4 cup cold water 
1 cup bot water 

1 cup of dry coconut 

Soak i level Tbs. gelatine in i/4 cup 

cold water, then dissolve in 1 cup hot 

water. 

Grate 1 dry coconut and add the 
water of coconut ( 1 cup, but taste the 

coconut water before adding to the grated 

coconut as sometimes the water does not 

taste fresh, in this case use plain water.) 
Strain well and add 1 tin of condensed 

milk. Stir well. Put into a jelly mold to 

set in refrigerator. 

Coconut Pudding 

1 pint milk 
1 coconut 
1 pint water 
1/4 cup sugar 
1 tsp. vanilla essence 
1/4 cup cornstarch 
6 yolk of eggs 
1/4 cup butter 
a pinch of salt 
Add grated coconut into the water, 

Take the juice of the coconut, add yolk 
of eggs, sugar, milk, salt, then strain 
through a muslin into a stewpan; add corn. 
starch and vanilla essence, stir over a 
moderate fire. When nearly done, add 
butter, cook 5 minutes more, then turn 
into well buttered cake pan and bake 
until the top shows brown spots; remove 
from oven and let it remain in a cool 
place until set. 

Easy Dessert 
Make pineapple Jello 

When it just begins to set add 1 pint 
pineapple ice cream. Mix well. Put in 

refrigerator to set. This can be done with 

any kind of jello. It is improved if a small 
can of fruit is added-instance strawber
ries to strawberry jello and ice cream. 
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Quick Refrigerator lcecream 
1 can condensed milk 
1 can evaporated milk 
1/2 cup cold water 
1 cup hot water 
1 envelope gelatine 
1 tsp. vanilla 

Soak gelatine in cold water, dissolve 
in hot water. Pour the condensed milk 
into a mixing bowl and wash out the can 
with the hot water. gelatine mixture. 
Add can of evaporated milk and vanilla. 
Beat with rotary beater until smooth and 
put into 2 icecube trays. Freeze quickly. 
When firm, take out and beat with elec. 
tri c mixer until fluffy. Put back in 
refrigerator. 2 tsp. of coffee powder may 
be addded to hot water for coffee icecream, 
or 1 1/2 Tbs. of cocoa for chocolate ice. 
cream. Never fails. 

Kanom Lum Klun 

1/2 cup bean flour 
1/2 cup sugar , 
4 Tbs. rice flour 
1 cup coconut cream 

1 can of lichi 

4 cups scented water (soak a hand. 

fol of fresh jasmine or rose petals 

in water overnight and strain). 

Blend together the two kinds of flour 

with scented water, then strain through 
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cloth into an open pan. Stir over the fire 
till it is well cooked. Add one cup coco
nut cream with 2 tsp. rice flour, little salt, 
2 tsp. of sugar; stir together till it is well 

cooked. Cover each round with cream 

mixture and sliced lichi. 

Kanom Thong Phlu 

2 cups sifted flour 

2 cups water 

2 Tbs. butter (shortening) 

6 eggs, unbeaten 
1 Tbs. sugar 
1 tsp. salt 

1 tsp. vanilla 
Lard or cooking fat 

Add shortening, salt and sugar to 

boiling water and heat to boiling. Reduce 

heat, add flour all at once and stir vigor
ous! y until mixture forms ball around 
spoon, leaving pan clean. Remove from 

heat, Add 1 egg at a time, beating very 
thoroughly after each addition. Continue 

beating until mixture is thick, add vanilla. 

Heat plenty of lard on a slow fire. 
After the lard is hot use 2 spoons to make 
balls and drop in hot fat not too many at a 

time. When yellow and puffy remove and 
drain excess fat on paper, sprinkle icing 
sugar or dip in syrup. 

Leche Flan 

1/2 cup sugar for syrup 
10 egg yolks 

1 tall can evaporated milk 

1/2 cup water for syrup 
1 cup sugar 

grated rind of orange or lime (or lemon 
extract) 

Combine 1/2 cup sugar and 1/2 cup 
water, boil together without stirring until 

light brown syrup is obtained. Pour into 
mold. In a separate bowl combine egg· 
yolks, 1 cup sugar and 1 tall can evaporat. 

ed milk; blend well. Add finely grated rind 

(about 1 tsp.) and strain. Pour into syrup 
lined mold in pan of boiling water in 
moderate over 350°..F. Bake until set or 

about 30 to 40 minutes. You may also 

cook flan in a pan of boiling water on top 

of stove. 

lemon Cream 
Lemon Chif]on 

4 lemons (limes) 

5 eggs 

8 heaping Tbs. cornstarch 

4-8 Tbs. sugar 

Lemon peel- small bits 

4 cups water 

Squeeze and strain juice from the 4 

limes ·into 4 cups of water, add sugar to 

taste. Add bits of lemon peel and bring 

to a boil. Separate whites from yolks of 

eggs. Put yolks into a bowl with a small 

amount of water in it. To this add the 

cornstarch and stir until smooth. When 

the lemon mixture has reached a good 

boil, add the egg yolks and cornstarch 

mixture, stirring vigorously to avoid any 

lumps. This must be brought to a boil, 
boil until it thickens, stirring constantly. 

Beat egg whites stiff and fold into the 

thickened lemon mixture. Turn into a 

bowl and chill thoroughly before serving. 

May be used as filling in a baked pie 

crust for lemon chiffon pie. 
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Lemon Custard 

Prepare a package of lemon jello 

according to instructions. Before it is set 

fold in: 1 pint of vanilla icecream. 

Marshmal I ows 

2 cups sugar 
2 tsp. vanilla 

1/4 tsp. salt 

1 cup hot water 

2 Tbs. gelatine 

1/2 cup cold water 

Soften gelatine in cold water. Com. 

bine sugar and boiling water. Boil to soft 

ball stage (236-238°F.) Add gelatine and 

salt. Beat until stiff. Add flavouring. Beat 

thoroughly. Pour into a pan dusted heavi. 

ly with powdered sugar. Dust surface with 

powdered sugar. Allow to stand until stiff 

enough to hold its shape and then cut 
into strips. Remove from pan. Cut in 

squares and roll in powdered sugar. Pack 

in tight can with waxed paper between. 

Fresh Oranges in Sugar Syrup 

4 big green oranges 

2 Tbs. lime juice 

3 . 4 Tbs. sugar 

1 1/2 cups water 



Peel oranges and divide in single 
sections. Take off skin from sections and 
arrange attractively in a bowl. Sprinkle 
with lime juice. Cook water ~nd sugar and 
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pour over oranges. Chill in refrigerator. 

Gingerale Sherbet without mllk 

1 Tbs. or 1 envelope unflavored gela-

tine or 1 sheet gelatine 

1/4 cup cold water 

3/4 cup hot water 

1 l /2 cups sugar 

1/4 cup lemon juice, fresh, frozen or 

canned. 
2 cups unsweetened fresh pineapple 

juice (cook 10 minutes when used 

with gelatine) 

1 cup water 
1 pint pale dry gingerale 

Soften gelatine in cold water, dis

solve in hot water. Add sugar; stir till sugar 
dissolves. Cool; add lemon or lime juice. 

pineapple juice, water, and gingerale. 

Freeze in 2 quart freezer, let stand~ or 3 

hours. Makes 2 quarts. 

. Lime Sherbet with milk 

1 package lime-flavored gelatine 

1 cup hot water 

1/2 cup sugar 
2 cups milk (or water) 

1 cup top milk or undiluted evapo
rated milk 

1/4 cup lime or lemon juice 
1 tsp. grated lemon peel (not lime) 

Chill bowl, beater and ice cube tray 
in refrigerator. Soak gelatine in cold 
water then dissolve in hot water. Add 

remaining ingredients: mix thoroughly. 

Freeze firm in ice cube tray but not too 

hard, turn into chilled bowl. Break into 

chunks with wooden spoon: beat until 

fluffy smooth with electric or rotary 

beater. Not too Jong, as it should not 

melt; return to cold ice cube fray. 

Pineapple Ice 

Wonderful to freeze in ice.cube tary 

and store for drinks. 

1 cup sugar 

3 cups water 

1 9-ounce can of crushed pineapple 

(local pineapple is excellent; chop 

the fruit finely) and be sure to 

cook about 10 miuutes. 

1/4 cup lemon or lime juice 

Dash of salt 

2 stiffly beaten egg whites 

Boil sugar and water together slowly 

for 5 minutes. Cool. Add cooked pine

apple, lime or lemon juice and salt; mix 

well and pour into refrigerator tray. Freeze 

until firm but not too hard. Break into 

chunks; beat with electric beater until 

smooth. Fold egg whites into mixture 

and return to tray; freeze firm- 5 serving 

but more cubes. If using rotary beater 

freeze mixture until partially frozen and 
then beat only until smooth-do not allow 
to melt. 
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Chill mixing bowl and beater in 

freezing secting of refrigerator as ice is 

freezing. 

Pinapple Sherbet 

4 eggs 

l/8 tsp. salt 

2/3 cup sugar 

1 cup white corn syrup (1 envelope 

gelatine soaked in 1/4 cup cold 

water and dissolved in 1/2 cup. 

hot water may be substituted. In

crease sugar to 1 cup) 

3 1/2 cups cooked chopped pineapple 

1/2 cup lime juice 

4 cup milk 

Beat eggs until light with salt, grad

ually adding sugar and white corn syrup. 

Add milk, chopped pineapple lime juice. 

Mix well and pour into 3 refrigerator ice 

cube trays. Freeze about 1 hour until 

frozen 1/2" around edge of cube-pan. 

Chill mixing bowl and beat@r along with 

sherbet. 

Scrap~ into chilled howl and beat 

with a spoon until mushy. Pour back into 

pans and freeze until firm. To serve, put 

large spoons full of sherbet in scooped. 

out water-melon and garnish with balls 
of the red melon. 

Make 3 quarts. 
To scallop the melon it helps to 

make a repeated scallop pattern finish 

on a piece of blotting or other :flexible 

paper, using a small cheese spread jar 

top for round scallops. 

Outline it first around melon. Carve 

around it with a short sharp knife-tip and 

lift off top half of melon. Scoop out balls 

, with the largest measuring spoon-Tbs. 

size; The rest of spoon out melon may 

be seeded, blendered and made into sher. 

bet for a future meal. 

A half pineapple shell, with leaves 

still intact, nice for serving sherbet. Shell 

can be standing, with top removed, or 

lying on side like water melon. 

Pineapple Icebox Puddln1 
1 cup crushed cooked pineapple-must 

have some liquid. 

2 eggs 

1/2 cup sugar 

1 pkg. lemon jello 
1 can chilled evaporated milk whip

ped stiff 

Bring all ingredients except milk to 
full boil. Whip the evaporated milk, 
which has been in the refrigerator for at 

least 24 hours, until stiff-a few drops of 
line juice will hasten the stiffening. 

Combine with cooked ingredients. Sprin. 
kle cookie or graham cracker crumbs in 
the bottom of the mould and pour in 
above. Sprinkle some crumbs on top as 
well. Put in refrigerator until firm. May 
be made the day before, 

,.,. ...... 
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Basic Roll Dough Recipes 

Straight-Dough 

Scald 3/4 cup milk 

Add and stir in 1/4 cup sugar 

2 1/4 teaspoons Salt 

4 1/2 tablespoons shortening 

Cool to lukewarm. 

Measure into bowl 3/4 cup 

lukewarm water 

Sprinkle or crumble in 1 package 

or cake Fleischmann's 

Yeast, dry or compressed 

Let stand until dissolved, stir, 

Add lukewarm milk mixture. 

Add and stir in 2 1/4 cups sifted 

all-purpose flour 

Beat until smooth. Add and stir in 

an additional 2 1/4 cups sifted 

all-purpose flour (about) 
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Turn dough out on lightly floured 
board, Knead. Place in greased bowl and 
brush top lightly with melted shortening. 
Cover with clean towel; let rise in warm 
place, free from draft, until doubled in 
hulk, about 1 hour and 25 minutes. 

No - Knead 
Heat to boiling 1 cup water 
Add and stir in 2 tablespoons sugar 
1 1/4 teaspoons salt 
1/4 cup shortening 
Cool to lukewarm. 
Measure into bowl 1/4 cup 
lukewarm water. Sprinkle or crumble 
in 1 package or cake Fleischmann's 
Yeast, dry or compressed 
Let stand until dissolved; stir. Add 
lukewarm water mixture. 
Add and stir in 1 egg, beaten 
Add and stir in 3 1/2 cups sifted 
all-purpose flour 



Beat until smooth. Place dough in 1 
greased bowl. Brush top lightly with 
melted shortening. Cover with clean 
towel. Chill ( or store) in refrigerator for 

at least 2 hours. 

Action-Quick 

Scald 3/4 cup milk 

Add and stir in 1/4 cup sugar 

2 1/4 teaspoons salt 
4 1/2 tablespoons shortening 

Cool to lukewarm. 

Measure into bowl 

3/4 cup lukewarm water 

Sprinkle or crumble in 
2 packages or cakes Fleischmann's 

Yeast, dry or compressed 
Let stand until dissolved; stir. 

Add lukewarm milk mixture. 

Add and stir in 
2 1/ 4 cups sifted all-purpose flour 

Beat until smooth. 
Add and stir in an additional 

2 1/4 cups sifted all-purpose flour 

(about) • 

Turn dough out on lightly floured board. 

Knead. Placed in greased bowl and brush 

top lightly with melted shortening. Cover 
with clean towel Let rise in warm place, 

free from draft, until doubled in bulk, 

about 50 minutes. 

Refrigerator 

scald 3/4 cup milk 
Add and stir in 6 tablespoons 
1 tablespoon salt 
5 tablespoons shortening 
Cool to lukewarm. 
Mearnre into bowl 

sugar 

1/2 cup lukewarm water 
Sprinkle or crumble in 

2 packages or cakes Fleishmann's 

Yeast, dry or compressed 

Let stand until dissolved; stir. 

Add lukewarm milk mixture. 

Add and stir in 

1 egg, beaten 

2 cups sifted all- purpose flour 

Beat until smooth. 

Add and stir in an additional 

2 1/2 cups sifted all-purpose flour 

Place dough in greased bowl and brush 

top lightly with melted shortening. 

Cover, store in refrigerator at least 2 

hours, or until needed. 

Parker House Rolls 
(Makes 24) 

Prepare one recipe Basic Roll Dough accord· 

ing to directions. When doubled in bulk, 

punch down and turn out on lightly floured 

board, divide in half. Roll out each half 

into a circle about 1/2 inch thick. Cut 

into rounds with 2 1/2 - inch cookie 

cutter. Crease heavily through center 

with dull edge of knife Brush lightly 

with melted fortified magarine or butter. 

Fold over in pocket-book shape. Place on 

greased baking sheet about 1 inch apart. 

Cover with clean towel. 
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Let rise in warm place, free from 

draft, until doubled in hulk. Straight

Dough Method about 1 hour. No-Knead 

Method about 55 minutes. Action - Quick 

Method about 30 minutes. Refrigerator 

Method about 65 minutes. Bake in hot 

oven at 425"F. about 20 minute3 

Basic Sweet Dough Recipes 

Straight - Dough 

Scald 2/3 cup milk 

Add and stir in 

1/2 cup sugar 
1 1/4 teaspoons salt 

6 tablespoons shortening 
Cool to lukewarm. 
Measure into bowl 

2/3 cup lukewarm water 

2 tablespoon sugar 
Sprinkle or crumble in 

2 packages or cakes yeast 
Let stand until dissolved; stir. 

Add lukewarm milk mixture. 

Add and stir in 3 eggs, beaten 
Add and stir in 
3 cups sifted all-purpose flour 
Beat until smooth. And stir in an 

additional 3 cups sifted all-purpose flour 
Turn dough out on light! y floured board. 

Knead. Placed in greased bowl and 

brush top lightly with melted shortening. 

Cover with clean towel. Let rise in warm 
place, free from draft, until doubled in 
bulk, about 1 hour and 25 minutes. 

Action-Quick 

Scald 2/3 cup milk 

Add and stir in 

1/2 cup sugar 
1 1/2 teaspoons salt 

6 tablespoons shortening 

Cool to lukewarm. 
Measure into bowl 
2/3 cup lukewarm water 
3tablespoons sugar 
Sprinkle or crumble in 
3 packages or cakes Fleischmann's 
Yeast, dry or compressed 

Let Ftand until dissolved; stir. 

Add lukewarm milk mixture. 

Add and stir in 3 eggs, beaten 

Add and stir in 
3 cups sifted all-purpose flour 
Beat until smooth. 
Add and stir in an additional 
3 cups sifted all -purpose flour 

Turn dough out on lightly floured 
board. Knead. Place in greased bowl 

and brush top lightly with melted 
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shortening. Cover with clean towel. let 
rise in warm place, free from draft, 

until doubled in bulk, about 55 minutes. 

Scald .. 

1 cup milk 

No-Knead 

Add and stir in. 
1/3 cup sugar 

1 teaspoon salt 

1/3 cup shortening 
Cool to lukewarm. 
Measure into bowl 
1/4 cup lukewarm water 
Sprinkle or crumble in 
2 packages or cakes Fleischmann' s 

Yeast, dry or compressed 
Let stand until dissolved; stir. 
Add lukewarm milk mixture. 
Add and stir in 
3 eggs, beaten 
Add and stir in 



5 1/2 cups sifted all-purpose flour. 

Place dough in greased bowl and brush top 

lightly with melted shortening. Cover and 

chill (or store) in refrigerator for at least 

2 hours. 

Cinnamon Buns 
Makes 24 

Prepare one recipe Basic Sweet Dough 
according to directions. When doubled in 
bulk, punch down and turn out on lightly 
floured board divide into 3 equal pieces. 
Roll out each piece into an oblong 

14x8~ 1/4 inches. Brush lightly with 

melted fortified margarine or butter. 

Mix together 

2 cups sugar 

1 tablespoon cinnamon 

3/4 cup raisins 

Sprinkle third of mixture on each oblong 

of dough. Roll up each piece lengthwise 

as for jelly roll Cut with sharp knife into 

·slices about 1 inch thick. Place cut-side 

up about 1 inch apart in greased shallow 

baking pans. Cover with clean towel. 

Let rise in warm place, free from draft, 

until doubled in bulk. Straight - Dough 

Method about 55 Mins. Action-Quick 

Method about 30 Mins No-Knead Method 

about 50 Mins. Bake in hot oven at 

425°F. about 20 Minutes. Ice tops while 

still warm with Plain Icing. 

Plain Icing 

Combine; beat until smooth .... 

1/2 cup sifted confectioner's sugar 

2 teaspoons milk 

1/8 teaspoon vanilla extract 

Old- Fashioned Dessert Bread 
Makes 4 cakes 

Prepare one recipe Basic Sweet 

Dough according to directions. 

When doubled in bulk, punch down 

and turn out on lightly floured board; 

divide into 4 equal pieces. 

For 1 Cake: 

Roll out one piece into a circle about 

8 inches in diameter and 1/4 inch thick. 
Place in greased 9-inch layer cake pan. 

Cover with clean towel. Let rise in warm 

place, free from draft, until doubled in bulk. 
Press 1/4 cup large raisins down into 

bottom of dough about 1 inch apart. 

Bake in moderate oven at 375"F. for 10 

minutes, then pour syrup over. top of 

cake while still in oven; continue baking 

about 30 minutes. longer. 

To Make Syrup for 1 Cake 

Mix in Saucepan; 

boil over low heat 5 minutes .... 

3 tablespoons fortified margarine or 

butter 

3 tablespoons water 

2/3 cup sugar 

1/3 cup brown sugar 

When cake is baked, remove from pan at 

once. 
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Basic White Bread Recipe 
Straight Dough 
Makes 2 loa'Des 

Scald 1 cup milk 

2 tablespoons sugar 

2 teaspoons salt 

2 1/2 tablespoons shortening 

Cool to lukewarm. Measure into bow 

1 cup lukewarm water 
Sprinkle or crumble in 

1 package or cake Fleischmann's 
Yeast, dry or compressed 

Let stand until di~solved; stir. 
Add lukewarm milk mixture. 

Add and stir in . . . . . 

3 cups sifted all- purpose flour 
Beat until smooth. 

Add and stir in an additional 3 cups 

sifted all-purpose flour Turn dough 
out on lightly floured board. Knead. Place 
in greased bowl; brush lightly with melted 
shortening. Cover with clean towel; let 

rise i!1 warm place, free from draft, until 
-doubled in bulk, about 1 hour and 20 

minutes; punch down and divide into 2 

-equal portions. Shape into loaves and 

place in greased bread pans (7 1/2 x 3 

l/2x2 3/4inches) Cover with clean towel. 

Let rise in warm place, free from draft, 

until doubled in bulk, about 55 minutes. 

Bake in moderate oven at 400°F. about 

.SO minutes. 

Baking Powder Biscuits 
Makes 12-450F- (hot oven) 

2 cups sifted flour 
3 tsp. baking powdet 
1 tsp. salt 
1/4 cup cold shortening 
2/3 cup cold milk 

29 

Grated cheese can be addedformaking 

tiny appetizers. 

Sift together: flour, powder and salt, 
add shortening; cut in with 2 knives to 
cornmeal consistency. Add milk and mix 
quickly no more than only just enough to 

incorporate milk into flour. Knead very 

lightly 10 kneads, pat out into 1/2 inch 
thickness, cut with small tumbler. 

Homemade Blc•ult Mix 
To store in refrigelator 

Basic scone or baking powder biscuit 

dry ingredients plus shortening ( Crisco ) 
stored in refrigerator; and 2/3 cup milk 
or water added upon using 2 cups of the 

mix for 6 to 8 servings. Basic mix- use 

variations. 

The mix to store ( makes 6 pans) 
12 cups sifted flour 

18 tsp. baking powder ( stir up well 
from bottom of tin before meas

uring) 
6 tsp. salt 

1 1/2 cup cold shortening 
4 cups milk ( to be added at time of 
baking) 

Proper Boston Brown Bread 

1 cup cornmeal 
1 cup graham flour 

1 cup rye flour 

3/4 cup molasses 
3/4 teaspoon baking soda 
2 cups sour milk 
1 teaspoon salt 
Sift together cornmeal, rye flour, 

soda, salt _and mix with graham flour. 
Add combined molasses and sour milk 
and mix well. 



Fill greased molds 2/3 full, cover 
closely and steam 3 hours. Remove 
covers and dry tops in moderate oven 
(375°F .). Makes 3 loaves. 

Raisins about 1 cup, if desired. This 
bread is usually served with Boston Baked 
Beans every Saturday and Sunday night 
in New England. Probably evolved to 
save working on the Sabbath, as both 
bread and beans are best cooked a day 

previous to use. 

Boston Brown Bread 

Substitute for pumpernickel bread 
Perfected recipe for use where proper 

flours are unattatinable. 
1/3 cup sugar 
1 1/2 Tbs. melted butter 
1 beaten egg 
1/2 cup molasses 
1 cup wholewheat (arta) flour 
1 cup cornmeal (Indian shops) 
1/2 tsp. salt 
1 tsp. soda 
1 1/2 cup sour milk 
1/2 cup nuts (optional) 
1/2 cup raisins or cut dried prunes 

oatmeal blended to flour 

In pr~ssure cooker put 5 cups water 
with rack to suspend bread above. 10 
pressure for 40 minutes, In ordinary 
steamer the time would be 3 hours, using 
covered ooffee tins or the equivalent well 
sealed with double layer of waxed paper 
tied tight! y with string. 

When using this bread for ~ppetizers 
with cheeses, use a 2 inch diameter tin, 
well greased like one in which tomato 
paste is packed. To remove in a smooth 
roll open both ends of tin and push the 
bread out-slice thinly, but thick enough 
not to flop over on lifting to eat. 
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Corn Bead 

1 cup corn meal (yellow) 
1 cup bread flour 
2 Tbs. sugar 

1 1/2 tsp. salt 
1/2 tsp. soda 
1 tsp. baking powder 
1 1/4 cup sour milk* 
2 Tbs. melted butter or bacon fat 

2 well-beaten eggs 

Pre.heat oven to 425°F. Spread an 

8 x 10 pan with butter, or bacon fat and 

place in o~en until sizzling hot. Sift dry 

ingredients together. Beat in a separate 

bowl the sour milk, butter and eggs. Add 
liquid to dry ingredients and stir only 

until blended. Partly fill pan and bake 
in 425°F. oven for 25 minutes. 

Corn Dodgers 

1 cup corn meal (white or yellow) 
1 tsp. salt 
1 Tbs. butter or bacon fat 
1 1/2 tsp sugar 
1 cup water 

Combine dry ingredients and fat and 
pour one cup of boiling water over com• 
bined ingredients. Beat until blended. 
Bake in 400°F. oven for 20 minutes. Often 

baked in a griddle and cut into wedges. 
Good with a vegetable dinner. 

Never F ai I Rolls 

1 pkt. of dry yeast ( 1 Tbs. full) 
1/4 cup ltike warm water 

1/4 cup lard or shortening 
1 1/4 tsp. salt. 

2 Tbs. sugar 
1 cup boiling ·water 
2 3/4 cups sifted bread flour 

Dissolve yeast in the 1/4 cup luke

warm water. Place in a separate bowl the 

lard, salt and sugar, pour over these the 

boiling water. Allow to stand until luke- ' 

warm, then add dissolved yeast. With 

wire whisk beat in the egg, then stir in 

the ~ifted flour to make a soft dough. 

Place dough in large bowl, cover with 

plate and put in refrigerator. The dough · 

will treble in bulk. Chill it from to 2 to 

12 hours. Pinch off small pieces of dough 

with buttered hands and place them in 

greased muffin pans, preferably iron ones, 

filling the pans about 1/3 lull. Cover the 

top with Melted butter 

Permit the rolls to rise for about 2 

hours in a warm place. Bake them in a 

hot oven 425°F. for about 20 minutes. Re

move them at once from the pans. 18 x 

2 inch rolls. 

Parker house rolls: brush with melted 

butter and fold over. 

ClO'IJerleaf rolls: Pinch off 3 small 

balls and place together in amuffin tin. 

Cinnamon rolls: Roll out dough thinly 

into a 15" x 10" rectangle, spread with 

mixture of: 

1 cup sugar 

2 tsp. cinnamon (powdered) 

1 cup nut meats (optional) 

butter 

Roll up like jelly roll beginning with 

the long side, slice and place each slice 

into a greased muffin tin. Butter and 
brown sugar put into the greased muffin 

tin before laying in the roll will give a 

sticky sweet surface. Serve upside down. 
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Co/Jee cake: Put dough in round 
or square cake tins, sprinkling cinnamon, 
sugar and nuts on top. The dough may 

also be made into long strips and braided 
into a ring for the cake. Top as above. 

3 Hour Rolls 
2 dozen rolls 

2 Tbs. yeast powder 
1/4 cup water 

3/4 cup scalded milk 

1/4 cup sugar 
1 tsp. salt 
1/4 cup melted shortening 
1 well beaten egg 
4 cups sifted flour 

Soften yeast in warm water 85°. 
Combine milk, sugar, salt; cool to luke
warm and add yeast mixture. Gradually 
beat in 1 1/4 cup flour; set bowl in pan of 
warm water 1/2 hours or until batter 
starts to bubble. Add remaining ingre. 
dients, using enough flour to make fairly 
stiff dough. Turn bowl over it for 5 or 
10 minutes - dough tightens and it is 
easier to handle. Knead on lightly floured 
surface till smooth and elastic. Place in 
lightly greased bowl, turning once to 
grease entire surface; return tha bowl to 
warm water. Cover and let rise till double 
in bulk. Knead again 2 minutes; Shape as 
desired: place in greased pan and let rise 
in warm place (83°) until double. Bake 
in hot oven 400°F. 20- 25 minutes. 

Waffles 
(Makes. 6 full waffles or 24 wedges.) 

Sift before measuring: 
1 1/2 cup flvur 

Resift with: 
2 tsp. double acting baking powder 
1/2 tsp. salt 
1 tsp. sugar 



Beat well: 

3 egg yolks 

Add: 

2-7 Tbs. melted butter 

(salad oil, peanut oil, etc, may be 

used) 

1 1/2 cup milk 

Make a hole in the center of the 

sifted ingredients. Pour in the liquid 
ingredients. Combine them with a few 
swift strokes. The batter should have a 
pebbled look. Beat until stiff, but not 
dry: 3 egg whites. Fold them into the 

batter until they are barely blended Bake 

'on a pre-heated waffle iron. 

Pineapple Wattles 
Follow prec_eding rule for: 

Waffle Batter 
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Add to dry ingredients: 

2 Tbs. sugar 

1/tsp. grated lemon rind (optional) 

Beat in just before adding egg whites: 

1/2 cup drained crushed pineapple . 

Banana Waffles 

Follow preceding rule for: 

Wafffie Batter 

Add to dry ingredients: 

1 Tbs. sugar 

1 tsp. grated lemon rind 

( 1/2 tsp. lime rind may be sub 

stituted) 

Just before adding egg whites, fold in: 

1 cup thinly sliced bananas and 

grated rind. 

Mediterranean Platter 

No-Oil salad dressing. 

1 small cauliflower 

1/4 cup lemon juice 

1/2 tsp salt 

1 bunch radishes 

1 large head lettuce 

1 pound Muenster cheese 

1 medium green pepper 

1/2 pound thinly sliced salami 

8 large mushrooms 

2 Belgian endives 

2 small tomatoes 

2 hard-cooked eggs 

1 14-ounce can water-packed artichoke 
hearts 

1 7-1/4 ounce can ripe olives 

2 2-01.J~ce cans :rolled apchovy fillets 

33 

About 2 hours before serving prepare sa
lad dressing (recipe follows). Separate and 
slice cauliflower into bite size pieces. In 
small bowl combine lemon juice, 1/4 cup 
cold water and salt; marinate cauliflower 
in lemon juice mixture for about 30 mi
nutes, stirring occasionally. Score radishes 
into radish roses; place in bowl of iced 
water in refrigerator for about 30 mi
nutes. Meanwhile, shred lettuce; spread 

loosely on a large chilled platter. Before 
arranging each of the remaining ingre
dients on lettuce, prepare as follows :Cut 
Muenster cheese and green pepper into 
strips; fold salami slices in half; slice 
mushrooms; separate endive leaf by leaf; 
cut tomatoes and hard-cooked eggs into 
thin wedges; drain artichoke hearts, 
olives and anchovies, drain marinated 
cauliflower and radish roses. S.erve 
with dre3sing. l\'la~e, ij s~rvin~s. 



No-Oil Salad Dressing. 

1/2 cup wine v'inegar 
2 tsp cornstarch 

I 
Wash lettuce and lay on a dish. Mix 

bean sprouts with mayonnaise, season with 
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salt and pepper, then put on lettuce. 

Sprinkle grated carrots on top or cut ripe 1 Tbs. granulated sugar 
1 Tbs. chopped parsley 

1 tsp salt 

I olives and pimetoes. 

1 /2 tsp basil 
1/ 4 tsp paprika 
1/ 4 tsp dry mustard 
1/8 tsp pepper 

2 hours before rerving; in small sauce

pan over medium beat, bring, vinegar and 
1/2 cup cold water to boiling. In !'mall 
measuring cup stir cornstarch and 1 Tbs. 
cold water until well blended. Gradually 

stir into vinegar mixture and cook, stirring 
constantly, until mixture is slightly 
thickened. Remove from heat; stir in 
remaining ingredients Chill. 

Bean Salad 

string beans 
1/2 medium onion 

salt 

french dressing 
Cut beans in 2 inch pieces and cook 

in salt water onion till tender, but not too 

soft. Dtain and let cool. Add dr.essing 

and toss carefully. This salad is best, 
when it is made a few hours in advance. 

Add more dressing if necessary. A varia
tion may be made by adding crushed fried 
bacon, cheese cubes and fried bread cubes 
just before serving. Very good. 

Bean Sprout Salad 
Romaine lettuce 
Fresh clean bean sprouts soaked in 
ice water 
grated carrots or ripe olives and 
rimentoes 

Fruit Salad 
2 cups of mixed fruits 

1 portion of mayonnaise 

The fruits are cut into small cubes 

and mixed with the mayonnaise. 

Fruit Salad I 

1 cup sour cream 

1 cup grated coconut 

1 cup mixed chopped fruit 

1 cup of marshmallows chopped 

Mix all ingredients together and chill 

in refrigerator for 2 hours. 
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Fruit Salad II 

1 cup pineapple chunks, dr.ained 

1 cup orange sections 

1 cup pitted ch~rries, drained 

1/2 cup choppe:i. pecans-

2 cups miniature marshmallows 

1 cup salad dressing 

1/2 cup heavy cream, whipF~d 
lettuce 

tombine the m:uis,_;pecans, marshmal. 

lows and salad dressing. Fold in the 

whipped cream. Chill in refrigerator about 

2 hours. Serve each portion in h:ttuce cup. 

German Potato Salad 

potatoes 

bacon 

vinegar 

onions 

sugar 

ce!ery seed 

Boil potatoes m skins, peel while 

warm. Fry bacon until crisp, romove ba
con from pan. Add vinegar, sugar celery 
seed, salt, pepper to hot bacon fat, boil 5 
minutes. Pour while very hot over warm 

potatoes. Add chopped onions for correct 

seasoning. Put salad in serving dish. De. 

corate attractively and serve warm. 

Italian Salad 

1 portion of mayonnaise. 

1/4 of a can of peas (thoroughly dried) 

2 boiled carrots cut into neat little 
cubes. 

Mix the carrots and the peas with 

mayonnaise. As decoration, segments of 

tomato and cottage cheese are used. 

Mixed Salad 
lettuce 
Chinese cabbage 
onion rings 
radishes 
whole wild tomatoes 

hard boiled eggs s.ectious 

pomdo pieces;· 

french dressing 

asparagus tips 

sliced olives 

anchovies 

I • 

These may be cut or torn into pieces 

and tossed together lightly with french 

dressing just before serving, 

Shrimp Salad 

1 cup of shrimps 

1 cup of asparagus 

1 portion of mayonnaise 

The shrimps are cooked, peeled and 

cooled. The asparagus is thoroughly 

dried and cut in rather small pieces. The 

whole is mixed with the mayonnaise and 

seasoned with salt. Substitute macaroni, 

or rice for asparagus if so desirdd. 

Old Fashioned Boiled Dressing 

4 egg yolks 

1 Tbs. salt 

3 Tbs. sugar 

4 Tbs. fl.our 

1 Tbs. mustard 

red pepper (ground) 

Mix until smooth and add: 

2 cups water 

2/3 cup vinegar 

2 Tbs. butter 

Stir while cooking to keep from 

sticking-cool and put in jar that is covered. 

Delicious used in chicken, pork or tuna. 

fish salad. 
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French Oresslng 

1 clove garlic (crush with skin) 

1/2 tsp. salt 
1 Tbs. vinegar 
2 Tbs. olive oil 

1 tsp. sugar 
1 tsp. mustard powder 
1. tsp. fresh lime juice 
Put the the crushed garlic in a small 

bowl, add salt, sugar, mustard and stir 
until the garlic is well blended. Add 
vinegar and lime juice; stir well and grad. 
ually add olive oil, stir vigorously. 

Mayonnaise 

2 yolk of. eggs 

3/4 cup of salad oil 

3 drops of lemon-juice 

Pinch of ·salt a!l? pe.EJ)e_r 

Beat the egg yolks with the salt -until 

blended. Continue beating while adding 

salad oil very slowly. After about half of 

the salad oil has been used, the oil can be 

added faster. Season with 3 drops of 

lemon and a few dashes of pepper. 
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JAMS PICKLES 

Guava Jelly 

Core and pare guava. Cover fruit with 

water and boil until soft. Strain fruit 

through loosely woven cloth. To each 
quart ( 4 cups) Gf Fquid add 1 quart of 
sugar and 1 level teaspoon of powdered 

tartaric acid. 

Boil again until bubbles explode and 

the liquid begins to thicken. Pour imme

diately into hot sterilized jelly glasses of 

jars. Allow to cool and then pour a thin 
coating of melted paraffin (see Helpful 
Hints) over the jelly, being sdre to cover 
the entire swface. 

Guava- Papay~ Jam 

4 cups cooked guava · pulp 

4 cups· vJpaf!i':.e~bes t ·' 
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8 cups sugar 

6 Tbs. lemon juice 

Grated rind of 2 lemons 

Combine fruit pulp and cook until 

most of the water has evaporated. Add 

sugar and lemon. Cook until thick. Put 

in sterile jars. Seal or refrigerate. 

Papaya Marmalade 

10 cups sliced firm ripe papaya 

1 cup fresh shredded pineapple 1 

1/2 cup orange juice i,· 

1/2 cup lemon juice 
2 Tbs. grated green ginger root 
1 cup of sugar to each cup o~.t:6,oked 

fruit 
.,.I\· 

Grated rind of one orange a1hd 2 
lemons 



Combinne ail ingredients except sugar 

and boil for 30 minutes. Measure cooked 

fruit and add an equal amount of sugar 

and cook 30 minutes. Stir frequently to 

keep from burning. Put in sterile jars. 

Seal with paraffin. Store in cool place. 

Man10 Sauce 

Green mangoes may be used in a varie• 

ty of ways before the neighborhood chil

dren knock them all off your trees. Wash 

and pare (be sure you are not allergic to 

mangoes before handling) green mangoes 

and cover with water. Cook until tender. 

Measure the pulp and put in 3/4 cup of 

sugar for every cup of fruit. Cook 5 

minutes more, stirring to be sure it does 

not burn. This is delicious with meat or 

as sauce. 

Bread and Butter Pickles 

1 kilo cucumbers 

3 onions 

1/4 cup salt 

1 1 /2 cups vh'legar 

1 1 /2 -cup'S sugar 

2 1/2 'tsp. mustard s·eed 

1/4 tsp. cloves 

1/3 tsp. tumeric 

Slice cucumbers and onions and put 

to soak in salt and water to cover in refri

gerator for 3 hours. Drain. Make syrup 

of vinegaT and sugar a11d spices and add 

vegetables, bring slowly to boi\ing point, 

but do not boil. Place pickles at once in 

sterilized jars and seal with wax. 

Pickled Beets Or Onion 

20 very small beets or small red 

onions 

2 tsp. salt 
1 quart water (4 cups) 

juice of a lime 

Dressing: 

1 cup vinegar 

4 Tbs. water 

4 Tbs. sugar 

Leave 1/2
11 

of stem on beets and place 

in boiling salt water with juice of lime, 

and cook until tender about 30 minutes. 

Drain, coo], peel ·and 'edt into thin slices. 

Mix ingredients for dressing and pour 

over beets. Make a day or more b~fore 

serving. 

j 
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Papaya Pickle 
4 cups grated green papaya 
1/2 cup coarse salt 
2 sweet red peppers, sliced 
2 green peppers, s11iced 
10 native onions 
2 cups vinegar 
2 Tsp. salt 
1 cup sugar 
2 radishes, sliced 

I. 

10 string beans, cut 1 inch long 
1 cucu:r'itber, slieetl 
1 carrot, sliced 
1 small piece giI\ger, sliced 

Work with the hands 1/2 cup coarse 

salt with the shredded papaya to extract 
the juice. Boil vinegar with sugar and 

salt. Pour on shredded papaya which has 

been mixed with the rest of the vegetables. 

Pour in jars and sterilize. 

Sweet Sliced Cucumber Pickles 

1 quart cucumbers sliced 

1 small onion sliced 

1 green pepper seeded and chopped 

1/3 cup vinegar 
1/3 cup sugar 
1/4 tsp- whole cloves 

a little more than 1/8 cup salt 

2 tsp. white mustard seed 

Mix vegetables with salt, let stand 
three hours and drain. Mix vinegar, sugar 
and spices and boil for 5 minutes. Pack 

in sterile jars-and cover with the boiling 
syrup. Seal- makes 1 quart. 

Substitute for Horseradish 

2 cups grated with radish or turnip 
in local market 

1 tsp. salt 
2 cups cold vinegar 

2 Tbs. sugar (optional) 

Combined with mustard and added in 
tiny amounts to casseroles, salad dres. 
sings, stews, it gives a deflinitely sharper 
flavor. 

Homemade Puree Tomato 

4 quarts tomatoes 

1 small onion, sliced 

1 bunch local celery leaves 

1 bay leaf 

2 tsp. salt 

1/4 tsp. paprika 

Cook all together and rub through 

strainer. Boil pulp until reduced to half 

volume. Seal in hot, scalded jars. 

Tomato Paste 

Spread tomato puree in flat, oiled tins; 

as soon as film forms over top, loosen 

paste with spatula and turn into screen 

covered with cheesecloth. Dry in sun or 

very slow oven. When dry enough to 

handle without sticking, roll in waxed 

paper and !-tore in glass jar. Paste may 

be used for soup, sauces, scalloped dishes, 

etc. Soak in cold water until soft before 

adding to any hot mixture. One teaspoon 

makes 1 cup soup. Keep in refrigerator. 

Tpmatoes are plentitul and excellent 

h6re in the cool, or dry season between 

November and end of February. A good 

time to make paste for future use. 



French Fried Brussels Sprouts 

1 13-3/4 ounce can chicken broth 
2 10-ounce container:; Brussels sprouts 

salad oil 
1- 1/2 cups dried bread crumbs 
1- 1/2 tsp. salt 
1/2 tsp. pepper 
1/4 tsp. nutmeg 
4 eggs 
2 Tbs. milk 
About 35 minutes before serving in 

medium saucepan over medium heat, heat 
chicken broth to boiling; add half of Brus
sels sprouts. Heat to boiling again; cover 
and cook 5 minutes or until tender. 
drain. Repeat with remaining Brussels 
sprouts. Meanwhile, heat 3/4 in. salad oil 
to 370• F. In small bowl or on waxed 
paper, mix bread crumbs, salt, pepper and 
1mtme~. In 1!,nother small howl, with fork, 
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lightly beat eggs with milk. Dip Brussels 
sprouts in egg mixture, then bread crumb 
mixture. Repeat so that each piece is 
coated twice. 1'..,ry Brussels sprouts 2 min
utes or until lightly browned. Drain on 
paper towels. Serve immediately. Makes 
6 vegetable ervings or 8 to 10 first course 

servings. 

Caesar Style Potato Salad 

5 pounds potatoes 
1/2 cup salad oil 
1/4 cup grated Parmesan cheese 
1/4 cup lemon juice 
1 Tbs. salt 
1 Tbs. Worchestershire sauce 

1/4 tsp. pepper 
8 bacon slices, fried and crumbled 
1 medium onion, chopped 
1/4 cup chopped parsley 
2 hard-cooked e~Qs, sliced 



About 3 hours before serving; in large 

kettle over medium heat, in 1 inch boiling 

water, heat unpeeled potatoes to boiling; 

cover and cook 20 minutes or until just 

fork teuder; drain and cool slightly. In 

large bowl, with fork, beat toget3er salad 

oil, Parmesan cheese, lemon juice, salt, 

Worchestershire sauce and pepper until 

well blended. Peel potatoes and cut into 

chunks. Add potatoes, crumbled bacon, 

onion and parsle; to s1lad oil mixture, 

toss gently to mix well. Toss in hard. 

cooked egg slices. Refrigerate untl ser

ving time. Makes 8 to 10 servings. 

Curried potato Casserole 

1/2 cup chopped onion 

1/4 cup butter 

2 teaspoons curry powder 

.5 tablespoons flour 

2 tablespoons tomato paste 

Freshly ground black pepper to use 

2 1/2 cups chicken bouillon 

5 cups diced boiled potatoes 

Saute onion in butter for 5 minutes. Add 

curry, flour, tomato paste and pepper. 

Mix well. Add bouillon gradually; cook 
until thickened, stirring constantly. Add 

potatoos and pour into casserole. Bake at 

375"F. for 30 minutes. Yield: 6 servings. 

3 
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Scalloped Corn Chowder 

tablespoons butter or marcrarine 
b 

large onion, sliced 

1 cup cooked whole kernel corn 

2 teaspoons salt 

Dash of pepper 

Dash of paprika 

1 quart milk 

Chopped parsley 

Melt butter in Dutch oven; add onion and 

cook until tender but not browned. Add 

potatoes, scallops and boiling water. 

Cover and simmer 8 - 10 minutes until 

potatoes are tender. Add corn, salt, pepper, 

paprika and milk; heat thoroughly. 

Sprinkle with parsley when served, if 

desired, Yeld 6-8 servings. 

Stutfed Eggplant 

2 medium-sized eggplants 

1/4 cup oil 

1 1/2 lb. ground beef 

1 / 4 cup chopped onion 

1 / 4 cup chopped green pepper 

1/4 clove garlic, chopped 

l 1/ 4 teaspoons Tabasco 

1 teaspoon salt 

1 1/2 cups cooked rice 

1 teaspoon lemon juice 

medium potatoes, diced 

Slice eggplants in half, scoop out and 
chop some of the pulp. Heat oil in skillet. 

Add eggplant pieces , beef, onion, pepper, 

garlic, Tabasco and salt; saute until 

eggplant is lightly browned. Toss with 

rice to blend all ingredients. Stuff 

eggplant halves wiiti filling. Place stuffed 

halves, skin down, in greased baking dish. 

Bake in 375°F. oven for 30 minutes 
1/ 2 pint or 1 package frozen sca1lops Remove from oven, sprinkle with lemo~ 

~ cups boilin~ water juice and serv~: Yi~\q: 4 ~ervin~s, 

t~ 

CURRIED 8AKEO CAUllFLOWER 

1 large head cauliflower 

1/2 tsp. salt 

1 10- 1/2 ounce can condensed 

cream of chicken soup 

1 4-ounce package shredded 

Cheddar cheese (1 cup) 

1/3 cup mayonnaise 

1 tsp. curry powder 

1/4 cup dried bread crumbs 

2 Tbs. butter or U:argariue, 

melted. 

About one hour before serving preheat 

over to 350°F. Break cauliflower into 

flowerets. In covered, large saucepan 

over medium -low heat, in one inch boil. 

ing water, cook cauliflower with salt 10 

minutes, drain well. Meanwhile, in 

2-quart casserole, stir together undiluted 

soup, cheese, mayonnaise and curry 

powder; add cauliflower; mix well, Toss 

bread crumbs in melted butter, sprinkle 

on top. Bake 30 minutes or until casserole 

is hot and bubbly. Makes 8 to 10 servings. 

Baked beans 

2 cups dried beans 
1/2 cup chopped onion 
6 slices bacon cut in pieces 
2 Tbs. dark molasses 
3 Tbs. catsup 

1 Tbs. dry mustard 
1 tsp. salt 

Cover beans with cold water and 

soak overnight. Drain and cover with 

water and simmer slowly. Place a few 
beans in a spoon and blow on them. If 

the skins hur&t, they arc sy.fticieut1y 

cooked. Drain and add ingredients above. 

Place in greased heavy baking dish and 

bake covered in a very slow oven for 6 to 

8 hours. Add a little water seasoned with 

tomato catsup if they become dry. Unco

ver for last hour of baking. 

Quick and Easy Baked beans: 

2 cans baked beans (preferably) with 

pork) 

3 Tbs. molasses 

juice of 1/2 lime 

1 tsp. dry mustard 

1/4 tsp. nutmeg (optional) 

1 onion chopped 

5 slices bacon 

Mix well together and put into a 

greased baking dish and bake for at least 

an hour. Slower and longer baking 

inproves flovor 

French Beans with Mushroom Soup 

Cut green beans in french style.boil 

a short time, season. Pour 1 can of 

mushroom saup over beans. Cover with 

french fried onions and put moven to 

brown-
Harvard Beets with Mango Sauce. 

12 medium beets cooked and diced 

1/4 cup sugar 

1 Tbs. cornstarch 

1/2 tsp. salt 
1/ 4 cup mild vinegar 

2 Tbs. butter 

Stir in the top of double boiler until 

smooth the sugar, cornstarch, salt and 

vinegar. Cook and stir until clear. Add 

beets and place over hot water for 30 
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minutes. Add 1/2 cup mango sauce and 

just before serving the 2 Tbs. of butter. 

1 Tbs. orange marmalade or 1 small oran(Ye D 

ground instead of the mango are delicious 

variations. 

Brown Cabbage 

2 kilo white cabbage 

1/4 cup margarine 

2 Tbs. sugar 

salt 

1/2 cup bouillon 

Cut the cabbage into small pieces 

and fry it in a saucepan in which the 

sugar has aleady been browned in the 

margarine. Stir well to prevent the cab. 

bage from burning. When the cabhage is 

a nice brown, add bouillon and steam 

covered until tender. If ncecessary add 

more salt and sugar: Serve with fried or 

boiled bacon. If desired, the bacon may 

be boiled together in the saucepan with 

the cabbage. 

Corn 

6 ears corn (cut off cob) 

3 eggs 

1/ 4 cup butter or margarine 

1 1/3 cups milk 

salt 

pepper 

Brown corn in hot butter. Mix eggs, 

milk and salt to taste and pour over the 

corn. Fry, turning frequently. 

Com Fritters . 

1 cup fresh or canned corn 

2 eggs 
6 Tbs. flour 
1 tsp. baking powder 

pinch nutmeg 
2 Tbs. butter 
Drain corn and mash with potato 

masher. Beat until light 2 eggs and add; 

add flour, powder. nutmeg; Melt butter in 

a skillet and when very hot drip batter by 

tablespoon full. Brown bottom of cakes 

ank then reverse. Serve immediately with 

a little canned mu~hroom soup as sauce. 

Some people serve syrup with the fritters 

Makes a good luncheon dish. 

0 

Cucumbers in Sweet Sour Sauce 
Su No Mo No 
/or 6 persons 

3 big cucumb~rs (sliced) 

1/2 cup cooked crabmeat 
4 Tbs. vinegar 
1 Tbs. sugar 

4 Tbs. water 

1 /2 tsp. salt 
1/2 tsp. grated ginger 

a pinch of ajinombto 
.. Mix the v:inegar, sugar, water, salt, 

apnotnoto and grated ginger in a bowl. 
.Lightly squeeze the cucumbers, add to the 
mixture, also add the crab meat and 
serve. 
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Baked Eggplant 

Pare an eggplant. Cut it crosswise 

into 1/2 inch slices. Spread both sides of 

slice with soft butter. Season with salt 

and paprika. Place on bakin ~heet and 

bake in 400. F. oven until tender (about 12 

minutes), turning once. Serve with sliced 

lime or lemon. 

Eggplant With French Dressing 

Prepare as above, but omit butter 

and marinade slices in French dressing 

for 15 minutes. Bake or broil as directed. 

Eggplant Sauted And Creamed 

Pare eggplant and cut into 3/4 inch 
pieces. Saute pieces in butter, turning fre
quently. Cook until tender (about 10 

minutes) Serve with cream sauce. 

Eggplant Creole 

1 medium eggplant 

butter 

2 Tbs. grated onions 

4 medium tomatoes 

brown sugar 

grated cheese 

Peel eggplant and cut into 1/4 inch 

slices. Saute lightly in butter and add 

onion. Saute the tomatoes cut in halves. 

Grease a baking dish. Cover bottom with 

layer of eggplant and layer of tomatoes. 

Sprinkle with brown sugar and cheese. 

Repeat until all is used. Bake in moderate 

oven for 1 hour. 

Savory Marrow 

1/2 kilo marrow sliced 

1/4 cup water 

1/4 tsp. salt 

1/2 tsp; sugar 

dash of cayenue 

pinch of ajinomoto 

1/4 tsp. soy sauce 

1 medium onion 

2 egg yolks 

1/2 cup cream or evaporated milk 

2 Tbs. lime juice 

4 sprigs parsley 

Drop marrow in boiling water to 

which has been added salt, sugar, cay. 

enne, ajinomoto, soy sauce, and chopped 

onion. Cover tightly and simmer for 10 

minutes or until tender. Pour mixture of 

beaten egg yolks, cream, lime and chop

ped parsley into oook.ed marrow. Heat 

slowly, but do not boil, until sauce coats 

spoon, stirring constantly . Serve hot, 

Many other vegeiables may be cooked 

this way, especially greens, beans, cucum-

bers, etc. 
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Pak Phat-Green Peas 

2 Tbs, oil or shortening 

1/2 head garlic or 4 small cloves 

1/4 kilo green peas in shell (string 

and clean) 

12 shrimps (medium) 
Heat oil in skillet, add garlic and 

brown lightly. Add shrimp and cook 1 

minute, then add peas. Cover and cook 2 
minutes 

Stuffed Peppers 

8 medium green peppers 

1 1/2 cups cooked rice 

1/2 cup chopped ham 
3 Tbs. minced onions 
grated cheese 

salt and pepper 
Cut the stem end off the peppers, 

remove core and seeds. Combine rice 

meat, onion, and cheese in any propor
tion that suits you and fill the pep

pers. Sprinkle top with bread crumbs 
or grated ?heese. Rub the outside of the 

peppers with bacon fat or oil, place the 

filled peppers in muffin tin with a little 
water in the bottom of the tin and bake 
in a 350° F. oven until tender, Any left over 
food may be used to stuff the peppers, 
such as beef or pork or corn or creamed 
spinach or mashed potatoes. Bread may 
be used instead of rice, An excellent 
luncheon dish. 

Mashed Potatoes 

1 1/2-2 kilo potatoes 
2 cups milk 
4 Tbs. margarine or butter 

1 tsp. salt. 
pepper to taste 
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Peel and boil potatoes in salted water 
until tender when pricked with a fork. 

Pour off water and shake potatoes over 

fire to dry slightly. Reserve potato water 

to be used in soup or gravies. Mash 

potatoes, add butter and continue mashing 

until lumps disappear. Add 1/2 cup hot 

milk and beat with electric mixer until 

smooth; continue adding milk and beating 

until all has been used. Taste and add 

salt and pepper if needed. Never allow 

potatoes to stand in water after cooking. 

The whipped potatoes may be kept cover

ed for 15 or 20 minutes before serving. 

Scalloped Potatoes 

4 cupfuls raw thinl~ sliced potatoes• 

3 Tbs. butter 

3 Tbs. flour 

1 1 /2 cups milk 

1 tsp. salt 

pepper 
1 cup sliced onions 

1 cup grated cheese 

Melt butter over low fire; stir in 
flour until blended; add milk and cook 

until sauce begins to thicken. Season 
with salt and pepper; add grated cheese. 
Grease baking dish and arrange layers of 

potatoes and onion slices, alternating with 
cheese sauce. Bake for about 1 hour or 
until tender when pricked. 

•Parboiling potatoes will cut the 

baking time appreciably. 

" Optional. 

Potato Pancakes 

3 medium potatoes 

1 small oriion 

1 egg 

2 Tbs. flour 

1/4 tsp. salt 

1/4 tsp. baking powder 

1/8 tsp. pepper 

shortening for frying 

Grate the potatoes and onion very 

fine. Drain through a sieve to remove . 

all liquid. Beat egg _slightly in small 

bowl. Mix potato and onion pulp with 

egg and stir in the flour, salt, baking 

powder and pepper. Put shortening in 

skillet, when hot slide a tablespoon of 

pancake mixture into the hot fat. Fry 

only a few pancakes at time. Do not over 

crowd the skillet. Spread and flatten the 

pancakes with back of spoon or spatula. 

When bottom side is crisp and brown, 

flip and brown the other side, makes 15 

To Make Saueik,aut 

5 kilo cabbage 

] /4 cup salt 

Slice white cabbage very fine, put 

a part in a stonepot, add a little bit salt 

and press down hard. Put in more cab. 

bage, then salt, press it again, adding 

cabbage and salt till it is full. Press in 

again till well moistened. Cover it with 

a cloth, then a board and put a heavy 
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stone on top. Every few days wash the 
cloth, the board and the border of the 

pot. If it is not wet enough add boiled, 

but cold, salted water, In 10-12 days 

the Sauerkraut is ready for use. 

Bacon Sauerkraut 

1 1/2 cups sauerkraut 

3 middlesize potatoes 

2 onions 

pepper to taste 
3 or 4 slices bacon 

Put the Sauerkraut in a pot, add the 

pepper, the sliced onions and water till it 

is covered. Boil until it is soft, (about 

one hour), scrape the raw potatoes and 

stir them in the sauerkraut, boil for about 

15 minutes more. Dice and fry the bacon 

and add to the seuerkraut. A piece of 

ham or frankfurters may be boiled with 

the sauerkraut in place of the diced bacon. 

This is then usually served with 

mashed potatoes. 

Spinach Mold 
8 bunches of spinach 
3 unbeaten eggs. 

1/4 cup evaporated milk 
1 / 4 cup butter 
1 1/2 cup bread crumbs 
1/4 tsp. pepper 
1 tsp. salt 
Combine all ingredients, put into a 

buttered ring mold and steam for 2 hours. 
Unmold and garnish with hardcooked eggs 
and carrot flowers. 

Fill the inside of the mold with 
mashed pototoes, buttered corn or 

macaroni, cheese, and harp c;r~am~q, 



Candled Sweet Potatoes 

1 1/2 kilo of sweet potatoes, cooked 
and mashed 

1 1 /2 cups of diced pineapple 
1/3 cup margarine 
1/2 cup brown sugar 
1/3 cup orange squash 
12 marshmallows 
Heat margarine and brown sugar and 

pineapple in a frying pan; when the sugar 
is beginning to caramelize and the pine. 
apple is slightly brown, add the sweet po
tatoes which have been mashed and beaten 
with a spoon. Remove from fire and add 
the orange squash. Put into a casserole 
and top with the marshmallows. Bake 
in slow oven until the marshmallows are 
beginning to 1brown. The sugar may be 
reduced if too sweet or fresh orange juice 
substituted for the squash. The potatoes 
should be light and fluffy, margarine can 
also be added to keep the potatoes from 
being dry. 

Sweet and Sour Vegetable 

2 medium sized tomatoes 

4.6 small cucumbers 

1 medium onion quartered 

2 sweet peppers 

12 medium shrimps (optional) 

1 Tbs. chopped celery 

(optional) 

2 or 4 green onions 

1 Tbs. vinegar 

1 Tbs. sugar 

2 Tbs. fish sauce (nam pla) 

2 Tbs. oil or shortening 

Put oil in a skillet when hot, add 

onions and brown. Add shrimp and cook 

for 1 minute, then add vinegar, sugar and 

fish sauce. Add sweet peppers, tomatoes 

and cook 1.:overed 1 minute. Finally add 

cucumbers, green onions and celery. Cover 

and cook for 1 minute. Meatball Fondue 

1/2 lb. ground ham 

1/2 lb. ground lamb 

1/2 lb. ground veal 

1/2 cup fine dry bread crumbs 

1/4 cup grated Parmesan cheese 

2 Tbs. instant minced onion 

2 Tbs. minced parsley 

1 egg slightly beaten 

1 tsp. salt. 

Generous dash garlic powder 

1/2 cup milk 

3 cups peanut Oil 
Combine meats, crumbs, cheese, onion, 

parsley, egg, salt, and garlic powder. Blend 
in milk. Shape into l" meatballs. Pre

heat peanut Oil to 475°F. or until small 

piece of bread browns in 1 minute. Spear 
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meatballs with fondue forks, immersed in 

hot oil and dry until golden brown. Serve 

with Quick Curry or Hot Mustard sauce. 

Makes about 36 meatballs. 

Stuffed Mushrooms. Italian Style 

16 large fresh mushrooms 

6 ounces sweet Italian sausage 

1 clove garlic, minced 

3 Tbs. olive oil 

2 Tbs. minced parsley 

1/4 cup grated Parmesan ch~ese 

Wash mushrooms, remove stems and 

chop fine. Remove casing from sausage 
and put meat in skillet with chopped stems 
then garlic and 1 Tbs. oil. Cook, breaking 

up meat with fork, until lightly browned. 

Add 1 Tbs. oil, the parsley and cheese, 
Fill mushroom cavities with the mixture, 



rounding up tops. Put in shallow baking 

pan. Put remaining oil and 1/4 cup water , 

in bottom of pan. Bake in moderate over 

(350°F.) about 20 minutes. Serve hot as 

first course or as an hors d'oeuvre. 

Savory Vegetable Stew 

2 lb. lean beef stew meat 

1/2 cup flour 

2 tsp. salt 

1/4 tsp. ground black pepper 

3 Tbs. shortening or beef suet 

1/2 cup chopped onion 

1 bayleaf 

1/4 tsp. ground thyme 

5 cups boiling water or beef bouillon 

12 small whole onions 

6 carrots, cut in half 

1 cup s]iced celery 

1 1/2 cup sliced fresh mushrooms 

2 Tbs. butter or margarine 

Trim excess fat from meat and cut 

meat into I-inch cubes. Combine flour, salt 

and ground black pepper, toss with meat. 

Heat. shortening or beef suet in Dutch 

oven or heavy saucepan. Add flour.coated 

meat and chopped onions, brown. Blend 

in remaining flour Add bay leaf, thyme, 

and boiling water. Cover, simmer until . 

meat is tender, about 1 hour and 45 

minutes. Add onions, carrot, and celery 

about 25 minutes before cooking time is up. 

Saute mushrooms in butter or margarine 

and add just before serving. If gravy is 

too thin, thicken with 1 Tbs. flour blended 

with i 'fps, water, Yield: 8 servings. 
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Tenderloin With Mushroom Stuffing 

1 3-lb. beef tenderloin 

1/2 small onion, chopped 

1 4 - oz. can mushrooms 

1/4 cup butter 
1 1 /2 cups soft bread crumbs 

1 /2 cup celery, diced 

Hot water 

Salt and pepper 

4 slices bacon 

Have tenderloin split and flattened at 

market. Lightly brown onions and mush

rooms in butter, add bread crumbs, celery 
and water to moisten. Season, spread 

over half the meat- Bring second half 

over, fasten edges together. Season, place 
bacon slices over top. Roast uncovered 
at 350° degrees for 1 hour. Yield: 6 ser. 

ings. 

Swiss Bliss 

1 /2 Tbs. butter or margarine 

2 lb. chuck steak, 1 in. thick 

1 envelope onion soup mix 

1/2 lb. mushrooms, sliced 

· 1/2 green pepper,, sliced 

Fresh ground black pepper 

1 1-lb. can tomatoes, drained and 

chopped 

1/4 tsp. salt 

1/2 cup juice from tomatoes 

1 Tbs. A-1 steak sauce 

1 Tbs. cornstarch 

1 Tbs. chopped parsley 

Spread center of 20-inch sheet of 

heavy-duty aluminum foil with butter. Cut 

steak into serving portions ~nd arran6e 

on foii, slightly ouer1apping portions. / 
Sprinkle with onion soup mix, mushrooms, 
green pepper, tomatoes and salt. Mix 
juice, A-1 sauce and cornstarch. Pour 
over meat and vegetables. Bring foil up 
and over steak, double fold edges to seal 
tightly. Bake 2 hours at 365 degrees. 
Roll back foil and sprinkle with parsley. 
Yield 4 serving. 

Kofta Curry 

1 medium onion, chopped 
1/4 cup butter or oil 
1 tsp. curry powder 
1 green pepper, chopped fine 

Water 
1 tomato, peeled and chopped 
1/4 cup flour 
1/4 tsp ground cloves 
1 tsp. minced fresh ginger 
2 . slices bread 
Salt and pepper to taste 
2 Tbs. minced onion 
1 lb. chopped lamb 
Fry onion in butter in 3 quart casserole 

until lightly browned. Add curry, green 
pepper, tomato and 2 cups water; 
simmer. Brown flour in dry pan, being 
careful not to burn; and cloves and ginger. 
Soak bread in water; squeeze out. Combine 
flour, 1/2 tsp. salt, bread, minced onion 
and lamb. Mix well; form into balls. season 
sauce with salt and pepper; add lamb 
balls. Simmer covered, about 30 minutes. 
Skim off excess fat before serving Yield: 
4 servings. 

INDIAN LAMB CURRY 

3 large apples, pared, cored and 
sliced 

1 onion, sliced Butter 
1 clove of garlic 
2 to 3 Tbs. flour 
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1 tsp. curry powd.e.r 
1 Tbs. lemon juice 
2 cups meat stock or bouillon 
1 tsp. steak sauce or Worcestershire 

sauce 
Grated rind of 1/2 lemon 
1/2 cup raisin~ 
3 whole cloves 
2 cups cubed cooked lamb 

Saute apples, onion and garlic in 
butter until golden brown. Remove garlic. 
Add flour blended with curry powder. 
Combine lemon juice, stock and steak 
sauce; gradually stir into apple mixture. 
Stir in lemon rind, raisins and cloves. 
Cover; simmer for 30 minutes. Add lamb; 
heat thoroughly. Serve with rice and 
chutney. 

RUTH'S FAVORITE BARBECUED RIBS 
2 Tbs. butter 
1 medium onion, chopped 
1 medium green pepper, chopped 
1/2 cup chopped celery 
4 Tbs. lemon juice 
2 Tbs. vinegar 
2 Tbs. brown sugar 
1/2 tsp. cayenne pepper 
3 Tbs. Worcestershire sauce 
1 cup catsup 
1 cup water 
1/2 Tbs. ground mustard 
1 Tbs. celery salt 
2 Tbs. fat 
4 lbs. ribs 

Place butter in saucepan; add onion, 
green pepper and celery. Simmer for a 
few seconds. Add all remaining ingredi
ents except ribs. Cook for 10 to 12 
minutes. Brown ribs. Pour sauce over 
rids. Cook at 350° degrees for 2 hours or 
til untender. Yield: 6 servings. 



GREEN NOODLE HOT DISH 

1 lb. veal steak or rump 

1 cup flour 

1 tsp salt and 1 tsp pepper 

paprika 

1 cup hot water 

1 pkg. sour cream 

4 - oz. green noodles 

1/4 cup butter 

2 Tbs. poppy seed. 

1/2 cup almonds toasted 

10-1/2 oz. cream or evaporated milk. 

Cut meat into serving pieces, roll in flour, 

salt, pepper and paprika. Brown in hot 

fat; add water. Cover and simmer 1 hour. 

Just before serving, add sour cream; heat 

but do not boil, Cook noodles; drain. Add 
butter, poppy seeds, almonds and cream. 

Layer meat and noodles in casserole. 
Bake at 350" degrees 30 minutes. Yield; 
4- 6 servings. 

VEAL AND RICE 

3/4 cup rice. 

2 cups plus 1 mushroom can water 
1 can mushroom soup 

1 can chicken rice soup 
1 can :mushrooms 
1 lb. coarsely ground veal 
1 medium onion, chopped 
1 cup chopped celery 

Soak rice in 2 cups water while preparing 
rest of recipe. Add soups, . mushrooms 
and can of water to veal, onion and celery. 
Drain rice, add to mixture. Place in 
2-quart casserole. Bake in 350• degree 
over for 1 hour. Additional water may 
be added if necessary. Yield: 8 servings. 
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Barbecue 
The mari,rada for barbecue 

(for 1 kilo of beef) 

1 cup vegetable oil or lard 
1/2 cup thick soy sauce 

3 Tbs. mekong (or 1/3 cup) 
2 big onions chopped 

5 cloves garlic chopped 
3 Tbs. pounded old ginger 

1 tsp. dry mustard 
1 Tbs. vinegar 

1 tsp. pepper 

Mix together vegetable oil, soy sauce, 
mekong and onion, ginger, garlic, pepper. 
3/4 inch thick; marinade in the mixture 
for 6-8 hours. 

Barbecue Sauce (for 1prinkle and dip) 
10 cloves garlic chopped 
1 cup vegatable oil or lard 
1 Tbs• worcestershire sauce 

1/2 cup brown sugar 
] /2 cup coriander chopped 

1 cup vinegar 
2 medium onions chopped 
3 Tbs. chopped chilly 
1 Tbs. salt 

tomato sauce 

Heat oil in the pan, add garlic; when 
cooked, add tomato sauce, worcestershire 

sauce, vinegar, sugar, until well mixed. 
Add other ingredients. Boil on a slow 

fire and when it reaches boiling point, let 
it boil for another 20 minutes. 

Barbecued Spare Ribs 

2 kilo of pork ribs 

1 cup of catsup or tomato sauce 

1 Tbs. worcestershire sauce 

1 lime juice extracted 

Spread this sauce ever the ribs, gen• 
erously, then broil very slowly over char
col heat or bake in oven. 

With the ribs, potatoes or rice may be 
served in some form. Sweet corn buttered 

and green peas are good. 

Sliced pineapple salad with either co
conut or grated cheese sprinkled over it 

may be served. 

Because the meal is fairly heavy, a 
gelatine dessert or a lemon custard would 

go well. 

Beet A La Lindstrom 

1 1/4 lb. beef chuck or round, ground 

2 egg yolks 
1/2 cup cream 
2 boiled potatoes mashed 

2 pickled beets, diced 

1-1 1/2 Tbs. onion, chopped 
2 Tbs. capers, chopped 

salt, white pepper or paprika 

2-3 Tbs. butter 

Mix ground meat and potatoes with 
egg yolks and cream gradually while stir
ring. Then add beets, onion and capers 
carefully. Season; shape in cakes. Brown 
quickly in butter on both sides in skillet. 
Place on hot platter and garnish with 
parsley. Serve immediately with fried 

potatoes. 

Beef Stroganoff 

3/4 kilo filet of beef 

1 cup thinly sliced onion 

4 Tbs. of butter 
1 can of mushrooms (or 1/2 kilo of 

fresh mushrooms) 

1 can consOmhle 

1/3 can of tomato paste (optiona]) 

1 cup of sour cream 

salt, pepper 

1 tsp- ajinomoto 

1 Tbs. paprika 

1 Tbs. Worcestershire sauce 

Cut filet of beef in 1 /2 inch slices 

and then into neat, finger•shaped pieces; 

melt 2 tablespoons of butter in a large, 

heavy pan, add onion and cook until 

onion is yellow. Add beef. Cook quickly, 

about 5.10 minutes, turning the meat to 

brown on all sides. Set aside. In a small 

pan melt the remaining 2 tablespoons of 

butter. Slice the mushroom cups into it 

and saute for a few minutes. Season with 

salt and pepper. Add mushrooms, con

somme, tomato paste and seasonings to the 

beef and onion mixture. Add the sour 

cream shortly before serving, but do not 

allow the stroganoff to boil after adding 

cream 

Note; To make sour cream, add lime 

or lemon juice to 1 cup of evaporated 

milk until the milk thickens. 

Beef stroganoff make a delicious 

meat dish to serve with rice or buttered 

noodles for a buffet supper. it can be 
made ahead of time, reheated and the 

sour cream added just before time to 

serve it 

Note; Round steak may be used, but 

should be cooked slowly in the consomme 

until tender--usually about one-half hour. 
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laked Hant 
2 1/2 kilo of ham 
•3/4 cup thick fruit syrup orange 

squash 
2 Tbs. prepared mustard 
1/2 cup bread crumbs 
1/4 Cup brown sugar 

Whole cloves 

Boiled ham is be preferred as the 

cooking time may be reduced. Remove 
the heavy rind; wipe carefully. Make a 

paste of the syrup, mustard, brown sugar 
and bread crumbs. Spread paste on the 
sides and top of ham-the paste should not 
be too thin, but of smooth consistency; 

add liquid if necessary. Score through the 

top fat of the ham with a sharp knife in 
a diamond pattern. Press a clove into the 
center of each diamond. Bake in a moder

ate oven 11/2 hous if boiled; or 1 hour for 
each kilo, if uncooked •The syrup from 
canned peached is excellent. 

Ham and Spinach Croquettes 

2 cups ,o finely chopped or ground 

cooked ham 

4 Tbs. grated parmesan cheese 

1 Tbs. grated onion 

Add a thick cream sauce, using 3 Tbs. 

butter, 3 Tbs. flour, 3/4 cup milk, 

salt and pepper, 

Cook 1 pkg. or 3 bunches spinach in 

very little water, drain well, chop fine and 
add to ham and sauce. 

Mix well and chill. Shape into cutlets, 
patties, or cone.shaped croquettes. Dip 

in beaten egg and milk, 2 Tbs. milk to 

2 eggs. Roll in mixture of 1 cup cracker 

{ 
or bread crumbs and 2 'tbs. parmesan 
cheese. Dip in egg again; then crumbs, 
saute to a golden brown on all sides. 

These may by made into tiny balls, 

also; deep.fried, and serve as hot hors d' 

oeuvres. 

Kebab 

1 kilo of good chopped beef 

2 Tbs. of fresh ginger which has been 
crushed 

1 tsp. of red chili finely crushed 
(without seed) -

1 tsp. of finely crushed garllic 

1/2 tsp. of white pepper 

1/2 tsp. of tumeric powder 

2 tsp. of curry power (India) 

1 tsp. of salt 

2 cups of onions finely chopped 

2 Tbs. of fresh peppermint leaves 

finely chopped 

2 whole eggs 

Take the chopped beef and mix it 

with the ginger, chili and garlic well. 

Then put in the curry powder, white 

pepper, salt and tumeric powder; mix 

all again thoroughly, add the onions, 

coriander, ppepermint, and egg; mix all 

again. And shape into 2 inch wide, 3 inch 

long, 1 inch high patties. 

Put some ghee into frying pan and fry 

the pieces until brown on a quick fire and 

serve with. 

20 cucumber slices 

2 big onions 

2-3 lemons (juice) 
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5 tomatoes sliced 

salt as needed 

sugar as needed 
Chilli red and green slics without 

seeds, mixed all together. 

Le Foie De Pare Fare! 
Stuffed Pork Lioer French Style 

1 pork liver (medium) 

3/4 cup pork fat 

2 big onions 
4-5 cloves garlic 

10 small onions 

salt and pepper 

2 eggs 

bread crumbs 
1 square piece pig's skin 

·with a little fat 

After cleaning the liver, make a hole 

and scoop out some of the inside, cut 

what is taken out together with pork fat 

into small pieces; put in the mixer, after 

turning the mixer twice, add big onions, 
small onions, garlic and bread crumbs, 

mix well, turn out in a bowl, add salt and 

pepper and eggs. 

Stuff it in the liver, not too full, sew 

it up. Take the piece of pork's skin, lay 
it at the bottom of the pot, with a little 
lard and water, put the stuffed liver on 

top of the skin and cook gently for 15 
minutes. When 'well done take it out and 

pour the following sauce over it, serve 
hot, sliced or whole according to taste. 

Fro making sauce : 
Fry onions and 3-4 pieces of garlic 

until brown, add tomato sauce and a little 
water, cook for a few minutes, 
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Frlkadeller 
(Dani,h Meatballs) 

1/4 kilo minced beef 
1/4 kilo minced pork 

3 tsp. salt 
1 level tsp. pepper 

1/3 cup flour 

1/3 cup white oats 

1/3 cup breadcrumbs 

1 egg 

2 cups milk 

Mix the mi.need meat with flour oats 
' 

and breadcrumbs, then add egg. Add the 

milk little by little stirrring well. Add salt, 

pepper, and onion. Form the balls with 

spoon and fry them in margarine in a hot 

pan. Serve with boiled potatoes and melted 

butter. 

Meat Balls 

1 pound ground pork or beef 

1/2 cup water 
1 Tbs. chopped onions 

1/2 tsp. or more, salt 

1/3 cup bread crumbs 

1/2 cup evaporated milk 

1 Tbs. butter 

1/4 tsp. white pepper 

Fry onions in 2 or 3 tablespoons butter 

or oil, but do not brown. Soak bread 

crumbs in water and evaporated milk. 

In a large bowl, put meat, bread 
crumbs, onions and spices together and 

mix thoroughly. Shape into balls using 2 

spoons dipped into cold water. Fry until 

brown, shaking the pan constantly to keep 

evenly ro1,1nd. 



Meat Balls In Spicy Sauce 

Meat balls: 
1/4 kilo minced pork 
1/4 kilo minced beef 

1 onion 
2 egg whites and 1 egg yolk 
2 slices of bread or 2 rolls soaked in 

water ( 2 or 3 days old) 

salt and pepper to taste 

Mix meat, the finely chopped onion 

egg whites and egg yolk the bread ro 
rolls (with excess water spueezed out), 
salt and pepper, make into balls. 

Spicy Sauce: 
1 /4 cup butter or shortening 
6 Tbs. flour 
3 cups water or stock 
1 Tbs. capers 
1/4 tsp. salt 
pinch sugar 

1 egg yolk 
1/2 tsp. lime juice 

Melt the butter or shortening, add the 

flour and stir until smooth and light yellow. 
Add the cold water or cold broth little by 
little stirring all the time uutil smooth. 
Put the meat-balls into the sauce and let 

simmer on slow fire. After 10.15 minutes 
add the capers, lemon juice and sugar. 
Beat egg yolk and pour some hot sauce 
over it gradually, stirring constantly. 
Carefully and to the hot sauce. Serve 
with rice or mashed potatoes. 

Meat loaf And Vegetable Dinner 
1/2 kilo ground beef 

1/2 kilo ground pork 
2 slices bread, cubed 

2 beaten es~s 

1 chopped onion 

2 tsp. salt 

pepper to taste 

1/2 cup milk 

Mix all ingredients thoroughly and 

form into a mound and place in large pan. 
Put several slices of bacon on top and de

corate with green peppers. Last pour a 
can of tomato soup over loaf or a package 

of dehydrated soup to which water has 
been added. It forms a rich gravy. 

Around the meat loaf in the pan add 
potatoes that have been boiled a short time 
then onions whole, and green beans or 
any other suitable green vegetable. 

Cook in oven 1 1/2 hours or longer 

if necessary to brown and have gravy a 

good consistency. 

With a meat loaf meal, fresh rolls, 

nice fresh fruit salad is all that is neces. 

sary e:;ccept perhaps cookies or a slice of 
cake. This is a rich filling meal and one 

that guests enjoy also. 

Meat Loaf With Potato Frosting 

2 cups ground beef 

1/2 cup ground pork 
1/2 cup of left over sausage meat or 

ham or bacon ground into ground 
beef and pork. 

1/2 onion sliced thin. and fried in 
butter. 

1 Tbs. celery cut fine 
2 slices of bread soaked in milk 
salt 

pepper 
ajinomoto 
Maggi sauce to taste 
1 egg 

Mix all ingredients well and pack in 

a loaf tin about 7 1/2" x 4" x 2". Bake 

in moderate oven about 30-40 minutes. 

Cool. Take out of baking tin and put on 

a serving dish which is fire proof. Save 

dripping for gravy. 

F,ostint 
Mash cooked hot potatoes, add salt, 

pepper, milk and butter. Make it soft 

enough to handle. Cover the meat loaf 

with this mashed potato and decorate like 

a cake. Put dots of butter on it, and put 

in hot oven for 5 minutes. Garnish with 

cooked peas, carrots, green beans. 

Moussaca 
(Egg Plant) 

1 kilo egg plant 

1/2 kilo hamburger ( ground beef) 

1/2 cup diced or grated onion 

1/4 - 1/2 cup parmesan cheese 

1 Tbs. shortening or fat 

1 cup olive oil or cooking oil 

2 tsp. tomato paste diluted in 3/4 cup 

of water or the equivalent in tomato 

juice 
1 tsp. (powdered) cinnamon 

1/4 tsp. salt and pepper 

Preparation: Mix the diced onion with 

the meat; add a little salt, pepper and fat. 
I 
1 Brown the meat and the onion together 

well, then add 1/2 cup of tomato juice 

and cinnamon. Slice egg plant 1/4, inch 

thick and put them in bowl of water, 

adding a pinch of salt. Pour olive oil in 

skillet and put on a medium fire. Remove 

egg plant from the water and drain them 

in a colander. When oil is hot start frying 

until golden on both sides. 

Take a baking dish and grease. Place 

at first 3 layers of fried egg plant, then 

one layer of browned hamburger and 

sprinkle a little cheese, salt and pepper. 

Alternate layers of egg plant and meat 

and cheese until all the egg plant and meat 

are used up. When finished, sprinkle on 

top the remaining tomato juice . 

White Sauce 

2.3 Tbs. butter 

2-3 Tbs. flour 

1/4 tsp. salt 

1/8 tsp. pepper 

1 egg beaten well 

1 1/4 cups milk 

Melt the butter over low heat in a 

saucepan. Blend in flour and seasoning. 

Cook over low heat stirring all the time 

until mixture is smooth and bubbly. Re. 

move from heat and pour in the milk, a 

little at a time, stirring continuously. Boil 

until mixture is thickened enough to spread 

it over the ~egg plant. Remove from fire 
and stir in the beaten egg. Leave the sauce 

5 minutes to cool . 



Pour over egg plant to make a crust. 

Sprinkle remaining cheese and bake im• 

mediately. Bake 45 minutes to 1 hour 

until golden brown and crisp on top. 

Oven temperature should be 400° degrees. 

Braised Oxtail 
(stew) serves 5 or 6 

1 oxtail (cut into 2 inch pieces by 

butcher) 

2 Tbs. fat 

2 small onions 

1 carrot, chopped 

3 Tbs. chopped celery 

salt and pepper 

2 Tbs. flout 

1 cup hot water 

1 cup tomatoes 

2 bay leaves 

3 whole cloves 

Brown pieces of oxtail in fat. Add 

onion, carrot, celery and cook until brown. 

Sprinkle with browned flour. Add water, 

tomatoes,_ bay leaves, cloves, salt, popper. 

Place in casserole and cook in mode

rate oven ( 350°F.) until very tender. 

Pressure cooker requires one-third the 

time. 

Variation: Use beef stock instead of 

water, omit cloves and garlic. Serve with 

noodles or drop dumplings which are made 

the same as baking powder biscuits 

without shortening (fat) but a little more 

milk; enough to spoon out onto oxtail 

joints, not in liquid. Cover closely and 

steam as is for 10 or 12 minutes. 

Oxtail Burgundy 

Oxtail is famous as the basis of an 

English soup. In this recipe it has crossed 

the channel into France. 

1 1/2 tsp. salt 

1/8 tsp. pepper 

2 Tbs. flour 

2 oxtails, cut into 2-inch. 

length or (2 kilos beef) 

1 Tbs. butter 

2 bouillon cubes 

1 cup hot water 

1 cup dry red wine 

(optional) substitute 1/2 

vinegar, 2 cups water 

1 can tomatoes 

cup 

(1 lb. local fresh tomatoes) 

4 small diced carrots 

2 stalks celery, chopped 

1 bay leaf 

1/2 tsp. bottled brown gravy sauce 

3 medium potatoes peeled and quar-

tered 

Blend together salt, pepper and flour. 

Roll oxtails in this mixtqr<;:. l3rown o~tail~ 

well in butter1 

Add bouillon cubes f n water, wine, , 

tomatoes, carrots, onion, celery, bay leaf. 

and bottled brown gravy sauce. If the 
last is unavailable, substitute sugar 1 

tablespoonful browned slowly in small 

heavy pan, until dark brown, and add 

ajinomoto or any other sodium glutamate 

seasoning powder. The main use of these 

is for colouring the stew and seasoning. 
\ 

Add additional water, if necessary, to 

cover meat. Cover and simmer about 4 

hours or until meat is tender. Skim off fat 

and add potatoes, Cover and cook 30 

minutes longer. Serves 12 

Baked Pork Chops 

4-6 pork chops 

4 potatoes, sliced 

2 onions, sliced 

1 1/2 tsp. salt 
1-2 cloves garlic, chopped 

salt, pepper and flour 

1 1 /2 cups sour cream or milk• 

1/2 tsp. dry mustard 

Trim excess fat from chops, seasonipg 

with salt and pepper snd roll in flour. 

Brown chops and garlic in hot fat. Set 

aside. 
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:Place potatoes h1. baking pan; top with 

browued chops, lay onion sliced on chops. 

Blend 1 1/2 cups sour cream, 1 1/2 tsp. 

salt, 1/2 tsp. dry mustard and pour over 

. potatoes, chops, and onions. Bake 1 1/2 

hours or until cooked. 

loin of Pork with Prunes 
3 1/2 lbs. pork loin-not too fat 

20 prunes-soaked overnight and seeds 

removed 

2.3 tsp. salt 

1/2 tsp. white pepper 

1/4 tsp. ground ginger 

2 cups bouillon or water 

Trim meat and wipe with cloth. 

Spread meat open on the table-rub 

inside with salt, pepper and ginger. Place 
prunes in a row on the meat in such a way 
that the meat can be folded over the 
prunes and rolled into a neat roll. Tie 

securely with string Brown on all sides 

in a Dutch oven-none or little fat is used 

for browning according to, the fatness of 

the pork. Add bouillon or water to cover 
bottom of pan, cover and simmer over low 
heat for 1 1/2 hours or until tender. Baste 
occasionally with bouillon and add more 
bouillon if needed. 

When ready, place meat on hot platter, 
remove string; then slice. Strain and skin 
pan juice. Serve separately. 

If thick gravy is preferred, heat 3 Tbs. 
of fat, add 3.5 Tbs. flour, stirring, until 
browned. Add 2 cups pan juice, bouillon 
and cream gradually. simmer 10 minutes, 
stirring occasionally. Season with salt 
and white pepper. 



Pork tenderloin with Piquante Sauce 

Part 1 

2 Tbs. fat 
2 pieces of pork tenderloin 

salt, pepper and ajinomoto 

Grease a casserole having a tight 

fitting cover. Cut pork tenderloin into 

slices one inch thick. Pound to make 

larger and thinner pieces. Brown meat J 

lightly in large skillet in the fat. Season 

with salt, pepper and ajinomoto. Place I 
in the casserole. 

Part Z 

1/2 cup thinly sliced onion 
1/4 cup chopped green pepper 

1/2 cup of sliced mushrooms (or you 

may use a small size can of 

mushrooms) 

2 1/2 cups of tomotoes cut in pieces 

1 1/2 cups boiling water 

Pour over browned pork, cover tight
I y and cook until pork is tender, about 45 

minutes. 

Roast Pork 

2.3 Tbs. pork tenderloin 

1/2 onion 
1 bay leaf 

3 cloves 

1 carrot 

Clean pork, seaaon with salt and 

and pepper and tie with string in nice 

shape. Brown with the other ingredients 

on all sides for about 20 minutes, then 
cover and seal it, fat side up, with 
aluminum foil and bake in medium hot 
stove for 1 hour and 15 minutes. 

I 
60 

Slice when comp1eteiy coid. Serve 
with applesauce from tins or as a suhsti

·tute. 

Take very green papaya and cook 
with sugar and little lime juice the same 

way as applesauce. 

Sweet and Sour Pork 

3 lbs. pork ribs 

5 heaping Tbs. shortening, oil or lard 
4 Tbs. vinegar 

2 heaping Tbs. cornflour 
5 Tbs. sugar 
4 Tbs. soy sauce 

1/2 tsp. salt 

1 cup water 

Cut ribs into 1-inch pieces. Heat lard 
and fry ribs for 10 minutes. Take out ribs 

and save extra oil for further cooking; 

keeping 1 Tbs. in pan. Mix vinegar, corn. 

flour, sugar, water in a bowl. Pour into 
skillet, constantly stirring, cook 1 minute 
until translucent. Put ribs in and cook 1 
minute. Green or red pepper, 1 cup diced 

pineapple or some sweet pickle may be 

added to sweet-sour before adding ribs. 

Shlshkhebab 
(make 12 stick,) 

4 lbs. filet of beef 

12 slices bacon, cut in half 
12 mushrooms 

6 big tomatoes, cut in sections 
4 onions, cut in sections 

2 green peppers, cut in small pieces 
12 small chunks of fresh pineapple 
12 wooden barbecue sticks, 14 inches 

long 

Cut beef in 24 small pieces, each of 
them not thicker than 3/4 inch. Season 
with salt, pepper and maggi. Season 
tomatoes. Put 1 tsp. of fat in a frying 

pan and turn mushrooms, pepper and . 
onions 1.2 minutes over low fire. 

Put on the sticks in order: Tomato, 
onion, pepper, bacon, bee1, onion, pine. 
apple, bacon, beef, onion, pepper, tomato, 

mushroom, leave 3.4 inch. of the stick 

free at the end as a handle. Brush with 
oil and put on a hot charcoal grill or 
toaster till the meat has the rareness 
desired. 

When the beef is straight from the 
market to be used the same day, score 

the filet slices on each side and soak in 

marinade ( French dressing) as long as 
possible, 

Tongue and Lentil Casserole 

1 1/2-2 cups cubed tongue 

1 8-oz. can tomato sauce 

1 large or 2 small green peppers, 

' diced 

1 large onion, diced 

2 cloves garlie minced 

1 stalk celery with tops (local) 

3 Tbs. oil 

2 bay leaves 

1/2 tsp. thyme 

2 cups grated cheese 

Soak lentils in water to cover over
night. When ready to cook, drain, cover 
with fresh water and simmer with bay 
leaves and thyme until just tender-about 
1 1/2 hours (l/3 less time in pressure 

cooker). 
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ln a separate pan, heat oH and slowly 

cook peppers, onions, garlic and celery 

until tender but not brown. 

Add tomato sauce and cubed tongue 

and heat thoroughly. Combine with the 
lentils, transfer to a casserole, top with 

grated cheese and back in medium oven 
(350.F.) for 45 minutes to an hour. 

Beef Tongue in Sweet and Pungent Sauce 

An exotic combination of flavors: 

molasses, ginger, soy sauce add tang to 

boiled fresh tongue. 

1 fresh tongue (1 1/2 kilo) 
1 Tbs. salt 

1 small onion 
4 peppercorns 

1 large bay leaf 

Wash tongue well, place in large 

kettle, then cover with cold water, and 
add above ingredients. Cover and bring 
to a boil. Reduce heat to simmer. 

Cook 2 1/2 to 3 hours or until fork. 
tender. Remove cooked tongue from 

stock, reserving about 2 cups of stock 

for the sauce. Cool tongue, cut off hones 

gristle at thick end and slit skin. Peel 
skin off. 

Serve hot with sauce or cold for 
buffet. 

Sweet and Pungent Sauce 

1/4 cup cooking oil 

2 large sweet green peppers, sliced 

2 medium onions, sliced 

1 1/2 cups stock (from tongue) 

1 tsp. molasses or local jaggerry 



i tsp. soy sauce 

1 Tbs. lime juice 

1 Tbs. syrup from presserved ginger 

(optional) 

l cup pineapple chunks 

2 Tbs. cornstarch 

1/4 cup tongue stock 

salt and pepper to taste 

Place oil in heavy skillet, add peppers, 

onion and cook over medium heat about 

10 minutes. Add stock, molasses, soy 

souce, lime juice, ginger syrup and pine• 

apple and bring to a boil. 

Mix cornstarch, salt, pepper, with 

1/ 4 cup tongue stock and add to boiling 

sauce, stirridg constantly. 

Boil sauce for 1 minute or until clear 

and serve with fresh tongue. 
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Wlenitrscbnltzei 
(Wienerschnitzel should be made 

with veal, but boned po:r.kchops are an 
excellent substitute) 

pork (chops, no bone) 

1 egg, slightly beaten 
1 Tbs. flour 
breadcrum}iis 
salt 

pepper 

slices of lime 

Cut pork in steaks not thicker than 
1/2 inch. Pound a little bit and season 

with salt and pepper. Sprinkle each steak 

with very little flour, dip in egg and 
breadcrumbs. Fry in deep fat, or brown 

on both sides, add little stock or water 

and cook for 10 minutes. 

Serve with a slice of lime on each 
steak. 

Aja Mpanggang Roasted Chicken 
(/ndQ!lesian Dish) 

1 chicken 
1 Tbs. of coriander seeds 
10 caraway seeds 
5 red chilies 
5 bua galoat 
1 Tbs. salt 

5 small onions 
2 small white onion 

1 Tbs. tamarind water 
5 Tbs. of coconut 
Put all ingredients together except 

coconut milk, pound together, until it 
becomes. a paste. Boil the chicken in a 
little water but with no flavoring. Rub 
chicken in paste. Then roast for about 
15 minutes. Put on plate, sprinkle with 
soy sauce, fried onion and juice of small 
Jemon. or lime, 
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Adobo 
(Philippine Dish) 

1 chicken, regular size (pork or meat 

can be used also ) 

1/2 cup vinegar 
1 clove garlic, salt to taste, black 

pepper 

1/2 hay le~f 
lard 

2 cups water 

Clean the chicken, cut into pieces 
Add the salt, minced garlic and pepper to 
the chicken. Put in a kettle and add the 

bay leaf, vinegar and water. Cover and 
let simmer until the liquid has practically 
evaporated. Add fat and fry until brown 
in color. Serve hot or cold. 

Note: The secrets in the success of 

preparing this dish are as follows: 



1. Soak the meat in vinegar, garlic 
and pepper for at least an hour before 

cooking. 
2. Enough vinegar to cover the meat 

or chicken. 
3. Use about half a head of garlic 

for every kilo of meat. 

4. If the meat is not tender because 
of the age of the animal, water should 
not be added at the beginning of the 

cooking. Water is preferable added after 
the meat has boiled in vinegar for some

time. 

5. The garlic should be browned in 

the final process. 

Chicken and Rice 

2 chickens ( small ) 
2 Tbs. butter 
2 1/2 Tbs. shortening 

3 cups chicken broth 

1/2 cup milk 
2 Tbs. grated parmesan cheese 

salt to taste 

Steam the chicken in about 4 cups of 

water and a little salt, for 35 minutes. 
Bone and separate the various parts of 
the chicken. Save 3 cups of broth for the 

rice. 

Saute rice in shortening until light 

brown; pour in chicken broth and season. 

ing; cook slowly until juice is absorbed. 

While hot add 2 Tbs. butter and let it set 
for a while. 

Arrange a layer of rice in a deep bak. 
ing dish, place pieces of chicken on top. 
Over this, pour mushroom soup, milk, and 
cheese combined. Bake until bubbly in 350 
degree oven. (serve 6) 

Chicken Curry 

1 fat chicken 
1 kilo shredded coconut ( mix with 

hot water and squeeze out about 

4-5 cups coconut milk) 

3 shallots 

4 potatoes 

4 Tbs. butter 

2 onions 

1 tsp. salt 

2 Tbs. coriander seed 

1/2 tsp. big type of caraway seed 
1/2 inch tumeric root 

1 tsp. caraway seed 

11 pepper corns 

3.5 chilies 

a little cinnamon, a little ginger 
Parch each of the spices separately 

until the smell is aromatic. Remove seeds 

from chilies and soak chilies in water 
until soft. Pound spices and chilies to
gether. Clean and cut chicken in pieces, 

coat meat with pounded ingredients and 1 

tsp. salt. Heat 4 Tbs. butter and saute 3 

sliced shallots. Add chicken and pounded 
ingredient and fry slowly until tender. 

Add coconut milk, potatoes cut in pieces 
and onions and cook for about 30 minutes 

or until done. Add nampla (fish sauce) 
to taste. 

Chicken Haw Mok 

(Baked Chicken in Cu"y Paste) 

1 fat chicken 
2 slices kha (kind of root) 

1 Tbs. makrood rind ( chopped fine) 

7 pepper corns 
10 cloves garlic 
1 egg 

7 dry chilies 
1 big lemon grass 
2 Tbs. coriander root 
12 shallots (small red onion) 
2 Tbs. peanuts (cooked) 

1/2 kilo grated coconut 
makrood leaves (sliced fine) 
rice flour 

spring onion 
coriander leaves 

pepper 
nampla (fish sauce) 
Pound together chilies, onions, 

garlic, kha, lemon grass, coriander roots. 
When they are ·well mixed, add cooked 
peanuts and pound well together. Squeeze 
coconut with hot water to get about 1 cup 

of thick millc, put aside, then put in more 
hot water and squeeze all the milk out; 
put in separate bowl from thick milk. 

Bone chicken and slice the chicken meat 
into small pieces. Boil the thin milk, 
chicken bones, and chicken meat, when 
the meat is cooked take out the bone. Stir 
the pounded ingredients into the chicken 
meat, add egg, 1/ 4 cup nampla, stir all 
these together until it becomes thick. Pour 

into muffin pans. 

Chicken Loat for a Special Party 

2 kilos chicken-cooked and cubed 

2 cups of soft hread cubed 

1 cup cooked rice 
1 tsp. salt, less if stock is used 

2 red and green peppers 
4 well beaten eggs 

1/4 cup butter 

1 1/2 cups milk or chicken stock 

If chicken stock is used, omit milk 
and butter. Combine the ingredients. Place 

, in well buttered casserole. Bake for one 
hour or until firm and lightly browned in 

moderate oven 350°F. Remove from oven 

and let it set to remove from casserole. 

Serve with white sauce or mushroom 

soup poured over it with pimento and 

mushrooms added. Decorate around it 

on large plate. 

When serving this cut it as a cake at 

the table. Pineapple and pomelo salad 

and hot rolls are plenty for a full 

luncheon, or with a dinner a green and 

' orange colored vegetable added is enough. 

This serves 12 people easily. 

Chicken Pie 

1 large or 2 small chicken 

2 hard boiled eggs 

2.3 small onions 

2 cups chicken broth 

8 strips bacon 

Mix the thick coconut milk and rice 
flour, heat and stir all the time, drop this , 
thick mixture onto the top of the mixed 
ingredient, and bake for 30 minutes. 

2 Tbs. butter 

1 1/2 or 2 Tbs. flour 

chopped parsley 
fresh or canned mushroom 
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Cut chicken into moderate size .. 
Prepare chicken broth with bones, neck, 

wings. Cut bacon into 1 1/2 inches long 

and fry until light brown. Fry these fol

lowing each at a time in bacon fat:. 

chicken, onion into four pieces; and mush

room until well done. If the oil is not 

enough acld more cooking oil. 

Melt butter in low heat, blend in 

flour, stir in broth and bring to boil for 

one minute, stir constantly. Put in the 

chicken, fried onion and parsley, season 

to taste. Cover and simmer until tender. 

Put the mixture of chicken and mushroom 

in pie pan. Fill it about 3/4 of the pan. 

Keep the rest to be refilled after it is 

cooked in case the gravy is dried up. 

Leave it to cool and cover with pastry. 

Bake until crust is brown. 

Chicken Pilaf 

4 cups good rice 

1/4 lb. onions 

2 inch piece cinnamon 

12 cardamon seed 

4 hard boiled eggs 

1 big chicken 

1/4 lb. raisins 

1/2 cup margarine or ghee 

1/4 cup cashew nuts 

pinch of pepper, saffron, salt 
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Pluck and clean the chicken, wash it 

and put into a stew pan with sufficient 

water to cover it and boil slowly until the 

chicken is partially cooked. Then remove 
the chicken from the stock (the stock is 

used for boiling the rice) rub over with 

pepper and salt and fry a nice brown in 

hot margarine. Heat the ghee in a sauce 

pan and fry the onions. When onions are 

golden brown, put in cinnamon and rice. 

Fry the rice for a few minutes, then add 

chicken stock mixed with water measuring 

up to 8 cups with saffron in.-it should 
be double the amount of rice. Add the 

raisins and cardamons when the rice is 

taken off the fire. When ready, dish the 

rice neatly with the pieces of chicken em. 

bedded in the rice and arrange the eggs on 

top. The eggs must be hard boiled and cut 
in halves. 

Chicken Pilau 

1 young chicken about 3 lbs. or 2 

small ones 

2 eggs 

1/4 cup almonds 

1/ 4 cup raisins 

2 slices of white bread 

3-4 cups of cold cooked rice 

oil 

Clean and cut chicken up into por. 

tions, brown in frying pan with oil till 
golden colour, add salt and pepper, a little 

stock or water, cover and cook on slow 
fire till done. 

Blanch almonds in almost boiling 
wate!, slip off skins then dry them. Roast
ed peanuts may be substitutsd. 

Cut bread into small squares 

Heat oil in pan till very hot and fry 
almonds and bread in it. Then fry rice, 

which has been mixed with the two beat

en eggs, till almost dry. 

Serve in an oblong dish with the 

chicken pieces qn top or they can be 

served on a separate dish with some gravy 

made by adding: 1 Tbs. of soy sauce with 

1/2 tsp. of sugar to the pan in which the 

chicken was cooked. 

Fried Chicken with Sweet peppers 

1 chicken cut in 3/4 inch cubes 

6 green peppers cut in 3 / 4 inch 

pieces 

6 spring onions- cut in 1 inch pieces 
1 Tbs. soy sauce 

2 Tbs. fish sauce- (nampla) 

10 Tbs. lard or peanut oil 

1/2 tsp. ajjnomoto 

3 Tbs. cassava starch 

1 tsp. wine 

First: have pepper and spring onion 

fried together in about one tablespoonful 

of oil or lard for about 1/2 minute. Take 

them out from the pan and set aside. At 

the pan, stir mixture and fry for another 

1/2 minute. 

Note: the the trick to the succes of this 

dish is the oil or lard should be hot and 

the pieces of chicken should be stirred 

evenly in the boiling oil for only short 

time. Most important of all, water should 

absolute} y not be added to the mixture in 

the pan during the process of cooking. 

Hot Chicken Liver Bacon 

Slices uf chicken livers, squares half of 

half cooked bacon and slices half cooked 

onions, broiled on skewers over charcoal 

on veranda near guests. Green onions, 

peppers, bringol (long egg plant interlaced 

with cubes of beef) are delicious. Mari

nate these in a mixture of oil, vinegar and 

seasonings, i. e. French dressing plus a 

section of garlic. 

Hot Chicken Salad 

2 cups cubed cooked chicken 

2 cups sliced celery 

1/2 cup chopped toasted almonds or 

cashew nuts 

1 /2 tsp. salt 
the same time, mix soybean sauce, fish 2 tsp. grated onion 

sauce, ajinomoto, and starch together with 2 tsp. lemon juice 

the cubical pieces of chicken in a bowl 1 cup mayonnaise 

(quanity as specified in preparation of 1/2 cup grated cheese 

materials' ·thoroughly and set aside. Then 1 cup crushed potato chips 

heat 9 tablespoonful of lard or oil in the paprika to garnish top 

pan until it becomes red hot, put in the Combine ingredients, except cheese 

chicken together with its mix and fry the and potato chips, toss very lightly. Put into 

pieces evenly about 1/2 minute. Finally, casserole, sprinkle with cheese and potato 

add the pepper and spring onion, mix into chips and garnish with paprika. 
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Bake in hot oven °450° F. for 10 mi

nutes, serve 6 people. 

Imperial Chicken 

2 cups or more of fine bread crumbs 

3/ 4 cup grated parmesan cheese 
1/4 cup chopped parsley 

1 clove of garlic ( crushed) 

2 tsp. salt 

1/2 tsp. pepper 

1 kilo of chicken breasts cut in pieces 
Mix the above ingredients together. 

Dip pieces of the chicken in melted butter 
(about 1/4 pound will be needed), then 
into crumb mixture. Be sure each piece 

is well coated. Arrange the pieces so that 

they don't overlap in an open shallow, 

roasting pan, Dot with 2 Tbs. butter. Bake 

1 hour at 350° F. or until tender. Do Mt 

turn the chicken. 

Kai Yane 
Barbecued Chicken 

3 small chickens-cut into small pieces 
and marinated in coconut milk 
1/2 kilo grated coconut.squeeze the 

milk by adding water, 1 cup for the 

first time and 1 cup for the second 

2 Tbs. garlic (crushed) 

1 Tbs. coriander ( pak chi) root 
(crushed) 

J /2 tsp. tumeric powdered 

2 tsp. salt 

1/~ tsp. pepper 

Kai Yang Achara 

3 chickens 

21 cloves garlic 

21 pepper corns 

20 coriander roots 

1 cup soy sauce 

1 tsp. ajinomoto 

1 coconut 

Cut open the chicken, clean them and 

boil in hot water about 30 seconds or 1 

minute then put on the plate. Pound 

garlic, coriander root, pepper corns well, 

mix with soy sauce and ajinomoto rub, it 

all over the chicken. Let it stand for an 

hour. Take one cup of hot water and 

squeeze through grated coconut to get 

thick coconut milk. Reserve the coconut 

also. Roast chicken on open charcoal fire. 

Sprinkle squeezed grated coconut on fire 

to smoke chicken. Brush or sprinkle 

chicken with coconut milk mixed with 

white soy sauce. Turn chicken frequently 

until done. Cut in large pieces and serve 

with sauce. 

Sauce: 

1 cup vinegar 

l /2 tsp. salt 

30 garlics (big one) 

5 Tbs. sugar 

7 red chilies 

Pound salt, sugar red chilies and 

garlic well together. Dissolve in vinegar; 

add ajinomoto and let stand about 6 hours, 

Add crushed garlic, coriander, tumer

ic, salt and pepper to coconut milk and 
marinate chicken for at least 4 hours; then 

broil over charcoal. Broil slowly and 
evenly by turning often. as the taste will improve. 
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Pesa 

1 fat chicken 

2 potatoes 

1 onion 

cabbage (amount desired) 

salt 

pepper corns 

spring onions 

coriander 

Boil chicken in enough water to cover, 

with onion and salt to taste, and pepper 

corns. When the chicken is tender add 

the potatoes, cabbage, coriander, spring 

onions. Serve hot. 

Sour Chicken 
(Singapore style) 

2 spring chickens 

1/2 kilo lard 

10 cloves garlic 

1 Tbs. black soy sauce 
2 limes 

1 tsp. fish sauce (nampla) 

1 tsp. sugar 

2 red chilies cut in diagonal strips 

Clean, wash and draw chicken, cut 

into big pieces, (as for pie). Heat lard in 
a frying pan until hot, fry chicken until 

golden brown. Pour off lard, add 2 Ths. 

water, cover and simmer gently. Add 

chopped fried garlic, soy sauce, fish sauce 
and sugar. Add lime juice to taste, and 
red chilies. Serve with rice. 

Fried Ducks 
1 duck 
2 Tbs. salt 
1 Tbs. wine 
2 pounds lard or shorten_ing 
1 tsp. black pepper 
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The day before duck is to be served, 

clean, drain till dry. Rub salt and pepper 

inside and out, store in refrigerator. 

The following day, rub black pepper 

inside again and pour wine in. Steam 

duck until it is tender, cool. Fry duck in 

deep medium hot oil until it is brown. 

Canard a la Vos1inne 
(Duck cooked with Cherries) 

1 medium sized duck 

3/4 cup chicken broth 

1/2 jar maraschino cherries 

(or 4 oz drain off syrup) 

4 oz. sweet cherries (drain off syrup 

and stone the cherries) 

12-18 prunes (soak overninght in 

water and stone) 

1 Tbs. of chopped parsley 

1 Tbs. butter 

2 Tbs. shallots (chopped) 

3/4 cup Italian dry vermouth 

salt and pepper 

bay leaf 

thyme 

olive or salad oil 

Clean duck, sprinkle salt, pepper and 

thyme over surface of duck rubbing in 

very lightly. 

Pour sufficient olive or salad oil in 

a large pan or Dutch oven to cover bot

tom of pan (about 1/2 inch) Fry the 

duck in this until it is nicely browned. 

Cover the pan and let the duck cook in 

this over a hot fire for about 15 minutes. 

Turn the duck frequently to avoid 

burning. 



Remove the duck from the pan. 

Into the hot oil and dripping in the 

pan, add the shallots and vermouth. Let 
it boil vigoroushy for about 5 minutes 
Then add both types of cherries, prunes, 
chicken broth and bay leaf. Cover the pot 
again and let this cook for 30 minutes. 

While the sauce or gravy is cooking, 
the duck can be cut into pieces, removing 

all meat from the carcass. Meat is not 

removed from leg or wing. 

When sauce has cooked for 30 minutes 

add all the duck, then cut pieces, carcass, 

cook until duck is done, for about 15 ad

ditional minutes. 

When ready to serve put duck and 

sauce, the carcass ·having been removed, 

into a platter. Pour the butter which has 

been melted with bits off parsley in it, 

over the duck. 

The Eight Treasure Duck 

1 1/2 kilo duck 

3 Tbs. soy bean sauce (black) 

1 Tbs. wine 
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1 cup fat 

Duck is cleaned and drained. Paint 

the duck with 1 Tbs. black sauce and wine. 

The Eight Treasure: 

1. 3 oz. glutinous rice 

2. 3 oz. green bean 

3. 3 oz. lotus seeds 

4. 2 pcs. Chinese sausage 

5. 4 pcs. dried mushroom 

6. 1 oz. dried shrimp 

7. 3 oz. fresh pork] 

8. 1 oz. dried scallop 

Steam the ingredient No. 1, 2, 3, and 

4 until cooked and mix with one teaspoon 

of salt. 

Cut the ingredients No. 5, 6, 7, and 

8 into small pieces and fry in fat in a 

frying pan then add two tablespoonful of 

sauce. 

Mix with 1, 2, 3, 4 ingredients and 

stuff into the duck, stretch up opening. 

Fry in boiling fat until brown. 

Take out from pan and steam for one 

hour. 

Priew Wan 
Sweet & Sour Pork Rib 

2 lb. pork rib cut into small 

pieces 

5 cucumbers, peeled and sliced 

5 tomatoes, quartered. 

2 medium sized green pep

pers, seeded cut into squares 
2 lar_ge onions, sliced 

1/2 c- vinegar 

1/2 c. sugar 

1/4 c. nampla (Fish Sauce) 
pepper 

1 tsp. cornstarch 

4 Tbs. oil 

Fry the pork ribs in hot oil until 
brown, put them in the dish fry in the 
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hot oil all vegetables and all seasoning. 

Mix the cornstarch with water and put 

in the pan, stir everything in the pan, 

then pour it on the pork rib, sprinkling 

a dash of pepper. 

Pu Cha 

6 cups Crab meat (boiled) 

2 cups chopped pork, 

pepper, garlic and coriander 

1/2 Tbs. root minced 

egg 

coriander leaves 

red pepper, sliced. 

Mix crab meat with chopped pork, 

pepper, garlic, coriander root mixture 

and egg together, 



put them in the crab shells, topped with 

red peppers and coriander leaves, steam 

them about 30 minutes, let the Pucha 
cool then fry in hot oil until brown 

Kang Ped Kai. 
(Chicken Corry) 

1 Kg. chicken 

10 cups coconut juice 

1 Tbs. curry paste 

green peppers, egg plants, sweet basils 

and Bai Makrood. 

Cut chicken into l II x l II pieces, put in 

the boiling coconut juice until tender and 

then fry with curry paste and salt. 

Before serving, put in eggplant, and some 

vegetables. Serve with rice. 

Shrimp Curry 

1 lb. big prawn shelled uncooked 

1 lb. potatoes peeled 

6 cups coconut juice 

3 tsp. curry powder 

Dash of salt. 

Heat the coconut juice until boiling 

then and the curry powder, prawn, 

potatoes and salt, cook till the potatoes 
are done, serve whh rice. 

Side-di 11, 

pickles, fried beans. 

Shrimp and Green Peas 

Fry garlic with hot oil until yellow 

then mix with shrimp and the green peas, 
put water in and cover the pan about 3 
minutes. Serve with rice. 

With the shrimp you can use any kind 
of vetgetables such as mushrooms, bamboo 
shoots . • . etc. 

(6 servings) 

Stuffed Green Pepper 

10 big fine green peppers, 
1/2 lb. minced pork & prawn 

Dash of salt 

Oil enough for frynig. 

Clean the peppers, cut off ends Re

move seeds Mix minced pork and prawn 

withdash of salt, then put the stuffing in 

peppers. Fry the stuffed pepper in hot 
oil until golden brown 

Noa Yam 
2 lbs. deveined, shelled uncooked 
shrimp. 

j Ingredient, 

2 gloves garlic, minced 
2 lbs. green peas 
3 tsp. oil 
Dash of salt 

3 Tbs. of water 

1 lb. beef 

1/2 cup lemon juice 
1 tsp. salt 

1 Tbs. green pepper {:hopped 

1/2 lb. tomato sliced 

I 1/2 lb. onion sliced 
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Medthod: 

Roast beef until brown and well done. 
Slice them into thin pieces, 'mix with lemon 
juice and salt. Before serving mix green 
·pepper, tou1ato and onion in stir slightly 

with fork. To eat with rice. 

(6 servings) 

Prawn Ball 
(Tord Man kung> 

1 lb. ground fresh prawns 

1 cup soft bread crumbs 
1 egg 

1 tsp. salt 

Dash pepper 

1/3 c. coriander root, minced 

with 1 garlic and pepper and 

salt Oil 

Mix the ground prawn, egg and the 

minced coriander root, garlic, pepper 

and salt. Form into balls, roll in the soft 
bread crumbs. Brown in oil. 

Serve with any kind of sauce you like 

(6 servings) 

Mee Krob 

1/2 kg. Rice Noodle 

2 kg. Pork (fine & thinly ~liced) 

1/2 kg. prawn (fine and thinly 
sliced) 

1/2 kg. Chicken (fine and thinly 

sliced) 

1 Tbs. Tow Chieu ( dried and 

black soya sauce ) 

5 Eggs 

1/2 piece Yellow Bean Cake 
{finely sliced) 
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1 Tbs each onion and garlic 

chopped coarsely 

2 Tbs. Pickled garlic finely 

minced 

1 Tbs. Somsar or (Small orange) 

finely chopped 

Lemon juice (sma1l quantity) 

Red Chillies finely sliced 

Bean sprouts 

Parsley and celery 

Vinegar 

Nam pl.a (Thai sauce) 

Sugar 

Lard or oil 

Rinse the noodle with hot boiling 

water, then drain Leave it to dry and 

cool off. Use big frying pan with plently 

of lard. Wait till the lard is sufficienly 

hot but not too hot. Fry the noodles in the 

hot lard till it become light brown or 

yellowish colour 

Take the noodle Out. Allow lard to 
drain off 

Then place the pan on the stove and 

put enough lard in it. Heat till the lard is 

hot, then put chopped onion garlic stir well. 

When the onion and the garlic begin 

to look brown, put in tow chieu, sliced 

Bean cake and stir. The put the pork, 

prawn and chicken. Keep stirring. 

Put the sugar, vinegar, fish soy and 

lemon juice, constantly stirring. When 

all are well mixed, taste that it has all 

the sharp taste of salted, sweet and sour. 

Put in five eggs stir and heat till it 

becomes a thick layer, 



Then put in the already fried noodles I 
Stir till all are well mixed then put the 

celery leaves and stir I 
Now it is Mee Krob. Take it out of 

the pan and arrange in a large plate I 
sprinkle on top with red chiJlies parsley 

and surround with beansprouts and celery 
leaves. 

10 Golden Pillow 
1/3 kg. of pork 

1/2 kg. chicken 

5 coriander roots 

11 pepper seeds 

3 garlics 

2 kg. of white noodles 

1 kg. of oil 

Som Tam 

3 cups green papaya chopped 

1/3 cup tomato sliced 
l cup dried shrimp 

1 Tbs. Lemon juice 

1 Tbs. Brown sugar 

1 Tbs. Nam pla 

Green pepper 1/2 tsp. chopped 

Put every thing together, taste them 

as you like. You can eat as a salad or 

with rice. 

Kai YARNG 

1 young chicken 

Dash of pepper, salt and garlic minced 

Mix chicken with the mixture of pep. 

per, salt and garJic. Fry until brown Eat 

with sticky rice. 

Sticky Rice 

Chop pork ond chicken together 

Mince coriander roots, pepper, and garlic 

Then mix them with the chopped pork 

together with a tsp. of sauce. Make them 

into small balls, about half an inch size. 

Soak the white noodles in hot water. 

Then pull out one at a time and wrap 

about half metre around the pork, 

keeping its end tight to be sure that 

it does not come out when you fry it. 

Put the noodle balls in hot oil Fry 

until they become yellow, take out, eat 
with sauce. 

4 cups good grade uncooked sticky 

rice. 

North Easten Food 

Som Tam (Papaya Salad) 

Kai Yang (Fry Chicken) 

~ticky Rice (Khao Niew) 
' 

Soak the sticky rice overnight. Wash 

and steam in a covered double steam pot 

with lower pot for boiling water, the 

I upper pot must have hole in the b_ottom, 

1 

for steam to enter. Put a11 the sticky rice 

• in the upper pot! abou! h~ff ~n pc;>Qf 1 

74 ' . 

White Cabbage Soup 

1 large head white cabbage, chopped 

(500 gr.) 
1 Tbs. flour 

1/2 onion, chopped 

8 cups water or beef-broth 

2 Tbs. fat or butter 

6 white pepper corns 

6 whole allspice 

2 tsp. salt 

Mix chopped cabbage with onion 

and flour in pot. Add water or beef 
broth and butter, season. Cover and bring 
to boiling point. ?immer until cabbage 
is tender. Serve with small sausages or 
boiled small meat balls (in the soup). 

Soup In Coconut or. Hawaiian Soup 
This is a very thin soup served in 

young coconut which has been steamed 

SOUPS 

together (that is, the soup within the 

coconut) for 25 minutes or longer. The 

two most important-things about the 

preparation of this soup are: 

1. The .,broth, or soup, must be very 

thin. 
2. The coconut must be very Young. 

In preparing the soup, use the 
Water of the coconut (not the milk) and. 

leave the 'meat' in the coconut which 

· may be scraped off with the soup spoon 

when eaten. 

Other than the coconut water the. 

contents of the soup may be most versa. 

tile. One combination may be: 

coconut water 

chicken broth ( with bits of meat> 

corn 

string beans 
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tomato juice, with possib]y a few 

tomatoes 

seasoning 

.Anothn 

coconut water 

pork broth with bits of meat 

mushrooms 

pineapple 

seasoning 

A combination of canned soups

such as, chicken noodle and veget. 

able but, add corn, coconut water, 

seasoning, and sometimes rice. 

It is fine 'conversation piece' to use 

·the coconut as an individual serving di~h 

-furthermore, any number of guests can 

be served-and it is delicious- the coconut 

adds to the flavor deliciously and 

-delightfully. 

Consomme wltlt Ho~ 

cabbage 

Chinese cabbage 

earrots 

garlic (optional) 

1omatoes 

_parsley or tamleung 

.any greens, stems or any whole fresh 

vegetables you have. 

·tomato paste 

.hol_ley 
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Cut vegetables in large pieces. Crush 

garlic, put in a pot. Pour cold water to 

cover and put to simmer for J hour; 
s train. Season with salt, pepper, tomato 

· paste and honey. 

Eggs and Chicken Slice Soup 

4 oz. ( Tbs.) sliced chicken breast 

2 eggs 

2 Tbs. cornflour 

2 Tbs. soy sauce 

1/2 Tbs. cooking wine or sherry 

Pinch of pepper 

7 cups water 

2 tsp. s~ortening 
1/2 tsp. salt 

1 green onion 

Pinch of Ve.tsin, (Aji-no-moto, Ac. 

cent, monosodium glutamate) 

Cut meat into very thin slices and 
mix with cornstarch (cornflour)., 1- table

spoon soy sauce and sherry. 

Put seasoned meat into 6 1/2 cups of 

. the water, and boil for 1 minute. Mix 

cornflour with 1/3 cup water and add to 

the boiling mixture. Beat the eggs and 

pour slowly into the soup, sti:qing briskly 

at the same time. Then add salt, soy 

sauce, shortening, V e-t~in and chopped 

green onion· and boil 1 more minute. 

Freacb Onion Soup (serve 6) 

1/3 cup butter 

5 onions sliced thin 

2 Tbs. flour 

7 cups stock 

6 slices white toast 

12 Tbs. grated cheese. 

salt, pepper taste 

Melt butter. Add onions and brown. 

Stir frequently. Add the flour and mix 

until smooth. Add the stock gradually. 

Season with salt and pepper. Cover and 

cook for 30 minutes. Put a slice of toast 

with one tablespoon grated cheese on top 

in each soup plate and pour the soup 

over it. Sprinkle with remaining cheese. 

1 oxtail 

2 onions 

1 carrot 

Oxtail Soup 

2 stalks celery 
or a little celery sah 

1 oz. butter 

6-8 cups stock 

1 oz. lean ham or bacon 

1 bay leaf 

2 cloves 

6 peppercorns 

1 oz. fl.our 

salt and pepper to taste 

little port wine 

squeeze of lemon juice or a little 

ketchup 

a bouquet garni 

1 sprig parsley 
1 ,, thyme 

1 ,, marjoram 

Wash oxtail, joint it and dry joints. 

Prepare and cut up vegetables. Melt fat 
in sauce pan and saute meat and veget

ables in it for a few minutes. Cover well 

with stock and bring to boil. Add ham or 

bacon, herbs and seasoning, cover and 

simmer gently for about 4 hours or until 

meat is tender, skimming occasionally. 

Strain soup, remove meat from tail joint, 

cut it up neatly and replace in the strained 

liquor. Return to pan, stir in flour, 

blended to a smooth cream with a little 

water or port wine. Bring to boil, stirring 

and cook for 5 minutes. add more season

ing, if necessary, and lemon juice or 

ketchup to taste. 

Spinach Soup 

1 cup water 

1/4 1b. spinach or 5 bunches of 

spinach ( pak khom) 

2 Tbs. butter 

1/2 tsp. salt 

1/4 tsp. pepper 

4 cups chicken or vegetable stock 

1/2 cup cream 

1 egg yolk 

2 Tbs. flour 

Wash spinach and divide leaves into 

, small pieces if they are large. Place in a 

sauce pan with water and cook about 5 

minutes. Melt fat, blend in flour, add 

stock, salt and pepper. Cook 2 minutes. 

Add spinach mixture and heat to boiling 

point. Remove pan from heat and allow 

to cool slightly. Beat egg yolk and cream 

and add to soup, stirring vigorously. 

Reheat gently to cook egg, but do not 

allow to boil. Serve hot. 
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tomato Soup 
1 Tbs. fat 

1 onion chopped 

1 Tbs. flour 

1 lb. fresh tomatoes, cut in small 

pieces 

5 cups stock or water 

1 tsp. salt 

1/8 tsp. pepper 

3/4 cup bread cubes fried crisp in 

butter 

Brown onion and flour lightly in the 

fat. Add tomatoes and stir. Add stock, 

salt and pepper and cook for 20 minutes. 

Pour over bread cubes when serving. 

3 Variety Soup 
1 chicken breast 
6 prawns (without heads) 

1/2 kilo pork 

1 cloves oi garlic 

2 sprigs coriander 

1 Chinese pickled turnip 

chicken and pork bones 

nampla 

pepper 

aji-no.moto 

Make the stock of pork ~nd chicken 

bones, add garlic crushed, nampla, boil 

down to 5 cups of stock after bones have 
been removed. Slice chicken, pork, prawn 

into long pieces. Slice the pickled turnip 

into long strips. Take a piece of sliced 

pork, chicken, prawn. Use pickled turnip 

to tie these pieces in two places. When 

the stock reaches the boiling point drop 

the meat in, skim all the tim~; add nam. 

pla, aji-no.moto, coriander and pepper to 

taste. 

fl l \. \ ,u:\1 
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Crab Meat Eleanor 

14-oz. can button mushrooms, drai. 

ned. Mushroom liquid 
1/4 cup blanched almonds, 5livered 

Small green pepper. cut in strips 

1/4 cup butter, melted 

2 tsp. orange juice 

1 tsp. lemon juice 
2 cans cream of mushroom soup 

1/2 tsp celery salt 
1/4 cup ripe olives quartered 

1/4 cup pimento chopped 

2 Tbs. parsley, chopped 

Dash of Tabasco sauce 
2-3 oz. cans crab, flaked and boned 

Salt and pepper to taste 
Hot cooked rice 

Chives 
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Lightly saute mushrooms, almonds, 
and green pepper in butter. Add 
mush- room· liquid, orange and lemon 

juice, mushroom soup and celery salt. 

Blend well over low heat. Stir in 

olives, pimento, parsley and Tabasco 

sauce. Add crab to hot mixture; 

season to taste with salt and pepper. 
Heat thoroughly. Do not boil. Keep 
over very low heat, if necessary, until 

serving time- Spoon over rice. 

Yield: 8 servings. 

Stuffed Lobste Supreme 

8 frozen rock lobster tails 
1 stick butter or margarine 
4 Tbs. flour 
1 tsp. salt 
l tsp. paprika 



Few grains of cayenne 
2 cup. light or table cream 
2 Tb?. lemon juice 

1/4 cup. cracker crumbs 
1/4 cup. Parmesan cheese 

Cook lobster tails in boiling salted 
water following label directions; drain. 

Cut meat away fromshell, dice meat. Save 

shells. Saute lobster in butter or mar
garine in large frying pan for 2-3 minutes. 
Remove from heat; blend in flour, salt, 
paprika and cayenne. Slowly stir in 
cream. Cook stirring constantly until 
mixture thickens and boils, stir in lemon 
juice Spoon filling into lobster shells; 
sprinkle lightly with mixture of cracker 
crumbs cheese and butter or margarine 
Arrange shells side by side in shallow 
baking pan. Bake at 450° degrees for 10-12 
minutes or until tops are golden. 

Lobster tails may be cooked and 

stuffed early in the day and kept chilled. 
Before heating,top with the crumb mixture; 
bake at 35(.i"C. about 40 minutes or until 
bubbly-hot: 

Y eld 8 servings 

Fried Shrimp Tempura 

1 egg 

1/2 c. water 
1/4 ,, flour 

1 lb. shrimp or prawns boiled and 
cleaned 

Stir thoroughly leaving some lumps. 
Dip shrimp in fresh batter; fry in deep 
fat. Bring stock, soy sauce and Sherry to 
a boil. Use this sauce for dipping or 
pouring over shrimp along with desired 
condiments. 

Yield; 6 servings 
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Baked Stuffed Bass 

1 1/2- 2 lb. Bass or whole white fish 
salad oil 
1/4 tsp. pepper 
1 tsp. salt 
Flour to coat 

1 onion, chopped 
2 Tbs. Bacon fat or butter 
2 slices bacon, cooked & crumbled 
1 ·c. dried bread crumbs 
1 hard-cooked egg, diced 
1 Tbs. butter 
1 tsp. parsley, chopped 
1/4 tsp. thyme 

1 tsp. Worcestershire sauce 
3 Tbs. chicken broth, cubes. 

Rub fish on outside with oil, pepper, 
salt and flour. In a frying pan, saute onion 
in bacon fat and add all the other ingre-

Fat 

3/4 c. stock or consomme 
5 Tbs. soy sauce 

l 
clients; Stir just until they are moistened. 
Put dressing inside of fish and close with 

3 tsp. Sherry or sweet Sake 

1 horseradish or ginger grated. 
Egg and water; add unsifted flour 

I skewers. Place fish in pan with small 

amount of water. Bake at 400 degrees 
j for 1/2 hour. 

Yield 3-4 servinss 

Shrimp a la Jacques 

Cut shrimp into bite.size pieces and 

place in shells. Make a thick whi te sauce; 
add egg yolks stirring quickly. Add the 
wine; stir. Pour over shrimp in shells. Add 

a generous pat of garlic butter, top with. 
cheese. Brown under broiler and serve 

piping hot as a specialty dish for buffet 

· supper or as an horsd' oeurve. Just before 

serving add more garlic butter if desired 
and a dash of lemon juice to each serving. 

Yield 6 servings 

Sweet- Sour Shrimp 

1/4 cup butter or margarine 
1 lb. shrimp, cooked & cleaned 

1/4 tsp. salt 

1/4 tsp. pepper 
1/4 cup vinegar 
2 Tbs. soy sauce 

1/2 cup. water 
6 whole cloves 
1 bay leaf 

1-16 oz. can pineapple chunks 
1 1/2 Tbs. cornstarch 
1 cup green pepper, cut in. 3/4 in 

squares. 

Melt butter in large skillet, brown 
shrimp lightly. Season with salt and pepper. 
Add vinegar, soy sauce, water and spices. 
Cover and simmer for 10 minute,. Mix 2 
Tbs. pineapple syrup into shrimp. Blend 
in cornstarch mixture. Heat gradually 
to boiling, stirring constantly. Cook for 
10 minutes or until sauce is thick and 
clear, stirring occasionally. Add pineapple 
chunks and green pepper. Heat to boiling. 
Serve in chafing dish, over rice or on tooth

picks. 
Yield : 12 servings 
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Salmon Fritters 

J c_1,1p sifted flour 
1 1/ 2- 2. tsp. baking powder 
1 1/2 tsp. salt 
Dash of pepper 
1/4 cup corn meal 
3/4 cup milk 
1 egg beaten 
1 lb. can salmon, drained 
1 Tbs. lemon juice 
1 can cream of asparagus soup. 
Sift flour, 'baking, powder, salt, pep

per, and cornmeal into mi:x;ing bowl, Add 
milk and egg, beat until smooth. Remove 
skin and bones from salmon and flake with 
fork. Sprinkle with lemon j~ice. Fold int~ 
batter. Fry Tbs. of mixture in dee~ fat 
at 37 s· degrees for 3-4 minutes until 
golden brown. Drain on absorbent paper, 
Serve with sauce made by bleliding soup 
with 1/3 cup milk and beating thoroughly. 

Yield: 16 fritters 

Red Snapper with vegetables 

1-6 lbs. red snapper 
butter 
pepper 
1 slice of lemon 
1 /2 cup celery chopped 
1/2 cup parsley, chopped 
3/4 cup green pepper chopped 
1 clove garlic mined 
Prepare whole fish for baking. Cut

deep gashes in both sides crosswise of the 
fish about 1 1 /2 inches apart. Rub well 
inside and out with butter. Rub pepper, 
1 tsp. of butter and a slice of lemon 
in each gash. Stuff the gashes with 
chopped ingredients. Place the fish in ~ 



pan lined with greased paper. Sprinkle 
lightly with cinnamon and any remaining 

vegetables. 

Sauce 
1 cup onions chopped 

]J2 cup butter 

1/4 cup flour 

1 quart. tomatoes or stock 

salt and pepper. 

Saute onions lightly in butter. Stir in 

flour and tomatoes or stock. Cook ingre. 
dients until thickened. Season lightly 

with salt and pepper. Pour sance over 
fish Bake at 325• degees for 1 hour. 
Baste frequently with sauce. 

Ingredients 

Yield : 6 servincrs 
t:, 

Special Seafood 

6 filJet of sole 

Fresh or canned crab or shrimp 

2 cups white sauce 

3 Tbs. lemon juice 

1 Tbs. Worcestershire sauc 

1 cup American sheese, grated 

1-10 mushrooms, sauted 

1 pkg. frozen or canned artichoke j 
hearts. 

Method 

Roll fillets around crab or shrimp: 

secure rolls with picks. Place in a buttered, 

flat baking dish. Combine with sauce, le. j 
mon juice, Worcestershire s1uce and che. 

ese. Spread sauce over rolls. Alternately j 
arrange mushrooms and artichokes hearts I 
around the edge of the dish. Dake for 
30 minutes at 350• tiegrees. 

Yi~ld 6 ~ervings. 
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Marinated Shrimps 

Salt 

Few celery tops 

2 bay: leaves 

2 pounds unshelled medium shrimp'-

2 medium onions, sliced 
2 Tbs. capers 

1 cup vegetable oil 

1/ 2 cup white vinegar 

2 tsp. celery seed 

dash of hot pepper sauce 

In large sauce pan, combines 2 quarts 
water, 1 Tbs. salt, celery tops and bay 
leaves. Bring to boil and simmer 10 min

utes. Add shrimps and bring again to 

boil. Remove at once from heat and let 

stand 5 minute'>. Drain, rinse in co)d water 
' peel and de.vein shrimps. Layer with onions 

and capers iu medium howl. Mix remain

ing ingredients and 1 tsp salt and pour 

over shrimp, cover and chill 8 hours or 

overnight. Drain and serve as fir~t course 

or hors d' oeuvre. 

Savory Tuna Casserole 

3-6 1/2 or 7 ounce cans tuna, drained 

2-10 3/4 ounce cans condensed Ched

dar cheese soup, undiluted 

1-8 1/4 ounce can sliced carrots, 
drained 

1-8 ounce can mushroom ~ttms and 
pieces, drained. 

1/4 cup sliced pimentc-stuffed green 
olives 

2 Tbs. chopped parsley. 

1 t;,p. grated lemon peel 

1/8 tsp. hot pepper sauce 

pastry for one piecrust 

2 Tbs. butter or margadne, melted. 

About one hour and 15 minutes be

fore serving preheat oven to over 450• F. 

In large bow 1, combine all ingredients ex

cept pastry and margarine. Divide into 

six IO- ounce individual baking dishes or 

one 8
11 

X 8
11 

baking dish. On lightly floured 

surface with stockinette- covered rolling 

pin, roll pastry into large circle, 1/8 inch 

thick; with cookie cutters, cut 6 favorite 

designs to fit over individual casseroles or 

baking dish; brush with melted butter and 

hake 30 minutes or until crust is golden 

and filli ng is hot and bubbly. Makes 6 

serving. This recipe can be frozen, un

baked, for serving up to one month. 

Fried Fish In Batter 

1 pound fish 

1/2 cup flour 

1 egg 

2 Tbs. oil 

1 Tbs. cornstarch 

2 cup water 

2 Tbs. vinegar 

2 tsp. soy sauce 

2 tsp. chopped pickles 

Cut the fish into small squares, dip 

in batter of flour and egg, or flour and 

water, and fry in hot deep oil. Brown 

fish and serve with pepper, salt, gravy 

and pickles. 

The gravy is made with cornstarch 

mixed with a cupful of water, the vinegar, 

soy sauce or salt. Boil 3 minutes. Sprin. 

kle cut pickles on top. 
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f rled Spiced Fish 

1.2 lbs. of fish 

1/2 tsp. of Chinese spices (5 fragrant 
spice)• 

oil 

soy sauce 

Cut fish into thin slices, about 1/4 

inch thick, pepper and salt each piece 

then soak them in the soy sauce mixed 

with the spices for about 1/2 hour. Fry in 

the oil till both sides are brown, but not 

too dried. Can be served hot or cold. 

•Chinese spices (5 fragrant spice) 

can be purchased from the Chinese food 

or medicine shop. 

fish Mornay 

2 pints thick white sauce 

3 or 4 cups cooked, flaked fish 

3 cups grated cheese 

3 sliced hard boiled eggs 

slices of olives to garnish 

White Sauce: Melt 1/4 lb. butter in 
saucepan, stir in almost 1 cup flour and 
cook for 1 minute without hrownincr 

t,• 

Gradually stir in the milk, stirring until 

the mixture boils and thickens. Cook very 

slowly for about 2 minutes. 

Mornay: To the white sauce, add 
the flaked fish, 9 chopped eggs. 

Put into an ovenware dish, sprinkle 

with grated cheese, garnish with slices of 
olive or parsley. Cook in a moderate 

oven until the cheese melts and browns 

slightly on top. 

Note Crahmeat, lobster, oyster or 

asparagus may be substituted for fish. 



Fish Savoutles 

1 medium size fish (any fish will do) 

3/4 Tbs. white sauce 

l Tbs. grated cheese 

ground chilies, f {our, lard 

Clean the fish, remove the bones, 

toast on the fire till dry, mince and mix 

with white sauce, fold into square piece 

1/2 irich thick; mix flour w'ith a litle 

water, dip fish and fry until golden brown, 

serve with sauce. 

Norwegian Flshballs 

1 fish, cleaned and without bones; 

"Pia Josee" 

1/2 tsp. s~lt 

2 medium potatoes 

2 Tbs. margarine or butter 

1 egg 

2 cups milk 
1/8 tsp. nutmeg 

All ingredients must be as cold as 

possible. Cut the fish in pie'ces. Grind 

in a meatgrinder together with salt and 

potatoes 4 times. The last time you grind 

with the butter. 

The fishdough is now ready for 

blending. Whip the egg a little and mix 

in. Work the milk in slowly, a little at a 

time. Start with 1 1/2 tablespoons. Then 

1 1/2 more until you have used half the 

amount of milk. Then you can take the 

double amount or a little more each time. 

Finally mix in the nutmeg. 

Boiling The Fishball1: Wash heads, 
tails and bones of the fish. Cover with 
cold, salted water and boil for one hour. 
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Sieve it. Work the fishballs in your hand 
with a spoon. Frequent! y wet hand and 
spoon in cold water so that the dough 
does not stick to them. F onn the balls 
about 2 inches long and 1 inch wide. Put 
the balls right in the boiling fish.stock 

and boil slowly/simmer/for 10 minutes 5 
minutes. on each side. 

Suggestions For Use: Boiled fishballs 
in white sauce, cutty sauce, caper sauce 
shrimp sauce, sherry sauce etc. Fried 

fishballs in browned butter. Small 
1/2 inch squares of fishballs in thick 

white sauce with a little sherry, peas and 

shrimps. Fill these in small pastryshells 

and garnish with finely chopped dill. 

Pia Kaphong With Beurre Noir 

1 white (or red) pla kaphong (about 

3 lbs.) 

1 small onion 

1 small leek 

1 tiny piece of bayleaf 

l clove 

salt 

2 Tbs. vinegar, optional 

Beurre Noir: 

1/2 cup butter 

1 Tbs. lime juice 

salt and pepper 

Clean fish and sprinkle with little 
lime juice. Boil water with seasonings. 
Add fo;h in a cloth or net and boil 20-25 
minutes. Arrange on plate. 

Melt butter, stir until dark brown, 

add lime juice, salt and pepper, Pour 1/3 

of the sauce over the fish and serve the 

rest in a extra dish. 

Sliced Prawns 

1-1 1/2 lb. prawns 

1 cup fresh mushrooms, peeled and 

sliced thinly 
1/2 cup young bamboo shoot tips 

3-4 scallions (spring onions) 

1-2 thin slices ginger 
2 Tbs. cooking sherry or wine 
2-3 Tbs. peanut oil or lard 

1/2 Tbs. corn flour 
salt and pepper to taste 

a little stock or water 

Shell and clean prawns, then slice 

them thinly (each into 3 or 4 slices). Wash 
and peel mushrooms, also slice them thin

ly. Cook bamboo shoot, if not already 

cooked and slice thinly. Cut scallions into 

1/2 inch lengths. 
Put some oil into a skillet, heat, then 

put in scallions, and add ginger, mush. 

rooms, bamboo shoot; cook over slow 
fire till soft, then turn them out into a 

bowl and set aside. 

Heat remaining fat till very hot, sift 

cornflour on to the prawns, mix well, then 

fry in hot fat in the skillet, turning all the 
time till prawns become a bit pink, then 

add the other ingredients, Lastly pour in 
the sherry with a little stock, salt and 

pepper. 

Salmon Canapes or Croquettes 
Preparation time: 15 min. 
Chilling time: about 1 hr. 

•(for substitute fish use local pla mo tet 
lightly salted and steamed and removed 
from bone) 

1 egg, slightly beaten 
1 cup leftover seasoned mashed 
potatoes 

•1 can (7 3/4 oz.) salmon, drained 

and flaked 
1 Tbs. chopped pimento 

1 Tbs. lemon juice 
1 tsp. grated onion 

1/4 tsp salt 
Dash of pepper 

1/4-1/3 cup dry bread crumbs 

Dash of cayenne 

1 egg, slightly beaten 

1/2 c, bread crumbs 
Mix first 10 ingredients together in 

a bow I, adding enough bread crumbs so 

that mixture can be handled. Shape as 
desired; dip in slightly heated egg, then in 
bread crumbs. Chill at least 1 hour. Fry 
in deep hot fat (375° F.) about 5 minutes, 
or until golden brown. Drain on absor
bent paper. Serve with mustard-mayon

naise. 

Mustard-Mayonnaise: Combi11e 2/3 cup 

mayonnaise, 2 Tbs. prepared mustard 

sauce, 2 Tbs. capers and 1 tsp. lemon 

juice; chill. 

Canapes 2-2 1/2 doz. 

Croquettes-serves 4 
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New Orleans Shrimp 
Simple recipe for 6 

1 1/2 pounds fresh shrimp, cooked 
or 2-6 1/2 or 7 oz. cans shrimps 
1/3 cup salad oil 
2 Tbs. vinegar 
salt and pepper 

1 tsp. papsika 
2 tsp. prepared mustard 
2 green celery tops (local in market) 
1 celery heart minced - if procurable, 

(optional) 
Clean shrimp 



Combine remaining ingredients; pour 

over shrimp and toss lightly. Chill 2 

hours in refrigerator. Serve in shallow 

dishes on ice, or in scallop shells or on 

shredded lettuce. 

Tomato Rice with Shrimp 
Arroz de Tomate Gom Camaroes 

1 3/4 cups uncooked rice 

not less than 12 of medium size 

shrimp 

1 1/2 Tbs. tomato paste or 4-6 
fresh tomatoes 

3 chopped fine onions 

2 Tbs. butter 

6 sweet (bell) green pepper 

several sprigs parsley 
ajinomoto 

salt and pepper 

3 cups water 

Wash rice 

Clean and peel shri~p being sure to 
remove intestine: Both shrimp and green 

peppers can be used in greater quantities. 

Clean sweet peppers in boiling salt 

water; cut out seeds and hard sections, 

and cut pepper into slices. 

Remove seeds from fresh tomatoes if 
tomatoes are used. 

Add rice to this- mixing well with 

ingredients in the saucepan and allow it to 

cook. If too dry add more water, being 
sure to stir very gently 20 minutes for 

rice. 
Just when rice is cooked add shrimp 

and peppers. . These can either be mixed 
with the rice or placed on top of the rice 

until cooked. Add 1/4 tsp. of ajinomoto 
(optional) 

There are 3 ways to serve this rice: 

a) Can be served directly from 

saucepan. 

b) Can be placed nicely in buttered 

casserole- be sure that shrimp is well 

spaced within the casserole. Pat with but. 
ter, season lightly with salt and pepper and 
garnish with parsley. Put it in ovenuntil 
butter is melted and there is a slight 
crust on top of rice. 

Shrimp Crabmeat or Chicken Gumbo 
1/2 Kilo of sliced ham, cubed 

1 large onion or serveral small ones 

2 cups of sliced (round) okra 

1/4 cup of oil 
1 large can tomatoes 
1 can tomato sauce 
1 1/2 kilo shrimp, cooked and 

cleaned or two cups of crabmeat 
or chicken 

2 tsp. salt 

black pepper and a little hot sauce 
3 bay leaves or local fragrant herbs 
rice 

In the oil, fry the ham, then onions 
and okra gently. Add the tomatoes and 
sauce and seasonings and cook until it 
thickens well, about one hour. Then add 

Put the butter or margarine in heavy 

saucepan over a medium hot fire. When 

butter has melted and is sizzling, add the 

onion and let it saute until light brown. 

Add the tomato paste or fresh tomatoes, 

salt and pepper. Mix well and let it cook a 

little. Add the water and let it boil until 

it becomes red. 1 
the sh_rimp, crabmeat ~r chicken cook 
ten minutes. Serve with steamed rice. 
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Snack Style Shrimps 

(al,o good for first course on crushed ice) 

2 1 /2 pounds shrimp (1 kilo) 

1 /2 cup celery tops 

1/4 cup mixed pickling spices• 

3 1/2 tsp. salt 

1 pint (2 cups) sliced onions 

1 1/4 cup salad oil 

3/4 cup vinegar 

3 1/2 Tbs. capers and juice 

2 1/2 tsp. celery seed 

1 1/2 tsp. salt 

Dash tabasco sauce (or chili) 

7 or 8 bay leaves 

Cover shrimp with boiling water. 

Add celery tops, spices, and salt. Bring 

to boil and reduce heat to simmer for 10 

to 12 minutes. 

Drain, cool and peel under cold 

running water. Remove black line. 

Alternate cleaned shrimps and onions 

in shallow dish. Add bayleaves. 

Combine oil, vinegar, juice, celery 

seed, salt, tabasw or Sriraja sauce (or 

chili jnice). Mix well, pour over shrimp 

and onions. Cover and store in refri

l>'erator at least 24 honrs for best flavor. 
; 

•For making np pickling spices 

locally, mix pounded dry ginger 1 tc;p. 

1 tsp. cinnamon bark, 2 Tbs. mustard 

seeds, 1 cLip horse radish, or local white 

radish, or turnip grated, ground or tamped 

in mortar with pestle. 1 Tbs. ground 

cloves, 1 Tbs, allspice may be added. 

Shrimp on skewer 

1/3 cup salad oil or lard 
1/3 cup lime juice 
3-4 cloves garlic chopped 

1 1/2 tsp. salt 
1/2 tsp. pepper 
1 Tbs. Sri-raja sauce (hot sauce) 

1 Tbs. brown sugar 
2 Tbs. Worcestershire sauce 
30 medium prawn (about 1 kilo) 

4 big green peppers 
3 medium onions 

12 tomatoes 
1 pineapple 
Wash and peel prawns, put aside. 

Mix together oil, lime juice, garlic and 

other inO'redients· marinade the prawns in 
0 ' 

this mixture, leave in refrigerator for 2 

bours. Put prawn and vegetable alterna• 
tely on skewer. When broiling, sprinkle 

both side with the marinade. 

Smoked Fish 
Any fish may be smoked, but white 

pla kaphong is the most tender and tastes best. 

Scale fish and cut off fins, then with 
a very sharp knife bone the fish and take 
off the skin, leaving the head and tail 
untouched. Salt and pepper well both 
the inside and outside of the fish. Place 
in flat pan and put on shelf of the tin 
oven. In a charcoal pot put two pieces 
of burning charcoal and fill the pot with 
cocoanut husks that have been dampened. 
Place oven (witl-i round hole in the bot
tom) on top of the charcoal pot and smoke 
a medium sized fish {about one kilo, 
enough for 4-.5 pe,)ple) for one hour, 
longer for a larger fish. The cocoanut 
husks will ueed to be replenished several 
times during the smoking process. Serve 
fish hot, with one of the following sauces; 
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Hollandaise Sauce 

2 egg yolks 
1 Tbs. of water 
1/4 pound of butter 
1/ 4 tsp. salt 
juice of 1/3 lime 
3 drops of hot sauce (such as Ta. 

basco) 
Combine egg yolks, lime juice, salt, 

hot sauce and water in upper part of a 
double boiler, and beat together until the 
eggs are well.mixed and slightly thicken. 
ed. Divide the butter into 4 parts and add 

one piece at a time, stirring all the time. 

Serve immediately. 

Lime Butter Sauce (More simple to make) 
Heat the amount of butter needed 

and add -lime juice to taste. 

I. Tempura 
(for 6 persons) 

12 prawns 

1 big cuttle fish or 
6 small ones 
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2 lettuce heads 

1 1/2 cups sifted all purpose flour 

1 egg 

3/4 cup water 

1 Tbs. sugar (optional) 

Frying fat 

1) Wash the prawns, cuttle fish and 

lettuce. Take out the head and shell of 

prawns, except the tails, remove entrails, 

then split them open from the back. Also 

clean cuttle fish, remove the skin and cut 

it into about 1 inch by 2 inches pieces. 

Dry lettuce leaves between tea towel. 

2) Heat fat in deep kettle until hot. 

3) Beat egg and water in bowl, add 

flour. 

4) Dip each piece of fish and prawns 

in batter and fry until golden browns 

Drain on paper and serve immediately 

with "Ajinomoto salt" or tempura sauce 

with fluffy steamed rice. 

SIAMESE DISHES 

Coconut Custard 

3 duck eggs or chicken eggs 

3/4 cup coconut thick cream (how to 

make coconut cream see helpful hints) 

1 cup palm sugar 

3 small young coconuts 

1. Trim coconuts into nice shapes. 

Cut the top open slightly; save the top; 

pour out the water. 

2. Beat the eggs and combine with 

palm sugar, stir unt~l the sugar d.is_solves. 

Add coconut milk, stir well, pour the 

mixture into the young coconuts. 

3. Heat the steam pot until the water 

boils; put the coconuts on rack of steamer, 

cover and steam for 45 minutes. 

Coconut Rice (Kao Nlew) 

4 cups good grade uncooked sticky 

rice 

1 kilo shredded coconut 

sugar to taste 

a little salt 
1. Soak the sticky rice over night. 

pot with lower pot for boiling water, the 

upper pot must have hole in the bottom, 

for the steam to enter. 

2. Squeeze about 1 1/2 cups hot water 

in shredded coconut; squeeze until there is 

no milk left in the coconut. Put aside 1/2 

cup of cream; mix the rest of milk with 

sugar and salt to taste. Mix well into the 

cooked rice. When served pour the coco

nut milk on top. 

Serve With: 

1. Ripe mangoes (the best kind is 

called Ook rong) 

2. Durian 

3. Sugar palm fruit in syrup 

4. Custard 

Corn Fried With Pork 

3 cups corn 

1 cup pork, (diced) 

1 /2 cup pork fat (diced) 

1 cup spring onion and coriander 

chopped 

1 /2 tsp. salt 

1 Tbs. chopped garlic 

1 Tbs. white soy sauce 

1 tsp. sugar 

1/2 cup long bean 

ajinomoto 

pepper 

Wash and steam in a covered double steam 
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The corn can be used either cooked 
or uncooked (can either be cut off cob 



with knife or shelled). Fry the pork fat 

until yellow, add corn and when cooked 
add long beans, pork, white soy sauce. 

When everything is cooked, add spring 

onion, pepper, sugar and ajinomoto to 
taste. 

Erg Drop Soup 
1 egg 

4 cups chicken stock 
2 leeks 

soy sauce 

ajinomoto 

pepper 

Heat chicken stock to boiling point. 
Beat egg, dip fork in egg and drop or · 
sprinkle in the boiling stock, stirring all 
the time until all the egg is used. Chop 
l~eks and add to the soup; add soy sauce, 

pepper, ajinomoto, nampla to taste 

Fried Fish or Freid Eggs with Pun1ent Sauce -· 

1 sea fish-kapong, charamed, pla tu, 

or fried eggs 

1 clove garlic, peeled and smashed 

3 stalks spring onions cut in 1 inch 

Fry fish until criRp or fry eµ;gs until 

edges are crisp. Lift fish or eggs into 

serving dish. Make sauce, put garlic in 

remaining fat. Fry for a minute then 

season with sugar, fish sauce and tamar

ind water. Put in spring onions, ginger 

and red pepper. Pour sauce over fish or 

eggs. Serve with steamed rice. 

Fresh Mushroom Soup 
(Serves 6) 

8 cups of water 

1/2 kilo fresh mushrooms 

1 tsp. salt 

1/2 chicken 

ajinomoto 

1 Tbs. chopped coriander 

pepper 

chicken bones 

Add salt to water and boil chicken 

bones and half chicken until chicken is lengths 

3 red peppers 

out seeds 

cut lengthwise with- ! tender; skim occasionally. 
slice chicken. 

Strain and 

1 Tbs. fresh ginger cut fine 

fat to fry 

palm sugar 
fish sauce (nampla) 

t!l,m~r!nQ wafer 

Clean mushrooms and cut in half. 

Add mushrooms and sliced chicken 

to the boiling stock. Add nampla or 
salt, pepper and ajinomoto. Sprinkle 

with chopped c;:or~a11dc:ir. S~rv~ hol, 
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Fried Prawn Cake with Sauce 

1/2 kilo very small shrimps 

3/4 cup flour 

1/8 tsp. salt 

1 cup clear betel nut lime water (use 

one tsp. of betel nut lime to a cup 

of water. When lime has settled to 

bottom, pour off water. to use, 

discarding lime.) 

lard 

Wash and clean prawns, leave on 

strainer to drain. Dilute flour in lime 

water an_d salt; add prawns. Stir well to. 

gether. 

Heat lard in pan over medium fire. 

Scoop up shrimps and batter by table. 

spoonful and pour iuto thin cakes. Fry 

until brown. 

Dip cakes in the foil owing sauce: 
Sauce 

3 cloves garlic 

2 Tbs. sugar 

1/8 tsp. salt 

1-2 chilies 

2 Tbs. vinegar; · 

Pound well together garlic and chillies. 

Add salt~ sugar, vinegar, stir until dis

solved. Combine and season to taste. 

Fried Prawns In Fresh Mushroom 

1 kilo small prawns or big shrimps 

1/2 kilo fresh mushrooms 

5 cloves garlic 

2 Tbs. soy sauce 

2 Tbs. flour 

1/2 tsp. crushed and chopped ginger 
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1/2 cup lard 

2 Tbs. cornflour 

1 Tbs. cooking wine 

1/2 tsp. salt 

Clean and peel prawn, leaving tail. 

Dredgd prawns in flour just enough to 

stick. Fry until a nice brown. 

Clean and cut mushrooms into two. 

Heat the oil in pan, saute ginger and garlic 

until they smell nice, add wine, mush

rooms and salt, raise heat and fry quickly; 

add prawns, soy sauce, sugar and fry in 

same way. Dilute cornflour in a little 

water, stir well, add to the pan. Season 

to taste. 

Pork Fat in Batter 

1/2 kilo pork fat (the firm part nearer 

to skin) 

2 cups fi?ur 

2 duck eggs (or chicken eggs may 

be used) 

3/4 cup water 

1 tsp. salt 

oil 

Slice pork fat into very thin pieces 

and cut into 1 inch squares. Mix flour, 

egg, water and salt; dip the pork fat in the 

batter and fry in very hot oil until lightly 

yellow. Take out and leave until cool; fry 

again until light brown, dip in sauce. 

The Sauce: 

1 Tbs. sriracha sauce 

1 Tbs. sugar 

Mix well together 



Pia <rlsh) Kapong in Sweet and Saur Sauce 

1/2 kilo pla kapong 

1/ 4 kilo flour (2 cups) 

S1ice fish in pieces 1/2" X 1
11 

and 
mix the fish and flour well together. The 

moisture from the fish will help to mois. 

ten the flour. Fry in deep fat until light 

brown. 

Sauee: 
2 Tbs. cassava flour 

1 Tbs. sriracha sauce 

2 Tbs. sugar 

1/4 cup vinegar 
1/4 cup tomato paste 

2 Tbs. pickled ginger sliced• 

2 Tbs. pickled papaya sliced• 

salt 

Mix all the above ingredients and 

heat to the boiling point. Pour on top of 
the fish. 

*The pickled ginger and pick] ed 

papaya can be purchased from Chinese 
shops in the market. 

Pork In Sweet Sauce 

1/2 kilo side meat of pork (that used 

to make bacon) 
1/4 kilo palm sugar 

1/2 cup chopped shallot 
nampla to taste 

1. Wash pork carefully and slice ·very 
thin. 

2. Put the sliced pork in a pan, add 

just enough water to cover and let simmer 

until tender- Add nampla (just a llttle at 

first) palm sugar, shallots and cook until 
it becomes a nice brown color. 
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Rice Mixed with Kapl Paste 
1 bowl hot rice 

1 Tbs. fried garlic 

1 Tbs. fried kapi (shrimp paste) 

3 Tbs. sweet pork (see above ... ) cut 
fine 

1 Tbs. dried shrimp cut fine 

3 Tbs. thin fried omelet cut fine 

1 Tbs. raw mango or madan cut fine 

(carcinia) 

lime juice 

fish sauce 

coriander leaves 

red chillies cut lengthwise 

Mix rice with garlic, kapi and sweet 

pork, shrimp, mango. Season with lime 

juice, fish sauce. Put on platter. Sprinkle 

with eggs. coriander leaves, chillies and 

mango or madan. 

Soft Boiled Rice And Chicken 

1/2 chicken (or 1/4 kilo of pork, or 

prawm) 

1 litre rice ( 4 cups) 

3.4 cups chicken stock 

1/4 cup finely chopped coriander 

1/4 cup garlic chopped 

1/4 cup Chinese piekled turnips 

(tang chai) 

2.3 bunches of lettuce 

3 sprigs Chinese celery 

nampla 

pepper 

oil 

1. Clean rice, add water to rice so 

that water is about 1 1/2 inch above rice. 
Boil until rice is soft, but not mushy. Take 

off fire before the grains break open. 

2. Clean the chicken, remove meat 

from bones, mince, form into small balls. 

3. Bring the stock to the boil, add 

chicken balls, nampla and the rice. 

4. Saute garlic until light browu. 

5. When served, line the howls with 
lettuce, fill with rice and sprinkle with 
chopped onion, coriander, pickled turnips, 
sauted garlic, pepper and ajinomoto. 

Steamed Chicken in Broth 
1 medium.sized chicken 

1 piece of ginger crushed 
1 tsp. salt 

1 Tbs. soy sauce 

3 dry Chinese mushrooms 
2 spring onions 

4.5 pepper corns 

Clean chicken, removing head and feet 

(these may be added to stock during cook. 
ing if desired and removed before serving,) 

Put chicken in a steamer or covered pot, 

add water enough to cover the chicken. 

Add ginger, spring onion, salt, soy sauce, 

pepper (broken up). Steam for 2 hours or 
until chicken is tender. 

Soak and clean dry mushrooms. Cut 
in half and add to the stock while cooking. 
Season to taste. Serve hot. 
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Stuffed Eggs 

3-4 eggs 

1/4 cup palm sugar 

3 Tbs. dried tamarind juice• 

3 Tbs. chopped garlic 

3 Tbs. chopped shallot 

1 slice red chilli 

2 Tbs. chopped coriauder 

nampla to taste 

1. Boil eggs until hard boiled, keep 

turning to get the yolk in center. Shell 

and fry the whole eggs in deep fat until 

a nice brown. 

2. Saute together the garlic and 

onion. 

3. Add juice out of tamarind, add 

sugar and nampla. 

4. Halve the eggs, take out yolk and 

mix with sauce, replace the yolk and 

sprinkle with chopped coriander and chilli. 

Note: *Dried tamarinds can be bought 

in market. Soak for about 5 mi

nutes in water and squeeze out 

juice. 

Stuffed Omelet 

3-4 eggs 

1/5 kilo pork 

1/4 cup chopped shallot 

3 Tbs. crushed roasted peanuts 

(sometimes tinned peas, tomatoes, 

spring beans or cooked snow peas 

may be used). 

2 Tbs. chopped coriander 

1 . slice red chilli 

nampla to taste 



sugar to taste 

lard 

1. Beat eggs well. 
2. Clean and grind the pork. 

3. Fry the ground pork in lard, add 

peanuts, shallot, and nampla (should be 

little salty) 

4. Make this omelet in a hot pan. 

Keep rocking pan to be sure egg is equal 

in thickness. Put the mixture of ground 

pork in the middle; sprinkle with cor• 

iander and chilli. Fold the omelet over 

mixture in a square. 

Stuffed Soy Bean Cake with Sauce 

2.3" squares white soy bean cake 

1/5 kilo pork 

5 cloves garlic 

1/8 tsp. pepper 
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1 Tbs. chopped coriander 
nampla to taste 

1. Mince meat finely. 

2. Pound garlic, pepper, finely; mix 

well into the minced pork, add nampla to 

taste. 

3. Cut the soy bean into small squares. 

Put a little of the pork mixture on top, 
sprinkle with coriander and . steam for 30 

minutes. -Cover with · sauce and serve. 

Souce: 

3 cloves garlic 

2 Tbs. sugar 

2 Tbs. vinegar 

1/8 t_sp. salt 

1.2 chillies 

Pound together chillies, ga:r:lic; add 

salt, sugar, and vinegar to make a pungent . 
sauce. 

SWEDISH SMORGASBORD 

Suggestions for Two Smaller Swedish Smorgasbord 

Bread and butter (black bread, rye, 
bread, etc,) 

Cheese 
Bread and butter 
Pickle herring 
Eggs and caviar 

Chef's pickled herring 
Sardines 
Smoked eel 
Meat balls 
Pickled fresh cucumbera 
Omelet with creamed shrimp 

Sliced ox tongue or ham 
Herring au gratin 
Tomatoes, radishes 
Cheese 

Swedish Smorgasbord 

Butter and various kinds of bread 
Different sorts of cheese 
Chef's pickled herring with boiled potatoes 
Bird's nest 
Anchovies 
Sardines 
Stuffed eggs 
Fish in aspic 
Lobster salad 
Smoked eel or salmon 
Herring salad 
Potato salad 
Green salad 
Liver pate and pickled fresh cucumbers 
Jellied pork and veal and pickled beets 
Sausages 
Boiled sJiced ox tongue or ham 
Sliced salted meat (salami, etc. maybe substituted) 
Tomatoes 
Radishes 
Herring au gratin 
Omelet with creamed asparagus, mushrooms or shrimps 
Meatballs 

Menus and recipes by 

Swedish Embassy 



Bird's Nest 

4-6 anchovy fillets, chopped 

1 Tbs. capers 

2 Tbs. onions finely chopped 

2 Tbs. cold boiled potatoes diced 

2 Tbs. pickled beets diced 

2 raw egg yolks 

Place raw egg yolks in center of 

container or oval serving dish. Arrange 

anchovies; capers, onion, potatoes and 

pickled beets around yolk. F.irst person 

to take the dish stirs the ingredients until 

well blended. 

Chef's Pickled Herring 

2 large salt herring 

1/4. Tbs. whole allspice, crushed 

2 bay leaves 

1 J /2 whole ginger 

1/2 tsp. mustard seed 

1 small piece horseradish, diced 

2 red onio~s sliced 

1/2 carrot sliced 

Dre,sing 

1 cup white vinegar 

1/3 cup water 

1/2 cup sugar 

.Clean fish, removing heads, and soak 

overnight in cold water. Drain dry on ab

sorbent paper. Cut crosswise in 1/2 inch 

slices and place together with dry in

gredients in glass jar. Mix vinegar, water 
and sugar and bring to boiling point Chill, 

pour over herring and let stand overnight 

i11 refri9erator. Always serve from jar. 

Chicken Liver Pata 

10·12 chicken livers 

1 onion 

2 eggs 

4 Tbs. breadcrumbs 

1/2 Tbs. flour 

3 olives chopped 

1 cup evaporated milk 

2 Tbs. butter 

l /2 Tsp. white pepper 

1 tsp. salt 

Wash livers and wipe dry, grind 

livers together with onions 2.4 times. Force 

through sieve. Beat eggs, evaporated milk 
and flour until well blended and add liver 

mixture, olives, butter, breadcrumbs, pep

per and salt stirring vigorously. Pour 

into buttered baking dish, cover with wax 

paper and place in big baking pan filled 

with boiling water and cook in moderate 

oven (350• degree) 1 hour. Keep in mold 

until cold or until following day. Unmold 

and serve with sliced cucumbers: 

_h 
~ 

Fish In Aspic 

2.2 1/2 lbs. salmon, mackerel 

lnsee fish) 

to every quart. of water: 

1 Tbs. white vingar 

3 / 4 Tbs. salt 

5 allspice 

1 bay leaf 

(pla 

(plenty of dill) 

5 pepper corns 

Ganish: shrimps, eggs, tomatoes 

Aspic: 1 pint strained fish stock 

2 Tbs. gelatine 

2 egg whites 

salt, white pepper 

Mix all ingredients for fish stock and 
cook 15 n'iinutes. Clean fish and cut in 

about 1 inch slices. Cook in stock about 

10 minutes; drain and place on plate. 

Allow to cool. 

Soak gelatine in cold water, then 

beat with egg whites and fish stock. Pour 

mixture into saucepan and bring slowly 

to boiling point, stirring constantly. Cover 

and allow to stand beside stove 15 minu

tes Strain, adding salt and pepper to taste. 

Make attractive pattern in bottom of 

mold with hard boiled eggs cut into sections, 

tomatoes and small cooked shrimps. Pour 

some of aspic over slowly and chill until 

liquid jells. Arrange cold fish carefully 

on top and pour over remaining aspic. 

Chill until jelled; unmold on plate and 

serve with mayonnaise on Smorgasbord 

or luncheon dish. 

Herring Au Gratin 

2 salt herring 

6 medium sized raw potatoes 

3 large onions, sliced 

w bite pepper to taste 

4 Tbs. butter 

bread crumbs 
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Clean fish, removing heads and soak 

over night in cold water. Dry on 

absorbent paper, skin and fillet. Cut fillets 
length wise. Peel and slice onions and 
potatoes thinly. Butter baking dish, then 

arrange potatoes, herring fillets and onions 

in alternate rows. Sprinkle with pepper 
and bread crumbs and dot with remaining 

butter. Bake in moderately hot oven 

(400°F.) 30 mintes. Then reduce heat to 
300°F. and bake another 20 minutes. 

Serve immediate! y from baking dish. 

Herring Salad 

1 salt herring 

1 1/2 cups boiled potatoes, diced 

1 1/2 cups pickled beets; diced 

1/3 cup pickled gherkin diced 

1/2 cup apples diced 
1/4 cup onion, chopped 
4 Tbs. vinegar 
2 Tbs. water 

2 Tbs. sugar 

White pepper to taste 

Garnish: 1-2 hard boiled eggs, parsley 

Clean fish, removing head, and soak 

overnight in cold water. Drain, skin and 
fillet. Dice fillets, potatoes, beets, apples, 

onion and gherkin and mix thoroughly but 
carefully. Blend vinegar, sugar and pepper· 

well and add to mixture, stirring gently .. 
If desired 1/2 cup whipped cream may be. 
added. Pack into mold rinsed in cold. 
water. Chill in refrigerator. Unmold and 
garnish with hard boiled eggs and parsley .. 
Serve with sour cream beaten stiff and 
colored if desired with pickled beet juice. 



Pickled Salt Herring 

1 large salt herring 
Dreiling: ] /2 cup white vinegar 

2 Tbs. wate1· 

1/4 cup sugar 
2 Tbs. onion chopped 

6 white pepper corns crushed 

6 whole allspice. crushed 

Garni,h: Chopped onion, chives or dill. 

Clean fish, removing head and soak 
overnight in cold water. Bone and fillet. 

Cut in small thin slices, then slide spatula 

under slices and arrange as whole fish on 

' .glass plate. Mix ingredients for dressing 

and pour over. Garnish with chopped 

-0nions, chives or dill and leave 2-3 hours 

in refrigerator. 

Jellied Pork And Veal 

2 lbs. lean side pork 

2 lbs. veal shank 

,6 cups water 

2 Tbs. salt 

1 onion 

1 carrot 
white pepper to taste 

2 Tbs. mild vinegar 

1/2 Tbs. gelatine 

Rinse meat quickly in hot water and 
place in pot with boiling water. Bring 
water to boi1ing point again, skim and add 
seasonings, onion and carrot. Simmer 

1 1/ 2- 2 hours or until meat is tender. Re. 
move meat and when cold, cut in small 

cubes or put through a grinder. Return 

bones to stock and boil 30 minutes. Strain 
stock, return to kettle, add meat and cook 

10-15 minutes. Add white pepper, vine. 

gar, and gelatin (first soaked in a little cold 

water). Pour into molds rinsed in cold 

water and leave to set in a cold water 
and leave to set in a cold place. Unmold 
on serving dish; cut in slices and served 
with pickled beets. 

Liver Pate 

1 lb. veal or beef liver 

1/4 lb. veal 

1/2 lb. pork fat 

1 large onion 

8 anchovy filets 
4 Tbs. flour 

3 eggs 
1 1/3 cups cream 
1 Tbs. salt 

1/2 tsp. white pepper 
3-4 truffles, chopped 

For mold: 
2-3 lb. pork. fat cut in thin slices. 

15 white peppercorns 

10 whole allspice 

2-3 bay leaves 

4-6 whole cloves 

Wash liver and wipe dry. Cut liver, 
veal and pork fat in pieces and grind 
together with onion and anchovies 3-4 
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times. Force through sieve. Beat eggs, 

cream and flour until well blended and 

add gradually to liver mixture, stirring 

vigorously. Add seasonings and truffles 

and continue to beat until well blended. 
· Line oblong mold or tin with thin slices 

of pork fat, 3/4 full with mixture and 

tie waxed paper over top. Bake in slow 

oven (250° F.) in water bath 1 1/2 

hours. Keep in mold until cold until 

following day. Unmold and serve sliced 

with sliced with sliced cucumbers and 

tomatoes and bread and butter. 

Lobster Salad 

2 cups lobster meat, freshly boiled 

or canned 

3 hard-boiled eggs, diced 

1/2 cup mayonnaise 

tomatoes and capers 

pepper and salt to taste 

Break lobster meat into pieces; add 

.eggs, pepper and salt. Mix lightly with 

mayonnaise and serve on salad greens. 

-Garnish with lobster claws, tomatoes and 

.capers. 

Potato Salad 

3 cups sliced, cold, cooked potatoes 

4 hard-cooked eggs, diced 

1 Tbs. chopped onion 

1 cup mayonnaise 

pepper and salt to taste 

tomatoes and cucumbers 

Combine potatoes, eggs, onion, pepper 
..and salt. Mix with mayonnaise. Garnish 
with tomatoes and cucumbers. 

Small Meat Balls 

3/4 lb. beef ground 

1/4 lb. pork g:ound 
1 /3 cup bread crumbs 

1 cup water and cream mixed 

1 Tbs. onions finely chopped 
1 Tbs. butter 

1 1 /2 tsp. salt 

1/4 tsp. white pepper 

to fry 2-3 Tbs. butter 

Saute onions in butter until golden 

brown. Soak crumbs in water and cream. 

Then add beef, pork, onion and season
ings and mix thoroughly until smooth. 

Shape into very small balls, using 2 table
spoons dipped in cold water. Fry in but

ter until evenly brown, shaking pan con. 

tinuously to make balls round. Serve hot 

or cold as Smorgasbord dish. 

Stuffed Eggs 
4 hardboiled eggs 
5 Tbs. butter 

10 anchovy fillets or 1-2 Tbs. anchovy 
paste 

salt and white pepper to taste 

Garnish: parsley, tomatoes, lettuce leaf. 

Cut eggs in half and remove yolks . 
Press egg yolks, butter, and anchovies 
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through sieve and stir until smooth. Sea
son. Refill whites with mixture forced 
through pastry tube. Decorate with par
sley. Arrange on platter and garnish with 
sliced tomatoes and lettuce. 

Baked Omelet 
4 eggs 
1/2 tsp. salt 
1 1/3 cups cream or milk 
1 Tbs. butter 
dash of white pepper 

Beat eggs together with seasoning and 

add cream, pour into well buttered omelet 

pan baking or dish. Bake in moderate oven 

( 350°F.) for 15.20 minutes or until golden 

brown, loosen with spatula and slide into 

hot plate; cover with filling. 

Omelet filling: creamed asparagus, or 

spinach, creamed mushrooms, lobster or 

shrimps. 
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1Ti1.J 'l '111i'r11U Ut'lflLLt'l1LLflfl11lJtlU fl WHl1t'IUEJlJ'IIU'1LLflt'l::Yl l'IJ. \lltJ.'1t,UtJ. 'il::'lf 1EJ LflflEJ 1'1lJ1n 
I I 

"• ..I .,,. iii 
n L 'Yitl'1Lfl'lfl'1n1::flULfl!J'IJ. L 'r11'U U 

I 

l 
t,,_, 0 A _,,4_ ,ol ., 

v. v. 7aJ'llt:l'1flrn::nn11m1e-1~flY11 'Ilfl'llt11..Jfl m 11. 1.1. vicy-1 "lfflnfl "r111-1f1 LLt'l:: 
11 I 11 

0 .. .. ., I 1 ., di I I ., • 0 Ml., .. M 
U.t't tll'Yi1 "ilfllJnL Wlf1EJ unTHLUt'l tlUL1..Ji,m71El UL1t'l1LLV1'1nl'l'ilflYl1fl111'1J. mn'llit mi:: 

'II 
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Au Gratin 

Baste 

Batter 

Beat 

Blanch 

Blend 

Broil 

Brush 

Caramelize 

Chop 

Combine 

Cream 

Cube 

Cut 

Dice 

COOKING TERMS 
••••• 

fill fllVl11'~C-lt'1lJfl1lJVl1fl11flfi1El~1UC-lt'llJ~U j L -dit l ~ UlJ Vl1t1J1 t'ifoin 
"'r I, .J, II_, ,!I <I ., A A\! I, ,ol 

mn L 1' El fl 1 El ,l'1-\ lJ 1J ~ lJ 'Un 1JL 'U El Vl'H) L'U ml 'lh'.l LL t'l 1 fl 1J VI 1 tl ~ '1 L ~ lJ wrn VI Ul l n-rn lJ 

.. !!I "" "' ., %' .., '1 ..,. %' .,, 
mi n71V'l1'lJL 'IU)Vl1tltl1Vl11tlU j 'ilru:t11Jfl1El'U 1'Y1Vlfitl~ 'Ufl7fl Vl1tlU l'Yl 

1h~L1LLLi'1 , 
.. I tJ. .. %' ( "" ) I A 
flfl t'l1UC-lt'1lJ'!ltl~ll lJ~t'l1t'I U 1 Vl1flUlJ LLt'l::t'l1UC-lt'llJtlU j 

n71't-lt'llJ Lf1F.Jfil~Liin.,u 1fwiimuvi1t1t1UL11 j 

t'l1ni1mt1iuu LLtnwi/it1L~it L ~u 1 ;ri1V1frnumL tl~unn.!,1V11ur1nu~ii.,u~ 
IJ 

,. ,s I "" 1,;: 

~l~ Vl1flEI 1'1 Vl1tl iJ~ 
s, ,o \! I 1 1" ,o !,: a "" ._, ,!I 

'Yl7fl1m uaV11u L 'll1J1~ j r.v "Jf LL 1.h ~V11um::mi!l'lfmrm j V11um vi1t1 

llJflfl~~n 

.., %' t .,.,. ., .. .,, .., %' "'' .. %' .. 
L fl!'.11'U 1mr1 VI L VllJ Vljf)L flEl1 tl1Vl11' 'Yl C-lt'llJ 'Ulvllt'l lll'U l 1JU t11mmr1 Llt"I: lJ "rt'l 

t!',m~l~~ 
., "" le: 

fl fl L1JW1fU j 
.-1 ., ~ ., 

C-lt'l3Jlfl1ll~Uj ~l 'll1fl1[Jn U , 
..., "" ...i ..i, ., ., "" ,1 .d .i, ~ al ,. " 
m U!'.IVl1fJt'l ~'Yl L 'lf LL 'Yl'U L UElfl1EllJflV1jtJL fl"Ifj~ '3i!U m::'Y1'1'liUL lJ'Ufl1lJ~l 'll ~ .. 
.,<JII(..,.., 

f1 fl L 'lJ'U 'Jf 'Ut'H 1-it"IEJlJ 

fl"'1w11EJ~flV11flm1 lm .1-i1flm1-ri11~L UEJVl1fl~~¢i1iLL 'YlUL um "ll7 LU1'1lJn.,u 

~1UC-lt'lmnmL i~ ( LliJ~ Jwn~ Ln~fJ CJ~~ ) LflEJ L~ti"fl~ ml 'llln.,u~ llfl 
•1s,•I a a I~ 

m VlllJULlJflLtm i LY11'\.rn 
., <II ..I .,j "' 

flflrnUt'lL Vlt"IEllJLt'ln i 
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Dot 

Dredge 

Dust 

Flake 

Fold in 

Frosting 

Fry 

Garnish 

Knead 

Marinade 

Meringue 

Marinate ' 

Mince 

Mix 

Pan-broil 

Parbroil 

Pare 

Puree 

.di d k d ,t ..I "' s, I 

n71Lfl7L 'I-Hm1m umL '11-J'Jf'U,L~n1 Vl1t:ltlUj Wlt:lfl~..iu·~~1Vl'U, 7fl7Vl71 L "jf'U, 

L1tHil:m.J 
., ti, ... %' 

,mnmmLu-ivi1riu 1m~ , 

1
., oJ.,t!( 

1Ml1tlll1J-JV!1t:lU 7fl7~1J7-J j 

0 1., al "' "' 
n71 'Yl7 VI L 1J Wi!"U, L ~ n j 

nl";lfilJLfl~tl-JU~J~~;ULLi1 ( L~'U, fl1lJ Vl1fl't~'IJ71 ~,m;u) 

~t'llJVnt:J~1-ivictJ LtitJ't~1 ~~tlJLftr.1mmri~~tii 1-u~1u ~n~~LLITT 
,i ,i 

~ lU~L1J7ff1717-J1J'U~1'U~t1lJ~VIU.,nn17LLi1fifltl j Wrn 1~L 'll7n"u 

I " .... ... ~ , s., .... "'t.... .,111,, • .., , ., .., .,. k 
t11'UmU.JimJu 1m~'il::mJV11flLlJmh'lfl J.Jn fl 'Yl "D't'll V111JLLmviirnfln Vl1flfl nn , 

"' ..I 
wrnmvi 11fl u i 

., !( ., 

m,-·,rnmntiu 7lJUl.Jln j 

n71fl1JLLflJ~7Vl71 LfltJ 1i"llt:l-J ( fl7V!71) ~~~Vl1t:l1tf•tfl 

.i. ., .,. 1 1" "" .., 
m1u1t1LL1J-J rnmJ!l mi 1m1 f:J LLfi:vm 

~1u~t1UJ'llfl-J,!1lJ"un"ui!1e1~n~1m!1aJ:u 11 L ~u i!1t'le-i"mh<l,JLr!t1~H1~mvi11 

L ~ tJl171 V11rl~V11tlUlJ , 
I 't I !( !( ""' hi d o v o s, 

rl1'\.U,lrllJ'Ilt:lJ '11'1171 U 7fllt'l LLft:'l,J, 7VltJlJ fl'il'U, 'IIULL '11J t1 rn11JY11VIU 7Vfltl 

A ' A "' ol t, 1" o 1.,1 ''t ""' 
V11tl"IJUaJV117'\.mt-i:'Yl71Vl Vl1flU1JL'UU1UCl1rJ tlU VILL"ll-J 'JI' C1 tlrlfl1l.J ,, 

1,,f{"' Q!, e:Y%' ,..,t.., 
n71Lflt'l7'U, 7t1flflC,hJLflt1 Vl1tlU1lJ:;'l,l, 71 Vl1tlU 7till.J 

.c:11%'s, ~ t,,u 

vi1ti'U 7t'laJL tJ1r11L '117nu 

!l:'t1n't~ 

., di k • 
n71t11JL 1J Wlf 'U, fl:; Lfl rJ fl 

m1~t1ti 1 flrJ~Vl1t:lflU 1 ~ L 'llln..,u 

" 1 ., n11Y1t:lfiLUfl un::ri::·rnu 
1 

., %' ., 
LLfi1L 'Yltrnrn 

"" %' ~ ..i't 't \~jtJU7LlHJ'Yl vimrnn tJ 
t, I A 

n71fllJtJrJ1J~n I fl1J 1 

ti fl m ti; v n 

., ..., 't.,..i.. 1 "" .,J.. ., 
~ nvi1fl~~ 2-1r1ri ~'°' l-11J Ufl::LL m J vi1ti'lf ur,mL~1 

1~1rt~J 

Poach 

Roll 

Saute 

Scald 

Scallop 

Score 

Sear 

Shred 

Shortening 

Sift 

Simmer 

Steep 

Stir 

Stock 

Until set 

Whip 

• ~ t, t i, ~ ,J\I I.. .I 
'Yl7 LVlt'1fi flr.lfllJ LU'llflJLVl~1'Yl LlJClJLflflfl , 

.. tl, ., "., "" 
n71flfiJLLUJfl1£1LlJflfiJ 

VA s.,t_,a., 

~f1Vl1fl'Yl flflf11 tJU 7lJU U tlrJ j 

m1~iJmvi11e-iJ 1 u J1~t1lJ'il1UL~fl~tnfl1 , ,, 
't 

i 1 ' .i, 11 "'1 ~ 
n71tl1.Jtl1Vi711~~1'\.n1U yj Lfltl t1'1fflt1LL~::'1llUJ-1J'11.J\.\L1JWil''IJ. j 

"' ., di 
fi'H1 VI 'U 7 L 1J 'U, 'Yl7 J j 

n71'YlflflVl1t:lt:l1JL~fl LflrJ1;'trlLL1J i 1~~1Ln1rJlJ 

v di I ,!I !,( 

tlflL1JULL~'IJ.V11t:l'lfUU7J j 
"' %' ., • .., .J d1 "1 • 

L 'U,tl, L UrJl'YltllJ 'U, 7l.JULL '1lJV11t:lfl'Uj 'Yl 'lf Un71'Yl1'1!'1J.lJ 

I I ..J a,j 11, I ,!I ..I I 

n711tl'IJ.t111'1J.Y'lt'll.J'Ylll VI~ Lfltl 'Jf LL 1 '1V,1fll fljt)Jjt)'U, 

L~rJ1 't vl1lJ 1 ('t~riJL~m1) 

LL ~1 t-bi! 1L~urnLi1~J Vi 

rn1nu'lltJJ~~t11lJ 1 ~L'fm"u LflrJ 1iLfl;flJflU 'ttl'Yl1JLfirJ1n"u 

%'1,!!a ,!I.., 

UlfllJLUfl tJcn vi1ti . ~n 

"' "' ., I .J v I, 

'il'IJ. m:;'Yl JLL 'll '°1fl1 t'11'1J. l.JlnL nr.11 nu1 'IJ. , 
.J 1" .,.,. 11 I di M 

L"rjfl Vlt:lln7f1L'll7 LU11lJtltl 'IJ.t111U~t'1i!L1J'IJ.n71LV'UJ ,, 
"'d ., .d 
fl~11 j f11rJlfljt)J 

iJ1mm 



V t, ., .Jo ., 1 
- 1fltlVllJ VI VllJtl YlYllfl1EJ t'iVI:: (steel 

..,j i ..I .-1 
v-!1t1 (g) mui rt.rt. LLf1t'H~1 a.J::u 11 (g) ~t-12.J 12l o 

111l61i11 
'II 

General Hints 

1 , 'II 

1., ~ "'14 lls, ""1 %' 
wool) 'ii:: 'lf'YIW'IiUtl7 L2J t,H1J£1n'U. 1 

.., I,, I t,, t,, 

fl1Vl2J fl fJEJ 1m..1Vl'VllJfJ 
'!l 

s, I 

t'll..1LLfl LL;t'l lt'i~ {m iEJ1Vl11U~t'i1 VI~ (g) ~ ct o Llf1~1t'i~ 

"" ., • " "1'%' - L1t'l11\l::LiJtJn"1111t'l1L11i (cereal) m t1'U.1 

• • a • 

s, s, A !jj ., '"'' m 'il::fllJ YltlflWrn f)lJ L 'U ti LLt'i::tW111Jfifl11 

li1 ~~fJUnfluutf1111fJEJ j L'l ..1 l~ifluthunrn..1 
0 I !j o 1" !jj I I _, %' ~ 

n17Yl1L6Jfitit'i::Yl7 VILUfltlfJ'U'U.lJ3J'U.1~ 1 m1:: , 
\4 ., !!i s, 1 I 1 t.,l4 o,f !!i V 

LlfllittJm:Jit fln11 'lf LnLL7..1 LVn1:mt1V1flf11 

ittiEJ LLt'i::<u::ll1l~LLuh-h:m~..1fi..1lu "ll1..1UfJn 
1 

n1~rtmnu1t1 
1 

.i, ., !!i .. .. .. 
- Lf11' "11it2J1J~t11..1t11flm ilflit V12Jnwrnm1 t'lfJ 

..I,. !!a .,,,1.,., !1., lll, 

Y1\illflLrtfJi:-.i1w1rn1m1::m Vl'!flm ilflit V12Jlfl 1 tl 

a ,J 1 t.,'j" s, lll, I I:; 1" 
- LUEJLL"ll..1Yl1V:: 'Jf L1EJVlit1LitfJEJ1..1\tit 'JfLfl~ 

G I I v 

L\HJLL"ll..1 'l rl1it LUEJLV1t'i1 kl t,1it r.Jt'l2Jn1J 

l s, !!i A S, A A "" 

".lf LL U1 ..1t1V'lU"lf'U.flfl1lJL V12J flitl.J fJLfl11fl tl 
11 11 

~it i t'i..1 i LLYlU~'il::~1t1ii..1 1 'il::ll1l~m1 
si, I • 

tl1J1U..11U LLt1::t'l::fl1n"ll U 
'II 

S..- 0 U ,::1111 

- m,i:: 1.h::nuumm1m11,r11f'l::1u flfJnYl 
s,lll, w ,!li,s, a"" I 

1"lf LU fJVIU lJ1 ..,, f111LL 6Jf mm Vl'il1itLL "11..1Lt'IEJT1f)U 

"'1.,"" ,I, LLt-11 'lflJflfUJ j Vil-\ 

mv,11 L i-i~Lt'll!!Unfl~1..1v,~..1 fiti c,m 1~ 
~ "' a I _, ,_ 

l'l1Vl1lJLflffElfJU (baby fruit) t'iTlV'l-if LLfJV'l"rl1-
" I !!i I ,isi, ~ s, 

flflYl mNLmumuu lr1V12Jflfl..11~V'lmfl\.L 

LLC'l111flVIITTLl V'lULnn Vl1fJ1fJ~L ~f)1 

s., .., .., + '-' %' I,, I 

- Lf1m~nr1rum1::iJfJ..1nuit 12.J::u 11 LLC'l1LL 'lf 

~"" ,b'i" ... '"'"14" "1"" Yl..1 L1Vlt'iltl"lf1 L2J..1\'l'rnLL"lff11..1f1U L 1 1\l::Yll Vli:-.Jn 

n'!fJlJ u1frn.h::Y11U 

l'll .. "'""' ..I .. ., 
- LUfJfJ1JVl1fJt'lfl11JnfllJYlL Vlt'lf)jlJ tl1::mu 

~t1lJ"1ftln"uium::iJfJ..1 (creamsoup) 1~fltl..1 , 
Lfii1i!'1 fl~.., 1 ~li,iflu LLii'1\il"'m1fl"11U2JU..1~..1 

al v..J I 0 14"' 6 

'il::LlJUfJ1Vl11Tlt'il..11UYlfJ1fltJ LL~::Yll Lf'll 71 

'll1'J~111 n ~ilil if11tJ7::nfl1JmV1171~ 
I 

1
., ,I, 

- 'lfn1::m1,v1::n1 (aluminum foil) 1fl..1 

fl::mi LLITTUi:-.JlLifl~flYl.,lJ ldht'l~ (rolls) 
11 

.. of, ., " ., 'l" ~ 
Vl1fJ"llU2JU..1jflit j 'il::LnlJ fl11lJ1[)U LflUlU"llU 

- m1il::1ii!'12J::u11tJ1..1 v,1m!u1::it11 

Yl~VllJt1 ll 1,_!'lt'lt'l.,flLL YlU 1 ii!'1 rii1 t'l1EJ "lf 'il:: °'111 i, 
'II 

%' "1 ~ ·1., .,., 
U lt'lci!fl fl"li11t'l'llit ii::it 11t1fl j Yl7 Vl1t'1L "lllJ'llit 

'lf1it ·tut11::rnu 

d d v ~ d ,. 

- "11 fl L UEJLL '11..l L Vlt'lfl j 1J th:: 'Yl1U 'r1LL "!l..1 Lnit 'ii:: 
'II 

1.,. ,,. "'4"i ... ..I 1 
"lfYl1LL"1fUfl1'lf LTllJ L1 L1EJVIU1fJ1Vl11YlfllJ it 

"1fflt'lfl711fl..11..1 (Worchestershire eauce) LLt'i:: 
%' 1" ., ., ., l1i, !!a 
it 12.J::it 11 f1U VIL "!11nULLt'l111fllJUL it mrn::mti 

,,. A ,' ' I 

c,::L\iln wrn LL!l2JL1Jfl1LnfJ1 nfJitEJnt-1..1,i1mm 

of, s, o, ,ol ,I, I 

- "11lrnlJ..1f11..11UlflEJ1 Vll-lLLi:-.JUlJ1..1 j 'Yl1 

L itEJ 11m umL i..1 LLti'1fJ1J'ilitmfl1J fu,.h::Y11u 

., ... ., 1 ~ 
nu"1ftlV11fJt'lt'ifl 1il:: fJ'lf11t11iu 

1 

vim EJ fl EJ 1..1 

v,.,:i,rn 1~"1fflt1lJ::L; m Ylff 11EJ"1fflt1 L UEJLL ;.., 
~ 

"1171~T17fJU j ~EJl~LVl~..1 j LLii'111flVl1ri 

t11tlf11lJ"lft'ilJfJU (creamed salmon) l~'12J 

'lfllJLLm V11fJmV111iu , "lfUfl lfln 'tt1 
• • ., %' 

- LitEJLL"ll..1Yllfl1EJU1'\.\2J " " ., L itEJLL "11.JL "lfflfll 

(Cheddar cheese) ;U"llitlflTlt'll..1 ( ® 'ElfJ'W~) 

fl si, 1 ,,j""•f ,J ... A d 
- LnlJ"1111t'111 UJl11U::YllJw11Jfl2Jfl'lffl L 'Vrn 
v I ~ A V s, t;'4s, 

nit iJitt-1::flfJ..1 fl112J'1f\.LVl1tlfl12Jf:Jfl LLt'i1f7..1 L1 
1

., ..I s, I I 

1 itfl11flfJU YlLL Vl..1 l2JtrnLLflrl m1::vt 1..1Lm ., 
I t; 1 s,.,I a I 4 ,ol .J ... ,ol 

fJEJ 1m nt'imnuri::u wrnt'l..1Y12Jnt'iitLL 1..1 
'lJ 

- lirn1u~rnm:: ilm 1~1uJ'1~m 1~ Vl7fl ,. 
lft~t'l2Jn"ui:-.i"mm::m:1 't~~flu 1 ut1mLtn 

., 
t'lt'ifl 

d '4s, A ,J,., '4S, A 

wrn ~::i:-.it'ijm.m L2J 1111,J<t11 mrnfl La.J VlmtJ "li\.Lfl 

111.m"iH ~u LrntlL iJf:l l'l.,lJ t'invi"ll lutl::7fl 
'lJ 

" ,b .. 1y 
LL '11~ en Lrnt'WLJJU fl (pimento) 

SL,, a, t,, "" .. ,. ' 

- 11flVlit1'1111~T11fJU j fl1EJ"lft'1flflitf117U 

(chili con carne) 
I s, '°' 

- nflit"1111t'ln klo U1Yl 
1 

• ... I v %' I s, 

)J LL fltW1f £J JJL mn lJlHlUl m ci'. rn ti 

I RJ. .. I I 

- i:-.Jt'12JlitEJ kl t11U LL1J..1t'l1t'i (g) t11U LL"lf 
"14" ., .. ~ 

LL "11..1 L 1Yl ltl1fltlULflm~jt)tl7flflnn , 

"" _. ., VljflfJ:: 11m H1 (avocados) 
- flfJYl L Yl"lf"lft1 (Cottage cheese) f11..1tl1EJ • 

rit; 
'°'j ..r I v l'Jl v ., ,J, ,i, "'Cf I .' 

2J LU1flUL'Yl1T11J Lil,f) (g) 1\l1U 1rn.h::mumm - lJit~"l'..1f12J tl1 Lt'ILUEJ V'llt'llt'W (parsley) 
_, ,d..,.., di %'vu A\"..,,b ud 

L Yl"Jf°lft'I fl1..1tl1tl t'lt'lfl LLt'i~'llf).JVl11itnfJ"l'f)tJ Lm::u 1t'1t'i7lVl1VltllJ Vl'rnit lt'lt'iflvJj,:JLflrlt'lmt'in 
"" I ., .. M 

LLt'i~.Jflt\Ul1'Yl1..1fJ1Vl11'WfJ U'Eltl 'il:lJ1rl'lf1f'l"11U , 

... 
., <b "" ., 14 ., 1fJ..1nWtf1lJ 

whipped) LLt'i1Vlitt'ITl'W"Jf11..1"111..1lJit~t'l L2J 

tl1::L!lYlt'1lJLLt'i:: lJ::u 11 ~ Liflft 1~~~1 (calorie) - YilJ~~1wtrni"mm~1iJ:; L~fimL ~.., , 
s, '°' 1 .J %' I ., .,l I 1 RJ. 

t,lJi:-.Jt'i"11Ulflnt'l1..1 Co) ~mJ '.lo LI.flt'! t'i"l' LT111J U1TlfJUflfl LLYlUYl'il::1\llJ ULLlJ..1 , 

si, I 

tl71illJ , 

(4) (5) 

--



~ ~ A ., ' 
- tJ1t-r11 '> ·;nu,::ii mt:l tlm Vl1t:lt'1fl1 

... 
tl 1tl LL 'YIU 

~ ..I ., " ., c' d ., t"4 ,.. 
- ~nfl1'1'Yl'illJL'Ut:lt'1fl1 Vl'HltHrJ1Jnfl1J j 

., .t •11..1 I -J v 
n11t-n-'.13Jt:l~t:lnt'1::u vit11::mflm:iu ·,n::'il 1Jmvi11 

~u j L~im"u~1~1J.,fi~L1tJ'il7m~tit'1.,fl1~1JLtl 
p .. 

fl fl m vn 1ti u i 
b ,.. 

- ~tUJL Utltl1'1f'Ufl1Jfl'Vltl11J j (Crunchy 

peanut butter) n"1J3J"-urnrlflU j f1flUL;~'il:: 

lu'1f71t'l;U 

1111 ... A ... ... 

i:-Jt'llJUlJLlhtJ1 '> t11tl i:-J1t'11J kl 'lltlU'l!l 

tt'1e.it'ltf1J (£ 'lf[)U rn:: it'1mt'l lfi-m iflu 1~:: 
., ., ., 11 o., -" o., !ii I o., 

L '1!1 fl1tlnU 'ii:: Lflf111Jt'llJ1t'H tl1tJ1t:l1flEJ '> tl1tl 

ri1V171JVltJ[)flVIITT'1JUlJ 'l'iltl (Cobbler) ~m 'tt~ 

1.., .. "' ... 
'1f L1JU '1Jfl.JVl11ULrn::'1lUlJ1J.J'll.J 

- viti"m ~ [) 1 ut1.Jl'it'llt'l fin ~fl tl1n t1..1 Hfo ii t-i , , 
'I' o., t "'1"'%'°..I I 

,:: L;JLml::L'Yl[):: mtl1::t1.Jfi'il::Lfit'll Vl'l-\1YlLLei! 
"'" .,,.,..,. """ ,. .... 

L '1J 1L Ufl'Yl1n'iifl m "r'lEJ.JLLfl"ll£JlU tintl.JLU.'l::L [)tJ.J 

tl.J ltlmL ~1u'tt 

, 
, 

... 1 ., %' " .,, .., 
- "Jffln fiLt'lfl Lm::u lU;J L Vl2J.,'J lEJ tllfltJln 

--a::1~TTJu V1fl.Jfl2J1lrnJ-Jfl~u fl~L~flflUj 

%' I A ,d o., A 1 1' 0.,1 I 1 
- U 1U3J'il::U 1fl2J fllJLLt'l1'1fU '1'1iU tl1 t'1 U 
., .,..J •• al" I'" .,., 

tl1EJLLn1'YlLL "1l Ltlit ,m 1JULnt-ifl U 1 LL 'll.J Llft1fln 

ni' lJ'llU 17fli-,m iTILL ~mmLm 1 ~'il1JLn;m!1 
ft A I t, ..J ta o, 1"' ..I 

LL iJ .J fl m :J'lltl 1Jtl 1EJ'r1LL '11' Ltl 'U.LLt'l 1C'l.,'l U L '1J "lJ 11YI , 
., '! ''I a,_.. o, I 1 %' -" 

tl.J LlJ LfltlLLt'l1,lJ Uit lfllt'lt-i::L[)EJfl j 

~ ~ ,~ 
U 73J::U71 '> 'lit:lU'l!l Wlt'tLt'ltJVIU 

(Par~ley) L;numJ t:-Jt'liJn.,1JL UtJt-i:mEJ '> / <£ 
., cil ..1..1.14 ... a •., 

fl')EJ ~::L 1JUL n11Vl'Y11 LflL 11 t'11V171J 17fltlt-i1 
I d ., 

El 1.JVl1t:l~!nt1fl 

I - tllLfinVlm L~L 7EJ1JLt'l3J[) n.,u LLt'lfl..11111.:1 

11.J Lfin 't~ 'tth:: fl..,1J 00.,'J tl1"'1J '1)111.J 1 ~ Lt'Urnnu 
o, "11..I A I ., 

LLt'l1 LrlU 1 t'1f11.Jtllfl L "r'l tJ'Q::fl11'1J111.JLt'l3Jflfit-L 
'II 

,..,,;fl 't~ 1::fl"rn!'1n11Lfi"11U 1flnu1.hnt11fl 

- 1ium-1-.1'1fiiflL~~L'IllJ.,U (Instant nonfat 

A ., ..I "'1 dry milk) Lfl3Jt'l.Ji:-lt'13Jn1JLf11fl.Jtl1.JLLVl-.1 U . , 
ti1111.h::nti1JmV111 Lfi 1uu uiie.1-.1n"1J Lfi;[).:, 

... ..1 .... "' "' 1' tJ1 .,'JLL VI.JYl'il::'Yll LfinVl1tl'lJU3J1J.J t'1UlJt-l.Jc:l.Jf1U , 
., oJ. -'..I • "" ... ... 

n1JLL 1J.Jt11t'l'Yl'1::'Yl1 L n11Vl1fl"l!flt'l Vljt:lil:: ~t'llJ 
., oJ. ... 1 %' ..I • !,; ""., 

n1JLL1J-1'll11 "r'lflLm::mmt-imi::mY-ifl fl,m Lfl , 
114 I .J ... of !!( • "' o '1 a., 

- LLt LnYlflflL1JU'1fU j t'11Vl11J'Yllt1fl1 Ufl 
,. 'II 

d !!:141ol %'° rl o, 1' o,o, 

LtJint-L"lfU mL1JU U 1LL '11.J Llt'l1 L m [)[)n t'l'VllJ[)fllJ 
., -" " I o, 1"' %'° ft 

YIU YI LlJf1tl.J1tl VIU lLL 'll .Jt'l::ern.1 

- 't1u LLfl..1~1;tl1::nt11Jmvi11ri11~L~tlij 

n~UV\fllJ'1f1U,utl1::'Yllt-L l1u,111ri11~L~tl~ 

1t'IVl11U 

- 1i tuJ ~.J 8Jf~t1 't~~ l, iJu L~mhrnmJ1u 
tl .. ., "'" ... m m1 1:: L II 'YI YI fl[).J fl 1J LL t'l:: lJ U 1 fl lt'l Lf1t'l(J1J 

!Ii ., ..I ~ ... 
(frosting) LU tllJ1ULLt'l::f11m1'YltllJL U '1!1lJLLn1 
., .,, 

lJt-L~1.J1Jfl "l!L ~t'l (Souffles) 81f tlut"l::"l!flt1 
'II , 

" I a ,d ,d ..11 t %' 
L'llfltllJLt'lfl (Omelets) LLt'l::Lf11fl.Jfl2J'Yl t'1U1U;J 

..1.,1 .. / ., 
- ".il'flnn::Vl1'Y!U 'ii t:-J~lJUlJL tl1EJ1 '> kl tl1tl 

J1ui.1 lei 'lf[)'I-\Hi:: ~ti3Jeh~LL "1~t'l..,1.l (Dehydrated 

minced onion) 

'> / ~ 'lf!JU,11 

., 
'> 'lffJU'lfl 

(6) 

c::! cJ Q} V 

if~tl~flU ff Utl~U flU 
HELPFUL HINTS 

'4 I • di ..I I .,I 
- LlJ 'dl L1JU 'Y1 'il::tJ tin vm11 mrn 'YI ,i::"l!'EltJ 

A ., .d A ., a, ,. A 

Vl1[)t'11J Li.J[)"l!m1wrnr1u LLt-i1VltJ u LUt-i[)n [)[In 

A I ., ,d _,. 

V\j[)e.J1Vl1Vl[)2Jflj ,'.1 'nn fl11ltl11 

Vl1[)~ 11-l.fll;J"ll11'1[)rJ 11 ~ii.,'JV1"'1m::-in LLi1 , 
1

... a!, al l!!: .... 
"l!tltlf113Jtl11 V11J1-.1 j Vl'UL1JU"n''U t-i:: Ltltlfl j 'ii:: 

di ..I a I a, o I 

Luu n71"1!ml Vl[)lJYlt-i:: LtltlflLLt-i::,rnJ Cl l'Yll L "JfU 

~ ._, " I 

uii1m~:: L2JlVlt-i 

"' ... .J.. ... 
- LUt-i[)n m::L'YltJ2J tw1mLn::EJ1n2-11n m 

.4 a,10., A ..J + ...J .. I 

mrnYl-u m "lfLflj[)JL1Jflm::iJmLum::rim1 

nlLL~Llt-i::"lJUaJU.,'.JflTHTl1J 'titutiLait ~::Lnu 
'lJ 

't{'t~u 1 un-J1 

ri 1Vl71Jn~[).J[)1VlliLL i'.J L 6/SU 'Il'l1
1rnfl 

., o1-.f ,.j ,.f a, I 

Lnn LLt-i::aJWwut:-Jt'llJ LlJm 1JflLLt-i1m1'il :rm; 

l .., .. " " "'1 ... t " ... C'l.,'l Wtl1fl LLt'l1-J.,'J~[)1Ln1J L1 itv1U1LL "lJ.,'J Cl7 
'II 

~:: 1 t-fu 1'Ufl11Lf11J L11u "1J'HlUfl1 ~rJl.,'Jj[).,'J~l 

fi'1vL~~~:: 1mLu-u LL;1;.,'JLnuH1-u.i'L;u 
'!I 

t .,j 1 ... t ., 
n[)it Yl'il:'ilfllfl1[)1J f11j VILmit 13JU 'Y11 

~ 

... ' "" t oJ. ,,i .. ' "" ... 'l'i2J"r'l Vl1tl 1tlLL 1J.,'.J'Yll'i2J'Y'l Vl1m[) .,'ln1:: fl11!!Llll!'.l 
I ,J al I 

n[)U Y1'il::tl1 .,'l[)lV\ n 'ii:: L uii. n71'Ylit nt-i1mn , , 

- i:-J.,'l~Vl1mur1~.,'JL"r'l7Lfl[)1 n111-ir,lilu 
'II 

.el I 1"' ~ I '-' 
fi'Ult'ltlflffUL1t'l1 'l!'Ylnm.,'J L Y-i11::11 fl112J'ifU , 
'llmmmfl'il:: ri11 ~t 'lfm 'tum1umumLt-i::n;t1 

d , 1' vr.,J t., 

LFITB-J LrtPf?IN ') ~ti1'11'1fll lFin nu LL'lln 

~-;t,i Dahl (;J1mt-i ;LVl~[).,'J) 

Lt'lil.L~t'l Lentil ( Cla!,1;LL~.JLLt-i::;LVl~[).,'J) 

n Ghee ( till-!U L U!'.JLL "lln) 

fi[)U~t'l~ Cornmeal ( LL ,j'.,'l"lll11 "r'l~ 

tlrl 7'1Vl!'.l71J) 

fll3J[)[)°W1fliL1£J Cream of wheat 

cereal ( "lf;) 
'lJ 

Whole wheat flour 
White flour 

II ., ~ ., ... 
U [)n'iJ 1 n'UrJ .,'l'iJ::VI 181f [)Vl2J [) n ::YI ::[)t-ilJ • 

'lJ 

L UrJlJ vi1m VI; n 't~ L ~u t1ut1 ~[)anu Vl~.,'l ~2J2J 
,i .... ... ... ..I ..I .. 

fl~lfl1J1.,'Jjn Llt'l::[)m"lU VlU.,'JY't'l::rnu 1Jl.,'Jjn 

;rilJ LLt-i::~[)~ LLcnLu;iJ L'YltJ;nVlt'lltlTlULLt71 
•J 

., . " 
"r'l1Vl1fl t'11L~~ , 



/:!:I \1 I 1,, \JI 1 

- J./1Llf~ Vl'rn L"11"1171VlU 7"11U2J btlfl1'l 

~::<t111u ~~mn7flfl~2JVl1ucJuvm L vrn::111::¥11 

1iJ11 v. i. ~"1171ll ~"JflLLt'l:: l~L!fl.,e--lt'l~ 
..,, &!I oJ, ., .... 

- 't'HV wrn LL lJJ m [) 'lJ "j:; Vl 7 rlffrn 'lJYl'U 'Yl 
.I "1 ., 

L2J tl'lJ 11il bt'I • 
1

t, .. rl • 

- J.11fH/llrn~11 Shish kabobs LLt'l::t'11-

Vl1'lJL;El'lJlfl~tl-JLLnrltl ~7-J j llJnt'l~~7Vli'lJ 

o "1"'~\l"'d 
'Yl7!fltln b2J "1ft) b!fl 'Ylvlt'l7!fltlf1Lt'HLC11f1t'lmfl'l-J 

V -' &!ii _,,. ~ 

t'l::Vi7'U 'Yl 7Jvl::1U tltlnL\l.tl-J L VIU tl"litlJ L Ut'llJ L "11fi1 
&!ii 1 i-' i,.I "'-1 i,.I 

Vljff'\J:: L"lf'Yl 7-J2J::Vfl71LL 'YlU n b!fl 

~ ~ ~,~ u 1 ,i 1 Mn JJ 't1 t1 '3 ~ n 1 ~ 'YI ,m..,, u 
J1,i1c,~,~ j 'lltNN-i~,~ 

tl1mmJ::l'lrn ~~u i.f!.,,...,1 i.u I %' 
L "JfU U 7 

I~ "'"i."' ,,I d mnJu rrnnu 1u 1u 1u::2J1fi't·2J t111111::Lnu 

L1l\.b~J7LL;J 
'IJ 
%' !l ., d .ii %' ,,i l;; 

U7fl l t'l'v'nnu '17Lfl£11L1Jil\.b7L"lftl2J 1J 

-. dv u ~ u w ~ 

LL"r'lU L2JL'Vlt'l"lfj'lJ 11J1..h::Y11un1JLL'Yil-\Lt1n Vl'lfJ 
.J,i,;: .... ~ ., I %' .,,I %'., 

"11'-llJUJiJJ 1fl'Yl rl1Vl7fl17UWlftl11 u1mm 

(12JLLt'lt'1L"1fi:1) vi1;ui.~'ti vi1mL'V-l-JLnil i.1..1 
'I"'%'"' d<tl., .,.. 'I 

Iii:: L"lfU 1mm muumiunmn111 1 2J'i17£J LU 
., d <tl%'d ..,. ~al%' 

~mLt'lJ LflEl1LUUU7L"Jftl2J Vl1fl1il::"1fm'lJUU7 
'II 

L~uii1u1n l1JJ1U<t11J1mt'l ;-JL~utl1L;fJ2J~ ; 

"11 "'"' d., "' %'A I%'.! 1 

b2JLL VlJL 1JUL tlt'l!fltl -Jfl.J L 'lJU U 7 L "Jf f12JtlEl U 7 L 'lft):IJ 

~mvi1H1111::~~uJ1lmJ (1mLt'lt1L;t1) ~~~ 

d \!V., ..,I d \1 I 

Lfl'lJ bflL'lJUU I 6Jft)!l7~7 L'Yltl11 
%' ., 

Molasses 'U 1tltl£J 
%' ., 

Cakes palm sugar U 1fl1t'l2J::'V-l111 

Cakes brown sugar J1mt'l l'1U!fl 
,.j ,,I I ..I o oJ, 

t'llfl YlL 1un11 fl1"1f111 Yl'Yl7'17nLLUJ 
'II 

., ,,I I I d d 

2JU 2Jm1 lfl-m "llU 7\fl t11flll!'.J 7-JL2Jlf1Lt'ltltH7 
'IJ 'IJ • 

I d 
-J 7El'Ylt'lfl • 

- LL,J-J ii"'u~1i.J::Vl;J 1;1~1u tl7Vl7'l L~tl 1 ~ 
iu LLY1w1111 l'V-llflnl~ 

d oJ, " "1 "'\1 I I ., 

- LUt:i-Jilln ll'lJ-J "11U2J Lfln'Vl7 blfl b2J-J7tJUn 
..,. 1"',J,d \1"'..,. 

V\jtJj7f17t1-J2J7n L 'l11il:: "Jfll1JJtlULL'YlU blfl fill 
'II 

oJ, ., 1 'I"' ., eJ. ,,. • ., 
LLu-J•n11 'V-l!fl Iii:: L"Jfi.Ju nrnL'lJJt17t'l mvi1u 

~717"11U2JLfin2J7'1'lj7U ,;,,~i;B 
eJ. ,,I I ., / ., \! .,: 

LL1JJt17t'l 'ltlU LLt'l1 ioJ m <s:: rm.I L lJ 

(i.~ii) i€l Ylt:iJ LL1J-J"1111 lvm 1oJ /1€l n1t1 11iim 

1oJ 1oJ /1€l "if .'if. ~-JyJ lfl "Jf.6Jf. U7fl U2J m/ <s:: ,, 
ri'1t1 Ln~u ioJ/1€l "Jf.6Jf. LU£JVl1mumr1!'.l2J loJ/lfl 

i,.I t ' i,.I 

rnt1 u 7fl7t'l lo) lo)/ m ri1rJ 
I eJ. ,,I eJ. ., "j &!I 

1'tlU LL 'lJJt'll t'l LL 'lJJ"ll 71 b 'rl!fl e--1-Jt"J L nt'ltl 
., ., ., ,,. ... ~ ... %' ~ ., 

L"111!fl1tlnU '1LU£J1Vl'11U Lfi2JU7fl7t'l'Ylt'l::Utltl 
al .,., t;,J .. %' 1 
fi1i1Ul'Il7nu~n j fljJ'Yllfil.JU1fl7t'l L'Ylt'lJ Ut17fl 

,.j ., 1 ., 
tl'lJ'Yl'Yl7LU£JLLt'l1 t:i'lJ ULfl71flU me:'. o 'fl-Jfl7 

,,ii,;:1.,""., 
1..l1:::w1m rno-m<f U7'Yl 'Yl-J VlWULt'lnUmi L"r'l 

.-.c' I 1"'" .,.J, 
tl tl n1il7ffY'l2J'V'l 1.lm:m Vl LtlU LLt'l1'1Jf1lfll!lll tl n 

to1 ,-J.i=J I,, 

U12JU YH'l'7W'U 'Ylt'l::t'l7tlllt'l 1 

t'l::t'l1£JJ12-JU'V-l7'l'7~U 1JU lYlflflU i Vl1fl 

1v. ti1ii"'u 7'rJU flEJ7U ,J1a.i"'irrn11~iwn1 ln~1~ 

(8) 

....... ..i.... ... %' ., ,,,, I 
1fi'Yllfllfi2JU12J'UY-l717'V-lU ioJ ioJ 1€l-1€l 6Jf.'!f. ft-J 

nu,i1f1LLi11~L£Jt'l~i'uu I t'l'1 i.u 'Yin1~u1u:: 
~ ., 

t-i::t'l7£J"ll\.b"117J'lJU 

"'I ... 0 ""' <\ 
'l1i'Vl7 'lUfl'JlJ 

Ltl7'Utl~El.,-Jl~L~lflfl2JLU <f 
,,. 

U 7'Yl Llt'l:: 

LmLL~~~;u lfi<s:: 11 lii-J 
.. 1 + ., ... 

L'!Jlfln1:: iJt:i-JLLt'l1Vl 
'II ., .. ,,. "., ., %' ~ 

rl7Vl£J!flU 12J::U11 LU !fl1tJlf]jt:iJmltHL "11-JV11 
v I •1vd .t:14 

t<in lfl-rn Vltllfl liJ::"lf1El'Yl7 ~ll"11-JL11"1JU 

11ctn G'la iJ1~n,1~'1i1u1un11t11J'UUJJ 

'l. fl7U'17"J7 tl7Vl71l~ fit'ltl!fl f1EJU ~ 1il:: 

L1lJl17 ( L'V-l'l7::Lfl;tlJUjJ 'lJ7J[)EJ7J , 
ll71il'il::"JJ7!fl~ll) 

d I .,J ., 

1€l. -nunii Lmmi.J1J"r1nt:it11-J 'Yl v1m , , 
1 

._, V I ..I o 

n11 vi Y-l1 mJn ma j2J'Yl7 
., ..i ..,. I ,,. 14 "'1., 

rn. lillf1Vl7Lfl1tl-J2Jtl 'Ylnll!'.17-J LmmJ b1 "l! 
q 

... ~ 

Lfl'ltl'1fi1J LL 'lJ'lJ LLt1 rlU!flljlfl llt'l::'Yl n , 
t1d1J~uJ i.i1m1111 

d .. 6"d 11,, t .., "' 
~- Lmmrn:IJ'V'l'Yl'il:: "lfll'lJ Yl7U72JULLt'l1 

1 
eJ. oJ. d\1 ,.., .., c' 

'lrJLLUJ'lJ7J I L 'YlLLlJ-J'Yl b3Jflfl'V-l2J'Y'l 

~l., t;~d\111., • 
'YlJ VlVllJlfl 'Yl~UL'Vm b2J Vl '11\.llJ rl!fl 

~11~ LLt'l::VlU.,nLflU LU 

\1 I ,.j 1 S, 

<f. 1illfl L i✓Lmuu nmi>'Yll::t:iu vim1~ 
I I/ I CV .i=J i-' 

!fl11fi17l.JjtJ\.btlU1J1.tj::lfl'lJ'Yl VltlJ nl'l 
'II ~ 

-v,1flLiJ~1 LLt'l~m2J~uJl11u '1717 

Vl1'rJ lll 
1

., d ., ,.j I 

':>. "JfLfl'lt:i-J11f1'11J'r1LlUUUU llt'l::Ul!fl 

1 al Id .. 
L Vlt'l1LL'lJJ'e]t)nLUU m ~1U L2Jtllvltl 

~t'l::m~rn1flu 1 ~ L ii n.,u i.J'l::mm 
I:; " .,., .... 

lflo-rn o m-J nflJ~::L'117nU!fl 

r.<!. m'tlui.~maJ ~ ri1 VlU!fl '111u ~111 

1 ~t'luJi2J!fl11ttnvi1ut1.,-J llflrJ 1i i.ii' 
'IJ , 

~ .J, i,;: 1 "'"1 1.. " 

'illJ'V-lW~am U'IIUaJ m L2Jv7fHt'ltlnLLUt'l 
'lJ 

111;1mLm 

1~Lmm~"11Utllfifi17J '!JU m::LLmJ 

A ~ Qj, ,d~ 

L 'Yluun lil7n 'V-laJ'l"l um rt1'"11UlJ'Ylvllfl 
I ,., i,;:1"' 

t:i~mlJ'lll'lJ i uun LVlVl2Jlfl 'Yl-J Vl 
d I ,.j I ., 

LrJUnuwm::LLvl-JVlU 7 

o ;-)I ◄ <\Ill V I , 

tltVll'UU1Jlflm1~ A~flcJ1,1 1 

fl11.\~1171 ~~mu li!U Vlt'lEl!fl fl'El'U LLITT 

Lv11t1mfi;u-Ji.Jj-J LLt'l:: Lfl;m 1-n1~ Yfi'uii , 
Ji i,.I ,d A I eJ ,. 

Lmt:i JUj-JfitJJlJtltu Vl!laJ L 'Yl 1n u tltl,l, vin2J 
,, , ,i 

., 
'lltlJVlm 

1 ~ri1m2J~fln1uun'Ylnuri 7J 1-n Lfi~UJ , 
U'lJt17lJ~'lJtln 'ti1uviTn ll~l 1 ~'lltl-J~ULL 'YlU , 

I ,.j I 

LLt'l::tlt11LUt'lt1Ut<l1Ufi1J 
I ,d 

mum,lil::Li.J~vu 

thniuwv11u "lf 12J ~1Ufi1-Jl~ Lbfi'11U2J"1JtlJ~1Utl71il'il::L;~ 

<9> 



tl7tfl~1i~.J'1llUJ 1 ~1imlJ ~ n7Vl'Ufl L1 
11, ., I 1 I A ., d \4tl 

V1t1rnn:i--'.lfl12Jt'11u Vl(l!LLl:l::1:ln mmtflrnn L 
'II .. 

"1JU2Jfl'il::iu m 1 Vl~'hJ"1JU2J1t::LL'JJU L Vl'lMJ1 .. ~ 

t'l"iJ1.mm:mt11J fl1'j'YJ'il::fl,1"il'11U 7fl'llti.Jmfl 

(mm-J h--'.1--'.11U 't~t-i.JL1fl'Utl7tfl) n1~ 1"'fl 'il1n 

1.J1ntnflfl1U l'U ~.J ~n U1n VI~--'.! ~1U;nni'tfl 

.... ., 1" .. 
'<i11nnitmtflt1.JU1flrl1fl m 'ii:: VI "1JU2J t'1 Lt'l2Jtl 

n"'ufi1j 1 imfl~l71tfl1EJ Lt'lVI::~ L~U2JU LLm.J1.J12J 
d..i ..., %' • 1" di ..i %' a 

tllfl'Ylt'12J1flt'l1'il::'Yl1 V1'1JU2JL 'JJ'Ut'IU 1mm 11 (Lt-i:: 
I I 

l2Jt'1~1Lt'12Jtl 

nm 'tl--'.!"1JU2J 1 i1i mu Vl!l~ LLt-i:: L 1m mii 
, 'II 

~1mn 't i1 u~1,1t1~ 7.JLfl"J .Jfl1tfl 

' ..{ ,s; ~ .I 
fl f.lU'YI 1l~t 'H.J&-Jff lJtfll f.l~ul '3'lJUlJ 

q 

1~t-i.J~ti~mm1~itiu mii ~ min 'ti 1u 

J I 

flll~'J'3VILL'U'Uf.lU 

1 "1 ., ,d 
VIL~Lfl1fl--'.lfl1-J~1fl1J1U 

.oi ol, 1" I ol, I 

V,Jflfl n71fl1-JLL'JJ-J Vljfl'ULL'JJ.-Jmm 

"lftlUfl.,n 1~ LU1 '1 ~ti \'l,L iu mri LLi11i~flU1fl 
I A I 2" 

tlfJ1Lfl 1::\'11flL "llri 1t11FJ 

I C'l/ <!j '1 I 

flll~'l"Hl\Ol'J1Lflmrn 11H) lJ 
'II q 

L~ti ~.J"lluiimii nm~uti n 't i1ufi1j1uii 

1 ~L mL Vl;mL Vlmlfln"il"llU2J Lfln Vl1tl L Vim 'tii' 

LLVlt'llJ '1 ~2Jvl'l'.-Jnm-J'1JU2J m't~~tflllJfJLLUt'l 
I <>I ., di ol 1 "\4 ., 

11"11U2JtrnflLL1:l1LUUtlU ~ Lfl , 
"'1<:\ o C'll 1 v d 
'Jti'VlllflO mm, 

,i .,, ., 

L2Jtl "11U2J L flnrlm w1 Lmmtflti fl n"il1mm , 
., 1;'4., o!,I 

'BU llt'l111.JUUfl::lln--'.lt'l1tfl'Yl--'.l Ll"i!Uffl::'Yl--'.Jtl'U 
A ~ ~ ~ A 

, 
'il--'.lfl11m flt-i--'.l '<iiU n-1:: Yl--'.l LEJU 'il--'.l Lm irnmnnmfl 

fi1j1 Lmjt1"1Ju2J't~ LL~L~fl111~"11U2JLnn~ ~ '! "'1"" 
'Yl--'.l L1 VIW'U'JJUfl::LLn'l'--'.lt'l1tfl ., ..,, ., 

i;..!~2J LLt'l1'l'tllfl7 LUU tl'U "1l 1tfl <:\~ 1 !I C'll 

.. &-, J, 
L1'11'U:J.Jf11~ 'J.JIJ 'lllJ:J./1J!J 

'J 1i11~ '311'l-l 1GUU lJ1 flfl 

flj1'iJf1vl111 mV11n~1Jt1n '11111 ~w tllfl Lnmiti .JL~U L; Elfltl'U ; .J'il::L Lfi.J VIU7 Lf1 
'II . 

'Yl1iX12J"'un1 ~LmL UEJ'Yl1'11flU1.J '1 Lfltl 1 iLLU1--'.l 

YJ,"1JU2JV11t11in1::m'l!lm vi1nrnm11Y11J'·1 

., t .J. "1,_, .i- t 1" 2JULLt'i:: 1EJLL'JJ.:ILL1:l1 Vl'Yl1LUFJ Ltl1LLU-J jEJ VI 

Lt11"1JU2J Lnn11.J1Jitm::m'l!IL'll ti'mh.-Jufl~.-J 

"1JU2Jl~V1m1 LLi1m;2J j l~'Ylo!,1 LLm'Yl1-%1~n 
~ .,\ A ..I ., ., 1" I 

fl1.JVIUJ "il.JL j2JflWY11"1l l.J'I.JU. "lit'ILU'191t-l1 

_, ., ll, ol, I .,j,. 

Lt'12Jt1nu LLt'l1Lfl1::nu tlltfl Ltl1LLU.Jt'l1U mnu 
vt1 ti~flu 7fl 1 iXL 1EJu Lmm::ml!I 't "llt1t1n 

ti tin 1i~iitfl m 1 ~jt1--'.Jmt1n,::m'l!ln1 ;1; 
-..<:\ d !II C'll , !II d 
'J1itflUYiU11flfl U\?lW'W ( "\ "'"') 'ti u ~ rn u ,1 ~ 

n1::fll'l!I L"ll,t1.Jn1-tmfl Lmn::m'l!I L"ll nfl1t1U lliLnU~fl ntiu 1Lfim Vl~1~ ~ti filtl n1::-
., .,.,, ..i"" ., ., '11"""., ,,d ,,.,J, .., 

nULLt'llfl flt'l 1U 'Yll Vlt'ltl ti tin LLt'l1 L tl11fl--'.lnu tlltfl m'l!I "11 VIL 1EJ'JJ'jt) EJ tll'll'"il::LUU ~ 'ijtfl'YllLvl.J'Wl-l. 1 

( 't 
ll, A .. .J o/ 't" ll, .oi 

n1::m~ "ll'ltl.JF1UV.J2JVl'Ylflfl 1llt'l12J"117tlfll2J 

., ) ol, 1 " I '! "1 " _. ., I <i, 
jl'U LLU--'.l VljtJULl V1LjEJU1titlflt1Uf11.-J VIU 

'1
2" ,=,.. 2" I 

~t'l 2JLLt-i::"1Jflt-l1t'12JntiUL1t'i1 
'II 
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vi1t1ri"'" 't~LfiLL~" i,,m'il::L ~uiiit1-nLLVJ.-JV1u1 

i,, 1t1EJ.,--'.l L~Lr1L L~.-J VIITTL iui'il::L V12J1::n11 ft7vt,"'u 

Lnu1u~L~U ( ~UflL~U'il"'fl) ~1UVIITT~iu1 
'II 

't
lo al ll, t,ll,"' "' .,l ., 

· 1J'il1LUUWJ8--'.!Lfl1L"ll1fllEJU~UlfllEJU"illfl fl11'il:: 
'II 

aJ "'° .,j ., 't 1'4 ., I ., ~ t I ., 

LUU"lf'Ufl'Yltl--'.l lJ LifllLfl--'.IVIU 1 Lnu lfl£ln7jvtfltf11£l 

m::mi;LL ~" Lfln~EJ.,.J l~'truL~--'.IVIU1t111iiL~U 'ti 

't
., od "" .... "" "' 

flU 1Ut1--'.l kl-m LtflEJU'YlltflEJ1 Vl'jflfl1'il'il::mu 

Lflt1ili~t1m::mi;h l1L\\tlj n't~ 1h::mrn kl 
&!I o u a:,, ~ I u 

LlfltlU t'l1Vli'JJfijflUfl11Lt'in j tl1'il'il:: LL U--'.l"l'U 

1h::'Yl1un1~t-i:: '9) /kl V11t1m~t-i:: '9) / oc ~lfi 
"'le\ 0 'i' 
'J 1i'fl1 A'l cl 

o/ ,J A o A<>i o ,d di 

flqJ'Yln71Lt'itJnfl111 1li'Yl1'YlL'JJU2J1fl1 jlU 

t'ltl.-JYJ11fl LLt'rJUj.,UU'l--'.11 ~Ufln~1.Jn"'u 'tumlJ 
'II , ., 

r111iirit1--'.lnn"1Jt1--'.JL jl 

ol, • _, t t; I ..I I ol, 
<o>. L('JJJt11Vlj'JJ 1t'l fltl--'.ltlflWU2Jm1LLU--'.l 

"" "ll'U2J U--'.lti112Jfl1 

L~1~'il::Uti'U ''1 
m::muu1fl 

2"' I ~ d 
flfl--'.!Elfl'U U2J'Yltrn , 
Ltflrl 't~~fl~tlVl1El 

kl. m1L~2J~1ui!1mt-iV11t1'1"11ii"'u -n1 

lv;iJ~n~£J1 "llfl'1b;fl"lf71.N b'V'.J71:: 
I:;; ,,i l!!i 1" . ;;\:; uu fl11 LV.J2J L~tl VI mn L1t'l1 'Yl1 

ht-i 

m. nnY11 ht-i flt1--'.lm1i;..ir1mL~'1l~L"1J1n"'u 
,vol., d d., A'4I 

'YllnU LLt'l1U 1tf!L YW--'.l mnUfJEJ Vl'jfl Lil 

U 11fllt'lrl 
., I _, 

., fs" a I 

mtiu 'Yl1tfl1~'U1LEJUnflUtJULLt'i:: 

l U 1::V111.Jti'JJ occf. o fl--'.lr11i"J1 L 1U L~~ 

~::Y11l~LU;fln hmL;.Jmn n::'Yl:: 

1ciJ1L~tltfl L 1lv1Lmt1U 

d. in~~fttfl~IQ::Uu ht-i 1 ~itiu fi11 , , 
rn1 ht-i 1~ri.Jm::m1!1 vniiJ'11~'Ylo!,1 , 
~ a 2"' i,., sa., 

L V.J FJ--'.!Lt''lnU flrl Llt'l1 L 'll 1 Lfl1t1Ujfl'l,\ 

'il"'mh::mrn m -cf. u 1rint1ut1n LUvl~ 

tii::Lft i"J 

~ 0 ., 0., 

1 m fH 1l'l fl' ff 1 l1 l 1J ~ E:l ~ &-J fl 

rn1adH 
I 

mYtfl~--'.IL fl; t1--'.IL 'Ylflft1V11"'ulflt1--'.li;..i"'n 1 flri2J1n 
'II 

1.J1::nmJr11ri 

tirn~ri (o) ;u muV.Jt-i '9) ~-~- YJ1n L'Ylri 
'II 

"1171 (o) "1f. ~. t1t1,;;l 'Yl~ ( u11im::ilt1.JV11t1 

"111fl"ll1tlfl12J17U Lfi~t1.Jm:Jt1.J) 

.. ... 
"" ..i 12,,- .... i,, "\II i,, 

Vl1ti1J1.J'Yl'il:: ~"11.Jll Vl--'.ltfl1Eln Lfl L 1t'l1 
I A A 1 

fltl--'.ltlrl1.JVl11U flElfltl.JLUt'iflnLLfl--'.l )-1 "" Vl'ltl 

i1~'Yl ( V1"'1i;..i"'nmmLri.J) 1 t-i "'.I 

o o.l Q,/ ~ ,J ~ I A &!I 

ft1Vl1Ui;..!n'WUtf!El.J 'YlL j£Jn11 LL'l'flfl~ vt'ltl 

oc. L "l't-i'il::Tl'l'fJU t1111.JV11.JnU,::EJ:: '. L~11L~1 
II ., 

le) nm L "111 L mti 'lJ 1
., d ol .. <i ,o I 

~LlJlfl2Jt'lfl11ifl oc ~.fl. L2Jt'llflfl'U~1El kl 
"1" "" %' ., ., <1.. m imriV1,t1U12JUftt-ilfl ( V11mt'1 ~.fl. Yl1nLLfl.:ILLLM, t'lfl m-oc L~fl 
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0 !It , "~il n,111111.rn m flu 
l!!i l!!i .., ., 1"' 
"lftiLUt:1t1v.1.h::mm kl n.n. m.J V1til::mfl 

LLITTLLfl..:ll~~ Lmil1,ru 'Yl7'Uf!VIUUEJ Lfl1L"lll"Jffl..:I 

,,,.. ,=I di ,=I 

U"lffl 1lJVl'H)1.J717L 1EIU 
... f:: I 1"' 

fljlJ'Yl..:lrltl..:ltlE.l7.JljJ:: "lf 
' .... Ji ,-.::ii • Q,/ ,=I ,-.::ii 

a1v, ni L uB fl1lJf.'11Vl11J u 111L 1t1umii V11m1:: Hfrm lii' 
., l!!l • ., 1"., l!!l I:: ., 

rnLirn t17V111J "lffllJ m n.n. L'UflUUflfl..:I 17J"lll..:11JU 't~ 

, "' d a a1 
flTflUflUOlHlTHLMijflTUtlt~n,u 

Tempting Leftovers 

CV ,.~... d -t 
1mm: &1UflUlUUU'lMLlcltfl'U'1 

Macaroni and Cheese plus 

~rm,tnn:: h~ '> ~fl n"u -:irm•H umL; .J 

LLrf1t1;.Jf11JJ1li~LL'il,.,.JL1UV.~tl 1ci bologna Lf!~ 
'4"' <b ... ., "" ., 

LL!llJ Lt'ln-rnnVliL Vl"iflflmi.uvJt-1.J~t'lJJ fl 1EJ 
,t ,b l!!l ., ("" 1 ., .. ) ., 

vi1m1::,,nav.mnu lJ'Yl t1WLV1t-iflj 'YlUflfl1EJ 

L 'I.UJ vi1m um ~mrnm vi;oJ11 JUV. ii"nn:: t 1~ 
s, Gl4 o, 1 I .!, A ., ,,j di 

f11EJn Lfl 'ii:: t'ltnVl1tlVl1LLfliE:JflYlL V\t'lU j ~f.'1JJ 

fl1EJnt~ 
0 ... _, ~ 

OJ1 fl ff ff1111 u ff t u1m11 
Quiek Paste 

lftL~mf1v. (u'Yl tiv-l) ~iEJ, L~L~ULL~V. 
4 !!J ., do .., ..., 

Vl1flL 'U flt'l1JVIEJ7Uj 'Yl'Yl7~flLL'i'l1 C-Jf.'11JnU"lftlt'l 

tl 
!;, + l;;t ... ., 

11:: 7Lnflm::ifo.J m W'v'lmf!Ufl~flj t1n ki·rn 
... ., tl ., Ii ., t ... .. 

m'Yl 1u 1::mv.nrn1::1.hnV1 imn:: 1-u wrn 
.,J ., 

1J::VllJ1flV.j 
J !ft 

'1'11 "lL'IHl 
.i 

Beef Stew 
.i,l!!l ,,1,. ., aJ!(,,l 

viiu v. miu'Yl L Vlt'lm 1mu1.h::mv.L uv."lfv. t1 

... " 
L Vlt'ltl3JLt'lnj 

..I + 

Lm1m::iJtJ.J 

"" ki-m U7'Yl · 

?ii 
vnmuo 

Beef Shepherd's pie 
~ <bg,:.J .J " . .,%' 

~t1muu~nV1Wll'Ut'lLV\t'lEJJJLt'ln j nuv.1 
ir::L,::l A .o!il .d, rb' 

mnmv.rrn wrnm11V1u ri1iiri1t1mLITT V1.,1 , 
.. ,b ., 1;;'4 ., 

LLfljt)fl Vl1U C11!Ml EJmllJJtl\11..:1 LvJvmrnv. L'Yl 

1~"lf7JJVU fl"mtu 1Jfl~~t"lmn;u ~;n 1 'YlmLi1 

l~1fl1J"Hl1.J"lf7lJfl1.J U1JLULmL~1flV.c.:'o oflJf!7 

lfi o v. 7'Yl Vl:mu 1tJV.LLt'l:: Lt"lLfiflflllfl 

?ft .., J, 
LUflun~ nu crrnu 

Lamb and Baked Beans 

~l.'ltm.,!,1vum::iJ!l..:1 r::1~~fl~flv. n"uiti~ 
4 d 1,, v o d 

JJ::L'llflLYli'l Lt'm'UtlrJ V!flJJt'11Jt'l7L1"il (instant 

minced onions) '> itiV."1f7 lU thyme '> / c.:-
2,, ~ .Jo 1,,ir:J ,d 

"1fflWl7 LLt-i::Lf1~rn mLn:: 'Yl'YllrlnLLt'l"l'YlL Vlt'lt)ljj7n , 
"tJ ~~ I "" 1u 1::mv. fl.J Lv-l v vv.1 tl1::mm cf-'> o m'Yl 

LLITT ho parsley ui.J 

?ft ,, Go' 

'W1UlUOl1U1lJUlJ~ 
Potato-topped Meat pie 

1 ail a., 1 ., •• 
jEJLV.mL'lJJlJV.Lt'ln 'UtlElfl..:I Ul-.lV. 1Jflt'17L 1'il 

(instant mashed potatoes) LLtnfl""n 1~1 V. 

----~ d A u ,b di 
"1f7 JJU1J'YlJJ Lu tif.'1nm Vlrlfl'il7mutl1::mv.viv. L uv. , 
k ..I ,J " %' ..l ., 
"lfV.rlLVlftEJJJLtsin1 mmn LLri::~n 11flL1.mr1:: 

l!!l " ., "'t .i, ii 
t'l7EI t'l.JUV. v-nm V. flLt'lnU flt] LLfl1 1El'tlV.lJ1J.JUV. 

., "' d 
~t1iinrn v.mL 'll.Juv. 
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s,~ -!l ... ,, "'i' ' ,,t- ",., 4 "'" 'llTlffl'trna~nu nn~11H1 n L1Jflou Lrturnmftnm:w Lntu:i m1::vrm L'Yltl 

Turkey or Chi<ken yellow Rke I mm~tfltJ Lfitiilvi,,i,n"u utrlflnld,1.l;DmJ\I 
th-Jii1~L~;t).J~t'UJ -> V,f) fl11Ji li~LLi'-J 01JlULfllLW'lt:l'U ~klcf'. t)-Jf11 s;JULUfi!lnLVl~f)-J . , ' ~ 

'tiuu~fl LLi11a'tn-J1.J~1t:1'1n~ri1e1mLi1 vi..,u 'Ufl'U'1H1fl1,n 
• 

alk...1 ..1" ,i, .... ., 

nJWJl'Ut'iL Vlt'ltllJLftn j t11'Yl'Yll~nmn LLft:: 

,/, " I:; " I V 
Pimento mJLt-inj '1J L'Vhlt:lUj'1U1t:l'U. 

Scrambled Eggs Plus 

1, "., ., " , al " , 
t'Hfl'l!I L(llmfJn fllJ Ln LLlllJ L1Jfl Ln un 

" ,l· 
mvi11'Y1::Lei LUE.JLL"ll-J 11::nomh-J (olives) 

s, ... ,, -!l ,, 
'll Tm u n 111 £l n-rN 

Chicken or Turkey and Rice 

Vlt:llJ~h..,'1t'lflVl..,UL;n, Vl10 Parsley ~t'1lJn"u't"ll ~" , ,., ,., ., 
m Ll"lflu LVIL"111tlU. 

tl1 -J"lll1~t'UJ Lfl (Chicken flavored rice "' i -\ J, 
c--J,in::11'11um1um,Jn 

I ,._,, .,j """" 1 ,,.,%' 
mixed) ~ VIO fl7lJ11iYlL\s;J-JL11Jtrnt:1 L'!f'Ul 

a, , '" I 4 " I .,j o 1, ,/, 1111 !!,( 

H~t Salamagundi Slaw 
: -~ ~ 

n:vimll~vi ·1rn~11Jj tl1::mm '.i n1t1 
kl ()1E.J L(ll rnwrn Ln-J1-J'Yl'Yllt'rnLlt'l1VIUL1JWlf'U 

L~Lfl'l!ILLOtlL il~ '!"11nvm1n LLrrrnfl Parsley 
1~.;-11 

, 

;L Vl~E.llJL;nj ft-J lU,!1~Tl1fi.JL~flfl 
Vl1fJ Pimento ( V\1f.l'Yl~t'lt:l.JOFJ1-J) ri'm!'1,.i'u 

LLft1'11f11lJ1fi~LL'NL1 hE.J Parsley 
,., 

LLVI-J V1).JL1Jflt::itt kl 'If.fl. 1~viit::ifl\'l'V'l Y1mt'111~-.. ,., ~ 

LLCi:: YtJ'nLL VI-J1JU (Paprika) 
'II 

1f)'U l~Lfl1t::i-Jtl1-J"ll1-Jfitt~t'l-J~tfl 1t,J1Lt1flfi ~ , 
vi10 (g) /kl t11E.J ft.JflU 1vi'L"ll.,1n"u fla:;-:i'tvl1~ 

I L~omftiE.Jj V1~m1un::vi~1tl~~ fJ Ufl1 LLITT 1ci 
U d t' A""%' 

°tf1hJ"1 q 

Creole Fish Soup 

ti 
,.,, u• ., • " LL1J-Jt'lll:i ~ "lf.fl. Ulfllt'l'Yl11EJLLfl-J '!f'Uflt,Ultllt'l 

1-JlJ::L"llUL'Ylflm:: o-J V1UlJt'l1J~1L1s;i I . / ,., t ,., 1:: 
" ,., .. mm (g) ~ ri1t1 U1t'111t'l1E.J"lf m "lf .fl. fl-JL'V'l 

rnnut::iE.J (instant minced onions) Lrn::tnn I , iv ,.. ,., 'II ... 

.,, ., , iv 1:: LVILflf.lflttO£Jj tl1:2J1m m-m Ul'Yl flfl£JflU 
V1E.J1nrtflVIULtm1 1m,nnum.1m11'!fll1JV1-JLwvrn 1., ... ., ., 

1
, !Ii .. ... ., ti 

... ., .,, ., 
1

, !Ii ..i ... I VIL"ll,nu LLt'l1 t'lLUO~nmvit-io,1mu 1::rrn .. 
Lflt:l flt'ln lei-m Ul'Yl LLtn t'1LUtlUt'l1t'ln'YlLVlt'lf) , 1 t:- ,., "' .., al 1 """' ., ti 

, s;i:: Lt'1'Yl-JnOUV!1tlVIUL1JULL1Ujn Lfi 11J 1::r11u 

~1nfut11::mu t'l-Jfltt L~L mn·u ~f)LfifJflnliLfi Lfi ~ - '.:> ,m 

Stuffed Baked Potatoes Barbecue Sandwiches 
., .., ,., " , ... .. I 

fl1J2-JU~-h-:i n11uL,u1 Ltl.t::ifln L vit-imtlt-i t::in 
u!6 ,=1~ '-' u 

nm u ut1nr1 L vi~mnn1utl1::'Yl 1~ ~t'liinu , 
"a, ., .,j t, "a, a, , I !Ii 

'Uf)fi L1 1JfllJU'Ylfl11UfJUn L1 LLft1 Lt'lLflliL'Uf) 
0 ., !!: !Ii ~" ,,.,,., 

'1!fJt'lt'l1V111J11flL1t'11 iJ-JLUtl fl-J LvJ LV11fJ~ 
..I ,di ., !Ii 4 

t'tn'VlLVlt'lfJ1illm1Jtl1:;r11u LLlllJ L'UtlVllJ Vl'lf) I
., ., .i, k 

1utl1::n1unu~~lJ1J-JiJ-J , ~ 
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,-i ,,, ' 
1Jt11lll1~11U1 n 

Chicken and Noodles 

..I a M , 
U::VllJ ~t'1lJ".60t'lL UtlLL "ll-JLLt'l::UlJLlht11 Ctl Vltl 

{cf ~/J<n t::it::iu~} iirnii 1ei/m t11t1 L~m'lu 

-, m:: ~!l-J { L 'YlJ1~-J} 'tnvi1t:1 Lfl-J1-J~L Vlftfl 

S., A I,, ii 
lfi ri1E.J vnmL v,-iuu 

tl1-Ju::vi~,rn/Ji~LLw'tiuu~t1 1;i!'iuii , 

L~U".6t:lt'1 LLITT 1~L~fl LLt'i::Ln Lflt'l1L~L,i7n"u 

~ 
1J1ltlf.l 

Baa -yia 

,l, _,. 'J I ., _,...,: I 

C11Liit11 LlJ'V'lmLtm ',) n.n. rrn~n·1wv,11 , 
,. " -'I "I m 'JL'lf. vnnL'YlEJ ~ 'lf.'!f. Lnrifl ® "lf.'!f. L"ll 

J 
t ., "" t "' ., 

m v t:i-J U12-JUVi'lf "'ifflrl u1mm•rnlJ m ri1t1 

.. "'( " ,.,,., %'., 
wrnLL VI-J Ll n::LlJfitlfJnLl t'l1fllJ V. lrllJlJ::"lll)J ~ 

tntl m::L~[J)J cf'. nfi1J (mlJ"lft:11.J) fi1L,ilt11[J 

V 4 I tJ. a, 'J 
nu Lnt-io m 'lf."lf. ri1ii~rtlJ"l!El-JLL1J~,i11 L'V'lfl 

"" a, 1 ' / ' I ii, _,. a, -'I a, %' A 4 
flLLt'l1 L'Yl t11111ou,iu1fl le) (g) lfl fl1fJflt1 fJU LL"lltnL"llE.J1f11-Jfltt m.Ju1 LmJmmLtlt'lt::in 

LULfl11fJUtliunt'l7 -J ( mcf'. o ti-Jfll} tl1::ii1m Lrn::L~miun t~ri"'1L ;~1 l~t'l::L~Elfl LLi1m1lJ 

Jo<f 111~ h~ ,,:; mL \NJu iu~1:Y1111 t~ "' fill I flrn fi~ BJL vin >1'in hm m;e fifln t lllt1lu 

., s, ., "' (l..,1L;EJ1 Lnm1~L"lllfi.,ttflfJU~--a::'Ylt::ifl(L~ m'V'lfl-J 
ff '1 )') 'II Tm 1J ~ f1 

r ,1, d ) .., 
Vegetable-Rice Salad m:itnL"llEJ1 le) n,n. 'Ylflfl1~LV!~tl-J 11~1ii"u 

t,, .J A V ,d I A 

'!l11trnm vit-101il1mutl1::mu nwlf1t1 vnn 'YlOfl 1~~1ii , 

VIE.J1n ti'umrn Lift:: lJ::mrneh~ (olives) ' 
.. .. • I' .!r 
'Jli'Yl11JHU 

vt"'m;n1 LLt'l::i1m1uV1Vi..,~~m1 fl~n 1 ~l i,n"u 
.., 

LLCi111flt.t lt'lftfl (bottled Creamy dreesing) 

s,f;',dl 11A st, ,ell d• 
t12-JU WlffJlJ t'l"rl1nLL VI JLLt'l::n:: L 'YlEJlJ'Yltll 

"1" ta, ,!I 1' tJ. t, t L u 1,u.1lJ::'lmmn::rn~fl trn1J-J'll11 YlflLrn: 

Fruit - Rice Salad 

.., ,.J~ V "" I 
,n1t1nm Vlt'l01il1mutl1::vnu t-1mnt1 wrn 

, 'II I 
I I a s., ...,,i~atk• 

f)-J ti.mLL fl: LlJ flmm t'llJUf.lnLLft1VIUL1JW1f'Ufl 

..,,1"'1i. "cl 
m r111 '1 'YI ,t "'YI mm n e:i um n 

Bitter ball en , 
,=1 " V AIAI ,b 

L Vift£JlJLtmj r1 ui.J::1t1 LLt'l::LL ullLu~rHLfl..l Vlu 
!Ii ,.!Ii.,:.,.,/ 

LU01Jfl Vl"lf.JLUfl'Ylt'1mLft1t'l1J -i m n.n. , 
- 1'" %" ' rnn1 t1u 1ii::u 11 LLei::v.1mat::itt mn flt-in 'UlJV110J 1~tl '.i o o n{)J VlfllJ 1vi~~hu mu , 

1 ~ L iin.,u ilJ'lt'lfl1lJ'!f01J 
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TABLE SET WITH SOUP COURSE 
1-aervice plate 2.-soup with it's own plate 3-dinner fork 4-dinner knife 5-salad fork 
6-soup spoons or cocktail folk 7 -dessert spoon and fork 8-salt and pepper 9-cigarettes 10-napkin 
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DESSERT SERVICE AS PLACED BY MAID 

(11) dessert plate, (12) doily 

(13) finger bowl, (14) dessert fork, 

(15) dessert spoon, ( 9) ash tray or nut 

dish 
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INFORMAL LUNCHEON 

I) 

5 7 6 4 
LUNCHEON SET UP 

(1) service plate, (2) bouillon sauce, (3) bouillon cup, (4) bouillon spoon, 
(5) luncheon fork, (6) luncheon knife (7) salad fork. 
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BUFFET DINNER 

Decoration 
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COLD CUTS 8 I veq,ra>• I 

BUFFET TABLE AT THE SIDE OF A ROOM 
INFORMAL DINNER 
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Oatmeal Macaroons 
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Pineapple Pie 
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tllJ 1 VIL lJ'Ut'l'U7fllt'1fJtltt Yl'1 VILF.Jttflfltl 11Ju1::• 

k 
mu "lf7ti'W7EJ'lliL 1fl (;) o u 1 

* 'W ltl'W O'Vl fN 
Pumpkin Pie 

~ 1 .,., \' _,. I tJ. ,II 

fl-J Vl1tl'UlJ'U'l,l,7Lfltlfl 1tlULL1J-.l~-.lvJ Lflt'ltl 
'II 

L"1i7fl1EJ uii 11uei1 mr., itifl 1mL~fl ~ 
t'1:t'l1EJ '11fitlEJf1'U fitJEJ1tlU LL U-:11~ fltJEJfiU 1 ~ 

L"ll7flU 1~1'Utnfl~Yl1L'UEJ\1"1i'U1fl ~X')m t1 
., 

tJlJjtJ'j,l, 

q q • t.,, 

nrmn.11 

" / ., 11"' 1 

I 
u1mt'l G) kl rrn.1 n n cf ~-i. ·n:i'I--L 

., ., ., %' I ., 
.i- L '1J7fl 1Elfl1-JLLt'1:t:-it1llJ'U7'1lt'1 Yl11El Llfl-.l (ii) kl t'l1El 

rm %' ., .,., ., ., 
'U,7 lo) t'l1El fl'UL"1i1fl1Elfl'U 17fllJWiJUlJ mn 

Yl17EJLLfl-.l kJ/ m tl1El i--l (;) "Jf.'lf. tltJL'lfEJ 
1 ., "" 4 

tllJ 'ULfll1tlU m<l.o tl-.lfl1 <s:.o '\.-1,lYl LlJtltllfl 
1 

i,,"U' Ii,, Ii,, I k 

18)/kl '11."lf. UlJ~fl G) tl1EJ f11ll (;)/kl tl"JEJ 
%' A I 

' 11iim G) "lf.'Jf. \.L13J:iL71ttflVI\.LtJEJ 

llt'l1f11LflmJ::tJEJ"1i1-:llJU 'lftl~1il::tJEJ"1i7-:lt'11-:I Yl-:1 
'II 'II 

1 "'" 1 • ., ... .., rtl k ,,I ..I 
VILEJ'U 'Ut'l1fl ~7V111Jlt'l1'4J flflLU\.-L"Jf'U, mVlt-imJ 

..... 
'JIH'l1 

51,, Sl,, 1.::1 ,:!ii '4 .i:il "'11 51,, 

-J:mflVl'U 7fl1r.Jfl1ti vrrn Ltit1miin Lfi 

t:-lt1lJLfl~tl (;)/kl "lf."lf. t'1-.lL'UL~'J111 kl 
C?I 'l C?I ~ 
"IHlfHrlUMl 1 'V'H1'1l'l 

"" M " ., .s .I ., 
vJti.J fl1il'U "1iU LL "1i-.lllt'l1t:-l~lJLfl1tJ-.lu1-.l '1J 7-.llJ'U , Chocolate Pastry 

t'1-.l'11EJLYlt'l-.l luLL~-.lYflEJ tllJL'VJ <s:.<l. 0 tl-.lfl7-

~1L1'U lll~ riHf. "U1~ ri11{'t'l"l mcfo th'lrl7· '1~ c:. ·~m 'h1·t, @ ifl tJ. "" 
LL1J'1 Ii) "M1 

"" mo U7Yl ( ,i"nutin &) (;)/kl Off.fl.) 1n 1n Ii) &) /kJ "if.fl. 
C?I C?I 'l' C?I 1 rm 9l c1 "',rn r1 , mnw1 L'UEJ GJ GJ/<s:. "ff.fl. 

Chocolate Sauce Cake 

rntB~JH 
.... 0 

nm 

, "'""'""'"' "' L u·r.i kl "lf ."lf. Vl'ltl'U 73-J'Un Lfl ,rtifi LfiLLtifl ~'t~n"u'tu~-:ini.;u t'1:mu LUr.J GJ Ii)/ <s:. . 
I..,, ., » ., _,. 

tlr.17-.l LlJVl17'U G) ntitt LLlJ-.l lo) rnEJ Lnt'ltl 
,,I .., ., ti, I ., .., ._, 

"if fl tnfl'nlL'\.-1,EJLfl"HllJ L1 LL1J-:J1tJ'\.t LLt'11f11-:I LVI 

c;)/(I. "ff."lf. t:-i-.l'VJ kJ "ff."lf. J1mt-i"1i11 m/<s:. 
'II 

,fl GJ ifl l~Ln lfl GJ (;) 1~ "lf .fl. ~UWl1tin"u 

tl1EJ UlJ lo) /kl '11EJ 17Ut'17 G) "lf ."lf. 
"".-1 ~ .S't' %' 1',,i .,, 

· tJm~u-:im-:i LlJtJ "1iLLt'l:'U rfllt'l"1i\.Lf] LL~1fltltl j 
12 

II'~ ~.,.,v 
Lt1LLlJ-:l'iUVllJflfl'l,.I, LVIL'll1fl'\.t 

1 
., .!, 

fi'\.-1, V1Yl1 

L'rn '1!!;; 

., 

.,t .J "'" LrlLUtJYlft::t'l7EJ L1 

i:rn LLt-i1 L m ti tin~ 1n Lf17 m "1i u ti ti tin~ 1 n , 
tl7fl 17-JlnUL~\.L ut{'1 Ltl7-WlJ~t:i"iLnt'11! j flfl 

1
.,.., ., al ., 

f'1-:11Jl\ '11\.Li.J VI Lfl 'lJ'l,.l,lJLU'\.-1, fl'\.-1, flt'llJ j -JU VUJfl 

LL~tt ~LV1~mfl,;Lmt11lu lvi~:L~Elfl 't1d1 wi'u 

haii-.:i i 
v ( Pl I ., 

LYlLtfo"'1EJtllJ lfil<f - rn o l\1~ 

t)-JflWhL 1\.L h;i 

a, C'J ◄ <\ 
rin11ru~'II cNL fl n l'l ~ 

1t1 Vl17'U 1 VI~ ff'Jtlr.J ; el~ 

'i'rn.h::mu 
., ., 

ein1!1rn::'J.Juw111-:iu m1 

t'1"n1!1rn:'1J'I--L t1m-:i 1 u 
~ 

f117lJ "Jf\.L 

I 

\.L 7 

"" ., 
lllJ7-:I 

L m um,im t11ii mutt ut:-iu 'll 'U mLt'11 L m • 
iim,Jm.1 'lJU 7fl'V'lfl~LLt'1:V1u"n~tifi11 11.111-:1 

ilnuum11-:1-n"'u"111-:11JiL u:nun1-Hmu"'mflt11 

t11tim1uu j LLITTfi~mfl,;"1iuii~tfu '1 i Lt11, 

LL ITT LL~ -:IVl1-tlflllJ l ,,rt11J 

C?I II 
1r1n mnui-rn11 

Banana Cake 

%' 
'U 7fl7t'l 

&) G) / ~ tnEJ LL~'1Lfin c;) / <s:. tl1FJ ciifo"I-J 

.!, I M ., 
Vl'UlJ7-:I j m ~ \.-LlJLU1tJ1 m 'if .fl. nt'11EJ 

v'ltill lfil t:-it-i ~-:iYl ')/<s:. 'if."lf. L'lf1m1u ,, 
f171JtlL\.Lfl ') /lfil 'if.'if. Ln~tJ m/ <s:. 'if."Jf. 

..... 

,, 
"" ., 

L 'ltllJLt1lJtlfl'U 

C?I '}' -, 1ft r:J 
LflO'iftlfl A f1Uil~U1JUU 'ifUlUGJ.11 

Icebox Chocolate Cake 

rn#Bdn 
I '/( '/( ., _,. 

161J GJ vJu-:i 'U7fllt'1 ~ "lf.fl . U llJ'U~"lf 

., AA k 11"' lfilcfo fl1lJ lJ~flfl c;) ';i-lfilo 'll'U fl fl m "lf .fl. 

A .. o 

'J IH'11 

,,I.., I ~ 5' ,.. 1 1 ., ~ fl L"1i it 1fllt'1 ~Wll\.L L~UJ fl fl m~::m 

l vlum~ j 1il'Ut'1:t'l7EJ fi'UlJ7fl j Ltll 611\.LlJ U~flfl 

Lt1~u-.l1.h-:11~1 u Yim~ ~1ti-:if1"'1a m:: m1!1 l "1i 
., ., at k 

'.J-~ "Jf.lJ. LLt'l1Ltl1tltlfl flflllJ'U"lf'U j L1t'17 

fut11::mu 

C?I I 

,iiUJ1r1 nornu 
.. al Is: "" ., %' k l' 
~t'1-:!LtJWlf\.LlJ7.J j flLUEJfllJ\.Llfl7t'1'1U"1iU ~ Delicious Cake 

l ~ 1tlULL ~-J t:-1-:1 l~ hrm Ln~tl 11lJ n"\.L ~ LL~-:! c;) (;) /lfil mr.i L '\.-1,tJ &) / lfil lJt)'U,~ 
'II 

nenal~::L~r.Jrl fi'U lmiin"'u t-lt'laJni1a 'U,lJ ti1ml:l c.) tl1EJ '1,.1,lJ 6J / <s:. mr.i 't~ m Ylu-:i 

t1.!,1 LLm.m1~LiL"lf7mumm:if1mt'1 fltiEJ I t-i-:i~ (Lun~-:iL~7Lrlffl) " "/lfil "lf."lf. 
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fiL'I-U'.J J1ml.'I ~-u,vJ Lfitl,~LLm'Yll.'l::vJu~ 
'II 

fl'U LlM'1110U 'ltJULL~'1t:-Jt'llJn•im'1vl Ln~u 

.it 
,i1-u.1rno 

Tiger Cake 

,. Al -. f( t,, ...i _,.. o .4 '-' '"' I A 

r.J VltllJ3Jtllfl3J'U,1f17l.'I LL!.'11flUL1tltl j Lfl3J YllLVltltJW~ULrltlLflnf!ntJm'1 LfllJ~n j 
'II 

v.11 L~'ll71~fi'il'U;'ULL;'1LLi1 rn "If.fl. 'llm~1u~tUl Lfil-.11n Hi .i "If .fl. fl'U 

~'11'ULmvuiu-u, rn/dct. mfll th::111ni. 1 ,iai1niu'Yl1t11'U~l-lri 1tl1'1nt'l3J V11tJ~1 'II 'II 

rn/~ 'lfJJ. Dt1'tvl ~'1L11'ULfllri"n 1.!J-rn -u,1; f11'1n~7'1 ~-:i'tvJiu-u, rn!.!ict. mfllvl7L1t-\ltlfi 

LPJ#adr-1 

L~ kl ifo-:i 

w .., d 
1flfi9fU1~W 

· Sunday Cake 

%' 
inmrq 

r.J (o);~ t11tl ~-:ivJ 'lf.fl. 
'II 

iilL~<;'l.... C, /
1- ~1" %' v,un .. , ~ bl u L'Ut1l.'l::1:nt1 l.!i "lf.fl. v.1 

--11U~1 r.J "lf ."lf. 
.. ., . 
'J1I't11 

... 
rn ct. \.L 1 'Yl ii rn 

l1U1'1JUlJ1flfiU1JlUJ1'1'J)1U 

Boiled Frosting 

%' ., %" ., 141 ... 
'Ulflll.'I kl t11tl 'Ul r.J t11tl L'll'll11fl 

1 s,1' -- •. I .... d 
Vl'll'U l.!J vJt1'1 11Ut'll r.J ,f,'Jf. ~'1-nVl1t1mt1 . 'II 

trn vJY11r111 r.J / er. "If. 'I!. 
' .... ., . 
I 

'J!!'?J1 

..I f;' .., f;' I ._, 

Lnri1u 1ml.'lnu-u, 11riri Lt!fltJ '1flU saum::-

~'t ~ m,i::li1ml.'l1vm i1n..,u~ SijUvJL~t1i!'1 ,!, a1 t .. .., 
1 

14 , ..,,... 14 ..., ., 
-. -. tJ. ,. 'Yl'1LU'U'U1L"lltltl 'liU j LYil.'1'1 U L'll'll11'Ylfl L1 LL!.'11 

L'UtJ 11'Ul:-ll fl'l).LL1'1 j Lfl3JLLUJLLl.'l:~'1vJ• • 14 

1 
-. , .., "'I .., 

1 

-u,1 Ltlfiuvrnt'ln LLITTLfltl11'Ut'l1 LL~::~~t1'ttl 
LYlt'l'1 'U,Y-i1J"r'i n'Ul.'ln'YlYllL'Utl lll.'I: "jt] ~'1'1JV.tl a, , .... d ' .... 

.i, 't'-' .., , .., ~ULL'll'1 ~t13J~'1 vJwrnfl1tltltlvlYl1Yl11Vl1tl,'U, 
lJ-:1 1lLt'l1 tl1J LULfl11tl'U rn!.!Jcf tl'1fl1 1.h::111ni. .i, , .., !Y 'II , ,.. 

n1:Y1'1tltlf11 LLl.'11LLfl'1t'lflliJ "1ft) lJ 
d 'II 

rncf 'UlYl 

~ 

'll'U 2J'll '3 
~ w ~ w "I "'I rn iJ'ti fl fl , r111" fl rn 9M 

Ginger Cake 
Creamy Chocolate Icing 

, 
[ il',m~J,. ., • /.: tl1u mu • /.: ii1u 

;t)fl LflLL~flt)Jl'1LJv111u l.!J ;u ( 'll'U7fla-

t)1Jl'lftl lo) ,!."lf. ; q 6)( 6)( U"\J lo) JJ,IJ, mu v-i~ I LVl~U3J ) Lm'ttll.'l:t-i1t11'1).V11Jt1~ ~1't~m1J1 

fl111 rn 'if.fl. 11-um r.J/.!.!i 'Jf.'lf. 

14 

.. ., . 
'Jlf" 1 

fl UL 'UE1n.,rnr1ml.'l 1 m iin"u t:-Jt'l1J;t)fl Lfl-

LL~fl fl1tl 11iim LLl.'11~1miin"v.LritJL11 

," "' ~ ii, ~ '1'Vl11~mn1 n1rJV1u1 o,rnn1 
Filling for Tartlets 

1.f ~t-i-'tal'n1-u, vi1t1 t:-Jl.'I LllLL "if U3J '1l t1 '1 L~m 

b 11LL 'Yl'Unlr.~' 

... ..,.,~.J .J / 
f!L1t!Un1Urlf1LlJ'U"lf'\..lt'H Vll.'ltl3J 'll'Ulrl Ii> ~ 

i,( .., -- ,..i / i,( ., 
'U 1 @ t11tl '1J'1LL 6Jftl3J 'lJUlrl c.:l ~ l\1 c.J t11tl 

bLfl1tlVl"li \f1 ~mJ r.J t11EI 3J ::~::ntJ~lJVl\l ~ml !.!i 
'II 

tl1EI ~1tf11 !.!Jo t:-11.'1 ( ~ti 'tri"~i~11'lJflt1n1"Jf) 

d l4 V ( ., d .,I I I 2j) 
Lnl.'ltl r.J 6Jf ."JL L'lll.JU 3JULL'll'1'Yltlrrn~L"1f '1'il 

Vl1tll'Utl I.!) "if.fl. Vl1t13J"'u'tn fill~ rrrn J1ml.'I 
..i .., .., 

1Jn ~ t11EJ ,_rlt:-Jl.'113J" 3J::'U11LLl.'l::tf3J c.J/1.!i t11tl 

.. ... 
'JTJ'Y/1 

Ii) 'Jf. fl. 

~ ' 
lflfiel'Hltl 

Carl's Favorite 

Lf'1#a-1JH , 
I !!;;j al n, .I I 

mi1'1m 1Jm fln'Yl t11t1tJ LLfi::iiE111n"'-u,111n 

hu~2J1m~ vin::~1 vifu ~ '17'U ~Lf11:IL ~--u, 1 U'11'U 

fmnfl Ltl'UL~tJvJflLfin~rtl-.1 (o) n~tl'1 iUfl1tl 
'II 

l.!J rrm ;ml lflLL~fltltJ1'1LL'Yl'1 ~ LL'Yl'1 ( '1JU1f1 

Tll.'11'1) 

.. " . 
'J'ff'Y/1 

~'1'1J'UtllnnmlJ~ 1Jt1n l 1 lJ'U n~tl-:1 L~t) 

0., I,( 14 "'1 o.,d A ' 

~mLl.'11Yl'1 n viw-u, Lmm.rn1il1nvm'l"l 11'1't1 
• ., I '-' n, d d ~ d 

t'11Vl1Uil::LLV1'1VIU 7Lfln vl fl'llJ"il'U '1J'ULL '1J'1 t:'-l::-

l:-11Elit1fl LflLL~fl 1 m-,J'u~'U m,:: LL 'lf Lfl~f!'1 ~t) 
' I 1 a., a &:J I I \11,, 

~nf.ltl1'1 VILEJ'ULt"Wml'U Sij::"lf1EJ LrllJlfi l.'l~l.'lltl ' 
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it1fl LflLL;fl 1UVllJf.l~U ~L11 i t-i'11'U fl1lJ'lJU 

filf1l.'1'1U'UVlU7Lfln 1i'l"llr.JLLUU j 1.J1t11~L1tJ1J 

Yl~'ll7'1 i i1a Ln1J'ti1u~L~U m Ln1J't1ht~ 
d "' d., &>I'll d I 'II 

LEl'U Vll.'lltl j 1 U nEJ '1fil::3J 1t'lfltltl 
'II .. .. 

'J lJR1J./ 
d I' 

fl13J'lltl'1L'Ut'ILl.'IEI ~ m::iJm 

Ln1Jt11u~L~~ I.!)~ 'Jf .l-.1. L;tlfltl'U ;'1Ult1tln 

1111-if ti~ 1--'rnln l1'!17'1'1U 
• ~r(,. r( , 

'ifl'MTU'lfBRL f'1LLcli'lLL1H ,i: 1-a'itifl LflLL~fl 

,f~f1 LVl'Unl~ tl~1'1~t1..,1~'1~ Vl1tll:: 1ititJ1'1 

L nftf1nlfl L~mL~Cl,!,1 L 'Yll'U, t 
,, w ~ 

ttU1&\J'U:I.Jlflfi cw U1'Vl 

Seven Minute White Icing 

Vlv.7 'll'U3J LL 1J1J ,~yj 7 Li J 1 tJ LU~ tJ U LL1J1J ,, 
f11'1 1 ml.Jh"ll'tiu 

.. 
LRTB~Jr-1 

't~'ll11 l.!J vlfl'1 ( 't~ti'-'tJ-:!fi) 
%" 

U lflll.'I 



~t'llJ Lfi;fl,n.l;J ~7J I LLft::fiL ~ L '111n"''-lan 

L1u1117m LLti'1ih'ttl~u vt11fl~U~J17JlJ\.L 

iiTitiu 1::vi11J~~uifuti~1 l~J1f111 r;mviiv 
' u 

._, ,i:111 1 d \1 ,I 
fiflJfiVtiLt'llJflU1::lJlru. rd Ul'YI tJnftJ~7n L t"l 

'II 

~ 't"' ., 1 ' ,,.. '°' I 't ,b I ., 
'Yh'I 1Llt'i1 t111umririv tl1ilurn::'YIJtlt!f11 

' '\J 

,-nl'1i0;'3frun711 vJ 
Mocha Icing 

'\11L~'UL~El1t11JVlWllV~'1 rd \.LTYl LLf'll"lf 

J1mt'l11L vt~-r.mn"u'tv~ -1~flJ J1 ~t'llJ fl1titl7LL ~ 

'tiJLLfl j ioJ ;~ t11£1LL 'Yl'l-nr1 Vl1fH.Jt'lil ~fl\.\'Yl 

,b '°' 1 1 d't ., A 1 .,,., • !i 
V1uri::Lflt1t"l I m.11..:i tin fl L vrn vi lJ1t'lfl 'llU. • 

" >' §! 
11 w 1 ff JJ L muM 

Orange Icing 

ri1L-dULt1£nn"rn!\mlfl~J d u1~ LLfllrt 

l' 'Ir ., Ill / ., 
U llJ::U71 ioJ 'ti .fl. LLt'l::\.L 7t'l11Lflt'lt!J ioJ ~ t11El 

J1ut'l::11umLLft::~1iw'llt1~m1 lo) / c.:. 'ti.'IL L~EJ 
'II 

-2'. 'JI 
W\91~ '1ficl )ti 

q 

( Banana Pudding) 

uitadr-:J , 
., u 

nenvt'ln ') o m'l L'lum::rrn.1 lo) 'ti.'ti. LLUJ 
' ..a / ., t ., .., ,,1 

t11t'l " rn cnr.i \.L7fl1ft ') t11t1 '\l\.L'YIUUU 

i) '!f.'ti. 

...... 
'l tif/1 

., 1' ~ t .., ' 
1JflntnEJ t'tLL1JJ \.L 7fllt'l L Utl LLfl::'\l\.L 'Yl\.L 

~"~t111 l~L iin"'u. uti'1L 'Yl 1«tnflfl1J~ L vi~mJ 

k ., l., <b l 
,iu 7fl {:1 \.L 1 'Yl7LUEJfl\.Ltl1fl Vl'Yl1 f)1J ULm 

., A ... atk..1 ..I 
VI\.L 7'11\.LlJL Vlt'lfl-1 flfl L 1JU'tl'Ut'IL Vlt''WlJ 

... 1"' ,b .. ... ... ~., 
f11m'l::Ltlrlfl Vl 'Yl1Vl1fl1:: 17fl fnlJ n Lfl 

"'.I ., A ..- "'t., 
1uu1::mu 'lflU vi1ti Lrmn t"l 

( 
J,:11.-' 

~flfl,1-u.mmn1:m!11J1t1 ) 

~, <f 'JI 
'II U 1J ff u fll.J 9HU.J 

Albermale Orange Sponge 

rn1adr-v 
• 

't~ <l. ~ti,, ( Lltlill~'1171L~LLflJ) 

'll~ ~m LL~Jt'l7ft ii il/C.:. '11£1 

il il/C.:. C11EJ ~'1~ ioJ 'ti.'ti. 
'II 

.. .. 0 

nm 

%' ., 
Ult'13J 

%' 
Ulfllt'i 

... \1 I .., '/;' s, I oJ. 
fl L 'llLLt"lJ e-Jt'llJm.JmmmL~::~lJ "j El'ULL1J J 

... .., "'1' .,~, t 
t'l7t-inlJ~J~mn t'lt-iJe-Jt'llJnu L'll LLflJ Lrn::u 1 mn 

'II 

~ti'ti fil"IJ'lJ71'\lULL;J l'Yl l~lW1f7lJ L'iilLflJ 
.,.,1, "' 1 ., 

LLt'llflfl t'ltnflVU'll'\,UJUJ fllJ ULm1vu rncf'.o 

flJf17 1.h::mm c.:. o t-11~ 

I ., %' I .., 
e.Jt'llJL ur.i i) es: ntiu u 1m~ lo) rn t11EJ 

t r., / ., 1., ., .., ~ " .. , ... ., 
Ult'l2,J ioJ rn Cl1tl VIL 'lllflU fl'1 L nr'lflLfHlfl Lrn1 

.,1.,., , ~k""1"' 
L 'Yl17fliJU11'1Jtu.::'Ylr.JJ'HJUflEJ VJJ'YIJ L1 Vl 'llt-llJ 

..- .. k 'II 

ltl \.L'ilJEJ n'1JWJ7fltnfl 
• II • ., I .. .-.I .... 

( fl111'U.'Yl1n1UJ1n11'HJEJ1JLLfl1) 
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' ., .ij 
fNUfl'HJtJc\ 

ti 'i' II 
'ttUlf'lt &fl 

4 

rntt1~J1-, 
,' I ..i o ( ._, ) • 

fh'.IUe-Jl"lfn LLn::LlJm:mn &> fl1f)fl <a: tl1£l , 
i111::u 11 to) itiu rn:: L n~f) fi! / <a: 'lfflU'lfl 

., ... 11 

'1 tl1£J Lnt'lfJlJU -> "lf."lf. 

~mi"m1~L'Ylf1JU {i)J~ ,ff)U'~l LL,j'.Jt"ll~ (o)/iro 
'II 

.... 0 

'J!i711 

ri1£J J1m~'Yl11mLfl.JnflLLUU '1/lfil t11£J LU.ti C'l::m£Jn::; Lrn::LL ~.J Ln~fl l~L i,n"u 

Vl7f)1Jln77U to) Ir.: t11£l 
t; ... 

LLi1mfl.Jl~V12Jfl £Jnm'tvJ n1m1ut1nfl LLC'l:: , 
""' 0 nn, I _, ._, 1"",.J • 't"' 

flU fl FlVl!'.Jf)flVIU -1v1:: n'Yl'Yl 1 1 

., , ., d 't"' l ... "··' t-11.Jf).JULLmi;.i.J 1 'lf"lfllJ'YlU m'llUlfl , '1 
c,\, i/ I 

cHl fl nJ lJ t 'V'l 'j lJtH) u 

{i) fe) / ~ t11 ufl 'Yl 7L utJ 1 ~'Yl,!,1 l~u~uC'l.J LtlLLi1 

1tJ-rnm£J J1lJ::U11 Ln~f) LLt'l::~m1"'u'YlJ'L'Ylf'1 
'I 

rn1t1-,Jn . , 
%' ., l!!i .,, 

U 1vll~'Yl11£J'!J11 l!J tl1£J LUmJ::'V'l111flflU 

,.ht1Jm"111Lt11uu1.h:mm GJcl m-n Hr'tvJLL1.J 
., ., 

1fil t11£J ii::vn-11 c;:, n.n. 
f:l., %' ., 

fl'IU11£JU 1ii::vrn1 
o.f. %' I 

rn'1cl 'fl.Jf11 ~t1llJ LLlJ.J U 1tllt'i'Yl17mLtl.J LLC'l:: f)U'l,,L 

1., .,., ... A I 't"'..I., 
\U!'.J VIL'JJlmUl LlJflfl.JU fl'YlLLt'l1 £Jntitm,1n , 

., "" ..i 't"' .. d ., l , 
U'\lUlJ flnLL1NYJ~t1lJ 1fl1.JVl'U..J Lflm Ufl.JU 

~ 

~n fl;.JVl~.J lit·rnvimu1L"ll1Lfllf)lJflU 'ttl~n 

1.h::111m '9> cl U l'YI 
,_ ,::::J .., I 

Lt'lvJ,im:: 'Yl,ruii £J.J~u j 
., ... 

fllJfl1lJ 

~Fltt1~J1~ , 
tJ. .d ., %' .. 

LL1J.Jt1::vi·rn (o) t11£J u 1trEJ£Jfl un lJ::"1trn 

d (11£1 J',ma Gi) rrrn ~1 L£Jfl11UL~fl ls!J rrrn 
•• ., 0 

'Jll' 711 

t",. %' tJ. 1.,.,., 
U llJ::t'lt,fl U lfllt'lLllJ.J U1fl VIL 'lllnusau 

rn:: LLtnn1fl.Jl~VIJ,J'fla.Jn1u"flmV1u£J1 1~ 
~1 lm~-1n1u cl u 1ri £Jnt'l.Jti'n l~m::'Yl.J 

%' " ... " 
UlLL'll.J Lnt'lmlJfl 

.... 0 

n 111 

Av%" ,1,,1,,-., 

C'l::t'l7£Jn::'Yln1JU 1'11t'l'Yl11£JL VIL 'llln'" n1U.J 

vi'1m.i-i,n1u1.J L 'Yl 1~v,J,Jm1iwmsa1uil::LL;.Jm 

11 11,, I o., .!f 1' !( <t 

t"lt1::vn11mrn 1fllJ j VllJf)lJ'U t"lUlLL'll.J 

I ... .a. 1 ... ., 1'"' " 
-i r.: '!JU.JV12.JfllJU 1mmrn -i t11£J t"IUlLL"ll.J 

,a. ... 1 jtJLn;f)t'lt'l.,lJn"'u 1u 1JUl.h::t11m m O u Wl 

Ymui.J~fl'ti to) 'lf,lJ. ;.J-,::V1"'nf1J1h::r11u'tf! 

t "'"" "' ., 1 mn ~ri .J fl 1 m ,r f) u 

tFl#tuJn , 
"' ... .-1 "" .., t' 

tl1L "Dtl11.JlJL 1.JU ls!J "lfn 1fil tl1£JU 1flltil'Yl11£J 
~ 

" t11£J n::-n (o) n1£J 1J::Yfn1'll fl .; / ~ ti'1r.1 
'II 

t., ... • ., • 

1U tHnV111.J'Yl1'!1UlJ , 
18 

"' ... I 'k' "' .. ... k d 
t11L'll£J1LL"lfu1 ~ flu Le:ium1.krnn'Yl.J UJ 

l ., A t l.., ... ., 'k' 
'VIL iJ[]tJ '1Jan Vl~::Lmm Lmn1unuu 1t11C'l 

~ 

1"11U1tlUHlc\ 
Angel Pie or Lemon Forte 

LFl#B-, J,-., 
.,.L, M .,. 
fl '11'!111 ca: yj[JJ'ilWJJU ~t'llJfl'llJUU'V'l 

'Yl11'Yl11 fi!/c:a: 'f!.1. Ln;'El fi!/c:a: 'lf."JL 

.... 0 

LLi1fl 'ilULL i.JflU!'.J~t"llJlrlm~ 'Yl11£J rn / <a: 

im uu'tvJ1.h::m~ lfilcfo f).Jfl1°r'J7L'l'UL'el~ 

"l"'" .., 1.h::t11m f,) 'If.ii. YJ.J V1L£JULLt'l1Lmuun,1n 

~ti-ri' Lm'ti1iYrUt'llJ 1n1n flL~LLfl.J oc vJ[].J 

., 'k' I ., " filJ'l,l, 1fl7t'l'Yl11E:I fiJ ~ tl1£l ~t"llJ'U laJ::U 11 

.i (o)J~ e.m LL~::~1lJ::u11~rn;nuf)£J LLi1ii1 

'tll~u~.J't11~L;u (L1EJn11 flt1fl17fl) ~fl1aJ 
~ 

., ~ 1 ''t I d ~ .., l ' 
" t11£J 'ilWJJ'U. 11 '!l'll11~JVIU.J"lf'U. LLt'l1 t1 

flt'lm{~u~:t1~i1Lnt1 lit u~ii7ll ;J VIEiltJ 1.!,1 lt1J 
'II 

A 2"' .4 fll.d 41:::ii .., ,::11 "' 

Vl'l''flfll.Jtl'Uml.Jfl flflL Vl~Jf)Uflfl Vfl!'.J 

fflflu 
Drop Scones 

LFl:B~ J,-., 
I 

J1mt'l ~ / oc crm L'll ., vJu" UaJ 

-, /'61 t11£J LL~.J11Ut"l.,JJU::'Vlti''1 '-l mmn ~UUfl 

Vll-tfl!'.J J111.,U~1Vl11.J'YlfJfl ( il::L ~UL U!'.J LU!'.J 

... .. 'k' ., .. "'t..,) 
L 'YIEl11 'Vl1fJU 111U ~,rn fl 

" ... 
'J ti711 

~rllJtilfllt"l L~ Ln;m '1llfl1£J nu Lfil.J 

LL~.JLLtnflU 1~L i-in"'u L~lJ'l.llJ ;n vrn L Vl~1 

-nu1flv-im11t,;,tvim11nif)u Lfl 1iJ1ituYJ1 

n::'Yl:: 1 vi~ 1;'Ylf)flfln~1u~vtaJV1£Jflt"l.J ltl~t'l: 

flf)U uJ11ififlnU L~f)rltflUrlnLLtn 1i 
~ 

... .,..,i I;:;., 

fl::vimn t'l1.JLlJUl'ln'Yl'1rlU.J'!ll.J fln 1~ illU YJ1 , 
'k' V 1 I I !,j O ..,_ 

u1t1un::'Yl:: Vil! ri1u~vtlJUil::m nlfiu Lfl 

tl1::mrn rn o rim, 1"rn.h::mu Lfi'YlU ti vi1n 
• " !l,, !l,, ,4 "" s,.., 1"' 'il::LnU L1fl1.Jf1Un Lfl "lf11.JU1::YJ1UnUn7 LL vJ 

1 UL1t"llL'ITTV11uJ1,r1L 1t"l1 u1t1 mviuimtJ Luu 

... " ... "" "'l ., 
ftfl Vl'l'UL UmL 'JJ.J LL!'.llJV11'Elfl'l'lJn Lfl 

w ,, 
u vnu fl n n a 'J tlrHUJ 

Banana Pancakes 
.... 0 

nrn 

ri1L vi~uuri tnu 'YI n f)~ 1.J , 
n11n 1flu LLITTL~l.JntnEJVIUlJ 

., ., 'k' ... 

viu 7fl1£JU 1mt'l Lnt'lU lJ::u 11 1"'u1.h::mu. 

., "' 
'l'flU j L1JU'!lf).JV!11U 

":\ <I 
tJ1'J11 'Jf.JUfl'JlJ 

Bavarian Cream 

t' _, '"' .,j I 

U 1fl1t'l moo n1lJ UlJ '-l t'lfl1 L!'.JC'lt'ULe-JU Q o 
I ,. 

LLe-JU 17UC'l1 IE-m V!Elfl 
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.. ., . 
111'171 

., 1' t .. 
~flEJL~LmLLflL~LLfh'.I mn r1u1mt-ifl 

LUY-lflL"1llnu~ U2JC-J'1L;tJ1::mm CoJkl 'lf.fl. 

r1::t-rn1ii11flu m Co) /kl tl1tl L~C-Jmm"'u't~LLfl'1 

LLt'l::J'~1mt'l~~'ti mi'11~wt'l~ Co) o u~u fl.,fl 

.J di I d 1' '4 ._, ~ 
Ltlt-it'lt'l::mmuuLLC-JULt'ln I t'lt'l'1 LUfl1tl tJnfl.J 

'1.Y! -rm1t112Jflit L1Lrl2Jt:i 1 'ViflWt-i;t'l::mtmnt-i'1 

._, ., 1 "'" ,t I t 
LLf'l1flU,i'l,l,t'l:t-i7tl m,i:: VlltJUL 11 Vlt'lfl\J. 7 

., '4 "' 
LLt'l1flU LUL 'HW j 

li'ii12J"u 1t:i;~ml'im~ ui1fl~1 't1't1J 

"' ti .fl '1'U tl~&'I.HllJ 

Boiled Pineapple 

rn#s~J,.~ , 
.., a %' 

riutJ::1flt:-Jmt-in I to) ~t'l u 1mt-iri11tJ 

"1171 '.i ,f.fl. Ln,r (LVltn,fiiflVl~'1) kl 'lf.fl. 

.. ., . 
nn, 

Vu ..,%' %' .. I 

fl2Jt'llltJ::·rnnuu 7fl7t'l LLfl::U 7Ufl Vl\J.fJU 

.. !: '1..,1.,.. ., ., 
tJ1::111nt c.:,o U7'Yl 'Yl.JL1 VlLtlU LLt'l1Lfl7L'll7 

~L~Ul~Vlt'l1tl j "lUJ. L~1JLVlITTLfi'!f (m,rnu) 
-. ._, ,. .-. I 

Lt1°flnuur1nvm1'1 1 
. .!{ 

fl1l1llJcl'Wfl~N 
q 

Caramel Pudding 

rn#iNJ11 , 

..... 

Lfitnir'1mr1Y111u m 'lf.fl. 1~,iu LLi1 

1 
... .... ., ., ., ., .. 

L 'Yll.'1'1 UV\2J'Vi'Ylflllf1172J1fJULLt'l1 LLf11flfl~1lJ 

- .. ... 1"' t ... ., 1"' ,!, ., .. ' 
Vl1JU "r'l2J"r'l L Ylfl VlU 7L ,ft)2J ,iu Vl 'Yl1 nu "r'l1JY-I 

• 
~fl~7LLtnfl~t-i'1 lun::Y1::~J'11fJu~"fl fl~uu '1.v-l 

uflu I t:1~1 l~tm"rn~flfl 

., ........... ... 
'Hl\.L j L 'Yl"t'i 2J Y-1 L2J fl LEI U fl LL t'l 1 

ct fiU 

◄ II 
Ltln?UJt'Wl11 
Coconut Jelly 

.... . 
'J11'171 

I ,,j 1 t ._, 
LL"lfLUflt-itJ1::mm -, 'If.fl. U\.L71flU CoJ 

., ., ~ "1 ., ., 
tl1El 'llfl1J::Y-1171 -, t-in fiUU 7 U2J:Y-1171 LLt'l1 

'II 'II 

mt:i'1 L~2Ju2Jvi11utJ1::111m " m:: ilt:i'1fiU 1~ 
1,, -., 1 I;' ,:t ' 1,,,-J I A t 

L'll1nu LmLL'1fluflLEJWilU Lfl'Yl nt:iu1:Lfl1Ju1 
'II -

._, 11,,"' ,ol I .. d !,a 
2J ::Yi171 Vl"lf1JLt'IEJ nt:iu L "r'fl7:: ll7'1 'Yl 2J 'ltH t11u1 

;;1~Hir'1LtJ~1 1 
( 'JI 

'WflfNJJtWl11 
• 

Coconut Pudding 

1f'l#t1~J1~ 
I 

""ti-.,., ., 
U2J -, LUU Ull'12J::'Vfl71 c.:, tl1[l 2J::'Vi111 

'> t'ln L~LLfl'1 '-> °flt:i'1 J'1 -, '1.uu 'mu '> /kl 
'II 

o' %' ' A<t._, 
flt:iW1f u 1mt-i "' Co) t:it:iW1f l nt-it:irnnu t:iu 

(kl vifiu~t:i ) 11-:im c.:, ,r.fl. 

t., ..i t., f.' I 

t:-Jt'l2J 2J:: vn 11 YJ,: fl Ll m LLt-i:: u 1 m11 rnu 
t 

U 7fl1t'l'Yl17tl m ,r .fl. 
'II 

L~EJ1l~,iu 't~ fl~umit'1n::;'1.1 t:-Jt'l1lL~LLfl'1 J'1mt'l u11 

Ln ct °flm U2Jt'1~ kl tl1El 
,di" I,, s.,t, u .., I,, 

LLt'l: Lnt'lflLt-inu flEll.'1'1L "ll7fl1EJnU LLt'l1n1fl'1fl1[l 
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~2J"t1;uc:i'1 lun::'Yl:: t:-Jt'12J LL~'1ii11 "r'lfl LLt-i:: 

.. 1 '4.,11 d 
11um flfl[l j flU1JU LY'lflflU j L1lfl11Wil:: 

iu't~n l~Lmm'1fl~Lv-l~t:i'1.tJ~n cf. u1~ LLi1 

L 'Yll.'1'1 lu-~11~,iu2J Ltln~ml UEJ L1LLITTLflW117 Lfl7 

~ ., <II 

fllJ'i!Ufi':i::'Yl.JVlU 1 L Vl~fl'1 L fllflflfi1i1nLfl7 LLt'l:: 

k '4"''1"'" 
'Yl'1 L1 LVlLElU 

I I 

t:t!fH11'J7'tHlf.J1·N1tl '1 
Easy Dessert 

o .,.I_, I ..I ..I ,,I a 
'Yl7LElt'lt-it'l1JU::1t1 nflu 'YlLEJt'l m1:: L 12JLL '1l -1 

t:-Jt'l2Jlflt'lf112Jt'l.,lJU:1fl -1 LU~ '1'1 flU 1 ~L '1J1 
., .. ., ., .. 1"' • Iii • 

nufl L mL '1J1flL£iU VlLL 'll'1 '1JU2JLLll1JU 'Yl7 
'II 

., ..1 ... , <II 1"' , 111 ... 
fl1tlLElt'lt'1"lf'Uflf17'1 j Vl1fl'il: Vlfl'lflEJ'lJU \ll1El 

._, ,ti ._, I IV 

n71t:-Jt"lm.m i.iim: iJfl'1'1'1fl1tl L 1JUflU 11Lt'IU 

'1 .., ..I 
L flt'lfl12Jr1vi1m um 

. " .. 
nrnEJt-it'lLLt'l: 

1Jt "'- o, 11t d 
Hlffm:JJ\'11 UflU1Ut:ti'3 

V 

Quick Refrigerator lcecream 

1f'l#t1~Jn 
' . ... 

U2J'!IU Vl17U t.> m:: iJm 'Ul-:t'lflfiL mu 7 

" • Iii ., 
,1w1:LL '11'1Lmflflfi11fitl7fl2J7fl,JU 'lJU LLt'l1L fl 

"'I' "'"'". ~ nc:iu LrltnflL '1!7fllE!mmfi1'1 ,. 
ITT'1fl'1n71 l~mLL °fl~'1 1~ kl 1. ,r. ti:: 

mriJ'1it:iu~1wiu i.m1t1111 mLL YI 1~ 1n 1n 
to) (i) /kl 'lf .fl. ft1Vlfl1Lflt'lfl11l 1n 1n 

~ ~ 
t:t!UJJclJJOclU 

Kanom Lum Klun 

..... 
nrn, 

ti- ., ., ti- ~ ... t ~., 
t-i:: f'l1ULL1J'1'1l71'i11 LL1J'1tl1 fl1tlU7tmn L1l 

Lt t., 'I' A 

t'lfln1fl.Jfl1EJ~7'11711J7'1 Lt'1n::'Yl::'Ylfl'1 L Vlt'lfl~ 

fl~ i. Ylnt-i1'1 1~J'1mcm11u ~ /kl ti1u n1\:l 

1~iu 
k ..J""' k " 1, 14 ., ., ~ t 
t-iW\l~n"lfu Lt'1n f:ll mu LU\ll1tJ'rl1fl1l'Yl'1'U7 

~U~Un ct 'lf.fl. flU1~'11ULVl~El1Elfit'l'1,i7mfl7 

LLtnflflVIEJflfl 1un::'Yl'1L~n 1 
.-. I,, " d t., s... 

fi:'Yl t.> tl1£JC-lt'11lfilJ LLlJ'1'1l71,i71 kl '11.fl. ., . " .. I ., " 
flflf:LLt-i1 to) m::iJfl'1 u 7LEJU @ kl ri1EJ u 1 A .. , t "., ., 

Lnt'lfJUflVl\J.flEJ Ulfl7t'l kl "lf.'lf. flU LVl"lJU 
LEJm;u ( 1ULL~U ) to) V.fl -- ... 

, flnVlEJflflVl\J.1'1JU2J ,. 
17Ut'l7 t.> "lf."lf. 

'lJUlJl1tl~W" ..... 1 

nrn Kanom Thong Phlu 

LL~wmfiu 1uJ1L~u LLITTU 1i.uL~EJ1 lu ,f'l#ti~Jn , 
li11mi L 'YlU2J'11U Vl17Ut'l'11u112JC-Jrl2JLLi1m~ 

ti- ,ol I ... ., t ., 
LL 1J~t'17t'l1flULlt'l1 kl tl1El m kl mu 

• ., t..1..1 "'1' 1 · "" m::iJfl..'.!UlJfl1El'U7'YlLfltl11U t'lt'l'1 U172J'Yl~t11J , '1.~ '.i ~fl'1 
%' 

LUU kl "lf .fl. Ulfllfl Co) 'lf .fl. 
I d _, 

L"lfUL\llEJ1nu 
... ., 

~t'l2JU2Jt'lflLLt'l:: 17'1-Lt'll LLt'l'JflU 
... ... <II %' 

Vl1flU2J'1Jil, -1 'lf .fl. Lnt'lfl Co) "lf.'!f. l-b 1Vl!l1l 

l~Liin"u L 'Yl 1 Utllfl t'lfl'1tl1fl 
1,1a.,,:t ... %'.., • " 

L'll7flLEJU Ym 11Ut'l7 CoJ "lf.'lf. U72JUV11.lt'l7Vl11J'Ylflfl 
w 'II 
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..... 
11J7J1 

f12Jtl1L ua Ln~fl J1m~ 'V11fJ ( U1l'llU) 

... ., .. - ., l' oJ. ..i, ., 
fl1t!nU ~tJLfltJflflLLR1 t1LLlJ.:!Yl1flULLR1 

C'h,f1UL 11 j LLC\::LL 7.:!1ULL~.:J L~ fifl 'Vl3Jfl tlfiR.:J 

I '4 'l I - l" ., '4 ., l " ., al flt)[JL ,i t1'Yl~::Wfh1 "lf'Jf fl'IH1lf1U \Wll1LlJU 

A ,h ., • a, 

L ~~fJ.:!Yl1fiUflLLt'l1 
... ., .,t.,., I. Al 
a.1n1::mli'lftl 'lf1JU 73JUt1nfl1 'i.:JLmrnn u 

'IJ 
I' d ., A .., .I ., t 

u1mr:iuu ,m:i.J11u 'Vl1'fl71J u1::rnunuu1 

.. ., ""., 
L "lftUJlflU j n Lf1 

LFl:B~Ju 
' 

m;u,h,u 
Lecbe Flan 

('!lrirnnu) 

J1mc:i 'i)I~ ma J1 i);~ muri1il'1 

L;mJ l~ln i) 0 WtJ.:J ~111::u11 Vl1flt11ltfn 

..,., u· l' Lt'lnUfltl \UI il n1:: f).J VIQ.l ..... 
11in1 

t t ~'4 
L tJ1U 7f17C'lLLt'l::U 7fl.:J ~ vJ 

A \' '4 ., ... l'"'' l"',b 
L V12JtJUU 1mtH Via.I LL1:rm1 t1~:.i~n,tJn wn1 

~:.i~ flfltJL,; li'LLflLYitJ.JL~LLfl.:J l~J'1mC'l 

u:.i ~111::u 11 li'miuflu \4ltJ t~LLfln L 'YlC'l.J 

l ... l ... ,. " .. 
un:,rflULLt'l1n7fl.:Jt'h1 U ~11~ YI fi'lf).:JU 1 L ,i't)lJ 

l1 fiu lu,ut1n , , 

u,#11~ Jr~ , 

' flUnJtU1'l 

Lemon Cream 

11::u 11 cs: !.'In L '11 ct. WfJ.:J 
oJ. ., 

LL1J.:J'll71 

LLtJn l ~'ll71LLC'l:: l ~LLth1 l~l ~LLfl.Jt'l.J l u 

"lf1tl l~J'1ufl'Vlitflt1 LLtnmUJLL~.J'lJ111~fl 

l s, a,.,• A %' ..I A • a, 

flU VIL 'll1fiUfl L:JflU 111::u 11YlC,Jt11lLflf)flflLLtn 
'11'..I., oJ. ,.,., .... ., 

~t'llJ L'llYlfl'i.\n1JLL1J"t'l.J flU i-w111nuf1 1::1.J 

flE17 l~L ~trnn '1fl.JfllJf1fl lu~ULfitlfllLt:i: iv.~ 
'IJ 

., <V I -, • l ... M 
fltJ.JVltl Uflfltlf1Uflt!Lt13Jfl fl 'll'1111 VI 'll'U W 

'II 'IJ 

LLti'1C,Jt12Jr:i.Jmt1 L 'Ylnr:i..,ur:i.J l u,na.i Lflwni~ 
'II 

d I ., 

Lt1Unflu 1u1.h::rnu 

... ' fl ff ,i11 l?'l 1.1::Ull 
Lemon Custard 

- ..I . ... 
L mt12Jt'l::tnmt1mm::u 11 f171l fl7 fl 1l 1J 1E 

.,j a, I I ..I ..I • G 

"1'll7.:Jnt'lfl.J nflUY1Ltlt'lt'lfl11lLL 'll.J C-lt11JC'l.JL1.J 

lulflt1t11t111ut'l1V1rt.:iluu 

lJ, ,nn 1 (l 

Marshmallows 
t ., ... 

U 1f17t'l ~ t11tl 11um lei ,r.,r. 

/ 

\' a, a, a, I ( "' ) 
iJ CS: 'lf.,r. U17flU il t11EI 1ULL~U Llt'l1f1U , 

""' I ., la 1.fl U1LtJU Q la tl1tl 
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..... 
'H7J1 

.... l""' ., " " LL '1f1U U U 7LtJU LLf11C,Jt11lU 7 fllt'lLLC'l::U 7 , 
A .,'4 ,. 1., .. ., 

Lfl fJfl mJLUL 1f)tJ j ~L V1ut11 t'lfJMm VIEi fl fl 

l "" .,f(,.\ ... a1., 
t'l.J U U 1LtJU mu 1L 'lff)1lL m::nUL 1JUnflU fit'ltl 

n"l~";; ( ., 
JI ~YI f1171l7t!UU1::1l7m ~m~ - lfim~ 

fl.Jt11) Lfit11tm~uLLt'l::Ln~fl fi1ilULL;.Jfl.,1 Lfitl , 
.. ..l .. 1 " ""' l ... ' "" 17Ufl7fl UL "jf)tJ '1tlU 7fllfl1J1Jt'l.J 'U,VilJ~Yl,:: 

k l.,,b t.. .,-
iJ.J V1Y11 j mn i LYIU7L'!fmrnriiit'l.J mn 
1 .,., " ~ .. - "'l"" 1'tJVIU 1fl1tlU 1f11fl tlUt-i::L'fltlflfln 'Yl.J 'VILtlU 

I a, s, o, cit k .,j..., ... , 

'Wflt:it1fl1 LLfl1fiflL1JU'lfUt1L 'Vlflt12J LLt'l1 Ufl~n ' , 
l t a 'II "l + ..I ., 1 ., 

uu 1mt:it-1.J Ln1J n um:: ilfl.JYltlflLL u u fl1tl 

m::mliL'll 

'J/ ti 
fflHHl t.lU n 'l 

Fresh Oranges in Sugar Syrup 

rn#a~Jn 
' ..,!!,j ,11., .. -

tUJLnt'ltJ'1Vl1flt'lJJL iJt'lflnL "lltJ1 ( ia.J--an , 
t %' 

U 111::u,1 ~ 'If .fl. U 1f17t'l 
%' 

m-c.:: "lf.fl. U1 -> Ii) /m t11EI ..... 
., ~ .. 4 

1.fon~mLn:LlJitnmJ j mim tlmm "l!71 

,::,,rJ1-m;Uflfln l ~V12Jt1 --a"'m1tJ.Jcq.J 1 it"lf111 

.,1., t ., " 
lLn1 Vlt'l1tl-l71l V'l'JlJU 711::U 11t'l.J fl>J U 1f11t'l 

%'1.,,11 1 ., .,.,,_ 
LLfl::u, 'VILmlfl LYlt'l.J Wl!71ltUJ Lfl1L'lJ7flLtJU 

' ~ "'I I "I ,, I 

L'lHlLUOl1l-tl•JM'Ul'l flt.IN &JJ '1'1.lJJ 
Gingerale Sherbet, without milk 

..J.4 I ,!I 4 

~rmmm ., LLC-JU vi1tJ ., 'lffl.J wrn 
., 'i"'" %'d I., %'a, I 

'> "lffl'IJ. Lfl:: U 1LtJ U r-> CS: t11tl U 7'1f)U m CS: 

ma J,mt'l Ii) Ii)/® tl1tl J11,::m1 (,::1i 
23 

t ... . ., 
U 1"ll.J'i111 ~ t11EI 

LL,fLEJfl~luJ1L~ul~flfJUfl.,1 (J, ~Jc.:: 
n1t1) LLtnt-i::mmf 1im1fh1 LU Lfit1i!'1mt-i flu 

., ., • k 'II .,1., • A "' ., 
~Ufl::t'l7tJL 'll7nUfl 'Yl.J n 'VILtlU Ltlf)LtJULLt'l1 

... t fs'., "" t ... 
LfltlU 7l.J::U71 U 1t1utl::·rn U 7Lr.JULL~::u 7'll.J flU 

um:LY1fl.Jlumfllurit11ii ~1J,1'lll~ ~ f11tJfl , 
'l I ..., • %' " 

LL'lf U'!ffl.JY1Yl7U 1LL'll.J u,::inm ~-m 11111.:1 

"111 ,~ ~ fl1flfl 

., 
L 'If 01 UOl1lJt U1'lfl lJtU.I 

Lime Sherbet with milk 

"'""· I %' I Ltltit'lY1111t'ltl::U11 G> 'Vlfl U1f17t'l ~ lfJ 
., t ., ., "" t ., ... 

t11EI U11flU -> t11tl U1l~1tJU7 m rntJ VIU7 
t 

u 111::u11 

Ii)/ cs: ma ~1ilJ"llfl i) 'lfflU'll 1 
'IJ 

1., , "I., ..I.- l ' t a ,.., 
'!fLL 'Jf17lJ LlJYlfl LLt-i::tnfl ~U 1 LL '11.J 1 

l a, fs' d ..11 ft d ,,I I ., 

uriu 7LL "ll.J fl::t'ntJLtlt'ifl U U lLtlU L1lfl flf)Uf11 
'IJ 

... t ., ... I ~ l., ., 
LfllJU 11flU Lf13J~1U~t'll!Yl.JVl1lfl ~t"l>J VIL '117 

., '1 ., I( .. l '1' " l"' ' nu LfllLL'!f Ufl'l,47LL'll.J Ut17flU1LL"ll.J 'Vl'Yltltltl 
~ 1 

fl.,1 LL~'e)EJ7L~LL;.Ju"'n LYlt'l.J LU-ll7lJ~LL'tfLaU L1 
'>I ., ""1"' ., • 1., M ., 

Lm Ll.Jfl V1LLt1mrnn--a1nnu Lrn::fl VI '1l'Ufl1EI 

Lfl~U.JfiL~'iU~,~~ LLt'lfJtJ1fiU 1ununu LU 
' 

,un,m::rntJ Lfl1nft1.JLULL'if LUmmr1ui.J fln 
irnfa 1l?'l1111 m ~ u 

Pineapple lee 

... .., • "'•t' t <I 
f1Ylt'lflt'l1Vl1'1JY17 t'lt17f!U1LL 'll.J 

1 

,. ., a1 .. .. 
1LUULfl1fl.Jfl11 



miJ1mt-1n"uii1mEJnl\1h::mrn <f. U7; L'il'lll1Jfl'Ylfl~1u~L~-'U Lflll'!ffl L1Jfl'YlLYlt'IJ1U 

l'UJLnu C-Jt'{lJt-i'uu::'!~ ( ~ilJLLITT ) ii12J::ij71 / 'il'12J~mhvu li Lfll,ffl'I,\ L3Jfi'J~n'l:'Yl~~mi:: j 

LLC'l:Ln;fl flU 1~L'I17n"u; LLri'1L 'Ylt'IJ 1ummr1 L Ylmi°'utm1ii1LLiJ 1 Vl~LLt'l:LL"Jf'1irnt , 

LL;.J Lfl1L'iifiL~'IJ. Ylfll12J,J.,1J fltJ11~nJLL;.J ;;'l--~ 
'II 

al k • ., .,. ., A .,. 11 aJ. ., 1 ..l ~ ., 
LLfl:flflnL1JWJfULt'm j LLt'l1flfl1£JLfljf)Jfl Ll'Jvn vm L "Jffll1Jf)Yl f;-1.J 1-1,LLfl.J'YllfllLUa mm 1J7.J 

o, _, ,ol ... I ,.j,o1 o, o, ., ., J!l ~ o, I 

,uL'1J7nlUl C-lt'lil L'll'll11'Ylfll'Jt'i.JL'I11fl1EJnu LYl LLt'l1 Lfl7LUtlLLflJUU11.J'Il1.J1JUL'il'fll1Jfl'Yl rl1U 
'II ., ., ., • t "''1 ., ,.j I !Ii • " ., ... 

nt'i1Jt'i.Jtl1fl LfllL '1J1~LE.IU vHrl'Yl {ui.J'!::'Yl1'1J. C-lt1lJU 'Y1Hfl m fllfl fl 

.. -,.J ., II 
nn 'l~1/nLUtHL'1'1 BtJn 

"'1"' .,,I ,ol o, I 
tl1 'lflf'l'ltl'1'1LL1J1Jli1jlJfl1 ml.JLfl1t'{1'U lflEJ l -a 11flii.Jul\ m:m~flfl'IJ. 1 L;EJ 

~t'fJJL '1l1fl Liu l ~L~'IJ.~~ L;EJnt1u LL ITT fl vm 1 ~ 
'II 

flfl'U 1; e.1, '1J1fl '111 L~'l--b uuu n ,~1 ~L ~'" ,u 

L'D7n"ii. fld1l~Y1i.bt-1::t'l1EJ vit1n1 uri'1Lmn'!:m1!!~11.J1JULLfl.J LLt'i: 

.,,I _..,._,.1 I •' ,oj ,oj1o,,.t 
fl11Lfll'Jf1JJ~t'{lJLLt'l:Lfl1fl.JflL'll1VlLEJ'IJ. U flf)tJ j L1J1lJfl1tllJflffrn VlllJU·nJ LLA::Lm 

, • I' a 1.,"' , 1"' 'II I ., ., ., ,,l!!i 1"' al 
1fl.Jfl1'U 1LL 'II.J VILEJtmfl'IJ. "Jf '1J 1'11J'IJ.'1Jfl.JLLfl.Jflfln L fll"Jf fl'IJ.flm U flLLfl.J VIL lJ'IJ. 

1 'lH> '1J fl l'1 ff 1J tJ:: l fl 
Pineapple Sherbet 

...... I of ,ol A I 1..: 
fl L'll c;;: fin 'il'IJ. LlJ'IJ.t'{ L V,t,fl.Jflfl'l--b ~1 

'II 

l!!i ..I ,!j a • 
~nmrn i LLt'i:L'IJ.flLLfl.J'YlLVlt'lflnLfllllJt'lfH)fln 

~t'lt1n"'U~lV1iu 1i'ri1 ~ 'lfmU'el'Yl lfi~'e) 'turiiv11iJ 
".,., ,..i ... 
lJflVl'l--b 1 t'{1JU:jflC-J1flj.J'lfn 1~~11J~fl Hr 
Lfi~~1vi 1111~1 im mm ,: l i~1m11t111'1J'el-a 

.... I ., ...... 11 .., 1· "' LOt'ifl 'm m tl1EJ "lf 11J L1flflU ~ t'l1EJ t'm3.J · t'lnflflnL U'IJ. lfJ 
., ., .,,bafk a ,,., "'"' 

c;:: t11t1 t1uu:1flt'f1JVI\U1JU'il'U rnn I m ~ /1m · ,n.Juun Lfl 

24 

, J C\ , d ( 
'Nll16tl LUc\ tlff1Jf)fl9i~~,M 

q 

Pineapple Icebox Pudding 

( &'.,ti 'l""r!) W~ij~au ~1~ U~U1U~'1 , , 
u ,b k d ., 

t.'llJ i.J:'lfl Vl'U'l! U L t'imUJ 
., ... I' ., 

flfl.J 3J U 1 fl1tl 

l~ln kl vtflJ J,m~ ~/lfl tl1rl LEJt'i;n~u 

t1:m1 -i n~fl.J 'l--b3Jt'f
0

flm:il'el'1fl£17.J'D'l--b (i) 

nj: ilfl.J ( LL'lf1iL~itVfi LLITT~1 ~;uvJ) 
'II 

t' I 1"' a I ., 
'1--b 73J::'U11 lf!-m ~rlflt'i.J ~:'lf1tl VILL 'ti .Jfltl fl'} ,. 

., u "" ., ,,i., .,,. ii 
LL~1 ~t'llJ fi'l.JLfijfl.J lJj .JYI fllJ t'lnLLt'i1 L 'lEJ ~" flnn , , , 

Vl1fl'll'IJ.3J~.Jn1fl1J~uenfij~ !fill '1J1fil~1au. 
'II 

,, •. , &' 
l1U 1 'U lUJ11 U 1J TI EN U l 

112Jlfi;fl.JU1'1YlnEla7.J L 1'1--bLLflmJ fllJ J1m~71LL "r1'1--bnvrnn~m~flViitfltl 1~11i\ t'l1 m· , , 
l

., A ., k '! "'1., a _. ,.j . 1., I' • .., I' al 
VILflflflSilfl ttnt-i.J'Yl.J L1 Vlltl'U fl'IJ.lJt'fflYILfll "JfU 1fllt'i11flfl.Jt'iflU1t'i.JL1JU c;:: 'll'.fl. L ~11::. 

L,J7flLUU 't1~1.JV1ITT lf!c;;: 'lf.3J. fi1~°r'JLL;~ 1~ J1mt'i~fl112J;mJ1n 
'II 'II 

25 



It "" UU'1CUlllJU'1111JU 
.,., .. ..i'\4.,.,1., 1' ~1 

'IJ.1fl~'IJ.L'lllfi'U.fl LlJfJ LflYlLLC'l1 t'IL L,lJ-1 t-1.'lflll 

Straight Roll 

'IUJ ml C.:. t11EJ fl3JY-lllLfit)fl i!1mt'l 

fi)lc.:. ri1a Ln;f.J kl ville.:. 'lf."lf . L'IJ.EJW'tf a: ville.:. 
,.~ ..:!l , .,., 

'tf. fl . Lt'lYh1t'l111L'l '1V. t'l-1 L 'IJ. 'IJ.lJ f)t-1, "r'rn L '11 ln'IJ. 

I( '14"' I %' I I o, 'I I 

'Yl-1 L1Yif.Jf.JU 'IJ. lfJ'U. m C.:. t11EJ fl1'1Lt'l"lf111 , ~ 

!Iii J. I A o, 1 A ,., I 

L1fJ'll'IJ.lJ1J'1 Cil VlfJVl1f.JfifJU 1.hriV11fJ1J Lftt'l-1 

..I '14"' ... ~ 
'Yl'YllL\W L1LLC'l1 'Yl1L'IJ.tm:mricq,iuv.LL1J'11J1'11 

1iwiri::mflflt-1lJ"lf111't1 ~-1't11v.~~u L~fJL~ , , 
J. M '14 '1"' !: '14,., J. !Iii .,. 

'll'IJ.lJ1J'1'1lU Lll vmnftlJ 'Yl'1 L1~t-1.'ll'\UJ1J-'.l'llm:m 
'II 

I ., d di A 

L'Yllfl1Vl'IJ.'1LlJ'IJ.L1t'l71.h::mru " "lfJJ. hf v.1n , ' " mm "~fMU'l~ 
No Knead 

1v.i!1~v.u~v. ~-1L1l~t'l::ft1m.h:111ru <f'.-vil o , i!1 Co) ri1a fl~'tw1~L~m1 J1mft !!'.! 
... .,,, ..I '14"'., 

'IJ.l'Yl f'l'IJ.LLC'l1 Lt'1'1J.lJ'Yl~t1111 L1Llt'l1 kl 'if.fl. LnfttJCil ville.:. "lf.'tf. L,.u1;,. (o)lc.:. mu 
~ ... I ., 

LLU'1t'llft All purpose kl Co) a: t11rl 1,~ ..ilii 1%'"" ,.,.,.,., 
t'l'Yl'1rl12Jt'l'1'U. t'l-1 'IJ.'U. lLflfJfl fl'IJ.mL'lllfiU LLft1 ' 

LL1'1LLITT 1~1t-1.L;fJ ti~v.L'll7nUfi ~-1't11i~v. ii1~v. ville.:. n-m fl1-11~h1111 , , 
~ .. I ., " "" · ... ., 1 .. 1 ·, LLU-'.it'llft All-purpose k!i " a: t11EJ L1t:i'tl'IJ.2JlJ'1 " Vlt:JVl1fJfifl'IJ. 1.hEJwrnu t'IL'U 

' "' ... 1 ' '14 1"' "' ., ~ ., ' ~ " '14 "'l "' "' 1 ', %' ..1 ""' LL1''1LLC'l1 LfllJ t'lt'l-1 LU fl'l-lo VIL"ll.lfi'IJ. ,i"mL1J'1 'IJ.lfJ'IJ.'IJ.'IJ. 'Yl-1 L1 \m:rrn.1 LLC'l1 t'l L'U.'IJ.l'Yl~t'llJL1 . , 
,,11 ~ '\4S, ~ I 

t:ifln11~uum:fll'IJ.'IJ.1f1'Yl 1'E.ILLU'1 L11J7'1 j '1'1LLflLL1'n 
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111 I ..i --1 I )! 1 !Ii ol, 
L"ll " ~!)'1 fl LLt'rl rlt'l'1LU UL"lf!l'!l'1Ul1J'1 

• ... I ... I 
LL1J'1rl1t'l (All purpose)m " 1fl tntl LL1''1 

utf1 1~t-1'1Lu1uL;!l fi1auL'll1fi .. Uf1 fl.,nLL1J'11~ 

lu,mJ~rrnut1L1LLtn rrnurm:tnt11JULL1J'11i 

t, °''4"'1"'°' I., 
,na::mflf'lt'l1l Lnu n UflltJU!ltl1'1U!ltJ 1fl "lf ii. 

1 'II 
o Iii s, d . 

111J1JVl1 &~111 

Action Quick 

'IUJ m/ cs: mtl l'1L~'V'l!lLf1fJfl i!1mt-1 

fiJ/cs: tl1El Lfi~!l 1fl .-i/cs: "lf."lf. LUEl~,r CS: fil/'lfil 
11 ~ ,. II 1 ,., ., .. I!: '4"' 

11'.fl. t'l'Yl'1fl11lrl'1U t-1'1 UU1lflULVlL'!llfiU 'Yl'1 L1 

~!lflu ,!,~u m/ cs: ti1v f11'1l~1u"lf71l L;fJ 
1 1 

ol, 1 
,di ., 1 A ..,1 '1 %' I 

,iu11u'1 1fl vinvi1?Jn!lu iJ1dV11fJ1J t1 uu 7fJU , 

~'1L1Hfo::t-11t1 1~u11~Nt111L1LLri'1 

LLt'1t11~ All purpose lfil "/ cs: 
... 

rnEl 

U1'1 1~1uL;fl ~1UL'll1n"'u 

oJ. "" I ... I LL 1J'1t'I 1t'l All purpose lfil fiJ CS: t11tJ LL "i '1 

...... ,. ... 1""'"' .. oJ,!li 
LLfl1Lf11lt'i'1 LUfln flu V1L'!l1nu flnLL1J'1'!1U u1fl 

o1- .. 111 .,.., ... ., 1 '1 .., 
1JUn1::fl1ULL 1J'1 LlJfJ Lfl'YILLt'l1 fin rl 'U-1113.J'YI 

l11LUEIL1LLt'i1 "rl1L\UJti:ti1EJU\.\LLU·iUJl~j ti~ 
1'l::!l1flf'lt'l11L1 ~'1L11u~~u t~1~rint-111 ,u 

1 1 'II 

oJ. Ji ..i I o, al ..i 
uu'1,mfJm 'Yl7f11 LUUL 1t'l1u1::111m r1.. o u 7'Yl 

,d 
u u uu -u um 

Refrigerator 

I ., ~'4 .. 
U1l m CS: tl1tJ f1'1 L~"t,!)Lflflfl 

' 

%' 
U1f11t'l 

I ., 1 '1 fli .,I, I 
" l!J tntl fl1'1 fl U1111 L"lf!l1JU111J'1 lfi Vlfl 

"" ... 1 "" ... 1 •1 " k 111 "'1" wrnn!lu iJ1t1V1"J'!l1J i, u u 1 'Yl'1 L 1 V1t'l:tnt1 

"' 1 '1 ,.J '4., If I ..i 1 '1 !Ii LLt-11 t1 UU1l'Yl~t'11l L1 L'!I fiJ ~fJ'1 fl t'I UL"lffJ 
sJ. ..i ., I I ., 

LL1J'1t'f1t'l (All purpo$e) lei tl1tl LL1''1fiflU LLtn 

flU 1~t-1'11UL;fJ fi1~L'll1n"'u LLt'1t'f1a lfi '> /m . 
., I I I 11 1 I ~ 

t11tl LL 1' '1fi!lU f1!lEl j flU t'lt-1'1 Url1U~fl11U U 

., o1- ... 1 '1 .., 111 ... ... 
flnLL1J'1'1lU111J'1 t'1 U1111l'Yl'Yl1L UtJ L1 LLt'l1'Yl1 

L ut1n::t-11t11JULL 1J'1 HiC-11fi~11,s111 H ~ 1 hi 
1 

1at11UflLVUU1"::111m lfil "lf.tl. L~UfJd7'1UfJtl .. 
.. ... ... 1"' 

Vl1fJ'ilUL1lfJflfJ'1n71' 'ff 

• I ,! ii '"( 
u111nEl1161fl ,~n 

(Parker House Rolls) 

tt'l#anlrt 
I 

... oJ. ... ... ... 1 ......... ,.J ., 

L fl1tl1l LL 1J'1'DU111J'1f11111 li fl1 liVIU'1'Yl tlU fl 

A o!,1" .- I ., .,,I ., "'1' 
L1lfJ"!IU111J'1"1JUfJnL 'Yllfl1VlU'1LLt'l1 nflt-1'1 fln t'1 

oJ. ., I sJ. 
uun1::fl1U~1flLL1J'1 nt'l1JLlJ1 j LL1J'1LL1J'1fJfJn 

al I A I I al 1"' 
L1JUt'ffJ'1t'11U f'lt1'1LLflt'l::t11u fJfJnL1JU 1..int-111 Vl 

VIU7U'l::111m fiJ /'t!J t1 1iw11Yi '!IU1lri n~ 
1 

I
!!,; ., .. al 

"1JU1fl lfil fiJ lfi U1 flflLL1J'1flt:JnL1JU1'1fit'ltl 

L;n j 11t1t.t~flnfln;'1uu1-int-111L;n j ut 

1 "lfLLU1''1'Yl7L utm::t11t11 i,l1 lrn v.ruf'l; -im111!lt1 

..11., ., ... 111 ., ... 1 1 ' .., i.., ., 
fl 11l'lU1lflfifl L1 L 1El'1 1t'l rlrl7fl'Yl'Yl1L UEJL1LLt'l1 

1.., 1 u I u I:; 1"' a, 

vivi1'1,11nnuLLflt'l::m~ 1.h::1.nm " -u1 "lfm 

.. 
'.> 'If.fl. Lfit'l!l fiJ "lf.fl. A 1 ' i,;: 1 "'" 1 .J I '4 '1"' L Ur.J~"lf <f.. "lf ,fl. L'1 t'l:fJ1flf'll'i1lt11fl 'Yl'1 Vl'llU U'YlfJU Ll.J Vltlfit'ltl 

1 1 'II 

~ -' II 1 
l1'1ff71lfl'1Ut'l'1 U U11 f'lU 

k I %' 1 M..i '" ... 
'Yl'1L1l~El'" 'U7flU 'ilU'!IU!lnL'Yl1f11l'IU'1 

• 1 
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, .... 
l!ln1 

t'f L fl'l'Yl l 'lt'l 1 iL 1t'l1l.J1::mm _, ,. .11. 

I ... ... 
LL fJ flL "lf U f11 n ,, mo U1'Yl 

luut1 
... 

., rlrl U 1'Yl 
lg _, 

LL'tfLrJU ., .-irl U1'YI 

ou1ULf111fJU ctml w. iJ1::ii1m leo u1-n 

"""' 0 if' <\ 'l 11'l11U1J -3,ll..lJJU lJlJl lJ ff fl 
( Basic Sweet Dough Recipes) 

if Ll'lrnt ~ (Straight- Dough) 

I ... ~'4 .. 
U3J le:! m t11rl fl'1 LW'YifJLflfJfl 

,,, I ... 
'U 1f11t'l -, lfil t11El .. 
LUtl~"lf ;i 1.fl. 

fl
., §,( '4 o.,11,, I 

"' 'Yl-'I L1 VlfJU • 

111 "1"'" ·1., ., .. L 1 Vl'!IU1l Vltlfit,i.J u1:111m _, . le:icl ,r .11. Vl1!l .. 
M "" I ., ... 

1i1U'!IU fJnL 'Yl1fl1VIU'1 

o i"' d U1J1J't11 PU'l'l 

Action Quick 

u11 lfil/ m mEJ fl~LWV'lfJL~fJfl i!1ma 

GJ/lfil ti1n Ln~fJ ".-i/cs: 1.41f. LUEJ~'tf '.> ,r.fl . 

~ l'l !I I ., J,: ""'1"' I 
'Yl'1t'f11ll'l'1U 1r11uu11 LLt'l1f1U 'Yl'1 L1 Vl~U 

,!,flu JrJ/ m n1t1 J,m~ m "lf,fl. fl1'11~n11 
1 

~ I .. ... l·' 
nu 1 U"lf1lJ L'ilfl L °rlt'l"lfLLlJU m VlfJWltlfifJU u'lr.J 

A I %' f;' I( '4 "'1 "' 
V11fJu1t11uu1Lm:u1mt-1 n-i L1 vit-1::t-11t1 flU 

1~1uu1l~~rl2JL1 L~ m WfJ-'1 '11~luL;fJ 

LLt,::flULL1J'1t11~ r;n tl1El LL1-'1 l~fl'1lU f'lU 1i 

L iin"'ut1 LL~'1rl7; m ti1t1 LL 'l '1Lfl1l l~a'1 ltl flU 

il'1fltl J¥J/ m ti1t1 i!1mt-1 lfil 'tf .fl. 
• 1..: 

bl 1 ., ., ., ., oJ. " fl LL1J .. • 
LVIL'll7fiU flnLL1J'1"11U 11-iuum:fl1UU1 '\I ., ., 

'l1lJfl1rJnu 

fjj '4.,J I A ., 1 A 

L"lffJ Lntq"lfLL1lU 1fl VltlVl1!lmm U1FJVl1fJ 

u1~1 m!'1flu ~'1 L 11 l-ffl::t'llEJ ~1V1ftJ"lfUflt-1'1 • 
• I _, ,. ., 1' 
u1::1nm cr:-.-i o t\7YI L1lfJl'i:t-11mLl'i1 nu c, 

1-u UlJ~~t,2.J ti 

'4 I •• I _. 1 ' , !!I 
L"ll m nfJ'1 fl t'lt'l'1LUL'1ffJ 

.. ... ( ) .., LL1J'1t'llt'i All purpose m t11El 
I 

LL 'l-'I 

Lfi1lt'l'1Luun f'lU LLci'1iil~L'llinl-\ 

LL~'1rl1~ ( All purpose) m ti1t1 LL 'l '1 
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1 ...... "lf c-nri:m,1ncq11,r1lJ ~'1 t-1::t'llrl flU 1~1 U Ul-J~t-lt'llJ L 1 L ,l m WfJ'1 fi 
1 

29 



laa-1'tuiln flULL,j'1t17~ cf. -i/m ;1El 1~ 
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• tJ. .. .,I I o, 

LL 1J'1t17t'l'Yl1flU Llt'i1 
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(Lum~mJ) <i)/cc. ri1t1 c-.1,19/J m "Jf."Jf., U2J~ t'l'1l~L~~.,'.!~l~Lfm"ii.~ 1~c:i-,1u~lJ~~'Yl7LU£J 
• 'II 

31 



., l' ... / .,J ,.... I .. 
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I 1"' + .,j_, a, I ' I( 
m-.1 j ,rm:: iJfl-.1Y1t1Ltrnm~ut1 nm-.1 121 u 1 

Yt7L ut1 l ~.,,"'1 ( m:: Ufl-.1LL1J1J~L 11 l~ti:: Lim Ylfl 
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"" .,i I a, .,i I 
L!l1LUtl'V17tl!lLt'Wfi!lU LLt'l1LYtt'l-.1LVitl-.1 ') m "!ltl-.1 
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Lmlllu1fl -
.J..-cil .J...101 d 

.., ., .-1 .. l..,-' .., 
1.1um::flTWilUL 'l11nut1 t1a..1 VILlJ\.bnflU -vm 1 1fl 

k .., l... I 'l ., I' "' 
,n LLlJU LLt'-11 ,rn1::fl1li'Vlfl LL ,r UflU 1LL '11'1 

'II 

,nuJlJ'1'll..1LlJU"lJU2JlJ'1Yl'Yl1'11EJLLC'i::L j') fl1'il,:: 

~1lu,.::vi11..1ri"n hhLLm2J Lti2-1i!1iflEJ (~'117EJ 

lurifl'1fltnfl) i1'1tr.flfl LL~::'t~ " Ylfl'1 t'l..1 
., .., d l ..,... ., ..d k k l 
L'VILEJU ,f2Jflf12J ") flflLlJU,i'UlJ1'1 ") iJ..1 'lJ. , 

l u~1umrn 1ei n1EJ m'il:: lit1u a1u~t'l11'il:: ..I I' ., .., .., 
fl1flfllJYIYl1'lJ.12J'lJ.LLt'l1 fl112J1f)U rncf o fl'1fl1 s, I ~ a., • 

tl1tl1JL YI 1U U mlJl.i 1::-.., 
,J1::2.nm r;.1-"' o u 1Y1 

.. "' J 
'lfl~'Ufl fllff'U 

l Yl1\.b Lfi 

I 
1,, o .J. .- , I S, .-1 

m'il::Yl 7 'll¼ 2J u..1,i..1 .a ri1EJ ,:at'f EJ L 1m mn 

(n1au..,nnrau) 
I .J. .- I .t ..J 

L 'Yl1 j '!IU111.1'1"11'11i"J'j2Jfl1 LLml::LlJUfl1Vl1"J''Yl 
~ I o U 41111 I U 

fl2Jfl1 L VllJ1::t'11Vl"J'1JL 1t'i12J'11U L 'Yl1 j nu 

' ., 
1flt'iU YllJlJ't'iflLLflfi 

' 
I' A ,r ,sj 1 ' A .-1 @/ 'iEJ tl1tl LLt..111,; U 7L,i'tJ2J ,,nu 1fl1t'l1Jn t't L2JLlJ[)j"J'\.bL 'YlEJ2J 

., 
'" t11EJ Lfi~fl " ,r. ,r. 1 ~fll 

.., 
'V!jf)flfl fl L fl"lf 

d 

L UEILL "11'1 
.i A .,, 

"lf '1L V12JflU 'll\UJL flfi 

6) "lf.,r. tt'111"wr~, i) tl1EI 11Ut'i1 fifi1Elf1U ~,viful~'VIITTVl1flL; U1L1.JLL"lf~L~'U 
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O ,_, 19,I d .- I 

u 1 uu,i,i1uu fl11.1u~uL,1flL1J7fl nt-11£1V1t:12J~1u l~,i11uu 
'II 

I I M ., ~ tJ. ... = .., .., ... ., ... 
"J'f)'lJ.'ll[)..1L vimu. j')2JfiU !fl fl1'1 LLlJ..1 'Tl'1L llfltllJflVIEJf)flVIU. 1 2J1U'll'lJ.2JLLt'i::Larl'YlWYl 

I s, s, f;' / s, 1 
"l'flU.LLt'-11 'i:t ri1EJ u. 1mi;;i !fl G) es:' ri1EJ "lfm 11 wu,~n'tJUJJti'1;'1 

lfl '-' /lfl ,i.,i. ~..,~ l€l "lf.VJ. i..1m1 l~t'l::L;Elfl LRra~,lr,1 
I ... 

rn "if.fl. fl1JL"lfEJ1Jflt-1::Lfl£1fl m "lf.fl. murm 
'II 

I .J. .-
L fl1t'f')'lJ.~(l/2J'llU2JlJ.,1'll'1 'iEJ n1EJ l~lu 

.-1 "' .-1 

lJflt'l::LflEJ~ " "1f. "1f. Lnt'lfllJflt'l::LflEJfl " '1f .fl. ,r12J~t't2J 

- .. 0 nm 

fa~utJ1::mw. m Lfi[l~ 
'II 

* "'\ 
'll\UJ 1N 'll-3 

( .. .; ) 
'J{IJfl'YI l!1 

LFI; B~,JH 
I 

L~fl12JntnEJ'Vlf)2J Lm~..1L vi~,~ 112Jt'l..1 l u 

.., • %' I .., tJ. 
'V12Jf)flU U1fl1t'l GJ rn t11EJ LLlJ..1 rn "lf .tl . , 

Ln;fl GJ/<i:' "lf."lf. l~u11 "t11EJ flul~Lmnu 

..... 
·nm, 

fl~ l u v,~f)~U ~~i!1L~m1 LLt'l::flUUf.lEJ 1 
.!, s, .,J ~ I " ... 

-.ium::'Yl..1'llurn1e.h LLt'l::fl'1flfl L1lflm.h::2J1N 

.... 0 

nn, 

I 

t111U~t't2Jfl11 
I ... I .,1!; d k "" 

jflU Lt't£Jnflu vi n iJ..1uu. L Vlt'ln iJ '1'llU.2J'VI 1 fln::'Yl:: 

LVl;nvim j ;'1'Yl7Lum·vi1EJl.JL1L~Yln"'rnu.EJ t'l:: 

t i' d"'.., ., 
mt1 LLt'l:: "l'EJU 7fl1t'l1JU V11f!,1::11J1h::'Yl1u.nu 

flflflLflt'1;t'4nfl1flEJt1 L~'llUJJth::mm !fl t v,c, 

'JflWL~" 

Waffles 

( »11~ ~ nU;V/18 l!lct L:EJ'J) 

LF1t1n,J1-7 , 
I IJ. I ..I IJ, .-1 / t,, 

"J'fl\.blL1J'1nflU 'Yl~::fl1'1 LL1J..1t11t'l "" 1§'.1 t11EJ 

I '°' ~ ., ••' ( .- ~ jfJUtJnm..1n1J~'1l"i LLlJUYILMM LL1J1J"ll'lJ. lei ,. 

15 U7o/1 fl"nfl fln2J7UflVliiflEJ~t't2Jt'l'1l1~if)u j Lrl7) !fl ,r.'lf. Ln;fl .J/lfl ,r,'lf. t!1mt'I .J 

~..1lul~ ® lu;..1riLt11EJ2JL1 LLtn,i"mii~rt2J "if.fl. l~,i11.il~L'111nu; rn v-lfl..1 ~aJ.JLUEJ 

n"ut1;iiluvitfltiu t1~'trlflflLll~nr1n lfl u1n t'i::t'l1EJ 12:i-o 'if.fl. ( tl'12-1ut1C'it1 i?'111ut1"'1 , 
.., ... A k l.., d ' .. I' ., I ..i "'l ..,.,. .., ) / ., 

LLt'i1EJnt'i'1 Lfl2J11Ut'l1 GJ ,r,'il'. Yl..1 VILEJUnt:JU W!fl'lJ.12J'lJ.flEJ1'1[]Un "lf Lf'l U2J .J o 1§'.1 tl1EJ 
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..... 
'J IJ711 

• I .). - t, I rm.J tlf17.Jfi~1.JLLUJ'Y1~tUJLLt'n L 'Ylt'11U 
\' ... I ~ 

'°'t'UJU 1'11~ U11 L 'lJ ~.J fiUL lJ1 , lfi-m fi1'-:I 
I ,.j,9' I al s, .... 

t11U~tUJLLl.J-:IU ,::,tJULl.JUntJU j L'll'1111 m 

l'JtJ-:i ~1~Liin"'wr1,m;..1vi tJ~,1~~-:in"'uuvN 
11 

L'Yl't'li,n1t-i,11u~1u~iumuLm j V'lt1L-inn"'u';J,1 

1
,. _, ..... tJ.ds, ., 

u 'Vi11'Vi1fJWL ~t-i L Yl'Vi1'Y17fJULLt'n 

tu~1U~rl11LL i-:i ntJu~,: Hi~rl11L'J1'1111fl'VJ 
,i 

., ♦ " " .,i,. I' 
~i,11eiu1J::7fm,:iJtJ.JLL1J1J"J1mtm j 'Yl,uu 1 

fJflfiVl11flLLi1t'l.J~1 ~ 1 iin"'u 

'Jer/t,./ana"'-Jtt'HtJ11 ( Banana Waffles) 

~1f'l1111li~1"1Jfl.J1flYlL~L'l1i7711fl1 LL'1L~11 

t ~ .. 
U1f'l1t'ltJn .i 'tr.fl. LLC'l::~111::in1,m .i ,r.,r. 

'II 

t 1 ., I ..I 1 '" I t,.J ~rl1U~t'OJLLVl.J LLt'l::nfJU'Y11: rl L"ll'!l11t'l.J 1t1rli",,JsztIJJ5ir'1 Pineapple Waffles 

~1'11111li"llfJ.J1fJWLV'lt-i1i1'1'fi1 
I ... ., d al I .. 

LLf1LV'l11 ~t111fit'l1tlVlfl11'YltJ7tHi.JULl1Ul.J1.J j -> tl1El 
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., ., 
CliltlRn 

Vegetable Salad 



. .I SI • .I t! • I "' • lw c 
LTI'lllrt'l1U~ u1ffl°l1fHllu11'l'l 

( French Fried Brussels Sprouts) 

lFl:B~Jn 
1 

I' II' • / .- .., ,, ., v. 1111 Lnn:: ihl~ "m m Ci'. miu"lf thrt- , f11£tnu 
'.,,.- ., I'.,., J, 

L"'!t'H''lt'lL1h7YI 'lo flflV."lf V.li.!Ut'ltlfl "ll\UJlJ~ 

1J~ c.> -> /lfn '11£1 Ln;flJU ~ ~ /lfn fflWfl 

m£tn"'u fl'Ml1 U1fl '"'1f fl 3J '1'" L i,n.,Ufi L m ,J fn
L 6il~~t'1L t1~ ,~~2Jt=i~uu~·w.t-it13J'llfl.J l ~ifu LLi1 , 

Yi11nJ\\ ~J~ 1flU 'lf 7 t'lm1.,wn5Ju "/ oc 'lfflU 'lf 7 L mfl~nn"'u'llutitl'~Ju vhfl~ 7'1~t'l.,n lfl m~liJu ,. , 

l,; oc °tJfl'1 ihuti lfl fllU'll7 A "' t ti"' t I;: 
~'1Lm1.ht1 L "lf~t'lt'lL 11Y1u u 

..... 
nm 

a,1 ... 1' ,di,., 
Luu~u 1mcu t-,t'lfl'1U 11u1.h::mu 

., 1' 
rin'll'\.l17'1 

.. 11--., " ., 'Ill" 
uum::m~L 'VH)'l:: Lfl"'!lJV. 13JU Lfl Lt1Wiu11m: 
.., ,, 
Yl1flU j . , .. ,, "" ... ., ' 

wrnliJir1AtiflLLt'l1 1u mflfln Lfl3Jtht'lL 'lfm,- V ' ""1"' 11l"'t"' flfl1lt'1Wr1 1U f ,i1.'1::1J11\l d - • o fiU ,. 
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..... 
"Jf1711 

., .,, 
L mi.i·1u-h .:11.hm 

LL;1 L ma .:truJ 1 u Vlml ~ ~ i:J1 ~ fl lJ'U l w~~ f1112J 
., ...J k 'l"' .,. 

'lflul.J1unrn.:i L meJ11JflY1.:tn 1.h::2.11m kl o u 1'Yl 

~Ltntrn.:i 1 ;"1ffl2J~2Jflm ~2J 1i'U1 1ut!1~ .:i 
'II 

%' ., ., " %' 
Lfl1'U1lJ'Ut1t'lfl, L'\UILL'll.:I, U1lJ::U11, 9:lfflt'l 

LLfl::'V'l1n l YIEJ 1~t'l.:t 1 u "J1lJ~1llUL '117nuti LL ITT l~ 
., .I u ..I ., ., <b al • 1, 'I ., 

JJuv-11.:tY1fl11LLfi1LLt'l::vmLU'Ufl1 i t,t'l.:t LULLrn 

fl'\-\ 1~'Yl1 1~L1.Jf'lfJU ~Lfl1EJ11 L 1t'h1 Ltl Y-l1fllJn.,1.J 

VlfllJLLfl::~.rnieJ'l,b.:I fl'U rinfl~ 1.:11 V:L '117n"'u.i L f)1 
~ 

't~~fllJLLfi'1,tm~v.e-lfJEJ lrnvim ii1L'111~ LOU 
'II 

1ilU~.:IL 1t'l1L;'W 

L'dL;rh.lrnnm G - "o fi'~ 

"" d "" d UJ ~ L fl 6 'H 'l LU !I U U 'VffVll l'l tn 

&fi:B~Jn 
I 

'! '1 ' t' " .., ~ " G 
Lll tm 1li'Ut'lt'lfl m mn::via1 G.> V11rnn 

" ., .. I ., .,., 
u111::u11 "' n1t1 Lmrn -, 1£1 ,rflu,r1 V111:m 

n1flLLfl.:I G> 'V'l1.:I ~nt'1t'lfl,r~flVl.,1 '"' Vii 1vt~ 

' ... .. ' ' -,rt'lLlJEJUt'lLflfl'l -, UflV.f1 vnnt'lfl'llV.1flna1.:i-

., . ., ., 
'JlH ,i 1tl U l:W 

~ al • %' 
LLEJnflflnn::vitnmimuum i Lfl1'U1 

%' " I ., .. 
11::u 11 LLa::'U 1Ltl V. '°' ~ tl1EJ LLti::Lnt'lmlt'1lJ 

nu 1 u,r1m~n LLtf1Lfl1flflnn::Vl~1 LL ,/'t 11 U ,r111 
11: .I A I .,.,., 

UUu'l::mm mo U1Yl fl'UlJ flr.l j t'l t'lnV11e-.tn 

m flLLfl.:t 1 ~L ~ 'U 11.Jfl flnnvimu vi1m 1::ri1,.-t'U 'tu 
'II , 

111ntfi Lt'l1,LLi11~L 11 umm!1L~ULLfi'1~ 1 LU 

l11ur1L~Utl'l::mru mo u1vi 1u'llm:at1t11n.,u 
'II 

~ne-.i.,nt'lfl.,flflflm~iu111 1~'t11'U,r1111V1~ nflv. 

~ 11 ::,i"'fle-.t.,nfl 1.:ljfl.:111.:l'Yl.,Ut:-i"'nrmvfl 1 i, L fl1tllJfi~ 

' '!Iii ., ...... ' - al rm L tlu flfl'lft'tLlJEJUt'tLflfljLLfl::Y-l'lnt'lmrnmuu 
Is: a ., J ..i.J ,I, ., ,b d 

,ruLflnEJ11j 'V'l1.Jfl'l .:1"1f1t'l1lJ'Yl'Vl'ULLfl1 Vii.LL Vlt'l 

alk 'I' a1 1 .i, 
immuwlfUj LLEJnLflU LflW,mmu'l-t u i viu 

.di 'I' alk ,,rd 
ti::L '11 flL YlfHLfl:: L '11 trnn L 1.JU ,ru t'l1lJL Vlt'WlJ Ltin j 

LLfJUr.1"lffl 1fl~'W LLfl::mml,rS ri,1;t'H~mr, 
.., ~ :d I ..,.., ""' 

'V'l'lfllJ'Yl.:tflflnn::vifl1'YlLL"lf LLfl::V11~nn1flnflfl .:t 
o 1" a %' I ., I • ., 

Yl1 Vlt'1LflflU1L,runu Lfl1Ylnflt11.:I L'lEJJlJUe-.tn 
~ 

t'lt'lfl 1 ~t'l1EJ.:11lJ L;'Wl'l1fJ2Jt!1 t'1fl.,fl L;-wlfi 

~ flU 
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-·. I' .., 
"Jf1711Unfifl 

%' ... I., "'., ., 
U 1t'l11 G> kl tl1EJ LLlJ.:llJU l!1 '!fflW'Jf1 

%' ., 1· t\ 1f11aYl'l1EJ '> ,rf)U fl:: ob ., ... "' 
Vl'U~n 'lf ~1 .:I ~flEJ 

Q iflu Hi:: Ln;fl ., iflw1n n1::11u ., /kl 

iflu,r1 ¥1w11n,,, (¥11mJu~7~) fi}J~ "Jfou,r1 

11.,rim,mvi~ "'/ ~ ifl'U,r1 't'l7n tlu ., / ~.;fl'U,r1 

• I ,_ ,1,1 a t;" I 

Yl1nflULt'l'W ~ 11 11.:1 Lmn::Yl:Lt'lnm L'Wfltl1 

1..,., ., %' ., ., %' " / ., 
Vl1fl'U'Un Lt:11U1t'11Jn1.JU1LEJU ii kl tl1Elt'l.:I 
., ., ., ., "' ., I' ., 1"' 

VllJL '111fl1EJnu Lfl1LL1.J.:llJU~t'4llU 1 '°' 'lfflU fl:: 

fl~ 1 ~L '117nUtiLLtn f)flEJj L Yl~rllJfl.:I lu1un::ri:: 
.. ... . .,,., ... ., 

LLfl.,flUL 1flEJ j 'ilUm::Yl.:t'l!UflLLfl1 EJna.:i L fl1 

~1'Ue-.tt111~L Vlft[l 1~fl.:!LUflU 1~L'117nuti 1~~LOU 
'II 

l1'ilU~.:!L1L'l1 

' ' O , I ◄ 
~annttt~1au ff~~ntHl 
Curried Baked Cauliflower 

&f'l:ll-nJr~ 

flflnm:viJ1flfln 1Vlq) fi} mm Ln;fl 

fiJ/°1§:J 'lf."lf. ~tl'tn,iU'!IU1fl i)O fil/lE flfl\.L~ 

!I d d ' 11 ' 
i) m::1.Jfl.:t LU£1LL'11.:tL,rf1fl11UU'!IU1fl ~ flflUrl 

Q ~!I ( tl1:!111tu G.> tl1EJ ) J1m~.,f1lJ1EJfJUL Ut'l 

i) / rn tl1£J ~.:in::vi~ Co) 'lf. '1f. '1l'Utl11.:iJu 

QI~ tl1EJ L UEJt'l::t'l1EJ °1§:J 'lf. fl . 

..... 
nn1 

...J "••' o, I A L1Jfl Ll"l L'11fl1J 'lfl'U rncf o fl.Jf170flU Lt'll"J 

,b1 ., ~ ., " ., 
I;) 11 11.:i. flf1flflnn::Vlft1L1JUflflm~n i VllJ 

. 1 ., ..i ... %' .. .. t; 
flflnn::V1cn v. Vl11fltllJV.1Lflflfl~rlmnt'lfl m 't rJ 

ivuu1v.nm.:i1.h::mtu G.> o u ,Yi t1nV11Jflt'iJ 

%' k 1"" ~ "' %' 1 ' I' ., 
L nu 1Yl.:t Vlflflnn:vim&1:LflflU1 t1u 1'1ftl'!lu 

• 
" L UEJLL ].:I 2J1EJfJUL Ut'lLLt'i::c.J.:t n::VI~ 1 U'lf13JfllJ 

' A . I 1.., ., ., ., 
'!IU1fl kl f)1flflrl e-.tt'l2JLf11!l.:tu'l.:I VIL'111n'ULLfl1 • 
1~flvnn::vi~1a.:tLflITT 1~L '!17RU 

., J. 
L f1fl1'11U11 1.J.:I 

.., ., ! 
fln ht1viu 1flflnn::vim 

.. ... .. .. 
L'll1Lfl1fl1.J mo U1Yl Vl'lflilULfl flfl~fl j 

< , .. ut11:m~ Lfi " - it t1~) 

a, J, 
mulf:rJLL'IIO 

Bean Salad 

n"'1LL'nn VlfllJ fi) / kl vii L n~fl~flVI~ flrl 
%' ., ,b 

U 1t'l t'lfl~1 '1Lflt1 
ob .,a1, lo:., 

Cl1L~'llnflflL1JUYlfl'U j '11U1fl kl U1 fllJ 

1m!1Lfiflfl 1~m~fl 'V'l1tJJJ i n.,uvimJ1~~" 

''t I ... %' k 't", .., " ., 
LLfl 11L iJ fl EJ L Yl'U 1flfln'Yl.:t 1 LVI LEJU Lltl1flt'ln • 
n.,mt'1t1t'l.,fl t1t'l.,fl~,:~'lrtii m ri1~Jl 1 121-m 

., • al " ... %' ., 't"' 
'!f.11 . tl1'il 1L1.JUnLVllJ'U1t'lt'lfl fl 

Beansprout 

., 
i:.1nmflvtfl11 

,I, " ., 1"' bl 1.:lflnLflfl11mLfl::t'l1'1 VI 
I \' d u A all 

t'l::mflLL'lfV.1L£l WH'l LLfl'lflr.'llflt,::LflElfl wrn 
'II 

t1n 1fl~vkmu,::wi.,un.,ur-i1n~ LlJV. 1'-1 
'U • ..... 
'Jti711 

.., .., .., al .., 

~7Jt:-inmf1Vlfl11 Lrn lL'JEJ .:lfl.JnU"lf1lJ Lm 
,b _, %" 'I.I .., A ail A 

ri1Jflnmfmnn1Ju 7t'lt'lfl'll¼ LfllJLnt'l fl vnn , 
't 'YlEJ LLi111.:iaJuv.i:.1.,nmm,, olJ hmL fl'ltifl 

'11 f1 '111 .:tuu Vllfl~1Ut'in Tv~l'Jt1m.h::fl.,un.,u 
'U 'II • 

't'l1n~LlJU 1vinLfi 
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a, , ii 
cHWU·-la 2J 

., a, 

ft'ftflU umtJ tlllJU 

Fruit Salad German Potato Salad 

I' I ~ 4 J 11 ... ... ., 9:; 1 "'1~1 LRTH r,~ m~ L11~t'111 1fl tl1tl U 1t'4t'lfl"11"' '-' ~, "' 
., u ., 

u """l"".t -' d LL .. "'""'~I 11U~-h-3 Vl1Wfl11 VIU~t'l L11 ~L1JULVl~tl11Lt'ln j .,.,,...,"' i 
.,,_, d., ~ 

1 U 1t'111 L11fl11t'lfl11'fl 
.,., .,., 

nuu 7t'4t-ifl"11U 

I' 
V111L1JflflU U 1fl1a 

'II 

,.,. 

... .. ., '"' "" ft't,flC,m 12J'ti'Uflfl e 

111'11 

A ,,lut, 

~um Ut'l'flntni.::.,, tJ -37flU 
Fruit Salad I I U ., 

,,.#tNJrt , 
II ., ., 

U11LthE11 '-' tl1tl 11::V-1711~fl 
,..., ., u ,., 1•u 

~,m L11LL ~-3\IIU '-' tl1tl 1111111 t'lVIU 

., 
~ tl1tl 

... 
'-' tl1tl 

fltl "r'lflflV11JL1Jfl'flU1v.n1::Y1-1mmJ t1nm:in 
,i '111' ... 1' Ad.,~ 

,1nn::'Yl::~r111u 1t1i11 u 1m~ Lnt-ifl u.Jfl11t'4fl11fl 
. I' .J ,!I I 

v-1~n l-,,t1 h~u 111u ~11L1Jfl'flU 'Yl'Yl'flfl L Vlt'l'fl fl El 
' 'II ,. 

..I - ... 
LflEl1 ltJtJ1::111n1. <I. U 1'YI LL~1L 'Yl11flt'i-3 

,., 0 

'llJ"1 
.,,,1.,1 I A., ..lb,. ... 

1JU11WYl£1-3'flU 'fltl Lfl11V11Vl'fl11'YlVIU L1 fl111 
... I II ... ... ., 

~t111t'h1L V1~1UL "111fl1ElfiU utf-m il ur1 
'II 

• ,i cl 1: 
1fl1J LLi1it1a-J l wnufl1JLLti-J11UL viu-3111 11 

Lnuth::mm 1fl 1.11. 
., A ., I 

71JU7::"r'11UL11'fltl-3~U j 
., ~ ... 

ffll~flfllrnfJU 

Fruit Salad II 
Italian Salad 

I'.,.,., I b iJ /_, u 111ut1t-ifl"11V. '-' t11u tnm:: fl-3 It) ..,._ 

n,::iJ'fl-3 (l~Lt'4fifl) 
., ... ... ., u l,.,"' 

V11LLfl1'flflfl11rlnLLt'l1 1fl \111 VIV. VIL1JU 
• ,,I d ., ., u I ... 

L 'Vlt'ltl11Lt'ln j ~t'411'Vl1LLf17'flfln1Jtl1 LLfl-3VIV. 1 
., .. ., "' 

fl1t111::L 'll'fl L 'Ylflnrn1111 

t d .., ., 

ff"JUUfftrn'111lUft'a~ 

Mixed Salad 
,.,,. 
711'11 'I ., ., b di I 

~"nmflVl'fl11 L1t'lEI Vl1Vlfl11VIUL1JULL '"JU 

mui~ril~ (t11~mu) 11111111~LLt'l:: 

J1r1im'll7f11EJnu fiUfi~11,iua-1ltJ LmLL-i 

• ,,a ~ f:: " I 

ntUJ j Vl.,1LL71fi1 11::L"ll'flL'Ylfl1J1Yl-3~t'i L"ll 

., " • rd !II ... 1 ( ., rd n~u) vt11LL'11-3 mL1JULt1t11 t<UJ 'fl LLn.,Lu" bl 

l Ufi L~u tJ,::mm 1fl ,r ·". L 1tnf utJ1::rnu 
'II 

I' a, u I "... u ., ol u U 
'U1t"lt'lfleJ1-JLf1t1 Vl'U'fl L11eJ1-J 1J.,n'flfiw'l-3VIU 

flflL~Ufi1'j lr1uuinrm"fl di "' 1 ..I ( ""'.1 u) LlJWlfU j LL'flU 11 n::Uw'l-J 
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Shrimp Salad 

,., ., 
n-J '> rnt1 

., ,_, I 

t'4t'lf1 'l!V. '> t'l TU 

.... 0 

nlJnJl-Xrrn LLn::Ltlft'flfi'flEJn LL~::ri1 , , 
~,.,d b I ...... h di k d ,., 

L'VILtl'U 'Vl'UWU'fl L11eJHL1JWJ!'ULtm j LLl:'l1Lt:11 

~ M ., %' ., 1 ,,a II 
Y1-JV12.Jt1u111nt-innuv.1t1t-ifi LLt'I:: 1mnmi uv. , 

n H1 m 11 h 'if 'f) u 

1f _, I 

Ulfft'l~UlJutnl 

Old Fashioned Boiled Dressing 

~ ~ ... 
'9J ,-.VI. Ulm~ m 'if.fl. LL1J-Jt'l1t'I (o) 'if.fl. 

.. ,1 
rnnuv. 

t:-JmJ l~ L'll1n·~ u~11,X L~'UL~fl 

%' ,., %' ,., I ,., 
-u 1 1fl rnr.1 mmJ 1fl m ri1t1 

fl~-JLVfr1u 1~iu ~JHl,XL~v. 

eJ1~fl i'utJ,::murlUt'lt'l.,fl tn 
I ,.j 

'U1'Y-l'lf 

LlW 1fl 'lf.lfl. 

Ill 

mr\9le-.rmr}9] n'"'u u1,ni'\911cr 
French dressing and 

Fresh Vegetable Salad 

I 

L 'lf'U 
,: i,, Q..I Pt, 

1mflfl:iLfl'lrl VJU'Vl'fl3J 'Vl1'Vlfl3J LLfl1ElflflU 
.. di ,., 

LL j'lfft"lf L tJUtl'U 

m-J~tn 1~ ri::mfl 

fl13J"lfEJu 11-31~,rnl iir1lav. 
'II 

%' 
mmt-i 

(o) "lf.'lf. 

'"' 1'1 d ,_,l, l'fl1n1::L'Y1£.llJ t<l WJfllJ lt'ln j Llt'i1 t<l 
,,a %' V ,I ,_, ~ ... 

tmrn U 1mt'I lJtHl11flt'l-JLLe'l1'llri'ilUn'l::L YltllJ 

- ~•ti,, %' 
e-i::L fltlfl Lt'l'U lt<llJLLt'l::U 13.J!:'U 11 flWil'Ut'l::t'lltl 

LLITTf1Eltl i 1~J1ii"'v.~t'l::um1 fll-llflt'!Elfll1m 

1f CV 

'W 1 ff l\}91 

Mayo,nnaise 

%' ., 
Ula.JU 

.... 0 

'J1H11 

~,~LLfl-Jn"'utn~fl 'ilU ;U ln2JJ11t1-1 t<lt'l..,fl 

't 
... ,., ,. .d,. 

t'i-J tlrm::tHltl LLt'l::fl'fltliflflt'lflfl\1m llJ'flL\l'llJ 

..d ..d ... 1,., " iii "",., 
Ltllflfi1-J'VIU-JL~t'l1 msHmJ 'VILJ1"1J'Un Lfl 

.ic:9 I I \11..l 
Lem n llfH)flU j L 'Vlt11::2J::m1t'l-J L 

,,a A ~ 

~Lfl-m11 2.J:L "Dt:H Ylf! "fO'n\1!FJ1m-nrn Utltl 
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:: . * . .; :!/4 
. I 

• 

_,,., .. •---···--t,~;;._ .fil". !!llP' 
t 

t 

Substitute for Horseradish 
..., ..., 2" &!ii 

vn~nmfl"ll11'1lfl kl rna Lmrn ® •11.'Jf. 
'II 

J1ilJL£J~ kl rl1tl J1mt'l m 'if .fl. Cl~1i'nlfi) 
l i~ -1 l Vl~'l~ ~t'1lJ n"u lJ"mn{fl n1,: l i 

~rtm"1J11tJ1m!'1r1ri"t1 rivi Vl7fl ut1r1h ri"m'.rfl 
I o 1 o, .,.l!j 

V\U'EW 1:'Yll V11t'lfl"ll~ 
'II 

.., ,! .... ""' un \91 trn u 1J m nm w fl 1 fl ft 

Bread and Butter Pickles 

., di 

LLfl-iff)l ® n.n. VltUJ m Vl1 Lnm) 

~ / <s:. nia i:-1cf2J ® "/kl r11a J1mt"l ® ® /kl 

tl1tl L~fl2J.,t'1f171
1

fl kl ®/kl 'lf.'lf. m~v,m ®/kl 
'II 

,r. "1f. 'll~t\ ~ / m "1f. ,r. 
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' y~ 

~.Ji" -~ ' 
-~ ·\c 

1 

.... . 

.. 
'i.1'1Lr:rn:nmm 

., %' ., %' .J 
mu-i LLf'l1Lfll'U 7t'1lJ U 1mt-mt"l::Lmt1-iL Ylfl 

1 i'iml ~u J1L ;mJ 'rim~ Uf'l-1 lfilJt:.i"mun ,rlJ hi 
"lfl j 'iJ~n'11ilfll~tlfl LLi1url'iJ LW1J1fl~tllJ , , 
uti'1 ~mh1~miu m1nti1mY1t1Ul'll 

,! 

lJ1UJ11MllJ~t,~f1fl 
Papaya Marmalade 

rn#11~Jn 
I 

2J:f'l::nu~nvi.!,um-i 1 ® o ti1a t1"rnJ::1ri 

t1fllue:i::LUEJfl ® n1t1 J1tiim'it ® / kl n1EJ '-

J12J:U11 ®/kl n"1t1 ~1C1lJ'Ml ~m.J ® ~ft ~1 ·~ 



2J:u1".l'llfl~m1 ki i;,it'l ;~1.1msi"'u~m1 kl "if .fl. 
%' 'II .. ., I ,.,,., ., d., 

'U.lfllt'lV\'U.~n1UflfJ(;-lt'l,lJfllJLL~1~'U.~n1a 
.. ., . 
11J111 

" 14 .,,,i " 
L m.J L1'Ylilln7fi'!Lr1" 

2JtfttOfl~tM 
Papaya Pickle 

,. o!ln!k.t ., 
i1::t'l::nm1u vtu.Luv.•.rnrnn I cs: rnu 

Ln~m~fl '9J / ls:J t11£J ~7n\.117'U.LLf1'1V\,!,V. kl L~fl 
A .. ,b Q '1 0 V 

VfmV\111).L '11U1V\l-\ kl LlJfl V\1'\•Wmrnn '9J o V\1 

vv ,!,<tJ I v ,!, v 

V\1[;.Jnn7fl'1171V\'U.LlJ'I-HL1V. I kl V\1 n1LL'11nm1 

at I "'( r.!i .!,) 
L1JU'Ylt1Uu11 (o) u1 vrn1.h::mrn wrn '9) o i;,in 

,J.,.., ,b UA,b 

LLmmlV\UfsJ V\1 LLfl1tlflV\'U '9J V\1 1lhiV\U1Jl~j 
k " 

(o) "JfULt'm ..... 
'JIJ111 

Q .., ,::II 0 J &:; %' 
'l!rnlJ::t'l::mi nu Lmrn LlJ~ L ~tl flV. 'U 7 

2'%'t..- ut' ~ 

lJ::t'l::nflt1t1n wniv.1t'li1 nuu lfllt'l L nt'lu 

L'Ylt'l~lulJ::fl::mr~m,lJn"ui;,i"'m11~ 1 LLti'1u11i1 
o,,,I I A 

t'l~'111fl LLt'l1u~mmmin'111fl 

' 
Uf.JJ.J~l-:J ti~lUmfl 
Guava-Papaya Jam 

rn#B-1ilr~ , 
mlt:-l·{~irn1 mu'l1 cs: r:i1 u ( L m LL VIL~ fl 

' ,!, ., %' 
~~fl 1~1i) i.i::m:nt1t'lnvtu cs: n1u u 1mt'l 

' 

.. ., . 
nm 

~t'lrn~fl~j~Lltl ::lJ:t'l::nfl LLilfllJ1~~n 
' I f;' f;' .,j 

1tiiu 1mtrn 1ii::u 11t'l~ Lfl£J1 

Pkkled Beets Or Onions 

rn#t1~ilr~ 
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, 
D'Yl ( vt"1inmtHLfl ~) 

,.. 
V\1fJ VlfllJ Llfl~ 

., d r.!I %' .._ 
kio V\1Lt'ln Lnt'l'EJ kl "tl."Jf. LLt'l::ti.7lJ::U71V.fl· 

vti1m.1 if, '9) f1lflfl ( cs: ti1u) 
' y .I 

'ff'JlJ &UIJJ'VBH/111 H , 
%' i-' 2,, %' t' 

'U.lftlJ lo) n1£J 'U.7 CS: "if.fl. 'Ulfllc:l CS: 'If.fl. 
.. Col Q 

'J li'71 

.., .,.,. r.!I ., 140.,v I k,., 
flf!V\1lJ'Yll'Vib'l!Jnl'U. nt'ln '9J kl U1L1£i~M 

., ., %' ,.. .,;1 ' %' 14 
lutJ\lJfl fllJnuu1Lmrn'Yl t1UllJ::u11t'l~ LU 

iiflVl~fl£J fllJilUt'<lnLLt'l::~lJfi 1.h::mtu. moUlYl 
' %' F,: 14 "'1 " " ,.. ., ,!, 

L'Yl'Ulfltln 'Yl~ L1 V\LEIV. ~fJnLUl:ifln LLt'l1v,V. 
<ti I I f;',,I 1t; ._, 

L1J'I-\LL1'U. I (;-Jt'ilJt11'U.'11fl~'U.7'Yl'~: "lfflfl~ LLt'l1 

L'Ylt'l~l~~1lJvt..,1i;,i"nmfl ri1l1~1~V1m (o) 1.,u 

V\1fl kl funt1'U 1 ;fm.h::'Yll'U 
~ <!cl 

9HlfflJt1 'lJtH Vlff Llc'lt 9HHY J._J:;1 'll 0Ll1fY 
I 'l/ 

mn1"llw 
Homemade Puree Tomato and Paste .. 

'lfB'iOJ:1L'l/BLnrl 

~ r{ .., " t}., 

il!L 'llfll 'Ylflt'ln CS: fl1flvl V\1V\'fllJLt'mVl'U , 
lo) i1 1u~it"lf7£J '9) n, 1un1::11u (o) 1u 

,.. .. !l ,.J, / 
Lnt'lfl kl ,r.•Jf. ~1n"lfY-17 '9) cs: 'lf ."lf. 

., ~ ~ .,., ., ., ., 
fl1l'r1~VllJflUL '117fl1Un'U LLt,11Jfln1J m::-

., .,. di 

1 
.,r., 

'Jf'flV. fl1l~'UL V\~fJfl1'1~1'U. 1J11'il 'U '111fl 'YlfilJ 

LLi1 LLt'l::1fl'U '1 f)~fl.,fl 1~miu ,. 
~ ' " °1f tHHJ t 1 "II fl 1Vl rH.l m ~ "11 U 

Tomato Paste 

%'u., .J d I., <tl,.J, (""' 
'Yll'l,l, 72J'U. LLt'l1 L2JfJL VI~ 17V\'U. l"lfflftL 1.J'U.(;-ll lJ 

i!'1lJ.,Ut'lfJ£Jtl~ ) l~l"d'V'llmL~:: L 'r1t'l~lJt-tt'l1fl~ ,. 
flfl2Jt11ui1'1111111'1mmLririvt1flfllJ 1 u Lm uu 1 , ' 

A ._, .,I 14 IA ... 1"' \1 I 

LlJfJLL V\~Ymm1:: LlJflfllJf) "Jfm::m~ L '11Vlfl 

al I 1 • 
Ll.JV.LL 'Yl~nt'liJ I £171 j lJ11' t1'111fl "lf!lrl 

I !I 1""0 "' I A "14" 
flEJ ,~u ii:: "lfm"lf 1.hut1V11timm10u 1~ fl'l,j, n L~ , 

I 1 "1 "' '1 %' <I I nfl'U.il:: "if V\LL"li 'U'U lLEJUi!'U.flfJ'U. 
,di 

V\1fJt'l::t'l 7£l 

f1fl'l,l,LLITT; ~LfilJ 't 1.l1 v. mm1iul-\ ( Lnu 1uflii7 ,. 
LLi~) "1ft]t,2J::L;fJL'Ylf1~1i '9) "lf.'Jf. l17"1fUL~ 

' ., 1 "' ""' "' 1 
lo) t11E.l 'U.L1lfl~L 17lJiJ::L "l]f)L 'Ylflilln uq~ 

~V. 71LLt'l::LLtf~ 1 l-\ 1::vt17~Lfit:IV. ~qf'1;n7UUt1~ · 
V ,.. at f .,, 0 a I 

nlJill~'U. li'il~L 1JV. 1:: V\17~ L1fl7 'Yl fl11 'il:: 'I'll Ln1J , 
't 1hiqt1~'fllfl ,. 

Mango Sauce 

LLt'l::1.lum 1.l~rin 
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..., ..i t, d ., 14 ., 
fln cf. t-tl'Yl flfl'1fl'U.fit'lfJflL1t-17LV'lflnU LVllJ 

I 

U ~N ffJ7 \?I eN tJ m ~ lfJ 1 W 

Sweet Sliced Cucumber Pickles 

" LFlrs~iln 

LLfl~n11vt,!,uL~'l,l,LL1u 1 '9) fllt1fl( <i'niu) 

"'"tb CV A d 

Vl!ltit-11rnnvtu lo) ,,n ~1nvt11u.Lmlt1mrnn 

~.,u e L~fl Ln;fltl1::2Jltll, '9J / r.i rl1£l J,;lJ 

" ., ' 'Jf. "if. LJ.JfllJt'lfl71fl6ll71 1fl "if. "if. 

.. ., . 
'JII'Y/1 

& .., 2" 2" "" 

e-WIJJ Lnt'lfl LLt'l::t;.Jm 6ll lfl1£Jn'l,l, 
%'k %'., %' 

m ,r lJ. L 'Yl'U. l'r'l~ ~t'llJ'U.lftlJ 'l,l, 7\l'llt'i LLfl:: 

A ., ""' 
Lmt1~L 'Ylf1fl11tl1::mrn <1. 'U.l'Yl 

1u-n1vi~cnmhreuLLi1 LfilJJlL ;fllJ 
., 

Llt'l1 

~vili1:1-u'Yl ri,1~ r.i t11m1 
' .,i. nn1 1mm 

Guava Jelly 
.J + ,t, ,.. ., 

Lmfl~m::ilm t-l'l'1Uflmtlt'lfln LLt'l1 

s, d "'•14,f,,I I ._, 

t'il~L2Jflt1t:1n LLt'l1'l,l, 7 LuLflE.11'il'U.'l,l,lJ Llt'l1n1fl~ , 
s, s, I .,!l ~.,j.,I 

fl1£Jm'1J11111~ \l11~fl7lJt11Ufl~u ch ~'YlL fl£J1 

LLtf1 '> "1flfl ( ~ t11EJ) flfl,Xlfllt'l '> fi1fl91 

LLi11~mf1 'Yll'Yl77fl '9) "lf.'lf. LLi1L~a1~t1 'tu 
., ., 1'..l ., ., k14., 

~ \.\ "11 U L Lt'l 1 L 'Yl ft 'Yl fl 1.J fl 17 lJ'l fl 'U. L Lt'l1 'Yl ~ L1 

l~L~'l,l, ~m-h LLrf1v-n-n~v.,i::ri::t'l1u~um 
., 

'lll~tl'U 



~ ti 
lJtl'lltlll'lflll'tN 

Tomato Paste 

.,. ., 1 "'.,\ 
LmlJ::L'liflL'YlflfllJ V1Lilm1 

.., fr ., ., I( 't"' ... al al-
LL'.lrn j 'YlL'YiU1l.JULll.'n 'Yl.:J 1,mnflLlJUm 

viu1 j uu~1 LfJl'Yl.,Ylvi,i"nmm l~1ufl::LLff7'1 

~1fl'1fl1tl~l'li111J1'1 i fl1nLLflfl~7m:J1J1ULfl1 

't Yl~mt i L~tl LL i1flLLt'i1 ,::'il"u 't~tifl~u 

,o IJ: <ii ., I 1 'I <i \q2' 
'il'1Lfl12J11JlH1J'l.mfJUV!tl um::m~ L"ll LnlJ L1 

1 ., s, ., fr <i a 'I "'1 
U"lJ1flLLf.'l1L"ll1fl'U1LL'li'1 LnlJ n on'~7V!'ll.Jfl1 

'II 
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0 ., ., 

'Yl7nu,m-i·rnu i 

1., , 1:: d '1 fr " 
VI L~1J'1fJtlnlJ16JfU V!U-1 LL 'if U U 1 LtlU 

'i!Ufl'tJU~LLi, ;'1Lfil.Jt'i'11U'llfJ'1~'\'11{tlU j 

1i'11::L ;m mm vi':, @ '1f. "lf. 'il::t111tl't~ Q t11tJ , 

A A 4 V ' .. .. 
LfltlU 'Y'lt)fl1i n7VUt1'1~lJ111'Y'lU1i l.JlJ::L "DtlL 'Ylfl 

, ,. al 'i ., .-..I • .,. 
tlfllJt'llJUHU. '1 '1L 1JU L tlnlt'ltl Ufl'Yl1:; 'YI lJJ::L 'lltl 
, 'II 

L rim nu 't 11utl1::mu 

.., ~l 
2JUfl1ff~ lrl 

Curried Potato Casserole 

d 
n::Vl'l' !§!J 6lf .'1f. 

oJ, .. .. 

Ll iJ'1t'l1t'i cf. "if.fl. lJ::L"lltlL'11f1 

' L'Y'lt1'11 !§!J "lf.tl '!fl1nL'YltJ~1Ju1v,~ j t!1 

..... 
'JII'Y/"I 

--- ···-····----. 
• r 

~h~t'i'1LU LLITTL'Ylt'i'11U"lf1lJfJ1J'YlUL'V'l t-L1"lf1lJ 

L"111LV11tl1J L'l"lLL1'1 m~i 'l"l. u1::mm m 0 

d d 
'tHm u ,rn "fl 0 ta 'ti 11 ~ 01 

Scalloped Corn Chowder 

A .-

LU tJ Vl'jfl l.J 1 n71 U m 'lf.fl. Vltll.J'llU 1fl 

.., .., V ' I " ' .,. 
~flvrntn"rnmitli::mw. cf. m~ 1~t-i-i NLVlt'itJlJ <t. vn V!flmL"lft'it'i '> 1£l LYlU'Yl vrrn 

I fr,. s, "'j s,~.J, 

n::V1~t'i-1LiJ~.i't1fi"1mLi:r-1mft 1i::L;m'YlffL'Y'lt'l'n lo) Vlfl U7Lflflfl !§!J r:na '1111 L'Y'lflfllJ'l1,mn (o) 

'Y'linL'YltJ -n11~"miifi"1an"u 1~t!1t1rifJflt'i'11u ma Ln;fJ 1£J "11 ."lf. v-i1nL'YltJ 'Y'l7nlJ1,\Vi1Y'l1nfl1 

r,:'Yl::iit'l:HEJti,uJ1iu fl'\-Ult'ltlflrlt'il 1~2Jt-L UlJ lo) fllml ~-in;~1~{1J 
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;;;, I 
t'l::rnmtUJlUVllJfl~~~1ilt1 (Dutch oven) 

~.,flVlfllJ l ~JlJ 1 u VllJtJ 1~iru~TI VlflEILL ,rt,~ Lf'li Bnlr~ , , 

Baked beans 

t A ..J t:;" I ""' ,I, ,._, ( 1' '4"' ., ) 
LLn::irnm:1fl Ufl~l fl.:! Lv-lmiu I n1h::mm rn 12i tnri 1fl Lflfl1t111uLLim VlfllJ 

~-~ o u1ti V11mium::Y1~3J.,urrn 1rii-n vtu i)/lfl n1£J VllJLtJflflU ~ ;u J1flfl£Jt11 
1 'II 

t 'V'lfl Ln;fl ~1n 't Yltl ~1n'V'l7i"l1fifl1LLt,::UlJ L ~m!1L ;fllJ;J,mt'IL '11.,lJ lfi 'If. '1. ~flt"llJ::L ;f) 

ilt1~1 fl~LWflflLUl~ri'"'1 L~mfl;fl.:IU';.:IYl~Vl3Jfl LYlflfltl7.:l'!l1fl rn 'if.fl. 3-i~fl11fl~J i) 'if fl. 

Y1"'1ui1 £Jn1u1b::Y11u 't~t 1rivimfl"'1m.rn;L 1m "' Lmm ., 'lf .,r . 

iuu,::mu ...... 
'JTiL'11fJU 

~ Iii ii 
lJtl 'lJ tlUTJff fl\91 HY 

I o!, .d 

LL 'lf t'l1 " flU 
., I' t "' .... 

Llt"l1L YIU 1Ln7 min 'Y\.JLt"lrJ 

(Stuffed Eggplants) 1~J11Vl~'12JLU'lf7 i ., .i, ~ ., 

flfitl1'11Ut'lfl.:lflt'ln 12i-rn 

..... 
'Jln71 ""~., J, .,t' "' 

'J lJUHtn f)1J'Vl~1!J 1mt l l'J 
,_. A .,!'i A ,._,., • 

mm.:111::L 'llEl flnL u fllJ::L 'llflmmLLcnrtu Quick and Easy Baked beans 

~ %' ., 1"' ,._, " I ~ A ~ 
fl JU 73JU Vl1flU Lm U fllJ::L 'llfl LU fltJfl VlfllJ 

,I, + t., oaf fr 
tl1fltJ ~ m::iJfl.J U7flfl£l Yl1 LUU Ul 

.., .. fU .., ... A ... 

riu i"l1n~1'1t"ltJ m::LY1£llJ ~flt"li"l1n Lmrn 

~.,flL "111i1rin.,t.'ilUL ~fl3J::L ifl~~L Vl;fl.:lflflU lt1 ., ' 
1lt"lfl11fl~.:I " 'if .'if. 

A .-11' ., ., I 
L'fl'fllJt'lU1fl1t'IL'113J rn 1.fl. u111::u11 i> lfi ~n 

'II 
., .,,d ( ., I 

t'lfi'ilU YIU tJU LLt'l1LLvl 
u ., A .I A ., .,..,,.i.,'4., 

'1l11Lm::Lfl1fl.Ju;.:lflU j t"l.J~fl tJ1'!~ Lt'lYl~fl L1 ,rnu) "/cs: 'if.'fl'. 

1
., ..... ., 

., ., 
Vlfl3Jt'ltJ i) Vl1 

l'lJ Ufl12J::L 'llfl 11.JlJ::~ 'llElt-1.Juumm '111Lfl7fltJ I ct. ;u 
~Yl7LU£ll1LLi1 fltJ 1ihJ rndcl v-L th::miu 

... 
rno U1'Yl 
t 
~ 1~;:u11 

El n fl fl ff"ll 7 mm fl u 

,. t:; h ., 
L fl1Lfl1t1.:il.JHY1-JV13JflU~t1lJ nu 

t 1£lVIITTfl1£J ,.I ., , " I 

1 'lf13JYl't11Lt.tr.lLLt'l1 f)tJ LWflElU j u1::111m '> 

J 'If .lJ. rrmuii I LLt-i::uiu j 'il::~1 Hhi,;;;11 
4,ij 

Harvard Beets With Mango Sauce 
...... ., ., .,,1,.,j .,j. 

Vl1tJ'Yl fi> ~ Vl1 fl3JLLt'l1VIUt'lL Vlt"ltl3JLt'm'j 

" I ., oJ. ., t ... U 1f11~ fiJ CS: C11£l LLU.J'll11 ~fl ~ 'If . fl. Lfift!l 

i>;~ 'fl'.'n'. J1t112J "/cs: t11£l L~£l lfi 'if.fl. 
\' .,,._, A oJ."''j" 

lfl7U1fl1~ U7trn Lnfifl LLtJ.J'1111LWfl 

II' II "'• ., '"' ,1, Lt1ft.:1 LUV13Jtlf1U flfl.:lflUfl£ll 1fl£l j 1i!U m::nJ 
, 'II 

t1n Lmi'1u't1~VlUL1LLfi1 ft.JL~El1 rno u1ri , 
~t'l3J~flt'l3J::~1~ ";~ mri 

., 
filJLUEl ~ 'lf.fl. 

A .. .., A &, A 

'l-nm1:: L'fl' 111111rnt1 mrrn ~ 'if .fl. Vl1fl 

r1'i.iLL 'Ylun't~ 

Brown Cabbage 

" LFIHHJH , 
! . 1"""" f( ., A I ., 

mnuftl.'1'1171 kl n.n. u 73JUYl'lf ~ ~ rnri 

" "'"'"'I., ... U 1fl1ft ~ 'if. fl. U 1fl3J LU fl !i.> kl tl1El L fil:'lf) 

..... 
1!i)'l1 

., ! ... al!,( "' ~ 1'" 
flflnmtlm uu 'if ULt'ln I vi .:in::'Yl:: !.'lit 1 

.,A .. t .,.,. .!At ,._, 
11\.\Yl'lf LfllJU 7fl1fti:-Jfl L tlnu tJU t'lU 1fllt'l LLt'l1 

LfilJn~7U;flUfll'mm 1~7 nirn\m~11J;~: L~iJ 
_,.,.., d ~~A ,i:iS., ... 

flfln'U. n::Y1:: L3Jun'lt1um Vll'lElJ.:1111mm1 Lv13J 
f(.,~ .,..J "" ... ., ... u 7fl3J Lu flLLfi1tJfl~ 7fl3J LU'ilUL ilm.1 m°il:: Lfl3J,t'1 

Corn 

Lfl1;11 L ~fli:-.1 .... fl LUL 'ij£l ~UL Vl~[)J.J13J ~t'i3J 

L ~ tUJ Ln;fl °ilU Lfi'7fl L Yl17flft.:ltJU,rJ1 L Wf) 

ifl LULLn::nt-1 .... uum1 1 
ii 'i' c:i( ' 

61.ll'J 1W~'Vlfl~11JUll~U 

Corn Fritters 

'11711 l'lflt1flVl1flm::J e.:i " ri1ri 't ~ ~ 
oJ. 

Wfl.:I LLU.:I '.> 'If.fl. ~.:iv-J ~ 'lf.'lf. LtW l£J 'if.fl. ,, 
., .,, 

l'lfi'ilU 'Y\U ,, 
..... 
'JfH'/1 

.. " "'t 1 ... 1UU 1flflfi°i11Ml11 Y-lfl VI V13Jfl 
., 

Uflfl1U 

"' ., ....... , ~ -.- oJ,., 
Lfl1fl.:!Ufl3JU fl L'11 kl v.J fl.J 'ilU'llUflLf13JLLU.:!'ll71 

L~fl ~.:iv.J l'lm.,um! fi~n:.,,::1~mri~uwu 
'!l 'II 

u V I a'f I I 

°ii fl fl n t'l1U i:-Jt'l3Jt-l J YlflflL tJULL~U j LL~U t'l:: 
.., .di .., .., 

U7::3J1ru !i.> 'lfflU WOLW;rn.J-l12J fit'ltJ'111.:ltJt\ 
d ,._,I., .,.,,. af 

LtJU'111.Jl'l1-J 1tJU7::Yl1UfitJU 1L'iffllJ LtJt\fl7V111 

,..:J • .., u 

m V1m::t'l1vi1umn,nu 

Cucumbers in Sweet Sour Sauce 

., 
LLfl.:1~1U rn ~ft 

1' 
LtUJU, 

'I 

'1l11LWflfl3JflflU L'll rn v-l!h1 L~£l i> '>/rn "1.fl. J, cs: 'if.fl. Ln;El ->/~ 'lf.'lf. 
.... 

mu 

n1rJ u11 L n;fl 1 u tlJ tii::iiflviu tw i.:i'llfl "/ ~ '1f. 6rf. 
'II 
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..... 
1!i711 

A I,, I,, U ~ 

LLC'l:: "11 -.1"11 fl L "117fl1£Jn U mmmn11Lu1 1 ,. 
t-Jt'lllt'l-.11tJ LLt"11LfillL~fJtl ,. flftn 1~Lmn"\l Li' 

fut11::rnu Lfl'YlU'Yl 

..... 
'J!i711 

~ 

":: l 'll mnrn u 
Baked Eggplant 

.., ,.,. 
tltmLLt'l:VIUll::L '1Jt) 'Yl1-.1"1117-.l tl11 tl1::mtu. 

d l's: ~ ,., ,., I 'i ,.,. 
fl1-.1U 1 'Yl7'Yl-.lt1fl-.l '1l7-.l fl1£) L UtJmm L 'ltJLnt"lfl 

' - ,1 + i,I ,., 

LLt'l::Yl1nuun1::t1 f)...] Llt"l117-.1L 1EJ-.lt'l-.llJUtl1fl 

f)lJ t)lJ L'I.Uf111f)U ct O O fl-.lf17 1\JUtlflUfl 

( .... ) 1 . II~ ,., 
tl1::111rn fiJ kl U 7'Yl U 1::in1-.lf)lJU L "lffl::-

Vl;1nt"l.,1Jflj~ LfitJ1 1 if mh::'Yl1un"u11::u 11 ~ 1u 

<\ ft GI , 

JJ:: 1611 mnm" tu, ff ,w1 ff 
Eggplant With French Dressing 

... .. ... .. ... ,., i:, ' 

L vl1tl3J11::L "llfltl11 L Vl11flU 11i"111-.llJWI-\ LL fl 

l~mLutJ LmtL~t'l~1uil'1t1t'l"fl1t'l t1"'n <iJcl. u1~ 

L m 1tlfl1J'Vl;fl~-.1 't v-Juu 

<\ -:!; 
lJ::t 'l.ltltlTJl'ltl\?111"t1WI rlllJ 

Eggplant Sauted And Creamed .. ., . 
'J'li'Y/1 

., "' k 
tlun LLt'l:: m111:: L "11 ti tJ 11 'Yl 1-.1, 11 -.1 "lf,.m:: 

m/ <s: ~1 'Ylflfl 1uJ111"uLt-it1 1iv1::vi;1nt'l"u 

UfltJ 1 -;iu11::Limn1~n . (t11::111ru f;) a m~) 

frn.11::mii n.,1J'lf flt1n111 
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.. 

lJ::l;tltlTlclU 1U'lf1lJ 

Eggplant Creole 

11::L "ll!:ltn1"11u 1flnm-.1 f;) rin .. ... .. 
., 

Vltl11111J 

ri::Lfltlfl kl '!!.fl. 11::L'Df)L'Ylfl'11U7flnt'7-.l a: rm ,. 
%" • • a 

L \l£l U 7f17t'l'Yl77£Jl111 L UtJLL "11-.l"llfl ,. 
..... 

,.,. ,.,.,ar" I" 
tlfJn11::L"llflLLt-11flflLlJU"!fUVIU7 (g) oc U1 

A I _,., .di 

'YlfJfll'lflL Vlt'lfl-.lflflU j LflllVl1VlfJ1l 11::L "llfJL 'Ylfl 

IA %'., .. 
~nm -.l'Ylf)fl L f)7"!f11l!llJ'Yl7U 711UL m11::L "1Jf)tJ71 

" ., .., .. 
'YllJ'VIU 7fl1£1lJ::L "llfJL 'Ylfl 

• u I )!j 

'Yl 7t1t'l1Jf) El 7-.lWilU "11 f)-.1 Vi11 fl 

Savory Marrow 

rn111-11lr-1 
I 

~mi£l1V1..,ULLt'i1 ->/lY:i n.n. i!1i~1 fiJ/oc 

"!f."lf. tl1 <iJ/oc Cl1£J Vlfl111Vi~ <iJ 'Vl.,1 Lnflf) 

fiJ/oc "Jf."lf. fl111Vl!flU11t1fl fiJ/kl tl1tl li1t11t'l 

fiJ/kl "lf."lf. tf111::u11 kl "if.fl. t1"11~11iiflV1Uflt1 

t-i-.1mE1 u 111 rn:: i:-i"'n; oc tiii 

..... 
~ %' 1"' ... 1 '.i, A ,I, ,., ~ I ... 

fl-.lU 7 V!Lflf)fl rtvm'lf-.lVIULLt'l1 LtHnt'lfJ 
t .-::iii - .,, %" .r:a12i 

ii1mt'l t1"11u11 ~-.1mEJ1u1111t1: u1'1ft:i1LLri:: 
,I, 

VlfJ11VIU 
..J o., ,.J I ... .-1 .-1 

1Jfl~71Lfl1Lfltl1flfl LtlEJn fiJ o t-\ 7'Yl 

A i, oJ. ., ... I ,.l.-1 o., .-1 ' 

Vl1fJ'1Un1::'Yl-.l'Vlnt-i11 t-Jt'l11 L"llLLfl-.l'YlflLLt'l1 m11 

%' ., "''i ,., ,., ~ 't ' 
U 111::u 71 LLt'l::t:-in"lf L 1£lVIU 7 LL~1fl-.l v-Jum~ j . 

fl~71iLfif)fl fl?J-.1Vl11..,Uflt-\Lt111!:l L;~ 'ltJU j ' 

m, 1i't:-in~u i tl7-.lfilfl L ~u ci""1 ~n tl11 t1""1 I 

<:\ i,, 
Yi 1 fllUJ 'J n ff fl \?I ff 

Stuffed Peppers 

- ... .. " 
Yl'ln Vl£l1n 1U7fl nt'l7-.l t'lL"lltl1 ~ L11fl 

'1J71t"ln <iJ Col/kl tl1£l 'VlmL'f!2.Jt'l ... 1J Col/kl tl1£l .' 
~ 'II 

.... ~ '1 .di • 

Vlfl1lt'l1Jt'l::Lfl£lfl rn "if .fl. LU£lLL'1l-.1"1Jfl Ln~fl 
'II 

.. ., . 
'J!ifl1 .. ., ,., 

Yl1nflfln rn t:ifln ... 't,., " mn t'lLLt'i::L11flt:ifln 

,., - ' Lfl1"1171t'ln~tUJ'VlmLell.J Vlfl11 LU£lLL"ll-.l rnu 
I ,i 

'i .,., ,1.,1 " 1"'"' 
L 1EJVl'U 7fl1£l"1JUlJlJ-.llJULLt-i::L 'U£JLL "ll-.l"llfl "lfil 7 

iJ 

11"UL1Jf1tlt-\ 'Vl1tii!'11Tu ~lJ. Vl7Yl1n 1~'Yt'1 L tl7'W~n 

.. 
lJUU~ 

Mashed Potatoes 

I 

JJ~u~f-rnu 
Scalloped Potatoes 

Lf'l;8.,JH 

11"'u~1"'-.1~mtum-.1 1 oc ri1r1 LUtJ rn 1.fl. 

LLU-.1 rn ,I.fl. U:J Col Col /kl m£l Lnft!l Col 1."Jf. 

VlmJ'1ft]tJ Co) tl1£l (1~1;ri't~) LUmL;-.l"llfl ,. 
" tl1£l (1~1 iri'tti) 
...... 
'J'li't71 

.., .., A .., .,.I d s., A 

1\lt-\L "111nu LrllJUlJLLt'l1LflEJ1~'U.1\l::L jl.J"lJ 'U, Lfl2J 

Ln;fl l'l1n 't 'Y1El L umL; ,l'l)fl Lmi!111u 'Yl7WlJ~ 
'II 

., ., ,t,,.. ~ .d ,.,., 

LLt'l1L!lllJ i; t:-h .JL "l"tJ-.lCh'l"lfU VIU-'l 11-.lVl'U, lflltl 

VlfllJVl,l,U '1ftit'l m/lt11.h::111m G) 1.lJ. vi1e 

-aut1mm 'tt~ lJt'l~-.1~ t111\l::fliiru~1~nou 
I 'II 

I ~ '°' 1 ,. ' ,_, Q/ k 
LVlt'l1U17-.lL1£l-.l~-.l t-\'W1l'W 1~u7~m-'l~tl£l'Yifl 'il::fJ1Jt'lnL11"1JU 

~111riu ~m:j fllJ 1t-iLfl11flt-i met. o u-.1fl1v-J1nu- 11 'Yi'UtfifllJ.,WNi~ 

't 
tf O V 't"' A !!l 1 S., 

'f!fl'il'Ut'ln t'l1~1u e;-w1nvi£J1n'U-;i:: 'JJ'mm1 . 
.,J .. 0 "''t., ' ~ ., 1 ., t 
'YlL~t'lfl'Y17n fl L"lfU L'Ufl 'VllJ "ll71 Ylfl c.in "1111 

'II 

.., ai6 4 v ,ii A 'fs., 
1Jflnum2J ":lf!lt'l"ll71'Vl1fllJUC•h .J1Jfl~1u-;i:: L 'JJ' 

,iulJU,m 'YlWll71nLfl L ~t-Lm~ n~ L VIJ..17::~ 7 vifu 

Potato Pancake 

U ,bcv CV 

lJU~l-.1Vllnrl7-.l j rn Vl1 

,r. ,r. Vl.,1Vlfl11 fiJ Vl ... 1 ~-.lv-J CoJ / <s: ,1 

Ln;f) f;)/u:. 

1.1. 1~'tn 

" v-Je-.1 ~inhw f;)/ ~ "d."lf. LL~-.1r11; kl "if.fl. 
%' .., 0 .., 

: U 111Ut17~11J'Ylflfl 
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..... 
'Jll711 

" ., "' , ...... !s: ., 
Lt'111\.L~j .:1 LLt'l:VlfJ11 L'V!L1JWlUti-Jt:lEI j n: 

• , I , ... %' ...i14 11 
LVEJfl j Lt'l1JUfi1::'lff)U LVIU 1VIEJfl fl L'll l-b'lf711 

1 rn~n ~r111iru~1~LLt'l::VlmJt'l.:I 1 u L ~1~ LL~.:! 

~'1W Ln;t:lLLt'l::r6n L 'YIEJtm 1 ~L imu 1~i!1iru 
'II 

t-i.:ilun::ri::LLuu i ri1V11.,1JYlt:1flLL'V'lULfin 
%'., ... .,, 

U 13JUjt:JUflml1l-b~t'111 ® "lf.fl VIEJfJflt'l.:l'Ylt:lfl 
• I I g 

rm: lfi-rn LL~U t)EJ7'YlfJfl'1ULfl11n::'YI: 

fl:Vlfl'lnfl LL YlU L fin 1 ~1J1.:ILLt'l: LL1Jl-b 
... 

vrnmu 

~1.:!Ln1EJ11fl nnt'l"'uvnmu VIWlt'l.:1 l~L Vl;f).:I 

u1;E11ILVl~fJunu ri1't~ rs>ct. LL~u 

91 

l cif TJl flll 
To M alee Sauerkraut 

0 • I... A 

n::Vlmut'l ct. n.n. Lm:m iJ1::111m ct. 

n~'iJ { ~. '-> '-> t:JfJu-:0 
,b ,_ :.. ... , 

viun:V1n1ut'l1J1.:1 i Lmn:Vlt'l7'Lit'lLLfl 

l~EJ.:i~ 1mtit11 n"'rnn~tl l~V1U1V111t:1 uci'1vn 

fl:hviu"'n '1 riu'ti LL;1;.:iLmn::V1J1tJ~LLt'l:: 
A , I A " al l:l <I I, 

Lnt'lfJ Lt'1Lfl1lt'l.:1 L'LIL1J'U'll'U "] ll-bLfl11V111fJ Vil 
.., ., ..,... ., %' "'"' .... 

fJ: L7Yl1J L1'1UL1Jl-bU 1fJfJn117 LLt'l'llij.:IVllr-17 
.., ...... .., "' l:l ... 

ri::mfl i fl~111Jfl n Lmn1:muut1fln1uviu.:i 
.., ., .., A .., ...... A ..., " 

-f11EJ LLt'l1Lf)7nfJU'VIUYl1Jf)fi'YlVIU.:1 "lffJUnu 
<ti l:l i(\!1, ., A_, 

L1JW1fU "] 'Yl.:I ntl1:111m kl- rn 1U 'il.:l"lfn 
.,..i 141,.,J.,., ,.,fl'., .... 

f.llYlflt'lllLLrl: Lll'Yl'Yl1Jfl1[) LLfltllU 1EJ.:lfJt:ln L11 , 

l a, 1, fl' A ..l!s: ,... <I 1,, I 

117fi'rlt:l 'V!flllU 1Lnt'lfl'Yl'Yl..1 15JULEJULLt'n Lt'I 

t'l.:!LtlluV111fl ~.:IL1L"lfu~ tl1:111m <.) o 1u 
... ., ...... a,.,l ,... "' ...... 

1.:11utl1:mu Lfl Vli.it:l'Yll: L"lf f111L1Jl-b Vl11fJflU 

52 

ti .., 
l °ltTJl fll1ll 1J1J1 Utl'SlJU 

Bacon Sauerkraut 

L 'lf71Lfl17 n'l:: iJfJ.:1 ( n::V1J1iJ~flf).:I 

L iJ ~ t11 } 11"'1.H-h~ 'V!1 'lll-b 1 fl mn .:i ·l1V1 t:111 

"' " ,- I !s: 
rrm L'YIEIUflVIUfJEJ V111L1JflfJU rn-er "JfU 

'II 

Lt:11 L'lf11Lmi l~vilit:1 LfillV-J;n't.,..m 
V .,J,J, I, A %' I a, 

'V!1'V!t:l11'Yl'V!U1J7.:I j Llt'l1Lfl11U 1'ilU'Yl111 fl11 
\1 I u fUA 

L'LI'ilUU11 'LI1::117~ 6l 'l1.11. 61Jfl11U~1.:lfl1J j 
, 'II 

ldt'l.:1Ltlltrn11 ... fJ flUL"1J1fi1rm"uiJ1::mm rs>ct. 
...i ,I, <ti ;k d ., 

U 1Yl Vll-b 'V!11 l 1Jf1f)tH t.JU "JfU Lt'ln "] LLt'l1YlfJfl 
'II 

L;EJflfJU;.:!Lfi1lt'l~fl1EJn"'u ( V11m1:: 1 iVl~LL~11 

Vl1f) 1;n1t:1nLL'YIUV11ILL~1Jnlfi) futl1:Yl7U 
'II ., ., 

nrnrnufl 

0, "i .fl 
NO l'UlJ'Vl:i..:Jlfl'HN 

Spinach Mold 

r-fn b11fl11Lti1rt ... ut'l::LilEJfl ~ fJ!lWi1 l~ 
m Wfl.:I u11nfl (i'J / (£_ t11EJ L UEJ <.)/er t11EJ 

~.:i,iu11~.:1Ju c;) ~/kl t-i1t1 V'l1n 't 'Yltl 9) / er ri1n 
... 

Lflt'ltl '> ,r.,r • 

..... 
nm 

I !,j 'l:l ., 11 
~t'l11'ilfl.JL Vl~lU 'Yl.:l'V!lJfl1111nU tH'l~ 

lutiaJ~i.:iri1LumLi1 ~.:i'ttltl1:111m l!i 1.11. 

•' V li,.,~li,.,d 

LfJ7t:lfJn1i7n~11V'l Lm1LLfl.:lfl1EJ L°1lfl11LL'll.:I mi: 
,. " <ti 

LLfl1flYl'lf.:irmmuumm 

i-n 1 ~fl r.1"flL UEJV11t:111"nn:: hii L umL ;_, mi:: 

LL~11~f.lfUJfl1lJ ( 'lffJt'l'1171) mf1 

., I 

lJ 1u f1flfl lJ mnnn,u 

Sweet and Sour Vegetable Candied Sweet Potatees 

rn#B-,Jn 
I .. 

11::L '1Jf)L 'Ylf1'ilU7flfit'l1.:I l2l r-lfl LLfl.:ln17 11ut rif1vi11 LLi1ufl <.) rs>/ kl n. n. r1"'uiJ1::-

d I ..I ., 
tt- '-> '-!t'lLt'ln Vlt:l11'ill-b 7flnt'l1.:1 mrt rs> V11 

"' ..I ..I d I ... 
'jfl'Vlum Vl~EJ11Lt'ln j Co) <.) !fl n.n. 111n11~ 

Vi1nVl17U l2l L~fl n.:i,iu 7flnm.:i <.) 1fi '11 ('t~ 
1 

1 .... ..,.,) A I ., (" ,, "'"" "') ., 
"lfn Ll'l flU "Jf7Elt'l1J <.) 'lf. fl. L11 L "Jfn Lfl flU 

... %' ., .. / ... %' • / .., 
VljfJU 711'\-b'Vi'lf '9) rn r:nu ".t 1mm1 ~ l2l tl1FJ 

J'1t"111fl\ '9) I kl tl1EJ lJ7'1f1171~ '9) l2l 
A <I o 

... fl' ... fl' 
VlfllJ 12l-er flU l-b7t1111 '9) 'lf.fl. U7fl1rl '9) 'lf.fl. 

fl' " ., 
U7'Lirl7 l2l 'lf.fl. l-b111U \el 'lf.fl. 

,... ... ., fl' • ., ., 
L"Jf117n71U~fl U7 fllfl 11 LLC~:: t'llJ JJ1:: jfl 

.. fl' ... .. ., al ..if/' 
lllfJV. 7fl7t-iLnfJu,::L V1UFJ1"1uiJ1::1flL1J\J,t'fU 1mri ..... 

'Jll'Y/1 
LLri"'1;'1 l~11"uut1ri.:i t1nn.:i,1n 't 'VJLfillti1i11lu 

'YI fJ '11 'V! tl lJ, u 
LLi1L Yl 1~"lf11lf)1J LL~.:IVIITTfl1FJlJ711171~ 

. 
U1 

... %' ... fl' %' ... ... 
lflllU 71111 l-b 1fl7t'l l-b 1'Lit'l1 'l-'l1n'V!11U lJ::L 61JfJ 

~'Ylfl ~fl~7L1U1::2J1m <.) U7'Yl 
...... 

LL~'lLVll-! LLflJ 

J'1mflm,t'lfl Lfl mV111uLnu 'ttl,:: li' i11 rtfl j 
%' ... l:l .., ... ., ..a, "'" ., 

LL 'YIU 'l,l, lftlJflU Lfl lJl-b L't'lfl,::fl L 'V161Jl-b~rl11n1J 
... A I ..t " ... 

fi17 flU VlfJ11 flU"JflEJ 1Jfl~7 LlJflniJ1:mn. mmS UflfJUfllfiL ~f) '1~1 ~11"1.mfl LL innu 'tiJ;,:i .. 
~ U7YI 

. .., , ( ., ... ., .. 
U 7 LlJ Lt11111ln1JLf1H.l.:IJJ~.:lflU '1 
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&F1#11nlH 
' 

1' ,! _.1 ,! u l'l U mm n cNtn 
'II 

Meatball Fondue 

lL!liJlJfl 9/ /l!n tlmui L ~flLLn::lJfl Q /5':J 
,~., I , ,l,~ 

tlfl'l-lt"l L '1Ul111Jfl Ii) lfl Ull'\.H'I e-1.J'll'\UJUJlJ'\.l. 

Q /kJ tlti'IJ.fi l'\.l.FJLLi.J'W1Lilt,"'\.l.J'\.l. Q / c;:: tl1[J Stuffed Mushrooms, Italian Style) 

\UliJa"u l!i "jj,fl. ~'\.l. l~ 1?J '!f ."lf. 'l~'tn 9/ Ylfl.J LFl#anl~~ 
.. .. ... ~ J ., L~fl 9/ -.i flfln 1t1 1 'l;mun5fl1Ln[J'\.l. 
flLU1 i Lmm ~ vrrnuu ,u1t1fl Ii) kJ t11rJ 

I' ., "' ., ':> fltl'l.l.i (ti~1.Jtlfl'\.l."111.JVl11U) nl'\.l.Vi~ Ii) 

'\.l.1lJ'\J.tl1 m (l")[j f;' ., u .d 1 I ., .. s, 

UliJUt'll'tfl m 'JUl. flU 1 t'l1Jt'l::LU[Jfl 1?J 1flU -~. 
11!"1 

A lj; s, 1' <J "" 
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Filet Beef wrapped in Bacon with Fresh 
Mushrooms and tomatoes 
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LLi1) L1Jt1flu Ln;fl Y11ni.m1 L~flt'lfl JJ::Lifl 
I ,d n, ~ 

L flf'lmm -.1 LLtin n"lfm'l 

..... 
nm 

flf1L~tl'JJU7fl ~ Ii) /lfi ~1 LtllLUflflU 

- G>-ki ~U~3JWU1~'lfl1J;UL~fin Lfl1L;t:inlJ"fl , 
1t, I 1 l' ., a, ._, ( t v 

VILLUU 'Ylflfi UU7lJU'ltlWilfl U72J'ULLt'l::LUEJ 

fltl7-.1~::fl; -.1) iJ,::mm m u 1~ 'Yltlfl 1~ L Vlftfl~ 

'Ylnmu Vl1Ufl13J"lf f)1J hmn~fl w1n t rm t'i-.1 , 
..I ., '1 "11tu.::'YltJ-.1flEJ un::'Yl:: 

'II 

fl/ ,ii I ,f 

L Vlfl ~flLLt'l::lJ::L 'llflL Ylf'lmfi 'J'-.1 

Chinese Spring Rolls 

LR#e.Jr~ , 

1 '!El Lnftfl 

~ ~ t .. 2: 
LUflVllJ '> Ufl'Ufl u1iJen'lft11 m ,i.,r. 

'II 

" ., ' .. I' 
L'lMlLLVI~ G> LfJlt.it, Lnt'ifl U1fl7t'lfl72J1t'l'i!fllJ 

m ~:: 1;fu th:: mu W1tllJ i!1"lfot'l Vlitfll~ l£i Lmu~ ~-.1'JJ'·n1mutuh1Hi:: l£i 
'll 

1.1. n-.1 G) ~/rt. uflu~ vJfJ-.1Lm~ri,vif1J~u 
, 'II 
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.. J. 
n1r11 

., ., ., d d '"' ., "" 
rn-.,n-.,LLt'l1l-h1 L1JUt'lnflLLtnlltm L1fotm , 

d '1 fl' • ,b I ,di 

mm LVlfllmLL'lf 'U'"1Ltl'U~'IJ.m:t1.J'\Ul ,i-., , 
<b ..tk " <b ,.,..,,"' V 

VllWl~L1J'IJ.'lfU I Ltm I VIUVl'IJ.t) L11L'lf'IJ.LfltJ1n1J 

VllJ ( t11 ti"lfUflm: iJu-., v1"t:1.JflllL;tl flUU cf. 
11 

u1~ r:i1~t1jf1th1fl2Jl~~mh:2J1tu. "ct u1~) 
.,., al I ~ v f.'.-t!?.: 

flflfl'UVIUlJL1J'U'YlU'IJ.t'lU j t-Jt'llJn1JVI~ U 7"'1f 'El1 

,. %' " .., 
m 'lf.'lf. Lrn'-lU'IJ.7t17t'lfl7ll'lt'l'lfU1J Lflfln7Umln 

" " ,,d I,( " ., " ., , .,. .,1 "' 
,1m VlflVIUL1JU"lfULtmje,.iflL Vlfln1JVIU U LlJ uu 7 

11"u~uL~u~u11:, LfillV12Jit1'ttJ,u~n 1~iu 
'II , 

., .-l ~1· 
VIUlJLLt-ntJnt'l-.,'il7n Lm LmLfl1u-.,iJ1--iu tfWtl.._, , 

LITT~ ~fl 1~ii ~1vi·t1JL1'YlUf1 1"'ul.l1:mu{uu1 
"''i' • al II 

u mm":: ~ n , CU lJ YI 1 mun flu 
Ham and Spinach Croquettes 

,r1tt1~J1~ 
I 

V "' ., " 
LL!llJt'lnt'l1Jt'l::LOtlf1 kl C11tl LUtJLL'il-., , 
... i 

Vffl7lJ'1!7UllU ~ 'lf.'1. 

'If .'if. '1!U~"ll71UEJ7.J'11U (LiLUtJ m 'lf.fl. LL,j-., 

m 'lf.fl. UlJ m/ ~ t71tl Ln;u v,i1nL'YltJ) 

..... 
)ll')'/1 

~,.7n1111•1 o ,di I f( ., 
YII\Jl"I JJI\J m n7 Vl1U " VIU 'IJ.1'\J.Utlj 

1u J1uun L~VllJf1 ,fu 1~ t'l::L ~tlf1 LfilJ LL!llJ 

,.,..,., '" ft: at., 
LLt'l::'l!m~ t-Jt'lll LVIL'lJ7nULL'lf LtJU 1JUL1J'IJ.nuu 

nt'lll I LL1Juvi1ua11 i ~l.l'ti1LLt'i:'IJ.t1 WulJ 
I .., I , 

kl 'if .fl. flt) b'll kl '\Alu-., LU7'lf1J LUUlJC,-1.J'llUlJ , 
.i, ,. .i, ., 

" ,I 1J.._,Wl'Elt-J...,'1JU2J1J...,LLmmnu Llt'l::L l-W LL ,i-., 1JU 

Ylt)fl~it 

A oulo, a ai 
LVltH).J ~::'Yl7L1J'IJ.nU'IJ.Lt'ln j Ylt)f1 L1JUfl7Vl71 

LLnilJnL'1 

\Jl"'1111JJJ~ iff u uu"1{,u rH1 
11 

Le Foie De Pore Facile 

u 1' A A 

fl1JV12J'll'IJ.1f1mn-., ~ 'llu m1:,u w-rn-
'11 

L'YltJ lJ.,'IJ.VI~ kloo m"'lJ 't~ kl ~u-., Vl'EllJ1VI~ 

k .J, ... V V 

kl ,ru ~.._,'il'U.lJU.._, m:LYl!'Jll ~-cf ml! wu,-., 
,..., 11(,,j,.j Si d 

Vl2Jflf1lJU VllJ"lfUtH Vlt'ltllJ ~ ,ru VltllJ Lt'ln 
,, 'II 

k 

"o 'l!U 

t,,._, t,, J!.t,,, t,, 

~7...,Vl1JL'i17::1 f117ULUU"ll7.._, LU uun 1J7.._, 
'II 

.,.,,,j.., v!!i 
., flf1 U'Ylm rn uunmtJ~nrn u uvilJ L~VlfllJ ,,.,"'1 

11 

L Vlqj~-., LU LLi1 LiLfl~U-.,flU LfilJfl1tJVlflll 

" ... ol-11 ,..,.,., ... 
Lt'ln m:L'Yltlll t-J.._,'11UlJ1J.J1J'IJ. flU LVIL'll7nUfl 

Lfillfl1mn;'Elw1n h1mLei:: 't~ urn 1 u,i"'uti L ,i1:: ,-
't 1 t1ti 11 ~ LfilJ'IJ."n " "" ., ~ "' Lmviu-.,Vl~"r'l flfl LUU ,ru '1 

., ,,.%' %'u 't ..,. 
11-.,'lU.JVllJU Lf1lJ'IJ.1LLt'i::U1lJUt'l.J ULLt'l1U1 

Lmf1"'1J~tl.,fl l~11~lJU VIU~Vlll n2JtJ1:mtu. "cf. 
'II 

• '4 A ,t f '4 ,vu 

u Tn LlJ?:lftnrmn,uL t1m-nuftM LU 'il::VJmu-, 

tJ 
al ~ "" 1 .,k L "'ti ., 

1:'l'l1UL1JU"jjU I Vl1U L1f'lfU fl I Lt'itJn Lfi 

futJ1::'Yl7'1J.1'EJU j 

_, Clf O ., 

'J IJ'fl11J1'lffHf 

"" "" k 1.., ,. 
L 'iltJ1Vl'Eli.Jm:L "r'ltlll m-~ "lfU VIL Vlt'lU.J 

A <I f,',. I ,.j 

LfllJ~Ut'1ll::L 'llm tlf1 LLC'i::u lUflVl'U t)tJ Lfltl1 'tl.l 

l.l1:111rn m-~ u1~ 
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1r1#1JJJ1~ 
1 

f111J11J 

Kebab 

!!j V .-1 A .-1 

L'UU~Ut'i::LU[Jfl '9) n.n. '1J-Jftfl'Yl1Jt'l:LUElf1 , 
A d "' d 

kl ,i .fl. vnmLn::LmL2Jfltlt1nviu1:,:: L'Eltlfl (i) I 
'lf .".!f. m::L~tJu~u (i) 'ii.fl. v,1nL"r'ltJ'!l71 (i) /kl 

'!.'!L 'll~U~-J(i)/lgj'lf.1. ~-.,n::Vl1 (,u-., 

) 
,. <b "' 

LL'lln kl "lf,"lf. Lnt'ltl !iJ 'lf .'lf. Vlfl3JVl'IJ.t'l::LUElfl 

2 n1tJ L'lJ kl vJu.J tu~:1::LLVIU kl 'lf .fl. 

hieinY,1ni--1 

n"'rn ~ u 1 i L 'llln"'u 
"' I,( .I 

Ln~fl Llt'i::'lllJUt-J-J LlJtlfi'IJ.L'lJ1f1'\.l~ui11~Vlfl3J 
, I '4 I fl: di t., 

L1Jt'l::1::LLVl'IJ.LLt'l:: L'll 1J'\.IL1J'\.lnUWll\.\lfl klXm J( !iJ 

LLITTU 1'1tl"r'lt1t11iL Vl~fl-J LLi11"11tJ1::mu n"'u 
%' I,( 

, Ul'illJ 

,.,, 
LLfl.Jn11Vl'IJ.1J1.._, '1 klo ~m VIUlJ 1viq) 

., %' ,!I ,b 

1fl Vl1 'UllJ::'"11 kl-m ~t'i lJ::L'HlL'YlflVl'IJ. 
~ i' A I A 

Ul.J j rf. t:,,lt'l Lf;~t) '\.I 1m~Uf1Vl'\.1Utl wrn 
"" ,/, " • t 

L'lltl1llfl.J Vl'U1J1.J j LmLlJflUtln '\.17'!1U.J"r'l.J 
V t., A 

VllJ fle..JtUJn'IJ. LL~1"1l'lJ'lt'lfillJ'llUU 

"" ,b,/, I., ., 
tl1~ft.Jfl1Vl'IJ.e.JfltJ " kl C11tl t-J.J'll'lft " 'lfU'IJ."l!'1 

11 

fl"'1Jf1 !iJ/.:t n.n. Vl'U~VllJ !iJ LL~'IJ. 1u11:mfl 
t 'II 

rn 1u J1Y,1mm kl iuu Hi:: ~"'n; m viu 

VlfllJ cf. vi"1 Yl1nLLf1.J m L~ f1 

..... 
'J6'fl1 

'II 

VI~ I• 1.., I d al 1 I:, ,.. 
.. v-iutl t"l:7::LL Vl'IJ.Lflf1L1J'\.I 1J j fl'IJ.n::"r'l 

t't .. , " "" fl-J nY,flLflt)f) Vlfll-lnl::L "r'l!'JlJ'UUmLi1"'1fVEl 

... 1"' d %' A %' 
L'iltl'J VILVlftfl-J~~lJ'U7Y,1nLt-17 mmt'i lJ::'1-111 

., V A ,J ,.,, 't"' 
t-J-J'lf1~ LLt'l1flt'lff'I1lJn1JL f11U-J'YlVl'IJ. 1 

'II ~ 

1~~1'\J. l 1El~"'ni W1nLLfl-., 

••'"" I wrnm,~"m 
Frikadellar 

(
Jl!tt.- I 

L 'IJtJIJU flBUU!JIJ lfllJ JJUFJ ) 

!Ii / !ii 
L'IJ.UUfl (i) ~ n n. rnu~~1Jfl fiJ / ~ n.n. 

,!/ A't oJ, / 
Lnt'lt1 m "lf.'lf. Y,1n 'Yl!'J " 'lf.'lf. LL1J.J " m tl1tl 

., t"' I ., .J, " I '1171LUfl,l71 !iJ m rntJ t-J~'il'IJ.3J1J.J1J'\.I !iJ m 

tntl L~ !iJ °VJU-J 'IJ.3J kl t11tl 
1' V tJ, 

rJ1ff1lJ1i"u t-JftlJL 'UflUfln1JLL1J.._, '1171 Hif1LLC'i::t-J.J 

Liver Salad 'll'IJ.J-l11-J LLilLfilJ L 'ti flUEJ I Lfi2JJ7'\.llJ ~Ci: 
, 

itWeJ'ifJJ Ufl!'J j f1'1-11~L'117n"'u Lfi2JLn;o Vl1nL"r'lrJ 

vi"uvi~ !iJ/.:t n.n. v1.,1J'tn"'1v1.,u v1::'tfl1 viu11 Ju1~L~itnouLLtf1Y1EJf1t'i.J1murJ2Jl-
t., I ,cl. .., ,. I ,_. 

m flU ~::1::LLVl'IJ. rf. n.J vi1n::"r'l (i) kl mtJ m1uiuii.1 {1Jtl1:ml-\n"'ulll¼~1~ 71~ IL~: 
"., !{ .. "' .., ., 

'I-\ 7uft7 1-\ 7f11t'i lJ:U 11 m::mmJ (i)" n1:,u L U!'J"r'lt'l::mmu-n 
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t 
cHl'lfU 
,i 

Meat Balls 

!!I_,.!!,., ., t / 
m fl'VllJ VI rn L '\.urn '> 1.Jf:m fl tt 1 '> kl 

,i 

tl1tl VIUaJVl.,11 Vl~rru G) 'if .fl. Ln~u G) Ilg] ,r .'lf. 

LL,j''1'1JtUJ1J..iJv. GJ/lgj 'if.'if. ttlJt,fl GJ/kl rl'W 
Ltt£J GJ •1u1. 'V'l1nL'YlEJ'1171 ®/es:. "if."lf. 

., 1t., I 

'Y1fH1V11VlfllJ tl.V. llJ'\.-L kl - m "1f .fl. LLfl 

, 1., ... 1..it sJ. .i, •1 t mn VIL1Jttt'l'\.-L lfl7t'i Lfl1LL1J'1"1JV.111J'1LL"if 1),1,l, 7 

!ii sJ, "" ..I 
LLt'i::V.aJ LfllLV.fl LLlJ-.l'lJV.JJ1J'1 VlfllJ Lfl1fl-.l 

L 'Y1fl 1~L Wlf7lJtll-:ILLt'l::t:-Jt,lJ 1 fa iJl n"v.1V:'Y1""1 
ti: ... , ., 

1J'\.-LL uv.ntJv. i .. 
'Y1fl~'il'UL mrn..i 

I .d ~ 2, !ii di 
flUEJL"lltlln::ri::LYrn LVI L'Umuv. 

,_, I ., 

nmu1mJL 'Yllntt 

¾ 91 ... ~ 
1'W O ntll-lfl lJ llJ1 fl ff! rl<J el-:J l 'Vl ff 
Meat-Balls in Spicy Sauce 

L~flVllJ1Jfl r.J / es:. n.n. VlfllJ Iii) Vl.,1 L~ 
,i 

...J ~ ., 
um " ~m Lfll1Jt'i feJ "if.fl. mm1ufl 

®/es:.n.n. L~"1!71kl~fl'1 "" !,( "1J1),aJ1J-.l 1gJ '111), 

L n;tJ 'V'l1n l r1£J mJ.J"ifflU 

!ii ... ., 'ti .i, 
t:-Jf:llJlttfln]JVlfllJt,1J "ll'1J11 '1JV.aJ1J'1 

"lflHf 

sJ, t ... 
LL1J-:I '.> 'If .vl. tt 7L£J V. 

11 oJ. ., ., "'"' t'lLL1J'1fl1), 'il'l,l,L '1J7 mu Uttt'l 

,., d 
tt t)[J flV.L1UEJ j flt'lU~L1t'il 

Meat Loaf And Vegetable Dinner 

L~fl111Jfl G) /kl n.n. L~U Vl~Ufi Iii) /kl 

.J. 1.,dlk..l..l a 
n.n. "1Jl-llJ1J'1 kl LLt:-J1),fl~LUV.6lf1,J,t'1 L Vlt'lEJlJ Ltrn i 

't~'tn kl ~t)..1 ~1~Lmnv. VIUlJ1VI~ G) i1 

ri.,u1~t-1:::lut1~ Ln;fl 'V'l1n L'Y1EJ u~1..it-i:: 1gJ "1f.'lf. 

fllaJ1t'l'lf fl1J V.lJ GJ / kl t'l1tl 

I t: 1,_,.,., 110 gf 
e..Jt'llJt'l1V.'Y1'1VllJ~ VIL"llln'\.-~ t'l'Y17 LlJV. 

iu~711 i L m 1~~lJYl h,~ i L mvii~ L 1Jflf)1), 

17-:l;,'11JV. iJ1::~"'umt1'V'l1nV1t11n ~1""..1 L fl7 

.,. • !ii ~ .,. 
'1fu11::L'1JUL'Y1fl ® n1:iJfl..1 L 'Yluv.mflv. Vl1fl'1fU , 
.. "' ... t ., 0 1 "'... ..l ... 1' 
'1f'1L1JV.t:-J-.l LvllJV.1LLt'i1'Y11 VllJ1t'lLff11~'1J1,J, Lfll 

ti"'v.~;..,;..,fl3J~1J j ~n j LLi1 l~t,..im..i j LJtl 

., 1 I I;: ., o1, 1"' o1, 't "''t"' VlfllJVl1 Vlt)J'Y1'1V11 tl1l:: "lftl1fl: 1n ~ 11'1 

1f.l1J i l~Lmt1uu1::mm ® Iii) /lgj 1.11. V11tJ 

• t: .. 1"' !ii "' ... t d 
tt1um1v.v. L~fl VILttm1JV.t'ltt7m~ LLt-1::LYrn 

1
.,t ..J ... ~ 
Vitt 7Lff11"ll'Wll'U 

,. ~1... "" ., ., ., "'1"' ... ... 
bt'l~V. "if'1Jtl.1!1J-.lnt1tt j jt)1,\ j ~1'r1t'lt'1f1n "if ; tl1Jtln cf. 1), 1'Y1 U1::fl.,1J1tl1J j fl1£J infllJt:-J.,fi 

lfi Vl1fl '1Jfl'1 Vl17Wil::L ~1), "1)1),lJ Ut'lnt'ln't~ ': L tl.£1 rit1 t1""1~iumm::Ut1-:ILLfl'l'tlfllL~::t1""1LL 'lJn 

ii "'' ., fl1V17"JV. L 1J'\,.L fl7Vl7 7VIV.fl "' ,.j g., .J LL~::L1J1),"1Jt)-.l'Y1LL"lln lJ1Lnn 

'lf fl u1"'u u1::'Y17 tt l~L tttJ GJ 'lf .fl. lv.n::r1::i0v.LLci.,11~u ,1.., 

!ft 9191 a, 

llHlU~ elUl11J~'J!JlJ U lJ~ 
q 

Meat Loaf With Potato Frosting 

G) 'if. fl. t:-J"mttLL ,1'1L Vl~tl" 1~J1'1f UV11mr 7 , 
I t !ii 11 ,!j .,i 

L 1.Jmut-1::infln'i11nm t1t11J t'lti::L 'Lim 'Y1flEJ 

(fl;B-,JH h1nm::iJu..i) u1..,;1mn~fl '1"l1n'1r1a , 
I 

?li ., ., !ii / ., 
L'Ufl111Jfi kl tl1EJ Lttfl'VllJU~ (o) kl tl1tl 

II 

't
., I ., .,. ..i... I ., 

~mun GJ kl '11[] LL'E!JJVl1m1JflUtt'Y1lJflEJ LLt'l1 
,i 

vmiil'VI~ r.J/kl vi1 Vl""tt1.J7'1 i 'Ylf.l~ lv.Lv.EJl~ 
~Ud ., %'ud%' 

L'\.l.tlTJVl1UVllJ (o) UUV.fl v.73Jtl.V11UV.1 
,i 

Mince Meat With Green Peas 

.,. d I ,.!, ... "" 

L Vlt'lfl'1 flWJf7EJ liil "1f .fl. VIV.C'l::LtJElfl 'IIV.lJ1J'1 
., d o1, ., ' _,. 

tiUVllJ G) 'lf.fl. LlJfltnt'iV.Lf11t'l'1 le:1 Ut1tt~ nm 
,i 

kl LL~v. LL~1v.li1mJ n;u 'Vi1n'tr1t1 e..J-.l"lf7t'l 
"" ♦ .,. 

t11m::iJu-.l ® m::~u" LntltJ 'V'l1n'1r1a 
,i 

d l:i 1 '4 I 
LLt,::LLlJnn'1ftJt'lvl1l.J ~'1ff)1J L '1J G) ~ m m 1·ifoit1flUt1mU~t1n LLi1l"11ttli1 

.. ... 
'J!Hl1 

.,. 
L\'ltlfi 'il1,l, 

,al I ~1 
~t'lJ.Jt1'1'Ilfl'1L Vlt'l11,J, U'Jl'laJ 

., ,!l 

V. 1 fl fl1 [JlJ fl 
,t; 1•t ... .,!ii 't .,. 

ttJ.Jmn::'Yl:: rlv.7lJV. t:-Jfl L'\.-LtJ t-1'1 tl ,~ Lnt1u t'ln • 
1itl.L iin"'tt~ LLITT1.J7TIJ 11), ~3J~n7"1JV.1!U'1 'IIV. 1fl 

... .,, 
Lvl1ltl1 , 

/ 

k k k 
ri GJ kl V.1 X es!. V.1 X kl V.1 1., t ., ,.?, • d ... ..ill: ., 

'lf'U 1flaJtl1t'l1V. VIV.'1 LflaJ'1fU1 -, "lftlV.-

L~'Ilv.7~nt-11-.lu1::mm mo-es:.o mri rn1uun 1fi:: L r111~~-.l Lul V.L ~mLt'l::ni iii 't;t1nfl-r 
,i 

lil~L~v. LLti1fl~7t'i'11tt,rn~,::L;~ ( ~11,1,~ 1 -i1u1.h:m,un\.1,ii"'J~n , 
., "' ,.j '4. ,1 ., ) t !ii 't"' • 

flU'1LUV.1i1-V.'Yl'Yl'U, L'rifl1EJ 1fl'1\\ lflnLVotJ 1m 
n1ul1" 

,.j 'II 

Lffl1 Larp Moo 

.., 
"lJ lJF/ 

.,.,t;... ... .,. .. !ii / ., / 
t1aJl.JU'Y1'1V11~v.t'lnfl 1.J?mLiJcrnmLt'i::EJ LUfl'VllJ Iii) kl n.n. flUVlti e) fl. n.n. 

, ,i ,i 

1~1.'l::L~Elfl U1'1mmn;tJ 'Vi7nl'Y1EJ 1),aJlL~:: vi"1hV1aJ liil/<1. n.n. l~VllJ liil/cf. n.n. UUfl 
, 'II ,i 

L iim;mfm.1 ,v.~tifi 'V'lt1nuv.~Y1 l~v.J LL'1'1 1 Vl:IJ "/ cf. n.n. VIU~VIUUflVIUtJEJ li1tlt'l1 
, ,i ,i 

1,.,,:::9 ..,9.,, i.,, #Ill I •d a,tb 

V1tt1LV1JJt1V.'IIV.ti bV1EJt1mEJ1JV.aJULL~1LmL"111 1 aJ::m1 VltJaJ m::L'Ylrm "117 vnnuv. "1l11fl1 
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., ..,'IL, .... J 
unn ,•nu r11n1u 

.., I,, .., ... 

~nn7f1\·WllJ fl2J'Vlfl2J ~m,r llfl.Jn')7 

lJ::L imi.Jm:: lut.1::1::m,,li 

..... 
nrm 

Al~.,..,"" 
kl. L tl'Hh1 U VllJYl•ni2JflvllJ71lJnU L2J'El 

'II 
~ .,..,,1,alk 

~milmJflLLtn'VIUlU'U"lfilU7'1 j 
. ~ l M ..I~ t 

m. U 7Lmfh1 U'VllJ LUfl'VllJYlflUL'tl1U 7 
'II ,, 

., lt ... Md ~'t., 
fltlnLLt'l1fl~n UU1fllJLU'EJ Y1 Lfll m vJ 7flU j 

... I A 11 

m::LYltnJ '117 vnm.Ju 

.. ., l '., "' 
fl::Lfl£JflLLt'l1 l'l"1J71fl1 

.... 
1~mJ::u11u 1i.Jm 

iu1t1fl12J"lfflU f111.h::-,.nun"u~"n 

iJfHl9f1fi1 

Moussaca 

,R1B-,JH 
1 

2J::Limn1 <,) n.n. L~flUfl fiJ/1¥:J n.n 

Vlfl2J':lffl£J <iJ/lPJ tl1£J LUmL;.., " tl1£J (vn~ 

) '"'1 (,,.%'..,) t WlfU fl1t"l n '> "11'.fl. WrnU73JU'VliJ U7 
'I 
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YlflLflflflt"ll 't~1~um.i L~£J11.h::mm kl (o) /lfi 
-m "lf.2J. 1i"lffl2J~2Jt1'1L'UVlfl1~n'l1U2J~LLtf1 • 

'II , 

~ .., a %' ., ~ L., ., 
Lfl7t"lUflflnl\l7nVl1Jfl LnlJ'U 7fl2J t'lU 1 lfl rl1tl 

0 ., • %' k k 't"' 1., • ( ., 
t11Vl11J'Yl7U 7"1fflt1 'Yl'1t'm 1 VlLrJU flflm::fln ,. 
flflnt:11~) Vl~~flLLt"l::~U~fl1£l 1i11.1i.J1:mu 

1!JU j n"'u"lfflt1Vl1fl 1i'LaU~1V111J
1

l~£J'1~~Lw' 

n1t1 
~ 

9f fl cH 1.hf.l'J11'l7U 

Sweet and Pungent Sauce 

LFl#t1-1JH 
I 

'I( ., I ., ... .I ,b .I u 72JU i) ~ m£J Vi'lnV1r11nw1'1w1U 

1J7'1 j 1fl L~fl Vlfl2JV11 L VI~ ( 'lJU7flfift1'1~7U 
., %' ., .. %' ..a9: 

El V11 U1flfl£JLVIU£l1 lo.l "lf."lf. U7Utn''1!fl1 (o)"lf."ff. 

&' %' ..I ... 
U72J::U71 lo.l "if.fl. U7L"lffl2J,1n'll-Jflfl'1 (o) "if.fl. · 

( ) 
., <b al k L 1 ._, ' ITT~ t'llJU::1flVIUL1JU"lfU VlqJ j il n1£J 

,;.,l %'.,. N / · 
LLU'1'll71 Vifl 1fl "lf .fl. 'U 7t1flfln11nftU (o) ~ 

t11£J Lfiftfl Vi1n L Ylrl 

" .. 0 n n1 

L mJ1 a.i"'\.\ L ~ VI 2Jfl rlt:'1 L ~ 

1 '%' ... %' ., ..a!!: %' ..I 
t'lU 7t1flfln U 7flflEI 'lffl1 aJ::u 11 U 1L"fffl3J 

I • ,ll ol,1 
fl£JLt'l2Jm..h::2J7tU lo) U 7Yl Vl'lfl1Um::Yl'1 fl 

'II 

1i1"'ui.J1::Y11un"'u~u11ii.1 

Wienerschnitzel 

..... 
'Jlf1J1 

Vl,!,'UVlaJl~L~'ULL~'\,\Vl'UlL~Lnu Gil/kl ~1 ,. 
1~Lnftfl~111 LY1£Jflt<in 1 ~Y11 11mL1!'1L~nut1£Jrt'1 

' 
uu ;'\,\ V12J 1 ~Yl,b1 um L m 'ttl"lfu 't ~n"'u 'll'U2JU'1 

'II ' 

UUYlflflL'Un:Yl:: 1iJ1JJu,u~12J nt"l"'u'ttli.11 

1., _,. t: ., 1., t( • I ,ll '/;' tl I 
VILV1t'lfl'1Yl'1 lfl fl7'U "ff'U7°1f1JVl1fl'U1L t"l7 , 

vl~L~1.h:2J7tu. QO U7~ L1t'l7L;~ Lfl73J:U71 
..I !I,: ,,, "' 
Yl~1'U1J7'1 j 17'11.JWlfULt'lfin~n"lf\.\ 

11lJUeJJJ tllJ ., 
Baked Ham 

i'1V1fl2J 1i'1~tl1unm'1 1.h::JJ1m i) o u 1~ i) /lfi ci1£J mul'l~n~'1flfln 
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-., . 
7 D'Jtl 

.. 1"" I s, ..a I a..i 
L'Wfl1:: WYltJ.L1t-111il:t12.JLL!l3JLt'HlmJU.nfl · 

1 

LLtnt'UlnLfl1VltJ.~mm Lfl1~L ;fl 1i mfJLfll~,l 
., ,,, fr ""• ,J, f{ 't"" 

tlfifll'!fl U lfll~t1'!1 LLt-1::~,1,iu2,1u.:, tJ. l~t-1 1l 

Lifll.J'Yl~ er flal-1~ ~?12JL,J1fl'"Wnirna1lilt1 
., ... ..i.. ",., 1., 

un '1'1Lfl1'llfl~.:llJULL'el2J Yl~.:1Lfl1 n Yl7 VI 

" "/kJ 'if.ti. (mt1~t,Jt;{fit1nliL1t'nl'Wtl'1 
I 1., f{ J 

f,) 'lf.tl. flflVl2JLL'elll (iJ n.n. '1:: 'lftJ.7L,rfl2J 
11 

,,nrm~'lfn,:: ilfl.:intfl) 
11 

1011.tlJfffl 

Hlf:HJH 
' ~ 

'V12JL '\U)LLfl,l Ii) n.n. 

'J.,r. L~~flJU riJ/k3 'lf.fl. 

n;lJ VltJ.~Vl~fl~ 7.:lfi -, / er 
.. II G 

~C'i W'!n'llV!tJ. kJo L1lfl 
11 

n.n. 
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"· viiit1"rn~:Lfltlfl l~fl1.:1l1 .iutl1::;1tH 
11 

~t12J 1 tJ.Vl2J l~Ln~flfi.:l~t12J l~L mn"u m:L vimJ 
'IJ 

., • .,, 1•!!i ..I """ 0 1"".,, uflnmC'i::Lfltlfl t1LUflVl11Yl~t12J nm VILVl'Utl1 
'II 

uti'1 ~fl l1Jflfl-1 'i1.:1 lrJvmcrn , 

kJ. v,u~V12J'llfl 1~t1mfl m.:, vi"mn.:i "" 
11,. 1 

a 1 l,i 1"" ., ., ..ii 
Ltm j 713JC'i'1 tJ.LtJ.!JVl>J flt'in VIL'll1ntJ. lJU 

11 , 

,.,1,.,"' " ,., .. ~ 
Lflt'il VIYl1Lflfln7trvnn'llVIU.UlJ~O 

'II 1 

~ 
1fl'HN L1 'HttlJ ff s;t 

a A o!,,.I ..I d 1' 
Vlfl2JLt'inL 1lr:mn'VltJ.t1l Vlt'itl2JLfm j t1'11~ 

li' i.:iflflWr17L "lftJ.Lflt11n""u l~11u H i.1:u 11 

"r11L 'fftJ.Lf1£J1nU 1n,1u ti n"'1~11.:1,i"1tlflm tl;!ln 

1~,,uti ~1n;viu l UYlflJ,,,filJ 1u~nn7f1,,,flU ,, 
flirnfl2J ~"n; L V1~1~ffl 1i.:11i.1L 1fi1frn.h::'Yl1u 
-,al • .., 

~flLlJUfl7 j 1rn..h:r11u 

1neu da"nr.i'n 
Roast Chicken and Salad 



"" ~1'~~ ,nmmuuou ,~u19m .. I I 't· I ... II ' m L fi ·rn '1 l L t-i:: El l '1 ,rn lJ mm 'r'frn n ::ri ,i 'U. ~ n 
Aja Mpanggang Roasted Chicken L Vl;tl'1f1LLi1 L'nfi 

&Fltn~JH , in11c1t11:1Jo1~1u ,. 
v.., _; I G A Adobo 

~m.Jn-if .i ,r_,i. EJWn 'lo L.Jfl v-rrn 
'II 

"%' s, " ... 
Llfh1 cf. L.Jfl irnum:: '111JJ 'l "1f. fl. LntH) 'l 

ud u -' -., 

'!)'.fl. V,f]JJV!1LL'ln rl.. Vl1 m::L'YlEJJJ !!:I Vl1 
&I ..., %' A ( 

~mnLm~fl cf. nn inn::ri cf. ,r.t1. -im.J 
'II 'II 

LVl~l~Lm~.J 1 ,mn l~a::L~ EJfl) 
.... 0 ..... 'Jfi'Y/1 

'Jli)77 1 '\! I .d %' a, %' 

'tn
' ., ., 

1
... , .. ... t'ILn vi~ m::LriEJJJ~u uir1~ LLt-i::in 

-> m m.J Vlt'l::mfl mtin 'U..JVljtJ ~.J 1 'U. Vliti th .J1t'lmEJ~1n 't l'lEJ LL~::Ln;o ., 1 ... %' ., • .., ., .. ,,IO ..,., ., , 

mi ,;.uiutiEJ j n Lfl LmLmti.Jrim nr17'111-.1 ( 'tl1n'tt1m~fl~1J j L;EJV1iim1) v1..i'tt.h.h::-

V1~'1nti'U. ~1.JLW~tl'U, i Lmn::~l'i"Ul"llm::~~l.J 1nm es:cf. 'U,l~ 1i,LVlftm!11.h::mm .i/~ mu 
vim ~'U.Lfi~fl'1LLn'1LL ~LLt'¾.,1~.JfltlEJnti'u 'tn LLi1 LLt'ilU 1 Ltl'Yltifl 1 ~L Vl;tl.J 
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ti ti, I ( °" a, ) 

-U1'l11U1 n flUJ'JOU 

Chicken and Rice 

,R#t1,nlu , 
ln,iu1flmn3 !fl ,i'1 i!1111-tVi,l' kl '>/kl 

1'.fl. LUE! kl ,r.f]. "lfUL~flm::~fl'1 -> n1::1fo-3 , 
,r7"'lflJLfl rn tl1Ef UlJ ->/kl tl1Ef LUEfLl;'1~fl 

1fl ,r,fl. 

..... 
nm 

a,141s, %' a, 
f11JLnfl1E1u11.J1:111m ~ n1E1 

""' ..114 ... " 
u-inUflEI LflE11 LlJiJ1:111m rncf U7Yl LLn::LUfl 

,.,.iti: .,...,, "%' ...... ., 
mLuu,m I L1f17'1Vl7n Lnim1~1.J n m n1E1 . ., ., 

t'f7V111JV1'1,i11 , 
.,., .,%'d d I ,,%' 

~fl'll71nlJU 1-w,rvrnL Vlt'lfl'1flflU j t'IU 7 
'4 I '4 .,I '4 I %' A iu Lflt'l'1 LD LflEl1 Lv-l!lflU j 1i!UU7LVlfl'1 

t17'11t'lf173J,ffl1J 1~LUEI kl ,fou "1Jm::,rnt1.,'1 , 
nm fl~~ '1 't 1ifnni ,. ,. 

lai, 1ri-3uwr 111;n 
., 

llt'l1 

1~•1f1.lL~fl 'lUJ llt'l::LitmL;'1'1lf1L111'11Efn.,u tllJ 
, 'II 

1v-JiJ1::mru. mcf o !J'1fl7 111ue1n ( L;y,J~1vifu , 
'.> flU) 

l.flit1n/14 , 

◄ .. I un~n1t111,n 
Chicken Curry 

'tn " f11 11::'V'lfn Gi) n.n. (fl',umi!1 

n:n ~-cf tl1ti) 11.,Uc-Jl~ ~ Vl.,1 Vlfl1H~n rn 

1111 L"1.E1V11mum~E111 ~ ,r,t1. V1fl11lvi~ kl 
., ,,. 

1111 Lnt'lfl (,i) ,r,,r, 

" , 
. LFl1tJW?Fr,tH 1 

G .,.,. " • a, d 

L3Jflj;.Jn,f 121 ,f.fl. L1lflL"r1EfU'll71Ltlt'mn 

->/121 ,r.,r, 'll~Ut'tfl "/121 ~1 ~Vll7 '> ,r,,r, 

'V'l;n'tYlm~fl "" L~~ Yi7mLvi°''1 rn-cf L~fl !JU 
A ,. I 

· L ,t'EfLLt'l::"1J'1UflVIUflEI 

.. .., . 
11'71 

,d ..,,., 

Lfl1fl-3L Ylf1LLE!nt11 VlVlfl11 

" ., ,,...,.,, 'i" .d 
L11flflflnLLt'l1LL •.rn 7 VlV.11 L 'llt''in L fl1fl'1L YlflLLt'l:: , 

A 1"' ... 't'"' ~•Ii: ., 
')iljjn Vlt'l::Lfltlfl nt'i7'1LLt'l::VIUL1JWIIU i mn 

.,., ,d "' 'I"'~ 
Lflt'l7nlJLfl1fl-3LLn'1LLt'l::Lmm -> ,r. "1f. L VIYl1Lfl7 

.,., " " l' L um-i::mmLt'nt:-lflVlfliJLt'ln Lfl1fl'1LLn-3 LLt'l:: t'I 

'tn llt'l::t:-1.,m1u LflUaJLLt'l::vtm.J LLi1 't~n::~ 11.,U , 
c-J7~Vl1Vlfl3JL~U Vl.,1 L~tl1flfl LU mo U 7~ si!U 

~!Ii,.,, 1'%' .. 
n1::'11'1LUfl miu.1 nu 11.Jm,r111rim11,rflu , 

ttrJ111Jnin 
Chicken Haw Mok 

LF1tt1ul1-1 , 
Ln -> fl.,1 i"l1nLL~ kl L~fl ~7 '> LL1U 

fl::lfl1 " .iulvt~ ~111::mfl kl ,r.fl. 11n ,. 
t:-1"'n; " 1.t1 'V'l7nL"r1Ef ~ L~fl Vlfl11 Gi>kl vi"'1 

! _, a rb.,.. "I , 
. m::L Yl£l11 '> o L11fl rnm.'1'1 kl ,r, fl. L'!l '> y,Jfl-3 

, lrnJ::n1flUflV1U!JEf ( vi""uc-JflEf) 11::wi11 feJ / kl ,. 
n.n. LL~'1'1111L1117 iuvtfl11 t:-1"ni Yl1nL"r1El 

'Ir 
U7Ut'fl 

..... 
1/I'Y/1 

hmn Yi1n vm2J n1::L~mJ ~1 fl::lfl1 

Vi1nL"r1Ef 11n~n; lvi"t-i::LflEffl lnn""1fo1'1fl~1 
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.., -. uaJ,1,, ...,...,gi,, 

V11n::mfl 7flitnULL U'1'!171L 1111r1n rnnu fl £J 

'tv-l'V'lm~flfl fl.,n'VltiflflVlITT hti"W7nLLfl'1 flu 

L1t'l7111:: Law1; ri"'fl LLUlJ Lfitl1 n.,u Vl.,fl Lfifl 

~iv1fumvi11nm'1fu l ifmh::mu n.,u t'lt-i.,fl 

rl.,rnJ::7fl t1'i.J 1o 'l!Ul.11T'1i!lU j f1YWLLtn~7Vlfu 

~m~u l it:-1nrlt-i.,fl~t1L it11;i11n1 i't~ fl 171 

~1 i'tti~1V1fu Gi> kl flU 

Chicken Pie 

'tvh.b::mrn mo u1ii ui#11n/,.4 

Chicken Loaf for Special 
0 .... I( .. 

~ 1VI rn ni n lHN Yf' Fr 1l 

Lfl kl n .n. 

" aJ. ., ~.ilk..! ..I 
Lt-in j 'nU2J1J'1 kl t11Effl1'1 VlULlJWlfUt'IL Vlt.'W11 

L;n j i11r11tJ <o> tntlfl1'1 Ln~fl <o> ,r,,r,(,iflEI : 

I ~ s,ls, %' .. a, ) A G ,ol 

n11um ,ru 1t1riflnfl1E1 Yi1n kl L11fl L 'llt11 · 

LLfl'1 't~'tn ~ fln fil~L iinu L Utl Gi) / <s:. rrltl ' ,, 
A %' n, ._.,. I / o, 

f11'1U11Vl1flU 7t"lflflnV"llJ Ln -> '> kl tl1tl 

"'l"''lr .. .,.,., " 
tl7 "lf'U 7t"lfl!lnfllJ Lfi fi'1flUlJ L UEf L !17 

I ~ ., l' ., ..I., 
rl1U 'r1'1VllJ'1t:-lt"111ntt LLt-i:: tll'!f711LLn1tllJ'l1L '117 

"., .,I "" I l ' Lm L'1 fl7L V.Ef'Yl"lf7meitinflu t'ILfl1EJ1JlJ1::-

... ~ " 
111rn <o> ,r .11. Vl1!J'ium::'Yl'1U "ll-3 liJUflfln 

of .. %' I l "'" .,I LlJUt'IU7fl7t'l!JflU j "1f Lv-l rn<f o fl'1P17n1L1U-

" ' ., i: ".,l.., L!Wl t'lnLLtnt1nmm,1mfl1fllJ LLt'l::'11'1 L1 VI 
G I,, A I 

' 
· 'tn1v,~ -, fl.,1 vi1ti'tnL;n 121 fl.,1 t~ 

vim L; '1 !fl y,J fl '1 VI fl 1IL; n 121- rn vi"1 J 1 ml l n 
., i: " el " 

121 rl1Ef V13.JL1JfitlU ~ ,ru L Vlflt'lflVl1 flL Vlfl ,. 
+ aJ, ,, 

m::iJfl'1 LUtl 121 'IJ'.fl. LL1J'1 kl ,f,fl. Yi1t'1Lt'ltl 

(~.,n;c-Jl'1) 

..... 

fl.,n 'tnLLt-i::ITT'1'1lU7f1'WEltUlfl11 1 iun 

flV '117LnfllJ"'lfU mv'1Lmit'1't1 ,i't1vtlJL1JflflU 
, I 

•I k / i: ,. 
LUU "lfUE171 j Gi> Gi> 121 U 1 LLt'i:Ylflflsi!UL Vlt'lfl.J 

,el I ~- I 1 %' ., 
Ylflflfl'1L Vlfi71-rnt'l::fl£J 7'1 1i!Ut"ln U 'U 73.JUL 1JflflU , 
141 fl .,.i I a,%'-, 
Ln LVlfl'Vlfl3J flflLlJ'\UL1U j mit7lJUVl~LlJflflU 

L~'Wtl 1~Lfi112J~fln 

1 
.,I~,. I 

t-i::mm uti un::YJ::'r1fl'1 L y,JflflU 1 ~r111 

aJ, l"' ... ., .. ,... ... 't " 
LL1J-3flU V!L'1l7nu Lvi11u1~1.Jt111 UL1flFJ 1 111u 

Lfifl'1 flUlJflEI, Lfi2JLfl VlfllJ ~L;tl1LLITT 

LF.l U LL~1"i .JflflEIL !l1!:lf1n,1n,r111, 
~ 16' d ,. ,. a," I 

Yl'1'W7r1Lt'ltl Lnt'ltl i"l1n L'l1tl LLt'l:fl3J Lv-lflfl~ j 
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- ' --- .............. -.... ·-- --- · --· .. ---- ·-

...i ,... ,., l'"' 
iJfl~1'iU nL iJmJLLt'l1L Yl t'lt11EJ~1EJ ... " LflJJL Vlfl 

1.., 'l ., / ... " I ~ ..I ,,, 
'tMlEl U-7::fllJ m es: 'llfl-J'YiJJ'W t'l1t\L'U.llYlLVl~fl ' 

~ ~ ' 

... .., ... .., ... t .., ... "ti 
im L1LmJL1mt'lnmn LJJtl'U. 1LL VI-JLnU L Yl.:I , 
""'l"' "' .., ...i .., .., tJ. ti 
L1 VI LEI U LLt'l11JflVIU 1fl1EJLL lJ-JL 'W1t'lfl1 

.,, ,: 
,U!N OU Zf 111 

tJ. .., t ., 
LLlJ.:I l€J t11El U1lJ'U.VllJ l€J "Jf."Jf. LUEJ 

kl "Jf .'If. Ln;ll "/1€l "Jf."Jf. i!1~L;U "/1€l rl1EJ 

, ~LL~-JVIITT ( ~Jlf)~-J) 

tJ , I 

"llTJfllJ f1 
Chicken Pilaf 

'J 11711 

m-J 'tnl~n::mmm l~viifl lr1 it'1 -wfJ ~,lJ 

uf1V12Jl'VJflfJU "J 'il'Ufln ti"n'tnmm ( lfilJ , 
,!1.iii'tnlivi.:1'1111) liLn;ll -w1nlYlEJ m'tn , 

.., 'I ... .., ... / " 
Ut'l1YlflflL UL UEJmtlUj t-i::tnm iLEJn ., es: UllUfl 

.,.., ~ .... ,J, 

LLt'l1~f!SilUL VICrn-J L~U.I LlJflt!\'111 fllJL 'lfEJ 
.......... U ... At ... .,., t 

t-Jfl'll71 Ll.lrm 1€l-m iL 7Yl LfllJU 1m.1 mtJ,m 1 . 

·ri"n ~ ri1EJ l~viqJ1~1buLfilJ'll11iin "/1€l t1Ju , 
,._ fl 1'" I u VI.:! La.1t1m::11u 'Wflt'lnEJnt'l-J mm111::111.:i . , 

~lJVnu L~m1n,ini-n lt1'\11U 1-C,lnfllJfl[J . ~ 

1u,n1 LLt'i19ilfi l~fiam i~~1'1~-J11.:iviui 

Fried Chicken with Sweet Peppers 

rn#B~JH , 
~ ... ,b..l ..I I k ., 

LUU LnVIUt'lLVl~EJlJ "llU1fl m <£ U1 '> fl1 
,. ,..,. balk 

'W1nVIEJ1nLLfl-JVl1flL "l1El1 VllHlJU'lfU j "llU 1fl 
I i!s: ... I .., a, b !,;; 

' LYl1'!1~ LO f'IJJVIVJJ ~ flUVIUEJ11 '11U1fl GJ U1 
t ... 2 t %' ., 

U1'1fV1 -, "Jf.fl. U7tlt'l7 l€J "Jf.fl. U1lJUVllJ 
~ 

... t ., b I 
Vl1V'U.7JJUt11 '>O "If.fl. i:-1-:l"lf1t'l -> l€J "!f."Jf. 

~ 
tJ. ., 

LLlJ-:IJJU m "Jf .fl. 

.... 0 

'Jt!'f/1 

U A I,, I,, t U 

i:-lfl'W1n VIEJ1n LLt'i::tmVlmJf11EJU llJU '°' 

"If.fl. U1U111 lii/lfil U1~ mrm"nl~,1u't1 
%" -a fi' .., ., 

~t'llJ'\.n'lfU1 mtlrn i:-I-J"lf1~LLt'l::LLlJ-:13JUflt'in 
,i • 

Lflt'l1n"rn~l1Lnlu~1-:il~"t11L1 ( li~,u~n~11 

'tilmt1~ll-:il11-J) 
• 

f;'.,.., "l'~"'"" ..,., A 
'\IU'U.1lJU1flU 'ilfl t'HUU LnYllflmnrnn:m~ 

U1-JLLITTt-i.,fll~Y11nu111 'J/1€l U1~ urnl~ , 
-w1nV1£11nnuf1..,UVlfnJ~ i:-i"'fl H 11lJ L'ITT fl1EJ niL 

~.,fl~u lt!~n fjJ / l€J u 1~ 1~'il1U 111111::mu lt1 

VI lJ 12/l YI ,i , 
"' ., 11,oi %' ., .., 

Lflt'lflt'i1J"llfl'101Vl11''\11UUflfl U 1lJUflfl'1 
.., " , ... ... "'la, h ., 1 t ., .., ., 

jflULLt'l:: Lnfltl'1i:-lflLflt'l1 VIYl1nU U U 13JUYl1'UU 
,,, ., l .., ~ 

~mLvlflfl,ifl U'~::El::L1t'l1UUt'lU 

~" 
nlllJt)1M1l11~ULflfl11fl 
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ti , I 

~" mum:n., 
Hot Chicken Liver Bacon 

,I, ., ... ,at l!l ..i ..i 
V!t\fl1J LnLlJU'i!U j VIJJL1JflVUfi1-:lt'lnf11-:I 

~ , 
... .i,cl{l!;l..,l ..i l ,.J 
fllJ Vl'ULlJWJfUt'IL Vl~EllJ LLt'l::VltJJJ Vlqjfl1.:lt'ln , 
fl;-:1~1J ~1UU7-:I i Lfl1L;EllJL3J01-:llJULfl1t11U 

l ... ., ..I ,I, ..I .., 1"' ... 
rm j numL ,im~"riviu 1~,i ,:: 1vit12J'W1n 

,I, ,,, ,I 11, - ...... 
VIEJ1mh-J JJ::L"llUfl1-:ILL'V'l::Vl1flLUfln Lfl Lfll 

I l!l 'l %' ., ., %' .., ,,, 
'llU-:ILVltnULL"lf U'U.1lJU(:..1~3JnummJ Lnt'lfl 

,,: 

Lmt'l'lf-J 

Chicken Pilau 

.... 0 

':111111 

., 14 't., ., ., al ~ • 
tn-:1 Ln Vlt'l::fllfl LLt'l1flfl~lJ'l-t"tf'U. j 'U. 1 

., ., "' b "" ,., 
t'i-:IY1Uf11 ui! 73J.,'U. •mm:: Yl .J L V!t'lU-:1°111 flLLt'i1 

,!j ...... ,..f;-,oif(;l!, ... 

L VlEJ1::Lnt'lU vnn L'Yltl LfllJ'U 7V!jfl'U 1L'U. Ut'l-:!Ufl 
I .J .,j '\l I A ('; %' 

Vl'U.UEJ 1Jvl~1LflEJ1 L~UUUj '\JUL iJUEJ j fh'.l'U. 1 

'tlU'il1ULt1Ufl t'l1m~,imi1.,'U.flth1 LULLtnfl.,n;'U. 

LUMEJ1i!ULL t,N 
u I a, a, G u ~ 

-lflt'l-:11il1UEJ11 j LLfl-l'V!U 1fl1EJL3Jfl fl1JJ'U.fl 

I .., .I, \l I 4 

t-infl-:1 'U.LL VI-:! 'llUlJlJ-:l'Ylflfl LLt'l:: Ln'YIUfl Vl'J'U 
~ , 
'il::~i'flLLEJn~1'U. l~~i!1L ffj~ i-J 1;~~1 '> "lfUU 

Hi:: i!1mt'l /s//1€l .fuu11 i:-Jf.lll.ll'U.n::YJ::~1i 

'Ylflfl 'tn 

Hot Chicken Salad 

(B11'11l'Blll rn.,u) 

... ,.,.ilk"' .., "' .,ti' 

Lnt'llJLlJU"Jf'U.Lt'm j l€J t11El L3Jflfl1lJUfl 

"' I ... ,1 iJ. L'U.EJLL"ll-:1".llfl (o) l€J "lf ."lf. 'tl1nu'U.m:: u-:i 
•J 

.d t ~ ,., .... 
Lfll Lf11fl-:I LYlfl'Yl.J V!3Jfl 'U t'l-J i:-Jt'l2J Ltltn n'U. 

"' ., ,1 ... ,1 
L1J1 j 'U.Vmnm 'U.EJLL '11..J JJ'U, YlUfllJU 'Yf'lnlJ'U. 

m:: iJu-:i LLft1fi°'n Lft"lf73J~Yl'U. 't~ l 'lEJVlmmEJ 
a ., ii ... ,1 .., 

LUEJLL'!!-:l"llfl 3J'U.YlUfllJ'U rrrnuu L'll1Lfl1UlJ 
'II 

\v.Jiuu ~C::o fl-:11'17 l.11::mru 'Jo 'U.1~(t11vtfu 

1.., "' t ) .., .., ., ,,, 
t'i-:1 V!Lt'lflflU 1 '.> flU L1t'l1Ltlt'i1 fltl-:ILflmLlJ1j lJtl LLt'l:: 

b IW · .i !,;; ...I .d <t t; .., 1 .., a ., ,._ .., .,..., 
"''U.11UlJU'1Ll.lU'lf Uf.'IL Vlt'WlJLt'ln j fl-:ln::Yl:: L tltnn U'U.L '111 Lfl1'f:llJLt'ln'U.'EJEJ m Lfltn L1 'U. l'U. 

1~i!11J.,u~mn-uffl Lfl1L~flm3r'Ufl LLt'i::'ll'U.lJ I 1il::l'i1 l~LL\\::LLCt::L vtitt11 
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, ' d 
fUl 1J 1 tU.111 'll ~ 

Imperial Chicken 

.i. ~ ., 
i:.1-.1,i'\u1u..1u'U 1.h::111m lfl tr"JEI L 'Utl 

LL"lfL1lm!1n::;~c-J~11Lfl~fl.., li LL~i.b ,tl a1" 

lvh1flu · j LLITTV1111!,'U na"u Ufltlj L ~fln.,'U, VI~ 

LL;-.11.h11~L;'U 'j!f) m/ cc t11tl lu·,·n~L~atfu 
'II 

, Of.11~fl;}U'J1 

Kai Yang Achara 

I 
., ... ... 

" ct. t11E1 m::mE111~u " nt-11J 

r.1nhm "/12'.J 'll' ."lf . V1wmn'tn 

" n1a 

.. 
Lfit'lfl lfl 'll'.'ll' . 
., a1 1< Lfita~J,.~ 

flf\LlJ'\.l,'Jl'U j ' 
,n m ,i'1 n1::L~[J1l lfl'> n;u LVI~ 

1 " A 1"' 11 1Y1"" LL~1"n:i11 1..: Kai Yang uu 1Lfiflf11.h::1nm mo 111 ~, u JJ 111 ~1 

Lf'l:Bd ,.~ m,ru:: ,i ri1n1::L Yit111 11n~n1 Viln hie 
' 

lfl~tlU i tT1 fl1 fl.,flL~U;U i mrm,r l\itq~L~tl'1~tum"ui!',;~1LL!il::~J~11U u1'tn 
t' I ~ ., "' ., ., .. "'., 1 '\.l,U 1n::ii 11::vrn1"1Jf1 " 12'.l n.n. (flim::; fi-.'1Lflci1°r'l1 LVIY11fl.,1 LLti1Vl11TI~-.'1 L11.h::111m 

'II • 
a, I,, ... t,, ) .-1 II,, 0 If I 4 ..I "4., • 

-il'U '1 " tl1EJLLt'l::vn-.1n::ri " tl1EJ n1:a 'YlEJ11 " 'lf.11. LLt-11-U 1"1J'UEl1-.'l'JJULfl1"'1f-.'1LnmJ L1 L~11fl 
U... .-1 II. _, I , ... ,., t,, .,I~ a, 1 

YIU lfl 'll'.fl. 11n~n'll'1Jf1t'l::Lfl[Jr! -' 'll'.fl. '!111\.l, nu "1Jnt::t11..1 VI ,rmn11::~111Ylfl'l,ULL'l1 'lEl 
1 

e-1-.'I" 'If.fl. Ln~fl lfl 'll' .fl. Vi7TI,'Yltl "/ IL 'll'.fl. fi..ihum L~fl1.,'IJ.fllJfi"1,n 1
., I' .... 
'll'U1fi:'Yl"'lf..1~rl11 

fl1tl;~1'1111~fla11fl11 u1::1JUfl1LnL~Yli 
...... 
llrn1 

J 'Un7::L rit111 11n~n; 'tl~U Lfi~fl El1-.'lfiti.,lJ ,unti"ui.n•m~n 'l,L '1111t11JL~'\.l,;'l,l, 1 VI~, 

V11nhm LLrrm::a1E1Lui!'1n::; Lm ,n
1

t'l-.'I i.,f1t'~-.'1~1'\.l,11JU1::Yl1'\.l, "l 
1 78 

ot'o, A t' 
'IJ.1'U 1t1ll · Lnt'lfl U 1fl1L'l 

o, o ... A d O "4 °'1 o, J ..I I 

fi::tnEI LLfi1'\.l, 1TI'l::L Yltl11Vi1flLLf1-.'1'1f-.'lf11 L1 VI Lfit!TilU 'Ull 
1 

... ., , .... .i, ... 

fl:: L fl tlf1 LLfi1fi-.'lt'l::t'11tlfi'\.l, i,, o/11 Lflllc-J-.1 V111'U 
a ., 

ie-in'U fltJ 
t'k Iii., a "4"' 

'U 11il11U m Lnu n 1.h::111m i., 'll' .11. 
t' ... .. ... t' 

U lfll~~El1.J2Jfl Lfl11'1,l, 111::\.l, 11 
... 
,r11m11 "lf eJlJ 

Al o ,..,_, t ., 

~::a-.1ri1 Vl11 'H'l fl1flEJ LLt-1::vm11,r1u1u1.h::Y11u 
... ., al ., 

LLt~::Vi1TILLf1-.'lflf1LlJ'U;u LL\\t'l1J j fu1.h:mu 
., ., 

TI1J'il11 

di <'\ 

Pesa 
11J~111J1HlU 

Fried Ducks 

L~f1 ~ fl.,1 J111"u V11flfl1t1 ln l!:i tlnirn' 

., • 1"' al ., al L., 
l9l 1'1-tnflU,J:: 'JfLlJfl a7-.'IL'J.Jf1 Vl~::mfl, 

;;J,.~ a 1., ... ...... "' a1l"'"' ~ 
. L'lffl VILLVl..1Lfl7Lfit'lfl~1n LYIEl°r'l1L'J.Jfl VIY11 Yl..1 

ti'11,nl~i!1 "r'lfl~111'tn 

~fl ,nrinii11tiui1;-., 1~11"u e.h~ 

, ~,,,,flt! Ln;fl . i-i..iu flrl'lJl-.11'1,l, L '1Jl~L~'IJ. ~.., 't!Jm..1fi'\.l, 1..1;U 
'II 1 

n~,u~ LLC'l:: Lm~1nLY1E1~1m ·f1..11m~fl~n LYILV1m't1it . , 
flWL,'lfl11 L; 'YJWUj 

1n,iJ;trnn,u 
Sour Chicken 

!FltB~tlr~ 
I 

LTl~'tm j 12'.l fi'1 m::LYltJJJ 
... 

'9l o ne-iu 

11in,11 -, /lf:J n.n. i~1~1 lfl 'lf .fl. ll::u 11 lfJ 
'II 

J,: ~ t' A ,b ... 

,ru m1.lt'l1 mmti ~1mLfl-1V1m~t-it1-.1 j 
.... 0 

'Jl!'111 
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., al .J al , ~ '! .,L ., "' ., 
ti-1Ylfl ..1 L1Jfl U-1L Ufl'ilU 'IU.i'Yl-.1 L 1 VILEIU LLti1Lfl1 , 

al 1 t' ., ., ., "' 
L1.lflt'l-1'Yltlfl UU1lJU1f!Uu1Ufift1..1 ,J'\4n1::Yl-.'I 

al ,b u..iaf ... di I 

L1Jf1~fiYl10UflLlJUt'iL Vl~fl-.'ILLn 
~ 

oil "' -l 
11J ~ f> 1J n UL 'lHl'l 

Duck cooked with Cherries 

LR#Bdn 
I 

a1 ., t- ....... / 
L 1Jf1't!U 1f1fit'll -1 -> fl1 'l,l, 1fl11 Ln m . cc 

., ... I .. (t' ... ., 
t11EI 11n1'lfirlu (g) rs: LVlrmn u1L'Jft11J"1JU 

') ,J .J ' ~ flf!U"lf L'JfmL"lfflll rs: mm-ir ~n~1u 

( 
,t',.,..,) ., ... .i, ... 

li)l2'.J-1eJ ,;i t-in LL"lfUlfll..1flU t:-J fi'~VIUC'l::LflElfl 
'II 

"' ... 
Ii) 'll'. fl. Lum Vltn ., "1f .fl. LL 'lf~t'l?lYIVIUC'l::LflfJfl 



"' ... I ... .. lfl 'If.fl. L1fllJfl'YlVIUt'l::LfWfl rn cr rna Lnflfl 
., %' ., ., 

~1nhm lum::11u lumim u11Ju t'lftfl 

"'1 ')'il ~ 
1U'1 & f.J19WU 

The Eight Treasure Duck 
al ., ., I 

LlJfl " fl1 ,iu1flviumh::inru. " " lfil 
..i ll: • ., %' 

n.n. Bfffl1 '11 " 'If.fl. LVlmLLfl-:! '> 'lf .fl. U1 
., ., 

lJU VllJ Cil tl1El 
,i .. 

rrnmrn "' 1t., ~~n 't rm &FlrB~ffBfl ff 

' l"' "' .. "' ., ., ... "' ., 
LLft:: lumaJa V1t11 1u u 111ut'lftfl wrn u 1 lJU 

Tu~v-Jft"lun::r,:: (i)/lfil ~ 1 ii1L~flft"'Yltifll~ 

.di "'" a,...J i,(\! ., ... 
L Vlt'Ul"Ynnu Llft11Jfle-!1n::'Yl::Y1" L1 Cil rf. U 1'Yl 

LLflVJti"vi1tunL'l"1J1.JflEJ j L~fln"u LVll.J., mi1 Lm 

al "'"l' ... ~ L tJfltitimnnn::'Yl:: L mu 111u t'ln::n:: un fl1-:! 

lt1LL "lfflftfl'YlL 1til-iflu n'Ylflfl hh.h::mrn rf. U 1ri 

., l' .,j \! I l ...J 
LL~1 t'lL"lffl1 ~nvnu Ln LLft:: 'Uffl::11 u lJfl 

,i , 

.,I \! ... ... 
e-!1'YltiflLfla1 LUflm.h::mru. rn o u 1fl 

.,1 • ., %' .JJ,af al 
'lltu.::'Yl m~" 1.h-:, U 1 Ln 11 VIU L lJfl uun L tJU , 

ii: ., ~ .,ji ,m j LLL'l1LLn::Lfl1Ll-Lflflfln1il1nn1::~n"1f Lfll.J 

"' ,1., " ... 1 ... ., .-
LlJ "lfLUtim.J"ll1LLft:: 1.in LlJti 1.h..1"1ftit'l LLft1 n , 

\! "' "' \! 
ftlflft.J LU'UU L Ufl LLft::fllJflfl L1.hh::mru. (i) r1. 

.,. A G I,, A at ., ( at 
U 1'Yl LlJflLt'l1'1LLt'l1Lt'lv-J LlJflfiU "lfflt'l L1Jfl'Yl1 

L l-HJ 1 ~ l'l.!1) 
.,al "' ... al , ..a 

tl1LlJULLU'UCh .JLrlt'l Lt'lv-JLlJfl flrll.J Lflrl1 

., .,. . "' .,. 
'1111LVIUEl1 '.i "Jf .f1. tl1 L'llrl1 ~ 'If.fl. 

( , " -) 'II B ~ rna 1 u, B rn fl 

'HiY/1 

., <If l.., k l" ., 
L'l1-:!Ll.ifl Vlt'l::fl1fl'Yl.J VILLVI.J 

., ., 
LLft1'Yl1fl1a 

%' -2: ., ., ., \!" ... ., ... "' 
'U1"1ffl1fi1JLVlt'l1LLfl-:! ~n L1 U "'1111LVllir.J1 tl1 

.., ., .., .,. L .. d 
Liia1 t'lnu1 nuL"lfa..1~ut1nfl 1mnmnm 

ii , , 
A I 

U flVl'U fl El 
• ., ,,t,aik a ., ., 

LVlflLLVI.JVIUL1J'U".i1'Urnn i n.JLLVl-l VllJ 
, 'II 

viumLflft.J ~.,fl l un::'Yl::,m V1tilJLLi11~ L vim n"u 
... :i: 

"1fu1 1.h::mrn lfl "if .fl. 
., .,. 

Lfl1'1l11L VIUrl1LLft:: 

'llfl.J~~.Jft.J~fl 1 ~L '111nU LLL'l1f.1tlfl L; L ~fl LatJ 

1~L1t11Jim1 ·mm 1utl11iu~TIJti'd'UL Vl~tl~LLi1 

~-:,~m.h::l.J1nl. '> 'lf .l.J. L~'U 1iLfi 

1U~tJ'llD1U 
Sweet & Sour Pork rib 

IFliB >1JH , 
.,,i ... ~ ., at • ' 
"1f L fi 1.J VI~ fl f1L U tl C'l 1.JL lJ 'U fl1 j lfl U fl'\Ml 

LLfl.Jn11 (~1 cr fl13Jtn1) rf. t:--Jft 3J::LiflL 'Ylf1 

( ~1 cr ma.m11) r1. ~ft v-i1m-m1n ( n1t1mt1 

m1) ~ L,jfl VlfllJ1VI~ ( e-!1,.u~ULL1~viu1 i) 
lfil vi"1 if 1ti~ lfil ri1a '1'1mt-i ., /lfil ri"1EJ i!1um 

ti)/ u:. riia 'Y'11nL'YlEJJu ~ / cr ri1£J LLU.J'1111 LYlfl 

-' n %' ,v 

(;) 'lf."1f. m:L'Ylrl3J'YllJ jgJ nt-iu UllJU (£, 'if.fl. , 

,d 1'" ~ ., 
wm Vlt'lf:l-:! ~~n'YI.JVllJfl LLt-i1u1 '11ft flu ui~ 

• 
..... 1•.J...,r ..l 

Ci) t.\ 1'Yl 1J'lJfl1t'lflllJ"lffJ1J tHLlJ-'.1'1111 L 'V'-lfl'Ylt-lrllJ 
,i 

~-:i 't 1.Jnwmt'l n ri"nnt1uu 1,i1-:iv.t1'Ylt1fl 
'II 

w1n 't 'Ylaum-,iif:la 

,J,11 
'II 

Pucha or Crab meat stuffed 

"' LFIH1-ds,, 
1 

L ~fJ~'Yl::Lt-i ( flaJ) ~ i-rn 'l!U 1flnt'l1'1 

I ~ Jij ., '"' \! 
LLn::LfJlLLflLUtl LUfJVllJ lJ~ lfil tl1tl vnn L'Yla 

11 

m::LY\tllJ 11nt:--i...,n; urm::L~afl .i/lfil 1.fl. 
f; 1 I t ,v 

mn:; l1:: nu 12Ju ~Lfll .JVllJt'l.J'Ylf)fl 1~ 't ~'tn (i) °VJfJ.J ~i'n; lfil- rn "nfl 't ihaviui 
,i 

A ,v ~ 1 n 1' "" LVlftfJ.J fln"lJV.nfl.J WillU Lmm:L'Ylal.J t'1LWJ1 
A fi tJ, A t .... 

Y-l1n"lf W1LL~.Jn1fllJ1.J "") £l11 j 1tlVIU 1 
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.. ., . 
nl'r/1 

1' .. ... ., 1' 
LLn::L u t11..h1:ar-iEJ L "lnnrn ut1V12J1Jfl 

,. 
LfllJ 

'U 

... " "" ., "" " '" I l"' ... Yfrn mEJ m::mmJ jlmm'lf ~11 Lr. n1u VIL'lll 

nu ,i'n 1~m::flt:i'1tll~Lfi2J lrn~"ni'l'i1nLlfl'1 
'II 

t ""l I ... ~" ... .. ., ... 

u 1n::'Yl t'lV12Jt1fl'1 LvJwmflflfl 'l!!luvi1n:'Yl 

L m111c-i"fln"ue-i'1n::vi 11~~'1t'tflft'1 't tJ LLITTflfltl j 

fl ... n l~V12Jfln::-n 11"'l-¼~1~tJtmL tl;vmLcn l~n'1 LU 

1,........ ..., ....... t: l't ... 1•t ., ... 
t'l1'1tl·JU-l v-mrrn Ym LVIWU mn::'Yl:: t'lU 72JU t'lUlut'ilflflliJ'i!!l1J , 

I tJ + t ... ... l ' .. "tJ Yl!l'Yl1JJ ,1 VitJU 1JJWrnU eitJu"~" L 'Yltlfl 
, 'U I 

1~LVl;tl'1Ln1EJlJ ,rn;u j ... tJth::mun"u"lfm, 81-11~ 

~tHfltl'l I LLfl'1jl\.\ITT'1 L~t11::t11fl tl!lm tJ~umLtn~1am11 

un,u~\'lio 

I 
m1) vi..,ummn1-l1J7'1 i 'l'i1nLLfl'1UflVIUflEJ 

Chicken Curry or Kang Ped Kai tJlU 1Jl'1 j VltJEJL;n"iltJEJft::L~EJfl jtfn ~/ct. 'lltl'1 

'
,,,:r,.•J.-.. .,, .., .. .. , "'l , t ... 1 n, • '., LLfl.J'YlVtU 'll'1UflVIU tlEJ LLft1 t'IU 1tUJt'11EJ'T! jrJ 

'II 

"nl n n n .... ~ ~1PI , r, ,Ai~n t A I L (.) , • 11 (.) q ~• u "' 11 ' U 1fl1tl'Yl11£1UflVIUOEJ 

LLn~L~fl ~ 'if.fl. 11::L;u lum::L'l'i,1 LtJlJ::-
... t 

fl1fl Yl,nLLfh'l \.\ 1tJm 
'I 

q 

Shrimp & Green Peas 

""1.-1~ 0 t: A " ,d 
c,u LnLtJU'ifWViflf11 fl'1n::'Ylumm LvJ tf'ln1dH 

Ill. ,,I .., '4 I A A .., 

1ilULflflfl Lf1EJ1n1J Ln1ilULiJVEJ Llt'i::n::'YlLLflmJU n'1rtfl tJ um tl;ti mLti'1 , 
ivuvi"1n::~~"t1nul!1'!"l1nLLn'1L~f1 LLli'1fl"nl~lu Ufl'\.-lfl m::L-nEJJJeru kl n;u t1..,1LL'lln (tt1tn 

a, ..I a, .., -" .,, I t' ,ll fl A ., ,. .,i ) ' ft ., 
VllJ!JLL n.J Lfi1r.n,imnnufl LL~1Ltnntl~1 lJ::L "lltJ , t111 L Vlfl VI 1 t:itm'l!itflt:iU kl tlfl\.l fl u 111" 

'U 

cl,, 
un~n~11~n-l 

q 

Shrimp Curry 

... ... t ., 
m "lf. "lf. mm:ivi,!Ju 11..lt"llfl 
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A A t' .., V 

'Y'l"lf 'l,'ljflU1lJUVllJ m 'if.fl. ibtJm m 'If.fl. 
t 

inc,n , 

"" .. l'., ., .., l't 
m::L 'Yltl:IJYlflL Vlt"ltl.J t'4n'1rltl 01Jtl1LL 'Jin t'tU 1tJcn , 

... ..i ... "",.J "'l"'"' LLt'i11Jf1t-ht1ut11n kl-en u l'Yl LtJfl nt"ltJ Vl'Y11 

'YI fJfl 

..... 
)!F711 

"" , ,, 
'W l n 11 tl 1 fH'Hl \'I ff 

Stuffed Green Pepper 

li~titlrrnm Vlt'llJL;n j fl1..,1nm.J j ~n 

t~~flmu Vi ui'1LLfl::L3J~mnrn l~VllJfl tn'1l!1 

LLcf1 LmV12Jn'1Ln;flC-Jt"111n"'u EJ.,f11;l"l1nvit11n 
'U , 

Ltl11ilfit)fl m l~fifl 1i'l~;3J~\H;EJ1J 't1nmi L m , ,. 
n'1'Ylflfl l~it'12Jiriuutl1un~1" "Wm Vl;fl-ll-l1~ 
..,.,.,16 .. ,., t... ., 

'Yl1nut1n"1JUC-J.JLV1i,.,11t1m11u iutJj::munu"1J11 

~ 0 

l'I-Hltl1 
Noa Yam 

"" ft::Lfltlfl j., 'n'.fl. 
.. ... 
nn1 

I Jij ,_ a, 

.., ii 

't1tl~JJUfi'3 
q 

Prawn Balls 
.. 

LRTt1>1Jr-, , 
"., ... ... ., 

L uvr~'11Jflt-i::Lt1EJfl'WlH VIUEJ1 lo) tlflUfl e-i.J 

.I, ii s, 't ''l I A 

,iu11u.Juit " r:nEJ "JJ n " v-lfl'1 Lmrn " "11. ,i-. 
...... ob 

11ne-in,,..,utJt1EJ " "1f. "11. 

..... 
)D'71 1 

~ ., .. ., 
1Jf1 LU tin'1'ilUL VIUEJ1LL~1 C-Jt12Jn"u L ~ln , 

,,. ... ... ... 't ... .,J " 
Lmrn jlne-imr '\"ljn 'Yltl m::L 'YlEJlJ'Yl uu ,u 

.. "'1"'.., ti:., • ., 
ft:LtJEJflLflftl Vl'Yl1 tJUnU'U'Wtlfl1'11l.J j Lfi1~1 

.1-,1 ., 1 t., ... 
C-l'1"1J\.\lJ1J.JtJ'U LLt'l1 L tJl'Ylt)fl U UllJ'U jt)i_t UlU 

"" ,. ~ ~ k ., 
mn-3 l"lUL V1t'lt1.JLmEJlJ"J1U\.\"1JVo ,i::,ilJmJ1ti~ 

1~fl lflm11 l ,i1tiu 

<i 
lUJn1fl1J 

Mee Krob 
.. 

LFITtJ'3Jn 

., .J / w • 
Lt'lUVllJ " kl n.n. Vl~Vl'\.-ltJl-3 i vmm 

., .., . I " , .., 
kl n.n. n-3VIU1Jl-3Vrnm (.) kl n.n. m~u , 

1J1'1 i "r'ltlfll "/kl n.n. Lfll L~EJ1 " 'n'.fl. 

tl7.JLU!J'l'it)LmEJlJ'll1'1\.\tln Vl1171'J)'U: " ' " 1 ., ., "" / ' 
J. L'lJLtJfl cf. Ylfl'1 Lfl7Vl'IJLVlfttJ'1 (.) kl LLC-JU Vlfli.l 

fl' " "" I t, 1 .-f ..i -1t:J.JU lLUtH 1 fl::L U 11'111'1 UL1JUt'l'n'2Jl"l Vll.t ... ..i ... .,. 

t11u ., 1.fl. m::L'YlEJ1lt'111 (.) ,i- fl. m::L'nEJl.J ,, 
• ., "' fl' "' .,J "" t' 111'1 j "r'ltlfl1 LVl~flftlnuu lL Ufl'Yl1t:1'1 n U 1 

11::u11 Lnftfl m::L'Ylrrnn"u'l"l1nfi1l~Lmnu 

i111rtfll1l;t)1J l"lfl1il::-fuu1::mu;.J lne-i"n'Yl~ en 

~.JLU LflITTLUl i ~nTimEJeit):IJ Lnvl't~ 
u I II 

(flm1r11-u-u '-> m~) 

83 

., I o!, A c, 

flfJ-:1 kl "If.fl. t112J"i11VIU -> 'n'.fl. 'WjnLLfl'1VIU 

~!JEJ ~"n;l unu 'lf7EJ i!1ti'iit11EJ'n' ~ ,i- .fl. if 1 , ,, 
f;' 

tJm ct. 'n'.fl. Ulfllft -ikl 1.fl. 
t ... 

U 12JUVl:IJ ,. 
( Vl'lfl~'n') t1""1'1flnrlfl 



..... 
I( o,& ., .. ., I( 

fl'iJU71 VIL flfJfl 17fllJU LrlU Vl2JLLt'fJ LYlU 7 

trnn1~vt2Jfl ~-:!Lt'i~Vlti1~LLVI~ U~m11i,L~U 

1in::o/l:: 1u 1 VI~ 1i,l'12J"u vi~mn j 1::--.i~fl~1 
., .,j ... ... 

o/lfJflLrlU VllJ'WflfJfJnL'f L Vlt'tfl-:1 
d %' ' u ., ,.JM .., 

w:i~ j Vl'IfJU 7f17ftflfJU j flnlL'fUVl2J "1JU fln 

tf 11t'u;u LLtnlfl7n::o/l::fl~ l vJ1 vt~1~J12J"u Ylfl 

I( ., ., .., "' 

f111 mirn1u U 72JU 1fJU LfllVl?JlJm::L YltllJYl 

lllJt1U112JnU 't 11~~-:i 't Ut:-ltl1uUL VI;!)-:! L f) 7Lm~ , ,, 
.,., --~ 1' ..,'t,., .. !( 

ft-:l~fln1JLmL'ilt11 L'f'Vl2J n-:i n fl1£J LfllJU1 ,, , 
I( ., I' %' ., 1"' ., ., ... 

f17fi U1rt2Juium u 1t1::u 11 t:-1ri VIL 'll7nufl 

-it11t11~LU;£11Lf12JV111um2J'lf t11J .imi 't ~1~ 
1., al k ., ., ..1..1 

flU vtm::'il7£1'ilULlJU'tfUVIU7 LLft1Lfl1Lt1UV12JYl 

.t-., 't 1~-.l LUt:-J.,flmrnd1-:1L 11ht11un£J 1,i flUflnvi'n , 
-vi~-:it1nn::ri::ft-:1 ,-rn 1~'il7U 1 VI~ 11t1 vimmt1 

~7nLLfl-:1 t:-J"n1 ci"1-:it1n 1una hf' LLfl::~1tii'iJ , 

lf JJflU VI tH 
Golden Pillow 

. I' "., .,If:., 
1 -nL1u't1 L Vltn::u 11.Jrnrnmu:m LLfnuun?Jwnu 1n 

I' ., ..I 
U 7lJ1tJL'ilEJ 

Vcl1ltU1'l 

Uft7'lffJUf11 T,i i .i ,ii ~lfltlrnn::Y-1-.l 

.i /lfil n.n. lu;iann i u1-., 't~'tn m ~f)" 
tJ. .., 

LL lJ-:lt17~ 1fil ,r. fl. 

.., 
em 

,I ,.. u ., ""1 • I .UUHUn .i 1.fl. 'll-JVIU~fltl rn 'ff.fl. c-Jn'tf lJ'VlfJlJl-lfltl m , 

L~fJVllJ (;J/lfil n.n. L~tJ'tn ra,/lfil n.n •1u1. Y-11nm1-:ivi\uJfJt1@ "ll'.fl. (~nfl~1-:!LflITT ,, 
,1nc-Jn;ce 11n "W1n'trit1 @ It) L~fl m::Lri£12J uun"u) 

.., ..I ,b ,1 I' ., 
'" fiftlJ lJ'1f1 121 'WfJU U llJU 'VllJ ,, 

t'a- ' t.,, 
U 7t'llJlJ::'ll1aJ kl '!f.fl. U1t'llJ"lf7 @ '!f.fl. 

t-' I' %' 
u111::u11 " '!f fl. u11Jm (;J '!f.fl. u1ucn 

~ '!f.fl. if1mftr111a " en.fl. (i,ncrn12J'!fflu) 

... a., 1' tJ. .., 1"' f1L~1~Liin"u~ LLtn t1LL1J-:lt11tu1u VI 

Lmnu fl~n::Y1::1~1fl·u 1i'twt1flU i "r1fJflUt'i7 

1~LVl;fl-:I t1"n;u ht1vtmmae-i"n uti'Tnmrl~lJ 

V • i.,11 !/ ~ 
ff:w111 ,m.11-.1 ,inmuin 

,., 0 

au,n 

,. -., d A 

2J::"::nflfl1J (;J ~m rtufi::mafl j 2J::L "llfl 

l.Ylf1~7UlJ7-.l i lrn~-:iLL\Nf11L~n i 1~i!1uftl 
I' !( ,_ -. I 1"' a, ,t 

V. 7lJ::U 71 U 7'11~ 'W"lm.-LflVIUfltl 'tfrlfJlJVl"lfJ 

;.,Y-IWLflITT 1~L'llin"u 

1nJn 

'tnLLu:imm~uim~a1n"'u V12J.,nY-1~n 't Yla 
.., A uA,1"1 (IA I ) 

n1::L'mJ2JLmrn t1nm-:i'if1 L2J-:I 'lllUflVIUmJ 

1~'t~'t~ti'flmlmmd1-:i 't w1uut1n , 
,., .. 

'IJ1mHJFJ'J 

"1' .,, ., Lmu 7 L'f'V12JfJfl!)UVllJfJ 
~ 't .., I 

fl-:! WLl1tJnfJU .. 
'1f11ii1L vt~t11mJJiu-:im1iJ1::mm " ~fl1 

1 
o.,I' 

uti'1L Yl"lll11flm"1!711J7-:l~[l 1i1 un::fiu VIU 7 
1,,!(A .,5' -. 

min 1vi"'Vl2Jf\ 'WfJ~lJ[JU 7LflfJflfl1U'llULfJln:mu 

) 
.4 !,( 't"' .. 11-:iuuiJ1nV12J°'fJ ( Vl1fl u-:io/1-:i 1iJ1::mrnn1-:i 

... .., .., a, 0 

•l1 h1-:i m1Lviutn,i::L1n1uu1::mu nu trnm , 

'tn~1" 



YWCA 

I . 

11Jiu '> n1:iJt1-J ~umLfl t'll.J ( m:ih:i-J) , 
., .., ,,:i + 

~~ 'Elfl~-if t1Uft:: Lfl£Jfl lUJ1::LVl£J .i ffl'::ihJ-J 
,b .i "' 

LlJflflU ~Ufl1l.J ,i11-J LUU 11 j ~m.h:l.Jllli 

~1wi'u 1 ·rn~ii 

.. ., . 
'JtiT/1 

., .., .., "' t: 
~t12JeifU2JU, Vlfl£JLLfltUJ-Ul.JL,i7fl1EJnU fl-J , 

uuLmYu:iiuu Yltlf1L UtltlU l ~muu LihEJ 

~mnen-a:L~vl u"'m1~1u~L~ Ci:'. tl1FJ 

SOUPS 

CJttlunntl11 • 

II- .., 1 ... 2s 
LL1J-J,i11 ~fl-"1ftl1 

.., I MD ., 
tlfl11t11U\-H11Wl1J ;i fi U 

87 



,nJinn1r1'1Jn 
~ 

o.,;u) , 
White Callhage Soup 

oJ, 

LL'!J.J .> "if.fl. 
., I., f( A"""" ., 

Vlt:J2Jt'l'l.J -, kl V,1 U1 Vl7fl U1t12JLUf) kl LLnl 
f( ., A A '4 I d 

U12JU wniLUtJ kl 1.fl. vrrn mamru ~ LlJfl 

t'imlt:it'iftLU~ ~ t'in Ln;u lfl 1."lf. 
'II 'II 

~ ., oJ, l ' 
VIU~nn7fl'1111 Vlfl2J LLt'i:: LL1J.J L fJ1 t'l 

,..f( .,.f(5" .. 

luv,"t:i Lt12Ju1 V1,uu1rnmLt'i:LUtJ Lmrn 

"rl1n l rm Ufl~7 LLt'i1rJ2J'1ULfiflfl LLITTt'ifl l v.Jri.J 
.,.,. I ... d ., A 

fllJ Lv.JflflU LllL'rnEJ 1 '1U~nn7fl"1!11LiJmJ 

i'rn.h::mun"'ul«mfln V11m~fl'!JflJi.u~u 

nflUL;n 1 (l«lu~tl) 

'lfU6Tl1'-' tt;fl ~i.JhoJt'W-l'n . , 
Soup In Coconut or Hawaiian Soup 

L~Wl!'U,i'Ufl ln fl~ L ui1::v-rn1~flU Llt'i:: , ,, 
~.J"rl'lmm"'u ( fif)~ULLn::2J::l'rn1) tl1::2J1tl4 

... A I ,.. '"' ,.. I ,ol ,,j 

l!:icf U1'YlWHln11 1lt'l"lft'lL'WULflU'!Jfln11t'l.J'Yl 

'.J I' ., fr.,.,., .,.M 
lHJH'n 61 , U1.J::l'f711 U1fllJ Ln 1JL'IU) 

I ., 1 I ~ ol, 
tlu~m~ut:ia 'll71 'WflflflU~7U1J1.J I rn~n 

El11 tl12J::L;iflL'Ylrl Vl1nL~'ijl~li11::L;flL'Ylff 

t'lrl kl-m t'in Ln;!l v6nL'YlEJ 
'II 

,. %' ., • ""' 
PJEJ1HI l!l. Ul.J::"rl,11 LV,fl U1fUJV13J ,, 

~L~flV12Jfifliimnim1 tfrnJ::,fl Ln~fl "rl1nlm1 ,. 
,.; f( + ,f( 

Bt/101 a,. ~ftlJU1"1fUm::iJfl'1 L "lfU U 1 , 
'!ULnn.,rn.i'nn:: 1,it LLt'l:: '!tl~.,n 

I "' ., 

LL flL f12J 'll 1"} , , 
r I f( o, A ,.. '4 
L'Wflflriu u12J::vrn1 Lnt'ifl "rl,n L'YlEJ mi: 

,ri.J~"'n , 
Consomme with honey 

,R#tmh~ 

n~1tl~ L"lf;EJ LLfl,flfl \umlv,~ , 
L~tllJ ~.,n;~TIV11m.J°'mi1;.J 

., "' l ''t., ~ ~ 
~nt'lflflU 'j ft ~'Yl.JUU 

.., ,i:::iil a,, _, A 

m2-1 mut:-Jnwrn 

.. ., . 
'Jl!111 

., ., "" I ... l 'l flfl~nL'lJU'YlflU 'j m::L'YltllJ~1J t'l U. 

Lfi11J1Lau1iu ~12J fl~, v.JLL, .J LLt'ilflflU 

• ., ,,j l ... .. 1f( .I ., .. 
t'11f1q)'Ylt'ffl un1'HflJtl2Jfltl il '!f.lJ. ffrn'1LfJ1LLflU1 lJ~.Jfl1EJ2J::L'llflL'Ylfl 

, f( ., l ""l ..I iJ A .. ... %' k 
i). ui"lftl flfl-1 v, t'l'Ylt'lfl lfl 2J::'Wfn n1:: fl.J Lnt'ifl v-rrn L'Yltl LLt"t::v.1~,1 , , 

l
., I ,,j 

VlflflU 'Ylt'lfl , 
;;»1-ril , 

l .,l., I' t, ... 'l I ... I M 
VI 1U1U¥>Y11'J L2J '!fn::'Yl t'llU.LUfl 

11::"rl111 l~v~fiflf)[J ( Lf11a11"::'Yirn 1~ L Vl"t:iu ,, oJ, .., 1 .,.g ., ... ' 
LL1J'1'Yl11 'Wfl lfl '11'.fl. 'll'tJ''l 1fi '!f .fl. LVlt'i1 LlU. 

n.,'lJ'Yl7t'l~,im11::'Yi111) L ~t1~fl1"'11u1:n.1u 'WTillJ Vl7m ,i'f)~ 9) / lfi 'YfflU Hi: l'-l1n L °r1EJ (9,) v,a 'LI~ o 
., f( ., "' .. 

nu1tl irnmnnu 12J::"rl,11 Lmmu1.Jou 1 , , 
f( ., f(o, A I 

U1 cf tlltl U1..JU l!:i ,i'."Jf. Ln~!l il kl "lf.'11'. 

tJ~LLflnf17.Jn"'u 'tu l11V1ei1 ~-11,t<1viau~!l ,. 
88 

LF1#1nJu 
1 

I 
., ,t, J,( 

LUtl i> rn tlltl VlfllJVIU'l.J1.J <.:>-cf "lfU 
oJ, ~l: ~ 

LL'!J.J kl "if.fl. "llU3J'lJ.JU.J"ll11 (i)-\:) "lfU LUtl 

"'" • f(.,M 
LL 'lh'lt'l'!Jt'i::L fltJfl ~ kl "lf .fl. 'UlfllJL Ufl 

A 

LOt'ifl 

l'-l7nL'Yla 

..... 
'JII"1 

,. 
~:mmuEJ LfllJVlfllJ 

4 ,. .i, .,., ,..f(.,M 

&,9') 14-' A ' 
fllJL¼t'l m-<i'.' LUU LL!l2J\Jl1t1L'!JflflU e flflU'! 

ITT.JLLt'l::fl.,fl~"n t'l::mm ut1t:-J.,f1VllJf1 u,::mm 

oo-m m~ Lfiiit!1i1~rm ~fl~7VliJti lm1u'Yl 

t/ 11 1., A A A ., .-1 
'fhi Lv.J VILflflfl LrllJLL~tm,m'!Jflfl'U t:-Jn1nt'lU ,, 
LLt'l::Ln~t1 "rl1nL'YltJ ~r1~1,12JLv.JflflU I hi 
A A ~ A 

L1fltl I tl'l::2J1m <i'.' "lf.lJ. vi1mmumiJfltJ. 

"lf ... tiu v.J fl~Ut'ltJ I mt:i.J~tl ,tm mm.J1.,1 Ernn 

!',!, .,v11: 
3J1 LLElnLUflflfln'11nm::~n flflL'lJU"lfU 1 
Lmnt'l.,'!Jfi'U 1~VliJfl L~2JLL~.JYlfl"ll'U¼fl I LfilJ 

...... ' ... l.,"" ~ '4.1"" A 
L Vim LlU fllJ V,LflflflV,lJ'UflU LuL,t'ltl I L2Jfl 

ii1ltl1.h::mm ct. m~ Lfimn;fl Yl1nlrm 
L1fltl i) LfllJLL'lJ.J f1USJUL"ll1nu LfllJU7fllJL'Ufl ., ... "' "" .,. 
... ., ... .. ... .,. ..i ., .,. m '!fflm1:: LfllJ u 12J:: m1 V11fl 'll'rit'l lJ:: L iJflL 'Yll'I 

• I _. • d d 
u1::tl7tl4 mo U'Yl LfJlLUtlLL'll.J'lJU il "lf.fl. 

'Yltsi::UfltJ <.:> Lfla.JLnmJ 'Yi1n L'YltJ '!Jfl~1fllJ LU 
tf1t1nl~ 

11.JV1ITT"llU2J,t.J11.JCi.J l ~ "lf 72J'lfU LLtt1fl.,n'll'u ciit1~.,n i 'll JJ , , • ., ., 1 .,., d...lA 

1flU (iJ 11f1Vli.i 1 ,tJVIU 1fl1tlL umL 'll.J'YlL Vlt'ifl 
Spinach Soop 

oinhnn"'1 
~ 

Ox tail Soop 
f( ., ... 1 ., 

V.1 <.:> tl1tl e.in 'lllJ c.J o o-c.:>cf.o mlJ 

., ., ., 
Vl1.J11 <.:> Vl1'1 Vlfl2J lei V,1 V11LLfl1tlfl LUtJ kl 'lf.fl. Ln;fl (i)/kl "lf.'!f. Yl10L'Yltl (i)/<i'.' 

,,j .J ) f( ._. '4 I A ., V ,ol ._. 

'> Vl.,1 L'll'Lt'ifl1 (nu,hEJ l!:i mu V11m::li "lf."lf. UlfllJ Ln Vl,flt:-Jn i) rntl flj3,j ~ tll~ 

~n~ti~'l!'Lt'lti~ntfl ~Utl '> flVWi1 t'lflf:Jn (if, L'iJLLfl.J lfl v.Jfl~ 

8? 



.. ., . 
llJH'l 

., ., 1 ., l 1 "'l.,""' "" .: "' 1.nJi:-in '1111 m u ,m Vl'4nL1Jit,riul'lnj 

tii1litn::Y1:: 1.h::inm <f. u1~ i-i::crnnuti flit 

LL~~ LLft::J1fi'11ln t-iJhl lftm;fl Vi1nlm1 

im.h::mm l!!l u 1~ Lfi2Jt.Jn 1 '1111 utf1t12J1llU 
.di I,( l., d "' Lf)flf1 ElnftJil7nLf17 'Yl~ V\LEl'Ut'I~ flU2JLLft:: 

l~ ·L 'YlftJ tm!111.l 
., .. "' 

fl'Ufll.'ltlf1l 1t'11 fl2Jfln'Yl , 

., ., 
7flWifl 

C)f tlJJtl; fll tlfl 
• 
Tomato Soup 

,FJ#n-1J 1-1 
' "" ., ., al, 
U72JU Gil 'II.fl. VlfllJt11J Gil V\1 Lll.J~ 

A .,.tJ5' ti' 
'> ,r .fl. ti:L 'llflL 'Ylf1flflL1J'U."li'U j Gil Ufll-tf) U 7 
,11f;'.,lli., ,II •11 

Vl7flU7fl2JLWEJ<f.t11EJ Lnt'1flGil 'lf.'lf. vnmm1 
.i, .!, di ~ ..I "' 

"llU2J1J~VIUL1JU"liU cs: LVlt<itimt-in j 'Ylflf1 luLUEJ 

'iUfflfllJ 

l., ., ti- l " .. , I -
"IILUEli:-JflVlfllJLLt-i:LLU~ U LV'lflflUjLfllJ 

,II ...... .,.i,.,"' .. 
ii::L'llm'Ylfl flit LUL1flElj LfllJU7fliJLUfl Lmm 

v-i~nlm1 Lrn:fi'11li.li.l1:mru l!!lo u1~ nm 
., ., J,l ., 

11JU 7:'Yl1Ufln11fl1JU '1JU2J 1.J~ U '1f 7lJ'1f u 

.• 
,· ~· 

"' .,..,., 
un·rnfl f11JJn~f!•rn 

3 Variety Soop 

' tOUtJffU 

., d 
(V1"1t-irt~) Gil V\.,1 

., ... 
t-1nmmfl2J i:-Jn'tf i:-JJ"ll1t1 

'II 

L~flV\11 Gi)/'-.J n.n. 
.. 

m::t1m,m m::LYlEJ2J ri 
'II 'II 'II .. I,• 

V'l1n lna mm ii11.lm 

..... 
'JIJ'Y/1 

a, 1%' \f I a, 

fl2Jm::t1n VllJ Lfl1 LLflU 7 n7::fln LnfllJ 
'II 'II 'II 

L~El1 Vifl1ll1UL~flfl .;m,~l'Jfl'1 lu VllJ ln n~ 
'II , 

l ., I ... "'' Ji: ..I ..I .di., l.,"" 
VIL 'Yl7mH1Jit "D'Ut1L V\t'W2Ji:-JUm"llU 7f1El71 VIL 1.JU 

Limn1 ;,~it1l~l.1lmfl V\~1JV\2J n~ ln 
'II , 

I J( ., l., "' 
flEl7~t'l::"lfu 11tinu "IIV1.,1i:-i.,nmmn11i:,in 1111 

'II 

., t I al • 1 • 1 ., ., 
nu 'Yl~ m mn~ mmut'l7:: l!!l Lum: V\1'Yl7El 

... . .,", l .,..i"' ... ., 
LlJ'El 'Yl7 V12Jt1LLtn Lt<l t'I~ U VllJ'El 'Yl Lfl1El2J L fl7 L1 

im'lfflitWfl~liJL~flEl j il'1n!1LLn~lr1 l~J,. 
• I ,,.\ .,J \fa,,,! a, u 

i.lm UflVIU flt) ~~'lf1fl LlJ flLflEl1 Lfl'YlLLt'n ,in 
'D 

1~"1112.J hEJtfni Vi1n t 'YlEl vi"1i:-inmflLfi2JV1t 

'~ -~~ ~ 

9Q 

J ll 1um1111 ,Ji un111111.hn • <ti k' 
n11'f1UJHl:iWU'Jf'IJllH ') (To Bone or Fillet) 

General Rules of Preparing Fish 
n. Vi1niJt-11fi"1nt,2J (Round Fish) 

. 
n11'Yl1Fl'l1JHf:1Brn (To Clean) 

.I .J d \Is, a, 
'il. 17~ut'17'Ylt1mflLLft:: "llflf1 Lnrrn L1 mn 

n. vnnu~1t-i"-rnmJ (Round Fish) - t'ijrhfl11 nmL~::n hJ fl7.JEJ71 'llU-l 
' 

la,-' .( a, I 

Q. "lllJflummL Vlr'l2JLL V11:m~muen~ 

., .,.. " 
m::fmt1uvit'l-:i L ViflL fl7 m::f1m u flflfln 

'II 'II 

.di I " 

m~VliL.;, tu~~m~ 
lf:i. Lml;flflnLLt1LmhJl1 

L"L-,t'iflLLflLU'EJ 

A " l!!l. Vi~niJtn"L-,~7tJ"JJitLLti::Lfl 7n7::rin 
'II 

flflnVIJ..lf'l 

'll. YnniJrnf11LL1JU (Flat Fish) 
'!I. Vi1nUt'i7fl.,1LLlJU (Flat Fish) 

~- fl.,flL~~flmrnn mu: li~flu,·nv ~ ., ., ., 
~. LL vi1::Y1~ t1fl~'117~ •1m ~ m:: nn nu \-m~ ,, 

.,_, ..I " 
1fl~ fl1 u ~ 1 'Yl tHl7 flLL ~:: 'll ti m n trn 

HLLa1 
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9' ii ., 

'lei. LL£JnLfl1LUflflflm11nm::fmt'lU VIM 
'IJ 

1frn 1i~mJL'l7£JLL Vlt'UJ n1fl luu11 
.. I " al ..Jk 

LL V.1.J'lf flm::fm LLt'iLUflflflnL1.JUt'l'lfU 
'II 

1.J1-J i 
., ,. • ca k 

n1rnt1m11N'Ml'B'lf1LL'PH!l!Lll1J'lf1J1/N 1 
(To Skin Fish .or Fillets) 

J,: A A I I ., 

Lfl1U1lJflLLfl::l.nL'lfl flfl[J j LLt'iVl'U.-J 

1~fiflnflflnt11·nmii"1n--1vi1--1 

,g, r! r! 
n1l'LL'l(1J1U'l/~U~l!B1J F!nULUlJ 

(Chilled and Frozen Fish) 
.,j "'" J,: 1.,f{" 

Ut'i1Ylflfln•nnmuu Yl-J VIU1LL "ll-J 
'II 

( ., 1 ... ft ., .di ft "" 0 1 ... 
t'i::mEJLULfl-J vi1lJ 1u 11flUVl'lfll-t 1Luum VI 

ft " • 1"' .I .,. ) " .I ., U1LL'll-Jt'l::tntl'il::'Yl1 Vl'lt1ut'i1Lt'l£J L'lfflu~1fl1El 

m1~LL\tN LLti1u1--1mvi11m11.ifl--1nn m1 , 
..J,'!.,,.J~ ...... ., .,!I 

U'l-Jfl1Vl17Ufi1Yl11 LflYlU Uflfl-JlJt'ln'l!lnL::fl~W .,. 
• " \! ,._, I 

GJ. LLElnL U flflfln'iJ7nm::fln Lfl--11El 
'IJ 

.... ., ., ft ... '! 
kl. :Jt111 fH'l1£JVl1 U1UlJt1"1J11 LVIL'l 

flfln111 

.J 'tf a, I 

m. LlJflL m LilLL VIL'llJ i fl fl El i nfl 

d " "'ti.,., 
fitl'llflJL U fl'il::lJflJL VIV. Lfl'if fl 

n1nat1mla1 

(Choosing Fish) 

,!tlJVl1 lUL~flJm1fflm1nuum 1uu1::

L rtf17flU l~hr,mJ~ 1u 1i::flfl-J 1 ;f111111fl1.Jflfl1.J 

..I 9' 1 .,, ~ ,t 
L11fl"lf flUt'i1 U flt'i7fl LL1111U~1Yl-JVIC,1£J"lf '111J 

,nEJfl17L Vl111::t1lJ~"a::nu Lfi LLfllJ; LLflnfl1-Jn"u 

I 1"' \!lo aJ a, 
flEJ1'11!1n UL'lflJf111lJt'1fl L11~1L1.JU1il::flflJ 
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.- ,. .,._. .I I !,6 .J 
fl151.J1£Jtl-J115fl'l1~t'lfl1.J JJL'l1UlJL U fl L vn1::nL'lU , 

., .-1 ,,j 'tf ., I 

"1J fl-J)J'U.L 'WEJ-J'Wfl'r11il::1.J fin Lfl LL flfl11lJ'lfl1.Jfl fl1.J 
~ • al ,.J I ,rl 

u U 'il 1L uu m1::r11lJnmLunLLu::1::V111--1 nrm ,Jfl-J 

umt'ffl'il1-J j n"un~u l~~'!lfl-JUL'l1~lJL~flLfltl1 

LflfutJ1::r1-wmwfoL'l::m1tJ~1.J~L;nuflt1 laJ 
., " .... ,,11., 

'If1L 11n1il::1mrn Y1m--1nu 
'II 
..J .,i ., "' + o al 

U~ 1Ylt'4flYlt'lfl,::flfl-JL'llJfl1 LL 1il1'il flfl1fl1 L 1.JU • • 
.., ...i.J t I 1 I ,d 

lJULL~::mrmm U'l-JLLt'l-J t1n1::'il1.J LVI.Jflnfl17 
., '! , .... ft ,d ., ., ., II: ,d 

'il::LLflJ'ilfl L3JlJU 1LlJfln mmu1nn11.J'l1L VI.Jfln 

'llfl.JlJ.,U1il::fl7flfln nnfl 1flfl~1.JLL ii UflU11Ufi1 

~ ,rl 1 I .., I ~ " 

U'U.L'W.Jfi1El VllJ j LLti::U1.J11t1fl LUfl'llflJlJU 
I ,._, .-1 a, .., a, I .,J .. ...i 

flflV.'111.JL VIUEJ1 tnt\11.Jflfl-Jfl LLft::t't1UYJl.Jt1"1J11 ,, 
u _, • a., aiMA A 

fl1l.J fl 1 'llfl Jtl'U. s.,i:: t'l::Y1flU LLt'l.J L 1.JU t'l L.JU L Vll.JflU 

L~flL ~U j ITT ~1f!f.Jn~fl1EJ1::1l1El l U "llfl'111.,U 

' ... ft .. 1 ,i:: t'llJ urnHLL'l:: L VIUEJ1 u11r1,i1n u 1 Ll.J fin fl j ,, 
Aft .di\!" ., I "' 

V11fl'U. 1 L VIL'lfl.J L "ll11U 1fl1.Jfl1EJ1::fl1J j ,i:;f)fl 
!Ii !ii ... .,., 

LLm:t'lmfl LLL'l::L u fl'llfl-Jumv. s.,i::~ nuf!nm.JmJ 

!ia d M • A 

l~l~~1EJ ut-11 un'iJ::lJnL'lV.flfl1lJ157711fJl1fl 
..I 'tf I a a, 

L11flfl1111t'lflt'l~1EJ LU t11111 LU 1ns.,i:a '111 

d -. .., " G 

m umnVllJflt11l1'WLfl11 V1t-i--1'il1nmm1fl1Wt1J 

I a, I .,j ".f <t 

Lflmu LULL~1 L"lf~mJ i riu1::nfl1.Jfl11J~1n 

,,I " I \! ,.,. 
'il::L111LLflnt'lt'i1El m1::LV.flU1IL'l.J f11.Jfl1 LlJflfl , 

I ., ,,j 

flEln1.JYl 

,_ 
LLflL 111'il1lt'i-J 

o al .. I 

'il flfl1m L 1.J'U.t1 L Yl1flflU 
'II • A I ., I <t ...i A ...i ,.. ., 

LEI flfl1"1JU111 t't1UL fit'lfH'i "ll11Vl1flt'I L.JU flU 
• al ~ ., 

Luu u1::muu u111L'l.J 
J,: 

'iJ::Lmumuv.1nflt'iJ 

'JjflJ L V1~flnm~::u1n;fl 

~ I I t., 

Lit flflflU l-t11111n 'il'U.tn , 
1 

♦ I k 
'HlEl n fl, :: flJ u flu 11 

'II 
,d ....... ft 

LLt'i::L VIJfJn'il::lJt'lU 1fl1~ 

I 1llal., 
flflU L VIL'l1UL1.JUt'im~m 1nTlflfl'l.\LL 1n j 'llfl.J 

UL'l1 LU 1LLL'l::UL'l1t'lfl~ L 11nu n"u~1u111n ud 1 u I 
'II 

tl • "".t 1 .. t 
1111::u t'l,V,11.JJJ1::L'r1fl Ufl1L"lf£J flEJ~::L'W1:: 

I .-1 1ft d a, 

f)EJ1.Jtl.J Ut'i1LL'ifU 1LL"ll-J f1U"ll1tJUt'i11.JUl1U 
a, ., 1a, do I t; 

LL~.JL'lfl£J~::L'l1.J11U Vlflft::mflLL~::nmL mu UL fl.J 
'II 

I I .... d I .-1 la 
Lil ufuu'l .Jfltl 1-J lflfln L11flfl1111 L l-1. 1 L 'Wi!"1JU , 
L'l"nl!lnL 1n1'lflfll-tfiflLUnLnfl~1-\ ~1U'1111'tm~um 

a, G\! I .J A 1 \! ., I 
LLL'l1n LlJt1lJfl17Yl~::n1-\flfl LU flnLll1 'WflUfl.JfltJ . ,, 
l

,._, I I .., A ...i\! 

flU 1U"llfl.Jum EJ fl11LLflnfl1.Jnu ut-11rir '111 L '11 

2.J"'uuf!EJl¼77.Jn1EJ"llfl-Jt1"u~flt1fl~LfiU71-\n11uL'l1 
.,j...i !$j ...i I A ...i" ., 

YllJLUflt'IVl11U"lf.Jil L'll11Ul.J1n 

YI fl El 

(shell) 

'II 

., " ., . 
fl fl.J"lfflfl1Elfl11lJ1fl1.Jflfl1.J 'lltlLL 1-\::V.1 

I I A A S., I 

11 fltl 1nu VlflElfl1.J1il7nflL'l1fl n77fl~l::in 

,;uri1Ei ( 1i1::t1fl.Jt1lJ 1 uif 1Lfiflfl 1~r1n~LLt'i::L~ . , 
t11111m1~J) l~~u1,iu1u lfl~~::flfl~n"uv,flu 

'11 

I A ...i ....... .,j...i ' 

LU 1rif-Jfl1'illJt'l 1'ltl 'Wl!I VlfltJ'r11lt'l'llll1'V'lt'llJ1.J 1lli 
• 'II 

m11unviu1nifiU1nLLU U Vlflt1~mu1n laJfl1'l 

nuLLt'lfl~11 l~~LL 1.J~1::it1u1m.i"u Lfi L~fl11"u 
. ., 

n7L'l.J1il::f11£J 

J V r! ◄ 
n~rnn ua11B1J"l 

!I , J 
(Crab,, prat1Jns, etc.) 

_,,' I tl., A 

t'lfl1LVIL'l7v.flUfl11£J LLL'l::fl1'lfiUt'lfl I 

"' .,.,,1 ' ...... ., ..I 
'111£JL1.JU j LLt'l::fltJ.J LLfl~t'IYl1n711£J11 "lf .J'a'fl1.J 
If{., ,da,., a,,t 

11uu 111n'il::,11umu 'il.Jflfl-Jt'l.Jt1£J mrnnLL~:: , 
"'1 ,t ., "" ..I ,. 
n.J Vlqj'r1.JVIL'l1£Ji!nl::'111£Jfl1El 'il-Jf111Yl 'iJ::LL'lfln , 

, d ., ,t • ... • 1 ... 
flt! 1.J'lfl1.Jflfl1.J L~flfl1Vl~.JLU 1LLL'l1 "rl~fl£J'r11 VI 

t; '!' ., ., " ...... 
fl1Vl17Yl'11il1U L11Ut'lflfl11£J nJLt'int111s.,i::a.Jt'lL m , 
tJflU u11fl'il1nn~u 1fl j uf!m1nn~u Ln~fl 

,t ,,lf{s 11:; I.,.,.,..., 

V11flnL'lu '1-t 1Lfl11L mu u r11w.n,::m1Jflt1nu 
o u I o u I &111 t,; g 

t'i7fl1LLUU mfl111::ufluthmuun n.JLt'ln1.J1.J , 
... ,t , " • , ... 1"' d .... 

'tfUfl"lf .JLL'lfU 7LL"ll.Jtlfl~fl'V'lfl 'D' flU.Jfl1"lVIL'ln 

,.J A ..114 I.. I I A '!.I 
Lt'lEJ.JnflUYl LlJ fl LLt'i::f11111flflUU11LflU Lu , 

o .I 21' 
fi1ll'l1IJ(l 1'lf 1JUU '1l10~ 

q 

Coated for Fish To be Fried 

• 'ft., ... - " 
n1 ,,iY1awn,irn 

,J,: 1ft .,, 1 
~lJ'lfUUCi1 uu 1UlJ LLt'l1'il11 t'i.J U "'. , , 

tJ. ..J .J ., 
LL 1.J.JYJU'l .J L mfl.J L Ylf1LLL'l1Ylflfl , 

lfi. ~111utl1u2.J LLft1~m~.JLULL~.J Hifl , , 
..I .J ., 
YlU1 .JL fljfl.JL YlflLLt'l1Ylflfl , 
'1%' .,, 1 ...... 

m. 'ii~ U~1UlJ LLL'l1'ill.Jt'iJ ULL1.J.J'll11 , , 
..I .J ., 

t l'\fl'r1U1 .JLfl'lfl.JL Ylff LLt,1Ylflfl , 
oc. Lfl1Ut'i7'lf1JL~ LLi1flt'inn"u ~.J'IIU11· , . 

J. ,, ., • "ti 
1.J.J1.JULLt'i1U 1 L Ylflfl 

<f.. Lfl1UL'l11ftJL~LLft1f1L'lnLL~'1'11711 'Wfl . , 

n1nh~fl1tt11 ( tJ,n) 
q 

Cooking 

"· ,tu (Boiling) 

Ut-11 lil 1.JflU~ LiL 1~1 d- ~ o U1~ 
!ii. d .i ... ... 1 . ... , ... .. 

LLCi::"lf mtlflL 1.J'U. j ~t'l L 11£J1'11U1fl VI~ )Jn'il:: 1 LLt,::flflfln 0 U 1Yl 
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.. d I 

Ii). U7Lflflfl'V'lfl'Yl'UHl7Vl71 (1dLnftfl 

lil '!fflW1f7 LLt'l::11::U71 lfl "JffJWlf7 fifltf 7 lil Ltlu) 
I A u cvG .., A A 

LL 'iftl-JLfl7fh'lLYlflm.JVlf)3JVl1 Lt-in Q Vl1 Vl1!l'V'l1n 
1 

'! • a -, ,,1 k { .i 
L'Y1Elfl7 lfl-m L2Jfl m1::LY.nJ1tl'21\.l tl-JLfl1fl-J 

1 

~ 1"' 11, I ., '°' ,&, ,.: 1 
L'Ylflm,1, "n't-n'l111u1-JV1mm1~h-J Ii) n-J 1Jfl1J 

1 ., ' " "'" L '!fEJ (I) 1J flf)ff•rn 'YlU Ii) flfJn L3J Lt'lflEJV!fl3J 

~L'l11 Ii) iii~ fl 'V'l~n 't 'Y1Elf17 <t. L~ ti t1'"'flnt1n"u) 

m. L~rn 1 ~Lfiflflfl!l 'ttlilmfn Vl~fJEJ 
I f( 

m. flfJElj L YIU 7flflfi 

.J 
1!1, 1"1 (Steaming) 

tlrn " tlflUfi mi-J 1ina1 r;-" o 
... I ... ... 

u 7'Yl LLt'~::riflfln .i o u 7'Yl 

t .. ., 1 ., ..... f( 
Q. 1mmrnLLt'l117-J U VllJf)U-J 1J1JU 7 

"' ts' ., ..i k 1• 
ti::u 71Vl1fJU 1,1nV11Vl!l3J 1il::L 'l"llJ1tltU i,tlcn 
.J • .,.., t,~u A al I 

'Y1Yl7 L1 LLt'l1'Yl-Jfl1Vl1fJ LUU 'YlfJU 
.. al Is: 

Vl1fJL1JU'!fU 

1 ..I 't ''t" .., 1J7-3jt'l-J u,1u'Y!'Yl7 'll 1LLtn LLa::11-Jt'l-J 'tiJ Lf1 

~flfin"ut11nn::'Yl:: 

1 .. ..iT.' ,.f(., 

te. 1EJ Lnt-ifl uuu 11-J::u 11wrnu 1V11-
.., ., 

Vlfl3J tl7flfl-Jn71 

m. L~fl 1d,1ut'l-JLiJhm::'Yl:: ~-J~J1 
_.. ., Al A 1" _.. 

LflfJflLLt'l1 L fl7~71Jfln::'Yl:: Vl1fl1i:: "n'17U'lftlV11fJ 
f 1 

I o ,._.J a\! a, 
17lJfJ7-Jfl171Jfln Lfl 

.. al ... 
Ci:'. U,:JLlJUL 1t'l7 lil o-lri o U 7'Yl 

Q'I, 811 (Grilling) 

• ., " Jc 1.., 
tl1V171JLUfJ'ifUU7-Jj 'ifL1t'l7 '.>-lill!i 

.,. .,k k 
1

., ., 
'"7'Yl tl7'ifU VIU 7j 171 lil U 1 'lfL1t'l1 1111-Jn:: 

... 
<l.-~ o U7'Yl 

i). L~7'1::LLm-J t~i!lu Yl71 '1l 1~'Yl1-i 

'1::LLm-JLLt'l::f17tJ'1Jf)1J 

1...... ~ti"" ~"1" Iii. '!f3Jflfl3Jj 1J-J t'l7Vl1Lt'lTI'Yl-Jfl1 VI 
al ~ 

L1JU1J-Jj 
• ., k ., a 

m. C,7Wl1J'D'U1J1~j tlt'l7fl1Lt'ln LLt'l:: 

Is: " 
'ifUL UfJVIU1j 'Yl7111El L 'lliruL Vlt'l1ti"rnn~m~n 
., 

Uf)EJ 

Is: " ct. flUtlm tlmt1::t<it1l'mLLt'l::1um fl 
1 1 

1J1-Jj L~flf)-J'V'l;nnt'l.,1J n1V1f1J;UL~fJVIU7j 
., ~ ., 

m1-Jfl1J'Yl-Jtlfl-J'll 7-J 

I \!a,.J A 't' <l.. Ylfltltl1Jfl'l7'1::tl1J Lfl'YlWltl 3J 
11 

,1u ~rn 't '21LLITTLL1J1J'Ylu 't vlV11fl1il7U Ltlt'l 

al ., t "'t "'t., .., LL1JlJL1J\.lLLn1 'lf Un71f)1Jfi fl LLY!Un::'Yl::nu 

fl::LLn1,rnu 1 uL~fl 1 iLm 't vJ;1fluV11mLntl fJd1 

Yl7 L ,i,n-Jj1il7U mtJm L~iu ~ 7U 

1un1'HllJ tltn lL'lftUltJU fl11~flfi1EJ 

m::mi;L'1J LLt'l::'Yl7f11EJL'1JL~EJrlt)l,\ ~n7L~\.l~ 

I( 

ci. 'J-1 (Baking) 
•., ~., 1'k 

L vim::tl1V111Jtlt'l7'Yl-J'11 L Ufl'n'UV1'"7j 

" k 't 1a, .., 1" ... I 
LLt'l::LUflljJ'U tltll1J7-JUn '!fL'Jfil -> o U-1'1 flf) 

11 

ti ti ' I... ... 1a, 
fi7 GI f)Ufl LLti::flflf)n cl. U 7'Yl LLflf'lfl-J'Ylfl 

I 'ta,,.I A 't I .,;5' -, 't" .. 
t1fl1Jfl17t1n fl'Y1Vl1f) lJ Ut'l7'Yl iJ-Jfl11Elfl t1 L 'V'lfl 

11 1 

h~t1-J1tlL~lJLL V11::L mm::11ni,"u V1t'l-:it1flnfl1EJ~fl 
,. ,i 

m..1 LLirn"fl 't~ 

Q. t'l::mEJL'llL;nuflEJ1U1il7U'YlU 'tvJ Vl1fl 

1 ♦ Is: 
um:iJfl-JiJ-J 
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I a, a). 

nflu 'Yl fltlUt'l 1'i1 ::flm'if u LL l.J-Jfl 13.J77tl n 11 
1 

., ,I .., ts' a 'f a 
'->. t'l7-JLJt'l1fl1EJU 1Lt!U LflEJL 11 

., ... ., 
m. vtflm1JV17-JLLt'l::v11trnn 1inn'tn1 

~ 1vifui'i1,i11 

ti ..I ., k "' a ., 
ct. t'l1"r11il::m1-JiJ-J Vl1flfl1Jfl11 L"1rn1~ 

LL Vl~fl1tJITT ( 1il-J 1 iilivi~-Jiutfl Lfw 

L-U'V'l7:"7V1f1JiJtn) n'il:'if1t,;it 
,i 

0 'J} 

fi1l'Yl10'3 
q 

To Dress Prawn 

., ., 
.i. t'l1-Jn-J 

11 1 t' ... ., "' ... 
kl. t"tt'l-J uu 1 Lflflfl nu Lnt'lfJLLt<i:: 'V'l1n 

!ii ~ 
'ifrl1LLfl-J 
., aJ.,., 

m. fln~1mrnEJt1fln 

ct. m.Jtl'l'::t11m .i<t. Ul~ 
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" 1" ., rl.. L'YlU7t:lfJn VILLVI-J 

(~1wi"1Jn-JL;n kl tl1F.l fiflLn;fJ , 
., .. ,. .. ,II 

.i 'iffJU'if1 Yl1fi'D''V'l1LLfl-J -> V11fJ 
d fl' I t, 

kl LtlflLLt'l::U 7"rlfl'Yl1tl n-J tl1::mm , 
lei ~1) 

\J. LLn:LU~fln LLt'l:: LmLiu 1t-i~fl~71JU 
., ., 

Vlt'l-J"lltl'1n-Jtrnn 
1 

., ti 't" .J a ., 
fd. 11J 1::mu flL3JfJLtJULLt,1 

.J 
l!J. 1U (Steamin5) 

., a, .. 

-> . m-Jn-J Lfl1Ltlt'lunflfln , 
lei. LLn::Liu Lt'l~mi1uuci'u Vlt'l.,-J 

., f( ... ... 

m. m-JU7fln'Yl 

<s:. 1it'l -J 1 u 'if 13.J n"u L n;t:i LL ft:: 'V'l;n 't 'YIEJ 
., a ,..,., 

mm V1~1 ~ nflitLt'lnLLt'l::ri: fl'l'l.J1>'l 

V1101um::L 'V'l 'l'7t11V11 Lf1 L mm::-
"' ,.f 

fl71;Vl1fl~1U 1fJ-J1Jfl 

1 .J ... I' ,II 

rl.. 11-J'lf71lt'l-J U m::'Yl:: "lf-J1! U7Lfltltl 

1 
., ,.J 

flEJ1fl1J'if1JJ LLt-i::L mmuflm::'Yl:: 

.. cd ... I 

\;:>, U-JL1JUL1t'l1 lil o-l!Jo U1'Yl ~Un11 

t'l.,n,; tu:: o"u 1 tl-r -Jm m ti 't ,J 

'J} " 0'31UU 
" 

(Marinated Shrimp) 

,!I Ii .i I ( I .., I ) 

Lnt'louu f1Wlf1EJ LfJ7LLr!ElflflUflVlitflEJ 

1 um::11u lfl tu n-Jr:EJ~ '1~ 1.Jflm tl~fln lfl ., 
UUUfl 

, 
V1m.11~~'1JU7flfit'l7-J kl vi"'1 (e-!1~ 



) 
t,: \'.,..v ., 

tJ7-:I j Lf1LUt'l . lfl 'if.fl. \J.7l.J\J.Y-l'tf 'v t11£J 

i!'1ilJ GI;~ t1')£J 

1h -:1Y1~V12Jfl~rt2-1 L '!J.'tf7lJ 1 vi~ tim {,,m~-:i l mf , 
,. d 

LLt'l::L\UI LLU-:!LNL'IJ.'~f72J!ltJ lei '!f7lJ flt'l-:ILLtJJ 

..... 
'Jlifl1 

'I If;' / a, ,I 
Lt'lm ., kl t11t1 Lmrn ., "lf.fl. mm 

.,,I I 1 1 A A ~\f 
flU"lf7£JLLt:i:: um::11u t'l-:1 un::'Yl::m:imm-:i L'W 

\I ,.,,.,crt I ., ... ., .. 

L'Y'lU LVILtJ'IJ.LL~·l'IJ.Ul-:1 j fl1£J LlJflt'l-:1 

/ 

k a .,,.,,.. , M 
th::mm ., ~ 'IJ.1 L~1"ilLLt'l1 L'!f'Y'llJY-l~nn 

ti'flfJflnL~\J. 'l'U'17-:I j ti 7LfJ7 lt!~f)Lfl~fJ~tl1-:i 
'II , 

fl'\,\ mu1.h::mm i) 0 \J.7~ 1~n-:lt'l-:!Ltl t1n~-:i . ~lfl1£J2JL1l'IJ."JJ'7lJfJ1Jl~Y-lfJfiLLfit'l::17lJ LfJ7L\J.tl , 
t,: ".,, ... ., H I aJ, 
'Yl-:1 L1 Liln::'Yl::L~tl j cl. U7'Yl LfJ7~-:1"1JW.J7'1J. Yllt'l-:ltJ'IJ.LLtJ-:1 

a, a, d 

LL~1LfJ7L"1J7LflltltJ mo U7'Yl 

a,%'111 a, A a,..,.., 
fl1£JU 7L£J'IJ. Lrn11fomthrnmmn-:ivnrn nu , 
Vl!llJft..,ULLt'l::Lm~t'l L 'U, "lf 7lJ"llint1nm-:i ~t1l.J 

Lfl;fl-:ith-:i'Yl~Vll.Jflt-i-:i hi Lfltn 1 ~L 'tllnu mi1 , 
'I I a, <i \I t,\I I a, I <I a, ,!I 

Lt'lf1L£J'IJ. L1 LlJ'IJ.fJtln17 ~ "if .ti. 'WH:lfi7'1fl'IJ. 
'II 

• "'.,I "I ' "" •. I fl'mn7Vl'Uf1L fJ7lJ7Ltflv~L1J1-I mn Lfll"i 

U"1l1U1flU 
V 

(Savory Tona Cossrole) 

tkn~~ 1m::i.JfJ..:i 'llU 7fl ~'>/Ii) V11t1· c1 

' . ,... ... 
mm"n m m::tlfJ-:i Lum '!f flLflm"l!~'lftlLL vi-:i , 
"1J'IJ. 7fl 111 o m / ct fJfJU~ lfl n1:: iJfl-:i LLfl'l'fJ'Yl 

m::iJr:i-:i"llti7fl ~ flfl'IJ.i lfl n1::iJfJ..1 Ci'IJ.i!1 
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Stuffed Lobster Supreme 
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Fried Shrimp Tempura 
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Sweet Sour Shrimp 
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,i 

ala, ,,1 ,,1" !,; 

LlJUnfl 'IJ.t'lLVlt'ltl11Lt'ln j Vl'IJ. 7 co> lfl '\-L1 t'l::rrn1 

» "' %' "" I s, 

LLU-:lnUU 7'1-1.flVIUfltl 'lf lJ Ut'l7 t'I.J LLt'l1 'YlflmlU • 
A .., .., %' 

L Vlt'lfl-:1 1uu1::mu nuu 7'.1fflt'1 

J d 
U<' 111 u m.rn 'ffl v 

Norwegian Fishballs 

( 
rJltJ , t!) 

'IIBWHOIJ PIB~LB1 U'Jf LS'IJ 

" LFl1B~tlH , 
-. a, I ~ 1"' 

Ut'l7 uu 'Yl'lEJ LLt'I m:: fin mm t'i7'1 vi t11::mfl 
'II 

r.J / lfl n .n. Ln~ti r.J cf nf11 11"'\-lth~fll.J r.) r.>/kl 

v,"'1 LUtl rn<f n111 'IJ.11 m/~ ;m 't~ r.> Wfl -3 

t-in·u"w,11L 'Ylf'IJ'IJ. fiJ / i;t 61f. 61f. 
'II ..... 
10n1 

J, "1 !,; , .. ., 

VIUUt'l7LlJU"lfU j Lfl71Jfl L'\-LLfi1f)J\Al1!llJ 

., ... ., J, ~ ~ ., 1' 
nrnm~mrn::11mh-:i ~ m-:i m -:it'lf1Yl7£J muv 



.cat u .... .. 

1.h::mm "o u 1n nt'l1Jfl1'1,\fl:: ct. u Tn 
' ., ia l ., ... 

1.Jm nvu u ,:: 'if "lfm1 ,111 Lflfl'l"lfflt'l 
..( s, A .J °''4 s, A 

LflLlJt'l"lftlt'l "lfflt'ln-.lVl1flL 'lffl'l"lfflt'ln ~fl Vl1fl , 
II: al ., ., "II ., ., • 

1::uu.Luunmrnt'l,Ylflfln ~fl m~::m,ru.11tl1EJ 

"' "l"" ., al " d I " Lt'ln n V1flfltltnL1JU'lfttmn,iu1fl " 1fl u1 <i:' 

.J l 'l ., ., " ., I ., 
L Vlt'lEllJ t'l U"1fflt'l'll11fi1JL Vlt'l1Lt'lfiUflEJ LLfl-.lVIU 1 

mtm.,,1LLH:n'1u'l'l, t'l ~ 1 u ti,EJYl1El u~..:iviu""1fi,EJ , , 
,i~lu ( flmEJVlfllJL YlEJLLfln~u L~LL 1-.lLLt'l::U U , 

1hnn::,1-11 ualf mn irn~, 
Plakapong with Benrre Noir 

u,tadr-1 
' A 

Ut'l1n::Yl..:1'1111 Vl'lflLLfl-.l 1.h::mm rn 

' ., " ., 1 ... 
tlt:iufl i.) fl1 Vltl11'1lU1flmn " vn un::1riu11 

" f11" lum::11tu~ni " lu m\li w~ Iii) flfln 

m~ti 1fl 'if.fl. i!1i11 ('l~Hn'l~) 
. 

'lflHWUJ fl 1 

L \J.El -, /'tvJ t11EJ 

w1n L YlEJ 

..... 
"Jlir/1 

f( .. 

u 1ii::u 11 ti) "if .fl. Lnt'lfl 

• f( .., A II 
LrIlJ'U.llJ::u11 Lfit'lfl w,n ~YlEJ LYl"lfflt11.h::-

mm Iii)/ rn t-i..:iuui.Jm~~.,fl l~l\11U 'ti ~LVl;vt~ 

Sliced Prawns 

~..:i lii)-lii) -,/lfl 1.Jtlu~ L,.:;m,fluflnf11 1 
li!( ,t,afli,: d s, a, I 

Yl-.l V\'U.L1JU1Ult'ln j Lm1 '> tl1El VIU'El 

"' .,, / ., ., cl ., 
~mmu GJ 1fl tl1El LV\t'l1L"Jffl1 lfl "Jf .fl. fl'U.Vlfl>J 

I 11, .di A "' .. ,I,, " 
" 1fl flU Lnt'lfl w1n mEJ 'll-:IVIU1J1--lj lii)-lfl"Jfu 

LL11..:iin 1wfl "/lfl tl1El i!1-iri.Jlrivi1mr1 i!1 
., ,.f(.,,1, 

>JU Vl~Vl,flU 111 ur;n 1fl - rn "Jf. fl. 
'II 

.... 0 

"Jlin'I 

., ., al" ("' 
iJvn~..:iLLt-i1e-l1UL1JU'JfU j lJ1'1 j f11 

t-1:: rn-~ ;u) Uflm~mm~1 j ~-:IL~El1J7~ 

., ,l, ., "' I .I 
LLt-i1e-lT\.\1J1-.lj VIUfl'U.Vlfl>JLUUYlflUj u1::mm 

-,/lfl ~1 filJVl¼tlL" (tliEJ':iL~LflfilJLLft1e-l1U 

) 
%' ., l " ., t; ""' 1J1-.l j LYlU 12.JUt'l-.l un::Yl::Lt'lfiUflEJ fl-.l n 

n~iflu l~fi'uvm11 ;..:i L~fl v,~v't~ ~..:iH 

uu Lv'l~tlit i ,u~11ti LLtr-m"'n 1~112.J 'ti 

L -,,J1iiii ~ L''t~;flft-11 u n::ri:: fl~ 'ti.J~u ivit 
.,.., t.),s,1 "' " 1 

Lfllfi-.lYltlt'lnLL1J-.l'1ll1 wmiu Yl1 LLt'l1Ylflfl U , , 
" ., " ., a1 "' "' l 1 "' 1 

m..:ii.JH1 l ~t,::fllfl LLH1°r11fi1EJU 111::u 11 n::Yl:: lU n..:i Luu t'l "JflJ 11 'i -.l t'l Lfl'lfl ~ U dJf 1U 
, 'IJ 

s, f( .. I I s, a, .,I fl' A .- '4 
fll.J'U lLLt'l::Lmo..:itl;..:im..:i j LfllU~1\U)C-11lJ1'1 j L VIH1L ,rv, U 1~1.J Lfi~t) Yl~n ~ YlEJ 
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.I 21' 41 T ,, 
u~1Ll'lt~1H>Ufl1U111J H'ltl &fl'llnfl 

Salmon Canapes or Croquettes 

('Yl1HlJ1'1/UUJ'~) 

o .,. Id ,1,,1 
L1t,1Yl1 GJcf. U1Yl LL'tl'LEJU rn 'if1 2.J'1 

( ,:: l,util~lJfJL Ylf1LL YlULL '1ft'UJtlU nLfi 

1flEJ l~Ln;m;nu""t1EJ LLt-1::~..:imi'1L mni..:im:in) 

't~'tn '> v'Jfl.JfiWflL iin\i >J"'ueJ,~ufl ~ 

U~1LL '1f~lJflU 

-=c t .... l" ., 
fl-n1..:iui,1,m::rrn~trnfl~ llJU 'lf11J iJi:: mu 

'II ., ., ,, 
fl1J>J ~fll'H) lJ 7 rJ fJU L \J.t'l 

..... 
"J l'i'Y/1 

.., ' ~ 
lJlEJtl\l.L\l.t'l l-1 t'lfll'lfl Yl 

..... al %" 
~t'llJLLt'n ~ 'Jf fl. ftnLflLlJt'l '>"lf.dJf. ~ll.J::\l.11 

'II 

1 
o fl: ..,( I 

fl,Lnfl cs: iu lfla o LLfit'mm mi ~ 

Lav'l1..:i ~sm~u Lfl.u.i. mu1L11 -n1'tf1 

'tvJ- lfl "/ ~ 1 ~L'l 

" " "' ,J n·U11JUU'ltH>~U'lf • 
New Orleans Shrimp 

or1,;;,,-,t11 D RU) 

.., ' ..I ., ... d 
2.Jt'lf111flYl~t'l>JLLt'l1 1fl 'Jf .fl. Yl'lfilJ\J. iiiJ 'if. 'if. 

( vi;t11u~u~1rinl-a1;1} 

Arroz de Tomato Com Camaroes 

t, .. 

'lffJ U IIL'll ll t'YI Pf 

1~tlJJT,i'm'IJ;1rltlJ ~ FIIJ 

,rnt'll'l iiiJ rn/ CS: ri"1r1 n..:iiLL~ "11Ulfl , 
mn-J ,~~1n11 i) ~ t1"1 'lffl~l.J::L it1 L Ylfl t1ci1..:i 

l~LL1L11~~0'U, iu i) "/1r:J "if.fl. l.J::L;m'Y1flt'lfl; cs:-'.> lu 
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~.,1V1mJL;EJ1 rn Vl.,1 LUEJ 121 'if.fl. V-11nviu1n Vi1fiL'YlEJfl7 LL~::"lfflt'l 'V-l1n lum:11u m h, 
d o,..a ,b I '°""j" .., 

~ L11fl ~n,r~h .:ivi~1u i ,rf) ~.:ii1r1mu Lu- . i11r111 

A A'4 t 0, 

111 lfi: Lnt'nl V'l'lfi Lml U7 m t'l1U 1an1 
...... 
'Jlf711 

'1f11'i171 UflnLLt,::m.:in.:i l ~t'l::mfl fi.:i , 

U1Uf17 i f)f)fi ~.:ILLt:i::"Y-11nw.nnlu liinn i n 
"°'°' '°" , %' o, ., d Lflm.:l'V-l'lnVltl1f'lt:i1n LU'!.J 71flU flnLfJ1L11fl LLt'i:: 

l
.., a ., al k A a 
t,LL '11.:lflfln flflL 1JV.'if V. i JJ::L '11m 'Y\f1LfJ1UJfl 

tmn fl"'m tJ.EJ ldn::o/1::~fl~ lvJiflv.i.11-v. mn.:i L~fl 

Lum 111t:i::rnmLa::~.:i L~u.:i L ti11V1flt1 ui1 ~.,fl l ~ 
A %' d lo, A A 

L Vlflfl.J L 'Yl'l,rnJ::L "llflL 'Ylflfltl7.:l'll'V. Vl'lfl 11:: L 'llfl 

L flflt'lfl Ln;fl'V-l1n l 'YlU~t'l2J l ~L ,rmimi1 L~tn 

... %' ..,,J \! at .. ... .., 
Lfltl~ 7Llt:i1Lfltl1 LU'ilV.L1JtJ.t'lLLfl.:I Lfl11'1l71 

flu l~L '1Jlfl.,1JLfl;fl.:ith.:i ltJ.n::'YI:: fl~~.., li1 i , 
o,%' ..,. fr ,I, I o, 

t'ln mu 1LL Vl.:1Lfl2J'U, 7V\2J'U,fl'U,[lt!Lt'lllfl Ylf:1'1171 , ~ 

rtmfi11n.:1LLt:i::Y11nvm1mi::fltJ. li.lnum1 Vl1fl , . 

Shrimp, Crabmeat or Chicken Gumbo 

ob al l!: .., ..,j 

VllJLL !It! VI 'U, L 1JU"lf 'U, t1lL VI~ El lJ 
'II 

" ., l ' L mu 111tJ. i,n::-n::'Ylflfl 
g 

n::L 1iE.11J 

VIJJLL !111 
'It 

... A 

Lfltl11::L 'llflL 'Ylt1 
... '""'4 .., ,.,.., 

'1fflrl Lmm Yl1fi L'YlEI fl2J'i)'U,'\,\7'1l'U, 1h::1J1m 

'12.J lllfln 

'J} ... 'J} 

0'1tL1JUOUtLmUJ 
'I 

Snack Style Shrimps 

'IL,'11.,. .., d I I' ' ) 
( L'lf ,,un»nJWU'11UUTn ua:U'b'U1U'IH 

n.:i '!fu)/121 UfltJ.fi (" n.n.) J1i'11 m/G: , 
mu Elflfll:.rn;m~ "/ 121 ()1tl ~.,nflfl.:I l~ 

"' I ., fr .. I Lfl'lmL'Ylfl " ci. rnu tJ.7 Ln~fl m" 121 '!f.1. 

Vlfl1lvr1lV1~ ~7'U,1J7..1 j " luw,i (121 mu} 

L~flL"lfLf:ifl~ 121 &>/lm ,r,,r. {J.1'1fflrlLLfl1JL1J1 

Vl1fl 'lfflrt'V-l1n 1um::11u rd-~ h.1 i!111; 

t'l~fl " "/ 121 ri'1n ..... 
um 

"'l' ..,.,,. fr"" L mn.:i t'lVllJ [1Lfl2JU 1Lflflfl , l ' .d 
rlEI fl fl fl'V.• 

" ,f1 Vl1flVlfllJVl1L;n I Vl~1EI I Vl.,1 ~n ~7EJ Lfl;fl.JL 'Ylfl LLt'i:: Ln~fl i11 l iL~flflLLi1 

2 .., t ., / .., ..,. t ii!: 
n::L~tl1J 121 t11tl~7'U, irnrn " a: t11El 11::L'1lfl riflLvJ 111l1.l '>O·'>lil 'U,7Yl L'YlU7'Yl.:lflfltJ1'1,l,LaU , 

♦ l I ♦ "" .. l..,.. 'I( d '4.., 
L'Ylfln-1::ilfl.:i VltlJ " m·::ilfl.:i 'lffltUJ::L'1lflLY1fl llflmtkmn rinflnV.7LEltJ. Lm Lrlflfln 

i) n1::ifo.:i n.:i " (jJ / 121 n.n. '111Vl1flUfln l~n.:iu~::Vlfl11 l 'U,'!f72J~'U, Lfi11 lum::11-v. , , 
d A " A '4 I t., A %' u fr t, ..J fr ..,j ..J 

LUflflfi V11flLtJ.fliJ Vl1fl Lfi kl t11EI Lfiflfl 121,r.,r, ~t'l11tJ.711U U7rl11 t'inLflL1Jt'i V.7'Ylflfl.:lflnLf1L1JQ 
'II • 'II 
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" ..I A "' .d .,.,,.. .., .d 
LlJ~flL 'lfLftflj L nftfl "1.fmw-nn Ltim '117ntJ.mLrn 1rtfltJ. 1 

Lm tifln t11 ~nn ~ L;t11J l~ ettfu n.,u ~n ,h.:i 1 
Co) fl~7.:it'l::;tJ.1~~.J7t1LL~::vrnm1nt'l1~.:i 1; LLU'l.:i 

A d ., ,: 'II 

LU~flfi[11JL,fEJ {i) ,r,,r, LlJt'lf\2Jt1fl7jfl I %' ,J ., ., l"' ,b ~ .., "If ."If. 
~lJtJ.7'Yl~tinn.:i'V-l13J VIY11'Yl.Jrlfl.:1'117.:I 

- Sv ~ .., .., , 
kl '!f .fl. ~mm 'lflfl'!f {i) t11E.1 w:rflV11~nmfl 

'1171"1lfl'Vl1fl~7 mu Yl~Jii Co) ,r fl. flflrtt'l 11.l'lf 
'II 'II 

Co) ,r .fl. ~:: l~fi1t1nlfl 
iJmn~w-:inirr:i'u 
Smoked Plakapong 

Ll'11.lenn::'V-l.J"1171 
f; 

rl711fl7LL "r'l.J al ""...1 !!. , 
L 1JU fl'Ylt'lfl L Yl17::L tJ. fl'U 11LL~::'lrlV117tJ. 

"' "'I'• al f; 1' Vl1flVl7tl7nn Lt!~ 7L 1JtJ.flm « 

LFl:B-nfr-1 , 

91 ~ , 'J) 

n-mrnu J.J 
~ 

Shrimp on Skewer 

%'.,., .. ,..., I .., 
u 711-Urlt'lfl Vl1flV. 7tltJ. ~ti to) m rnu 
' 'll 

t / ., ... ., ... 
'U, 73J::V. 71 il rn t11tl n1::L'YltllJ«tm::LflEI~ rn·C.: 

n~u L n~fl -i f,J 121 -ir. ,r. ~1n l ,ioJtJ. f;J / k:I 

%' A .-1 f{ 
'lf.'!f. u ,~1nfln111 f;J 'lf.fl. v. 7fl7fl'Yl'l7tl 

I !V 

LLfl.:I " '!f.fl. 'lfflt'lfl11m::mE.1 ~ ,r.fl. n.:it'lfl • 
'11'1ltJ. 1,mm.:i mo fl.,1 ( 6) n. n. ) V'l1nV1E.11n 

a l , ., "' 
ct LlJfl VlfllJ V,qj m Vl1 11::L'llflL'Ylfl~nLLfl.J j 

"121 t'ln t1t"'u1.l::,fl " ~~ 
'II 

rn.:in.:i l~«::fl 7flUflnL 1.l;tinvrn L 1 , 

• • 

l
t,.,,,r:I I u .di I u 

"lf2Jflfl2JLL~m::f1n LLt'l::VIU.J flfln L Vl~fl LL fl Vl1 
'11 

.. ... '4 ~ ., 
'Yl 7Ln~flLLt'l::Ynn L 'YlO'Yl.Jrlfl.Jfl7'1,l, 

f; ~1 ., 
17.:1~ J1J'U, n::Yl::LL UV.LL~117.J1J'U, "ll'V. 'U, L mfl1J t'l.J 

f; ... 

LL~1Lfl3.J 

.. .., ..,j ... 1 f; l "''"' A .d 
L 1.ltrnnt1::Yl171'YlL 1Jtlf1LL~1 fl~tl VllJfl"lf flL '\1-lfl , 

l~~fl1.,u;v.~1V1fu1mJm ( '1!U7fl -i n.n. rm 

~1vifut1tJ. c.:-ct. fl'U fltJ.) 111l1.l1.l1::mm Co) 

,I, t .., ~ 1"' ~ r' "' l"" 'Jf1 lJ.Jflfl.J17.JLflltl1J fl.:i VI m.:i fl.:I L~ LYrn VI 

., M 
t11u '1lV. rt::fl1n 

A I.I &, A I I ,b 

11.l~fln t1:: ~111 vm.:i LfllJ fl~ 1JflE.1 1 ~v.m::'Yl.:i 

du ,.\.,r; ,.,fr .,1 

Lt1111uth::mv.Lt1t1EJ.:ijt1Uflt1nuv. 11m1 m flfl 
'II 

t ., t ... 
'I,\ 7lJV. UllJ::tJ. 71 n'l~L llEllJ 

.l • I '4, I~~ LL~::Lfl1fl.Ju! .J Lu i,t 
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Hollandaise Sauce 

L"JJLLm kl wm '1'1 c., 'ff.fl . L1.u.1 (i)/<£ 

1fo'"t1 Ln~EJ (i)/(l'. "Jf."Jf. J1lJ::U11 c.,/rn "l!U..'I 

~n '1fUt'lL~\'l rn Wifl (1'Y11Jt1lfl) m1i'1fEJt'1 

... "1., ~ 
f1'117"1fln Vll-J7n'll'" 

r-Jt'llJL"JJLLfl-m.,ui!11wv1imi'" m~:: ~ hJ 1\l'" , 
.,., I al.JI A ... I 

L "ll1tl'" LLlJ..'I L '"EltJU fJL 'UUt1lt11'" LV13J'Ylfl::~1'" 
t., .., t., ,. %' 

fl'"flt,flflL1m1\l'" L "117n'" LLt'l1LfllJ'l-l 1lJ::'" 71 
A G t,., • 

Lmrn LLt'l::'lffJt'lL~flLLt'l1Lt'lv-l 

~\l I ,J., 
L'l-l,EJfl..'I L'WLYl7YlfltJ..'ln71 

.I., .,.,. 
LlJfJ'Hl1ULt'l11J1J 

lJ::u 71fl.J 'liJ ilJflflllJ"JJ"eJ1.J1t'lLLi1EJnt'l..i 
... 

J 1J 
'll 

iJ 1:: 'Yll '1-l, TI] '\,I, i 

UVIJJtH, 
'II 

Tempura 

., t,., V Q -.., -., t,., tl,, 

fl1 mv11rnn -.., ~n ~nmt1viua,i kl rm LLU..'I 

t11; (i)(i)/kl n1t1'1.~ '> v!u..i '1'1nJ~1 rn/<£ . 

., ,r (" ~ :1:;n"" ~ ) tl1E.l U7fllt'l (;) 'ff .fl. L111 JJ Lv, 

. ., 
t'l7Vl11.JY1Ufl 

I a,1111- a, IJ, 
Vl'UfJEJ Llt'l1 t'llL 'lJ.j L ml.JmLLC'l::n..i"ll'l.JLL 1J ..'!YlfJ fl , , 

..., ., ..... t., .. 

1\l t1t-1.:11\J7'\-l, ·rniJ1::m'" nu"JJ 11'"..i 

Lrn::'lfrnm 'Yll-11111 
'II 

lQG 

n1~111t1u 
SIAMESE DISHES 

- --·--
'JI ... 

lJ~Wl1'lff ~'Uf.J1 

Coconut custard 

'4'"' f;' ..ii ., 
L'llLl.Jfl m v-lo.:i u 1mt'l1.J1J (i) ri1EJ 

rn/ <£ tl1EJ a,i::~fn~f.l'U rn C·Jt'l (~t-1 L;n 1 

.. .., . 
nrn 

a, I "'1a,li ..J 
ii::~171fJflULnt'l7~1 V!Lnt'lEJ..'I Lut1l.J1n 

... • ~ ., l!,( " • c:tl -1 a,i6 1 ' 
'"flt-iUflEJL'Yl'" llJ::~171Yl.J L'11L1Jflfl VI 'iJ'" t'l 

,,.. .,., ., A I )4 A ,r 
u 1mt"l1.J1.J LLt'l1flflflLUL 1ur.J 1 ~'"'" 1 mrit"l::mr.J 

Vll-lfl 1~vi"1 n::~ ,rn lVIL "111n ... '" LLITTL'Y11~1v. 

., .,j ... '4 ., .I 1 "'4 
lJ::vrnTr'lLfl'HllJ L1 L1t'l7'".:1'111 "Jf L vJ LL,..., j 

LL~::it'1t111Lfiflfl ;..,1~11::rri-11~.:i'ti {iJ1::

lJ7m <£cf '"1~) 
,., ~ 

'II Tlltt'tW 'J 
Coconut Rice (Kao Niew) 

,F1tt1~Jn , 
"ll11L viurnmh.:it1 (i) ~m ( L~n) 3J::~fn 

fi' A "' I 

-, n.n. '"1ma'Y111t1,i11~ufl11 Lnt'lu itflVl'"ml 

., .,. ,t'.,,1114., 
"ll11Lvi'"r.J1LL 'il'U 1'17.:lfl'" L1 LLITT'lf 11 l ~ 

f'i! ·'4., .. 1., ., ~ ,., 
~1::t:J1\fllt1 Lu'l)..j Vlt'ln 11::~11')'1'1-l,Lfl7LLflVl1 

iu j iJ1::mru. '> '>/kl ci1£1 1~J1mfl LLfl:: 

.... ... 1"'" . ., .,. ..I.I ., 
Lnt"lfl 'lflJ1t'l wrn 'l,\1"1J71L'WU£l1YllJ..'lt'lnLLtn , 
l~t'l.:l lun::~~li1 '1.i'mn 1;~7£ltl'I). 1~L"ll1n ... l-l, 

LLt'l1~fl~7 '1.1 L 1m'i::fuiJ1::mu 11flviITT i1t1 

~in::~iu 1 -i..iLL1.1.:i'titl1:;mm Ct) ti'1u 
I 

G). lJ~lJ')..:J 

~ ◄ ., ,J "' SI 
kl. l11n.1u,,, 11t11J 1::'Yl1u nu '1111-

~ "' , ~ 
muti'Jl1ffn untmnmvlJ , ..... .. 
u lfn ,m L n, u , 

a, .f ... • d 

tl1L1JWr1L 1tJUt'lm.J1flr.JLLfln mLn:;m11 , , 
.,I • a, A'f _, I\! I"" 

1fltl'YlLLfm tllLlJU't'lL j[Jll,t'{nLLfl L1JlJjflr.JLLfln , , 
1.,.,. ., ,J, ... , " ., 

'if11flLLn::mll~ LLt'l1V!UL1J'U'lfltfllllfltJ.jn71 
~ 

"nm ,wu el JJ 
• t 
t'lnmt'l ct. o r-iri '"lf17t'l'Y111£1 Ct) n.n. 
'II 

J1uv.1t1 ii1t'lflr.J\flflmJ:; 
'II 
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.... ' 
71117'1 

flnmmn..:i 1 ~ri::mmLi··m ,;,.r, ,Ju la'tiin 
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Egg Drop Soup 

".,, "' ., ., iL 1t'lv1f:ln Ln ct tntl flU 
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Corn Fried With Pork 
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Fried Prawn Batter with Sauce 
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., 
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..... 
,un1 

'JI .., d 
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Pork Fat in Batter 
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Soft Boiled Rice and Chicken 
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Steamed Chicken In Broth 
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Stuffed Omelet 
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Baked Omelet 
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Chicken Liver Pate 
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APPETIZERS AND CANAPES 
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Coconut Chips 
Hot Cheese Dip . 
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CAKE PASTRY 
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Ginger Cake 
Tiger Cake . 
Boiled Frosting 
Creamy Chocolate Icing 
Seven Minute white Icing 

Mocha Icing 
Orange Icing 
Filling for Tartiets 

DESERT PUDDINGS & FRUITS 

A1bermar1e Orange Sponge 
Banana Pudding 
Angel Pie or Lemon Forte 
Drop Scones 
Banana Pancakes 
Bavarian cream 
Boiled Pineapple 
Caramel Pudding 
Coconut Jelly 
Coconut Pudding 
Easy Dessert 
Quick Refrigerator Icecream 
Kanom Lum Klun 
Kanom Thong Phlu 
Leche Flan 
Lemon Cream 

Lemon Custard 

Marshmallows 

Fresh Oranges in Sugar Syrup 
Gingerale Sherbet without milk 

Lirr.e Sherbet with milk 

Pineapple Ice 

Pineapple Sherbet 

Pineapple Icebox Pudding 

BREADS 

Straight-Dough 
No-Knead 

Action - Quick 
Refrigerator 
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Parker House Rolls 
Basic Sweet Dough Recipes 
Action - Quick 
No-Knead • 
Cinnamon Buns 
Plain Icing • 
Old-Fashioned Dessert Bread 
Baking Powder Biscuits 
Proper Boston Brown Bread 
Boston Brown Bread 
Never Fail Rolls 
3 Hour Rolls 
Waffles 
Pineapple Waffles 
Banana Waffles 
SALADS AND DRESSING 

Mediterranean Platter 
Bean Salad • 

Bean Sprout Salad 
Fruit Salad . 
Fruit Salad I 
Fruit Salad II 

German Potato Salad 
Italian Salad 
Mixed Salad 
Shrimp Salad 

Old Fashioned Boiled Dressincr 
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French Dressing . . • 
Mayonnaise . 

PICKLES CHUTNEYS JAME 

Guava· Jelly 
Guava-Papaya Jam 
Papaya Marmalade 
Mango Sauce 
B:read and Butter Pickles 
Pickled Beets Or Onion 
Papaya pickle 
Sweet Sliced Cucumber Pickles 
Substitute for Horseradish 
Homemade Puree Tomato 
Tomato Paste 
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VEGETABLtS 

Scalloped Corn Chowder 
Curried Potato Casserole 
Stuffed Eggplant 
Baked beans 
Harvard Beets with Mango Sauce 
Brown Cabbage 
Corn 
Corn Fritters 
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Adobo . 63 
Chicken and Rice 64 

Chicken Curry 64 

Chicken Haw Mok 65 
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Chicken Pie 65 
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The Eight Treasure Duck 

PASTA RICE 

Priew wan Sweet & Sour Pork Ri.b 
Pu Cha , 
Kang Ped Kai (Chicken Curry) 
Shrimp Curry 
Shrimp and Green Peas 
Stuffed Green Pepper . 
Nua Yam 
Prawn Ball (Tord Man kung) . 
Mee Krob 
Golden Pillow 
North Easten Food 
Som Tam Kai Yarng 
Sticky Rice , 

SOUPS 

White Cabbage Soup 
Soup in Coconut or Hawaiian Soup 
Consomme With Honey 
Eggs and Chicken Slice Soup 
French Onion Soup (serve 6) 
Oxtail Soup 
Spinach Soup 
Tomato Soup 
3 Variety Soup 

FISH AND SEAFOOD 

Crab Meat Eleanor 
Sfuffed Lobster Supreme 
Fried Shrimp Tempura 
Baked ~tuffed Bass 
Shrimp a la Jacques 
Sweet-Sour Shrimp 
Salmon Fritters 
Red Snapper with vegetables 
Special Seafood . 
Marinated Shrimps 
Savory Tuna Casserole. 
Fried F·ish in Batter 
Fried Spiced Fish 
Fish Mornay 
Fish Savouties 
Norwe~ian Fi~hballs 
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Pia Kaphong With Beurre Noir . 84 CJ1tl 
q 

Sliced Prawns 85 'lfU\.10!1 ( LLflt'IIJ) 
• 

Salmon Canapes or Croquettes 85 

New Orleans Shrimp 85 

~omato Rice with Shrimp 86 

Shrimp Crabmeat or Chicken Gumbo 86 
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Snack Style Shrimps 87 
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Shrimp on skewer 87 
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'lfUIJ::L'IJO LYlf1 . '"' .,, ,. ' 
Smoked Fish 87 LLn..l'lfl 1111Jn'l!!fli' !I 

Tempura 

SIAMESE DISHES 

Coconut Custard 

Coconut-Sticky Rice 

Corn Fried With Pork 

Egg Drop Soup 

88 11,n 
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nli ~ 1Ut'l 1'lf ULLUJYI 1lfl 89 

Fried Fish or Fried Eggs with Pungent 

89 
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Sauce. 90 

Fresh Mushroom Soup 90 

Fried Prawn Cake with Sauce 91 

Fried Prawns In Fresh Mushroom . 91 

Pork Fat in Batter 91 

Pla (Fish) Kapong in Sweet and Sour 

Sauce 92 

Pork in Sweet Sauce 92 

Rice Mixed with Kapi Paste . 92 

Soft Boiled Rice and Chicken 92 

Steamed Chicken in Broth 93 

Stuffed Eggs 93 
Stuffed Omelet 93 

Stuffed Soy Bean Cake with Sauce . 94 
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Chef's Pickled Herring . 

Chicken Liver Pate 
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Fish ln Aspic 
Herring Au Gratin 

Herring Salad 

Pickled Salt Herring 

Jellied Pork and Veal • 

Liver Pate • 

Lobster Salad 

Potato Salad 

Small Meat Balls 

Stuffed Eggs 

Baked Omelet 
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Paga Line 

(1) Cooking Terms 27 

(2) · 25 

26 
28 
37 

45 

(3) Table Setting and Serving 

10 
(4) 2 

(16) Practical Hints 4 

(3) Appetisers and 

(3) Canapes 12 

(3) 24 
4 23 

4 

18 

19 

23 

25 Bread, Rolls. 

25 

26 
26 

27 

27 

27 

29 
30 

31 

33 Salad 

33 

32 

13 
23 

2 

11 

16 
16 

4 

12 

38 

27 

12 

15 
14 

10 
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Correction 

Word 

ilquid 

liguid 

bolling 
liguid 

liguid 

ralling 

frow 

frok 

sliess 

tbs. 

chillies 

tbs. 

make 

untii 

Server 

secting 

Yeast. 

Yeast 

Yeast 

Yeast 

Fleischmann's 

Yeast 

Yeast 

Yeast 

una tta tinable 

lull. 

sliced 

lemon 

Correction 

liquid 

liquid 

boiling 
liquid 

liquid 

rolling 

from 

fork 

slices 

Tbs. 

chillies, 

Tbs. 

makes 

until 

Serves 

section 

yeast 

yeast 

yeast 

yeast 

yeast 

yeast 

yeast 

yeast 

unattainable 

full. 

sliced 
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Page Line Word Correction 

remove .I> • .. 35 13 romovc 
LL flf11flft 

35 14 sugar sugar, 

35 19 desirdd desired 

43 1 syfficiently sufficiently ,, .. .. ..i 
0 I SI .f ttu, tJU't'lt'l't'I flTJ1 unmu 20 flovor flavor. 

" 
(8) 

t t 24 saup soup 17 U 1'11~-JtJ U7fl1ft~tl " 
35 smooth the smooth-the 

(8) " 18 1'1 1t'l 45 5 bakin baking 

(10) 
.. ' .. ' 47 18 seuerkraul sauerkraut 26 YOJVI r'Ul'Yi 

51 MEAT 1 ouerlapping overlapping 
26 19 shallot (shallot) 52 19 vegatable vegetable 

I .... 
22 peached peaches 15 1 1mwrn Lfl~L~ft 54 

,, 27 ppepermint peppermint 37 1 L ~lU ~17£1'1 
.... ' ., 

L ~1w,r~17Elfl 
55 4 slics slices .. .. I .. .. 48 6 l'l1nv-nv-i1n ,n ·,·fmvnrnn, 
" 

14 stirrring stirring 
.... 56 11 ro or 78 7 flU 11n 

12 spueezed squeezed l~uin1fl~ ... 
"" ... 0 ,, " 82 14 LfUJ 11ifl7 58 23 popper pepper 

&I ,b 
60 19 tomatoes 84 17 \-,U ,.rn tomotoes 
62 3 pres served preserved 107 18 Coconut Rice Coconut Sticky Rice ,, 16 stirridg stirring 

80 26 Yeld Yield 

.. 15 Bacon bacon 

89 15 Coconut Rice Coconut Sticky Rice 
(Kao Niew) 
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