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The ·appetizer for the summer lu~cheoi:, 
dinner, or supper, though often omitte~, ~s 
just as important a part of th~ meal ~s it is 
during the cold months. Besides bemg an 
appetizer, it can furnish part of the actu~l 
food-Yalue, may be easily prepared, and is 
inexpensiYe. Fruit cocktails, fruit. soups, 
iced bouillons, vegetable cocktails, or 
cocktails of combinations of fish and vege­
tables, or vegetables and fruits, offer a 
wide choice for this course. 

Fruit cups may be made of almost any 
combinations of fruits, properly sweetened 
and flavored. As the portions. should be 
small-not more than two tablespoonfuls 
of fruit and juice to a person-the fruit 
cocktail can often be made of materials 
which are left over. In many instances, 
as with currants and other fruits which are 

very acid, the smoothness of the cocktail 
depends upon a little preliminary cooking. 
For instance, to make a cocktail of a cupful 
of currants, a few raspberries, and a little 
mint, sugar in proportion to the acidity of 
the currants should be combined with them 
together with a very little water-not more 
than two tablespoonfuls-and the whole 
should be gently cooked for about five 
minutes. If this is done, the fruit may be 
kept for several days, and the raw rasp­
berries and a trace of minced mint may 
be added two hours or more before serv­
ing time, so that the flavors become 
blended. It is a good plan to put the 
cocktail together in a glass jar early in the 
day and let it stand next to the ice till 
serving time. If raw fruits only are to be 
used, they should be allowed to stand in a 
sirup made of a cupful of sugar to a half­
cupful of water, to insure smoothness of 
flavor. Many fruits are greatly improved by 
the addition of a little lemon-juice, not 
enough to make the cocktail sour, but just • 
a dash to heighten the natural flavor. 
Combinations of fruits suitable for cock­
tails are: 

Blackberries and sugar, seasoned with nutmeg 
and lemon-juice. • 

Red raspberries and diced oranges. 
Shredded fresh pineapple and stoned cherries or 

diced oranges, with a bit of mint if desired. 
Small cubes or tiny balls of watermelon and diced 

_g_ineapple, with lemon-juice. 

Cubed cantaloup, seasoned with nutmeg and 
lemon-juice. 

Blackberries and diced banan:•.s . 
Diced peaches, minced angelie1, 

cherries, and a little diced orange. 

Fruit soups are made of sifted stewed 
fruit thickened with corn-starch, arrowroot 
or tapioca, to the consistency 0£ a crea1~ 
soup, sweetened to taste while hot and 
flavored with a dash of lemon-juice or; little 
spice. They are then chilled and served in 
tiny bowls or bouillon-cups. Currants 
cherries, raspberries, blueberries, and grape~ 
as well as rhub~rb and strawberries, may be 
used. The frmt should be cooked in twice 
as much water as is generally used in the 
plain stewing of fruit. A tabiespoonful of 
corn-starch or arrowroot dissolved in a little 
cold water should be used to thicken each 
pint of liquid. Sugar and salt may be added 
to taste. A tablespoonful of tapioca should 
be used to each cupful and a half of soup. 

When vegetable cocktails are served, the 

salad course should be omitted, as the 
blending agent of the cocktail should be a 
little salad dressing of some sort. Vege­
table cocktails should stand thirty minutes 
before being served. These cocktails can 
be made in infinite variety; good ones are: 

_Diced ~omato, minced green pepper, a bit of 
mm~ed chive, and mayonnaise or boiled oil dressing. 

Diced tomatoes and cucumbers, a little grated 
hors~radish, and mayonnaise or boiled oil dressing. 

Diced cucumbers, shredded pimientoes, crisp 
shredded cabbage or ce\ery, a bit of onion-juice, and 
sour-cream salad dressmg. 

Diced beets, tiny flowerets of cauliflower, a little 
minced celery, a very little minced chive and 
mayonnaise or oil dressing. ' 

Fish cocktails may be made of small raw 
clams, crab-flakes, small pieces of lobster, 
or salmon. This is an excellent way to 
introduce a fish flavor into a meal at small 
expense. The cocktail may be served in a 
small glass buried in a deep plate of ice, 
and garnished with a little parsley, radish­
roses, or something of the kind; 



' 

Apple Tree Dulcet. Whip to a froth a 
half twnblerfu.l of apple jelly, and beat in 
slowly one cupful of boiling waler. Adel 
one quart of sweet cider and :3- trace ?f 
nutmeg or other spice for flavonng. Cl:ill 
before serving. This may be topped with 
thQ.__slifily-beaten white of an egg and gar-

nished with a sprig of mint, if desired . 
Cherry Nectar. To two quarts of 

sweet, juicy cherries stemmed and 
stoned, add three cupfuls of rider vine­
gar and a few of the cracked pits. Lel 
stand for Lhree or four days, stirring 
occasionally. Strain through a bag, 
squeezing hard, and to every pint of 
juice add one pint of sugar or two scant 
cupfuls of honey. Boil twenty minutes 
and put up in bottles or glass jars. 
Two tablespoonfuls "·ill flavor a glass 
of water deliciously. Wild raspbenies 
or blackberries may take Lhe place of the 
cherries. 

Da11delion Cordial. Over two quarts of 
dandelion blossoms pour four quarts of 
boiling water and let stand overnight. 
Strain, and add to the liquid three pounds 
of sugar dissolved in boiling water, and 
t\\·o oranges and one lemon, sliced thin. 
Let stand for three days and strain before 
sen·ing. 

Rhubarb Pnnch . Prepare one quart of 
rhubarb as for Lhe table; cover well with 
boiling waler and let stand until cold. 
Boil together for five minutes one cupful 
of sugar, one cupful of water, six cloves, 
one inch of slick cinnamon, and one piece 
of ginger-root. Sl1ain, add the water from 
the rhubarb, chill, and serve with ice and 
a few floating rose petals. 

Jf·int Grape-ju-ire, Pick from the stems 
a cupful of fresh mint leaves. A few 
sprigs of peppermint may be added. 
Bruise slightly and pour over them one 
pint of boiling water. Strain when cold 
and add one pint of grape-juice with sugar 
sirup and cracked ice or cold waler to 
taste. A tiny sprig of mint should floal 
in each glass. Rhubarb and grape-juice 
offer another excellent combination, as 
do mint and lemon, or the juice of fresh 
berries. Grape-juice alone is never quite 
so good as when sweetened with honey. 

Gingerade. Cut into thin slices two 
ounces of green ginger-root and two 
lemons; add one quart of boiling water 
and boil for fifteen minutes. Strain, and 

when cool. add one cupful of orange, pine­
apple, or other fruit juice, with sugar sirup 
to taste. Dilute wiLh waler or cracked. 
ice. A spice of sweet cicely, sarsaparilla, 
or other aromatic roots often iound about 
country places, gives this drink a pleasant 
wild flavor. 

1 E 2 Tablespoon[ uls of 
¾ ct~rut of Milk Orange Marmalade 

S
EPARATE the yolk and the _whi~e of the 
egg and beat the white until stiff. Add 

one tablespoonful of orange marmalade; beat 
again, and put into a tall glass. Beat the yolk 
of the egg with one tablespoonful of orai:ige 
marmalade and two tablespoonfu_ls ?f milk; 
add the remaining milk, and stram mto the 
glass over the egg white. The milk should be 
ice cold, This is a very palatable form of 
taking egg and milk. 

By Effice JVil.©1\Ullinlffi® Paiige 

SUNSET -LEM­
ONADE. This 
is a sharp, cool 

drink that will be 
relished on a hot 
day. Two cupfuls 
of sugar, the juice 
of four lemons and 
the grated rind of 
two oranges are 
boiled with one 
quart of water for 
five minutes and set 
aside to cool. The 
lemonade is then 
served in tall glasses, 
with cracked ice and 
half slices of orange, 
and a candied cherry 
floating on top of 
each glass. 

Lemon Frost. 
Squeeze the juice of 
half a lemon over 
three teaspoonfuls of 
sugar, and add 
cracked ice and 
water to fill the 
glass. Beat the white of one egg until stiff and 
light, and "frost" the top of each glass with a 
heaping spoonful slightly sweetened and fla­
vored with lemon juice. 

Shadow Lemonade. Wash and sugar fresh 
blackberries, allowing them to set a little while 
to draw out the juice. Press through a bag 
carefully so the juice is clear. Half fill each 
glass with the blackberry juice; add the juice 
of half a lemon, and ice to fill the glass. It is 
best not to serve this drink too sweet. It is 
much better tart. 

Strawberry Shrub. Pick over, wash and 
sugar one quart of ripe strawberries. Over 
them squeeze the juice of two lemons, and 
allow them to stand. Half fill the glasses with 
ice, crush the berries, and fill up the glasses 
with the crushed fruit and juice. Serve with 
several whole berries ,unstemmed on the serv­
ing plate accompanied by little sweet wafers 
or sponge cake. 

Spiced Lemonade. Make a lemon sirup as 
follows: Squeeze the juice from four lemons 
and chip the rind from one. Add one cupful 
of sugar, one cupful and a half of water, 
three whole cloves and half a teaspoonful of 

ff 
cinnamon. Cook 
until the sugar is 
well dissolved and 
the spices mixed, 
adding more water 
if necessary to keep 
the sirup thin. Cool 
and use one quarter 
of a glassful for each 
one, filling the 
g lasses with very 
fine chopped ice. 

Mint Ice. Squeeze 
the juice of one 
lemon over a hand­
ful of mint leaves 
in the bottom of a 
t a ll glass. Crush 
well; add four tea­
spoonfuls of sugar 
and sufficient ice 
and water to fill the 
glass. 

Lemon Crystal. 
To two teaspoonfuls 
of sugar add the 
juice of half a lemon 

and two tablespoonfuls of pineapple juice. 
Fill up the glass with cracked ice. Over the 
top of each glass grate crystallized ginger and 
serve a generous piece on the edge of the glass 
itself. 

Raspberry Lemonade. To two tablespoon­
fuls of raspberry juice-either of the fresh 
fruit or canned-add the juice of one lemon, 
two teaspoonfuls of sugar and ice to fill up the 
glass. A most refreshing drink! 

Apple Lemonade. Cook until tender, diced 
apples, including the skin and core, in enough 
water to cover. Strain through a jelly bag, 
add a cupful of sugar to each cupful of juice, 
bring to a boil; then cool. For each glassful of 
apple lemonade use half a cupful of the apple 
sirup, the juice of half a lemon, and water and 
ice to fill the glass. Serve with a candied 
cherry floating on top. 

Pink of Perfection. Cook together one cup­
ful of sugar and one quart of currants until 
the berries are soft. Add one cupful of water 
to the juice, and cool. Into each glass squeeze 
half a lemon, and add half a cupful of cool 
juice. Ice, and serve with very thin sweet 
crackers. 

ABASIC sirup for fruit-juice drinks is as follows: Add 
one quart of water to one pound of sugar, and boil for 

five minutes. Cool, and add strained fruit juice in the desired 
proportion. It is often desirable to make a quantity of sirup 
at one time, where it can be kept cold in a refrigerator and 
used as needed. If chocolate is a preferred flavor, make the 
following: (it-" \)~ ~. 

Use ½ cupful of cocoa, 2 cupfuls of sugar and 1 cupful of 
boiling water. Mix the cocoa and sugar, and add the water 
slowly. Bring to the boiling point and boil for five minutes, 

stirring constantly. When cool add one teaspoonful 
of vanilla. Use about two tablespoonfuls to a glass. 

A housekeeping friend finds it convenient to put 
up pint jars of what she calls "fountain fruits" -
that is, small cubes of pineapple, peach, pear, and so 
forth, packed in a heavy sirup. One excellent com­
bination is whole cherries, whole red raspberries and 
the juice of red currants, which <:an most easily be 

used in all the "shrubs," sundaes, 
or homemade sodas. 



Just make your usual quantity 
of Runkel'a hot cocoa in the 
morning (follow directions on 
the can), allow it to cool off 
gradually, and place in refrig­
erator till cold. When ready, 
serve in Parfait glasses, with a 
heaping spoonful of vanilla or 
chocolate ice cream. If prefer­
able, use whipped cream in­
stead of ice cream and add a 
candied cherry as a garnish. 

A particularly delicious 
drink for service at little aft~noon or 
evening affairs consists of well-made plain 
tea, with a lemon water ice, or mint ice in 
combination. Fill the glasses, which should 
be tall, half full of the chilled tea, add a 
heaping tablespoonful of the ice, garnish 
with a slice of lemon or a sprig of mint. 

New Coffee Variations 

CHILLED coffee is always delicious. It 
must be made a little stronger than 

when served hot and should be blended with 
a little cream, sugar sirup added to taste, 
or with condensed milk instead of sugar and 
cream, and may be served with or without 
additional whipped cream. To give it a 
unique, Turkish taste, pour the hot coffee 
on a teaspoonful of whole cloves and a little 
stick cinnamon, and sprinkle a little 
powdered cinnamon over the sweetened 
whipped cream. Or sweeten strong coffee 
and flavor with a drop or two of rose 
extract. Chilled coffee may be delight­
fully sweetened with maple sirup, or sugar 
sirup with a hint of maple flavoring may be 
used with the same flavoring in the cream. 
If the whipped cream is beaten with two 
tablespoonfuls of marshmallow cream to the 
cup, it will hold its shape even on a hot 
day. A very easy as well as practical way 
to make iced coffee is by means of the 
powdered soluble coffee which in reality 
dissolves as readily in cold water as in hot. 

The best milk or egg shakes are made 
with a sirup stock foundation. The use cf 
a regular shaker is not necessary, an egg­
beater and bowl giving quicker results with 
an expenditure of less energy. 

Chocolate Milk Shakes 

IN MAKING a good chocolate sirup, add 
a pound and a half of cocoa to a half-pint 

of warm water·to make a paste. Add this 
to a pint of warm water, together with a 
pound of sugar and a little salt, stir till 
dissolved, bring to boiling-point, and put up 
in sterilized bottles. Use thke table­
spoonfuls of the sirup to three-fourths cup­
ful of milk with two or three drops of 
vanilla to the "shake." If an egg is to be 
used, first beat it, then add the other 
ingredients and whisk them in. 

To make lemon sirup to be used as a 
basis for lemonade or a punch, grate the 
rind of seven lemons into six pounds of 
sugar, add the lemon juice, and let stand 
covered half a day, stirring occasionally. 
Then heat it and can boiling hot in sterilized 
bottles. To make orangeade sirup, pro­
ceed in the same way, using seven oranges 
and a large lemon. Use four tablespoonfuls 
of either to three-fourths cupful of water, 
\\'ith a dash of fresh lemon juice for the 
orangeade. 



MAKE baskets of small gtape­
fruit. Fill with grai:>efruit 

pulp, sliced Maraschino cherries 
and sliced kumquats. Pour over 
fruit in each basket, two table­
spoons honey mixed with two tea­
spoons lemon juice. Chill and 
serve a basket to each guest. 

AN ENGLISH GARDEN-PARTY DRINK 

This delicious drink is made of a mix­
ture of one quart of strong coffee, one 
quart of Ceylon tea, and one quart of 
rich raspberry syrup. One pound of 
sugar, boiled until dissolved in on_e-half 
pint of water, is added, and the m1xt~re 
is cooled served in glasses half-filled with 
crushed 'ice, and garnished with candied 
rose leaves. . 

It also makes an excellent sherbet when 

P
EEL fully ripe bananas, and scrape 

off the coarse threads. With a 
small potato scoop cut out balls 

from the prepared bananas, and roll each 
ball in lemon or grapefruit juice to keep 
it from discoloring. Add small pieces 
of grapefruit pulp or canned pineapple 
with some of the juice or syrup . Set into 
cocktail glasses, and finish with a cherry 
at the top; serve as a first course at 
luncheon or dinner . For recipe that will 
use the trimmings of the bananas, see 
Banana Sponge on another page of the 
Seasonable Recipes. 

0rangin. Place in the bottom of a punch 
?owl two quarts of well-frozen orange water 
1~e. Onto this pour the contents of a suffi­
CJent number o[ bottles of ginger ale to cover. 
As the orange ice softens it will come to the 
top and float in little junks like real ice. 
Freshly m~de cold tea may be used in the 
same way m place of the ginger ale. 

poR eac!1 glassful of this beverage, allow 
_ one-third cupful of grape-juice, in 

which has been steeped, for at least half 
an hour, one or two bruised mint leaves. 
Strain these out, and add two and one-half 
tablespoonfuls of orange-juice, one-half 
tablespoonful of sugar and water to fill up 
an ordinary-sized glass. Serve very cold 
with a garnish of mint tips. 

Wash a quart of spearmint leaves well, 
dry by shaking and then mash till soft . 
Cover with boiling water and let stand 
t en minutes. Strain and set, covered, in 
the ice box. At serving time add one 
cup of grape juice and one of red rasp­
berry juice. Sweeten to taste and add 
as much lemon juice as is needed to bring 
out and combine the flavors. Stick a 
tiny sprig of mint in each glass. 

Tea Punch 
l\!Iake a strong tea, but let it steep only 

four minutes, otherwise it will become 
cloudy. Add one-third as much lemon 
juice as tea, with sugar to sweeten. Keep 
very cold and when serving add one 
bottle of ginger ale. 

Lemonade 
The best lemonade is made from pre­

pared syrup, in the proportion of one cup, 
each, of water and sugar boiled for ten 
minutes. A thin shaving of the yellow 
rind is an improvement. \Vhen the 
syrup is cold, add the juice of four lemons 
and allow two tablespoonfuls of the 
mixture to one glass of water. 

Iced Coffee with Orange 
T o one quart of strong cold coffee add 

one cup of sweetened orange juice. Drop 
a tablespoonful of powdered ice in each 
gla ss and top with whipped cream. 

If you are serving a fruit cocktail a 
melon, or a grapefruit on a bed of i~e 
you can _make the ice match your color~ 
scheme 1f you have any way to freeze it 
yourself. This is ea_sy enough, of course, 
rn cold weather, or 1t c-an be clone in one 
of the new electric refrigerators. Color 
the '".ater the desired _tint with vegetable 
colonng used for canches and icings. Pink 

ice is very effective in one of the new glass 
plates with the dish containing the fruit 
sunk into it. Of course green, lavender 
or yellow ice can be made just as easily'. 



Peel a large Calavo and cut with ball cutter, or cut in cubes. To three cups of the 
cut Calavo, add on e and one-half cups diced cel ery . To on e-half cup ma)•onnaisc 
add three tabl espoons cream, two tablespoons tomato catsup and one tabl es poon 
lemon juice. Flavor with six drops tabasco sauce and add one-fourth teaspoon 
salt. Place the Calavo and celery mixture in the cocktail glasses and pour a small 
amount of dressing over each cocktail. Chill before serving Serves si x. 

r se large pieces of fresh crab fl akes. 
The ingredients of cockta il sauce are 
as fo llows. One-half cup Chili sauce 
w one cup mayonnaise, one-half table­
spoon of walnut ketchup. finely chopped 
volk of el!g, one-h alf teaspoon of fin eh­
chopped oli\·es. and two ounces of fresh 
ca \·iar. P ut the crab fl ake in to glasses, 
pou ring some of the sauce over while 
half fu ll. then fill to the top and pour 
o\·e r a generous portion of the sa uce, 
with a coffee-spoon of caviar on top. 

Beat separately the yolks and whites of 6 fresh 
eggs. Add ½ cup of sugar to the yolks while 
beating, and ¼ cup of sugar to the whites after 

they have been beaten very stijf. Mix the e?g 
whites with the yolks. Stir in 1 pint of rich 

cream and J pint of nzilk. Then add 1 pint of 
Four Roses Whiskey and 1 ounce of Jamaica 
Rum. Stir thoroughly, and serve very cold with 
grated nutmeg on each glass. (This recipe makes 
5 pints of Egg-nog.) 





r cream cheese. or an equal 2 cupfuls minced ham 
quantity of cottage cheese White or rye bread 

r small bunch watercress 

Pick the leaves from the watercress, and ,ream 
them into the cheese together with the ham. Spread 
between thin slices of unbuttered bread. A little 
mayonnaise or French dres ing may be added to this 
sand\\'ich filling if desired. 

A T asty N ew Sandwich F illing q,~ 
.\ dd t\\·o tablespoonfuls of cold waler 

<Tr_aduallv lo three tablespoonfuls of peanut 
butter lo make it the desired consistency 
for spreading. Beal until very creamy anc! 
acid L \\'O table poonfuls of tomato catchup. 
Mix thoroughly and spread uet\\'een very 
Lhin slices of bread. No btttter is nee<letl. 
This amount of filling makes only a fc11· 
,;anch1·iches. ~a.Lt' 

:\fake \\'elsh Rarebit according lo an~· 
preferred method and let the mixture cool. 
\\'hen making the sandwiches, spread one 
slice of bread with the cheese mixture and 
the other ll'ilh butter. Sprinkle the 
butlered slice with finely sliced or shredded 
Spanish or Bermuda oriions. The amounl 
of onion used ma_v be varied accord ing lP 

enc',; liking (or them. Then puL the two 
slices together. The same _idea may be 
used when serving the rarebit hot. Ph:ce 
the onion on the toast and then cover 11·1lh 
the hot cheese mixture. 

Hot toasted bread Sliced tomato 
Beech-Nut Bacon Mayonnaise 

Beech-Nut Peanut Butter 

T O Beech-Nut Peanut Butter add sufficient creamery 
butter to make it spread easily, a pinch of salt and a 

dash of paprika. Spread the toast lightly with this 
mixture, place on it a crisp lettuce leaf, a slice of crisp 
Beech-Nut bacon, preferably baked, and, on top, a thin 
slice of tomato. Spread liberally with mayonnaise, 
cover with a slice of unbuttered toast, cut in large 
squarns or triangles and serve on individual plates. 

R« lpe h.1 Am.1 M . Smith. 

ENJOY THIS JULY LUNCHEON 
Jellied Bouillon 

Beech-Nut Club Sandwich 
Fresh R aspberry Shortcake 

Iced Tea 

Cream t\l'O small cream cheeses until 
smooth, and add gradually _tll'o labk­
:,poonfub of butter or margann and one­
fourth cupful of orange juice. \ \'hen well 
blended t ogethcr, add one-1ial( cupful oi 
chopped pimientos, one cupful of cho_ppe~ 
walnut-meats, and one-half tcaspoontul ol 
salt. ::\lix \\'ell and spread between slice~ 
of butlered Graham or oatmeal bread. 
This amounL will spread about 
large sandwiche ·. 



:\lix togeLher one cup(ul of sour cream , 
three eggs , one tablespoonful o[ butter , one 
tablespooniul of sugar ,· a (c11· grains o( 
cayenne pepper. one te;i,spoonful o[ mus­
tard, and one teaspoonful of salt , pulling 
them in a. double-boiler top. Beal with a 
fork Lill the eggs are broken up , bul not 
froli1y. Set over boiling waler and stir 
until it begins lo thicken. .-\.cld three 
tablespoonfuls of vinegar, scalded , lo the 
cream mixture. \Vhen Lhis coals the 
spoon thickly , il is clone. Set aside lo cool. 
Put through a food-cl;!opper one and one­
half pounds o( American cheese, two green 
peppers, and two sweet red peppers. l\lix 
together and acid rnough o( the cream 
dressing Lo make Lbe mixture spread 
easily. Spread between thin slices of un­
buttered bread. This recipe makes a 
large quantity. The filling part of the 
recipe can easily be divided , and the dress­
ing is excellent with polalo or other 
vegetable salads. 

Cheese Fingers. To two tablespoonfuls of 
butter add one cupful of grated cheese, one 
cupful of flour and a little salt. Mix, roll out 
to about a quarter of an inch in thickness and 
cut into six-inch lengths. Lay on a greased 
baking sheet without touching and bake in 
a moderate oven. 

Tasty Toasted Sandwich Filling. These 
sandwiches are excellent with a simple salad 
and are much liked by men. You will need 
one cream cheese, one large tablespoonful of 
butter, one tablespoonful and a half of grated 
onion, one heaping teaspoonful of French 
mustard, half a jar of anchovy paste, one 
small teaspoonful of paprika, a little salt and 
about one teaspoonful of powdered caraway 
seed. (Any chemist will powder caraway 
seed.) Blend all well, and spread on thinly 
sliced toasted white or brown bread for sand­
wiches. 

This filling may also be used for canapes, 
with a t!:in slice of tomato placed on top and 
covered lightly with mayonnaise; garnish 
with minced chives and slices of pimiento 
olives. 

Christmas Dreams. Prepare small rounds 
of bread toast delicately and butter on both 
sides. Have prepared one cream cheese, 
softened and rubbed smooth with one des­
sertspoonful of cream and one dessertspoon­
ful of vinegar. Chop one sweet pepper, half 
red and half green; mix with the cream 
cheese. Spread rather thickly on the rounds 
of toast and place in a hot oven for five 
minutes. Serve hot or cold. These are much 
liked and easily made. 

RUB five cooked beets through a sieve, add one-half teaspoonful of salt, one-fourth 
teaspoonful each of paprika and made mustard, and three tablespoonfuls of 

Worcestershire sauce. Mash two cream cheeses into a smooth paste with four table­
spoonfuls of melted butter. Cut three slices of bread, remove the crust, and spread with 
butter. On one slice put the cheese and on another slice the beet mixture and make 
a sandwich. Cut the sandwich across diagonally and serve decorated with watercress 
or shredded lettuce and quarters of tomatoes. This makes a delicious luncheon dish. 

1 can shrimps 1 teaspoon anchovy 
2 tablespoons butter paste 
Few grains clove 1 teaspoon lemon juice 
Few grains salt Salad dressing 
1 teaspoon pepper Sliced cucumber 
PuT shrimps through food chopper. To one 
and one-half cups add butter and seasonings, 
and salad dressing to moisten. Spread on thin 
round slices of buttered bread. Between slices 
put cucumber cut in thin slices of the same 
size and marinated fifteen minutes in French 
Dressing. Serve garnished with watercress. 

The shrimp mixture may be packed in small 
jars, covered with melted butter and kept in the 
ice chest for several days. Bits of left-over fish 
or meat may be utilized in this way, varying 
the seasonings as desired. 

ROQv EFORT C,\"1 APES 

One-quarter of a pound of Roque­
fort cheese is creamed witJ1 one table­
spoonful of butter and one table­
spoonful of heavy cream. \Vorcester­
shire sauce is used as seasoning, and 
the mixture is spread on slices ol 
wast cut in small circles. These are 
surrounded with watercress and gar­
nished with tiny pi eces of pimento cut 
in diamond shapes. 

Prunes a la Brussel are distinctly foreign 
and very good to eat as well as to look 
upon. Soak and steam large California 
prunes till tender, but in no sense mushy. 
Then chill them and remove the pits from 
a slit cut across one end, taking great care 
not to break the prunes during this 
operation. Chop a few stalks of celery 
very fine, then place in iced lemon water 
to blanch and chill. Dry the celery well, 
mix it with a few pecan-meats chopped 
fine, moisten with French dressing to 
which a few grains of cayenne have been 
added, and fill the prunes with the mix­
ture. Serve standing upright with a fleck 
of pimiento on the top for garnish. 

For Sardines a la Tartare skin the 
sardines and remove the back-bones. Cut 
strips of bread the same size and shape 
of the sardines and fry them a golden 
brown. When cool, arrange the fish on 
these croutons, coat them with Tartare 
Sauce, and garnish with capers and bits 
of pimiento. 

For Smoked Beef Ton~ue Canapes the 
bread is cut m rounds wif a scailoped cut­

ter and fried brown. 
R u b o n e table­
spoonful of butter, 
one-fourth teaspoon­
ful of mustard, and 
a pinch of paprika 
to a smooth paste. 
Spread the fried 
bread with this mix­
ture. Cut slices of 
beef tongue with the 
scalloped cutter and 
place on the mustard 
butter. Arrange a 
cross-cut segment of 
pickle on the tongue 
and serve. 



The following combinations for canapes 
always meet with favour. A whole small sar­
dine may be placed on a piece of saute toast 
and seasoned with a little chili sauce; the 
toast for these canapes need not necessarily 
be round in shape, but can be triangular, 
square, oblong, diamond shaped, or the shape 
of a tiny sardine.(Jwenty-four small stuffed 
olives that have been run through the food­
chopper and mixed with two tablespoonfuls 
of Worcestershire sauce and one package of 
cream cheese make an excellent mixture to 
spread on buttered toast points. These may 
Je decorated with thin slices of oliveslAn­
other favourite canape mixture is made by 
stirring a tube of anchovy paste with half 
of a cream cheese until they are smooth, 
adding paprika and a few drops of onion­
juice, and garnishing ~e completed canapes 
with chopped parsley. l\Iashed hearts of arti­
choke, moistened ·w:th emon-juice, seasoned 
with salt and paprika. and topped with caviar 
are unusual ingredients for canapes. [Ham 
canapes are made by moistening ham, which 
has been put through the meat grinder, with 

cream, and , after spreading it on saute pieces 
of toast , dusting it with a few flecks of 
qi.yenne pepper. 
LCheese canapes are delicious when bread 
has first been generously buttered and sea­
soned with paprika and covered with grated 
Parmesan cheese, then placed in the oven 
until the cheese is quite melted, and sprinkled 
with a dash of cayenn~Crab meat or lobster 
canapes are especially attractive when they 
are made with bread that has been cut in 
the shape of hearts. These are sauteed very 
carefully in hot melted butter, then spread 
with anchovy or pate de foies gras. On these 
are spread either the crab or the lobster 
meat, which has been finely shredded with 
a silver fork and mixed to a paste with chili 
sauce and mayonnaise. Paprika and a little 
cayenne are sprinkled over the tops, and the 
canapes are garnished with slivers of pimento 
and capers. The red colour scheme on the 
heart-shaped canapes is unusually effective: 

CA::-/APES TO TASTE 

Anchovy canapes are especially good when 
they are made with brown or whole wheat 
bread instead of white and the anchovy is 
mixed with chopped green peppers and pi­
mento and topped by finely grated hard­
boiled egg.(Egg canapes are made by placing 
a very thin slice of tomato on a buttered 
round of toast of the same size as the slice 
of tomato , spreading the tomato with mayon­
naise, placing a chopped egg and chopped ripe 
olive on top, and garnishing it w!th caviar) 

'Csing chou paste, make 
about one-fourth the size of Boston 
cream cakes. Fill with whipped cream 
easoned with salt and mixed with grated 

horseradish or catsup, anchovy or sardine 
paste, etc . Decorate each cake with bits 
of pimiento cut with vegetable cutter into 
any desired shape. 

The hors-d'ccuvre, which comes be­
fore the soup and is always served at 
the table, consists of numerous dclica­
cie arranged on a di h divided into 
compartments or on a platter, as the 
case may be. 

1\11 attract ive and appetizing arrange­
ment of hors-cl ·u·u vrcs is crea tccl by 
placing caviar eggs in the centre of a 
large platter. These arc made by cut­
ting h~rcl-boilecl eggs lengthwise, re­
moving the yolks, and mixing th em 
with sa lt, paprika, and cavia r (half as 
much caviar as egg), to which a few 
drops of lemon-juice and a little 
olive-oil arc added. The egg whites arc 
stuffed with this mixture, and two 
halves should be allowed for each 
person. Around the eggs on the platter 
are placed halves of limes ( two to a 
person) that have been almost com­
pletely hollowed out and filled with 
anchovy, with a drop of onion-juice 
added to each. These are surrounded 
with branches of blanched celery stuffed 
with creamed roquefort cheese. On the 
outer edge of this platter, alternate 

s lices of tomatoes and cucumbers that 
have been marinated in French dress­
ing are placed and decorated with 
radishes and stuffed olives. 

This arrangement may be varied by 
slices of bright red beets that have been 
soaked overnight in vinegar, halves of 
hard-boiled eggs stuffed with chopped 
olives moistened with mayonnaise, 
and firm tomatoes hollowed out and 
filled with caviar that is seasoned 
with onion-juice. These various hors­
d'~•uvres must always be thoroughly 
dulled , and watercress furnishes an 
attractive garnish. 

THE ROLE OJ: THE ENTREE 

The correct place of the entree on 
the formal dinner menu is between the 
fish and the meat course. On less 
formal occasions, it follows the soup 
and may take the place of bot11 the 
cockta il and the fish course at lunch 
or dinner. 

A delicious substantial cntree to be 
served at luncheon is prepared with 
hot buttered rounds of toast ( the size 
of an ordinary slice of bread with the 
crusts removed) spread "·ith very cold, 
grated hard-boiled egg and cream 
cheese mixed with mayonnaise that 
are shaped to form a nest for a quarter 
of a small ripe tomato. Another way in 
which to prepare this type of entree 
is to spread equal quantities of pate 
de foic gras and anchoyy paste on but­
tered toa ·t, cover this mixture with a 
layer of cottage cheese seasoned ,Yi th 
paprika, and, in the centre put the 
white of a hard-cooked egg that has 
been quartered and seasoned. Over the 
white of the egg is placed the grated 
yolk , around this, chopped ripe and 
stuffed ol ives a re arranged, and th ~ 
who le is lopp~d " 'ith one tea poonful 
of mayonnaise. 

For a hot luncheon cntrcc, cheese 
toast is excellen t, made by mincing one 
onion fine and bro\\'ning it in olive-oil ; 
two slices of bacon cut in cubes a re 
added to the onion, and the mixture 
is sautccd . Four eggs arc \\'Cll beaten 
with one-fourth of a cup of cream, and 
all the ingredients arc poured into a 
frying-pan and scrambled together. 
,vhen the mixture commences to 
thicken , half a cup of grated Parmesan 
cheese is added, as well 2.s sa lt, pepper, 
and paprika. When the cheese is 
melted it is poured over pieces of 
"·ell -buttered toast. garni heel with 
parsley, and served while it is very hot. 
Creamed mushrooms and petit pois in 
patty shells make a suitable hot cntrce, 
to be served at dinner. as docs any 
creamed fish mixed with chopped hard­
boiled egg and champignons. These 
cntrces may he garnished with capers 
and slivers of pimento. 

C c urni::11 A~o Cui::AM C11i::i::si:: 
SANOWICl!ES 

3 Philadelphia cream cheeses 
'¼ cup hi ghly seasoned ma yon-

nai se 
½ c11p finely chopped ce lery 
l long cucumber 
dash of gra ted onion 
salt and black pepper 

Mash the cheese in a bowl with a 
fork, add mayonnaise, the sli ghtt>st pos­
s ibl e quantity of grated onion. chopped 
celery, salt, and a very generous quan­
tity of coarsely ground black pepper. 
Spread on thinly sl iced bread from 
which the crust has been removed, lay 
on enough thin cucumber slices to 
cover, top with another sli ce of bread 
which has also been spread with the 
chee e mixture, and cut in two len<Yth­
wise, or diagonally. In makin~ th~se, 
as in all other sandwiches, r emember 
th3L the sandw ich is really to eat, not 
to be decorative, or to transport with 
the leas t difficulty, and to that end I 
beg you to spread your sandwiches 
generously and to use only fresh bread. 

caviar 

~ILL well buUered individual ring 
molds wtth egg white. Place in shallow 
pan of water and bake in the oven till firm 
and hard. Cool and remove from molds. 
Place on lettuce leaf and fill center with 
ca~iar which has been mixed with grated 
omon and a little lemon juice. Cook the 
egg yolh in boiling sa lted water and when 
hard, rub through sieve. Sprinkle over 



New note in hamburgers-well-seasoned ground beef piled "high, light and 

handsome" on a thick slice of bread (which has been toasted on the under side 

only). Sprinkle with grated onion, dot with butter and broil right on the bread. 



For Caviar Canapes, cut 
bread into quarter-inch slices 
and then into oblongs two 
inches wide and four inches 
long. Toast on one side only. 
Spread one-half of each ob­
long, on the untoasted side, 
with finely minced onion, and 
the other half with caviar. A 
thin strip of green pepper may 
divide the two mixtures. 

For Cream of Cheese Wafers, 
select long, narrow wafers, 
which have been crisped in the 
oven. Meanwhile cream to­
gether one small cream cheese 
and two tablespoonfuls of cav­
iar. Spread this mixture on the 

wafers, sprinkle with finely-chopped onion, 
and top with anchovies. Makes twelve 
canapes. 

For Tomato and Bacon Canapes, cut 
rounds of bread one-quarter of an inch 
thick and saute in hot fat until brown on 
one side. Spread the untoasted side of each 
round with chopped, crisp bacon mixed 
with mayonnaise. On top of the bacon lay 
thin slices of tomato which have been mari­
nated in French Dressing. Garnish with 
stuffed olives and serve each one on a bed 
of watercress. 

For Caviar Sticks, cut thin slices of 
graham bread into oblongs one and one-half 
inches wide and three inches long. Saute 
until golden brown on one side. Spread 
the untoasted side with caviar, and over 
the caviar place diagonally across the cen­
ter a small mound of chopped pickle, on 
one end finely- (Continued on page 133) 

chopped egg-white, and on the other end finely 
mashed egg-yolk. Where the egg-white and 
egg-yolk join the pickle, Jay diagonally two 
fine strips of green pepper. 

For Tomato Rings, toast bread rounds about 
two and one-half inches in diameter on one side 
only. Spread the untoasted side with curried 
butter made by creaming butter and curry 
powder together in the proportion of one tea­
spoonful of curry powder to foi{r tablespoon­
fuls of butter. Marinate thin slices of tomato 
in French Dressing for two hours and then 
place one slice on each bread round. Sprinkle 
the tomato slices with minced parsley and place 
a ball of pa~e de foie gras in the center of each. 

For Shrimp Canapes, chop twelve large 
shrimps fine and add one teaspoonful lemon 
juice, one-half teaspoonful tabasco sauce a 
speck of pepper, and salt if necessary. Spr~ad 
on oblong or round pieces of toast one-fourth 
inch thick and garnish with sliced pickled wal­
nuts. Thi~ filling is sufficient for eight canapes. 

For Chicken and Pepper Canapes, toast ob­
longs of bread on one side only. Spread the 
untoasted side with a mixture made by blend­
ing one-third cupful of finely-chopped canned 
or fresh-cooked chicken, one tablespdonful of 
chopped green pepper, one teaspoonful of pre­
pa~ed horseradish, one tablespoonful mayon­
n~1se, :i-nd one-half_ teaspoonful of salt. Sprinkle 
with tmy pearl omons, garnish with cress and 
serve. This recipe makes about twelve can~pes. 

For Mushroom and Ham Canapes, saute 
rounds or oblongs of bread on one side only. 
Spread the untoasted side with a deviled ham 
mixture made by combining one medium can 
of deviled ham with two tablespoonfuls of 
c~opped pickle. Garnish the top with whole or 
shced fresh or canned mushrooms which have 
been sauteed in fat for about five minutes. 
This fillings reads about twelve cana es. :::f 

TOASTWICHES are hot sandwiches made with toast as a 
foundation instead of bread. When well made and combined 
with a nice sense of flavor and savor they make as delicious a 
meal as anyone could desire on a warm day. 

EMERGENCY TOASTWICHES for a quick but substantial 
luncheon are most satisfactory. They may be made at the 
table 1f one has an electric grill. Slice white, whole wheat 
or graham bread one-quarter-inch thick, place a slice on the 

grill and as it toasts spread the un­
toasted side with butter, arrange a 
slice of ham over this and cover with 
a slice of Swiss cheese brushed over 
with prepared mustard . Cover w1 th 
a second slice of buttered bread, 
then turn the whole toastwich over 
until the outer surface of the second 
slice of bread is nicely browned. 
Garnish with pickles or radishes and 
serve with a cup of tea or coffee. 

MUSHROOM TOASTWICHES make 
the finest sort of one-dish supper. 
Two slices of tomato, four mush­
rooms, two strips of bacon, and 
two substantial pieces of freshly 
made toast will be required for each 
sandwich. Saute the mushrooms, 
chopped fine, in two tablespoonfuls 
of butter to a nice brown, spread 
over slices of toast, cover with a 
lettuce leaf spread with mayonnaise 
and place the tomato slices on the 
lettuce, lay the bacon cooked until 
crisp over all, cover with the sec­
ond piece of toast and cut across di­
agonally; serve at once, piping hot. 

CHICAGO TOASTWICHES. Toast 
read cut one-quarter-inch thick 

ightly on both sides. Meanwhil~ 
repare a filling of one cupful of 
hopped tuna fish, a tablespoon­
ul of mayonnaise, a teaspoonful of 
inced onion and half a teaspoon­

ter the _toast and trim_ neatly, then 



FrnsT - make Gulden's Mustard Butter 
- cream 4 tl>sp. Gulden's with 1 cup 
butter. (This is excellent by itself as a 
spread for crackers.) 

Trm ATTRACTIVE heart-shaped sandwich 
is made by mixing ¾ cup Mustard But­
ter and ¾ cup Roquefort cheese. Add 
1 tbsp. chopped pimientos and spread 
on white bread. Garnish with olive. 

THE FRESH LOOKING green and gold 
sandwich is made by adding ½ cup 
chopped parsley to ¾ cup Mustard 
Butter. Spread on white bread and 
garnish with chopped hard cooked egg. 

Fon THE MOST useful sandwich you ever 
served there is nothing like the color­
ful and delicious salad sandwich shown 
here. Spread white bread with Mustard 
Butter. Add a thin slice of .tomato, a 
layer of chopped parsley mixed with a 
little mayonnaise, and garnish with a 
round of pimiento and a shrimp. 

To LEND VARIETY, a meat sandwich is 
helpful , so mix ¾ cup of the Mustard 
Butter with ¾ cup chopped beef. Spread 
on white bread and garnish with green 
pepper. 

Tim DELICIOUS-TASTING celery stick is 
made by filling a stalk of celery with 
the Roquefort cheese mixture used for 
the heart-shaped sandwich. 

Women who pride themselves on 

the food they serve will know no rest 
till they pry this recipe out of you. 
Choose even-textured bread. But it's 
Kay and "Philadelphia" Cream 
Cheese that work the magic. 

Cut a loaf of bread in four length­
wise slices, each one-half inch thick. 
Spread a slice with Kraft Mayonnaise 
and thinly sliced tomatoes. Cover 
with another slice spread with May­
onnaise. Spread this with Kraft's Kay, 
and cover with the third slice. Spread 
this with Mayonnaise and cover with 

crisp lettuce. Spread the fourth slice 
with Mayonnaise. Soften 3 pkgs. of 
"Philadelphia" Brand Cream Cheese 

with sweet milk and frost the loaf. 
Place in refrigerator about an 
before serving. (Serves 6) 



Fry one tablespoon minced onion in 
two tablespoons of butter unti l golden 
bro"·n. Add 2 tab lespoons of butter, 2 
tablespoons of chopped watercress, 1 
tablespoon of flour, 1/s teaspoon curry 
powder, 1 cup of cream. \ \"hen smooth 
add one pint minced lobster and heat 
thorough ly. Heap mixture on rounds 
of bread sau teed in hot melted butter 
until go lden brown. Sprinkle with 
paprika and serve hot. 

Hot Sardine Slivers (five people) 

Heat 12 medium-sized sardines \,. 1 

cup of tomato catsup, add I tablespoon 
lemon juice. Butter six strips of toast 
each large enough to ho ld two sardines. 
\Vhen the sardines are heated through, 
remove sauce, roll in fine buttered 
crumbs and p lace two on each piece of 

Pour a little sauce over each 
and garnish with watercress. 

Hot Hors d'ccuvres (four people) 

Tin of sardines. Skin and bone and 
shred very fine. Add three chopped 
pickles, I green pepper, 1 stalk of 
celery, I tomato. Season 
ccstcrsh ire few 

Tabasco, salt and pepper. Heat the 
mixture and just before taking off 
the stove pour mayonnaise over it. :Mix 
well and allow to get very hot. Serve 
on sauteed toast. 

Hot Hors d 'ccuvres 

-I pieces of toast. P lace crisp bacon on 
each. Beat wh ites of two eggs and 
cover toast and bacon and on each 
drop a yolk of an egg. Put in oven 
,.: -- , whites are brown and pour Ho!­
.. . iise sauce over before serving . 

Hot Hors d'ccuvres 

A delicious, simple hors d'ccuvre may 
be made in advance of the meal. Take 
circles of bread fried in butter unti l a 
golden brown . Then make the follow­
ing mixture: 3 eggs boi led 20 minutes 
shelled and chopped very fine and 
mixed with 2 tablespoons grated 
cheese; 2 tablespoons finely minced 
sweet green pepper, ¼ teaspoon of salt , 
dash of cayenne. Moisten t11e mixture 
with equal parts of mayonnaise and 
melted butler and spread rather th ick 
on the fr ied toast. Set in the oven for 
a moment. Garnish with a sprig of 
1ratcrcrcss. Serve hot. 

To make green pepper butter you should 
first remove all the white seeds and all the 
white centers from your peppers, then 
steam the green shells until soft, press 
them through a colander or a puree sieve 
and mix them with butter that has already 
been creamed to whiteness. The butter may 
be used for a sandwich spread, or to mix 
with a salad , or to garnish cold meats , or to 
put on hot chops or steaks , or to eat with 
baked potatoes, or in lots of other w ays. 

Cut th in slices from the long side of a fresh sand-
wich loaf. Spread with creamy-smooth "Phila­

delph ia". Roll up l ike a jelly roll , skew with 
toothpicks, and cue in r ½ inch lengths. 

Wrap a sl ice of bacon around each and 
toast under the broiler flame un cil 

bacon is crisp. Serve as an appe­
tizer, or w i th salad , or tea. 



O IS SERVED IN 
..J THE LIVING ROOM 

RITZ SHRIMP APPETIZER 

Spread Ricz crackers with tartar 
sauce, cop with shrimps. Ritz ap­
petizers sta J deliciously crisp be-
cause a special baking process seals 
in Ricz ' crunchy freshness. Order 
Ritz by name - like all famous 
personalities-there's 
nothing quice 
so good ! 





I quart cannc<l tomatoes 4 tablespoonfuls fat 
2 onions, chopped 2 teaspoonfuls sal_t 
I quart boiling water Pepper and papnka 

1 1 cupfu 1 rice 
I quart well-seasoned 

soup-stock 

Melt the shortening, add the chopped onion 
and brown well. Then add the tomatoes, rice, 
and water. Cover and allow lo cook slowly 
one hour, or until the 1jce is lender. Season 
well. and serYe hot D1ce<l salt pork may be 
used in place of the fat. If a thic kcr cho,~·der 
is desired, add one tablespoonful of flour mixed 
smooth in a little cold water three minutes 
before removing from fire. 

1 cupful water I small bunch asparagus 

Wash the asparagus, cut off the tough parts, 
and use them for cream soup . Put the tips and 
th~ t~nder portions into the broth and water, 
boil till half done, about twenty miJiutes then 
add the rice well washed, and cook until it is 
te_nder, Ser:1e very hot and pass the cheese 
w1lh 1t. This soup should be very thick. 

INVITING VARIATIONS WITH 
CHEESE CROUTONS, ETC. 

Prepare Campbell's Tomato 
Soup either plain or as a Cream 
of Tomato , and just before 
serving grate a small quantity 
of American che<'se over the 
surface of each plateful. This 
adds a new and palatable 
touch. Or toast brown, or fry 
crisp in butter, bread :ut into 
small cubes. When ready to 
serve drop a few of them into 
each plateful of soup. Or a 
little finely chopped parsley or 
celery sprinkled over each 
plateful of soup gives a spe­
cially pleasing effect. 

2 quarts clams in shel ls 
11 cup cold water 
H ot water 
3 tablespoons butter 
3½ tablespoons flour 
1 cup cream 
2 egg yolks 
½ teaspoon paprika 
1 pimiento 
1 tablespoon ch o pp c d 

parsley 
Popped corn 

'\V ASH clams thoroughly, 
put into kettle, add cold 
water , cover , and cook 
un ti! shells are par­
tially opened. Strain 

Brunswick Stew 
3 Slices Bacon 
2 Squirrels or Young 

Chickens 
I Onion 
I Gallon W a ter 
2 Tablespoo nful s But­

ter 

I Tablespoonful Bread­
crums 

I Pod R ed Pepper 
I Qt. Tomatoes. 
I Pt. Corn 
3 Medium-sized Iri sh 

Potatoes 
¾ Cupful Lima Beans 

puT chicken or sq uirrel on in one gallon 
co-Jd waler. Add sliced onion. Bring 

to a boil. Boil slowly for two hours. Add 
tomatoes and corn, sliced Irish potatoes, 
Lima beans, and pepper. Boil until meat 
falls from bone. R emove bones, add bread­
erums and butter, Serve. 

Milk-and-Onion Soup 9ooJ 

PEEL and cut in thin slices two not­
too-large Spanish onions, and cook 
with four stalks of cut-up celery in 

four tablespoonfuls of butter in a frying 
pan. Add a pint of water and two table­
spoonfuls of rice, cover, and simmer for an 
hour or until rice is quite soft , stirring now 
and then to keep it from sticking to the 
pan. Season with a teaspoonful and OJ.e­
half of salt, a teaspoonful of celery=·, 
and one-half a teaspoonful of paprika. Add 
six cups of hot milk and a tablespoonful of 
minced parsley, bring all to a boil, and 
serve with strips of toast . 

liquor through double thickness of cheese­
cloth, and add enough hot water to make 
one quart liquid. Brown the butter, add 
flour and continue the browning ; then 
gradua lly pour on the liquid. Bring to the 
boiling point and let tiimmer twenty min­
u tes. Add cream mixed with egg yolks. 
Rtir until hot,, but do not lei sou p boil. 
Add paprika, pimiento cul in small pieces, 
and chopped parsley. Sen-e with popped 
c"rn as an accompaniment,. 

TESTED BY Gooo HO USEK EEPING I NSTITUTE 

U se l nstitute-a1>prorccl spoons a-ncl half -pint 
rneasuring cu,ps. Measure le'IJel 

2 10 ½ -oz. cans con- 2 t sp. W orcestershirc-
denscd mock turtle type sa uce 
soup ( 2 1/ 0 c.) 2 shelled hard-

1 ½ c. cold water cooked eggs 
1 bouillon cube 4 or 5 tbsp. sherry 
4 whole c loves 4 or 5 t hin s li ces 
¼ c. light cr eam lemon 

(optional) Cloves 
Paprika 

Combine the first 4 ingredients 
cover, and simmer for 10 min. Add 
cream and Worcestershire and re­
heat. Press hard-cooked eggs through 
a sieve and divide among the serving 
bowls, adding the sherry (1 or 2 tbsp. 
to a portion). Strain the soup over the 
egg and sherry, stir, and float on it a 
slice of lemon garnished with a clove 
and a dash of paprika. Serves 4 or 5. 
To serve 2, make half this recipe,. ________ _. 

½ cup red pimientos 1 teaspoon salt 
3 tablespoons fat, 4 cups milk · 
5 tablespoons flour 1 slice onion 

SCALD Lhe pimientos and rub them through 
a strainer. Melt the fat, add the flour, salt, 
milk and onion and bring to the boiling 
point. RemOYC i,hc lice of onion, add t he 
pimientos and serve. 

Cauliflower Frornage Soup 

1 cauliflower 
3 tablespoons fat 
3 tablespoons flour 
1 teaspoon salt, 
¾ teaspoon pepper 

2 cups meat stock 
2 cups mi lk 
1 piece bay leaf 
1 celery stalk 
½ cup grated cheese 

COOK the cauliflower in boi ling salted wat,er 
un til tender ancj dra in. Reserve six large, 
perfect ·~owerels and press Lhe rema inder 
through a coar, e ·tra iner. Melt the fat, add 
the flour, salt, pepper , stoC'k, milk, bay leaf 
and celery. Bring to the boiling point,, s tir­
ring constantly. Remove the bay leaf and 
celery and add the cauliflower. Sen-e with 
a floweret in each ser ving and sprinkle with 
t he grated cheese. 

Crillon Onion Soup <lo0 4 
(French) 

FOR each guest toast three slices of 
French bread, cu_r half an inch thick, 
and after toastrng spread with a 

mixture of butter and grated Parmesan 
cheese, in the proportion of two parts of 
butter to three of cheese. The "spread" 
should be as thick as the toast, or nearlv 
half an inch in thickness . Peel and slice a~ 
0T1ion for each guest, and saute in a greased, 

d pan until barely soft. Arrange three 
layers of the prepared toast and onions in a 
deep tfa .. ,ng dish, with a tablespoonful of 
chick, sifted tomato on each layer of onions . 
Cover the top layer with tomato puree, and 
cover this with grated Parmesan. The bak­
ing dish should not be more than two­
thirds filled. Pour from a pitcher against 
che side of the kettle enough rich, well­
seasoned stock barely to float the bread. 
Cover, and simmer half an hour, keeping 
up the quantity of stock. Bake at 350 deg. 
Fah. for one hour. The cheese on top 
should form a brown crust, and the filling 
should not taste of either cheese or onions. 
Serve in soup plates with portions of 
brown crust for everv one, and eat with 
fork and spoon like I~dian curry. 



Summer Soups -Ice-Cold 
1J z' s co v e' red z' n t /1 1' D e p a rt m en t of Co o k e r y 

0 N a hot summer day, the hoL 
soup, so well adapted to begin 
a dinner scheduled for a cold 
winter night, is not welcome. 

The palate craves something icy cold, 
but hot and piquant as lo seasoning that 
it may also serve as an appetizer for the 
dinner to folio\\·. For this purpose cold 
jellied soup seems exact ly lo "fi.11 the bill." 

But much as the delicate jellied soup 
,rnuld appeal to t be guest on a hoL, sultry 
day, there could be no appeal to the 
housewife if it involved in its preparation 

. long hours with hoL fires. But this is just 
"·hat it doesn't do. Goon HousEKEEPING 
I ~STITUTE has planned soups which are 
easy Lo make. :\s the basis of these 
soups, use any of the home or commer­
cially canned varieties except the cream 
soups. Any of these can be converted into 
a delicious summer soup almost in a 
twinkling of an eye. Bouillon cubes, too, 
come in handy here, and may be used · 
as the basis for these really delectable soups. 

When serving cold soups, keep well in 
mind that the soup must be very cold, it 
must be jellied to be really appetizing, and 
it must be more highly seasoned than 
when served hot. The glass grapefruit 
service which is illustrated at the top of 
this page is admirably adapted for serving 
these jellied soups. The jellied soup is 
placed in the small container, which is in 
turn placed in the larger one surrounded 

with cracked ice. It is in this manner / The canned soups which are alear sto~k 
that these soups are served in some of foundation are the easiest of al to make 
New York's best hotels. If you are not into jellied soup. Examples of these are 
able to afford these special serving dishes, consomme, clear oxtail soup, julienne soup, 
however, do not immediately conclude and clear green turtle soup. Dilute a 
that you can not serve cold soups. Just small can of the concentrated soup, the 
use the ordinary bouillon cups and chill capacity of which is about one cupful, 
them thoroughly in the refrigerator before to make three cupfuls. Place over the fire 
fi.lling them with the soup. Then serve with three-fourths teaspoonful of salt, 
at once. one-eighth teaspoonful of pepper, and one-

In experimenting with these soup com- eighth teaspoonful of onion salt, and bring 
binations we found that even if the soups slowly to a boil. In the meantime soak 
were very cold, we did not like them if they one tablespoonful of granulated gelatin 
had a "grainy feel" rather than the clear- in two tablespoonfuls of cold water. 
cut, jelly-like consistency. But it must When the soup is boiling, dissolve the 
be a delicate jelly and not so stiff as for softened gelatin in it. Set aside to cool 
dessert molds. Also, we learned by many and then place in a cold place to stiffen. 
trials that different varieties of canned If there are vegetables or solid particles 
soups needed different treatment in order of any kind in the soup, it should be stirred 
to produce this w1iform jelly which seemed several times during cooking, so that these 
so desirable. may be evenly di§tributed throughout. 

Just as it is necessary to flavor ice-cream '\ The thicker .J,OlJ,DS.. like chicken, chicken 
too highly that it may taste just right gumbo, oxtail soup with vegetables, beef 
after it is frozen, so with this type of soup- soup with vegetables, and plain vegetable 
making, it is important that the mixtures soup, must be diluted more in order that 
be seasoned too highly that they may there will be sufficient liquid to produce 
still retain a sufficient amount of piq uancy the jellying consistency. Dilute one small 
when cold. l\rore salt and pepper are can of any of these to make one quart of 
always needed; other seasonings, like soup. Add one teaspoonful of salt, one­
cayenne pepper, paprika, onion salt, and fourth teaspoonful of pepper, and three 
celery salt, can be added to those soups dashes of cayenne pepper to all of them. 
which, in the discretion of the culinary To the chicken and plain vegetable add 
artist, need just the touch which only also one-fourth teas oonful of celer salt. 

_ those condi1r.ents can give. One-fourth 

Cut up a slice or two of streaky breakfast 
bacon and fry on a hot pan until cooked. 
Add one small onion, sliced, and cook until 
it is yellow. Add three cups of fresh sweet 
corn, scraped from the cobs. Add two 
cooked new potatoes, cut in dice. Add one 
quart of milk, let the whole boil, then 
thicken and season with two tablespoon­
fuls of flour, one teaspoonful of salt, one­
half a teaspoonful of pepper, all rubbed 
into one tablespo onful of butter, and stir 
until the mixture h:is boiled for two m in­
utes . Serve in small bowls , garnished with 
cress or parsley, and accompany with 
toasted pilot crackers and butter. 

There are more ways of making this 
soup than there are of spelling it. The 
following recipe was given me by a 
Russian friend who has lived in this 
country long enough to adopt a few 
short-cuts. Take a small green pepper, 
one carrot, one stalk of celery, one 
leek, and one large onion, and cut 
t'1em all in thin, long strips like 
noodles. Add these to two quarts of 
boiling meat stock. If no rQeat stock 
is available, let the vegetables simmer 
for ten minutes with one-eighth of a 
pound of bacon (whole, not sliced) 
and then acid two quarls of boiling 
waler. When half-cooked, add the con­
Lents of one can of tomalo sauce or 
half a can of tomalo puree, one-half of 
a small can of diced or sli ced beets 
with the juice, three-quarters of a 
pound of cabbage cut in large slices, 
three medium-sized potatoes cut in 
half, and one teaspooni.ul of paprika. 
When well cooked (in about one hour, 
or . an hour and a half), serve with 
sour cream, a good spoonful in each 
plate, and chopped green dill and 
parsley. Fresh beets may, of course, 
be used inslead of the canned beets, 

teaspoonful of onion s1lt makes a good addi­
tion to the thick oxtai l and beef soups. Bring to 
a boil and dissolve in each quart of soup one 
and one-half tablespoonfuls of granulated gela­
tin which has been softened in three table­
spoonfuls of cold water. Cool and place in 
the refrigerator to stiffen. Stir frequently, 
because these soups contain many vegetables. 
One, bouillon cube may be dissolved in each 
quart when making these soups, though this 
addition is not absolutely necessar,y. 

The puree soups like tomato, mock turtle, 
and mulligatawny have a tendency to have a 
grainy consistency, so these take even more 
dilution. To each small can of any of these 
soups add four cupfuls of wat"er, making five 
cupfuls of the soup. Add one and one-fourth 
teaspoonfuls of salt, one-fourth teaspoonful of 
pepper, several dashes of cayenne pepper, and 
one-fourth teaspoonful of paprika. To the 
tomato also add one-fourth teaspoonful of dry 
mustard and a few grains of ground cloves. 
Dissolve in the boiling soup two tablespoonfuls 
of granulated gelatin softened in one-fourth 
cupful of cold water. Cool, stirring often or the 
mixture will jelly in layers. 

beet-root juice, which has been 
to ferment for a day or two, 

may be added to give 1hat peculiar acid 
flavou r. 

Tomato and consomme soups and tomato and 
vegetable soups, combined, make delicious cold 
soups. 

If one has stock on hand- as, for instance, 
after cooking a fowl in a fireless cooker­
here is a suggestive recipe. Boil together 
two cupfuls of stewed tomatoes, four cupfuls 
of chicken broth, two teaspoonfuls of salt, six 
whole cloves, six peppercorns, one small onion, 
one-fourth teaspoonful of pepper, one-fourth 
teaspoonful of paprika, and one teaspoonful of 
dry parsley. Strain and dissolve in the hot 
liquid two tablespoonfuls of granulated gelatin 
softened in one-fourth cupful of cold wr.ter. 



For jellied tomato bouillon, Iirst 
put following ingredients into g·ood­
sized saucepan: Two cups canned 
tomatoes, one tablespoon chopped 
on1on, three t,a blespoons chopped 
celery leaves, six whole black pep­
pers, six whole cloves, one-quar­
ter-inch piece •bayleaf and four cups 
bouillon (canned or made from 
louillon cubes or paste). Simmer 
this mixture about 25 minutes. Then 
put mixture through a sieve to get 
about four cups liquid. Add extra 
.salt, if needed. Then add two table­
spoons lemon juice and five tea­
spoons unflavored gelatin (first soft­
ened in one-third cup cold water) . 
Stir till gelatin is thoroughly dis­
solved, turn into a pan and chill. 
When ready to serve, beat mixture 
up with fork, to break it into small 
pieces, and then spoon these out 
into chilled bouillon cups. Garnish 
with sliced lemon or parsley. 

Jellied Beet Bouillon 
For the famous jellied beet bouil­

lon prized so highly by Russians 
and Poles, here's how: First scrub 
and boil (or steam) four medium­
sized beets la bout 11 ~ pounds) till 
tender. Then peel and mash them 
<or rub them through a fOarse, 
strong sieve) and add four cups of 
stock (beef or chicken), two table­
spoons chopped celery leaves, one 
ta.blespoon chopped onion, one­
quarter-inch piece bayleaf and a 
few grains of cayenne pepper. Cover 
and simmer about 30 minutes. Then 
squeeze and strain mixture through 
cheesecloth. Add extra._salt if need­
ed, two tablespoons lemon juice and 
five teaspoons unflavored gelatin 
(first softened in one-third cup cold 
water) . Stir until gelatin is dissolv­
ed, then chill, breaking mixture up 
with fork before ~erving. Garnish 
with whipped cream, if you like. 

Jellied Celery Bouillon 
Jellied celery bouillon (extra iOOd, 

3 potatoes 
1 quart milk 
2 slices onion 

I think) calls first, for three cups 
of chopped celery <.stalks and leave:; 
both>. To this add 3 1,(, cups cold 
water, three who:e cloves, thr.ee 
whole black peppers. one sprig pars­
ley, one tablespoon chopped onion. 
Cover and simmer 30 mjnutes. Then 
strain through cheesecloth, add one 
cup chicken or veal stock, and bring 
to a boil. Next, remove from fire. 
Taste, and add more salt, if neces­
sary. Add one tablespoon lemon 
juice and five teaspoons unflavored 
gelatin <first softened in one-third 
cup cold water). ,Chill mixture till 
it starts to thiclcen, then fold in 
one-halp cup mlnced, tender celery. 
When ready to serve, break up with 
fork, spo:m into chilled bouillon 
cups-garnish with whipped cream, 
if you like. 

Send for Meringue Recipes 

In case you'd also like · to know 
some easy and popular summer 
meal endings, there's my newest 
bulletin Favorite Meringue Des­
serts. This tells all the ins and 
outs of makirlg floating islands, 
fl'uit whips, lemon and orange mer­
ingue pie, meringue glacee and nut 
kisses. In fact, this b'ulletin gives a 
complete cooking lesson on making 
meringues successfuqy - both the 
baked and poached varieties. If 
you 'd like these recipes, please be 
sure to send six cents in loose 
stamps, with self-addressed 
lope and coupon below. 

3 tablespoons ~ --.i ...... ..v1JJiv 

;It tablespoons flour 
Salt and pepper to taste 
¼ teaspoon celery salt 
Chopped parsley. 
Boil the potatoes. When tender, peel, 

rub through a very fine sieve and re­
serve. Scald the milk with the onion, re­
move the onion and add milk slowly to 
potatoes, stirring the latter constantly. 
Melt half the fat, add the dry _ingredi­
ents, stir until blended and mix into hot 
soup. Boil a minute, strain again, add 
the remaining fat and season addition­
ally if necessary. Sprinkle with the 
parsley before serving. 

1 pint b eet juice 
2 ca n s consommC or 

i:tron~ ~oup stock 
6 small heel s , fin ely 

ch opped 
½ cup shredd ed cn hUa ge 

1 cup sour 

2 cans thick vegeta bl e 
soup 

1 c u1> tom a to j uice 
2 cu ps water 
3 large onions , sli ce«l 
3 tabl es poons butler 

Fry onion and cabbage in but­
ler, usin g large iron fryin g pan, 
adding more butter if necessary. 
Cook, stirring constantl y; until 
onions are a light straw color. Then 
add consomme, water , tomato juice, 
chopped beets, and vegetable soup. 
(If yo u have small q uantities of 
left-over vegetables such as cooked 
carrots, peas, string beans, or 
celery, add them, and also an y 
water drained fr om them while 
they were cookin g. A little j ellied 
chi cken stock can be added , too, if 
yo u have it on hand. ) Simmer 40 
minutes. Serve wi th sour cream on 
the side. Serves ten. SoG'O. 

Cream of Curry Soup 
3 pints chicken stock; 2½ tablespoons 
flour; 2 tablespoons butter; salt, cayenne 
pepper; 1 good teaspoon curry powder; 
½ cup cream; 1 egg yolk; fried croutons. 

Blend ffour, melted butter and chicken stock. 
Cook for r5 minutes, adding salt to taste and 
a pinch of cayenne pepper. Moisten curry pow­
der with some stock and add beaten egg yolk, 
blend with cream and stir into soup which 
should not be allowed to boil further. Serve at 
once garnished with buttered croutons. 





Set carefully poached eggs on squares 
,£ toast; for four eggs prepare a cup of 

cream sauce, and into it stir about one­
third a cup of grated cheese and one­
fourth a teaspoonful of paprika. Pour 
the sauce over and around the eggs; gar­
nish the dish with cooked asparagus tips. 

To the yolks of four to 
six well-beaten eggs, add 
one cup Campb ell's Tomato 
Soup, salt and pepper. 
Fold in the stiffly beaten 
whites, pour into hot skill et, 
then turn lightly w ith fork 
and serve instantly. A re­
markably happy combina­
tion for any meal in the 
day. -.,._, 

P ressed E ggs 

Chop fine si:1. hard-cooked eggs, one 
green onion, and one-half a green pepper. 
~[ix together ,Yith one-half teaspoonful or 
·alt and one tablespoonful of prepared 
mustard . Place half of Lhe mixture in a 
smv.11, greased loaf pan, press down, Lhen 
acid ..i layer of ham , using one and one-haH 
cupfu ls, chopped. Finish with Lhe rest of 
t he egg mixt ure. Pour on Lwo table­
spoonfuls of stock to help hind it together, 
and press down well. Keep in Lhe re­
fngeralor until molded well enough lo 
slice. Serve in place of cold meal or use as 
a sand11·ich filling --1-

Poached Eggs Helene 
On rounds of butlered toast lay thin slices of 

chicken breast, or spread with minced chicken, 
as preferred. Top with poached eggs, and pour 
over all Hollandaise Sauce to which have been 
added one or two canned pimientoes cut in bits. 

The above combinations were all suggested 
by similar dishes served by chefs. But these 
are only the beginning of ideas that might be 
developed. These poached egg dishes lend 
themselves readily to the use of left-overs and 
will often ·save the day when an emergency 
luncheon must be prepared. The following 
recipe, which proved to be an especially deli­
cious combination, was suggested by the con­
tents of the INSTITUTE refrigerator in just such 

It goes to prove the open field 

t Poached Eggs with Shrimp Hollandaise 
To twice the recipe for Hollandaise Sauce 

giYen above, add one tablespoonful of minced 
p?-rsley and one small can of shrimps cut in tiny 
dice. On rounds of buttered toast place slices 
of sauted tomatoes. Over each slice of tomato 
lay a poached egg; sprinkle lightly with salt and 
pepper, and pour the sauce over all. To pre­
pare sauted tomatoes, cut raw tomatoes in half­
inch slices, dip in flour well seasoned with salt 
and pepper, and brown on both sides in hot fat. 

STUFFED EGGS q O O 
, 

Boil eggs unti l hard. Leave them in 
ice water for some minutes before peel­
ing. Slit the white just enough to take 
out the yolk witl1out damaging the 
white. For two yolks: 

I teaspoonful of English mustard 
Salt and pepper to ta ste 
Add thi ck cream until yolk becomes a thick 

paste 
Acid one strip o f crisp fried 

ped fine 
One drop of on ion juice 



Do,v 
to 

n1ake 

by Marjorie Griffiths 

a perfect 

Of course you can make feather- light, showy-lo_oking 

omelets and without real work or worry, either 

Stir smooth yolk mixture into beaten 

whites very gently with a spoon or 
spatula. Melt butter or margarine in 
large skillet or omelet pan 

2 
Spoon the mixture into pan care­

fully and cook over a low heat for 
about 5 minutes. Now place pan in oven 
and bake 8 to 10 minutes or until pujf y 

puffy omelet 
4 eggs 
½ teaspoon salt 
2 tablespoons w~ter 

¼ teaspoon pepper 
2 tablespoons flour 
1 tablespoon butter or margarine 

Start your oven at 300F or slow. Separate eggs, add salt and water to whites and 
beat with an egg beater until they stand in peaks. To yolks add pepper and flour 
and beat until s_mooth. Now mix like this: 

Sliµe omelet out of the pan onto a 
hot'platter, after loosening edges care­
fully with a spatula. Keep puffy side 
up, golden side down 

4 
Fill half the omelet with canned or 
homemade mushroom sauce, Creole 
sauce or jelly. Fold other half over 
top and cut irito 4 portions while hot 



"RED RABBIT" 

A p.opular variation of 
the old-stvle "Welsh Rab­
bit" and decidedly more 
appetizing. 

Pour the contents of 1 
can Campbell's Tomato 
Soup into chafing dish or 
double boiler. When hot 
add l poun<l cheese cut in 
dice. Cook until cheese is 
thoroughly me It e d and 
mixed with soup. Add red 
pepper to taste and l egg 
slightly beaten. Stir well 
a few minutes and serv.e 
hot on crackers or toast. 
Just the thing for an after 
theatre supper 

For Shrimp Croutons, cook together one 
tablespoonful of butter or margarin and one 
tablespoonful of flour; when bubbling, add 
gradually stock made by dissolving two beef 
bouillon cubes in one cupful of hot water. 
\Yhen it has thickened add one teaspoonful 
curry powder mixed with one tcaspooniul of 
cold water and one tablespoonful of butter. 
In this sauce heat one cupful of shrimps, using 
either fresh-cooked or the canned product. 
Sen·e on rounds of fried bread. 

of Chicken with 
rooms 

Place on a small dish for shirred eggs a 
piece of buttered toast, then a thin slice 
of broiled ham, then the cooked breasts of 
a small chicken, then a few caps of fresh 
mushrooms that have been cooked two 
minutes in melted butter. Season with 
salt and pepper, pour over one-fourth cup 
of cream, cover with a glass bell and bake 

+ 

Let one pair of sweetbreads simmer 
gently, covered with boiling water, for 
twenty minutes; with a slice of lemon or 
one of onion, and one-half teaspoonful 
of salt. When parboiled blanch by 
plunging into cold water, then take off 
membranes. Cut sweetbreads into slices, 
and saute in hot fat in pan until lightly 
browned. Add to pan the following 
sauce: One tablespoonful of butter 
blended with one tablespoonful of fl.our, 
this added to one cup of good stock, 
veal, chicken, beef, or extract of beef, and 
cooked with careful stirring until thick. 
Season with one teaspoonful of scraped 
onion, a speck of red pepper, the juice 
and grated yellow rind of one-half 
orange, and one teaspoonful of lemon 
JUlCe. Remove sweetbreads to serving 
dish, and pour the sauce over them. 

Crown of Rice with Creamed 
Chicken 

For a crown mold holding one pint of 
material, blanch one (scant) cup of rice, 
then put over the fire to cook in one 
quart of liquid, chicken broth in whole 
or part; add also half a teaspoonful of 
salt . ·when done, butter the mold and 
into it pack the rice; set the mold on 
several folds of paper in a dish of boiling 
water and let cook in the oven until the 
filling of the crown is made ready. 
Melt one-fourth a cup of butter, or other 
shorteninr, in it cook one-fourth a cup 
of flour, half a teaspoonful, each, of salt 
and pepper, and a scant pint of liquid , 
broth and milk, one or both; unmold 
the crown on a serving dish; fill the 
center with the meat and serve 

Delicious with meat or chicken . They are crisp and brown 
when fried in deep Crisco. 

r ½ cups corn (fresh or canned) r teaspoon sugar 
½ teaspoon salt 1 egg, beaten ¾ cup milk 

- 2 tablespoons melted Crisco - I cup bread flour 
I teaspoon baking powder 

Mix corn, salt, sugar, egg, melted Crisco and milk to­
gether. (If canned corn is used, drain off the liquid and 
add to it enough fresh milk to make the ¾ cup.) Sift 
baking powder and flour, beat into mixture. Drop spoon­
fuls in hot Crisco (360° F., or when cube of bread browns 
in 60 seconds). Fry slowly until brown and well cooked-
8 to ro minutes. T est with toothpick. Drain on soft paper. 

1½ Cupful Stale 1 Cupful Chopped 
Bread-crums Cooked Ham · 

1½ Cupful Milk , ½ Te asp o on f u 1 
4 Tablespoonfuls But- Mustard t 

ter Pepper . 
½ Teaspoonful Salt Whites 2 Eggs 

COOK bread-crums and milk together 
until the crums are soft. Add butter, 

ham, and seasonings, and fold in the whites 
of the eggs, beaten until stiff. Fill greased 
molds two-thirds full of the mixture. Set 
in a pan of hot water and bake in a mod­
erate oven about twenty minutes-until 
firm. Remove from the molds and serve 
with one cupful of white sauce mixed with 
one-fourth cupful of stuffed olives. 

Curried Rice 
Curried rice that makes slick 

eating with stewed chicken lamb 
or mutton, goes like this:' First 
melt one ta1bles,poon butter in a 
heavy skillet or saucepan. Add two 
tablespoons minced onion and cook 
gently till light brown. Then blend 
in one-half teaspoon curry powder 
and cook this three minutes. Next 
add 1 ¼ cuips strnined tomato juice, 
one-half cup uncooked rice (thor-
oughly wash~d and dried). one-hal.f 
tea&poon salt and one-eighth tea­
s,potm pepper. Cover and simme 
gently one hour. Ten minutes be- · 
Jore serving, stir into this two ta­
blespoons mashed banana :pulp. 
This give.s the curry a bland and 
s~btle flavor that's delicious. Be­
sides the meat this is served with 
there should.~ plenty of chutney__'. 
th~t appet1zmg sweet-sour-spicy 
rellsh ma.de of fruits and vegetables. 
(You can buy it ready-made do-
mestic or imported.) · 

2 ~edium onions, sliced 2 tbsp. salt 
I diced seeded gree_n pepper I 9-oz pkg. spaghetti 
2 tbsp. vegetable Oil 2 qts. boiling water 
1 No. 3 can tomatoes Grated cheese 

2 tsp. sugar 

Cook the sliced onions and diced green 
pepper in the oil until tender. Then add 
the tomatoes, r tablespoonful salt, and the 
sugar and cook slowly, uncovered, unf; lhe 
tomatoes are a thick sauce. Meanwhile 
cook the spaghetti until tender in boiling 
water to which r tablespoonful salt has 
been added. Drain, arrange on a hot plat­
ter, and pour the tomato sauce over it. 
Sprinkle with grated cheese and serve. 
Serves 6. One-half cupful fresh, sliced, 
cooked or canned m'ushrooms may be 
added to the sauce. 

Meat balls may be served with Italian 
~. ghetti, if a heartier dish is desired. 
Here is the recipe: 

Italian Spaghetti Con Polpette 
1 lb. ground rourd steak or I½ tsp. salt 

shou,Jcr of veal l c&'g, slightly beaten 
¾ 5. finel)'. chopped suet 2 tbsp. horseradish 

• 1 sma11 onion ! 2 tsp. dry mustard 
I c. soft bread crumbs 2 tbsp. Worcestersh ire sauce 

Combine the ingredients in the order listed. 
Form into balls or fiat cakes about r inch 
in diameter. Saute in hot fat in a skillet 
or broil until done, turning once. Arrange 
around the Italian Spaghetti prepared as 
above. Serves 6. 



RING OF PLENTY 
m acaroni cnu/c/r, 't ta ste better! 

1 ½ cups cooked macaroni 
1 cup diced cheese 
1 cup soft bread crumbs 
I tablespoon minccc1 parsley 
3 tablespoons minced 

pi m ien toes 

3 tablespoons melted Crisco 
1 tablespoon :minced onion 
I cup sca lded mill;: 
1 egg, well beaten 
l teaspoon salt 
½ teaspoon pepper 

C ut macaroni in to short pieces. Combine ingredients in order 
given. Transfer to ring mold , rubbed with Crisco. (If yo u 
haven 't a mold , rub the outside of a jelly glass with Crisco. 
Place glass upside down in center of deep baking dish .) P lace 
mold in pan of hot water. Bake in modera tely hot oven 
(375° F.) until firm-about 35 minutes. 'Cnrnold. Serve hot. 
Ring can be fi lled with creamed left -over meat or fish. 

Remove Libby's Corned Bee f from 2 No. 1 cons. 
Cu t lengthwise in to thin slices and p lace one 

slice as the bottom /ayer in a toll rectang ular 

mold. IA No. 2.½ Libby's Asparagus Stalks 

con is exce lle nt for this P!Jrpose. / Arrange a 
thin slice of cucumber and 2 slices o f Libby's 

Stuffed Olives o n top o f Corn ed Bee f. Cover 

wiih thick coating o f aspic, cooled un til slig htly 

stiff. /For aspic, d isso lve 2 Lib b y's Bo uillon 

C ubes in 2 cu ps boiling water; odd 4 tbsps. 

soaked gelatin, 1· tbsp. le mo n iu ice, .½ tsp . 

ce lery salt.I Fill mo ld with alternate layers of 
Corned Beef, cucumber, and aspic. Chill until 

stiff; serve with stuffe d o lives in parsley nests , 

and garnish to p with pimie nto and strips of 
g reen pepper. I Serves e ight I 

If your souffie is soft in the center, you 
probably baked it a short time in a hot 
oven. To secure a firm souffie, you should 
bake it in a moderately slow oven, 325 
deg. F ah ., for thirty to forty minutes. 
In any case it should be served at once, 
as so.uffies lose their courage and fall 
down on the job very quickly. 

Creamed Crabflakes 
with Chutney 

--hio 
In a saucepan melt.fetti- tablespoonfuls of 

butter; w hen it bubbles , add four table­
spoonfuls of fl our , one-half a teaspoonful 
of salt , and one-fou rth a teaspoonful of 
pepper ; cook and stir three minutes; add 
two cups of thin cream and cook and st ir 
until boiling begins; then add two table· 
spoonful s of chu tney ( ingredients chopped 
fi ne) and two teaspoonfuls of lemon juice. 
When thoroughly blended, add the con­
tents of three six and one-half ounce cans 
of crabflakes. 

Garnish w ith toast points 
fruit from the chutne . 



3 large onions, chopped 
3 large green peppers, chopped 
2 cups celery, chopped 
1 clove garlic, chopped 
1 pound fresh por~, ground 

½ pound salami, chopped 
2 cups mushrooms 
3 tablespoons cooking oil 
8 cups canned tomatoes 
1 teaspoon marjoram 

½ teaspoon thyme 
3 bay leaves 

Black pepper 
Cayenne pepper 

3 pounds spaghetti 
Grated cheese 

Saute first the onions, green peppers, 
celery, and garlic, then the pork, salami, 
~md mushrooms in the cooking oil until 
lightly browned. Put canned tomatoes 
1.hrough a sieve or pureer, add with the 
seasonings, and simmer · gently 2 hours. 
This will make about 2 quarts of sauce. 

Cook spaghetti, half a pound at a time, 
in boiling salted water until tender. Drain, 
rinse with cold water, reheat if necessary, 
and serve with sauce and grated cheese. 

Tms SALMO N L1!._ ~ is like no 
other crea1necl salmon you ever at e. 
Boil a large pi ece of salmon with 
onions. herbs and salt and pepper­
corns in ha lf a bottl e o f dry California 
Chabli s and a cup and a half o[ 
water. Take out the salmon and place 
it in a shallow baking di sh, and let the 
liquid in which it ha s boil ed continue 
cooking until it has r edu ced to two 
cupfuls. Melt two tabl es poonfuls of 
butter, and add to it th e s trained fi sh 
liqu or. Beat the yolks of two eggs 

· with half a cupful of cream. and add 
lo th e bo ilin g mixture. Season wi .h 
chopped shallots and parsley, salt and 
pepper, and pour over th e salmon. 
Sprinkl e ever so lightly with g rated 
Parmesan cheese, and brown for a 
couple of minut es in a hot oven. 

STUFFED PEPPEnS WITH RICE A:"ID 

HAM: Cut an~lean 4 p e~ or 
whatever number you desire. Boil ½ 
a cup of rice until it is tender and 
then put it in a strainer and run plenty 
of cold water over it to wash away the 
excess starch. C11l 2 ounces of lean h i m 
into very small bits and mix it with 
the rice. Se~ son and stuff each pepper. 
Put them into a pie pan and bake 
about thirty minutes in an oven 375 °. 

To pour over th ~m, make the follow­
in g tomato sauce : Melt 4 tablespoons of 
butter. Add 2 oni ons and 2 stalks of 
celery, finely chopped. Blend in 2 tabl e­
spoons of fl our. Th en add a can of 
tomatoes, a fin f'ly choppPd sprig cif pars­
ley, ¼ teaspoon of celery salt, ½ t ea­
spoon of salt, and allow th e wh ole to 
slowly simmer for thirty minutes. Mash 
the whol e mixture through a wire sieve 
and then heat to a boiling point. A tea­
spoon of A-1 sauce may be added if 
desired. 

BAKED CRAB MEAT 
( Serves four) 

1 ½ cups cream or evaporated 
milk 

Salt and red pepper to taste 
3 tablespoons flour 
1 tablespoon butter 
1 pound crab meat 
1 t,p,blespoon Worcestershire. 
Heat the cream and while it is 

warming blend the seasonings with 
the flour. Melt the butter, add the 
flour mixture and slowly stir in the 
cream. When the liquid has thick­
ened, add the crab meat and the 
Worcestershire. Stir well and pour 
into a greased baking dish. Bake 
in a moderate oven until piping hot 
and bubbling on the surface. 

Mushrooms, Cheese and Broc­
coli in a Noodle Ring 

Cook three-fourths a pound of broad 
egg noodles in boiling, salted water until 
tender, rinse in cold water, and drain. 
Beat five eggs slightly, add one teaspoon­
ful of salt and one quart of hot milk with 
one tablespoonful of butter melted in it. 

Pour a small amount of the custard 
mixture into a greased mould, lay some 
of the noodles in the mould, add more cus­
tard and noodles to fill the mould. Set 
in a pan of hot water to the depth of one­
half inch and bake until firm in the center, 
about forty minutes at 350 deg. Fah. Turn 
out on a platter, fill the center with cream 
sauce or chicken gravy, grated cheese, 
tender cooked buttered broccoli and mush-



A Luncheon Snack-Cucumber 
Mousse 1Vith Cold i.leats 

2 or 3 Large Cu cumbers (1 Cup 
Grated) 

1 En velope Unflavored Gelatin 
1 Teaspoon Salt 

¾i T easpoon Black Pepper 
¼; Teaspoon Paprika 
1 Tablespoon Chopped Chives or 

Scallion Tops 
1 Cup H eavy Cream , Whipped, or 

l ½ Cups Cottage Ch eese 

Peel the cucumbers. Cut into quar­
ters. Remove seedy portion. Grate the 
cucumber. There should be 1 cup or 
more. Put pulp and juice in a strainer 
over a bowl and let drain for about fifteen 
minutes. There should be ½ cup of cu­
cumber juice. Sprinkle unflavored gela­
t in over the juice. Allow to soften. Put 
bowl over boiling water and st~r until 
gelatin is dissolved. Remove from heat. 
Add salt, pepper, paprika and chives or 
scallion tops. Cool. Add grated cucumber 
pulp. Chill until thick and sirupy. Fold in 
the whipped cream or cottage cheese. 
Taste. A little more salt may or may not 
be needed, acco

0

rding to whether you use 
the cream or the cheese. Pour into in­
dividual molds that have been rinsed out 
with cold water. Chill until firm . Loosen 
around edges and turn out in lettuce 
cups or on nests of water cress. Garnish 
with sliced cucumbers. Salad dressing 
is not necessary. Serve with cold meats. 
This recipe makes six to eight inc.ividual 
molds, depending on their capacity. 

T rim the crus t s from 8 s lices 
bread. (Save crus ts for b read pud­
din g. ) P lace 4 s lices in b o ttom o f 
b u t te red sh allow bakin g dish. Slice 
¼ p ound Am eric an ch eese over the 
bread. Cover w ith 4 s lices of b read. 
B e a t 3 eggs s lightly, add 2 cu ps 
milk,½ teaspoon salt, d ash of pep­
per a nd p aprika . Pour m ilk m ix­
ture o ver bread and ch eese. Put in 
re frigerator to chill thoro u ghly 
until read y t o b a k e . G ive i t a good 
h o u r a t least. B a k e in mod e ra te 
o ven, 350 ° F . , f o r t hirty-five m in­
u tes o r un t il i t puffs up like a 
souffie . T h o ro u g h c hilling before 
baking makes for puffing . Serves 4 . 

CHICKEN ROLL 
1½ cups cooked ¼ teaspoon paprika 

clucken. fin,:ly cut 2 cups sifted flour 
½ cup rip,: oliv,:s. J t,:aapoons baking 

-chopp,:d powder 
1 ~bl~a ½ ~naalt 

p,nuento. cbopp,:d 5 tablespoons Spry 
½ ~poon onion, ~i cup milk (about) 

minced 2 tablespoons 
¼ teaspoon salt butter 

Combine chicken, olives. pimiento onion 
salt a~d ~prika. Let stand while

0 

biacuii 
dough 1a being made. 

Si~t flour with baking powder and, salt. 
Cut in Spry until mixture is as fin,: aslmeal 
So quic_k and easy with this ,~,..j 
shorte~ngl Add milk. mixing until a soft 
dough 1s formed. Roll dough into a rectande 
about ¼-inch thick. Spread dough with but­
!tt,' tben with chick"-" mixture. Roll lik., 
dly roll and prick top of roll with fork 

1 
Place in oblong baking dish grea9"d .:nth 

Ss>rY: Ba~in v~ hot oven (450° F .) 25 to 
/JO minutes. You II be delighted howwonder­

ully tender and light the biacuit crust is! 
£>".But remember._for best r,:sults, be sure to uae 
,- Spry. Serve with_ Fresh Mushroom Sauce. 

Serv,:s 8. A combination of cooked veal and 
,pork may be used instead of chicken. 

Fll£SII MUSllltOOII SAUCE 
3 tablespoons Spry 4 tablespoons flour 
1 pound fr"5h 1 t<:aspoon salt 

mushrooms . ¼ teaspoon white 
.,.,¼ ~spoon onion. pepper 
• \ 

4 
tanubncedl 2 cups mushroom 

"5poons Spry stock 
2 tablespoons cream 

,Melt Spry !n skillet. Add sliced mushroom 
. caps and oruon. Cover and cook until tender. 

Melt Spry in saucepan; add flour, salt and 
_.)'!':pper a nd blend well. For delicate flavor in 

al! yo_ur cream sauces be sure to use pure f•test~~ Spry. Add mushroom stock (mad~ 
Y bo1lmg the "!ushroom stems and peelings) 

lll!'d_ually, stirring constantly. and continue 
1mng and cooking until thickeMd. Add 

cream and blt,ad. Add sauteed mushrooms 
Makes 2 cups sauc-,. · 



HiRE'S DINAH'S 

RECIPE: 
¾ cup chopped celery 

2 tablespoons chopped onion 

¼ cup ~hopped green pepper 

2 tablespoons fat 

0 , 4 tablespoons flou r 

(\ .~~ 1 ¼ cups waler 1, 1 C.(LIA. ~ 
\..Y iJ 2 bouillon cubes j ~ 
\t •i.,0->" 1 

¾ teaspoon Worcestershire sauce 
\ ¼ teaspoon soft 

Dash of pepper 
2 cups ground spiced ham {12-oz. can) 

Biscutl dough (using ~ cups flour) 

~ 
Saute celery, oni.on, and green pepper in fat until tender. Blend 
in flour. ffiowly stir in water. Ma-bouillon-cu-bes and season­
ings. Cook, stirring, until thickened. Add ham . . . Roll biscuit 
dough into 12 x 8-inch rectangle. Spread with ham mixture : 
roll as for jelly roll. Cut in I½ to 2-inch slices. Bake on greased 
baking sheet in hot oven (450°F.) about½ hour. 

Birds Eye Green Pea Sauce. Cook I box Birds Eye Green 
Peas as directed on package. (They're shelled, washed, ready to 
cook!} Combine with (f!J..!:ups well-seasoned white sauce. Pour 
over pinwheels. Serves =4 to 6. 



• "YEA, MAN!" That's how mister hus­
band greets this hearty, he-man dish. Fluffy 
pancakes, zippy with onion, and served 
with browned ground beef and gravy. 
Onion Pancakes: Directions perfected by 
our General Mills foods staff. 
Sauce 1 to 1½ cups finely chopped 

Onion 
in About 2 tbsp. hot Fat · 
Add ro your Bisquick pancake batter, made 
with 2 cups Bisquick 

1 cup Milk - h\,ot\.6 
2 Eggs 
2 to 4 tbsp. melted Butter 

That's all, since Bisquick is a convenient 
blend of six ingredients. Bake pancakes as 
directed on the Bisquick package. They're 
the good butter-and-egg kind (so easy with 
Bisquick). And sparked up with onion! 
Serve hoc, copped with meat and gravy. 
Browned Grollnd Beef and Gravy: 
Brown ½ lb. Ground Beef 
and ¼ cup Minced Onfoa1,,_ 
in 2 tbsp. hot Fat 
Add 1 tsp. Salt 

¼ tsp. Pepper 
¼ cup sifted Gold Medal Flour .. 

~ Slowly stir in 
2 cups Liquid ~I ts ilk, part 

water) 4-~ ~ 
Continue stirring to prevent lumping. Stir in 

½ tsp. "Seasoning and Coloring 
Sauce for Gravy" 



How to make this KRAFT CLASSIC 
1. Melt4 tablespoons of butter or 
Parkay margarine in the top of a 
double boiler. Add 4 tablespoons 
of flour, 1 teaspoon of salt and a 
dash of cayenne. Add 1 ½ cups of 
milk, blending it in well. Cook 
over hot water, stirring constantly. 

2. When the sauce is thick and 
smooth add ½-lb. of the smooth­
melting Kraft pasteurized process 
cheese of your choice, sliced; the 
famous Kraft American for medi­
um-mellow flavor or, for sharper 
flavor, "Old English" Brand. 

3. Stir the sauce until the cheese 
is melted. Remove from the heat 

.and add 6 beaten egg yolks, stir­
ring constantly. Cool slightly. 

4. Carefully fold this cheese sauce 
into 6 egg whites beaten stiff but 
not dry. Cut and fold the mixture 
thoroughly but lightly so that it is 
well blended. 

5. Pour into an ungreased 2-quart 
casserole. Now to make your 
souffie puff up with a "top hat" 
as ir bakes, do this: Run the tip of 
a teaspoon around in the mixture 
1 inch from the edge of the cas­
serole, making a slight "track" or 
depression. 
6. Bake 11/4 hours in a slow steady 
oven-300°. Serve at once. You'll 
amaze folks with your skill 
(needn't tell 'em how easy it was!) 
and delight everybody with this 
grand-tasting main dish. · 





51·2 Total 
r bananas 2 tablespoonfuls brown 
t tablespoonful olive oil sugar 
r cupful water ½ teaspoonful cinnamon 

Select ripe fruit and brown them whole in 
the oil. , \cld the rest of the ingredients and 
simmer until the bananas are soft. Sen-e cold 
as a relish . 

5 Riced Potatoes 
I Tablespoonful But­

ter 
2 Eggs 

½ Cupful Milk 
I½ Teaspoonful Salt 
½ Lb. Grated Cheese 
Few Grains Pepper 

TO THE riced potatoes, add cheese, but­
ter, salt, milk, pepper, and egg yolks 

well beaten. Beat whites of eggs until stiff 
and fold into the mixture. l}our into a 
baking-dish, and bake in a moderate oven. 
Serve while hot. 

Pt. Sweet Potatoes 
Tablespoonful Sirup 
Teaspoonful Ground 
Cinnamon 

12 Marshmallows 

BEAT potatoes until lig beat" g 
them all flavoring excep nuts and 

marshmallows. Put in layer using one-half 
of potatoes. Beat nuts into the remaining 
potatoes. Put in layer of mixture using 
one-half. Dot over with marshmallows. 
Put in remaining mixture, clot with marnh­
mallows. Cover baking-dish and bake ten 
minutes. Take off cover, brown and serve 
while it is still piping hot. Serve with soup. 

2 Poun<ls of Sweet 
Pot.rtoes 

1 Tablel[)oonful of 
Butter 

½ Cupful of Dark Corn ½ Teaspoonful of Salt 
Sirup 

PARE the raw sweet potatoes and cut into 
small pieces. Place in a greased baking 

dish; add the corn sirup and salt, dot with the 
butter and bake in a moderate oven for about 
an hour and a half, or until soft and brown. 
Half a cupful of brown sugar and a quarter of 
a cupful of water may be used instead of the 
sirup. 

Frerich Cauliflower. Separate a fine cauli­
flower into uniform porlions suitable 
for separate service, and boil in salted v.·ater 
until tender. Dip each piece into beaten 
egg to which have been added three table­
spoonfuls of cold waler, one-half teaspoon­
ful of salt, one-eighth teaspoonful of 
pepper, and a few grains of cayenne pepper. 
Then roll lightly in fine bread-crw115 
which have been mixed with grated 
cheese. Use t1\·ice lhe quantity of bread­
crums to that of cheese. Place not 
quite touching, in a butlered, sh

1

allo11· 
b~king-dish and brown richly and quickly. 
Place each on a round o[ hot butleretl 
toast and surround 11·ith 
a little well-seasoned 
hot cream sauce. Se, vc 
at once. This also is 
suitable for a course or 
main dish and is boLh 
,.ttractive 

and 

Select medium sized cooking apples. Wipe care­
fully but do not peel. Core and cut in half-inch 
slices . Fry in bacon drippings over a slow fire until 
well cooked, but not broken. Remove to hot plate, 
sp.rinkl~ with s~gar and a little nutme~ - serve 
with fried Premium Bacon and garnish with sliced 
lemon and parsley. If a more substantial dish is 
desired serve the apples on circles of bread that have 
been dipped in beaten egg and browned in bacon 
drippings 



"MAKE the most of the season­
able vegetables and use them 
freely," should be the house­
keeper's slogan in summer. 

By following it, she will work toward the 
better health of her family and the reduc­
tion of the meat bill , and in addition they 
will enjoy each vegetable when it is at the 
acme of perfection. 

Asparagus, pure and simple, has been en­
joy,:d for some time. But there still may be 
some left in the garden. and more unusual 
ways of pre pa ring it will now be appreciated. 

Asg_araeys Parfait will form a delicious 
main clish for Iiincheon and supper. The 
ingredients needed are one bunch of as­
paragus, one pint of peas measured after 
being shelled, four eggs, seasonings, and 
about a pint of Golden Sauce. Cul the 
asparagus, after removing the tough por­
tions, into inch lengths and cook until 
tender; also cook the peas and hard-cook 
the eggs, which should then be sliced. 
Combine lightly the asparagus and peas and 
season \l·ith one teaspoonful of salt, place 
on a hot platter, and pou1 over the Golden 
Sauce made while the vegetables were 
cooking. Garnish with the hard-cooked eggs 
and small toast points, on each of which 
place a narrow strip of reel or green sweet 
pepper, radiating outward. To make the 
Golden Sauce melt in a saucepan two 
tablespoonfuls of butler, add two table­
spoonfuls of flour, and cook together until 
bubbling. Acid gradually one pint. of 
milk. Cook until smooth and thickened , 
then season with one and one-half lea­
spoonfuls of salt, one-fourth teaspoonful of 
pepper, and a clash of cayenne pepper. 
Remove from the stove and acid the well­
beaten yolk of an rgg. stirring rapidly. 

Asparagus Suu~ is also an altractive 
'' hearty." Rub through a coarse sieve one 
cupful of green boiled asparagus cut 
in small pieces and mix lightly with 
the yolks of three eggs which have been 
well beaten and mixed with one cupful of 
well-seasoned, medium-thick white sauce. 
Let this cool and then combine lightly 
with tb~T stiffly-beaten whites of the eggs. 

Pour into a buttered baking-dish and bake 
in a slow oven for about thirty to forty 
minutes. or until set. Serve with this 
Hollandaise Sauce, if vou wish. 

The "thinnings" of the sn,all carrots 
may be used for many delicious prepara­
tions and combinations. For Perfection 
Yot n Car , scrape one pint or(my 
carrots one and one-half inches or so in 
length), and stew until tender in just 
enough waler to cover \\·ell, adding salt just 
before the carrots are done. Drain, sav­
ing the waler for the next day's soup, sea­
son with one-half teaspoonful of salt, one­
eighth teaspoonful of pepper, one-fourth 
teaspoonful of sugar, two tablespoonfuls of 
butter or margarin, one teaspoonful of 
lemon juice, and one teaspoonful of finely 
minced parsley. Shake over the fire until 
very hot , and serve. 

.Beet Greens wi!,_h Ring Garnjsh, This 
is the most delicious and the very prettiest 
way of serving beet greens. Boil and chop 
beet greens, first removing the small beets. 
Season highly with salt, pepper, lemon 
juice, and oil or butter, and pack closely in 
a small, buttered melon mold or a bo,vl, 
which should be set in boiling water lo 
keep hot. Meanwhile boil the .beets which 
are cut from the greens-the beets should 
be about the size of walnuts-and skin . 
Put in a hot bo,Yl and add salt, pepper, 
and a little butler. Tip out the greens 
from the mold on a hot, shallow dish, and 
surround with a close ring of the small 
beets. Serve all very hot . 

Savory Beets Boil small young beets, 
sli~, and just before serving 
pour over them the fo llowing sauce: Fry 
one onion finely minced in two tablespoon­
fuls of butter or margarin. Stir in two 
tablespoonfuls of flour and add one cupful 
of milk. Stir until smooth and thick, add 
one teaspoonful of salt and one-fourth tea­
spoonful of pepper, and last, stirring very 
carefully, one tablespoonful each of butter 
and lemon juice worked together. 

f;:lorenline ~inach_ Boil two quarts or 
morFsome spinachcooks away more than 
the average-of spinach, drain well, and rub 

through a coarse sieve. To each cupful of 
spinach add one-fourth cupful of grated 
cheese, one and one-half teaspoonfuls of 
salt, one-fourth teaspoonful of pepper, and 
mix thoroughly together, moistening with 
beaten egg (about one-half an egg will be 
needed). Make into small balls or cro­
quettes, place in a buttered pan, and cook 
in a hot oven for about ten minutes. Serve 
with melted butter or more grated cheese. 

Sometimes the radish crop "comes on" 
all al once. Try this recipe for 1.2,s;vilffi 
Radishes. Pare the radishes and boil unt1 
tender, adding one teaspoonful of salt to 
the waler when nearly done. Place in .t 
butlered, shallow glass baking-dish and 
sprinkle over two cupfuls of radishes one 
tablespoonful of chopped nut-meals, using 
walnuts or peanuts. and one tablespoonful 
of grated cheese. Cover with rather thick 
and highly seasoned tomato sauce, sprinkle 
crums over thickly, and grate a tablespoon­
ful of cheese over all. Brown in a hot oven. 

fuivorv Onj~us.. Peel l wo cupfuls of 
young onions and pack closely in a broad­
bottomed saucepan in which has been 
melted one-fourth cupful of margarin. 
Sprinkle with one teaspoonful of salt, one­
fourth teaspoonful of pepper, and one­
fourth teaspoonful of sugar. Shake until 
all are seasoned, and add enough chicken 
or veal stock just to cover-about two 
cupfuls. Dissolved chicken bouillon cubes 
may be used, in which case do not season 
the onions so highly before adding the 
stock. Cover closclv and simmer until the 
onions are tender; then take off the cover 
and boil rapidly until the liquid is reduced 
to about half a cupful. Pour all over square; 
of toast which have been buttered, and 
sprinkle with cheesr. Toast in a hot oven. 

Sumw,er .Ca.mbiuat iQO. Prepare and cook 
equal parts of green peas, tiny onions, and 
small carrots, using" thinnings," as suggested 
above. Combine just before serving, adding 
salt, a dash of cayenne pepper, and pepper 
to taste, and a half-teaspoonful of sugar to 
a quart of the mixed vegetables. Last, acid 
four tablespoonfuls of thick cream or two 
tablespoonfuls of butter. 



Asparagus, Buttered Crumbs 
Boil one bunch of asparagus. 

a platter. In a frying pan put four 
generous tablespoonfuls of butter and 
one-half a cup of fresh bread crumbs; fry 
until a deep yellow. P our over the tips 
of the asparagus, sprinkle with salt, pep­
per and chopped parsley. Garnish with 
slices of hard-cooked eggs. 

Hot Potato Salad With Frankfurters 

\\'ash and cook in boil-} 6 to 8 .Medium-Sized 
in g salted water . . . Potatoes 

1 
, 

Cool, remove s kins and __& • ~ 
slice thinly. If you 1° 1\,-,{ '\)()-(.,6\,\ \.U ll •. I) 

wish, c ut out in balls CJ. . ·~- - 1., n p 
with the melon ball \'u!..Ul-"" ~ \ t)U.I> \l 
scoop cutter. saving the 
remainder of the po-
tato for potato cro-
quettes. H owever, if you 
do this you will need 
about 12 potatoes in- 1 ~ ".l\.. 
~teacl of 6. Cover bot- ~ \LOA~ , IJa)l.Y 
tom of a baking dish t, 1 • } ~ 
with the potatoes. ~ Y-\ &>'f \} 
Saute { ' Slices of Chopped Bacon 

· 2 Small Chopped Onions 

Add to hot fat .... {J. ~poonfuls of Cider 

1 x;,~~/1 lll,lA ~ 
Pour this over the potatoes, ntix well, cover and heat 
about 15 minutes in a slow oven . Line a bowl with 
lettuce leaves, arrange the salad and sprinkle with 
chopped parsley. 

Broiled Frankfurters 

Slit frankfurters lengthwise- the fat , juicy kind, 
spread lightly with prepared mustard and generously 
with cheese-wrap a slice of bacon around each 
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frank," skewer wilh toothpicks. Broil under a mod­
erate fl ame until the bacon a nd "fran ks" a re done to 
your taste. This wi ll take about ten minutes. Serve 
hot with the potato salad . The menfolks will like 
these, so you 'd better plan to have two apiece. 

Soak the cauliflower, head downward, 
half an hour or longer in cold, salted 
water; cook in boiling, salted water 
fifteen to twenty minutes . Drain and dis­
pose on a serving dish, pour over the 
strained juice of one-half a lemon . Have 
ready three tablespoonfuls of soft, fine 
bread crumbs browned in three table­
spoonfuls of butter, sprinkle the crumbs 
and all the butter left in the pan over the 
cauliflower, then sift on the hard-cooked 
yolk of one or two eggs mixed with two 
teaspoonfuls of fine-chopped parsley. Broc­
coli may be cooked and served in the same 
way. Do not overcook either vegetable . 

BUTTERED CRUMBS 

_Cut away the leaves a nd part of the 
thick stem of a firm wh ite cauliflower 
a nd pu t :o soak head down for twenty 
mu~utes 111 salted water. Plunge it into 
rap idly boi ling \\'a ter and cook for fif­
teen or twenty min utes. Put it in a 
roun~ vege table dish hea d up a nd pour 
over it some hot cream sauce. 

With the cauliflower pass a bowl of 
buttered crumbs made in the following 
manner: Cut some sta le bread in little 
pieces and fry in butter until crisp and 
brown. \\'hen cold, roll them out and 
put back in the \\'arming oven until 
ready for use. 

Sauce Neapolitan 
(TESTED BY Goon HousEKEEPI NG I NSTITUTE) 

I c. chopped peeled on ions I tsp sa lt 
½ c. olive or salad oil Speck pepper 
1 tbsp. butter or margarine 1 tsp. g ranulated suga r 
3 c. chopped fresh ¾ tsp. powdered cloves 

tomatoes or I No. 2½ I tsp. sage 
can tomatoes (3 _ c. ) I 8-oz. pkg. fine spaghetti 

2 peeled buds garlic, Grated American or 
chopped fine Parmesan cheese 

Saute the onions in the oil and butter 
until tender and golden brown. Then add 
the tomatoes and the garlic. Season with 
the salt, pepper, sugar, cloves, and sage. 
(If you wish, omit the cloves and sage.) 
Sirr.tmer ½ hr., stirring frequently. Mean­
while cook the spaghetti until tender in 3 
quarts of boiling water to which r tbsp. 
salt has. b~e1_1 added. Test by biting a 
strand- if 1t 1s tender, drain in a colander. 

Arrange a layer of the spaghetti on a hot 
platter. Over this pour a generous layer of 
the sauce, and sprinkle with some grated 
chees~. Then put on another layer of spa­
ghetti, and cover with the remaining sauce 
and more cheese. Serves 4 to 6. To serve 
2 or 3, make ½ this recipe. In making this 

GERMA N FRIED POTATOES 

cups sliced raw 1 on ion 
potatoes butter, cooking fat 

Slice the potatoes thin and let stand 
in cold water for an hour or so. Drain 
and dry in a towel. Have th e fat hot 
and acid 1he potatoes and the onion 
slices. Salt and pepper them well and 
cover closely. Cook slowly and, when 
the bottom is brown, turn them over 
and cook some more. 



Y1·e 11 cf1 f ,·ie,f 0 11 io11s 
pounds onions 

I egg 
'2 cupful milk 
½ cupful flour 

Select onion~ at lea~t 1 ¼ inches 
in diameter. Peel and ~lice into 
¼ inch slices. Sepa rate into ri ngs, 
season and dip into batter made 
hy beating the egg yolk. adding 
milk and flour. Dip rings in mix­
ture and fry at 30'i 0 r:. about 5 
minutes. 

Corn Pudding a la Maryland 
Scrape twelve ears raw corn. Beat 

well yolks of four eggs; add one pint 
rich milk, two tablespoons melted 
butter, one tablespoon flour; season 
with salt, pepper and sugar; mix 
with corn and stir in lightly stiffly 
beaten egg whites. Pour into but­
tered pudding . dish and bake slowly 
in moderate oven about three-quar­
ters of an hour or until firm. 

String Beans Lyonnaise. Melt ¼ cup 
butter in a frying pan; then add to the 
butter 4 tablespoons minced onions and, 
after the onions are browned, 1 pound 
cooked string beans. Add also 1 gen­
erous tablespoon parsley, minced fine; 
and season with salt, pepper, and pap­
rika to taste. Cover, and allow to 
simmer gently for 15 minutes. Then 
serve immediate! . 

Spinach Viennes e 

2 l bs. spin ach 1 teas poo n l,•mo n 
2 ta blespoons mar• juice 

garin c ¾ teaspoo n sugar 
F cw dash es o f nu tmeg 

Cook spinach about 5 minutes in 
½ cup salted water. Drain in col­
ander. Chop. Place in top part of 
double boiler. Add margarine ( or 
butter), lemon juice, sugar, and 
nutmeg. Stir and taste. Add a little 
more salt if necessary. 



Roast Guinea Fowls. Singe, clean and 
truss two guinea fowls; lard the breasts 
with fat pork, and roast in the oven until 
nicely browned. Mix with the gravy half a 
glass of green grape jelly, one-half the rind 
and juice of an orange, shredding the rind 
into strips, and a little pepper. Pour into a 
sauce bowl. Remove the pork strip from 
the breast and serve with potato croquettes 
and buttered peas. 

Fried Rabbit. Joint the rabbit and soak 
it in salted cold water for half an hour. 
Wipe the pieces of rabbit, dip them in flour 
and fry in hot fat until tender and brown on 
each side. Then remove from the pan to a 
hot platter and fry two sliced onions in the 
fat. When brown, add a heaping table­
spoonful of flour and about three cupfuls of 
water. Bring to the boil and, when thick­
ened, add salt, pepper, a teaspoonful of 
chopped parsley, a little grated lemon rind 
and two tablespoonfuls of currant jelly. 
Serve the sauce in sauce bowl. Garnish the 
rabbit with green parsley. 



VEAL MARG U ERITE 

Pound veal cutlets until they are very 
thin. Cook in butter until crisp and 
brown. Remove cutlets to platter. 
Pour pure cream into the pan in which 
they were cooked. Bring to boiling 
point, add seasoning, and pour over 
cutlets. 

Roast Duck. Pick, singe, draw and truss 
the duck. Then peel six large onions, cut 
them into quarters, put them into a stew­
pan, cover with water and bring to a boil. 
Strain and chop them and cook for five 
minutes in hot fat. Then add two cupfuls of 
mashed potatoes, half a teaspoonful of 
minced sage, half a cupful bread crumbs, 
p:!pper and salt. Stuff the duck with this 
mixture, and rub the fat over the duck and 
roast, basting it frequently while roasting. 
Make gravy from the giblets, cleaned and 
cooked in sufficient water to cover them 
well, adding an onion, a piece of carrot and 
a bunch of herbs. Then cook, strain and 
thicken with browned flour. Serve the 
duck with molded rice and currant jelly. 

X Sausage with Apple Rings 
Cover the sausage, pricked in every 

part with a fork, with boiling water, let 
simmer fifteen minutes, then drain and 
brown in the oven. Make a syrup of a 
cup, each, of sugar and water, and in this 
cook very carefully four or five tart 
apples, cored, pared, and sliced in rings. 

Then there are tho e very attractin Pork 
Chops a l'Indienne which are ·a great improve­
ment on pork chops as they are ordinarily 
served. To prepare them. mix together two 
tablespoonfuls of melted butter. one table­
spoonful of chili sauce, one tablespoonful of 
Worcestershire Sauce, one tablespconful of 
Walnut Catsup, one teaspoonful of mixed 
mustard, one-half teaspoonful of- salt, and a 
dash of cayenne. Pan-broil six lean pork 
chops slightly on both sides, then gash them 
with a sharp knife and place in a dripping-pan, 
pouring the sauce over them. Bake in a hot 
oven until the chops are done. 1-.Iash the pota­
toes well, beating them to a delicate, creamy 
whiteness, and form them into a pointed 
mound on a round platter. Arrange the chops 
pyramid fashion about the potatoes with the 
bones pointing upward in the center . Garnish 
with a ring of finely-chopped parsley and 
scatter some of the parsley over the potatoes. 



4 Pounds Chuck of Beef, 1 Cupful Chopped 
Cut Up as for Stew Carrots 

2 Tablespoonfuls Drip- ¾ Cupful Chopped 
pings or Bacon Fat Celery 

1 Spanish Onion, Cut 2 Teaspoonfuls Salt 
Fine 2 Cupfuls Water 

2 Green Peppers, Cut in 2 Cupfuls Stewed 
Slivers Tomatoes 

COVER the beef with flour and brown 
well in the fat in a hot pan. Place in 

a pot-roasting kettle or pan with the water 
and stewed tomatoes and cook on top of 
stove, covered, about two hours. Add the 
vegetables, cook another hour. Thicken 
the gravy left in the pan with flour made 

into a paste with a 
little cold water. Let 
bubble a few minutes 
before serving. 

Steak Braized with 
Vegetables 

SCORE a flank 
steak, dredge well 

with flour, sprinkle 
with dots of butter, 

and place in an oblong pan. Over this place 
a thick layer of thinly sliced raw potatoes, 
then a layer of thinly sliced onions; over 
the whole pour 2 cupfuls of stewed tomatoes. 
Cover tightly and place in the oven. Cook 
slowly two and one-half or three hours. 
One-half hour before the meat is done re-

.. ,.-...• ,,.0~,_, move the cover, add a layer of boiled rice, 
if necessary more moisture, and cook, 11n­

-~,,-~...,,,,;,,~.1,io1 covered, the remaining time. In serving, 
carefully transfer the steak to a hot pbt­

.; ::;,,:;,,,-.~,,.. ter, preserving the contour of the various 
layers. Slice down as through a loaf. 

have good broiled chicken, 
there is nothing so important as 
to start with good chicken-really 
young, fresh and tender; and weigh­
ing from two to 21/2 pounds each. 
Have the market man split and dress 
them, and be sure to inspect them 
carefully yourslf to see that they are 
thoroughly clean. Allow one-half 
broiler to each person-that is two 
birds for four people. For this num­
ber, also allow one teaspoon salt. 
one-half teaspoon pepper, one-quar-

ter cup cooking or salad 011, one­
quarter cup softened (not melted) 
butter. 

Have oven at broiling temperature 
(500 F.). Brush chicken inside and 
out with the oil; then rub in the salt 
and pepper. Place on the hot broiler 
(skin side up) about two inches from 
flame, and with door of broile:· open. 
Broil till nicely browned (about ten 
minutes). Then turn the chickens 
flesh-side up, reduce heat to 400, and 
broil till done (maybe ten minutes 
more). Chicken is done if the juice 
runs clear-not red-when a sharp 
pointed knife is thrust into thigh. 
Remove chicken to platter or pan, 
spread with the softened butter, and 
return it to the broiler just long 
enough to melt the butter (about 
one minute). That's chicken the 
way it can't be improved on! 



Buy a 2½-3-pound piece from Lhe round of 
beef. aboul L-1 ½" 1hick. 1ix l ½ Lable ­
spoons dry mus lard , I½ Leaspoons sa il and 
¼ leaspoon pepper "itb ¾ cup flour. Pound 
the seasoned Hour inl o the beef wiLh a meal 
pounder or Lhe edge of a sa ucer. Don'l spare 
1hc rod and spoil 1he beef. ,"\-ork as much 
Hour in aR you ca n. A nd \\ilh patience and 
e lbow grease, you"II ge l mos l of il in . Takes 
both. M ell 3 tahlespoonR short e ning in a 
skille t or Dutch oven. Brown the mea l well 
on all sides in Lhc hol shortening. Sprinkle 
l ½ cups sliced o nions a nd 2 carro ls, diced, 
over Lhe beef. Adel 2 Lablespoons ,, orccslcr­
shire sa uce and 2 teaspoons bro" n suga r Lo 
3 cups canned Lo maloes a nd pour over Lhe 
mea l. Coveranclbake 
] ½ -1 ¾ ho urs in a 
mod era I elyslo" oven, 
325° F. When Lhe beef 
is tender, lifl it on a 
hot plat Ler and gar­
ni s h with sa ut ced 
mushroom capR, i( 
you wish a dres;;ier 
~lish. Skin, lhe fa1 
from lhe sauce, if 
need be, and lhickc n 
Lo a smoolh consis l-
ency . Serve Lhe sauce 
on and wilh 1he mea l 

have Swi Rs 



F OR TH OSE WHO want the fin e fragrance 
of foo d cooked a t table, and yet whose 
appeti tes are not robust enough for any 
of th e forego ing ample di shes, a ver y 
o-oo cl salmi can be made from the left 
~vers of a r oast cluck. Put some butter 
and chopped shallots into the chafin g 
dish with the pi eces of roast cluck. 
When the cluck is heated through, pour 
on a glassful of good brandy, set fire 
to it, and after it has blazed a minu te, 
extingui sh by pouring on a cupful of 
red wine. Add so me thinly sliced mu sh­
rooms, a sprig of parsley and one of 
thyme, and season with salt and pepper. 
When the mushrooms are cooked, take 
out the herbs, and thicken the sau ce 
with a couple of spoonful s of browned 
and buttered breadcrumbs. This is so 
fine a di sh that, af ter eating it. you 
may feel inclined to dedicate the whole 
of the next roast du ck to its concoction. 

4 scallopines 
of veal 

½ cup cream 

1 small onion 
¼ lb.mushrooms 
2 tablespoons 

butter 

1 teaspoon 
lemon juice 

salt and 
pepper 
paprika 

Have the butcher cut very thin slices 
from the leg of the veal , and then have 
him pound them until they are even 
thinner. Dredge with pepper and salt 
and fry with sli ced mushrooms and 
onion in the butter. When well brown ed 
on both sides, pour in the cream , acid 
lemon juice, salt to taste, and paprika. 
Let boil up once, and serve. 

For Christmas Dinner ... Cloverbloom Turkey 
Clean turkey carefully, removing all pin Stuffing for 12 lb. bird: 
feathers. Wash, dry and rub inside body 3 quarts of lightly toasted ½ tsp. pepper 

h l S ff d b !] bread cubes 1 tsp. poultry cavity wit sa t. tu , truss an ~u a ¾ cup melted butter or seasoning 
over with melted butter, margarme or margarine 1 tbsp. chopped 
other fat. Turn breast down on rack in ½ cup chopped onion parsley 
open roasting pan and roast in 325 o F. 2 tbsps. salt Hot water 
oven as'follows: Cook onion in butter until clear. Pour 

over bread. Add seasonings, ~arsley and 6-10 lb. stuffed wt.-3 to 3½ hours or . 
20-25 minutes per pound enough hot water to light y m01sten 

10-16 lb. stuffed wt.- 3½ to 4½ hours or dressing. Celery, oysters, sage may be 
18-20 minutes per pound d · h h d · 

16-25 lb. stuffed wt.-4½ to 6 hours or use wit t e ressmg. 
16-18 minutes per pound Surround turkey on platter with orange 

When half done, turn breast up to finish. rinds filled with cranberry sauce. 

-~~~. 
Arpea o Tenderized £faked Ham 

Do not parboil this ham. Place in covered roasting 
pan, skin (or skinned ) side up, add about 3 cups of 
water. Allow to bake 20 minutes to the pound at 
400 degrees. Then remove skin, score fat in squares 
and stud with cloves, cover with brown sugar or 
honey. Return to oven, without cover, reduce heat 
to 350 degrees, baste often until nicely browned 
and done. 

RUSS l"AN~B I TK IS 

l lb. round 
steak 
(chopped) 

1 onion 
1 tabl espoon 

butter 

1 cup sour 
cream 

.1 teaspoon soy 
sauce 

salt and 
pepper 
paprika 

Season the chopped beef with salt 
and pepper and acid two tabl espoonfuls 
of the sour cream. Shape into flat cakes 
and fry in butter qui ckly over a hot fire, 
along with the sliced onion. As soon as 
the meat balls are cri sp and brown, 
pour in the sour cream, sea son with 
soy sauce, salt and paprika, and let 
bubble up once. Serve at once on a hot 
platter with th e sauce poured over the 
meat, and a ring of onion on each ball. 
As this, like most Russian food, is 
pretty substantial , better precede it by 
nothing heavier than a cold maclrilene. 
A green salad served along with the 
bitkis can take the place of a vegetable, 
to the satisfa ction of guests as well as 
cook. 
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Fresh salmon, when boiled, as this is, should 

be wrapped in cheesecloth to insure it against 

breakage. Plunge it, but with care, into boil­

ing salted water. Boil gently until tender. 

T eke it out and cool in the cloth. Then care­

fully remove the skin and chill well. Garnish 

the salmon with -sliced and fluted cucumber~, 

marinated in a sharp French dressing, ar­

ranged on a bed of lettuce, cress or chicory. 

The salmon here has also caviar-stuffed eggs. 



Fish Fillets Meuniere 
The following recipe is a favorite one 

quoted from George Rector. 
Season a half-dozen medium-sized fish 

fillets with salt and pepper. Dip fillets 
in milk and then dust with flour. Fry in 
butter until a nice golden brown on both 
sides. Remove to a hot platter and squeeze 
a little lemon juice over them. In the pan 

. in which the fillets have been cooked, 
· melt two tablespoons of butter. Pour over 

the fish just before serving and sprinkle 
with chopped parsley. 

l 

:, 





UT two cucumbers into sections abou 
without peeling them. Then, with a 

rrow strip out of the cucumber, JUS 

in; leave a space equal in ~vidth to th 
d then remove another stnp; contmu 
e cucumber is encircled. Remove so_ 
ch cucumber cup and fill each one w1 

salmon left over, mixed with a I 

BOIL some celery roots until tender; 
drain, cool and peel off the outer skin; 

scoop out a little of the center to form a 
cup; set on ice to chill. Just before serving 
fill the cups with cold boiled peas that have 
been drained dry and mixed with French 
dressing; place the cups on a bed of crisp 
leaves of celery. pour over some French 
dressing and garnish with cut lemons. 

3 Halves of Peaches I T a bl espo onful 
3 Halves of Pears Minced Mint 
3 Cherries French Fruit Dressing 
3 Almonds Lettuce 

3 Cream-cheese Balls 

POUR a little French dressing-over 
the peach and pear halves-which 

should, of course, be peeled, and have 
the seeds removed-and let stand thirty 
minutes in a cold place. Then line a 
salad-bowl with the lettuce, arrange the 
peach and pear halves a lternately on it, 
and place in the heart of each pear . a 
cherry, stuffed with a n a lmond, and m 
the heart of each peach, a cream-che";se 
ball, rolled in the mint. Mayonnaise 
may, or may not, be passed, as desired. 

Who wouldn't brighten up al the 
sight of this Chrishnas candler A 
slice of Libby's Pi·neapple forms the 
base, half a banana the candle, a 
sli&e of candied clteffy the flame, 
while the "houkr" is mayonnaise 
or boiled dressing mixed with a 
little whipped cream. Quite the 
simplest salad to make and easily 
lhe most ddig/uful in taste imd 
appearance 

r pound cold b o i I e d I large sour or dill pickle 
smoked iongue r tablespoonful prepared 

2 hard-cooked eggs mustard 
2 tablespoonfuls granu- 3 tablespoonfuls 

lated gelatin naise 
r tablespoonful mustard 2 tablespoonfuls 

pickle water 
2 cupfuls boiling ,Yater 

Add. the tongue chopped coarsely to the 
eggs, pickle, and mustard pickle chopped. Add 
the mustard and mayonnaise. :\I eanwhile soak 
the gelatin in the cold "·ater ior fin minutes 
and dissolve it in the hot water. Cool and 
when the gelatin begins to st i!Ten sti r into it 
the tongue mixture and pour all into a cold 
wet 1;<old. !,et harden in a cold place and serv~ 
g~msh~d w:th p<1;rsley or lettuce. If just a sand­
wich filling 1s desired, omit the gelatin mixture. 

Red-Hot Poker. Mix together one cupful 
of mashed potato, tomato pulp drained free 
of seeds and juice, a spoonful of onion juice, 
the same of minced parsley, salt , a dash of 
Cayenne pepper and thick mayonnaise. 
Press this mixture into the hollow side of 
crisp celery stalks and arrange three in tri­
angular form on a bed of lettuce. 

SELECT firm red tomatoes as nearly the same si2e as 
possible, and put them on ice. Cook a bunch of aspara­

gus, cut off the small green tips, drain and dry them and 
put them on ice to chill. When ready to serve hollow out 
the tops of the tomatoes, fill with the asparagus tips, gar­
nish around with chopped whites of hard-boiled eggs and 
cover with French dressing. 

The asparagus remaining may be used for a cream soup, 
or, with drawn-butter dressing, may be served as a vege­
table at the family dinner. 

Calorics 
Part I 

r pint canne<l tomato juice 
-+ te,spoonfuls granulated 

gelatin 
3 tablespoonfuls cold water 
1 

2 cupful cold peas 
1
4 teaspoonful soda 

1-, teaspoonful salt 
' !~a.spoonful pepper 

260 Prolri11 
Par/ 2 

I pint bouillon or clear 
soup stock 

-+ teaspoonfuls gelatin 
2 hard-cooked eggs 
3 tablespoonfuls cold 

water 
Lettuce 
!\.i __ yonn: i c 

For the fast layer heat the tomatoes. un­
stra ined but from which all the largest piece:; 
ha ,·e been removed, add the soda and seasoning, 
and pour in to a bowl containing the gelatin 
which has been soaking in the cold water. J'our 
this into a layer-cake tin rinsed with cold water, 
and then add the peas which should be as dry 
as possible. Chill . Either fresh or canned 
peas may be used. For the second layer add 
the hot bouillon to the gelatin soaked in the 
cold ll"ater. \\'ct with cold water a layer-cake 
tin. the mate to the one used for Part r, and 
arrange sl ices of hard-cooked egg on the bot­
tom . \\" hen the bouillcn jelly has just begun 
to thicken, pour carefully O\'er the slices of egg. 
( hill. To ,crn!, turn the layer of tomato gela 
tin ll"ith peas on a bed of lettuce lea,·es. Over 
this spread a th in layer of mayonnaise or boiled 
salad dressing. Then turn the bouillon gelatin 
,·cry carefully on this, so that the slices of egg 
arc on top. Garnish ll'ilh mayonnaise. J ellied 
,almon or j_il icd chicken with rice might be 
t:s"d for the hrst layer and jellied soup stock 
with any lcft-o\"Cr v~getable for the econd. 



The fruit salad dressing is 
made after the following manner: Beat 
two eggs to a froth with four scant table­
spoonfuls of sugar, one-half teaspoonful 
of salt, and one-fourth teaspoonful each 
of pepper and paprika; then add four 
tablespoonfuls of vinegar and one scant 

tablespoonful of dry mus­
tard. Whip all well and 
cook over hot water till 
thick. Pour into a jar 
to cool. When cold, it 
should be like a jelly. 
When ready to serve, mix 
one and a half . table­
spoonfuls of the stock 
with one cu pf u 1 of 
whipped cream. Take 
care that the cream is 

whipped dry and stiff, otherwise the 
dressing will be too liquid to be orna­
mental, though it will taste very well. 
If liked less sweet, the amount of 
sugar may be decreased, but remem­
ber that the dressing is a sweet sour 
rather than a tart or peppery one, 
and that its tang which blends so 
well with fruits of all kinds makes it 
especially delicious for a dessert salad. 
The stock will keep for several weeks 
if tucked away in a cool place. 

Of the cooked dressings, the follow­
ing has been found a very successful one 
especially by those who object to the tast~ 
of oil, for the boiling process removes all the 
flavor, leaving only the richness of the vege­
table-oil. This dressing keeps well. Beat 
one egg to a froth and add half a cupful of 
sweet or sour milk or cream-the latter 
makes a richer dressing but the former an­
swers nicely-half a teaspoonful of salt, 
a teaspoonful of sugar, half a teaspoonful of 
dry mustard, pepper and paprika to taste, 
and half a cupful of oil. Beat well, then 
add three tablespoonfuls of vinegar. Cook 
over hot water till thick, then remove from 
the fire and be~t while cooling, adding 
gradually three or four tablespoonfuls of 
oil, and additional vinegar, if desired. 

White Grape Salad. Skin and seed two 
pounds of white grapes; add one cupful of 
pineapple cubes, two sliced bananas and 
the pulp of two finely sliced oranges, also 
three dozen chopped, blanched almonds. 
Marinate with orange and lemon juice and 
garnish with candied cranberries or cherries. 
Serve on lettuce leaves with a mayonnaise. 

Cranberry Salad. Cook one pint of large 
cranberries in a thick sirup in order to keep 
them as whole as possible, then remove 
them from sirup with a wire spoon. Peel 
and cut one cupful of tart apples into cubes 
and moisten with lemon juice to prevent 
discoloration. Combine the fruits and mix 
with one cupful of nut meats and one cup­
ful of chopped celery. Serve with mayon­
naise. 

Love Apple Salad. Make a firm tomato 
aspic by pouring one pint of hot tomato 
juice over one tablespoonful of gelatin 
soaked in a Ii ttle cold waler. Season highly 
with salt, pepper and onion juice and pour 
into cups to mold. At servinglime turn out 
on a lettuce bed and hollow out the centers. 
Fill with peas marinated in oil and vinegar 
and put a spoonful of green mayonnaise, 
capped with a stuffed olive, on top. 

.Alc\ica11 Salad is hearty and satisfying. To 
make 1l, chop fine a head of hard white cab­
bage, crisp in ice-waler for half a~ hour, then 
dry between to,,·els. :\!ix with om' chopped 
green pepp('r and one canned pimiento cul in 
bits. Moisten well with boiled dressing, chill 
thoroughly, and serve as an accompaniment to 
cold meat. 

E111crgc11cy Salad will make a good dish when 
the rest of the dinnrr is scanty. l\Iix to"elher 
cold boiled string-beans cu L into small bit; and 
left-over potatoes diced. Acid a leaspo~n[ul 
of capers, a chopped pickle or two, and perhaps 
a few shredded oli,·es. Moisten with French 
dressing highly seasoned, and serve on small 
while, crisp Jca,-es of cabbage. ' 

Pineapple Surprise Salad should be served as 
a dessert or a luncheon salad. Arrange slices 
?r. canned or fresh pineapple, drained from its 
Jmce, on lell uce lea\'eS, and spread with cream 
cheese mashed to a paste. Over the cheese 
sprinkle finely chopped pecans. then top with 
a lay~r of !7ruit Salad Drf'ssing. Sprinkle the 
dressmg with nuts , and arrange strips of pimi­
ento across the lop. Garnish with maraschino 
cherries if for d esser L. 
. Belgian Salad-Soak large prunes overnight 
m cold ,rnter. In Lhe morning steam till very 
tender b_ut_not broken. Chill thoroughly, then 
ct~l a slit m each and remove Lhe pits. Fill 
m_th chopped ce!ery or white cabbage and nuts 
nuxed with Fruit Salad Dressing, and arrange 
on lettuce lea\'eS. Serve with bread and butter 
fingers for a luncheon course. 

T~malo aud Clii~e Salad will satisfy youi· 
cranng for somethmg pungent. Scald, peel, 

and chill perfect, ripe tomatoes. Then cut 
them in quarters, keeping the sections joined 
at the base. Spread open slightly to resemble 
a flower, place on beds of crisp watercress, and 
sprinkle thickly with chopped chives or green 
peppers. Serve with French dressing. 

Pri11ta11iere Salad, for all its pretentious 
name, is composed simply of the little scallions. 
radishes, and watercress that are so plentiful in 
the summer time. Slice the scallions in small 
pieces, and the tiny, reel radishes into wafer-like 
bits. Chill both in ice-water and pick the 
leayes from a bunch of cress. l\lix all three to­
gether after draining and wiping them dry, and 
serve with French dressing on the inner lea,·cs 
of garden lettuce. 

Candlestick Salad is rather complex, but well 
worth the trouble required lo make it. For the 
base of the candlestick, a slice of Hawaiian 
pineapple is used. This is placed on a leaf of 
lettuce and surrounded by Fruit Salad Dressing 
piped through a pastry-tube. For the canclle·­
stick half a banana cul crosswise is used, the 
half being placed in the cavity of the pineapples 
in an upright position. In the side of the banana 
stick a curbed strip of green pepper to simulate 
the handle, and on the lop place a maraschino 
cherry or a strawberry, keeping it in position 
with a toothpick. Stick a bit of shredded coconut 
in the cherry fora wick. Serve additional salad 
dressing in tiny bonbon dishes at each plate. 

Snnburst Salad is also verv decorative. It 
requires the sliced pineapple· also. Place the 
pineapple on a lettuce leaf, acid in the center 
drop a little ball of cream cheese blended with 
a few nuts, and just a soupcon of pimiento for 
color. From the cheese ball, radiating to the 
outer edge of the pineapple, place five or six 
strips of pimiento, and bet,Yeen these strips 
cover the pineapple with chopped nuts mixed 
with Fruit Salad Dressing. l\Iake the layers of 
nuts very Lhin, as the salad must be light and 
delicate both in appearance and texture. 

MAKE up a package of prepared pine-
apple, orange, or lemon gelatin, using 

only o~e. cupful of water. Cool the mixture 
an.cl stir 1_11 one cupful of grap€'-juice. When 
lh1s begms to congeal acid one and one­
~1alf ct_1pful of diced, canned, or fresh fruit 
mcluclmg S?m~ _halved Malaga grap<'s: 
~ran~fer _to mcl1v1clual n,oJrls, rubbed very 
lightly_ wi_t~ salad-oil, and for serving, un­
molc\ mcl1':'1clually on lettuce leaves, and 
ll'arrush with a tew halved grapes and 
honey-sala~ clressmg or mayonnaise-cream­
salad dressmg. 

Verona Salad 
2670 Total Calories 132 Protein Calories 
2 oranges r cupful halved, seeded 
r lemon Malaga grapes 
¾ cupful sugar Lettuce 
r½ tablespoonfuls granu- ½ cupful cream, whipped 

lated gelatin ½ cupful mayonnaise or 
½ cupful cold water boiled dressing 
½ cupful pecan meats Candied orange peel 

¾ teaspoonful salt 

Squeeze tne juice from the oranges and 
lemon; add the sugar and salt and enough 
water to make a pint of liquid. Brinrr this 
liquid to the boiling point and pour ov ;r the 
gelatin ·which has been soaked in the cold 
water for five minutes; stir until dissolved. 
Let stand until the mixture begins to 
stiffen, then stir _in the grapes and pecan 
meats and pour mto cold, wet, individual 
rn?lds. WJ1en thoroughly set, serve on 
cn~p lettuce leaves, with a dressing of 
wJupped cream to which boiled dressing or 
m_ayoni:i,aise has been added. Garnish 
w1.th sticks of candied oran~e peel. 

Chinatown Salad 

¼ cup rice ¼ cup chopped al-
½ cup small whole • monds 

raisins ½ cup chopped dates 

WAs1? _the rice and cook in a large quantity 
of bmlmg salted water until tender. Drain 
and spread on a plate to cool. When the 
rice is cool, mix with raisins, almonds, and 
dates, and pack in small well-greased 
molds. Turn out on lettuce leaves and 
serve with Red Dressing. 

Red Dressing 

1 cup mayonnaise 
2 tablespoons tomato 

catsup 

2 tablespoons minced 
pimientos 

4 drops Worcester-
shire sauce 

THE mayonnaise used in this dressing 
should be ver:y thic½. Just before serving, 
add the other mgred1ents to the mayonnaise 
and mix thoroughly. 

Cherry Salad 

CUT each cherry (1 cup) in five petals. 
Remove stone, fill with cream cheese 

moistened with ginger sirup and colored 
pink, and,, with a small piece of candied 
ginger. Serve in basket made of half of l~N~,6:,~""": 
small solid head of lettuce with center re­
moved. _Handle is a strip of green pepper. 
Serve WJ.th Cream French Dressing. 
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r slice canned pineapple ½ Malaga, or Tokay grape 
r slice orange Stnps of p1m1ento 
r slice apple, unpared Lettuce 

Chopped nu ts if desired 

Cut the pineapple-slice in half and place the 
round edges together on the plate on which it is to 
be sen·ed. Over this fit the slice of apple. with the 
core removed but the skin left on. On top of this 
fit the orange-slice, which has been allowed to stand 
with a little sugar for at lea,t fifteen minutes. Form 
t~e _butterfly's body from the grape and strip of 
p1mrento and the feelers of pimiento. Garnish with 
lettuce and sprinkle with nut-meats if desired. 
~'1ayonnaise, or Italian Meringue should be passed. 

Jfrs. J. F. D. Smith, Calumet, Mich. 

Italian Meringue 
1 cupful sugar Juice 2 lemons 
;,-2 cupful water 3 eggs 

Cook sugar and water lo 2,38° F., or until when a 
little is dropped in cold water a soft ball will be 
formed. Separate the eggs, beat the whites stiff and 
the yolks till lemon-colored. Combine and gradu­
a_lly pour into them the lemon-sirup, beating con­
t1mtously. Set over hot water for two or three 
minutes to cook the egg, stirring all the time. 

Mrs. J. 11'. Best. 157 Ro,·borough St ., W. Toronto, Ont. 

Roquefort Cheese Mixture 
r piece of Roquefort cheese, An equal quantity of butter 

two inches square 

Cream together these two ingredients with a 
broad-bladed silver knife until the mixture is wholly 
without grain. Use to stuff celery stalks, or make 
into small balls to serve with lettuce or any vegetable 
salad. In this case dust the balls with paprika, and 
roll in grated American cheese. Or use the plain 
Roquefort mixture in combination with a few 
chopped black walnut meats and a little cayenne 
pepper, as a sandwich filling. To vary this occasion­
ally add a few chopped ripe olives. This may be 
spread between crackers, whole-wheat, or white 
bread. Or if a canape is desired, spread the nut 
mixture (without olives) on thin pieces of toast, and 
serve with whole olives, radishes, tiny pickled onions, 
or small sour pickles. 

6 hard-cooked eggs 
½ cupful grated American 

cheese 
5 tablespoonfuls tomato 

Few grains pepper 
Few grains mace 
Few grains paprika 
Olive-oil 

catchup Lettuce and stuffed olives 
¼ teaspoonful salt 

Split the eggs in halves lengthwise . . Remove the 
yolks, mash them, and combine with the cheese, 
seasonings, and catchup, adding olive-oil to moisten 
as necessary. Roll into oval balls, lay them in the 
whites of the eggs, and garnish each with half a 
stuffed olive. Serve in nests of lettuce with cheese 
straws. The cheese mixture alone or with the egg­
yolks makes delicious sandwiches, or the whole may 
be served with mayonnaise as a salad. 

Individual Stuffed Cherry Salad 
7 large, white, canned Cali- Cream cheese 

fomia cherries Cream mayonnaise 
Crisp lettuce-leaves 

Remove the stones from the cherries and replace 
with a small piece of cream cheese. Serve on the 
lettu_ce, either passing the mayonnaise, or using as a 
garmsh. Large, fresh, stoned cherries may be used 
instead of the canned cherries. 

1 Cupful of Bermuda 
Onion, Chopped 

½ Cupful of Chopped 
Celery 

2 Cupfuls of Stewed 
Tomato, Strained 
and Highly 
Seasoned 

2 Cupfuls of Left­
Over Cooked 
Oatmeal 

2½ Tablespoonfuls of 
Granulated 
Gelatin Soaked 
for Five Minutes 
in ½' Cupful of 
Cold Water S 111:MER the ?man in the tomato for fifteen 

. mmutes. Dissolve the gelatin in the hot 
J?IXture, an~ add it to the oatmeal. Stir as 
little as possible in order not to make the cereal 
p~sty. Turn into a loaf tin that has been rinsed 
with cold "."'ater, and set aside to harden. To 
serve, cut mto slices, arrange on a bed of let­
tuce . leaves sprinkled with salt and French 
dressmg, and garnish with ripe olives and 
heavy mayonnaise. 



¼ Cupful of Orange ¼ Teaspoonful of 
Marmalade Mustard 

):( Teaspoonful of Salt 4 Teaspoonfuls of 
!, Teaspoonful of Lemon Juice , 

Paprika ¼ Cupful of Salad Oil 

PUT the orange marmalade into a small 
bowl; add the salt, paprika, mustard and 

lemon juice, and stir until well mixed. Ad~ the 
oil drop by drop, stirring constantly until all 
th~ oil has been added and the mixture is thick 
and smooth. Serve with plain lettuce or on a 
fruit salad . 

PART I PART II 
6 slices canned pineapple 2 egg-yolks well beaten 
6 slices of orange ¼ teaspoonful salt 
r pint_ large, sweet straw- r cupful sifted confection-

bernes er's sugar 
Lettuce hearts Juice r lemon 

Prepare Part Two by combining the ingre­
dients in the order given; then arrange the 
pineapple of Part One in nests of lettuce, set on 
the slices of orange, and top with the straw­
berries. Pour over the dressing and 
once. This is a dessert salad. 



M,\SH l\\'O cream 
cheeses until 

smooth, and season 
wilh one-half tea­
spoonful each of salt 
and paprika, then 
acid len large olives, 
chopped. Shape in­
to balls, flatten and 
place halves of wal­
nut meats opposite 
each other on each 
piece. Serve with 
crisp lettuce. 

Cook young green asparagus until tender. Dip in cold water 
and drain. Remove tips in two inch lengths, cut remainder in 
inch pieces. Soak two teaspoons gelatine in two tablespoons 
cold water until soft. Add one cup of hot water in which 
asparagus was cooked-one tablespoon vinegar and ¾ teaspoon 
salt. Arrange tips in circle around outside of mould, fill center 
with inch lengths placed on end. Fill to depth of an inch with 
gelatine mixture, and chill. Fill center with cold green peas 
mixed with Libby's Salad Dressing, border with parsley and 
r::-t<lish ro~es. Serve with a mixture of equal parts of Libby's 
Salad Dressing and ere-am or e,·aporated mi lk beaten together 

And the log house bu ilt of cooked string beans 
ca~ be filled with almost any kind of· salad. 
This one holds a mixture of pickled beets and 
string beans with a very little chopped onion. 
You could use green peas, diced tomato or 
cucumber or most any other vegetable salad­
but you can't use anything better than Libby's 
~alad Dressing on it 1 

hree slices of tomato plus two I 
ottage cheese makes the "full me 
n _the right. It's a most satisfyin 
ation and when you top it with a 
el ing of Libby's Salad D ressing 

e a meal of memories I 



RINSE a high mold with cold water and line it with melted 
aspic jelly, then arrange in the prepared mold one bunch 

of well-drained cooked asparagus stalks, garnishing the 
spaces between the asparagus with strips of cold cooked 
carrots. Set these with a little more aspic jelly, and fill up 
the mold with aspic jelly that is almost setting. Place in the 
refrigerator overnight. Turn out at serving time and gar­
nish with chopped aspic jelly, olives and sprigs of parsley. 

Provide a place in your garden this year for carrots, and 
try to cultivate a taste for them at your family table. They 
are most wholesome and we should use them in many ways. 

COAT six small molds or cups with aspic jelly; when 
this is set, line them all over with home-canned peas, 

sides and bottom, and pour over some more jelly to set 
them. Rub the remainder of the pea>e through a fine sieve 
and season with salt and pepper; fill the lined molds with 
this mixture nearly to the top, and pour over the top of 
each a layer of aspic jelly; set the cu-ps on ice until ready 
'to serve; turn out on a di sh in a circle and garnish with 
cucumber slices and quartered tomatoes. 

If individual molds are not at hand one large mold 01 

dish may be used instead. A macedoine or mixture of vegJ 
tables is very attractive prepared in either of these ways 
or a fruit salad sweetened and flavored with honey siru~ 

FILL cooked beet shells with chopped beet mixed with 
shredded celery, finely cut cucumber and chopped nut 

meats marinated with French dressing. Serve the beets 
on individual salad olates, garnished with chopped aspic . 
jelly, crisp lettuce !eave's and ripe olives. Serve with 
mayonnaise dressing. 

Tomato cases may be used in the same way in place of 
the beets, and chopped sweet green peppers substituted for 
the nuts if preferred. 

Jellied Spinach and Bean Salad 
RUB two cupfuls of cooked spinach 

through a sieve; then beat into it two 
cupfols and a half of liquid aspic jelly and 
pour mto a wet ring mold. Turn out when 
fi~~ on a large salad dish, fill the c:nter 
;''t cold cooked beans mixed with 
re;ch dressmg and garnish with -slices 

o ard:cooked eggs and watercress 
Serve with mayonnaise dressing. . 

AD is always a stand-by, but it may 
e commonplace by the manner of servi 

P_otatoes are cut into little ball shap 
. bmed ~'th fresh string beans cut in 
mated m a little French dressing th 

l_aced on_ a bed of watercress and ;erv 
' th a _boiled mayonnaise, it is lifted fro 

rd mar osition and may be a da. 



Salmon Salad. Boil an onion and a stalk 
of celery for ten minutes in a pint of beef 
stock; strain; then add two tablespoonfuls 
of gelatin which has been dissolved in half 
a cupful of cold water, season with salt and 
cayenne pepper, cool, and pour over the 
bottom of the platter; when firm, make a 
hollow in the center of the jelly, fill it with 
the salmon salad covered with mayon­
naise, sprinkle with capers and garnish the 
dish with chopped pickles and asparagus 
lips. 

Drain the liquid from a can of red salmon; 
shred the salmon with a fork; add a cupful 
~f crisp white celery split lengthwise and cut 
mt0 ,.nail pi C'._es, a1 d chill on ice. 

To the juice from a can of white cherries add enough water to make 
a pint. Heat to boiling point and dissolve a package of Lemon Jell-O in 
it. When it begins to thicken add a cup of chopped white cherries, half 
a cup pecans, half a cup celery. Set away to harden. Serve with 
mayonnaise dressing. BEAUTY SALAD 

Dissolve a package of Raspberry Jell-O in a pint of boiling water 
and fill indi vidual moulds or cups one-fourth full. Coarsely chop three 
bananas, sprinkle with lemon juice, and add half a cup of English walnut 
meats coarsely chopped. Put the mixture in the moulds and pour on 

rest of Jell-O when it is a cold liquid. At 
serving time arrange slices of banana 

around the turned-out Jell-O and 
sprinkle them with nut­

meats. Serve with salad 
dressing. This makes 

nine individual 

Tomato and Cheese Salad 
Peel smooth, ripe medium-sized tomatoes. Cut a 

slice from the stem end, and scoop out heart and 
seeds. Sprinkle inside lightly with salt. Invert on 
a plate and set in the ice box to cool. 

Mix a minced pimento with a cupful of cottage 
cheese, salt to taste, add mayonnaise to make of 
proper consistency. Fill tomato cups. 

Arrange on bed of lettuce; garnish with sliced 
cucumbers. 

Serve with mayonnaise, or French dressing if 



i- Orange, Cress-and-Nut Salad 
Remove the peel from seedless oranges, 

cut the pulp in slices of uniform thickness 
and set one slice overlapping another in 
a wreath on a bed of cress; fill the center 
with shredded endive, and set half a pecan 
nut-meat on each slice of orange. Serve 
with French dressing made with lemon 
juice in place of vinegar. 

SUMMER SALADS As COURSES 

Tomato, cabbage, green pepper. 
Tomato, asparagus, beets. 
Tomato, cucumber, cress. 
Tomato, string-beans, onion. 
Tomato, eggplant. 
Tomato, peas, celery. 
Tomato, celery, green pepper. 
String-beans, celery, ripe olives. 
String-beans, carrot, whi~e _turnip. 
String-beans, eggplant, pmuento. 
Cabbage, celery, beets. 
Cabbage, cucumber, cress. 
Cabbage, apple, celery. 

SALADS As MAIN DrsHES 

Roast beef, potatoes, peas, carrots. 
Tongue or ham, potatoes, string-beans, 

beets. 
Hard eggs, potatoes,. c?'bbage o: celery. 
Hard eggs, celery, p1m1ento, oruon. 
Hard eggs, cucumber, cabbage, green pep-

per. 
Hard eggs, cheese, celery, pimiento. 
Hard eggs, mushrooms, celery, cucumber. 
Cream cheese, peas, pimiento. 
Cream cheese, tomatoes, green pepper. 
Cream cheese, nuts, pimiento. 
Salmon, cucumber, onion. 
Tuna fish, cucumber, green pepper. 
Tuna fish, cabbage, olives. 
Tuna fish, celery, cabbage. 
Salmon, celery, eggs, olives. 
Ham, eggs, asparagu~. celery. 
Veal, peas, celery, omon. 
Chicken, tomatoes. celery, pepper. 
Ham chicken, cucumber, green pepper. 
Lamb, peas, carrots, pimiento. 

SALADS As SPECIAL REFRESHMENTS 

Cream cheese, pimiento, ripe olives, green 
pepper. 

Shrimp, asparagus, celery. 
Crabmeat, cucumber, celery. 
Crabmeat, celery, ripe olives. 
Lobster tomatoes, egg, onion. 
Lobster'. celery, ripe olives. 
Shrimp, mushroom, celery. 
Salmon, lobster, cucumber, celery. 
Tuna fish cucumber, green pepper. 
Chicken, cucumber, pimiento. 
Chicken, celery, pimiento, nut-meats. 
Chicken, cucumber, celery, eggs. 
Sweetbreads, veal, peas, celery. 

FRUIT-SALAD COMBINA'l"IONS 

Apricots, pineapple, marshmallows, nut­
meats. 

Pears, cherries, grapefruit. 
Plums, pineapple, celery, nut-meats. 
Cherries, celery, nut-meats. 
Pears, dates, alrnon~s. 
··white grapes, chernes, celery, nut-meats. 
Pears, cheese, cclf.ry, nut-meats. 

l'vfarinate two cups of cold chicken, cut 
in small cubes, with three. tablespoon­
ful s of oil, one table poonful of vinegar 
and one-half a tablespoonful of lemon 

ju ice, one-fourth a teaspoonful, each, of 
salt and paprika. Let stand an hour 
or more; drain and add one cup of celery 
cut fine and one cup of chestnuts which 
have previously been cooked and cut 
in small pieces; add enough mayonnaise 
to hold the mixture together, turn into 
a mould which has been rinsed in cold 
water, being sure to pack solid. When 
ready to serve, turn the mixture from 
the mould and mask with mayonnaise, 
pipe stars of mayonnaise above and 
around the mould and serve on heart 
leaves of lettuce. 

( Made with the new fla­
vor-Lime) 

½ package ( 4 tablespoons) 
Lime ]e/1-0 

¾ cu/J boiling water 
1 tablespoon vinegar 
3 cake, (9 ounm) cream 

chem, ma,hed and ,ea­
Joned with ¼ tea,poon 
,alt, ¼ tea,poon pa­
Pri k a, and da,h of 
white pepper 

2 medium-,ized green p,p. 
per, 

ch ill. When slight! 
thickened, fold in cheese. 
Blend. Remove tops and 
seeds from peppers. Pour 
boiling water over them 
and let stand 1 minute. 
Drain and chill. Pour 
cheese mixture into pep• 
pers. Place in refrigerator 
m upright position. Chill 
until filling is furn. Cut 
in thin slices, using knife 
dipped in hoc water. 
Serve on crisp lettuce. 
Garnish with Hellmann's 
Mayonnaise and paprika. 
Serves 6. 



Time for combining ingredimtJ: JO min. 
T ime /or cooking: 1 min. 

A Melon Salad for an 
August Luncheon- or 
the salad course of a 
Hot Weather Dinner 

1 cup watermelo n balls 
1 heapingcupcantaloupe 

or honeydew balls 
12 pitted cherries 
1 cream cheese 
2 teaspoons grape jelly 
2 tablespoons nut meats 
¼ cup seedless raisins 

1 cup mayonnaise 
12 pieces candied ginger 
½ cup heavy cream 
2 tablespoons ho ney or 

one of grape jelly 
Makes three 1erving1 

by Martha Adams 
2 teaspoons lemon juice 
¼ teaspoon paprika "Oh, for a differen t salad" you say. 

Well, he re it is: Remove, seeds from 
peppers. Parboil I minute; dra in dry 
and chill. Mix 4 tablespoons crea'm o r 
cot~age cheese with 4 tablespoons of 
drarncd Crushed Hawaiian Pineapple 
½ teaspoon salt , a few grains cayenne: 
4 .•~ /fed ol ives finely chopped, and ½ 
p1 m1ento chopped. Pack into peppers 
chill, slice and serve on le ttuce. ' 

Prepare the melon balls using a small vegetable scoop; soak the raisins in warm 
w ater unti l plump, and drain; cream the cheese with the jelly and scuff the pieced 
cherries with it, adding a nut meat to each one (black walnuts preferred). 

To one cup of creamy, delicate Best Foods Mayonnaise add the lemon juice, the 
'qo ney or grape jelly, the paprika, and the cream, sciffiy whipped. This will 
adapt the dressing perfectly, with little or no trouble, to a fruit salad de luxe. 

Cut two large slices of 
cooked beef congue into 
small cubes, cut nYo 
cooked potacoes, one un­
cooked apple, one cooked 
beet, and one cooked car­
rot in the same way. Place 
in a salad bowl; add one 
small, boned herring, cut 
in small pieces, one-half a teaspoonful of 
sal r, one-fourth a teaspoonful of pepper, 
one teaspoonful of prepared mustard, one 
tablespoonful and one-half of vinegar, 
one tablespoonful of chopped parsley, and 
rn:o tablespoonfuls of oil ; mix thoroughly, 
usrng two forks. Brush the interior of 
cups with oil; press the salad mixture inco 
these cups; set aside to chill. 

When it is ready to serve, turn onto 
heart leaves of lettuce; cover with mayon­
naise; decora te with bits of the meat and 
fish and pieces of the vege tables cut with 
vegetab le ball on each 

Chill these materials well and arrange on plate as shown: three leccuce leaves 
with a scuffed cherry at the tip of each one, a watermelon ball in the center 

on a quarter of the lettuce heart, and one on each leaf in a triangle 
with two honeydew balls. Sprinkle with one tablespoon raisins. 

Mound mayonnaise between each leaf and decorate with 
crystallized ginger; pipe remainder on each leaf edge and 

between the fruit. Four large portions. (Recipe tested 
and approved by Good Housekeeping Institute.) 





Soak one tablespoonful of gelatine in 
one-third a cup of cold water; add one cup 
of boiling water, and one-half a teaspoon­
ful of salt. Allow barely to solidify; then 
beat until fluffy with an egg beater. Fold in 
one-half pound of cheese grated fine, one 
small tin of pimentos cut into bits, and one 
cup of heavy cream, whipped. Pour into 

the tray of a mechanical refrigerator. This 
tastes very good simply chilled, but may 
be frozen if desired. To vary this recipe, 
one-half a cup of mayonnaise, chopped 
pecan meats, minced gree? p~pper and J?a­
prika may be added. Ordrnanly the recipe 
is doubled. 

Turn out of the tray onto a bed of let­
tuce. The mixture is loosened by dipping 
the tray quickly into hot water, running a 
knife around the edge. Garnish with may­

and sliced, stuffed 

Supper Salad 
(Buffet Service) 

Cut into cubes enough hot potato to fill 
two cups; mix with two tablespoonfuls of 
sour cream, one teaspoonful of sugar, one­
fourth a teaspoonful of salt and two slices 
of onion, chopped fine; let stand at least 
two hours. Cut smoked herring into fine 
strips about two inches long, enough to 
fill one cup. Cut cooked veal in the same 
way to the amount of two cups. Cut into 
cubes pickled beets to make one cup. Pare, 
slice, and brush with lemon juice two ap­
ples. Slice two cold, hard-cooked eggs. 
Arrange large lettuce leaves on a platter. 

FROZEN ASPARAGUS SALAD. Soften two 
tablespoonfuls of gelatin in a quarter of a 
cupful of water: t~en dissolve over boiling 
water and whip mto a cupful of thick 
mayonnaise or cooked dressing. Add a 
c~pful of heavy cream which may be 
slightly soured and a pint of canned 
aspara~s tips which have been cut in very 
small pieces. A canned pimiento shredded 
will add color to the salad. Freeze in re-
frigerator or pack in ice and salt. Serve 
on cress with or without a salad dressing. 

HAM LUNCHEON LOAF will add both 
color aRd deliciousness to any out-of-doors 
party, but it is especially nice for a lunch­
eon. It is made by first softening two 
tablespoonfuls of gelatin in a quarter of 
a cupful of cold water and adding one 
c!-lpf~l of hot tomato juice. When the gela­
tm 1s thoroughly dissolved stir in one 
tablespoonful of mild vinegar or one table­
spoonful of lemon juice, a quarter of a 
teaspoonful of paprika, a quarter of a tea­
spoonful of salt, and one tablespoonful of 
oni9n juice. Mix well and set aside to 
cool. When the jelly begins to thicken 
beat in half a cupful of mayonnaise or 
boiled salad dressing, two cupfuls of 
finely chopped or ground lean boiled ham 
a~d half a green pepper finely shredded'. 
Rmse a loaf pan with cold water and fill 
with the ham mixture. Chill well then 
unmo_ld, garnish and serve thinly 'sliced 
on cnsp lettuce leaves, with mayonnaise 
or boiled dressing to which may be added 
a small quantity of whipped cream. 

Fill each leaf with parallel rows in the fol­
lowing order: herring, potatoes, beets, 
apple, veal; garnish with egg. In heart 
leaves of the lettuce put mayonnaise or 
boiled dressing, one to be served with each 
portion of salad. This salad may be pre­
pared hours before it is to be served if it is 
kept in the ice box. Served as the principal 
dish at supper, it is very popular. The 

Avocado and Orange Salad 
(TESTED BY GOOD HOUSEKEEPING INSTITUTE) 

4 medium avocados 4 large oranges 
Lettuce 1 c. French dressing 

Cut the avocados in half, lengthwise, and remove the 
stones. Set on individual beds of lettuce. Pare the oranges, 
removing every particle of membrane with the peel. 
Remove sections, completely free from membrane. Ar­
range some of the sections in each avocado with 2 tbsp. of 
the French dressing. Serve as a first course, omitting 
the salad course. Or serve as the salad course proper. 
Serves 8. To serve 2, make one-fourth this recipe . ..,.._.,..,,,,.~ 



Scoop out small ripe tomatoes with a sharp 

knife, saving the tasseled taps. Salt lightly 

inside and invert and chill in the refrigerator. 

Fill with a mixture of finely cut celery, 

chapped, parboiled green pepper and shredded 

artichoke hearts, well mixed with mayonnaise, 

to which a little cream has been added. Re­

place the tomato tops, chill well and serve 

with the salmon. These are delicious with 

1 1-lb. can tuna, chilled 
½ cup celery, chopped 

1 hard cooked egg, chopped 
1 dozen stuffed olives, minced 

¾ cup mayonnaise 
tomatoes, one for each serving 
salt and pepper. 

Remove tuna from can and flake; add celery, egg, olives, sea­
soning and moisten with mayonnaise. Peel tomato, take out 
portion of tap and chill. Stuff tomato with tuna fish salad and 

serve an lettuce. 

% cup salad oil, _;a cup Hine juice, 1 tablespoon each sugar 
and chopped n1int. Salt to taste. Makes one cup. 
Su.m.mer fruit .~al<u/: l\lix "\\atcrrnelon. cantaloupe and 
honeydew balls, cut pineapple and shaved Brazil nuts. 
Scoop meat out of end of wutC'rrnelon dow11 to white rind 
to forn1 bowl. Fill with fruits. Mix with dressing. Pear 
halves and cress go around howl. 
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The Gem With a Surprise in It 

ONE cupful and a half of corn meal, one cupful of flour, 
three teaspoonfuls of Royal Baking Powder and half a 

teaspoonful of salt are sifted together. Then rub in one 
tablespoonful of chicken fat or other butter substitute as 
finely. as possible, and one well-beaten egg mixed with about 
seven-eighths of a cupful of milk, just enough to make a 
soft batter. Fill greased muffin tins one-quarter full; on top 
of this put a teaspoonful of apple jelly, cover with the bat­
te:- and bake in a hot oven for twenty minutes. When the 
gems are broken open you will see why they are called 
"Amber Corn Gems." 

S
IFT together two cupfuls of white flour, one cupful 
of rye flour, four teaspoonfuls of Royal Baking Powder 

and half a teaspoonful of salt. Add half a cupful of 
chopped dates, half a cupful of seedless raisins and one 
tablespoonful of chopped candied lemon peel, or the 
gJlated rind of one lemon; then add two cupfuls of skim 
n#lk and ope well-beaten egg. Beat all together, then 

,,.,.,.¼'"".'ll pour into a bread tin and let rise for fifteen minutes. Bake 
hot oven for from forty to forty-five minutes. 

SIFT together one cupful of rye flour, one cupful of white 
flour, three teaspoonfuls of Royal Baking Powder, a 

quarter of a teaspoonful of salt and an eighth of a teaspoon­
ful of mace. Mix together one cupful and a quarter of milk, 
one egg and one tablespoonful of sugar and add to the 
flour. Turn onto a floured board; knead well, roll out in 
long piece one inch thick; cut into three strips· braid and 
joi~ toget~er to form a ring. Brush over with egg yolk, 
spnnkle with sugar and chopped nuts. Bake in the oven 
for irom fifteen to twenty minutes. 



A German Kuchen Dough 
Blend one compressed yeast cake in one­

fourth a cup of luk~warm milk in which 
one-fourth a cup of sugar has been dis­
solved and stir in one-half a cup of flour. 
Let rise in a warm place until double in 
bulk, then add three-fourths a cup of 
slightly warm milk, one-fourth a cup 
of melted shortening, the beaten yolk of 
one egg, and a scant pint of flour sifted 
with one teaspoonful of salt and one-half a 
teaspoonful of cinnamon. Mix to a batter, 
and let rise again until double in bulk. 
Spread one-half an inch thick or less on a 
greased baking sheet, let rise again until 
double in bulk, and bake at 350 deg. Fah. 
for half an hour or until done. Just before 
removing from the oven brush over top of 
kuchen with the following: Beat the left­
over egg-white with one-fourth a cup of 
granulated sugar and one-fourth a cup of 
dried and sifted crumbs. Spread over the 
surface of the cake and then sprinkle 
with as much fine-chopped nuts as will 
adhere. Let stand in oven until slightly 
brown. 

(TESTED BY GOOD HOUSEKEEPING INSTITUTE) 

2¼ c. sifted cake or pastry flour ½ c. plus 2 tbsp. granulated sugar 
3½ tsp. baking powder 1 egg, beaten 
½ tsp. salt 1 c. bottled milk or ½ c. evaporated 
½ tsp. cinnamon milk and ½ c. water 
½ tsp. m,itmeg 1 c. finely chopped, pared, cored 
4 tbsp. shortening apples 

Sift flour with baking powder, salt, ¼ tsp. cinnamon, 
and ¼ tsp. nutmeg. Cream shortening and ½ c. sugar. 
Stir in egg, then flour mixture alternately with milk. 
F old in apples, then fill greased muffin pans almost full. 
Sprinkle with remaining 2 tbsp. sugar, ¼ tsp. cinnamon, 
and ¼ tsp. nutmeg mixed. Bake in hot oven of 425° F. 
20 to 25 min. Makes 20 2½-inch muffins. 

(Make~ about 12 larte muflins) 

1 ¾ cups sifted 1/2 cup butter 
cake flour ½ cup Jack Frost 

1 ½ teaspoons Granulated Sugar 
baking powder 1 egg, well beaten 

¼ teaspoon salt ½ cup milk 
¾ cup fresh blueberries 

1. Sift flour. Measure. Sift again with baking pow­
der and salt. 
2. Cream butter until light. • ,, 
3. Add Jack Frost Granulated Sugar gradually, 
beating until fluffy. This takes no time at all with 
fine-grained, quick-dissolving Jack Frost. 
4. Add egg, beating until smooth. 
5. Add dry ingredients alternately with milk, beat• 
ing after each addition until smooth. 
6. Add lightly fioured blueberries. 
7. Fill greased muffin pans 2/4 full . Bake in mod• 
erately hot oven (400° F.) about 30 minutes. 

~so·-r. ~ 5• 

Hot Cross Buns 
Most people like hot cross buns 

so well they like to have them all 
through Lent--,though Good Fr,!day 
is the tradiiticmal day :for serving 
them. 

To make them, start with one cup 
mHk-fJret ·brought to boiling point, 
then cooled to luke-warm. D.IMO,lve 
one cake com.pressed yeast and one 
tablespoon sugar In this. Then beat 
in 1½ cups sifted bread flour, cover 
the mixture, and let ri£e till light 
and spongy (about one hour). Next, 
cream one-third cup sugar and one­
quarter cup shortening, stir in one 
well~beaten egg and add this to first 

""mixture. Then add 2¾ cups sifted 
nour combined with one-quarter 
teaspoon salit, one-quarter tea •. c::poon 
mace or nutmeg and one-quarter 
cup raisins or currants, and grated 
rind of a lemdn. Knead this mix­
ture ldghtly, then put it into greased 
boWil, cover with towel, and let rise 
till double in bulk' (about two hours), 

Then shape mixiture into medium­
sized, round buns. Place these on 
well-greased pan a;bout two inches 
apart. Cover with cloth and let rise 
again (about c,ne hour)). Made this 
way hot cross buns are part!oolarly 
Hght and f,&athery. But y,ou may 
cut down ehe time of mak-ing by 
shaping them into buns at once after 
adding fruit and flavoring, thereby 
omitting the second rising. To glaze 
these buns, brush before baking with 
an eg,g (slightly beaten and mixed 
with one scant teaspoon of water). 
cut a cross on the top of eaeh, and 
bake 20 minutes in a hot oven (425) . 
Just before removing these from 
the oven, brush them with powdered 
sugar mixed with just enough water 
to make a paste. While they are 
stiU hot, fill the cross with confec­
tioner's frostirw. 

I whole egg 
½ cup of sugar 
1 cup of chopped nuts 
1 pound chopped dates 

21/4 cups s ifted flour 
2 tea spoons of soda 
2 tablespoons melted butter 
1 tea spoon salt 

I¼ cups boiling water 

Soak dates in boiling water for 
Lwenty minutes. Let cool. Add 
beaten egg, sugar, nuts, flour, soda, 
salt and lastly, melted butter. Bake 
one hour in 3 one-pound greased 
tins in slow oven (275° F.). 



ONE cupful of flour, one cupful of corn meal, 
three teaspoonfuls of Royal Baking Powder 

and a pinch of salt should be sifted together. Add 
half a cupful of seedless raisins. Pour in one well­
beaten egg and sufficient milk to mix to a soft 
dough; divide into two portions, flatten them into 
round loaf shapes with a rolling pin on a floured 
board. Cut each across into four and brush over 
with yolk of egg. Bake for about twenty minutes. 
S lit, toast and spread with orange marmalade. 

WITH one cupful of white flour and one cupful of rye 
flour sift a pinch of salt, a little grated nutmeg and 

two teaspoonfuls of Royal Baking Powder. Add one 
beaten egg, and pour in one cupful and a half of skim 
milk by degrees, stirring until smooth. Fry the pancakes 
on a hot pan; when nicely browned spread with apple 
butter, roll up and serve hot. Sprinkle cinnamon lightly 
on top. When baked in large size they may be rolled 
and cut across like ro11ed omelets. 

4 Cupfuls of Flour 
1 Teaspoonful of Salt 
6 Teaspoonfuls of Royal Baking Powder 
1 Tablespoonful of Shortening 

l½ Cupfuls of Milk 

SIFT together the dry ingredients. Rub in 
the shortening; add the milk, and mix to 

a smooth dough. Turn out the dough and 
knead enough to impart smoothness. Divide 
the kneaded dough into small pieces, form 
each into short, thick, tapering rolls; place 
on flat greased pans ; stand in a warm place 
fifteen to twenty minutes; brush with milk 
and bake in a very hot oven. When almost 
baked brush again with melted butter; bake 
ten minutes longer and serve hot. If a glazed 
fin ish is desired, before taking from oven 
brush over with yolk of egg, mixed with a 
little water. These rolls make excellent 
sandwiches, filled with either lettuce and 
ma)'onnaise, sliced or chopped ham, chopped 
seasoned cucumbers or egg and mayo1.naise 
with a very little chopped onion and parsley. 

Spoon Bread 

~-eat one pint of fresh milk nearly to 
boiling. Gradually stir in one-half cup-

ful <;>f corn-meal and cook until the 
consistency of mush. Add one-half tea­
spoonful of baking-powder and one tea­
spoonful of salt. f\-d~ the yolks of t:&le-e 
eggs b~aten until light. Fold in the 
egg-whites beaten stiff. Pour into a 
greased baking-dish and bake one~ 

lh?ur in a slow oven. Serve at once 
rt_h P!enty of butter, from the dish in 

which rt was baked. -1·. 





Dissolve 1 package quick dry yeast, or soften 
1 cake fresh yeast, in ½ cup lukewarm wa­
ter. Let it stand 5 minutes. Put ½ cup luke­
warn1. water into a howl and add 1 table­
spoon sugar, 1 teaspoon salt and 2 table­
spoons shortening. Add 1 cup all-purpose 
flour, healing thoroughly. Acid the yeast 
n1.ixlurc. Add ½ c111> more flour, heating 
again very hard. Then fold in 2 egg whites 
beaten stiff. Adel enough more flour lo 
n1ake a soft dough-about 2 cups, or 3½ 
cups flour altogether. l(ncacl on a floured 
board until s1nooth, satiny and very elas­
tic. Put in a greased bowl and let the 
do.ugh rise until doubled in bulk. Punch it , 
down. Let it rise until doubled again. 
Knead il down lightly. Cover it and let it 
rest 10 minutes. Roll oul the dough on a 
floured board to an oval shape-fold long 
si,lcs in toward the center. Shape into a 

Ii· bout 15-18 inches long, slightly wide,· 
·n t he center and tapering at either end. 
Place it on a baking sheet that has been 
s1>rinklccl with corn meal. Cover it with a 
damp cloth and let it rise until rounded 
and light. Brush the loaf with a glaze made 
by cooking ½ tablespoon cornstarch, ½ 
teaspoon sail and ½ cup cold water until 
thick and clear, •stirring constantly. Cool 
before s1ncading it on the bread. Cut ½­
inch-deep diagonal gashes ·in the bread 
with scissors. Put a large pan of boiling 
water on the bottom rack of the oven. Bake 
the bread in a hot oven, 450°F., 15 minutes 
until a golden brown. Then reduce the heat 
to 350°F. and bake 20 minutes more. When 
you thump the bread and it sounds "hol­
low" the bread is done. Remove it from the 
baking sheet and cool it on a rack. 



Cranberry Marmalade to Serve With 
Game. Wash three pounds of cranberries; 
peel and slice one pound of tart apples or 
quinces very thin. Add just enough water 
to start the juices to flow, and stew until 
tender. Press through a sieve; add all of 
hree oranges except the seeds and the 

tough, white pithy parts. Mince both skin 
and pulp fine; add one pound of chopped, 
seeded or seedless raisins. Add sugar 
according to tartness desired, cook until 
thick, and fill into glasses. 



6 pints drained fruit 2 pounds-seeded raisins 
8 cupfuls granulated sugar 4 oranges 

I cupful English walnuts 

Grate the orange-peel and extract the orange­
juice. Chop the raisins and nuts together, com­
bine all ingredients, and cook gently for forty min­
utes. This will make twelve glasses. 

Harlequin Conserve is the first o_f these 
daint1e , and ri-w'si:be made ll'hdc the 
peache are in season because t \\'enty-fivc 
of the nicest yellow peaches t ha.L you can 
find are required as a foundation for the 
conserve. A pound of "·hite grapes, 1 en 
red plums. one pineapple, one orange, and 
one-four! h of a pound of blanched almonds 

arc abo nceJed. Wash all the fruit thor­
oughly. Pare the peaches, plums, and 
pineapple and cut each fruit into small 
pieces. Halve the grapes and remove the 
seeds, using a small pointed knife for the 
purpose. Slice the orange as thin as possi­
ble ll'ithout removing the peel, and cook 
alt the fruit together over a slow fire until 
soft and well blended. Measure, and allow 
three-fourths of a cupful of sugar to each 
cupful of fruit. Cook very gently for twenty 
minu1cs, then acid the almonds chopped. 
and continue cooking very slowly, stirring 
occasionallv until the conserve is thick and 
clear; this ;vill require tll'o hours or longer; 
the fruit should be well blended, with no 
one flavor predominating. Pour 
glasses and seal ll'hcn cool. 

Dessert Peaches a.re, of course, too fine 
for ~ry-day •use, but a few jars of them 
will prove a wonderful addition to the pre­
serve cupboard. Pare and slice firm, even 
peaches as for the table. Make a sirup in 
the proportions of two cupfuls of sugar to 
three cupfuls of ll'ater, and cook till clear, 
,yith a few of the peach kernel~ added for a 
piquant Aavor. Cook the sliced peaches 

in the sirup until clear, then skim out into 
jars. Cook the sirup do\\'n for a few mo­
ments, pour over the peaches. and seal 
while cooling. 

P.1:ar Con,se'°"' is quite as delicious as the 
Harlequin. Peel and core juicy, ripe pears . 
and to each pound allow the grated rind 
and juice of one lemon and one orange; 
also half a pineapple cut i~ tiny bi· s. 
Cook the fruit without sugar for three­
quarters of an hour. or until very tender. 
then measure and add three-fourths as 
much sugar as fruit. Cook till trans­
parent, pour into glasses, and seal when 
cold. 0[uts may also be added to this 
conserve. I find pecans delicious with it. 

Pears in Vanilla Sirup make a delicious 
Llessert; with whipped or plain cream they 
can not be excelled. Pare r ipe pears and 
cut them in halves lengthwise. Cook in a 
heavy sirup, using the same proportions 
as in Des£ert Peaches, until clear and 
1 ender, then skim from the sirup and pack 
in jars. Boil the sirup clown for a fell' 
moments and flavor with vanilla, taking 
care not to use too much of the extract; 
just enough to give a faint, indescribable 
bouquet is ufficienl. Then pour the sirup 
over the pears and seal. When serving, 
a maraschino chen:y or a bit of preserved 
ginger may be placed in each half-pear, 
or one may use a home-preserved st ra \\'­
berry. 

Orange Sugar-We were enjoying tea in 
a friend's home, one day, when we admired the 
beautiful orange sugar and asked our hostess 
for the secret. So simple and yet so delicious! 
Wash an orange and then rub 'the lumps of 
sugar hard on the skin after it has been dried. 
The orange is not spoiled at all for use in other 
ways, since only the oil in the skin has been 
absorbed by the sugar. You can try the same 
idea with a lemon; both impart an extremely 
delicate fruit flavor to one's cup of tea. 

Preserved Green Gages arc also delecta­
ble. ~l5eel anct halve uie fruit and place 
in the refrigerator while the sirup is being 
prepared. Crack a few of the plum kernels 
and add them to the parings, cover with 
cold water, and cook slowly for half an hour. 
Then strain through cheese-cloth and add 
sugar in the proportions of one pint to a 
pint and a half of the water in which the 
pp.rings were boiled. Cook until a thick 
sirup has formed, then acid the plums to­
gether with any juice which has gathered 
about them. and simmer till clear. Be 
careful not to boil too ra.pidh· or the fruit 
will not remain \\'hole and perfect, as it 
should; a ven- fell' moments will suflice. 
Skim the fruit from the sirup, place it in 

jar·, cook the sirup for a few moments, 
pour it over the plums, and seal when cold. 
The fruit may be preserved whole, if pre­
ferred. Other varieties of plums may be 
treated in the same way. 

Plum Tutti-Frutti is made from three or 
four varieties of the fruit; the golden egg, 
the green gage, the red, and the purple 
plums make a delightful combination. 
Each fruit is treated as in the recipe for 
Preserved Green Gages, but each is kept 
separate and distincl. When all are fin­
ished, the fruit is placed in layers in the 
jars, the dark purple first, then the golden 
egg, the reel next, and last of all the green 
gage. When served in a clear glass dish 
decorated with little billows of whipped 
cream, nothing could be prettier. 

(Qr_ Green Grape Chut·11,£l', mix one 
quart of green grapes, from which the 
seeds have been extracted, with one pint of 
chopped, pared apples, three-fourths of a 
cupful of stoned and chopped raisins, one 
cupful of finely chopped celery, one tea­
spoonful each of dry mustard and ground 
ginger, and a sprinkling of paprika. Cover 
with vinegar and let stand overnight. 
Then add two cupfuls of light brown sugar, 
one tablespoonful of salt, and more mus­
tard if not quite hot enough. Let the mix­
ture stand for an hour or two, after the 
ingredients have all been added; then 
simmer slo,Yly for four hours. Seal "·hile 
hot. 

,y_hitc 0ri);pc Cpnse~ is a pop~lar 
dainty. \\'a ·h and cut the grnpes 1mo 
small pieces ll'ithout removing the seeds. 
Cook without adding water, until very 
soft. Press through a sieve and simmer 
the pulp for fifteen minutes. Acid three­
fourths of a pound of sugar to every pi1~t 
of juice, and ,-ook until clear and of a pale 
green. Pour into small glasses and seal. 



Sundae 

J 
UST frozen custard, but how refresh­
ing topped with crushed iruit or a 
creamy sauce and perhaps a sprinkle 
of nuts! The simplest of milk cus­

tards, frozen and served with a tasty sweet 
sauce, is the new summer dessert for you 
from the Department of Cookery. 

For our frozen custard we have evolved 
a recipe which calls for no cream and only 
one egg. To be sure, cream may be added 
if desired, but the I NSTITUTE tasting stalT 
Yote that i.; is just as good without. Here 
is the recipe: Scald one quart of milk in a 
double-boiler. Mix together one-fourth 
cupful of sugar, two tablespoonfuls cf 
corn-starch, and one-fourth teaspoonful 
of salt. Pour the scalded milk on this mix­
ture and return it to the double-boiler. 
Cook fifteen minutes. Beat one egg until 
light with another one-fourth cupful of 
sugar. Add it gradually to the hot milk 
mixture and cook for three minutes longer. 
Remove from the fire, let cool thoroughly, 
and add two teaspoonfuls of vanilla ex­
tract. 

The kinds and flavors of sundae sauces 
are varied for every taste. fruit sauces 
may be made from the fresh product in 
the summer and the canned product in the 
winter. I found that it saved time to make 
the sauce the day before it was to be served 
in order that it might be ice-cold. When 
using the canned fruit in place of the fresh 
fruit, substitute the liquor in the jar for 
the ,rnter which is given in the recipe 
for making the sirup. 

Strawberry Sauce is one of the ;JOpular 
fruit sauces, and many other fruits may be 
served in a like manner. Combine three­
fourths cupful of sugar and one-half cupful 
of water. Boil for ten minutes, allow the 
sirup to cool thoroughly, then add one and 
one-half cupfuls of strawberries, crushed 
slightly. In serving this sauce on frozen 
custard, a few of the berries may be re­
served as a garnish. 

Pineapple Sauce is very similar to the 
strawberry sauce. Combine three-fourths 
cupful of sugar and one-half cupful of 
water. Boil for ten minutes, allow the 
~irup to cool thoroughly, and add one and 
one-half cupfuls of sliced pineapple cut 

Frozen 

Crushed fresh strawberries for a t 2.sty sauce 

into fine pieces, or grated pineapple, if 
preferred. In serving this sauce, pieces 
of the pineapple may be cut in triangular 
shapes and placed arollnd the edge of the 
dish in ,1·hich the custard is to be served. 
Bits of angelica cut in fancy shapes make 
a good color combination to serve with 
this sauce. 

Pear and C inger Sauce has a spicy yet 
delicate flavor which proves very pleasing 
to serve with frozen cream. Combine three­
fourths cupful of sugar, one-half cupful of 
water, and one cupful of finely chopped 
pears. Boil for ten minutes or until the 
pears are tender. Then add three table­
spoonfuls of chopped preserved ginger and 
cook three minutes longer. Serve ice-cold. 

.-\pricots, peaches, and raspLerrie_:; may 

Custards 

1Je u5ecl in ploce of the fruit given in the 
recipes above, and delicious sauces result. 
lf pre,erred, a little lemon juice-about 
one tablespoon,ul-may be added to the 
sauce when cold, to give it a slightly tart 
flavor. 

A Foamy Orange Sauce made from the 
whites of eggs is a surprisingly dainty 
sauce for variety. Beat the whites of two 
eggs until stiff and dry. Add gradually 
one-half cupful of sugar and one-half cup­
ful of orange juice, beating constantly. 
Just before serving mix in one tablespoon­
ful of grated oran~e rind and pour over the 
custard. A little color may be added by 
sprinkling thin slices of candied orange­
peel over the top of the sauce. Substitute 
one-half -cupful of grape jmce for the or­
ange juice in making Grape Juice Sauce. 

There are on the market at the present 
time various marshmallow toppings which 
in combination with . sugar sirups make 
tasty sauces for ice-cream. l\larshmallow 
Golden Sauce is one of the best. Combine 
one cupful of brown sugar and one and 
one-fourth cupfuls of boiling water. Sim­
mer gently for twenty minutes. While 
hot, add one-half cupful of marshmallow 
topping and one-fourth teaspoonful of 
vanilla. Beat thoroughly until smooth and 
creamy. This sauce may be served either 
hot or cold as preferred. If the mixture 
becomes too thick by standing in the re­
frigerator , it may easily be thinned out by 
the addition of a small amount of boiling 
,rnter. This sauce is particularly good 
served with chopped walnuts or almonds. 

l\Japle Sauce is another delicious sauce. 
Combine one cupful of maple-sirup ancl 
one-half cupful of marshmallow topping. 
Beat until thoroughly mixed, then allow 
to simmer for five minutes. When cool , 
add two tablespoonfuls of marshmallow 
topping and serve. 

For Caramel Sauce, melt one cupful of 
granulated sugar until it becomes a clear, 
amber sirup. Add one cupful of boiling 
water and simmer thirty minutes. Just 
be~ore removing, add one-half cupful of 
marshmallow topping and beat thor­
oughly. Chopped walnuts. added to this 
rnuce when cold , give a delicious flavor. 

2½ tabl espoonfuls 
bu1ter 

1 pony Benedic­
tine 

}I; cup suga r 
grated rind 1 

orange 

1 pony orange 
Curagao 

1 pony l)Iandy 

Cream the butler and sugar; add 
grated orange peel, and melt in a 
chafing di sh. Pour in liqueurs, and 
when well hea ted put in th e thin 
French pan cakes. Pour light ed brandy 
over all and Loss the cakes about 
qui ckly. Serve as the flames di e down. 



.i tablespoonfuls fat 1 cupful chicken-stock 
4 tablespoonfuls flour 1 cupful c ream 

Salt an<l pepper to taste 

Use with chicken timlxtles, broiled mushrooms, 
sa,·ory rice croquettes, and the li ke. 

Y ellow B ech am el Sauce 
:\fake accord ing lo above direct ions and stir in 

just before serving two egg-yolks di lu ted with two 
tablespoonfu ls of cream. Use with rice timbales, 
sliced breast of chicken, panned oysters, cauli­
flower, and so on. 

Drawn-Butter Sauce 
4 tablespoonfuls butter I cupful boiling water 
2 tablespoonfuls flour ¼ teaspoonful salt 

Few grains pepper. 

use with fish or asparagus. 

Caper Sauce 
l\Inke drawn-butter s,wce and add one-fourth cup­

ful capers with their liquor, or the same quantity 
of pickled nasturtium seeds. Use with fish or lamb. 

Brown Mushroom Sauce 
4 tablespoonfuls fat 3 drops kitchen-bouquet 
4 tablespoonfuls flour ½ cupful sautee<l mush-
I teaspoonful onion-Jtuce rooms. 
2 cupfuls brown soup-stock Salt and pepper to taste 

Use with steak or reheated beef. 

H orseradish Sauce 
Adel oi1e-fourth cupful grated horseradish, one 

teaspoonful powdered sugar, one-fourth teaspoonful 
mustard, and a tablespoonf_u.l of vinegar to one cup­
ful of brown sauce. Use with beef, ham, or tongue. 

Tomato Sauce 
4 tablespoonfuls drippings ½ teaspoonful sugar 

or bacon-fat r cupful sifted, canned 
½ teaspoonful mixed pickl e matoes 

spice r cupful brown soup-stock 
4 tablespoonfuls flour 

Tie spice in a bit of cheese-cloth and remove be­
fore serving. 

M arshmallow Sauce for Cottage Pudding 
97 J Total Calories I2 Protein Calories 
3 tablespoonfuls flour 
r cupful dark brmn1 

sugar 

r½ cupfuls boiling water 
rH tablespoonfuls butter 
r2 marshmallows 

::\Jix the flour and sugar; add gradually the 
hoilii,g water. Bring to the boiling-point and 
acid bu lter. Set off the fire and in a few 
moments add the marshmallows cut in halves. 
Serve warm on slices of cottage pudding 

3 Tablespoonfuls of 
Top Milk 

3 Tablespoonfuls of 
Orange Marmalade 

3 H eaping Tablespoon­
fuls of Marshmal­
low C ream 

HEAT.the milk in the top of a double boiler; 
add 1t to the marshmallow cream, beating 

until smooth. Then beat in the orange marma­
lade. Serve with simple puddings. 

Mix 1 can Campbell's To­
mato Soup with ½ cupful 
liquid aspic jelly. Then . 
strain and mix with ½ cup­
ful whipped cream, 2 tea­
spoonfuls Tarragon vinegar, 
I teaspoonful chopped capers, 
I slice finely chopped onion, 
I chopped canned red pepper, 
salt and pepper to taste. Mix 
and set on ice for one hour. 
Served with oold chicken, 
turkey, asparagus, artichokes, 
etc., this is an agreeable 
novelty. 

FOR FISH 

Empty I can of Camp­
bell's Tomato Soup into a 
saucepan, add 1 tablespoon­
ful mushroom catchup, I 
tablespoonful lemon juice, 
¼ pound grated mild 
cheese, 1 teaspoonful made 
mustard, ½ teaspoonful an­
chovy extract and pepper 
to taste. Stir all together 
until smooth and boiling. 
A pleasing sauce with any 
kind of fish. 

Empty 1 can Campbell's 
Tomato Soup into a sauce­
pan and boil for 5 minutes. 
Take from fire, stir in one 
cupful mayonnaise dressing 
and allow to get cold. Mix 
in ½ cupful whipped cream 
and season to taste with 
sa It and paprika. With 
cold meat, salads, etc., this 
sauce adds · an appetizing 
zest. 

Cook two dozen large Queen olives in 
hot water for thirty minutes, pare and 
chop. Into a saucepan put four table­
spoonfuls of butter; add four tablespoon­
fuls of fine-minced onion, and cook 
until brown. Add four tablespoonfuls of 
flour, one-half teaspoonful of salt, and a 
dash of pepper, stir together to a paste, 
and add one and one-half cups of brown 
stock. Cook. stirring constantly until 
the mixture boils, then stir into it the 
chopped olives, and serve. 

Bacon and butter are put into the 
pan which is to hold the fillet and 
thoroughly heated. The fillet is added 
and roasted only fo r a short time, as 
the beef is served rare. The sauce is 
then made by adding sour cream in 
about half the proportion of the juices 
in the pan, together with pepper, 
paprika, and a little lemon-juice. 
These are stirred together and put 
through a fine stra iner, as the sauce 
must be entirely smooth. 

This is a delicious sauce for fish, game, 
cold meat, etc. 

Drawn Butter Sauce. Melt one-fourth a 
cup of butter in the top of a double boiler 
and stir in three tablespoonfuls of flour. 
Add, gradually, two cups of boiling 
water, one-half a teaspoonful of salt and 
a few grains of cayenne. If the sauce is 
not to be served at once, cover the double 
boiler tightly and keep the sauce hot over 

water. Add two tablespoonfuls of butter, 
just before serving. 

Egg Sauce . Add two hard-cooked eggs, 
sliced, to two cups of drawn butter sauce 
or to two cups of medium white sauce 
made with milk or half milk and half 
water. A teaspoonful of lemon 
be added . 

Sauce Bearnaise. Place in a saucepan three 
tablespoonfuls of water, three tablespoon­
fuls of tarragon vinegar, and one-half 
a medium onion, sliced. Bring to the boil­
ing point and strain out the onion. Pour 
the water, slowly, over four egg-yolks, 
slightly beaten, add one-half a teaspoonful 
of salt and one-eighth a teaspoonful of 
paprika. Cook over hot water until the 
mixture begins to thicken, stirring con­
stantly. Have ready four tablespoonfuls 

of butter creamed. Add the butter to the 
sauce, a' tablespoonful at a time, stir 
constan tly and be sure the butter is melted 
and well blended before more is added. 



SOUTH SEA ROLL 
, 14 N. B. C. GRAHAM CRACKERS (large size) 
½ cup chopped dates 

8 marshmallows. cut small 
½ cup broken nut meats -
113 cup heavy cream 

I teaspoon vanilla 

Crumble crackers fine and reserve 3 tablespoons. Blend re­
mainder with other ingredients. Shape in a roll. Coat with 
crumbs, roll in wax paper. Chill 4 hours. Serve in slices with 
whipped cream. (6 portions.) 

4 teaspoons unflav- 3 tablespoons sherry 
ored gelatine flavoring 

5 tablespoons cold water 3 egg whites 
3 cups hot milk 2 8 11 baked pie shells 
l-8 teaspoon salt 1 cup heavy cream 
8 tablespoons sugar 6 tablespoons chopped 
3 egg yolks salted almonds 
¾ teaspoon almond extract Oranges, bananas,grapes 

Sprinkle gelatine on cold water; add to milk with salt 
and 4 tablespoons sugar, stirring until dissolved . Beat 
egg yolks; add hot milk mixture. Cook over hot water, 
stirring constantly, until slightly thickened . Remove 
from heat; add almond extract and sherry flavoring. 
Cool until slightly stiffened . Beat egg whites; add re­
maining sugar, beating constantly. Fold into custard; 
pour into pie shells . Chill until set. Whip cream ; swirl 
on pies. Sprinkle with almonds. Arrange fruit in bowl. 

Serve with pie. Serves 8 -10. 



Gooseberry Tarts. Line small tart pans 
with puff paste; fill with canned goose­
berries and sprinkle with sugar and small 
pieces of butter. Bake in quick oven. 

Canned Apricot Tarts. Line deep tins with 
puff paste and bake it a light brown. Let it 
cool, and then spread some marmalade on 
the boltom. Cover the marmalade with 
drained canned 
apricots and re­
duce the sirup 
with a little sugar 
added. Pour this 
over the apricots. 

Grape Tarts. 
Line deep tart 
tins with puff 
paste and bake in 
a quick oven. 
Make a thick 
sirup of a cupful 
of sugar and half 
'l cupful of water. 
2olor this with 
pink vegetable 
paste. Fill the 

and bake in a hot o 
tes. Remove the tart 
rush over with white o 
'th a little sugar, and r 

wn lightly. Fill . 

shells with canned grapes and pour the sirup 
over. Serve with a teaspoonful of whipped 
cream on each tart. 

Apple Tarts. Line tart tins with pie pastry, 
and then fill it with tart apples cut into 
small pieces. Sprinkle with finely shredded 
citron small bits of butter, some sugar and 
half a

1

teaspoonful of currant jelly. Bake in 
a hot oven. · 

Creamed Apple 
Tart. Fill a baked 
tart crust three 
parts full wilh 
finely cut cooked 
apples seasoned 
with half a tea­
Epoonful of grated 
lemon peel and 
one lablespoonful 
of lemon juice. 
Pour over a boiled 
custard, grale a 
lillle nulmeg over 
the top and the tart 
is ready to serve. 

a hot oven; p 
lly in the botto 
f each and cov 
ith slices of pin 
pple. Cover ea 
rt with a little 
e sirup. 

Frosted Che 
art. Fill bak 
rt crust wi 

oned, cooked 
nned cherrie 
over with a litt 

the sweeten 
ui t sirup flavor 
ith cinnamo 
hen cover it wi 
iffly whisk 
hite of egg mix 
sugar. Garni 

nd return to t 
egg and bro 

Plum Tarts. 
Cover tart tins 
with puff paste, 
then fill with plums 
from which the 
stones have been 
removed. Dust 
lightly with sugar 
and bake in a 
moderate oven. 

Cherry Tarts. 
Remove the pits 

fr?m a can of ~her~ies; b?il the fruit juice 
with sugar until thick. Fill tart pans with 
short pastry and bake in a quick oven. Fill 
the shells with lhe cherries and pour over a 
little of the thick sirup. 

a pound of Fren 
e sirup and lemon rind, un 
them, remove the stones a 
Ip; fill a baked tart crust wi 
uit, coverwithwhipped crea 

e_ surface with a knife 

and cover wi 
Smooth over the 

ife. Decorate 
ith a strawberry 
the middle and 
t leaves of an­
li ca or citron 

aced in a circle 
ound it. 

Banana Tart. 
Fill a baked tart 
crust with slices 
of bananas ar­
ranged in layers, 
forming circles 
around the tart. 
Sprinkle each 
layer of fruit with 
a little currant 
fruitsirup. Brush 
over the top with 

well-reduced fruit sirup. When cold these 
tarts look pretty with the red overglaze. 









THE filling for this pie is made in three colors-first, the 
coffee layer; second, the vanilla cream for the center; and, 

third, the chocolate-covered top. Fit-e tablespoonfuls of corn­
starch dissolved in a cupful of cold milk is mixed with the yolks 
of two eggs, half a cupful of sugar and half a teaspoonful of salt, 
then stirred into a quart of boiling milk and cooked until 
smooth. When removed from the fire a teaspoonful of vanilla 
and a tablespoonful of butter are added. A cupful of the custard 
is reserved for the top, and the remainder is divided into two 
equal parts. To one part, the bottom layer, is added two table­
spoonfuls of extra-strong black coffee; stir until thoroughly 
blended, then pour into a pie-crust shell. When partly set, 
pour over the vanilla-cream layer; before it is set spread over 
the top the reserved cupful of custard blended with two squares 
of melted chocolate. 

THE filling for this pie is 
made with two tablespoon­

fuls of cornstarch dissolved in 
half a cupful of cold water and 
stirred into a cupful of boiling 
water and cooked for three min­
utes, stirring all the time. It is 
then taken from the fire and the 
juice of three oranges and the 
rind of one, a cupful of sugar 
and an eighth of a teaspoonful 
of salt are added, and, when it 
becomes cold, the yolks of three 
eggs are beaten in. The mix­
ture is then poured into a baked 
pie shell and covered with the 
whites of the three eggs beaten 
with four tablespoonfuls of 
powdered sugar. Put in a slof' 
oven and brown lightly. s-.. ...,. 

Butterscotch Pie 
2 n9 Total Calorics 125 Protein 
1 egg I teaspoonful va nilla 
l cup[ul brown sugar extract 
r cupful milk 3 tablespoonful s water 
.l tablespoonfuls fl our J;f, 1caspoonful sa lt 
2 tablespoonfuls butter 1 tablespoonfu l powdered 
I baked crust ~ug-ar 

Put yolk of egg into saucepan, add broll"n 
sugar, flour , milk ,_ wa1e1:, _hult~r, salt, and 
rnnilla. Stir over J1re until 1t th1ckcn_s. Pour 
into baked crust. Heat up egg-white, then 
beat poll"dered sugar into it. ?pread on top ol 
pie and br01rn in o\·cn . This makes a very 
small pie and will.scn ·c four people. 

PUFF paste is ro?ed three-quarters of an inch thick and 
cut round the size of a plate. A smaller inner circle is 

also cut, the center cut out and laid on the paste, which is 
then put on a baking sheet. When nicely browned the cen­
ter is filled with whipped cream and assorted canned fruits. 
Fresh or stewed fruits could be substituted. . 



Blackberry or Raspberry Pudding 
Cupfuls Berries ½ Teaspoonful Salt 
(Measured After 2 Tablespoonfuls 
Crushing) Lemon-juice 

Cupfuls Boiling ¾ Cupful Sug:ir 
Water 2 Egg Whites 

½ Cupful Com-starch 

C01IBINE the berries, boiling ·water, 
sugar, and salt, stir in the corn­

starch which should be blended with 
one-fo~rth cupful of additional cold 
water. Stir constantly until the mix­
ture boils and thickens, then place it 
over hot water and cook for thirty 
minutes. Cool it slightly, ·add the 
lemon-juice, pour into the egg whites, 
which should be beaten stiff, and trans­
fer to a mold, which has been dipped in 
cold water. ·when cold and stiff, un­
mold and serve with, or without, 
additional sweetened fresh fruit, a fruit­
whip, or whipped and sweetened cream. 

Pistachio, Pineapple and Raspberry 
Bavarian. Pistachio: Blanch, chop and 
pound to a paste one cupful of pistachio 
nuts; scald a pint of milk and pour over 
one cupful of sugar into which has been 
mixed one and a half envelopes of gelatin; 
add the pistachio paste; set the pan in 
ice water and stir constantly; when it begins 
to thicken fold in one cupful of cream 
whipped until stiff, and green vegetable 
coloring, turn into the bottom of a large 
wet mold and set in pan of cracked ice. 
Pineapple: Heat two cupfuls of grated 
canned pineapple; add a cupful of sugar, 
a tablespoonful of lemon juice and one and 
a half envelopes of gelatin dissolved in the 
hot pineapple juice; let stand until cool 
Set the pan containing the pineapple mix­
ture in ice water. Stir constantly; when it 
begins to thicken fold in one cupful of cream 
whipped until stiff. Pour this over the 
pistachio layer. Raspberry: Chill and add 
whipped cream to canned raspberries pre­
pared like the pineapple mixture above. 
When the pineapple layer is firm pour in the 
raspberry. When ready lo serve unmold 
on a dish and decorate around the mold 
with whipped cream. 

!d Coffee Macaroon Sponge 
l¼ Cupfu l Coffee I Cupfu l Crumbled 
I Cupfu l l\lilk :l,Iacaroons 
I ¼ Tablespoonful 'i Cupful Sugar 

Gelatin !4 Tcaspoonfu! Salt 
2 Egg Whites },i Teaspoonful Vanilla 

PUT the gclalin lo soak in enough cold 
water or cold coffee to barely cover. 

Combine the coffre and milk, bring to 
boiling point, stir in the sugar and salt, 
and acid •the gelatin. Stir till dissolved, 
then add the vani!Ja, and let stand until 
the mixture begins to thicken and is about 
the consistency of an unbeaten egg white. 
Then beat it briskly with an egg-beater 
until it is creamy and frothy-looking. Whip 
the egg white·, which should be beaten 
stiff, fold in the macaroon crums, turn into 
a mold, which has been rinsed with cold 

wa~er, let stiffen and serve with plain or 
whipped cream, and a garnish, if desired, 
of whole macaroons and maraschino 
cherries. 



Line a deep layer-cake pan with some very short 
_pastry about half an inch thick; press the paste well 
to the sides, prick the bottom with a fork and bake to 
a light brown in a moderate oven. When cool fill with 
Libby's Peaches and serve with a sauce made from 
the syrup of the peaches, which has been boiled for 
five minutes with two tablespoonfuls of corn syrup. 

A n idem...::suooay dessert 
sherbet glasses with lady-fingers. < 

of each glass with Libby's Apricot 
hipped cream lac 

2 Cupfuls Stoned Ground C~oves 
Cherries (Chopped) and Cinnamon 

2 Cupfuls Soft Bread- 2 Tablespoonfuls 
crums Butttcr 

¾ Cupful Granulated Sugar 

B
ARELY cover two tablespoonfuls of 
gelatin with cold water _and, after af­

lowing it to stand for five minutes, melt 1t 
over steam. In the meantime, P:epare one 
and one-half cupful of orange-1~1<:e, add 
to it one-fourth cupful of lemon-1u1ce and 
one and one-half cupful of powdere~ sugar. 
Stir until the latter is thoroughly dissolved 
and add the gelatin gradually, so that it 
will not coagulate. Let the mixture _stand 
in a cold place until it begins to thicken, 
stirring occasionally. Then fold in tw? 
cupfuls of heavy cream, whipped until 
stiff, and transfer to a mold. Wh~n thor­
oughly firm, and just befo~e serving, un­
mold and garnish with sections of orange, 
or in any way desired. One-half cupful of 
finely chopped walnuts ma be added 
with the cream, if desired. 

BUTTER a baking-dish or casserole, 
put in a layer of the cherries , 

sprinkle with sugar, and then with the 
spices, spread over a layer of the crums, 
and continue until all is used, making 
the last layer of crums. Dot with the 
butter, and sprinkle over a little sugar 
and spice, then cover and bake forty­
five minutes in a moderate oven. Un­

'-.-."-·..-:,,,._, cover to brown, and serve half warm 
with hard sauce. If desired, this 
pudding may be baked in individual 
ramekins. r;.,;;,~.-:--:,; .• , 

½ Cupful of Quick- A Few Grains of Salt 
Cooking Tapioca 1 Tablespoonful of 

1½ Cupfuls of Cold Lemon Juice 
Water 1 Cupful of Orange 

2 Egg Whites Marmalade 

PUT the tapioca and water into the top of a 
double boiler; soak for five minutes; put 

directly over the fire, heat gradually to the 
boiling point and boil for two minutes, stirring 
to prevent burning. Cook over hot water until 
the tapioca is clear; add the orange marma­
lade; cook for two minutes, and add the lemon 
juice and salt. Beat the egg whites until stiff 
and beat into tapioca mixture. 

Rinse a pudding mold with cold water, pour 
in the pudding and put it into the refrigerator 
until cold and firm. Remove to a serving dish 
and garnish with fine strips of green citron 
and pieces of the orange peel taken from the 
orange marmalade, arranging the pieces in the 
form of a chrysanthemum. Serve with boiled 
custard sauce. 

Whites of Three Eggs 
¼ Teaspoonful of Vanilla 
3 Teaspoonfuls of Royal Baking Powder 

l¼ Cupfuls of Granulated Sugar 

BEA'l'thewhites of eggs until stiff and dry; 
add gradually two-thirds of sugar, and 

beat until mixture holds shape. Fold in the 
remaining sugar sifted with the baking pow­
der; add the vanilla . Drop by spoonfuls on 
unglazed paper. Bake in moderate oven for 
twenty-five to thirty minutes. Remove any 
soft part from the center of the meringues 
and return to the oven to dry out, after turn­
ing off the heat. Use two meringues for each 
serving and put together with sweetened 
whipped cream and crushed raspberries. 
These are also delicious filled with fruit ice 



• DEVIL'S-FOOD PUDDING (right) 

3 squares chocolate 
½ cup sugar 
½ cup milk 
½ cup Crisco 

1 cup sugar 
2cggs 
1 cup milk 
2 cups flour 

½ teaspoon salt 
1 teaspoon vanilla 
1 teaspoon soda mixed with 
1 tablespoon water 

1\felt chocolate in saucepan, add ½ cup sugar aud ½ cup milk. 
Cook until thick. Cool. 

Blend creamy digestible Crisco with 1 cup sugar and eggs. 
(Easy to do in oue stirring because Crisco is so fluffy!) Stir in 
chocolate mixtme. Adel milk alternately " ·ith flour sifted with 
salt. Adel vanilla, then soda, mixed with water. You can either 
bairn or steam this pudding (1 ) balm in tube pan rubbed with 
Crisco in moderate oven (325° F.) for 1 hour; (2) or steam in 
Criscoecl custard cups covered with waxed paper for 40 
minutes. Then bairn in moderate oven (325° F.) 10 minutes. 
Serve hot with whipped cream or ice cream sauce:-
½ cup melted Crisco 1 egg 1 teaspoon vanilla 
¾ cup sugar ½ teaspoon salt 1 cup whipped cream 
Beat sugar, salt and egg well with Dover beater. Adel melted 
Crisco and beat more. Add vanilla. Fold in whipped cream. 

½ pkg. Uneeda Bakers NC1tion11l 
ZwiebC1ck, rollecl fi11e 

1 cup nut meats, chopped fine 
½ cup sugar 
3 egg yolks 

½ tsp. cinnamon 
1 tsp. baking powder 
3 egg whites 

Prepare National Zwieback and 
nut meats and combine. Beat 
egg yolks with sugar until light 
and fluffy. Add nut and zwie­
back mixture, cinnamon and 
baking powder. Fold in stiffly 
beaten egg whites. Pour into an 
8 or 9 inch layer cake pan and 
bake 15 minutes in a moderate 
oven (375°F). Cool and spread 
with alternate rings of choco­
late frosting and whipped cream. 
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VELVET PUDDING WITH 

R...\.SPBERRY SAuCE 

I pint milk I tablespoon gelatin 
I cup cream Yolks 3 eggs 
Scant half cup I teaspoon vanilla 

sugar Salt 

Scald milk in double boiler, beat eo-o­
yolks and add sugar, stir into milk a;d 
let cook until thick . Dissolve gelatin in 
one-fourth cup cold water, add to mixture. 
Remove from fire and cool. \Vhcn set add 
whipped cream, beat until smooth. P~1t in 
mould and on ice. 

Sauce: I box fresh_ raspberries, sugar to 
taste. Put raspberries throucrh sieve add 
sugar and heat until dissolvel Then' cool 
in ice-box and serve. 

Soak one tablesp~onful of gelatine in 
one-fourth a cup of cold water. Stir two­
thirds a cup of sugar in a saucepan over 
the fire (no water) until the sugar melts. 
Stir constantly; the sugar will change in 
color through straw to golden brown. 
When the liquid is a very little darker, 
add one-half a cup of boiling water (as 
the caramelized sugar is very hot there 
will be much bubbling, and the hand 
should be well protected). Let simmer to 
a syrup; add the softened gelatine; put 
pan into ice water and stir constantly 
until beginning to set; fold in one cup 
and one-half of heavy cream, whipped. 
When the mixture will hold its shape, 
pour into a mould (a ring mould was used 
for the illustration). Chill. Serve with 
whipped cream slightly sweetened . 

Chopped pistachio nuts make a deli­
cious addition. 



o'& 
0 

Have ready two cups of hot, clear 
coffee (strain through linen if necessary); 
add half a cup of pearl tapioca and let 
cook over boiling water, stirring occasion­
ally, until tender. Pearl tapioca will take 
at least two hours cooking. The minute 
and other quick-cooking tapiocas will 
cook in half an hour. When done add 
.l:=::1:£ a cup of sugar and turn into glass 
cups; serve with cream slightly whipped . 

½ cup strong coffee (boiling 
hot), ½ pt. heavy cream 
(whipped stiff), ½ lb. Camp-

fire ma,shmallows 

Cut marshmallows into small 
pieces with scissors dipped 
i:i to cold water, and put them 
into a bowl which is standing 
in hot water. Then add the 
coffee. Be sure it is boiling. 
When the mixture is cool add 
the cream whipped v ery stiff. 
Set in a cold place for 30 min-

utes before serving. 

Caramel Custard Renversee 
t_'f.e,l\\lnf . 

Cook one-third a cu of sugar in a 
sm~ll sauce pan over a quick fire, stirring 
rapidly until the sugar is dissolved and 
turned a caramel color. Take a tin 
mold, holding about three cups, and as 
soon as the sugar is melted turn it into 
the mold. With a towel in both hands 
tip the mold from side to side to coat th~ 
insi?e _with caramel. Beat four eggs 
until light; add one-fourth a cup of 
sugar and half a teaspoonful of salt and 
beat again; add two cups of milk, mix 
thoroughly and turn into the mold. Set 
the dish in a pan of boiling water on a 
folded cloth, and let cook without the 
water boiling until the custard is firm 
the center. When cold unmold 
serving dish. 350° - · I ~ . 

no J.,;_'\ 
1 I\ ta hlcs poonfuls of gelatin 

~ tahle ·poonfuls of cold water 
6 tablespoonfuls of boiling water 

1
0 (•11pf11I of chopperl almonds 
l e11pf11I of s ugar 
1 pint of whipped cream 

1 ~ c-upful of rum 
4 tablespoonfuls of Hye or Bourbon 
:! egg whites 

Soak gelatin in cold water and di s-
sol ve in boiling water. Add sugar, rum, 
and whisky. Stir well until suga r di s­
solves; th en strain and cool. When 
mixture begins to thicken, beat until,,,.fo~ 
frothy and~the two egg whites welr '11" 
beaten. A two tab spoonfuls of 
whipped cream nd w 1p it in mooth ;10.,'I) 
then add two mo tablespoonfuls of ,... 
cream; mix sm th gain, and con- ,..~ 
tinue mixing til all · am is used.(, 
Beat very li t; pour into nould and 
chill. 

Serve th e pudding with whipped 
cream flavoured with a liul c rum, a nd 
spr inkle with chopped almonds. If 
th ere are no nuts in the larder, th 
almonds ca n be omitted and a little 
du tcd nutmeg substitu ted. The latter 
will strengthen the overtones and 11g­
ge tion of the convivial cgg-nog. 



bananas 1 cup sugar 
1 qttart thin cream Few grains salt 

1½ tablespoons lemon juice 

REMOVE skins and scrape bananas, then force 
through a sieve; add remaining ingredients 
and freeze. 

An ice cream stiffened with rennet or j1inket re­
quires less cream than most other kinds of frozen 
desserts. Stale macaroons or chopped nuts 
may be added for variety. 

M acaroon Ice Cream 

2 cups milk 
½ cup heavy cream 
½ cup sugar 
Few grains salt 
1 junket tablet 

½ tablespoon va­
nilla 

1 tablespoon cold 
water 

½ cup macaroons 

PuT milk, cream, sugar, salt and vanilla into 
can of freezer. Set in pan of hot water. 
When lukewarm, add junket tablet dissolved 
in cold water and let stand until set. Dry, 
pound, and measure macaroons; add to mix­
ture and freeze. 

Sometimes flour and eggs are both used to thick­
en the custard for ice cream. 

P igno' ia Ice Cream 

2 eups milk 2 egg yolks 
½ vanilla bean 2 egg wh ites 
1 cup sugar 2 cups thin cream 
1 tablespoon flour ½ cup pignolia nuts 
¼ teaspoon salt Ripe pears 

SCALD milk with vanilla bean. Mix sugar, 
flour and salt; add to milk, stir until it thick­
ens, and cook ten minutes. Dilute slightly 
beaten egg yolks with ,5ome of the hot milk, 
add to remaining milk, and stir and cook one 

Strain onto stiffly beaten egg 
whites. Cool, add cream and pignolia nuts, 
and freeze. Pare and chill ripe pears, cut in 
pieces and place in coupe glasses. Cover 
with ice cream and over all pour-

Butter Scotch Sauce 

4 tablespoons butter 
½ cup sugar 
2 tablespoons mo­

lasses 

½ tablespoon vine­
gar 

1 tablespoon boiling 
water 

PLACE butter, sugar, molasses, vinegar, and 
boiling water in saucepan. Boil until it 
forms a soft ball in cold water. Serve warm. 

When impossible to get cream for frozen desserts 
evaporated milk may be successfully substi­
tuted. 

Chocolat e Ice Cream 

squares unsweet­
ed chocolate 

¾ cup hot water 
Fe"v grains salt 
1 tablespoon vanilla 

MELT' chocolate, add 
hot water slowly and 
stir until timooth. Add 
evaporated milk a 
little al. a time. Thon 
add sugar, salt and 
vanilla, and freeze. 

When served with whipped cream and lady fin­
gers a mold of ice cream becomes a 

Charlotte Glacee 

PACK banana or other ice cream in a brick 
mold, cover with buttered paper and tin cov­
er, and pack in four parts ice to one part salt 
for one hour or longer. Turn out on platter 
and garnish with lady fingers and whipped 
cream sweetened and flavored and forced 
through a pastry bag and tube. (See photo­
graph above.) 

Mousses are mixtures of whipped cream, sugar, 
and flavoring. The mixture is put into a mold, 
covered with greased paper and with the tin cov­
er, and packed in two parts ice to one part salt 
for two ho1,rs or longer. 

Orange M ousse and F ruit Ice 

½ cup sugar 
½ cup water 
Grated rind 1 orange 
1 cup heavy cream 

2 tablespoons orange 
juice 

2 oranges 
Fresh fruit juice 

BOIL sugar and water until sirup will thread 
when dropped from tip of spoon. Add 
grated rind and arange juice, cover and keep 
warm one hour; then cool. Beat cream until 
stiff, and add, gradually, the orange sirup. 
Cut an orange in halves crosswise, remove 
pulp and separate in small pieces. To juice 
of one orange add any fresh fruit juice (as 
strawberry, raspberry, or loganberry juice) 
to make one cup. Sweeten to taste and pour 
into a ring or brick ice-cream mold. Then 
put in alternate layers of cream and orange 
pulp until mold is filled to overflowing. 
Cover with greased paper. Adjust cover, pack 
in ice an_d salt, using equal parts, and let 
stand two hours. (See photograph above.) 

½ cup pistachio nuts 
6 eggs 
Few grains salt 

2 lemons 
% cup powdered su­

gar 

BLANCH pistachio nuts, chop finely and rub 
through a sieve. Add the yolks of the eggs, 
few grains of salt and grated rind of lemons, 
and beat until very thick. Beat whites until 
stiff and dry, add gradually sifted powdered 

sugar and continue beating. Combine 
mixtures. On a board arrange six 
paper doilies; on each doily lay a round 
piece of cairn, and on each piece of cake 
a scoop of ice cream. With pastry bag 

plain tube force the se>uffle mixture 
over the cake and ice cream, sprinkle 
thickly with sugar, and bake in a hot oven 
until golden brown, which will be in five 
or six minutes. The thick board underneath 
and the meringue around the ice cream pro­
tect it from the heat of the oven, so that it 
docs not melt at all while the meringue is 
baking. Remove each portion to a plate 
and serve immediately. Other nuts may be 
sub5tituted for pistachio nuts, or nuts may 
be omitted a ltogether if you or your guests 
do not care for them. 

Ice cream made with many egg yolks is called 
French Ice Cream. 

French Almond Ice Cream 

J cup scalded milk 1 cup cream 
3 egg yolks ½ cup almonds 
1 ¼: cups sugar ¼ cup water 

1 teaspoon vanilla 

SCALD milk, pour onto egg yolks mixed with 
one-half cup sugar, return to double boiler 
cook until thickened, stirring constantly, ancl 
straLI1. Blanch almonds and put into omelet 
pan with three-fourths cup sugar and one­
fourth cup water, and stir and cook until 
sirup is caramelized. Turn into buttered 
pan, cool and put through food chopper, us­
mg coarse knife. Mix the custard, cream, 
chopped almonds and vanilla, and freeze like 
ice cream. 

Parfaits are mixtures of sirup cooked with 
yolks or whites of eggs and combined with 
whipped. cream a~d flavoring. They may be 
frozen withoiit an ice-cream freezer. Turn into 
a _mold or empty baking powder boxes, cover 
with greased_ paper and with tight tin cover. 
Surround with two parts crushed ice and one 
part rock salt, and leave two hours or longer. 
T_ he salt water that accumulates should be occa.­
sionall1f po_ured off to prevent the possibility of 
its getting into the rnold. 

P istach io P arfait 

1 cup sugar 
¼ cup water 
Whites 3 eggs 
1 tablespoon vanilla 
1 pint heavy cream 

1 teaspoon 
extract 

Leaf Green 
½ cup finely chopped 

pistachio nuts 

DOIL sugar and water until sirup will thread 
when dropped from tip of spoon. Pour slow­
ly, _while stirring constanpy, on the beaten 
whites of eggs, and continue the beating until 
mixture is cold; then add flavoring. Color 
cream a delicate green, and beat until stiff. 
Fold into first mixture with pistachio nuts 
finely chopped. Turn into an oiled ice-cream 
mold, cover with greased paper and with tin 
cover, and pack in mixture of two parts finely 
crushed ice to one part rock salt. Leave 
three hours. 

Charlotte Russe Mixture 
Bombe 

Beat a cup of cream and one teaspoon­
fu l of vani ll a t ill very firm. Beat the 
white of one egg dry; fo ld in one-third 
a cup of sugar, then fold the whole into the 
whipped cream. 
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Apricot 
I pint canned apricots 
3f cupful home-111ade orange 

marmalade 

1 cupful hea vr cream 
Powdered sugar to taste if 

needed 
I banana 

Rub the banana and apricots through a colander, 
add the apricot-juice and the marmalade. This mix­
ture should be very sweet. If not, add powdered 
sugar as may seem necessary. Fold into the cream 
whipped stifI, pour into a mold, cover closely, and 
pack in equal parts of ice and salt for three hours. 
To make this into a Bavarian cream, add to the 
apricot-mixture two tablespoonfuls of granulated 
gelatin dissolved in cold water to co,·er and melted 
over steam. In this case it will not be necessary to 
make the mixture o sweet, as it will not be frozen. 

Maple M ousse ~~ 
11ILL. 

3 Egg Yolks -
I Cupful of Maple Sirup 
2 Cupfuls of Whipping Cream 
1 Tablespoonful of Chopped 

Nuts 

I cu pfu I mashed · fresh or 
canned peaches 

I cupful sugar 
1 J cupful water 

2 egg-whites 
Ju ice <lf I orange 
1 pint heavy cream, 

whipped 
Few drops bitter almond 

Boil the sugar and Water together until it threads, 
and pour gently into the egg-whites, which should 
be beaten stiff, whipping constantly. Combine the 
peaches and orange-juice. Beat in the egg-white 
mixture. Stir briskly until cool, and then fold in the 
cream and almond, which should be used sparingly, 
Pour into a mold, cover with wax paper and press 
on the lid; if this does not fit very tightly, dip a 
doth in melted paraffin or lard , and bind around 
the edge. Pack in equal parts of ice and salt for 
four hours. If canned peaches are used, the 
amount of sugar should be reduced to three-fourths 
of a cupful. 

BEAT the egg yolks until light; 
add the maple sirup and 

beat for one minute; put into 
the top of a double boiler and 
stir until it thickens. It must 
not boil or it will cu rdle. Set 
aside to cool. Whip the cream; 
add it to the cooled egg and 
sirup and mix well. Put into a 
melon mold, which has been 
rinsed with cold water, anJ 
co\'er; pack in ice for two hours. 
Turn out on an ice cr~am µlat­
terancl ,prinkle with the chopped 

ut halves of Libby's Peaches 
ttom of an ice-cream dish 

ith peach ice-cream; on top 
ace peach halves and pile m 
am invitingly around t he 

Orange Flower B isque 

4 egg yolks Few grains salt 
1 tablespoon lemon 4 egg whites 

juice I teaspoon orange-
¼ cup orange juice flower water 
¼ cup water ¾ cup almonds 
½ cup sugar ½ cup cream 

BEAT yolks slightly in double boiler, 
lemon juice, orange juice, water, sugar, and 
few grains salt, and stir and cook over hot 
water until thick. Add egg whites beaten 
until stiff, set in pan of ice water, and stir 
occasionally until cold. Flavor with or­
ange-flower water, fold in almonds (roasted 
in slow oven and finely chopped), and 
cream beaten stiff. Place in pint brick 
mold, pack in equal parts ice and salt, and 
let stand three hours. 

Grapefruit and Ginger Sherbet 

3 oranges ¼ cup lemon juice 
¾ pound crystal- 3 c ups grapefruit 

lized ginger juice 
2½ cups sugar 1 cup orange juice 
6 cups water Few grains salt 

GRATE the rind of the orange and add gin­
ger chopped fine, sugar, and water. Boil 
five minutes, let stand until cool, and add 
kmon juice, grapefruit juice, orange juice, 
and salt, and freeze like ice cream. Serve 

8 peaches 
¾ cup sugar 
2 cups water 
5 egg whites 
½ cup raisins 

1 tablespoon lemon 
juice 

½ cup prunes 
½ cup maraschino 

cherries 

PARE peaches, cut in pieces, add sugar and 
water and rub through sieve. Add egg 
whites, unbeaten, and lemon juice. Freeze 
to a mush, add raisins seeded and cut in 
pieces, prunes stoned and cut in pieces, and 
maraschino cherries cut in halves. Freeze 
until mixture is firm . Serve in coupe glasses 
and over each serving pour two table­
spoons heavy cream, colored pink, sweet­
ened, and flavored with peach extract or a 
few drops of almond. 

COMBINE a cupful of ora nge-ju ice, 
three and one-half cupfuls of sifted, 

stewed rhubarb, a tab le~poonful <>f lemon­
juice, the gra ted rind of half an orange, 
and one and three-fourths cupful of granu­
lated sugar. Stir till thoroughly diss<?lved, 
and freC'ze in three parts of cracked ice to 
one of salt. 

/\ DD one cupful of very finely chopped 
r-\ dates to four cupfuls of boiling water 
and one aqd one-half cupful of sugar, and 
simmer for five minutes. Cool, add three 
tablespoonfu ls of lemon-juice, an_d two 
cupfuls of orange-juice, together with the 
grated rind of an orange, an.: freeze in 
three parts of crushed ice to one of salt. 



The best 
method is to pack the freez­
er two-thirds full of ice before 
am· of the salt is added. 
Tl-ien add the salt and ice 
in alternate layers. This 
gives the salt a chance to 
come in contact with the 
ice as it gradually sifts 
down. l\1easure the ice and 
salt just as accurately as 
you would the ingredients 
for a sponge cake, if you 
wish satisfactory and uni­
form results. 

Thoroughly cool the mix­
ture before it is put into the 
freezer. Turning the freez­
er while the mixture is 
warm often results in lumps 
of butter forming in the 
cream or on the dasher. A 
warm mixture also makes 
heavy demands on the ice and increases 
the freezing period. 

Turn the freezer comparatively slowly 
for the first five or six minutes, since there 
is nothing to be gained by rapid turning 
during this preliminary chilling of the 
mixture. At the first indication of freez­
ing-that is, when the freezer begins to 
run harder-increase the speed lo a 
lively rate and continue this speed 
until the freezing process is nearly 
complete. This beating or whip­
ping will tend to increase the 
volume of cream and separate 
more finely the freezing parti­
cles, producing an ice-cream of 
smoother texture. This in­
crease in volume due to 
freezing is known as "the 
swell. " The freezing can be 
somewhat hastened, especially 
in winter, by the addition of a 
cupful of water to the ice and 
salt. 

When frozen until quite stiff, 
ice-cream becomes brittle and 
loses some of its swell. Follow the 
method used in the commercial man­
ufa~ture of ice-cream; stop turning and 
remove the dasher when the cream is of 
the consistency of thick white sauce or 
condensed milk. Pack and allow to ripen 
for several hours. This period of standing 
allows time for the blending of all the 
flavors present, and helps to produce a 
firm, mellow body. It is, therefore, ad­
visable to make ice-cream early in the rla_v. 
Kot only is it more convenient to have it 
ready, but the cream has a better flavor 
and body for having stood for a few hours. 

We have found that one measure of 
salt to eight of ice gives the best re­
sults when making frozen desserts 

For Sugarless Recipe File 
COFFEE ICE CREAM 

( Serves six) 
2/ 3 cup sweetened condensed 

milk 
½ cup strong black coffee 
½ teaspoon vanilla 
l cup whipping cream 
Mix the milk, coffee and va­

nilla, and chill. Whip the cream 
to custardlike consistency and 
fold into chilled mixture. Freeze 
in freezing unit of mechanical 
refrigerator that bas been set at 
the lowest temperature. When 
mixture is half frozen, scrape 
from tray and beat until smooth, 
though not melted. Return to 
tray, which should then be 
placed in the freezing unit and 
left until the mixture has con­
gealed. 

B1scun GLACE is one of those delicate, a lluring sweets 
which we eat in a hotel but which scarcely anyone ever 
thinks it possible to make at h?me_. Yet it is done easi ly. 
Beat the yolks of four eggs to a stiff, h_ght frot!1; add a_cupf ul 
of sugar and heat over hot water until the mixture thickens. 
Then remove the bowl from the fire and flavor the cream 
with a tablespoonful of vanilla; beat it till cold a_nd very 
light. Meantime whip a quart of heavy cream solid; th_cn 
add the egg mixture; pack in molds an? <;:over deeply wit~ 
ice and salt. Let it ripen for two hours 1f 111 small molds; if 
in one large melon mold four hours will be necessary. 

PEACH MELBA may also be made in the home kitchen, for 
it is quite a simple dish to prepare in spite of being rather a 
high-priced one when served in the hotels. Place a slice of 

very hard ice cream on a dessert plate and lay half of a 
preserved peach over it. Then pour Melba sauce over 
a ll and top with whipped cream. Make the Melba sauce 
by mixing together half a pint of strained red-raspberry 
juice, half a pound of sugar and the juice of a lemon. 
Let it stand in a warm place an hour; then add a 
cupful of powdered sugar and stir well; pack in ice 
and stir occasionally, or whip with the egg beater 
until ready to use. 



4 cups water 
Lemon juice 

PEEL apricots and cut in small pieces. Cook 
sugar and water five minutes, add apricots, 
and cook until apricots arc tender. Adel 
lemon juice to taste, and freeze like ice 
cream. Place frozen apricots in coupe 
glasses and garnish with whipped cream. 

When piC'ces of fruit are used in frozen 
mixtures, they become hard and like bits ·of 
ice if left packed too long. Therefore it is 
best to serve such a mixture soon after it is 
frozen. 

A half frozen fruit cocktail is a delicious 
first course at any meal on a hot day. 

Apple Cocktail 

3 apples 8 maraschino cher-
1 ½ cups apple juice nes 

Whipped cream 

PARE apples, cut in quarter-inch slices and 
in strips one inch long, coyer with apple 
juice, pack in ice and salt, and let stand until 
apple juice becomes mushy. Add cherries 
cut in strips and serve in grapefruit glasses. 
Garnish, if desired, with whipped cream. 

A frozen vegetable or fruit salad may take the 
place of a frozen dessert on a hot day. 

Frozen Vegetable Salad 

1 tablespoon chopped 1 tablespoon lemon 
onion juice 
tablespoons 1 teaspoon grated 
chopped pimiento horseradish 
tablespoons green Few grains cayenne 
pepper 2 teaspoons gelatine 

3 cups tomato 3 tablespoons cold 
3 tablespoons vine- water 

gar Lettuce 
¾ teaspoon salt Ma:ronnaise 

CHOP onion, pimiento and green pepper, 
add strained tomato, and cook five minutes. 
Acid gelatine soaked in cold water, vinegar, 
lemon juice, grated horseradish, sat t, and 
cayenne. Freeze like ice cream, mold in 
baking powder boxes, and pack in ice and 
salt for one hour or longer. Serve on let­
tuce with mayonnaise dressing. 

½ cup sugar 1 teaspoon vanilla 
Ys cup water Few grains salt 
3 egg yolks ½ pint cream 

¼ pound marshmallows or marshmallow 
cr~rn.-9 

Mrx sugar and water and boil until sirup 
spins a long thread. Pour slowly onto the 
egg yolks that have been beaten in the top of 
a double boiler. Cook over hot water until 
mixture thickens, remove from range and 
beat until cold. Acid vanilla, few grains salt, 
cream beaten until s tiff and marshmallows 
rut in small pieces, or marshmallow creme. 
Fill paper cases three fourths full, cover with 

whipp ed cream 
sweetened and fl av­
ored with vanilla, 
and sprinkle w;th 
pounded macaroon . . 
Pack in freczl'r, and 
surround with two 
parts of ire to om' 
part of salt; let stand 
three hours and serve 
i11 the CttS('S. 

4. Cupfuls Milk 
6 Tablespoonfuls 

Ground Cofi~c 
I Tablespoo11ful 

Corn-starch 
I 1f Cupful Granu­

lated Sugar 

I Teaspoonful Vanilla 
½ Teaspoonful Salt 
I Pt. Cream or Undi­

luted Evaporated 
Milk 

¾ Cupful Chopped 
Toasted Almonds 

2 Eggs 

T IE the coffee loosely in a piece of thin 
material and scald it over hot water 

with the milk for twenty minutes. Beal 
together the com-starch and eggs with the 
salt and half of the sugar, then stir in the 
remaining sugar, and add the mixture to 
the milk, from which the coffee has been 
removed. Cook, stirring occasionally, for 
ten minutes·, then chi ll, acid the cream or 
milk, and freeze in three parts of crushed 
ice to one of ice-cream salt. When half 
frozen acid the almonds. Serve plain or as 
a sundae with coffee butter-scotch sauce. 

Caramel-Almond Ice Cream 
½ cup flour 1½ cups caramel 
1 cup sugar flavoring 
Ys teaspoon salt 2 eggs, beaten 
2 cups milk 2 cups cream 

1 cup ground almonds 

Mrx the flour , sugar and salt, acid hot milk 
and caramel flavoring, and cook in double 
boiler twenty minutes, stirring frequently. 
Acid to beaten eggs, return to double boiler 
and cook three minutes, stirring constantly. 
Cool, ;i,dd ,cream and nu\f!,' and freeze. 

The caramel flavoring ls prepared by 
melting -one and one-half cups sugar in the 
frying pan and when it is brown adding 
one · and one-half cups of boiling water. 
Boil for ,fifteen minutes. 

This is a close cousin to th e tempting 
Almendrado, which Erna Ferguson has 
enshrined in her undeservedly little-
known Mexican Cookbook. · 

6 egg whites 
1 ¼ cupfuls of sugar 

1 tablespoonful of gelatin 
1 cupful of choppecl almonds 

¾ cupful of cold water 
1 cupfu l of boiling water 

½ teaspoonful of a ln1ond extract 
1,3 cupfu l of ShCl'l'Y 

Put gelatin in cold water for five 
minutes. Acid boiling water until the 
gelatin dissolves. Acid sugar and stir. 
Chill the mixture until it begins to 
s tiffen; then beat until frothy. Beat 
egg whites until stiff, then acid to 
beaten gelatin. Beat until mixture is 
completely blended. Then acid flavour­
ing and sherry. Pour into mould, alter­
nating layer of mixture with chopped 
almonds. Two hours in the ice-box will 
stiffen it. 

SHERRY-CUSTARD SAUCE (/or the above) 

6 egg yolks 
1 pint of milk 

¼ cupful of sugar 
¼ teaspoonful of sa lt 
½ teaspoonful of vanilla 
1,~ pint of whipping cream 
3 tablespoonfuls of sherry 

Put milk in double-boiler to scald. 
Beat the eggs lightly; acid sugar and 
salt. Pour milk slowly into egg mixture, 
then return to double-boiler. Cook un­
til mixture coats a spoon. When cool, 
acid vanilla, whipped cream, and sherry. 

CARAMEL-ICE-CREAM SANDWICH. This is made by putting 
vanilla ice cream between and on top of two oblong pieces of 
a thin sheet of sponge cake and covering with a generous 
quantity of rich, smooth caramel sauce and a sprinkling of 
toasted almonds: 

Cream Caramel Sauce to meet this description is made 
by putting one cupful of light brown sugar, one-quarter 
cupful of granulated sugar, one-eighth teaspoonful of salt 
and half a cupful of com sirup over the fire. Stir until it 
starts to boil, then cook to 241 ° F. or a firm soft ball 
without stirring. Cool slightly and stir in one cupful of thin 
cream. 

This sauce may also be used over ice cream in the form of a 
sundae and with an egg lettuce sandwich of coarse bread 
makes a popular noonday luncheon. 

Another favorite sundae for a luncheon combination is: 

CHOCOLATE BITTER-SWEET SUNDAE. The sauce is pre­
pared by stirring half a cupful of scalded milk into half a 
pound of broken milk chocolate-less expensive when bought 
in bulk form-over a very low flame only long enough to 
melt the chocolate. Serve this creamy thick sauce over ice 
cream and sprinkle with freshly salted peanuts. 



1/1 cupful butter 
I cupful sugar 
2 cupfuls SW ANS DOWN CAKE FLOUR 
3 level teaspoonfuls baking powder 
3 egg whites 

'/7 cupful milk 
1/2 leaapoonful flavoring extract 

Cream butter. add !lugar gradually. _creamint the mix. .. 
ture thoroughly. Sift flour with bs~mg powder scve!al 
times, then add alternately with milk to the first '!'""­
ture. Add fiavoring: fold m the well-beaten egg whites, 
and bake in three layer cake pans in a moderate oven. 
Cover with chocolate frosting. 

ollow the recipe for Chocolate Ca_ke aa siven a.hove. 
Bake in 2 layen and put together with. Lady _Balt~"!ore 
Filling and cover the whole cake with boiled icmg. 

Lady Baltimore Filling 
Chop 6ne llz cui>ful each of raisins and nut•. Cut 3 
fip ID ahrecu and mix through the boiled icing. 

Follow the recipe for Chocolate Cake given above. 
Divide the mixture and leave one half plain. Into the 
other half beat 

2 aquares (ounces) of melted chocolate 

½
I/. teupoonful of ground cinnamon 
i) teaapoonful of ground clovca and 
f. tea■poonful aoda 

Put the two mixtures. alternately, by the large apoonful 
into the tin. Do not stir, but smooth over the top 

Segp 
I cupful granulated sugar 

1/i lemon, ~rated rind and juice 
I cupful SW ANS DOWN CAKE FLOUR 

'I• teaspoonful salt 
Beat the yolks of eggs until thick and light colored, 
1radually beat in the sugar and frated rind, then the 
lemon juice. Beat the whites unti very light. Cut and 
fold part of the whites into the yolk. and sugar, fold 
and cut in the flour and salt, cut and fold in the rest of 
the es, whitca. Bake in ungreased tube pan about 
fifty mmut .. in a slow oven. 

YELLOW COCOANUT CAKE 
Grated rind 1 large orange 
1/1 cupful butter 

I cupful sugar 
4 egg yolks, beaten light 

'(i cupful milk 
1 ¾ cupfuls SW ANS DOWN CAKE FLOUR 
2% teaspoonfuls bskinf powder 

I egg white, beaten light 
Cream the butter with the grated rind: beat in the 
,ugar, the egg yolks and alternately the milk and 80':'r 
oifted several times with the bakmg powder, fold m 
the egg white. Bake in layer cake pans. Put the layen 
together ,vith boiled icing, mixed with cocoanut, and 
~over the top and aides with icing over which sprinkle 
cocoanut. Double this recipe for three large layers. 

! 4 cupfu l sh redd ed coco­
nut 

r t ablespoonful shorten­
ing 

'-i t easpoonful salt r teaspoonful soda 
)',a teaspoonful vanilla r tablespoonful hot water 

::\1ix lhe cocoa and sugar , add the shortening, 
and blend lhorougbly. Adel sail and sour milk. 
Beal unlil smoolh, and add soda clissolvecl in 
hot waler. Beat again while adding lhe barley 
flour. Pour into a greased and floured shallow 
pan . sprinkle wilh coconut, and bake in a 
moderate oven about twenty-five minutes. 

¼ cup washed or 
unsalt.ed hut.ter 

1½ cups sifted con-
fectioners' sugar 

1 tablespoon warm 
st,rong coffee 

1 egg white 

CREAM butter, add gradually three-fourths 
cup confectioners' sugar, and coffee, a few 
drops at, a time. Beat egg white until stiff 
and add remaining sugar gradually. Com­
bine mixtures and add more sugar if 

4 egg yolks 
3 tablespoons cold 

water 
1 teaspoon lemon 

extract 
1 cup sugar 

1½ tablespoons corn­
starch and 

Flour to fill cup 
1¼ teaspoons baking 

powder 
½ teaspoon salt 
4 egg whites 

BEAT egg yolks and cold water until very 
light, add flavoring and sugar and beat two 
minutes. Put cornstarC'h in cup, fill cup 
with flour, sift with baking powder and 
salt and fold into fir~t mixture. Then fold 
in egg whit.es beat.en stiff. , Put in a large 
dripping pan that measures ten by fifteen 
inches and which has been lined with paper 
and greased. Bairn twelve to sixteen 
minutPs in a moderate oven or at 350 
dPg;rPes F. Remove from oven to cheese­
cloth sprinkled with confectioners' sugar. 
Remove paper from bottom and spread 
cairn with Mocha Frosting, roll up and 
wrap cheesecloth around cake to keep it in 
shape. ·when cool frost with remaining 
Mocha Frosting, decorate with hah·ed 
blanched almonds and a little of the frost­
ing colored green and forced through a 

pastry bag to form stems and 



r 1'1 cupfuls sugar 
r cupful butter 

2 ounces grated bitter choc­
olate 

5 eggs 
1 11 cupfuls 

twice 

6 beans coffee pulverized or 
fl our, sif ted ¾ teaspoonful pulverized 

coffee 
2 teaspoonfuls baking-pow­

der 
½ teaspoonful vanilla-ex­

tract 
¼ cupful milk 

Cream the butler and sugar, add the egg-yolks 
and cream until very light; then add the chocolate 
melted, the coffee and vani lla , and alternately the 
flour mixed with the baking-powder and the milk 
a nd egg-whites beaten stifJ. Bake in three layers 
in a moderate oven. Put together with \\·hipped 
cr~:un or any desired fi ll ing. 

I53 Profcin Calories 
2 tab]c:;poonfuls shorten- r cupful sugar 

ing ?5 cupful water 
2 table,poonfuls cocoa J ½ cupfuls pastry flour 
J teaspoonfuls baking- 2 eggs 

powder J-1 t.e1spoonful van ilia 
¼ teaspoonful salt 

Cream shortening and sugar, add egg-yolks. 
Combine flour , cocoa, and baking-powder; add 
alternately with the water. .Add vanilla and 
fold ir.. stiffly beaten whites of eggs. Bake in 
muffin pans in quick oven. 

HOT MILK CAKE 
2 eggs, well beaten 
1 cup sugar 
1 cup flour 

1/s teaspoon salt 
1 teaspoon baking powder 

½ cup hot milk 
1 t ablespoon butter 

Bea t eggs until light and thick. 
Add sugar slowly a nd beat two 
m inutes with a beater . or five 
minutes with a spoon. Sift flour, 
salt and baking powder and fold 
into egg mixture all at one time. 
Melt butter in milk and add all 
at once. (This should be done 
very quickly.) Pour into well­
buttered pan and bake in a mod­
erate oven according to thickness. 

B EAT one yolk 
of egg, add four 

ta blespoo nfuls of 
strong coffee, one 
teas p oo nful of 
vanilla ext ract, two 
ta blespoonfuls of 
melted butter and 
two a nd one-half 
cupfuls of confec­
t i o n e r s' s u ga r . 
Beat we ll a nd 
spread on cake cut 
in squares. Decu­
:·a te lo taste . 

(Lancaster) 
1 ¼ cups sugar 
1 cup .sour milk 
½ tea.spoon salt 
½ cup butter 
1 teaspoon sod·a 
1 teaspoon baking powder 
2 eggs 
2 cups flour 
I teaspoon vanilla or almond 

tract 
Cream butter then add sugar and 

cream well. Add eggs. Add soda 
to sour milk and add to sugar mix­
ture alternately with sifted flour, 
salt and baking powder. Beat well 
and add extract. Pour in two well­
buttered nine-inch layer cake pans 
and bake about 25 minutes in a 350 
degree oven . 

Mrs. David.son .says she has given 
the r ecipe to so many women in­
cluding a bride, who said she never 
was any good at cake making. She 
tried this recipe, and like everyone 
else, was delighted! Thank you very 
much for your letter, Mrs. Davidson. 

There's no reason why this can't 
be made into a loaf •if yo_u prefer. 



½ cup shorten lni. 
1 cup suga r 
1 cup milk 

t¾ cups flour 
4 teaspoons Royal 

Baking Powder 
¼ teaspoon salt 

I teaspoon vanilla 
I e1ut 
Cream shortening ; 

add sugar gradually, 
beaten egg, one-half 
the milk and mix well. 
Add. one-half the flour 
which has been sifted with 
_salt and baking powder, 
the rest of the milk, then 
th e re-st of the flour and 
add flavoring . Bake in 
two greased layer cake 
tins in moderate oven 1S to 
20 minutes. 

Chocolate Filling 
and Icing 

2 cups confectioner's 
sugar 

boiling water 
I teaspoon vanilla 

I½ ounces unsweetened 
chocolate <1½ squares) 

½ teaspoon gra ted 
orange peel 

To the sugar add boiling 
water very slowly to make 
a smooth paste. Add va­
n illa, melted chocolate and 
orange peel. Spread on 
top of each layer and put 
cake togetherwith slightly 
sweetened whipped cream. 

½ Cupful of Shortening 
1 Cupful of Sugar 

½ Cupful of Rich Milk or 
Thin Cream 

2Eggs 

I Cupful Maple-sugar Pinch of Cream of Tar-
Whites of 3 Eggs tar 
I Cupful Nut-meats I Cupful Water 

BO IL sugar and wat er until i t form s a 
soft ba ll. Add cream of tarta r . P o u r 

in the nu ts a ft er i t is removed fro m the fi re 
a nd beat in t o the st iff w hites. W h en suffi­
ciently thick t o spread , a dd to the cake. 
T his can be made w it hout t he nuts, b ut it 
i s better with them . 

½ cup sugar 2 t bl · 
1½ fl 

a espoons shortemng 
cups our 1 egg 

1
; teaspo.ons Royal BaRing Powder 1 teaspoon lemon flavoring 
~ cup milk . ½ cup grat ed cocoanut 

Sift flour, sugar and bak_ing powder well. Add the melted shortenin 
and beaten egg to the milk, and add t o the dry ingredients. Mix weif 
add flavortng and g rated cocoanut and bake in greased loaf · d' 
erat e oven 35 to 45 minutes. : pantn mo -

Th~s is nicest baked in a roui:id }oa_fpan. Before serving, sprinkle with 
~ _htt}e powdered sugar, or 1f desired, t h is can be iced wit h f' whitP. 
1c1ng, g rated cocoanut sprin:ded on top. · 

Ice-cream Nut Cup Cakes 
¼ Cupful Butter or I½ Cupful Pastry 

Butter-substitute F lour 
1 Cupful Sugar ½ Teaspoonful Salt 
½ Cupful Strong Cold 2 Teaspoonfuls Bak-

Coffee ing-powder 
½ Teaspoonful Vanilla 2 Egg Whites 

¾ Cupful Chopped Walnut Meats 
C REAM the butter, beat in the sugar , 

salt, and vanilla. Sift together the 
flour and baking-powder and add the nuts. 
Stir a little of this into the creamed butter 
mixture, then add some coffee, continuin° 
in this way unti l a ll the flour and coffe~ 
ha':e been _used. Then fold _in the egg 
whites, which should be whipped stiff, 
transfer tl\e mixture to twelve well-oi led 
cup-cake pans, · and bake from thirty to 
thirty-five minutes in a hot oven. Cover 
with boiled coffee icing, or, if it is not 
convenient to ice the cakes, just before 
putting them in the oven sprinkle them 
with some coarsely chopped nut-meats 
and a _l ittle granulated sugar. 

½ Cupful of Cornstarch 
1 Cupful of Flour 

1/J Cupful of Shortening 2 Eggs 
1 Cupful of Light Brown Sugar 1 Teaspoonful of Vanilla 

3 Teaspoonfuls of Royal 
Baking Powder 

1 Teaspoonful of Lemon Extract 

½ Cupful of Milk 1 Cupful of Chopped Nuts-
1½ Cupfuls of Flour Preferably Pecan Nuts 

2 Teaspoonfuls of Royal ¼ Teaspoonful of Salt 

CREAM shortening well. Add sugar slowly, and the yolks of 
eggs well-beaten. Add milk, a little at a time, sift , flour, 

cornstarch and baking powder together, and mix with the first 
ingredients. Fold in the beaten whites of eggs. Add flavoting. 
Bake in a greased loaf pan in a moderate oven thirty-five to 
forty-five minutes, and cover with icing: 

Baking Powder 

CREAM shortening; add sugar slowly and yolks of eggs and 
milk; beat well. Sift flour, salt and baking powder to­

gether, and add to the first mixture. Fold in beaten whites of 
eggs; add flavoring, and bake in a well greased loaf pan in a 
moderate oven thirty-five to forty-five minutes. Cover the top 
with maple icing and sprinkle with chopped nuts while still soft. 

ICING. 1 egg white (unbeaten), 3/s cupful of granulated 
sugar, 3 tablespoonfuls of cold water. Place ingredients in top 
of a double boiler. Place over boiling water and beat with a 
Dover beater for seven minutes. Spread on top and sides of cake. 

MAPLE ICING. l½ cupfuls of confectioner's sugar, 2 table­
spoonfuls of hot milk, ½ teaspoonful of butter,½ teaspoonful 
of maple flavoring. Add butter to hot milk and add sugar 
slowly to make a paste which will spread. Add flavoring, and 
spread on top and sides of cake. 



Maple Sugar Puffs 
1 Egg ¼ Teaspoonful Salt 
J Heaping Cupful Ma- I Cupful Chopped 

B Sugar Nut-meats 
pie or rown Flour Enough to Make Cupful Sour Milk ·11 

½ Cupful Fat a Batter that w1 
J ½ Teaspoonful Bak- _ Drop f~~m C S~ol) 

ing-powder (about 2n, up us 
½ Teaspoonful Soda 

MELT shortening and ~ugar tc_>gether, 
add egg and beat the mixture v1goro.us­

ly Then add dry ingredients, sour milk, 
an"d nut-meats. Drop fr?m a ~easpoon 
on buttered pans and bake m a qmck oven. 

EAT two eggs with one-half cupful of sug 
ful of milk, one-half teaspoonful each of al 

flour sifted with one-half cupful of potato fl 
1cl a pi~ch of salt. Mix Iight!Y ancl pour mt 
moclerate oven for forty .minutes. Cool 

· !ices with assorted 1 

DIXIE PUNCH WITH ALMOND MACAROONS 

MIX together eight cupfuls of strong tea, the grated rind of one orange, the strained 
juice of two oranges and three lemons, add sugar or honey to taste, and chill. 

Into each glass place three thin slices of banana, pour in the punch, and serve with 
almond macaroons made as follows: 

Beat up white of one egg to a stiff froth, add a pinch of salt, and fold in gently one 
cupful of blanched and chopped almonds, one cupful of powdered sugar, and a few drops 
of almond extract. Mix and drop from a teaspoon on a greased and floured baking-tin, 

one inch apart, and bake in a moderate 
oven for about fifteen minutes, until 
the macaroons are a delicate brown. 

:{!~1\1,1e {~1
~; 

0!u~!~.g½ ~td Li~t~-~ 
Milk, I teaspoon vanilla and ½ tea­
spoon lemon extract. Mix thoroughly, 
the n add gradually I½ cups flour and 
2 heaping teasPoons baking powder 
mixed together. Fold in the stitfly 
beaten whites of the eggs and bake in 
a moderate oven. When cool, frost 
with icing made of 2 cups powdered 
sugar, ½ cup Libby's Milk and 2 tea­
spoons vanilla, all beaten till smooth 

BEAT yolks of four eggs with three-fourths cupful of sugar until light, then add one­
fourth pound of powdered zwiebacks, grated rind and strained juice of one-half 

lemon, one-half teaspoonful each of powdered nutmeg, mace, and ginger, one cupful of 
chopped nut-meats. two teaspoonfuls of baking-powder, and the stiffly beaten -whites 
of the eggs. Mix well and divide into two greased and floured layer-cake tins; bake 
in a moderate oven for three-quarters of an hour. Spread jam or jelly between the 
layers and when cold cover with whipped cream sweetened and flavored to taste, or 
with whipped evaporated milk. Sprinkle over with a few chopped nut-meats and serve. 

This tart contains no butter, but is made rich with nuts and light with eggs, while 
the powdered zwieback takes the place of flour and gives body to the mixture. 



(Mixing time: 10 minutes) 
(below, rig ht) 

A letter from a man in Ohio tells 1 cup hot coffee 1 teaspoon sa lt 
us that Crisco coo kies were left all 1 teaspoo n vinegar 4 cups flour 
winter in a summer camp and 3 teaspoo ns baking powder 
when found th isspringwere "amaz­
ingly" fresh and sweet. There is 
something amazing about Crisco's 
pure sweet fla vor and the way it 
lends its flavor and fresh keeping 
quality to foods . 

1 cup Crisco 2 teaspoons 
1 cup brown sugar cinnamon 
2 eggs, well 2 teaspoons 

beaten 
1 cup molasses 

Blend suga r and Crisco, add well­
beaten eggs, molasses, spices, and 
soda which has been mixed witb 
hot coffee. Then add vinegar and 
beat in t he flour which has been 
previously sifted with salt and bak­
ing powder. Stir well and drop 
from end of spoon onto Criscoed 
cookie sheet. Bake in moderate 
oven (350° F .) for ten minutes. This 
recipe makes about 65 cookies. 

0 range Cream Layer Cake 
½ cup shortening 1 cup sugar 

l 
• I ¾ cups flour 1 egg 

¼ teaspoon salt 1 cup milk 
1 t easpoon vanilla extract 

4 teaspoons Royal Baking Powder 
1 cup sweetened flavored whipped 

cream 
Cream shortening: add sugar gradu­
ally, beating well; add beaten egg one­
halfthe milk and mix well· add on~-half 
the flour which has been sifted with salt 
and ba king Powder; add rema inder of 
:"ilk, then remainder of flour and fl avo r­
ing: beat after each addition. Bake in 
two greased layer cake tins in modera te 
oven 15 to 20 minutes. Spread the whip­
ped cream thickly between the layers 
Cover top with • 

Orange Frosting 
1 tablespoon cream 
1 cup confectioner's sugar * 
1 tablespoon melted butter 
½ tea spoon orange extract 

pulp and rind of 1 orange 
To cream add sugar slowly, Add orange 
J>ul(?,rind,extract,andmelted butter.Beat 
until smooth and spread on top of cake. 



,/JiJ Protein Calories 
1 cupfu l butt,,r 3 cupfuls 
1 1/, cupful s confr•c- rais in$ 

tioncr's sugar i cupfuls 
1 cupful mill< figs 
•~ teaspoonfu l ros<' 1 cupfu l chomwil 

extract can n1<'als 
~ cupfuls pastry flour 1 \! tN1spoonf11l 
2 teaspoonfu l s bak- moncl cxlrnct 

ing-powdcr 2 cupful;; conf1•clion-
1; teaspoonful salt <'r's sugar 
11:, cupfu l waler ,Vllit<'S 9 eggs 

Cream together the butter and sugar listed 
in the first column . Add the milk, rost: extract 
and flour, sifted with baking-rowdcr and sa il. 
Beat smooth and fold in the stiffly-beaten 
\\'hites of six egg,. Bake in three round laycr­
cake t ins lined with greased \\'hite parer. 
Cover with a paper while baking to prrvent 
browning. Te, t with a straw to see if done 
through. For the filling boil the two cupfu l,; 
of sugar and the water t ogether until it spins 
a thread, \\'hen it may be poured vay slowly 
upon the "tiffiy-bcatcn \\·bites of three egg,. 
Beat until of the consistency of cream. t hen 
add chopped fruit and nuts and almond ex­
tract. Put the fi lling belll'een the layers and 
over the top of the cake. If de,ired, add 
only the extract to the fillin~ and place 
between and on tor of the rnke two thin 
layers of filling with a layer of chopped frui t 
and nuts between. Sa,·e a few nuts to 
sprinkle on top. 

4 tablespoons shortening I cup sugar 
½ cup milk I egg 
I 3,. cups Aour ½ cup cocoa 
J teaspoons Royal Baking Powder 
I teaspoon vanilla extract }-4 teaspoon salt 

Cream shortening; add sugar and well beaten egg; beat 
well and add milk slowly; sift flour, baking powder, salt 
and cocoa into mixture and stir until smooth; add vanilla; 
pour batter into well greased shallow pan; the batter 
should be about ½ inch thick. Bake in moderate oven 
about 20 minutes; when cool, and before removing from 
pan, cut diagonally across from opposite corners to make 
diamond shaped pieces; cover with boiled icing. These 
make very attractive cakes to serve at afternoon tea or 
luncheon. 

Squares 
2 eggs ¼ cupful pastry flour 
I cupful brown sugar I cupful chopped nut-
½ teaspoonful salt meats 

½ teaspoonful vanilla 

Beat the eggs until light; add the rest of 
the ingredients. Pour :into a well-greased 
pan and bake about fifteen minutes in an 
oven registering 425° F. Cut into squares 
while still hot and remove from the pan. 

Indeed, we are very glad to give you 
the recipe you request. Sift one cup of 
sugar with one-half a teaspoonful of 
baking powder. Blend with the dry ingre­
dients one-half a cup of melted butter, 
two egg-yolks, slightly beaten, one tea­
spoonful of vanilla, and two cups and 
one-half of rolled oats. Fold in the stiffiy 
beaten whites of two eggs. Drop by the 
teaspoonful on a buttered sheet and bake 
five to seven minutes in a hot oven. 

White Part 
3 tablespoons 

shortening 
½ cup sugar 
½ teaspoon lemon 

extract 
½ cup milk 

l cup flour 
2 teaspoons Royal 

Baking Powder 
¼ teaspoon salt 

white of I egg 
Cream shortening, add su~ar 

~~~
1~eil1~n~a ~~1rwoi~.d ~ickti 

hu.s been siftc<l with baking 
powder and salt. Mix in beaten 
white of egg. Put in greased 
loaf pan. 

Dark Part 
3 tablespoons shortenina 

½ cup sugar 
yolk of I egg 

½ cup milk 
1 cup flour 
2 teaspoons Royal 

ing Powder 
¼ teaspoon salt 
½ teaspoon cloves 
½ teaspoon allspice 
1 teaspoon cinnamon 
6 teaspoons cocoa 
Cream shortening; add sugar 

!!~rr.1y ·Mi~<l i~g:;;J:;kcaSddflo~~~ 
baking pow.dcr, salt an<l spices 
which have been sifted to• 
gether. Put this batter by 
spoonfuls into 1 he white part 
nft~r it is in .the pan; <lo not 
mix . llake three-quarters of 
an hour in a moderate oven, 

Icing 
I½ cups confectioner's 

sugar 
2 tablespoops hot milk 

½ teaspoon Dutter 
½ teaspoon vanilla 
A<ld butter to hot milk and 

ud<l s ugur slowly to make paste 
of the rig-ht consistency to 
spread. Ac.JU vanilla anc.J spread 
on top an<l s ides of cake, 



T HE Christmas­
tree cake is first 

covered.with a white 
icing. When this has 
hardened the shape 
of the tree is painted 
on in green, the brush 
strokes representing 
the foliage. The stand 
for th~ tree is made 
of a hght red icing, 

1d the candles, h 
cl star are a 

·!low, while the cand 
me, the tree trun 
<l the open spaces 

1,~ stand are in ligl 
urple. Colored gu, 
ops are pressed into ti 
ing while it is fresh 
uck on the harden 

/\NY simple design may be used for the cake-icings. Original 
.t"l designs may be drawn on paper and this drawing transferred 
to the first coat of icing applied to the cake, by laying the paper 
containing the drawing lightly in position on the cake and prick­
ing along the lines of the design with a hatpin, so that when the 
paper is removed the design will be found lightly pricked in the 
surface of the cake. 

The designs shown here may be enlarged if one is skilful with 
the pencil. Numerous simple designs suggesting Christmas 
decorations may be found in the advertising sections of the 
popular magazines, and these may be cut out and used by lay­
ing them directly on the cake and pricking the outline through. 

/\ T the right U;e Christ­
.["'\ mas tree is out­
lined in pale green and 
the candles arc pale yel­
low. The tree-stand is a 
·checkPr of pale yellow 
and la vend er. This dec­
oration is particularly 
attractive for the small 
cake to serve for tea. 

THE small holly cake 
at the left is first 

covered wit.Ji white icing. 
T\1e leaves are painted on 
with green icing, and little 
red . "wintergreen berry" 
c<1;nd1es are put in place 
~v1th drops of icing. This 
1s an easy decoration to 
f!"'~'lke and is very effective. 

scape is appli 
rectly to the cake s 
ce. The cake is allow 
. sh?~ through t 
te 1cmg to represe 

e outlines of the hi! 
ees, house, and road 
rple icing should n~ 
applied for the sk 

d then green is us 
r the pine-trees. Re 
eel for the house an 
le yellow for the morni 

ar. The white icing us 
represent the snow 

_e pine-trees is appli 
th a brush after t 
een icing of the trees h 
rdened. Smoke fro 

chimney may be w · 



T ere was a very dainty little cake 
making its appearance in some of the tea 
shops shortly after the signing of the armis­
tice had removed some of the restrictions 
on the use of sugar, and I made several 
unsuccessful attempts to discover how it 
was put together before I finally met it on 
the tea-table of a friend who dwelt in a 
wonderful old chateau not far from the 
hospital. "It is the c:teau Madelaine," she 
replied, "and neither difficult to make nor 
costly. You will find it everywhere in France 
for it is capable of so many variations.'; 

Then she told me how it was made. 
"Beat four eggs with one cupful of sugar 
for a few minutes, then place the bowl in 
hot water over a low heat and continue 
beating for ten minutes or until very light 
and creamy. Sift two cupfuls of flour 

twice and melt one-half cupful 
of butter. Stir the flour and but­
ler alternately into the egg mix­
ture and flavor with one-half 
teaspoonful of almond or one 
teaspoonful of vanilla. Bake as 
you will, in petits gateaux, in a 
loaf, in layers, or in a flat sheet, 
but let the oven be only moder­
ately hot. When finished, cool, 
and if baked in a flat pan, cut 
into fancy shapes, diamonds, 
hearts, circles, crescents, as you 
desire, and ice to suit the 
fancy." A layer cake put to­
gether with jam, topped with 
whipped cream was one form in 
which 

I found the cake, and its texture, which was 
so fine and delicate, and its charming golden 
color fascinated me. At Madame B--'s 
tea-table the 1Vl ade/aine cake had been cut into 
tiny strips, and these put together with con­
fit11re. Then the little fingers had been dipped 
into a chocolate icing. They were delicious. 

One more recipe, and I have finished. This 
is for a little tea cake that found great favor 
in the nurses' recreation hut, when we all 
forgot our worries for a few moments and ran 
in for a cup of the very good tea that we always 
found waiting us there in the late afternoon. 
These cakes were really little wafers served 
either hot or cold-and they were good both 
ways. Beat one egg to a foam and add half 
a cupful of milk and a tablespoonful of melted 
butter. Stir in half a cupful of flour, beat 
well, and add more fl.our to make stiff enough 
to roll very thin . Cut into rounds, rings, or 
diamonds, and leave on a floured board to dry 
for several hours. Then fry in hot fat and dust 
with cinnamon and sugar. Tbis recipe will 
make about thirty-five delicious little wafers. 

.. 
Combine ½ cup sugar, 4 tablespoons Swans Down Cake Flour, a_nd ¼ teaspoon 
sale in cop of double boiler Add l½ cups milk gradually, m1xrng thor­
oughly. Place over boiling water and cook 10 mmutes, smnng 
constantly. Add small amount of hoc mixture ro l slighcly beaten 
egg, stirring vigorously; return to double boiler and cook 
2 minutes ]onger, stirring constantly. Add ½ teaspoon 
vanilla, ½ teaspoon almond extract, and 2 table­
spoons butter Cool. (All meaJ11rements are level.) 

Campfire Marshmallow 
Chocolate Roll 

I square chocolale 
4 eggs 

~ t::,;:irsalt 
.!-'1 cup flour 
½ teaspoon cream of tartar 
½ teaspoon soda 

Mc-It chocolate, add c-ggs and sugar and beat 
over hot water unt,l light and foamy. Remove 
from fire. beat until cold. Sift and add flour , sail , 
er.cam of lartar and soda, and tum 1nto pan !med 
w1,th greased paper Bake m oven 350° F for ten 
m.mutcs. Tu rn out on a sheet of paper sprinklt"d 
with powdered. s~gar, spread with Campfire 
M'a~shmallow F11lmg, roll up tightly and leave 
until cool. Spread with plain chocolate frosting. 
When ready to serve cut in diagonal slices. 

Set one-fourth pound fresh marsh­
mallows to heat and soften in a double 
boiler. Melt one cup granulated sugar 
in one-fourth cup of boiling water and 
cook to 240° F. (soft-ball stage). Pour 
in a fine stream on the whites of two eggs, 
beaten light, beating constantly mean­
while; add the melted marshmallows and 
continue to beat until smooth; add the 
one-half teaspoonful of vanilla extract. 





(1) 
½ Cupful of Shortening ½ Cupful of Milk 
1 Cupful of Granulated or 2 Cupfuls of Flour 

Powdered Sug~ 2 Teaspoonfuls of Royal Baking 
Yolks of 3 Eggs Powder 

CREAM the shorten_ing; add the sugar slowly, and beat well. Add the 
. yolks of. eggs, which have been beaten until thick. Add the milk, a 

httle at a time, and the flour, which has been sifted with the baking 
powde1;. _Divide the batter in !aalf and add to one half one teaspoonful of 
lemon Juice and the grated nnd of half a lemon. To the other half of 
batter add two squares (two ounces) of unsweetened melted chocolate 
and o~e t"7aspoonf!}l o; vanilla. Bake in a shallow, greised pan or in very 
small mdiv1dual tms m a hc:,t oven for about fifteen minutes. If a large 
pan i~ used, cut_ the cakes mto fancy shapes. Spread with colored or 
marshmallow 1cmg. · 

. (2) 
½ Cupful of Shortening 3 Teaspoonfuls of Royal Baking 
1 Cupful of Granulated Sugar Powder 

¾ Cupful of Water Whites of 3 Eggs 
2 Cupfuls of Flour ¼ Teaspoonful of Salt 

1 Teaspoonful of Flavoring 

CREAM the shortening and sugar together until very light; add water 
--=..1r,,,11 slowly, and beat constantly; add flavoring; stir in the flour, salt and 

--_,_.., . ...,,.,.,"' baking powder, sifted together twice; beat whites of eggs until stiff 
.,.,~,,10.o,,,,,, and fold m; put a teaspoonful of batter into individual cake tins and 

bake in a hot oven ten to fifteen minutes. Spread with colored icing. 

COLORED ICING 
1½ Cupfuls ofConfectioner'sSugar ½ Teaspoonful of Flavoring 

1 Teaspoonful of Melted Butter (Either Lemon Juice or 
2 Tablespoonfuls of Hot Milk Vanilla) 

ADD the hot milk and the melted butter to the sugar slowly, sufficient 
fi lo make paste s_oft enough to spread; add flavoring. For pink icing 
add to the above a httle cranberry or other fruit juice. For green icing 
i'<!d a very small amount of any good vegetable coloring. For yellow 
icmg a small amount of egg yolk or orange juice with the grated rind of 
orange can be added. If desired, candied cherries and angelica can be 
used to decorate the top of each little cake. ___ , . .,._..,.. 

1 cupful margarin 
1 ½ cupfuls s ugar 
3 eggs 

1 cu pful 
n uts 

3 cupfu ls pastry fl o u r 
(approx ima tely) 

Cream margarin and s ugar together add 
eggs w ell beate n, flour s ifted with sa lt' and 
peanuts. Use just enough flour to make the 
batter drop from a spoon. Drop by tcaspoon­
~uls on a greased baking shee t , about t wo 
rnch,es apart. B ake in a moderate oven. 

¾ Cupful of Granulated Sugar 
6 to 8 Marshmallows 
White of 1 Egg 

1/3 Cupful of Water 
A Few Drops of Vanilla 

BOIL the sug<1r and water without stirring until the soft ball stage. 
Put the marshmallows in the syrup. Pour slowly over the beaten 

white of egg, beating until thick . Add the flavoring, and spread thickly 
on cakes. Melt unsweetened chocolate with half teaspoonful of butter. 
After the white icing is cool, spread with a thin coating of this unsweet­
ened chocolate. 

HONEY DROP CAKES 
1/3 Cupful of Shortening ½ Tablespoonful of Lemon Juice 
¼ Cupful of Sugar 1½ Cupfuls of Flour 
½ Cupful of Honey I½ Teaspoonfuls of Royal Baking 
!Egg Powder 

CREAM the shortening, and add the sugar slowly; add the honey, the 
beaten egg yolk and the lemon juice. Mix well, and add the flour, 

sifted with the baking powder. Fold in tl1e beaten white of egg. Bake 
in greased individual_ tins or drop by teaspoon on greased baking sheet. 
Fut small piece of candied cherry on each and bake in hot oven ten to 
fifteen minutes. 

SUGAR COOKIES 
½ Cupful of Shortening 
1 Cupful of Sugar 

3½ Cupfuls of Flour 
4 Teaspoonfuls of Royal Baking 

Powder 1 Egg 
½ Cupful of Milk ½ Teaspoonful of Salt 
1 Teaspoonful of Vanilla 

CREAM the shortening; add the sugar, beaten egg, milk and vanilla. 
Add the flour, which has been sifted with the salt and baking powder. 

Roll out thin on a slightly floured board ; cut with a cooky cutter and 
place a raisin or a small nut on top of each. Sprinkle with granulated 
sugar and bake in a hot oven from ten to twelve minutes. 

Mock Maple Kisses 
cupfu ls b r o w n 1 tPaspoon ful 

sugar 1 egg-wh ite 
2 tablespoonf ul s water 

. B o il wa ter, sugar and va nilla t ogether until 
it . form s a _l~ng ~hread . B eat the egg-white 
~tIIJ, a nd s t i_r rnto 1t the s in~p very slowly, beat ­
m g all the tnne . B ea t until o f a consistency to 
drop from a spoon on buttered tins . Brown in 
a slow oven . 



1 cupful suga.r 1/1 tenspooufu l 
2 cupfuls pastry g <'ggs 
. _flour ., teaspoonful s 
·' 1 c upful 111:irgarin powder 

1 tablespoonful lemon l'X lracl 

Cream together the margarin and sugar, add 
the eggs ~vell-beaten, and then the flour . salt 
and bakmg-powder sifted together. Work 
thoroughly, cover, and Jct stand for a few mo­
men~s; roll thin, cut in star shapes and bake in 
a qmck oven. Decorate if desired with whilt: 
icing and sprinkle with chopped walnuts. This 
makes from fifty to sixty cookies which will 
keep for _some time. Flours var~, so in all 
co_oky recipes use enough to give the necessan · 
st iffness for rolling: -

egg whites 
½ teaspoon vanilla 
1 cup fine granulated sugar 
Beat whites until stiff and 
gradually two-thirds of the sugar 
beating well. Fold in remaining 
sugar and add vanilla. Place bv 
small spoonfuls on buttered she;t 
and place in a 275 degree oven. Bake 
for about an hour then remove care­
fully with a spatula, while still 

SPICE NUT CAKE 
2 cups sifted cake flour ½ cup shortening 
2 teaspoons baking powder 1 cup Jack Frost 
1 teaspoon cinnamon Granulated Sugar 

½ teaspoon mace 2 eggs, se_parated 
½ teaspoon cloves ¾ cup milk 
1/4 teaspoon nutmeg 1 teaspoon vanilla 
:y4 teaspoon salt ½ cup chopped nutmeats 

Sift flour, measure, and sift again with baking powder, spices 
and salt, Cream the shortening until it is soft and light. Add 
Jack Frost Granulated Sugar and cream together until mix­
ture is soft and fluffy. (This creaming job will be much easier 
if you use Jack Frost Granulated Sugar! It's so fine-grained 
and quick-dissolving, it blends right in with your shortening. And cooking 
experts agree that a fine-grained sugar gives your cake a finer, closer texture, 
too!) Beat egg yolks until light. Beat into sugar mixture. Add dry ingredients 
alternately with milk and vanilla, beating well after each addition. Add chopped 
nutmeats and stir until well blended. Beat egg whites until stiff and fold into 
batter. Bake in greased loaf pan (4 x 8 x 3 inches) in a moderate oven (350° F.) 
for about 1 hour and 15 minutes or until done. 

1 cu pfnl rnarga rin GrnLNl rind or 
:! cupfuls granulat<'d lemon 

;~~~Lr ½ t<•aspoo11f'ul sa lt 
t<'aspoonful soda Past··~• flo11r to rol 1 

tahlPspoonf'uls Jcrn- thm 
on-juice i\Iarshmallo,;·s 

Beat sugar and margarin to a cream add lhe 
wcll-be:it_cn egg,. Dissolve the sod~ in th t: 
lemon-Jmce, add this and the grated rind and 
rnlt to the ?lher ingredient , with enough flour 
lo roll easily. When the cookies are nearh­
done, place half a marshmallow in the center 
of each, and finish in a slow O\'Cn till the 
marshmallow spreads. ' 

For afternoon porch teas, rice cake dainties 
may be new. Purchase the Chinese rice cakes. 
For Chinese Sandwiches put two cakes to­
gether with orange marmalade. To make 
Marshmallow Tea V1Tafers, spread the rice 
cakes with butter. Cut marshmallows in 
halves and place on each cake three halves. 
Put in a hot oven until the marshmallow is 
soft. Serve at once. 

r tablespoonful butter 
2 tablespoonfu ls suga r 
1 egg 
2 tablespoonfu ls mi lk 
½ cup of flour 

½ teaspoonfu l 
powder , 

¼ teaspoonful salt 
½ cup chopped pea­

nuts 

Cocoanut Meringues ~ · · n 
2 cups Jack Frost 1 tablespoon butter 

I Dark Brown Sugar ¼ teaspoon salt Beat the whites of two eggs very stiff,· 
¾ cup thin cream 1 teaspoon vanilla d d 1 1 a s ow y half a teaspoonfu l of .sugar 

Measure Jack Frost Dark Brown Sugar by packing firmly in d -
cup.Mixbrownsugarinsaucepanwiththincream.Cookover an contmue the beating and add ing 
low heat and bring slowly to the boiling point, stirring fre- until one-fourth a cup of sugar has been 
quently.Continuetostiroccasionally,after-themixturereaches used. Fold in one-fourth a cup of 
the boiling point, to prevent sticking. Boil slowly until the granulated sugar a few grains 
iµixture forms a soft ball when tested in cold water or until two teas f 1' f · fl · 
candy thermometer indicates 2~ F. Remove from heat, add poon u s O nee our, mixed 
butter and salt and let cool withdut stirring, until lukewarm through one cup of shredded cocoanut. 
(110° F.). Add vanilla and beat until thick and creamy. Spread on cak~ soften.Shape the mixture in rounds in a tin 
ing as needed with milk. Makes enough to cover an 8-inch layer cake or to lined with light brown paper (not . _ 

. and.sides of loaf cake. You will be delighted with the smooth creaminess and ffine) and let b I • l pai a 
rich flavor that Jack Frost Dark Brown Sugar gives to this favorite frosting. .

1
,
1
. h l b ace ID a very s ow oven 

It is especially good on spice cake. ,unti ig t Y rowned above and below. 
For cocoanut cakes see Query No. 4068. 



1 Sift Swans Down Cake Flour once 

and then measure 3¼ cups. Notice 

the extra l ightness and fineness of 

Swans Down! 

2 To 3J1 cups sifted Swans Down, 

ndd 3 teaspoons baking powder and 1 

teaspoon. salt. Sift together three times. 

3 Break 2 eggs into cup, then add 

enough soft shortening to fi ll the cup. 

4 Put sifted dry ingred ients 1 eggs nnd 

sho rten ing into your m ix ing-bow l. 

Now add 1 cup rnilk, 2 cups sugar, 

and 1 teaspoon vanilla. Beat them to­

gether--vigorously--Jor 2 minutes­

nnd you r cake is ready for the oven! 

s· Pour batter into three greased 9-

inch layer pans. Bake in moderate oven 

(375° F.) 25 m inutes . Spread your 

favor ite chocolate frosti ng between 

the lnyers and on top of cake. 

½ cup shortening 
1 cup sugar 
1 egg 
2 tablespoons milk 
2 ounces melted chocolate 
-¼ tea spag.n- -cianamon. 2, cups flour 
2 teaspoons baking powder 
¼ teaspoon so> lt 
1 teaspoon vanilla 
½ cup walnut meats 
Sift flour once, measure 

P. S. All measurements are leve l 
add baking powder, cinnamon 
and salt. Sift together three 
times, Cream butter and add 
sugar, When mixed we'll add 
egg, vanilla and milk. Add 
chocolate and sifted dry 
gredients, then the nuts. Mix 
thoroughly and form into roll. 
Wrap in heavy waxed or parch­
ment paper. Place in refrigerator 
and chill thoroughly. Slice and 
ba~ce. 5 ~' ·, c.- 1 0 u. ~ \ 

(TESTED BY GOOD HOUSEKEEPING INSTITUTE) 

1;, c. shortening 3/, tsp. baking soda 
~'., c. granu lated sugar 'k tsp . salt 
1 egg, separated 1

1~ c. sour milk or but~ 
Hot water termiJ 1.:: 

¼ c. cocoa ½ tsp. vanilla extract 
1 c. sifted cake flour 

Cream th'e shortening well. Add th e 
sugar gradually while creaming, and 
cream thoroughly. Add egg yolk and beat 
well. Add hot water to the cocoa to make 
a smooth paste, then add enough more to 
make ½ c. of the cocoa mixture; add to 
the creamed mixture. S ift together the 
flour, soda, and salt, and add, in thirds, al ­
ternately with the sour milk, to which the 
vanilla has been added. Mix thoroughly. 
Fold in carefully the stiffly beaten egg 
white. Fill greased cup- cake pans two­
thirds full and bake in a moderately hot 
oven of 375° F. for 25 min. Cool and s>Jread 
with your favorite frosting. Makes 15 cup 
cakes 21/2" in diameter. In using an electric 
beater, cream the shortening for 1 min. at 
high speed. Add the sugar gradually with 
the beater still at high speed. Scrape the 
bcwl and beat 1 min. longer. Add the egg, 
unbeaten, and beat 1 min. Turn the beater 
to low speed and add the cocoa m ixture. 
Add the sifted dry ingredients alternately 
with the sour milk, to which the vanilla 
has been added, in thirds, with the beater 
still at low speed. Scrape the bowl and 
beat a few seconds longer. 

SOFT 

CHOCOLATE 

FR~STING/ 

4 squares Baker's Un­

sweetened Chocolate, cut in 

pieces, 1 ¼ cups cold m ilk, 4 

tnblespoons Swans Down Cake 

Flour, 1 cup sugar, 2 tablespoons 

butter, t teaspoon vanilla. (All meas­

urements nre level). 

Add chocolate to milk in double boiler and 
heat. 1Vhen chocolate is ,nelted, beat with 

rotary egg beater until smooth and blended. 

Sift flour with sugar; add a sniall amount of 

chocolate mi:tture, stirring until .'inwoth. Return to 

double boiler, cook until thickened, arid add butter 

and vanilla. Cool a1td spread Ori ca/re. 



Beat five egg-whites very light; beat the 
yolks very light, then gradually beat into 
chem one cup of granulated sugar and the 
graced rind and juice of half a lemon; fold 
in half of the beaten egg-whites, then fold 
in one-half a cup of potato flour and one­
fourth a teaspoonful of salt. Finally fold in 
the rest of the beaten egg-whites. Bake be­
tween fifty and sixty minutes in an un­
greased sponge cake pan without tube in 
the center. Let cool in the inverted pan. 
When cold, cut out the center to leave a 

case with walls three-fourths of an inch in 
thickness; remove superfluous cake from 
the piece that is taken out, that it may be 
returned to the cake after it is filled. Fill 
the center with caramel Bavarian cream; 
set the cover in place. Spread a thin layer 
of chocolate butter frosting over the whole 
of the cake and pipe on the rest of the frost­
ing with a pastry bag and tube. 

Caramel Bavarian Cream 
Stir three-fourths a cup of granulated 

sugar over the fire until it is melted and of 
light brown color; add one-half a cup of 
hot water (carefully, as it will send steam 

upwards) and when through bubbling, 
stir and let boil to a smooth syrup. Soften 
one tablespoonful of gelatine in one-fourth 
a cup of cold milk. Scald one cup of milk 
and the caramel syrup, less two table­
spoonfuls, in a double boiler; beat two or 
three egg-yolks, gradually beat in one­
fourth a cup of sugar and one-fourth a tea­
spoonful of salt, and cook in the hoc mix­
ture till it coats the spoon; add the sof­
tened gelatine and stir until dissolved; 
strain into a cold dish, and when cold and 
chickened slightly, fold in one cup of cream, 

. beaten very firm. This mixture will fill the 
cake case and leave enough to use with the 

JACK nos, BROWNIES 
(Make:, about 12) 

½ cup aifted flour 
½ teaspoon bakin1 powder 

teaspoon salt 
2 IQuares unsweetened 

chocolate 
¼ cup batter ... ...._. 

1hortenin1, melted 

2ew 
1 cup Jack Prast 

Granulated Supr 
1 teaapoon vanilla 

½~d>opped---ta 

I. Sift flour. Measure. Sift a1ain with bat.inc powder 
and aalt. 

2. Melt chocolate and add melted butter. Cool lllicbtly. 
3 . Beat egp until light and ftulfy. 

4. A,;ld Jack Frost Granulated Supr and v...uta and 
beat until well blended. Jack Frost blends in perfect­
ly becauae it's so fine-grained and quick-diuolving. 

S. Add chocolate and butter mixture and combine thor­oughly. 

6. Add dry i11&redients and stir until well blended. Add 
chopped nutmeats. 

7. Pour mixture in greased 8x8x2-inch pan. ~ s:' 
8 . Bak~ ill moderate oven (350° F.) abou~ minutes. 
9 . Cut into squares and leave in pan until cool. 

(Makes about 6 dozen) , 
2 cups sifted flour I cup Jack Frost Light Brown 
1 teaspoon baking Sugar, firmly packed 

powder 1 egg, well beaten 
¼ teaspoon ooda 2 squares unsweetened 
¼ teaspoon salt chocolate, melted 
½ cup butter or 1 teaspoon vanilla 

other shortening ½ cup chopped nut meats 

1. Sift flour. Measure. Sift again with baking pow­
der, soda and salt. 
2. Cream butter until light. Add Jack Frost Light 
Brown Sugar gradually, beating well. The combina­
tion of chocolate and delicious Jack Frost Light 
Brown Sugar gives these cookies a distinctive, 
different flavor that's marvelous! 
3. Add egg. Beat well. Add chocolate and vanilla. 
4. Add dry ingredients gradually, beating after each 
addition. Add nut meats. 
5. Form into ·a 2-inch roll. Wrap in waxed paper. 
Chill several hours. 
6. Slice thin, or roll on slightly floured board and 
cut with floured cutters. Garnish as desired. 
7. Bake on greased baking sheet in moderate oven 
(350° F.) about 9 to 11 minutes. 



you'LL hardly believe it, but Hallowe'en is 
celebrated in New York in practically the 

same way that it is in the proverbial backwoods. 
The great metropolitan hotels and restaurants 
display the same spectacular decorations of 
pumpkins, black cats and broomstick witches, 
and the semisuperstitious games and tricks 
that amuse country swains head the list of popu­
lar entertainments in New York as well. 

Of course electrical appliances have been 
cleverly brought into service, so that the citified 
pumpkin jaok-o'-lanterns are equipped with 
electric lights; and there are two green electric­
light bulbs for every black cat's eyes. Yellow 
and black are the colors in both food and decora­
tions, and ijome of the novelties are exceedingly 
clever. 

Tea-rooms do an enormous order business on 
cakes for such occasions, and their original 
ideas are copied all over the country. 

A special Hallowe'en cake, frosted with orange, 
had amusing chocolate cats, each with an orange­
colored neck-ribbon, in a procession around the 
top of the cake. This was so arrang<Jd that 
there was a chocolate cat for each portion of 
cake. 

Served with this was a Hallowe'en parfait in 
tall, slender parfait glasses. French vanilla 
ice-cream, with an additional coloring of yellow, 
was served in alternate layers with the darkest 
of chocolate ice-cream, so that the two colorings 
showed plainly 'through the delicate glass. 
There was a rosette of whipped cream at the 
top with a yellow candy jaclc-o'-lantern as a 
finish. 

Grotesque little flat cakes covered with orange . 
icing have chocolate features marked on them 
and are just the thing to make quickly at 
small expenditure of either money or labor. 

In the line of French pastry for Hallowe'en, 
one of the tea-rooms has made a hit by placing 
a half canned peach, flat side down, in a pastry­
shell. A tiny chocolate cat is fastened to the 
curving surface of the half-peach with white of 
egg, so there is no danger of the effect being 
spoiled, by the cat losing its balance. 

Other bits of yellow-and-blaclc French pastry 
show the canned peach, cut side up, wit,h a 
shiny black French prune or a few stewed 
raisins in the cavity left by the stone. 

Cape Cod Oysters 
Cream of Celery, With Toast Fingers 

Celery Radishes Olives 
Filet of Sea Bass, White Sauc~ 

Potatoes, Parisienne 
Sweetbreads, Montebello Style 

Asparagus Tips, au Gratin 
Breast of Chicken Stuffed, Tyrolienne 
Hearts of Lettuce, Russian Dressing 

Venetian Ice Cream 
Lady Fingers Little Cakes 

Coffee 

At the Manhattan Hotel, one of the 
famous Commodore-Belmont- Biltmore 
group, was served to one epicure · guest, 
who himself directed the first mixing, a 
Frapped Camembert so good that the proc­
ess cannot be accused of "painting the 
lily." His directions call for a Camembert 
cheese well ripened and thoroughly beaten 
\\ith two tablespoonfuls of butter, one­
half teaspoonful of paprika, three or four 
clashes of tabasco, and three drops of 
\Yorcestershire Sauce. Beat until smooth, 
then chill thoroughly and serve in a dish 
surrounded by finely crushed ice. Accom­
pany it \\'ith piping-hot toasted crackers. 
The ice-colcl cheese with crisp hot crackers 
and a brew of black coffee-is there anv­
thing more needed with which to encl one's 
dinner perfectly) When we tried it in 
our own kitchen by these directions, we 
were able to reach nearly the perfection 
of the hotel. Tiny balls of t his Frappe.l 
Camembert can be rolled in paprika until 
they arc bright red. Serve four or five of 
these on leaves of lettuce or romaine with 
French dressing. It proved a fascinating 
way to serve the last bit of Camembert. 

Very hot clear soup, well 
and served in bouillon cups. On the 
buffet, a leg of cold spring Iamb with 
ca stles of mint j elly around it, to 
which may be added a large cold 
stuffed capon (if-one leg of lamb is not 
suffic ient for the number of guests you 
have invited). Two kinds of sa lad, 
of cold asparagus or cold st ring-beans, 
and potato salad well supplied with 
onions. With the sa lad may be served 
an aspic of Camembert . An excellent 
substitute for one of the cold meats, 
and an inexpensive one, is a timbale 
of chicken halibut thoroughly mixed 
with cream and amply strewn with 
truffles. pressed into a fish-shaped 
mould. and served either hot with a 

Hollandaise sauce or cold with a rich 
mayonnaise. For dessert, there is 
nothing better than strawberries, well 
sweetened, mixed with tliick cream in 
a large dish, and served with a large, 
lu scious, chocolate creole cake. An­
other good way to serve sweetened 
strawberries is to combine them with 
a de.liciou s cheese, known as camr a 
la creme, over which fresh cream has 
been poured. This cheese can be ob­
tained from a famous French food spe­
cia lty shop in New York and is con­
sidered a great delicacy, in spite of the 
fact that it is not expensive! If fresh 
strawbe rries are not to be had, pre­
served figs. bought by the jar, can be 
strai ned of their juice and served with 
a small portion of thi s juice mixed wit;1 
thick cream. The result is deliciou s. 



use l\lint Chutney 
Currant Je'ly with 

and Lemon 

use East India Chutney 

With Fowl use Cranberry Sauce 
Currant Jelly 

use Mustard Pickle 

With Corned Beef use Mustard Pickle 

use Horseradish with whipped 
or sour cream 

use Currant Jelly 
Chilli Sauce 

use Apple Sauce 
Currant Jelly 
Cranberry Sauce 
Cabbage Chow-chow 

use Catchup 
Tartar Sauce 
Russian Dressing 

With Raw Oysters use Horseradish 
With Raw Clams Pepper Sauce 

Catchup 

With Baked Beans use l\lnstard Pickle 
Chilli Sauce 
Picca!illi 

With Bo;led 
or Baked Fish use 

BEEF 
Opposite Page 

FORE QUARTER (3) FoRE S11AXK 

(r) :N°ECK (4) llRISKET 
(2) Wuorn CHucK Cs) PLATE 

r. ~t;u~~> ~r::ts I . Xavel 
Pot roast 2. Rib ends 
Clod (6) Rm 

r. rrth and 12th 
rib roast 
2. 9th an<! roth rib 
roast 
J. 7th anrl 8th rib 
roast 
4. 6th rib roast 

Hern QUARTER 
(7) FLANK 

r. Flank steak 
2. Stew 

(8) LOIN 
l. Butt end sirloin 
2. Wedge bone sir­
loin 
3. Round bone sir­
Join 
4-5. Plat bone 
steaks 
6. Pin bone steak 
7-15. Porterhouse 
r6-r8. Club steaks 

In cured meats, particularly 
cured ham and breakfast bacon, flavor 
cuts a large figure, and much depends 
upon the methods and materials used in. 
curing and smoking. Being generally 
sold under brand names, the purchaser 
has a fair!~, good guide in the election of 
a de>'ired flavor. 

(9) RUMP 
(ro) Romm 

r. First cut round 
steak 
2-13. Round steaks 
14. Knuckle soup 
bone 
15. Pot roast 

(rr) HINn SHANK 

r6-r7. Soup bone 
18. Hock soup tone 

A-A-Portion above 
this line is the 
hind quarter, 
while that be­
low is the fore 
quarter. 

11UTTON and LAMB 
,-/ho v e 

(1) LEG 
( 2) Lor:--

(Cut full in i!lustration) 
1-7 Loin chops; Eng­
lish mutton chops 

( r) & (2) On,:';~~i~ a 
(As shown by cut in 
upper left hand cornt~ r) 

(3) Rrns OR HornL 
RACK 

I-IJ. Rib chops; 
French rib chops; 
(illustrated) 

crown roast (illus­
trated) 

(4) BREAST 

(5) SnAxK 
::,.;ote: 4 & 5 are cut 
together in illustra­
tion 

(6) CrrucK 
A Rolled shoulder 

(7) N°ECK 

X-3, 4, 5, 6, 7 
Forequarter or rack 
shown in illustratio,1 

PORK 
Left 

(r) FRESH H,w 
Also used for smoked 
ham 

(2) Fuu. Lor:-­
(Ccnter cut illustrated) 

A Loin chops 
B Rib chops 

(3) TEXDERLOIX 
(4) BELLY 

Made into bacon. 
The heart of this cut 
is use<l for the best 
grades 

A Leljf lard 

Cs) FAT BAcK 
(6) SPARERIDS 

(7) & (rr) PICNIC 

(8) .\ REGULAR Durr 
R BONELESS Bun­

(7) & (8) PORK 
SHOCLDER 

(9) CLEAR PLATE 
(ro) JowL 
(II) Hoc.Ks 
(12) Frnr 



llbrlv sugar· 
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• The delicious little squabs 
(oppos ite page) 
scalloped cro utons 

gras and point 
their toes in to a bed of wa• 

The old 



I think the reason hors-d'reuvre are 
considered so difficult to serve is that 
most of the dishes to be had in the 
shops for serving hors-d'reuvre are 
totally inadequate. However, with a 
little search and ingenuity, these can 
be found in the large shops. The 
dishes for presenting the hors-d'reuvre 
shown on page 63 were assembled after 
a search through various departments 
of Lewis and Conger, a search that 
produced a large-sized brown lac­
quer tray, mall, fluted brown-and­
white earthenware ca seroles of various 
sizes and shapes, and earthenware 
"cocottes" that could be assembled 
together on a tray. 

The number of hors-d'reuvre served 
in one's house need not be by any 
means so large as in a restaurant. Six 
different things are quite enough, only 
one must be sure to have dishes to 
contain enough of any one thing for 
every guest at the table to sample it. 
According to one's taste and the time 
of the year, the hors-d'reuvre may 
be hot or cold, or a combination of 
both. In those ill ustratcd, the small 
sa u ages are served hot, and there 
are shrimps in mayonnaise, cold sliced 
tomatoes, stuffed celery, radishes, 
and jellied egg . One might choose 
to have a dish of hot white beans or 
fried potatoes, while the rest of the 
dishes contain cold food. Pate de foies 
gras on slices of orange is an unusual 
form of hors-d'reuvre. Grilled sar• 
dines on toast could be among the hot 
dishes, and hot creamed eggs would 
be good. But the simpler the hors• 
d'reuvre, the better, for there is noth­
ing better than sliced German sausage, 
potato salad, Luna fi h, and a dozen 
other such things seldom to he found 
served in this form in our houses. 





couldn't do better than to reproduce 
the ca napes that th e Voisin made for 
Vogue, photogra ph ed on page 74. 
Wafer-thin smoked salmon on squares 
of toast, with a tiny lea f of parsley 
or watercress, a nd very tl7 Graham 
bread,tmt~red with ancliovy butter, 
wrapped arountanys- aragus tip and 
toasted will mali~<;.,ur cocktail inter­
lude an epi curean aff.air. All kinds of 
cheese tidbits are excellent with to­
ma to-juice-the toasted rolls could be 
made with cheese, instead of the 
asparagus tips, and thin fingers of 
puff pastry mixed with sharp grated 
cheese are another idea. If you are 
hav ing in[ormal lunch in the country, 
you could serve the a ssortment of 
tidbits tha t appea rs in the upp er 
photograph on page 75 wi th your to• 
mato-jui ce-fat ripe oli ves, pointed 
S panish cock tail oli ves, cri sp little scal­
loped arrares ( th e bi sc uit s that Vogue 
prac ti ca ll y di scovered for America ), 
and salted nuts. Or yo u mi ght begin 
such a co untry lunch with tomato­
j uice, seul, and proceed to the assort­
ment of hors-d're uvres on page 75. 
These, aga in , are th e creati on of the 
Vo is in, where the hors-d'ce uvres cart 
at lunch time is one of the talks of 
th e town in New York. In this in­
stance, th e chef has restra ined his 
ta lent to ideas tha t might be copied 
by your own clever cook- rosebuds of 
rad ishes; cornu copia of Westphalia n 
ham fill ed with crea m, whipped very 
ha rd with horsera di sh ; stuffed eggs: 
fresh shrimps; and rings of smoked 
sa lmon with cheese fillin g encircling 
an arti choke hea rt with fresh caviar. 
Th e conta iners fo r these bonn es 
bouches a nd hors-d 'ceuvres are quite 
th e most enchanting things of thi s 
so rt to come before the hos tess's eye 
in ma ny a day. They are des igned by 
Charl es Hall of decorat ed tole with gold 
des igns on crea m, and the compart­
ments a re of gold-painted glass. The 
I itt le one, with its amusing handl e, 
co uld hold hors-d 'reuvres for two or 
three peopl e, or confitures for break­
[as t, or co ndiments for curry- id eal 
for th e co untry or fo r informal ser-



On this table of Mrs. Joseph E. Davis, there are shelled 
hard-boiled eggs, delicious sandwiches, potato chips, 

cheeses, and biscuits and Swedish bread to eat them on; 
orange-juice and grapefruit-juice in special pitchers from 
Asprey's in London, with cylinders down their centres for 
ice (Alice Marks has some very much like these in her New 
York shop) ; a tray with a choice of drinks in two beauti­
ful old decanters, plus White Rock; and a large gilt-top­
ped bottle reposing in ice in an old English china bucket. 

howl of a mixture of cream and Roquefor 
ressing and finely chopped chives, whic 
d on the pot · · 











HELENE PAUL MACKENZIE BIOGRAPHY 

Prepared for UCSD Centra l Library 
Special Collections 
To accompany donated cookbooks 

Henrietta Helene Paul was born in Canada in 1895 but lived 
since her infancy in Belmont, New York near Buffalo. Her parents 
had descended from long-time residents of Western New York State; 
her mother, Henrietta (Rhetta) Willets Paul, was from a Belmont 
family dating prior to the Civil War; her father was a young 
doctor when he came there from East Aurora via Chicago medical 
school and married Henrietta in 1887. 

It was a country life which changed little even after the 
First and Second World Wars. Shopping was limited in the small 
villages, so all household supplies and foodstuffs had to come 
from the land or Buffalo, a long trip by carriage and later by 
motorcar. The Erie train was the main connection to the outside 
world until the throughways were built in the 1950's 

In order to feed the large families and household domestics, 
the lady of the house planned daily menus and supervised the 
preparation of meals from raw materials. Being a farming 
community, dairy products (delivered daily to the kitchen door) 
and fresh produce (in season) were plentiful from their own land. 
Meat and foul could be purchased locally, but exotic food like 
fish, imported tins of delicacies, and out of season fruit and 
greens came by train or bus on special order. The winters are 
severe in Western New York State as the snow drifts fly off the 
Great Lakes. A good storage of summer canned goods and other 
laid-in supplies in the cellar were necessary during the months 
of isolation. 

All of this background has been presented as an introduction 
to the two cookbooks which reflect the typical 19th century 
country lifestyle and the need to prepare everything from the raw 
goods. It appears that the autograph cookbook was started when 
Helene Paul was a schoolgirl, having gone to New York City to 
Miss Spence's finishing school for young ladies. This introduced 
Helene to a more cosmopolitan life which she maintained for the 
rest of her life through travel, having never lived anywhere 
other than Belmont. The second cookbook was a popular hobby of 
the early 20th century of clipping recipes from the home 
magazines, accompanied by illustrations of the finished product. 
This book was probably started after Helene married and was 
raising a family in the 1920's and through the Second World War. 
Many of these recipes were created to overcome the wartime food 
shortages; for instance, Karo syrup was a substitute for scarce 
sugar. 



HELENE PAUL MACKENZIE BIOGRAPHY (CON'T) 

Helene Paul was married in 1917 to William Hector MacKenzie 
a few days before he was inducted into the U.S. Navy. They 
returned to Belmont after his service, and she lived in the 
house next to her family home until her death there in 1952. She 
reared three children and maintained a substantial household 
while entertaining her lifelong friends and family from the 
county as well as the political colleagues of her husband from 
all of New York State. Mr. MacKenzie was the county Assemblyman 
ih the New York Legislature for 25 years. 

Several of the recipes are attributed to Mrs. Isaac Willets, 
Helene's grandmother, likewise a lifetime resident in Belmont. 
The family business started by her grandfather Isaac centered on 
early petroleum production in the nearby hills on the Pennsylva­
nia border. The Willets & Paul Corporation, successor to the 
business founded in 1865, was the oldest private oil producer 
extant when it was dissolved in 1987, even predating the grand­
daddy of all oil companies, Standard Oil. Other close friends 
were also in the oil producing business. Recipes attributed to 
Naomi (Mrs. Gordon) Reed, spouse of the founder of founder of 
Texas Gulf Producing, the first American petroleum exploration 
company in North Africa, are found throughout the cookbook. 
Other members of Mrs. Reed's family, the Bradleys, are also 
mentioned. Bradley Producing provided much of the quality 
lubricating oil sold by Pennzoil for over 100 years, and their 
descendants are still living around Belmont. 

Prepared by 
John Patrick Ford 
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